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Mini Shells

Single-serving shells belp you create
a tempting dessert table. There are
so many ways to decoraie!

Fruit and Cream Shells

Use large star tip, whipped cream, fresh mint leaves, strawberries and
blueberries

Candy Shells

Use large star tip, Wilton Light Chocolate Candy Melts, whipped cream,
fresh mint leaves and raspberries

Crab Salad Shells ~
Use Molded Crab Salad Recipe (below); chill and unmold

Tools and Ingredients

Before you begin baking and decorating any of the Mini Shell designs

shown, you'll need the following:

» Various designs use, one 2-layer cake mix (for 20 to 24 shells;
servings may vary), Light Chocolate Candy Melts *, fresh mint leaves,
fresh strawberries and raspberries, whipped cream, Molded Crab
Recipe (below)

« Cartain designs require Wilton decorating bags and couplers or
parchment triangies and tecorating tips

*Brand confectionery coating

Baking Instructions for Cakes
‘We recommend you use the pound cake recipe on cake mix carions,
1 Preheat oven to 350°,

2. Using pastry brush, grease inside of pan with sofid vegetable
shortening. Sprinkle flour into pan, shake to cover ali greased
surfaces and remove excess flour.

3. Prepare mix; pour a scant /s cup batier into each well in pan

4. Bake on middie rack for 20-25 minutes

5 Unmold cakes when removed from oven and cool
/2 hr. hefore decorating

6 Wash pan and repeat to bake remaining shelis
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Decorating Hinls

To mike elongated chalis. use tip 48. Hold decariling Dag at a 457 angia
sligtithy above surface with and of bag posnting toward you Squaare
urilll iging tuilds up and fans outinto-a base as you lift tp stightly, Relx
Pressure a5 you bower tip untll if iouches surface. Stop pressura-and poll
tip away withoot IiMng tip off surtzce bo draw shell toa point. Practice
this procedure witil you can produce a clean shell shape. To make @ row
of shills, rest head ot one on tail of praceding shell. For larges shells,
increase pressure; for smalter sheils, decrease pressure.

Fruit and Cream Shells
To decorate, follow directions below in numerical order:
1. Use two baked shells for each serving, or split one sheil.

2 Using large star tip, pipe elongated shells-on bottom cake with
whipped cream.

3 Garnish with fresh blueberries, strawberries and mint leaves. Add
top shell

Candy Sbells
To daporate, follew dirsctons below m numancal order;
{, Mald candy shells using mettad Wilton Candy Meits. Chill pan,
maint mold with Melts using pastry brush. Chill und firm 2no unmicid
2 Use larga star fip 10 pIpe rows of whippad cream i airculE
motion on bottom shell.
3 Garnish with mint leaves and fresh raspberries.

Crab Salad Shells

See recipe below

Mads in Indonesia
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