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LrliniGhosts

One 2layercake mix
yietds 18 to 20 titlt€
ghosts to decorate
any way you wish. "-.
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Mini
Gbosts

:,l i r i .litlithtal lh os ls :
itleauor cahe$, l)ro urnies,
gelath, a .l othet lrcals!
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Gbosts
SLr indiuidual gbosts;
idealfor parties, snncks and more!

IIIONSTROUS
II|ESSAGE
Use lip 3, willon lcing Color
in violet and orange and
bhckcandy-



GIGGIING GHOLIT,
ljsetips3, 16, Witton tcino
ColorinOnnge, andcandt
pumpkrns.

t

S]UY SPIR]T
Use tip 3 andorangeand
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TI(NSTROAS ESSAGE
l. lc€ calc snoolh with whiie

2. Add blad( and omnoe candy

3- Pipeviolet 'boo mossaqe
fip 3).

SIUY SPIRIT
1. lce cako snoolh w n vhile

ldng.
2 Add bbck and olanqe candy

3. Add onnge candy border

ctce Nc c 6l
To demnle lollow di|Ecfim

1. Htef,'ftile shrs o lo06and
sides d ghcis (tb 16).

2. fipe o|?nqe hcid lEatlrEs
(np3)-

3. Add cady pumpkins to
lEnds (ild€siEd).



Six indiuidual gbosts;
ideal for Parties, stncks and ffiorc!

TOOIS A\D INGREDIENTS
Before you begin baking and

deslgnsshown,Youwillneedrhe

. One 2]ayer €ke mix {lor 18 lo 20

. WiLton decoraling bags and @uPeB
or parchment tnangles.

. Decoralinq lips for dosired desqn
(s€s orher side ot label)-

. wiLton lcing Colo6 tor desir€d
design {see olhersido orlabel).

. Pumpkin€ndies. black and oGnge
candies lo.laciallealues-

. Wlhon Buitercream lcing (or use
Wilton lcing Mir or Willon Ready-lo_
use De@alo/s lcing)

CAXT AND RROWNIE &AK]NG
INSTRUCI]ONS
1P€healovenlo350"-
2 Using pa$ry brush. grease inside

ol pan with solid vegelable
shonening. spdnkl€ llour irno
pan, shake ro co!€r all g€ased
slr{aces and emove exce$ lloul
Or uso vegeiabls Pan spray.
(Brownies €lease betlet wnh
vegetabl€panspray nolloor)

3 Prepa€ mix; Pour % cup bane.
inlo€acn wel inPan

4 Bake on middle rack tor 15_20

5 Cool5 minules and lim, if
n€cessary, so cakes sit lwel

6 Unmold thosts dd cool % hr.
belo.e d€corahg.

7 Wash gan and.ePeat io bake

DECORAT]NC HINTS
For bestdecoraling resulls lse
Wilton lcing Colors sinco they are
concentraled and won lthinic ng
Mosl canned icings shou!d be chilled
(aboui 20 min ) beioreusing (orilthev
soltenwhiled€coraling) ltis not
necessary 10 chill Wi ton Decoralor s

To ice smooth, Placelcing on cak'"
wilh spaiu a, then spread llghl )/wilh
spalula in one dnection overlne area

Tooutline, usellp3 Hold d€coraiing
bag ata45'angleand toucn tPlo
cakes Squ€eze as You raisel P
sligh yandguide along surlace To
end oulLine, stop squeezng' loucn lP

To plpestars, use iip 16 flold bag
skaighlLiP (aia90'ang e) and
sqreeze unlil slar is iormed slop
pressureand pu[ np awav

TdwrltaorPrinl, useliP3. Hold bag
ala45'anglelosur{ac€oicakew trr
baq roward your right sothat nnge.s
taceyou AsYou writeorPnnl a ways

Townle,squeoze oul icing wilh a
steady, even presslre asvou glidelip
along sudace in a smoolh contrnuous
mollon Keep wisl slrarghli use vour
arm. nolyourlingerstolorm each nne,
lelterorword Tip should lightlytouch



