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To B.ke cake: Preheat oven 10 350" F or iemperalure per recipe
d n e c i i o n s . Y o u r  c a k e  w i l l  u n m o l d  e a s i y ,  w i t h o u l  s t i c k i n 9 ,  w h e n  y o u

p ' e p a  e  l 1 e  p d n  p t o p c t l y  C r e d s e  l l ' e  ' n s r d "  o r  I h F  p a 4  r o t p l e ' e l v
L s  n q  a  p a 5 t r v  b ' u s h  a ' d  r o l  d  v e a e L a b l e  5 l - o d F r  n g  { d o  1 o l  L s e

o u n e a  m ; r a d ' i r .  o r  I ' q J r o  v e q e l a o  e  o i  r  S p ' e a d  r l ' p  s h o r e n  . g  s n

l h a l  a l ,  r . d e i r l r  o . s  c r e  c o ! e t e d .  S p t  r r r e  a b o u l  2  l a b l e ' P o o n '  l l o u l
inside p6n and shake so thai flour covers al greased suri.ces.Turn pan

L p \ i d p  d o w n  d n d  r a p  l g h l l y  r o  J " m o v e  e ! c e s s  f l o u t  l r a r v ' h n v s p o r (
' e m d ' n .  l o u r h  r p  w i r h  n o r e  s h o n e n  n q  d r d  f l o u r ' o  p ' e v e n l  c d k "  I ' o m

- r r k  n q .  r Y o u  c a n  u s e  v e g e  z b l e  o i  p a l  s o r d y  v p g e l d b ' c  o i  o a n  s p r a v  w : r h
t , o u r  o r w i t t o n c c k e q e r - d . .  n p t a . p o t s o t i d s h o n e n i r q  a n d f r o u r l

M d t -  o n a  2  l a y e r  L d r e  n i {  d . r o  o i . q  l o  p € L f r q P  o  t ' L i p e  d ' r e . l  o n s  P o  r t  r h e

c a < F  b " n e r  r . L o  p d n ,  a n d  i f  n p c e s s d r y .  s p t P a d  t h e  b a t r e r  a t o u n d  w r l r  a  \ p a l J l a  t o  n I

a l L a r e a s  o f t h e  o a n  e v e n l v .  B e  c a r e i u l n o l  t o  t o u c h  s i d e s  o r  b o f l o m  o f  p a n  8 6 k e c a k e
on middle rackoJ 350" F oven ior 30 40 minutes or untilcake rests done accord ng to

Remove cake lrcm oven and cool on cake fack for 10 minltes While $e cake is slil in
r h e  D a n .  c a r € l L l  v  s l i c p  o f i  t l e  d i . - d  " F a r F '  p o n  o .  o l  l l ' e  " d l e  T n i s  a l l o w r  l h p  . a l e

l o  , l  m o r e  l F v p l  a n d  h e l p s  p r e v e n l  L ' d c k ' . 9  
- o  

r e m o v P  d r "  h o m  p a n .  ' u n  s p d L u l d
d r o u n d  e o o e .  D l a c e  L o o l i l q  : . [  a q a ' r  {  L d l e  " n d  r J r  n  b o l h  c r r e  r a c k  d n d  p d n  o v " '
L  ' f i  o a n  o f i c d ; E l u l l v .  C o o ! i a l e  d l l e a ' l  o 1 "  1 o L t .  B r u s l '  o o s e  c r u m b s  o f l  ' d r 6

T o  r r a n s r c r  c d k e  r o  ' . r u i r S  p l o t p .  h o l o  d  L d k "  b o d r d  a g a  n s l  c d k e  a n d  l L t  a  b o l h  - d \ e

o n d  r a L k  o v e r .  L i n  o f  r c J  H o l d  d n o l h e '  b o a  d  d g d i n s l  b o n o r  o r  c a k e  a n d  r r r n  a r c
over Be sure to hold cake, r.ck and board close toqelher while lurning to pfev€nt

cake trom cracling.

