
Instructions for
Baking & Decorating

Elmo Cake

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU BEGIN
lN ADDITION, to deconate cake you will need:
. Wilton Decorating Bags (FeathenaeQht and/or

Disposable Plastic) and couplen or Parciment
Paper Tilangles (instructions included wilh all
bags).

. Decorating tips 3, 16,21.

. Wilton lcing Colors in Golden Yellow, N+Taste
Red, Black, Brown, Sky Blue, Orange, Rose.

. Cake Board and Fanci-Foil Wrap or serving plate
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Baking Instructions
Preheat oven to 35fFor temperafure per recipe
directions. Your cake will unmold easily, without sticking,
when you prepare the pan property. Grease the inside of
pan using a pastry brush and solid vegetable shortening
(do not use butter, margarine or liquid vegetable oil).
Spread he shortening so that all indentations are
mvered. Sprinkle about 2 Tablespoons flour inside pan
and shake so that flour covens all Eeased surfaces. Tum
pan upside down and tap lightly to remove excess flour.
lf any shiny spots remain, touch up witr more shortening
and flour to prevent cake from stbking. (You can use
vegetable oil pan spnay orvegetable oil pan spnywith
flour, in place of solid shortenirq and flour, or useNew
Wilton Gake Releasg for perfect, crumb-free cakm!)
Make one 2-layer cake mix according to package or
recipe directions. Pour the cake batter into pan, and if
necessary, spread the batter around with a spatula to
fill all areas of the pan evenly. Be careful not to louch
sides or bottom of oan. Bake cake on middle nack of
35fF oven for3040 minutes or until cake tests done
accoding to recipe directions.
Remove cake from oven and cool on cake rack for '10

minutes While the cake is still in the pan, carefully slice
ofi the naised center oorlion of the cake. This allows fte cake to sit more level and
helps prevent oacking. To remove cake from pan, place cooling nack against cake
and tum both cake rack and pan over. Uff pan off carefully. Cool cake at least one
hour. Brush loose crumbs off cake.
To transfer cake to serving board, hold a cake board against cake and tum both
cake and rack over. Lift ofi ract. Hold another board against bottom of cake and
lum cake over. Be sure to hold cake, rack and board close togetherwhile tuming
to prevent cake from cracking.

To Decorate Elmo You'll Need
Make 5 34 cups buttercream rcrng:
. Tint 1 cup red . Tint 1/4 cup blue
. Tint 1/2 cup yellow . Tint 1/2 cup orange

(thin 1l4 cup witr 1/4 teaspoon . Tint 12 cup lt. rose
light com syrup)

. Tint 12 cup black

. Tint 1/4 cup brown

Reserve 2 1/4 cups white (thin 1
cup with 1 tablespoon light
com syrup)

Decorate in numerical order:
1. Using thinned white icing, ice cake sides and background areas smooth
2 Using thinned yellow icing, ice-package smooth
3. Use tip 3 and black icing to add outlines; outline and pipe in mouth (smooth

with finger dipped in cornstarch).
4 Cover Elmo with tip 16 red stars
5. Cover ice cream cone and stripes on hat with tip 1 6 yellow stars
6 Cover remaining stripes on hat with tip 1 6 orange stars.
7 Cover hat brim with tio -16 blue stars
8. Cover bow with tip 16 lt, rose stars; add tip 2'1 lt rose rosettes to hat

pom-pom.
9. Use tip 3 and pipe brown ice cream; smooth with fing€r dipped in cornstarch.
10. Use tip 3 for the followingi Pipe white ice cream: smooth with finger

dipped in cornstarch. Pipe white dot eyes, building up for dimension, shape
with finger dipped in cornst?rch

1 1 . Use tip 3 and pipe black dot eye centers.
1 2 Use tip 3 and pipe orange dot riose, building up for dimension;

shape with finger dipped in cornstarch,
13, Use tip 3 and pipe red dot cherry, building up for dimension;

shape with finger dipped in cornstarch
14 Edge bottom border with tip 21 white siBlls
15 Use tip 3 and pipe black outline name.

Cake Release
For perfect, crumb'free cakes!
No need to grease and flour your
baking pan - Cake Release coats
in one step. Simply spread Cake
Release lightly on pan bottom and
sides with a pasty brush and fill with
batter. Cakes release perfectly
wilhout crumbs every time, giving
you the ideal sudace for demrating. s"
Now in csnvenient dispensing ,."'i
bottle. Certified Kosher. I oz.
702-6016



For more Decorating Techniques &Tips
Visit our website at wwuwilton.com -
Learn To Decorate. Basic Decorating Lessons.

Using Your Decorating
Bag and Coupler

You can make rnanydifierentdesig*swih just one
deconting bagtul of icing by using the Wfton
Feathenreight or Disposable Decorating bags and
coupler and dranging decorating tips.
Just follow lhese-steps:
1. Screw ring off coupler to expose series of tiny

threads 1/2 in. above coupler base.
2. Force coupler base as far down into decorating bag

as it will g+Then ma* where iottorn {hread d
mupler shoun through bag; remove coupler and
trim bag at perrcil mark wih a pair of scissors.

3. Reposition coupler in bag and push end through
opening to expqse bottom two threads.

4. Position decorating tip over coupler and screw ring
in place tosecure. Tochange tips,unsaew ring,
replace tip and replace ring.

