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Mini
Ghosts

Six individual ghosts;
ideal for cakes, brownies,
gelatin, and other treats!

Mini
Ghosts

Six individual ghosts;
ideal for parties, snacks and more!

MONSTROUS ‘l.\
MESSAGE

Use tip 3, Wiiton lcing Colfor

in Viglet and orange and

black candy.




GIGGLING GHOUL
Use tips 3, 16, Wilton Icing
Colorin Orange, and candy
pumpkins:

SILLY SPIRIT
Use tip 3 and orange and
black candy
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GIGGLING GHOST L y
To decorate follow directions d

below in numerical order: |

1. Pipe white stars on ops and
sides of ghosts (éip 16).
2. Pipe orange facial features '
(tip3). .
3. Add candy pumpkins to
hands {if desired). |

5




Six individual ghosts;

ideal for parties, snacks and more!

TOOLS AND INGREDIENTS
Before you begin baking and
decorating any cf the

designs shown, you wilineed the
following:

= One 2-layer cake mix {for 1810 20
Ghosts)

- Wilton decorating bags and couplers
or parchment triangles.

» Degorating tips for desired design
{see other side oflabel).

« Wiltan Icing Celors for desired
design {see other side of label).

« Pumpkin candies, bfack and orange
candies for facial features.

« Wilton Buttercream Icing (or use
Wikton leing Mix or Wilton Ready-10-
use Decorator's fcing)

CAKE AND BROWNIE BAKING

INSTRUCTIONS

1. Preheatoven to350°

2 Using pastry brush, grease inside
of pan with solid vegetable
shartening. Sprinkle flour into
pan, shake to cover all greased
surfaces and remove excess flour
Oruse vegetable pan spray.
{Brownies release better with
vegetable pan spray—no flour.)

3. Prepare mix; pour ¥4 cup batier
intoe each well in pan

4 Bake on middle rack for 15-20
minutes.

5, Cool 5 minutes and trim, if
nacessary, S0 cakes sit level

6. Unmold ghosts and cool Y2 hr.
before decorating.

7. ‘Wash pan and repeat to bake
remaining ghosts

PRCTIRRATING TINTS

For hast dhooraiing rosuis, 56
Wien leing Goors sncg They &s
cancentratnd mid wan 11 ging
IAael canned icings should be chiiied
{aoult 2min. | betore waing [ord thay
malien whila deccsaling). [Eis net
niacessary [0 sl Wilken Do s s
lcirig

Ta loe smmoth, plaoe g on cihs

il spRula, Usan spreacd gl s

pahilEin ong dirpelion osorihes ares
ey 3 Cpymararcd

Ta outfine, use lip 3, Hodd dacoratag
fuag £18 45" angle ard toucn lipla
Cak e BouEEre &5 you iR hp
ligghtty mnd guidealong surtace: T
erid cadllirs, shon squeazng, Hdch1ip
o ok and Gl ey

To pipe siars, use bp 16, Hoid bag
it ug [af @ 907 Enghe) and
siqiimaEe Uil stares Formesd Siop
pressEn and pull i avway

To write ar peind, usé g3 Hold bag
gl a 45" angle 1o swrince ol Gkkawith
ke Iivwvard o fighitan thal lingars
fme a5 o wTils OF pring, lWEyE
wenrs from it i ngbd

Tor e, srpoere Gt lcing wilti
slaaty; EVEN DIES5UME 85 Yo gide by
alorig suriace i & smmalh coabnuss
meilion Eaap sl SirEight; use gl
arm; nalyour fngers b fonm e 1ma,
et or weedd. Tip should lighthy taueh
cake gl &l WETEE

-



Instructions for
Baking & Decorating

Mini Ghost Cakes

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU BEGIN
IN ADDITION, to decorate cake you will need;

* O Lsyer caka min (b 18-20 Ghosis)
* Wikor decorafng begs and coupiers or panchmeanl
tiangics. P r;{ oFlm,