Makino Buttercream lcinq ne rl rLl'. o rl c'ea-r re'lLre ol lhrs llavoru n'rg rdles

r  d e a i l o r  d e c o i o r  n o  f o r  b F \ l  r e \ u  l s , l - p p  ' c r 1 q  o o w  i 1  p " i q e r d l o  w h e n  l o l  i 1
r s F .  h . d .  b e  ' e f  i s " i d r e o  n  a n  d  n ' g a r  c o 4 r d i r - '  l o '  u o  r o  2  w e e l )  c F w t  p  b " l o ' p
using.YlELD:3 cUPs.
I  -  cLD 'o  io  v -aFrab.e  .nonen ino  2  Iab l " .poons  n  i l f
l  2 ,  r i  oJner  oanarqd ' r "e  redspoo lWi l ron  C lparva  , l la  fu l rd "

4  cups  l1  lb . )s i f ted  conrec t ioners '  s !sar

C.eam buner and sho.len nq with electrlc mixef. Add vanilla. Graduarly add sugar,
oap cuD a l  a  un  e ,  bed l ino  w; l  o .  n  ed  u l  'p 'Fd .  sc  app s 'das  " t  o  Donor  o '  bow
ohp.  V ihen d l l  susdr  hasbeer  I  r 'ed  i r .  i ro  w l l  aopedr  o rv  Add n  l r  r .d  bed l  . l
med um speed un l i l l ' sh t  and l lu f i y .

rrarnuc ols tr [ur$8||i rr l|l
lif,of,a lx po[a lI Glrllu tor
1I ta|Gol.l|nMc
Pourhne cuiE le gat.u: P'e,hdu'rq l" lou' a 160 r l1a0 Crou a
t a  r e m o e r c l u , e , n d  o u ; e  d a n r  v o t .  . e c e n e .  u n e  b o . 1 .  p r 6 p a , a r  o .  d d
r o J l p  d ,  r l r - d  l e d l r  o u  a a -  r - d u i ' .  r i . r e - i e u  d u  r o L  d d e  . r  o d f r ' n g  v e q e _ " l p  s o r  d F  d  I c ' o e  d ' r r  p i . r . " u : ,
paisserie ln utiisez pasde-beune, de maraarine nid hur e veqetab'4'qu,del Elendre le.honenrns de raqon i.ouvrlrtoules

saupoudre/ env' oa 2 !L 'lP e> dp souo. d'I5 ine ddn' l. nouh el \ecole' r.q/'n err oour gue ra tar
re,ouv,e touLe. ressuriares o,arssa.s. FeroLrnd,p moLLe cr rdprb' dou' prenr pou' .nr.v
. h o r - - . q  p  a  ' a r ' n . ,  p a r  u ;  p a d u  I  n o n . o l l a  i  e n  r ' a p o '  > a ' e l l  a . e -  o L  r d r  \  r a " T  o u  o a '  . e  l . s F ' r  d P  d d m o u ' a q " w i h o r

P.,"Darer un melano€ deoileaua 2dlaoes en su'vanl l€s inslrucrions sur la boiteou u.e re.ene;vers6.la paie!' qaleau dans la
r u i i e t " q ; r e a , s u ' i a s r t i € o u e n t . e a i 5 O " F l l 3 0  o  p e n d a n i  3 0  ,  4 0  m i n l i e s  o u  j u s q ! ' i  c L i s s o n  c o m p L a r e  d ' a p r e s  e s i n d i € l i (

s o n  r  , e  o i r . d L  d u  l o J '  P r l d , s e  ' e f ' o i d i r s u r u n e s ' l l e p e r d a r r r 0 f n u r € \ ' o P n d c n r o u e l e g i i e . u e r ' l o u . o u s d a n s n o u r .
o - , o i o ' . t a p a r ' e t A * r a r m h e u o u q i i e a u - r . l a F g d  " P l P g o l " d u e t  " - o a ( h c o e ( e n o l l e '  P o u ' . € m o J l e '  l e g ; r e a u
coite le s:teau el rerourner l.grilleetle mou e en mame temps Souleverle mo!le ave. pfecaulDn