5. To fill, cuff open end of iag overyourlnndand
insert icing with a spatula. Fill bag no more than hafffull.

6. To close, unfold cuff and twist top of bag shut. Hold frvlst between your thumb
and forefinger. Nole: You can eliminate any air bubbles that may have formed
by squeezing bag gently over icing bowl uniil air is released.
lmportant: Fe sure to wash the Featherwelght bag in hot soapy water, hen
rinse and dry afterevery use. A degreaser can make clean-up easier,

Using Parchment Bags
?archment bags made from parchment paper triangles g4ve you more versalility
and the convenience of one-time use. Follow package directions. To "pipe-in"

using a cut parchment bag, cut the point of the bag to desired opening.

Decorating With Wilton lcings
Wilton Frosting illh: You will need 2-3 packages of Creamy White lcing Mix. To
prepare, foilow package dircctions. Each package mates atoufr2 cups icing.
Excellent for tinting any shade requied. lf you're using another type offros{ing
rnix, you will need three 15.4 oz packages of the erearny vanilla type thatrryill frcst
hpo 8 in. or 9 in. layers. For each pa*age of frosting mix, use four less teaspoons
water than package directs. Each paclege makes aM t 3/4 a4s icing. Do not
refrigemte icing before decoratirq. Cake may be relrigented after it is iced.
Utlilton Ready-to-Use Decorator lcing: You will need approximately 2€ cans
of our delicious white icing. Each 16.5 oz. can holds about 2 cups. lfs ideal for
all of your decorating needs - frosting, decomting and flower making.

Making Buttercream lcing
The thick, but creamy texture of fris flavorful icing makes it ideal for
decorating*. For besl results, keep 

'cing 
bowl h refrigeralor when not in use. lt

can be refrigerated in an airtight container for up to 2 weeks. Rewhip before
using. YIELD:3 CUPS.
1/2 cup solid vegetable shortening 2 tablespoons milk
1/2 cup butter oimargarine 

- 
1tsp. Wilton Clear Vanilla Extract

4 cups (1 lb.) sifted confectioners' sugar
Gream buterand shortening with eledde mixer. Addvanilla Graduallyadd
$gar; orle€gPal a{ime; beding well on meditxn sped-ScrapesHe+and
bottom of bowl ofien. When all sugar has been mixed in, icing will appear dry.
Add milk and beat at medium speed until light and flufiy.
*To ti$n for icing cake, add a small amount of light com syrup

Coloring Your lcing
Wilton lcing Colors are best for decorating because they are concentrated and
give the deepesl, most vivid icing colors. Use a toothpick to svirl icing color into
icing, then mix well. Add color gradually until you get the icing color you desire.

lcing Smooth With ASpatula
With a sptula, place icing on cake. Spead icing over area to
be covered. Forasinboth efu, run sptla lightly overthe
icing in the same direction, blending it in for an even look. For a
flufiy efiect, swirl icing into peaks usirg the edge of trc sptula.

Let's Practice Decorating
Use decorating bag and coupler as directed in this booklet.
Pnctice each of frre following techniques on the back of a
cookie sheet with white icing. The practice dmnations can be
scraoed offihe cookie sheei back into the mixino bowl and
rewlripped for use again. To hold bag while decorating, curl
fingers around bag with the end twist locked between your
thumband-index finger Tfris ffihelcing downinto
the tip each time you squeeze. Apply an even plessurc with all four fingers and
icing will come out of $e tip until you stop squeezing. As you decorate,
periodically twist the bag down further, forcing the icing down into the tip. Use
fingers of other hand to guideas pu deeorate. \
For more aboui decorating, refer to the Wlton Yearbook of Gake Decorating.

To Make Outlines
Usetip 1 Hold bagd a 45oangle andtoucblip tosudaee.
Squeeze at sbrtirg point so tut king sfcfts to surface. ]iovrraise
ttrc tip slghtly andmntinue to squeeze. The icing witlflow out of
te tip while pu direct it along surface. To end an oudine, touch tip
back to surfae, stop squeezing 6rd pull aruay. lf kjng ripples, you
are queezing hg too hard. ff icirg oufline breaks, pu am
movirg bag boquiddy or*rng is bo tfrbl<.

To Outline & Pipe-ln
Afier ouflining, usirg the same tip, squeeze out rowsof lines
to fill area. Pat icing down with fingertip dipped in cornstatch
or smooth with dampened art brush.

To ffiake Stars
Use tip 16 or 21. Hold bag straight up and down (see
illustration) with tip 1l8 in. above surface. Squeeze
until a shr is formed, then stop pressure and pull tip
away. Your stam will be neatlylormed onlf if pu stop
squeezing before you pull the tip away.
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To Make Shells 16 '
Usetip 21. Holddecorating bagat a i15o angle, sligitttly above
surface with end of bag pointing towards you. Squeeze until ,
icing builds up and fans out into a base as you lift tip slightly.
Relax pressure as you lower tip until it touches surface. Stop
pressureandpulfttpawayuittroumftinEttpoflanhcelo draw
shellto a point. Pnctice this prmedure untilyou can produce
a dean shell shape. To make a row of shells, rest head of one
on tail of prcceding shell. For larger shells, increase pressule;
for smaller shells, decrease pressure.

To Make Dots
Use tip 3. Hold bag at 9@ angle with lip alrnoet touding surfae.
Stedily squeeze out a dot of icing, lifling the b4 slightly and
keeping lip in Ung as it builds up into a small mound. Then stop
pressure ard pll lip aray. \fury size of dob by lengtrcning fe
amount of time you apply pressure to the bag. 

ropvlEw
To Make Rosettes

Use tip 21. Hold decorating bag straight up with tip 1/8 in
above surface. Squeeze and hold tip in place momentarily,
lhen move lB around to the right,using ashort circular
motion Stop pressure just before reading originalstartirg
point and pull tip aray. TOP
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