Instructions for
Baking & Decorating

Mini Showmen Cakes

PLEASE READ THROUGH INSTRUCTICNS BEFORE YOU BEGIN
IN ADDITION, to decorate cake you will necd;

+ Wilton Decorating Bags and couplers or
parchment triangles

« Tips 3, 16 and 48, -

» Wilton Ycing Colors in Christmas Red, Black,
Orange, Golden Yellow and Kelly Green;

= Candy and prefze! im

+ One 2-ayer cake mix {for 15-18 snowmen}

* Wilton Burtiercream leing {or use Wilton lcing
Mix or Witton Ready-To-Use Decorator

leing}

| Wilton Meathod Cake Decorating Classe§\'|
IL Call: 800-942-8881 J

@ 2001 Wikkon Industnes, Inc.
Woodridge, | 60517

www.wilton. com Stock No  2105-472

Spectacular Snowman
Use tips 3 and 16; Wilton 1cing Colors in Christmas Red, Kelly Green, Black,
Crange and Golden Yefow; pretzel sticks and jelly candies.
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Star Snowman
Use tips 3, 16, and 46; Wilton lcing Colors in Chrisimas Red, Kelly Green,
Black and Orange

Usg tip 16 and pipe
white stars on tp and
sides of snowman;
graen stars for hat and Add biack fip 3 dois
stripe for brim. for eyes, mouth and
buttoins; orange pul-
out dot for nose

Pipe red tip 46
smooth edge
stripe for scarf

Simple Snowman
Use Wilton Kelly Green leing Color; black dot candies, candy com, black string
licarice, coconut, pretzels.

Cake Release A -

For perfect, crumb-free cakes!
Mo need to grease and four your
baking pan _S Cake Releggq‘scmatske
in one step. Simply spread Cal
Releaset‘ﬁghﬂy onh;:an botiom and v
sides with a pasiry brush and fill with oo
vatter. Cakes relezase perfectly ==
witheut crumbs every time, giving
Klnu the ileal surface for decorating. .
ow in convenient dispensing e
bottle. Certified Kosher. 8 oz —
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Snowball Showman
Use tips 3 and 46; Wition \cing Colors in Cheistmas Red and Black, pretze!
sficks, biack dot candy.
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For more Decorating Techniques &Tips

Visit aur website at www.-wilton.com -
Learn To Decorate - Basic Decorating Lessons

Using Your Decorating
Bag and Coupler
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5.Toﬁu,wﬁopenepduibagoverymuhand

and insett icing with a spatula. Fill bag no

6. To close, unfokt cuff and twist top of bag shut. Hold twist hefween Your thumb

and forsfinger. Note: You can eliminate any ait bubbles that may havehave
formed by squeszing bag gently over icing bowt unil air is released.
important: Be sure 1o wash the Feathenweight bag in hot scapy water, then

rinse and dry afterevery use. A degreaser can miake clean-up easier.

Using Parchment Bags
Parchment bags made from parchment paper {riangles give you mare versatiiity
and the convenience of one-fime use. Foliow direchions. To “pipe-in’
usingactﬂparchmentbag, mnmepuirﬁofﬂwbagmdesired opening.
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Wilton Ready-to-Use pDecarator lcing: You will need approximatety 2-3cans
of our delicious white icing. Each 16.5 oz. can hokls abolf 2 cups. s ideal for
gl of your decorating needs — frosting, decorating and flower making.

Wilton Buttercream cing
This creamy, Ravorfid icing is ideal for decorating.

i @/ lange mining m.mmhﬁmmﬂmﬂmmummm.m vaniin
wmm.mwMImm' i oy madian speed. S0Em
Sins ol botor of Dowd ofien M-:r-z:-h‘-aam&'hamnmadn g il
appaar iy Add ik el Dest 2t hagh et ynil light &nd Ruifiy. ¥eep Erg

cups.

Coloring Your icing
Wilton icing Colors are best for decorating because they are corcentrated and

give the decpest, most vivid icing colors. Use 8 toothpick 10 swir icing color info

icing, then mix well. Add color gradually unfii you get the icing color you desive.

Cake and Brownie Baking Ipstructions
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won't thin icing. Most canned cings should be chiled {about 20 minutes.) before
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