Ld sser r€fro dr le odre.J o.n I l"ve lPs - enes qui'. seror I delaLteP: T'alsfa'er t o;redu sn un
F  d n r  , n "  p , a n c h t a  s e  e t u  c o n n e  l " s i t p d r  p u ' s e . ' " r o u ' . d 1 l l d s ' ' l P " l  e  s , r e a u  e .  m i T e  r e m p :  s  a s q u ' e r d "  - : t r  r " r

ari e ei ia panche enies reroLrnani afin que legaleau ne fendille pas

G l r c . o e  c ' € m e u x  a u  b e u r e :  D  i s r a r p r o  r d l d l o ' s  ( e  q l a ( . g "  e ' r  p d r i a  r p o J '  l a  d a ' o r a r i o l  P r
' e ' , i  J r , t e o n * o e ' " , e I ' . o " ' r ' e  q u a n d , o J s n " v o u s e a s e v d , p . < . ' a s l d \ a s e i e ( o n s F v . ' d ' u s q u ' a 2 s e m c i n e t d a r l
h e f m e t q u e  F o u e n e r  d e  n o o v e a u  s v a n l  I u l i l i s a r i o n  D o N N E : 3 l a s s e s

|  " . d > s e  d e ,  o n e . l o  v " q q d t F s o  d p  2 . u i l e  e s  d e  s o u p e  d e  l a  r
r  2  r d . . .  . i p  h p  ' , e  o L  d e  m a ' o a ' i . €  |  c u i  l e  e  o e . a l €  d  e \ r r d  I  o e  v a r  l l e  c l a '  W ;  r . n
4 l a s s e s  d e  s l c r e ,  s l a c e r l a m i s d  1
F e d u  ' e  e  b e u " €  e r  l e  s n o r l e .  n o  e n  r ' e m e  a  d ' d e d u l r a l a t e u ' . 1 " ' r i c J e  A l o u L e '  l a  v a n i l F  A J o L i e r q  d d L e l l e m e l  e  s i r

G i a n e r  s o u v e n l  l e e c o r a s  e r  l e f o n d  d u  b o l  u n e l o i s l e s u c r e b i e n i ^ c o r p o r 6 , l e g l a a a g e s e m b k
aiterbanre ivll€sse moyennejusqu'a ce que le n€lanqe soil leger el duveleux

ta dacontion av*tesslseageswilton: Melange, gLacaqewillon:Vousaurezbesoinde2i 3 boitesde notre mal.n9€ a laqagol
p , e o . e r r e ' o - n o o u e i - i i o o F c f a a L e o o - G d 6 n ' i e i n v i r o n 2 r o \ s e s d u n s l a ' r a s e ' d ' . p o u r t o u r " s e s c o l o ' a n o n q S i v o r ' r
k o i  o "  m " l d ; q e .  v o u .  d u ' '  o 6 o ' n  d e n o i  b o r " s o e a 3 0 s  d e  m e l a _ g . c r " m " u {  d  l o  v a l  e  s u f f s d n i  p o u r  l d r " t  d e u x  o u g e s d e
o d r e r ' " e a v a n . P o , L a q . " b o i r " d e m p l a r q " , C d C " e P . u n h s e ' o - a r . r u i l l a r € \ d e c d r e d e a - d P m o i n < q - ' d a n < i P e r c c l

r d r a < , p \ i F q l d ( d s " N e p c ; r e r ' 4 " r c 4 " s l d \ a s e a v c n r o e d e ( o ' . r l p q d t " a - o " " l E n e ' e f ' i q q e a p r a  " v o i  d L

pouB DECoRER LE GATEAU BoBTHE autLDER, vous AuREz BEsol :
. d e s a c s b p a i i s s e r i e W i l t o n ( i n s t r u c l i o n s l o u r n e s ) a v e c a d a p i a l e u r s , o ! d e c o r n e r s e n p a p l e r p a r c h e m i ^
.  d e s  d o u i l e s  3 . 1 6  e t 2 1
. d e t ; s r o n i m e n L d e - o t o r d n B c o t a c d o e B o b r h e B J ' r d q d e w l o n r i n q q - p o . \ r o l o ' d n r s " q l a . c q e W i l ' o n n o n a ' , v ' c

 o n  d e , r a  '  o ,  e r .  r s i r d " " o n ' i r e i l  o e  ! o r o ' 6 n r r  B o b  r 1 -  B u ' r d e '  n  - s '  p d c d i s p o n ' b l e .  '  r o r s  f d u d ' a  a u s s i  e s
c o t o . a n , ,  "  q l ( d q " w i  l o n  o t .  o  a n q e . r  o r J n  I