* Daconaing Hps 3 and 15,

* Wilten iwing Coio In Black, Dranga and Yiolsl

* Pumgikin candies, black nnd ofanoe candies for
acid lpahings

* Wilion Butizrpream Icing dor use Witon feing Ma© §
i Wity Ready-To-Use Decorslar fokg

Wilton Method Cake Decorating Classes |

l Call: 800-942-8381 |

© 20t Witton Industries, inc.
Woodridge, i 60517

www wilton.com Stock No  2105-3845

To Decorate Silly Spirit
Use tip 3, arange and black eandy.
To decorate follow instnictions below in numerical order:
1. ice cake smooth with while icing.
2. Add black and orange candy for eyes and mouth
3. Add crange candy border.

To Decorate Giggling Ghoul
Use tips 3 and 16, Wilton icing Coloc in Orangs, and candy pumpkins,
Ta decorate foliow instructions below in numerical order:
1. Using tip 18, pipe white stars on tops and sides of ghosts
2. Using tip 3, pipe orange facial features, .
3. Add candy pumpkins to kands (if desired)  ~

Cake and Brownie Baking Instructions

1. Preheat oven to 350°F

2 Using pastry brush, grease inside of pan with Wlton Cake Release, solid
vegetable shorlening, or use vegetable pan spray. if using shortening or pan
spray, sprinkie flour into pan, sheke to cover all greased surfaces and remove
alt excess flour.

3. Prepare mix; pour 1/3 cup batier into each well in pan

4. Bake on middie rack fer 15-20 minutes.

5, Cool 5 minutes and tim so cakes sit level.

6. Unmoid ghosts and cool 1/2 hour before decorating.

7. Wash pan and repeat to bake remaining ghosts.

Decorating Hints'
For best decorating results, use Wilton leing Colors. They're concentrated and won't
thin icing. Most canned icings shouid be chilled (about 20 minutes.} before using (or
if they scften while using). ttis not necessary to chill Witton Decorator feing.

To Decorate Monstrous Message
Use tip 3, Wilton feing Color in Violet and orange and black candy.
To decorate foffow instructions below in numerical order
1. lce cake smooth with white icing.
2, Add black and orange candy for eyes and mouth,
3. Using tip 3, pipe violet “boo” message.

For more Decorating Techniques & Tips

Visit our website at www,wilfon com -
Learn To Decorate - Basic Decorating Lessons

« Using Your Decorating Bag and Coupler
You can make many different designs with just one decorating [ —ﬁa! .=.§T'-I

bagful of icing by using the Witan Featherweight or Disposablel
Decorating bags and coupler and changing decorating fips. |

Just follow these steps: | W
1. Screw ring off coupler o expase series of tiny tiveads 12l s~ 1=
above coupler base, [T & o

™7 1
2, Force coupler base as far down info decorating bag as it wal = - ]
go.Then matk where bottom thread of coupler shows y

through bag; remove coupler and trim bag at pencil mark {4357 || 4~

with a pair of scissors. _Ir-!-__ e
3 Reposition coupler in bag and end through opening to {* 3

expose boftonﬁphmﬁ-l?gds. ot " | Vg | /&'-_._.’"
4. Positon decorating tip over coupler and screw ring in place | (%1 | #s

fo secure. To change tips, unscrew ring, replace fipand |, i | N

replace ring. | *r;-'-f-' '||-.::;|JT

5. To fill, cuff open end of bag over your hand and insert icing |
with a spatula. Fill bag no more than haif fuf. _ﬁ} 1y

6. To close, unfold cuff and twist top of bag shet. Hokd twist between your thumb and
Torefinger. Note: You can eliminale any air bubbles that may have have formed by
squeezing bag gently over king bowl until air is released.

Important: Bz sure to wash the Featherweight bag in hot scapy water, then
finse and dry after every use. Adegreaser can make cean-up easier.