Instructions for
Baking & Decorating

Mini Ghost Gakes
PLEASE READ ]]IROUGH INSIRUCTIONS BEFORE YOU BEGIN
lN ADDnoN, lo deco€le cake you y/i! need:

lUlton tlelhod Cake Decorating Classes
Call:800-942-8881

Cake and &ownie Bakinq Insiructions
1 Prcheat oven lo 35IPF
2 Using paslry bftsh, gGase iNile ot pan rih Wtron Cake Rd$s. sotid

vegelable sfodennq or use vegelabte pan spray. uing srr@nns or pan
so?v, spnru{e 0u nto D€n, shate to cover altqEased $daces ard rcTo!€
alLex(B aM

3. Prepa€ mixi pour 1/3 crjp b€t€r 'nlo each s€lt !r mn
4. Bake on middle raci tor 1t20 minures.
5 Cool 5 ninules snd lim so cakes sit htlet.
6. Unmald gha6lE and cool 1l? ioul before decoddlino_
7. Wash pan and rEp€at to tuke rsnainiry gh61s.

Decorating Hints
'0. Dest oecoratng |Esuts. use W[on t jrE Cdo6. ]rE/,p corenrdho ano s€r r
l]1'r |ctr'q vost c€nned qngs shodd be ctUled {anod 20 mindes.) befo.E rls||4 (o-
I riev soter rhih usinq). I E nor necesary lo dil WIbn D€.o-dibr tcir4. 

'

To Decorate Monstrous Messaqe
Use tp 3 Wdton lciT Cotor m Vretei and oErge ar$ blac* canor:
To d€co.ale lo]Jow instdctons betow in numsicatorder
1. lce cake smooh wih $iile idm.
2. Add blact and oBnge €andy toieyes and rnoutr.
3. Using lip 3, pipe viotet'boo. message.

To Decorate Si y Spirit
use up J orange and bbcr €ndy.
T0 decora& follow instuctons betoB in nlmsical odei
L L€ cake smoot' lfih f,tfle idnq.
2. Add black and oEnge candy ft;eres and moufr
3. ldd oEnge candy boder.

To Decorate ciggling Ghoul
Use ups J and 16. Wlton k{|g Cdol h Orarye, and candy purnpkns.
l0 de.o.ato lollorv inshlclidF b€low in rumeicat *der
1. Using tip 16, prp€ nhite stals on roos afld sides oJ oh.6b
2. Using tip 3, ppe o€nge tacbt te€ries.
3. Add caMy pumpkins to hands (it desllEd .

For more Decorating Techniques & Tips
Vrsit our wEbsite at www.wilto. com -
Learn To Decohre. gasicDacolatjng Lessons

. Using Your Decorating Bag and Couple.
Yol can maie many dirercnt d€sbE rih l6t crE decoratim
bagtul ol dng by usnE ho Wrbn F€€tBa€dd r Dbosdi
Decor€tr0 ba$ and cdpt€r and dEEir€ d€cdaliE hr

1. Scrs dr4 off couphl b expose s€'i€s calhy fr€ads tz

2 Force couder be ra tu dom inr, d€.lrdtng bag as it I
go.Then nuft str€|€ bcthn h'Ead of maleritlis
tlough ba!: remo!€ couder and hm b4 at psxit marr

3 Reposilion coLp|€r ii bag and push st U{ulgn opsirE b
so@ mnom M! heeds

4 Poriion d€.oE ng h over corpter ad ss€w ri'{ in @
rc seoJe. | 0 cnange Dps, uns.r€lv nnq, 'Epbce [p arn

5 To Rl, qrff open €nd oi baq o!€r ]/our tEnd and iNrt qnq
Mh a spatura. Fill bas no mo€ uEn rdftut.

€. To dos€. i'fold dfi at ird bp ot bag shn HoE i{isi beh/ea1 }or bumb aodroeMgs. NoF: you en elim;iale ary d' i{btl€s tE| may have hav€ toflne by
sq|xezng bag gffly o!€'bis borj unrl * 6 |€t€Gd.
rrp.danl Be sure b !€sn fte F€atEB€itrl h h hot sepy mEr, dH
Tse 410 ory an€r eEry |ls€. fdegwf cat mke d€€rHE €adff.