. o me pznlhp; q;,Fau a o" pap'e d alur niur -dnc' Fol

Wilton Ready-to-Use Decor.ror lcins:You will need
approx imate lv  2 -3  cans  o i  our  de l i c io !s  wh i le  i c lng .  Each
6.5  oz .  can  ho lds  abour  2  cups .  hs  idea l fo r  a l  o iyo ! r
ecoraung needs irosling, decoraling and flower making.

O DECONATE BOSTHE BUILDER CAKEYOU'LL NEEO:
Vi l ton  Decora l inq  Baqs and coup lers  o r  ParchmenlTr i€ng les
ns t ruc l ions  inc luded w i lh  a l l  bags)
€corar ina  tos  3 .  16 ,2 l
/ h o . 8 0 6 r . i e B L i l d e r  l . i n q C o l o r l i l  d l d w ' l r o r  ( ' . g C o o ' -
,  B lack .Copper  ( - ig . l  SkrnLonFr . r ,  rheW' ton  gobThe Bu ide l
. i n a c o t o r  t  r s  J r d v a i i d b e , y o L w i  a t s o n e F d w i  o l  .  n g
orors  'n  Fovd B lJ . ,  te 'no .Ye l low,  Otdase and I  own
v i l lon  Cdke Boa,d ,  I  dnc ts f  o ' l  Wtdp

IAKE 5 CUPS OF BUTIEBCREAM ICIN6
Tin l1 /2  oup b lue

.Tint 1/4 cup o.anSe

.T in r  1 /4cup copper  { ! i sh t  sk in tone l

.Tint 1/4 cup sray
.Reserue 2 1/2 cuDs white (lhin 1 l/4 cups with

1 tablespoon aird 3/4teaspoon lighl corn syrup)

DECORAIE IN NUMERICAL ORDER:
1. lce cake sldes and background u reas smoolh wilh

th inned wh i te  i c ina .
2. O!tline iacial fe-alures, hands, shirl, overal!s,

shoes ,  he lmet ,  too ls ,  too lbeh w i th  t ip  3 ln  b lack

J. .' .

'-- _--_.t f

3. Pipe in eyes wilh rip 3ln black. Smooth wnh llnger dipped in cornstarch.
4 .  Cover face  and hands w i rh  ip  l6  s rars  in  coppef  l l i gh l  sk in rone) .

c .  Covera  te r la r r l s ,hFc ls  on  'h  nwr tJ r ' ip  l6  s ld  c  i r  o rarqp
b Cover  remdin  iq  chec . '  on  s1r .  he  ma ' .  roo lhdno le) , loo l  be l r .  buc l  F

centerand botom ol shoes wilh tip 16 slars in yellow.
7  Cover  loo ls  w i th  r ip  16  s la rs  i r  g rey
8. Cover overa!ls whh tlp 16 stars in blLe
9 Cover shoes and belt buckle wilh tip 16 stars In brown
10.  Cover  ha i r  w i th  t ip  16  pu l l  ou t  s ra rs  in  b rown.
11.Addt ip21 she! lbonom border i rwh i te .

