


Shelk
Siryle-sen'ing sltells help 1'ou uente
n tanpting dissert table. There rn'e
so man)' t|tt.l's to decolnte!

htit antl Cream Sbelb
llse large st tip, whipped cream, fresh mint leaves, slrawbelries and
blueberdes

Candy Sbelb
Use la;qe slartip, Wilton Light Chocolaie Candy l\4elts, whipped cream,
fresh rnint leaves and raspberries

Crab Salad Shelk 
'

use lvlolded Crab Salad Recipe (belolvi;chilland unmold

Tools andhgredia s
Before you begin baking and decorating any ofthe lvliniSheildesrgns
shown, you'll need the iollowing:
. Var ous desiqns use, one 2 layercake mix (l0r 20 to 24 she ls;

sen' nos mav vary), I iqnl Chocolale Candy Vle ls' 'rpsh mlnl lFave\
lrpst sl '?wberrrei and raspberltes. whippeo c'edr'  \ l lo ded Crab
Recipe (below)

. Certain designs rcquire Wilton decorating bags and c0uplers 0r
parchment triangles and decorating tips

' Brand coniectionery coalinq

Bahing Instructions for Cakes
We recommend you use the pound cake recipe on cake mix caltons
1 Preheat oven to 3500
2. Using pastry brush, grease inside of pan wilh solid vegetable

shodeirinq. Sprinkleilour into pan, shake to coverallgreased
surfaces and remove excess flour,

3 Prepare mix;poura scant'A cup batier into each wellin pan
4 Bake on middle rackfor20-25 minutes
5 Unmold cakes when removed lrom oven and cool

r/, hr before decoratinq

Mini

lncrease ptess!rei lorsmallershells, decreaseptessure.

Fruit and Crcam Sbells
To deco|aie, iollow directions below in numericaloldel
1. Use two baked shellsfor each seling orspli toneshell
2 llsing large slar tip, pipe elonqated shells on bottom cake with

wnrppeo cream.
3 Garnish with fresh blueberries, strawberries and mint leaves Add

lop shell

motion on boitom shell-
3 Garnish with mint leaves and fresh raspberries

Crab Sakd Sbells
See recipe below
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6 Wash pan and repeaito bake remaininq shells
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