TECHNIOUES NEEDED:
To lce Smooth: With a sp:tu16, place icing on cake. Spread iclnq
over area to be covered. For a smoolh efiecl, run spalula lightly
overthe iclng ln the same direcrion, blendi.g it in tor an even ook.
To Mak. Outlines: Use lip 3 Hold b:s at a 45' angle and toLch
rip to surface. Squeeze ar slafting poinl.o lhat icing sricks lo
surface. Now raise the tip slightly and coniinue io squeeze.The
icins wil flow out ofthe lip while you direcl it along suriace
To end an oltllne, touch tip backto surlace, slop squeezins
and pul away ll iclng ripples, you are squeezing bag loo hard.
l f  i c ina  ou t l ine  breaks ,  you  are  mov ins  b€g too  qu ick ly  o r  i c ing
is roo thick.
To Outlin. and Pipe-ln:Aiier oullinlng, usin9 the s.me lrp,
squeeze olt rows of llnes to iill area. Pal i.ing down with
fingedip dipped in cornslarch or smooth with dampened
an brush.
To MakeSta6 and Pull-Out Slars:Use tip 16. Hold bas srraighi
!p and down with rip 1/8 in. above sudace. squeeze unlil a star
is  fo rmed,  rhen s lop  p fessL.e  and pu l l l i p  away.  S ia rs  w l l l  be
neallylormed only ifyou stop sq!eezing belore
t ip  l s  pu l led  away.To make pu  l -ou l  s ta rs , l i f t t ip  as  yo !  squeeze,
stop pressure. purrirp away.

To Mak sh6lls: Use tip 21. Hold decorating baq ai a 45' angre,
slighty above s!rface whh end ol baq poinring towafds ybu.

Soueeze un l i l  i c inq  bu i lds  up .nd  lans  ou t  in lo  a  base as  you l i f t  t ip
_ ' rqh l ' v  Re la \  p tess  r re  d r  loL  lowet  I  p  Ln  i  i r  lo r  c l 'e '  ' u ' ' -  p

S lop  p  . . ' '  e  and pu  |  !p  awdy w i r lo l l  ' i h i .q  np  or  -u l " .e  o  d tdw
sheL l lo  a  po i r t .  Prac t ice lh is  p rocedure  un t i  you  can produce ac lean
she l lshape.To make a  row o lshe l l s ,  res t  head o f  one on  ra i fb f
p reced ing  shc l i .  For  la rger  she l  s ,  inc rease pressure ;  io r  sm. l le r  she l l s ,
dec.ease pressure.

Wilton Industries, Inc.
Woodridge,lL 60517
www.wilton.com  r-rll(nffii;;;ffiii;.Gi\

PfiEPARCR sTASSES DE GIAQAGE CREMEUXAU B€URNE

colorer 1/4t cuivre lron de chan p6le)

Raserver2 l /21  b  anc  (6c  anc  r  r
de  s topde mals  6ger )  -

r/4r. avec 1 c. a soupe ei 3/4.. e lhe

DECORCR EN ORDRE NUMERIOUE:
r. Lisserdu qlacaqe blanc aclair.isur les cdtes etL Lisserdu slaease blanc ecla

I a f t i a r € . p a .  d u  g a t e a u
2 Avec la do!ill€ 3, en non,tra

t:iisdu visaoe. des mains. de a chemis€, de
Avec la do!ill€ 3, en non,trac
lraitsdu visage, des mains, de a chemis€, de
la salopette, deschaLssures, du casque, des
ourils et de la ceinlurei ouli!s

3  a v e c l a  d o u i l e  3 ,  e n  n o l r , l a i r e  l e s  y e u x
L i s s e r  d u  b o u i d u  < l o g l  e n r o b a d e f e c u l e

4 Avec a douille 16, en cuivre, rempllr
d'atoiles evisag€ er les ma ns.

5. Avec la douille 16, en oranse, remp n
d oloiles, en arrer.ance lesca(ealx

q 6 Avec la douille 16, en jaune, rempl I- 
d'6toiles les autes carreaux d€ a
chemise, le casque, les manches
des ouuls, la ceinlure i ourils, l-.
cenlr€ de a boucleet la semelle

7 Avec la douille 16, en gris,
r e m p  n l e s o u t l l s  d  O r o l l e s .

3. Avec la dou lle 16, en bleu,
remplirla sa opelte d'610iles

9. Avonla douilLe 16, €. brun,
r e m p l i r d  e t o i l e s  l e s
chaussu.eset la boucle de

10. Avec a douirle 16, en br!n,
fane la cheve ure d eloiles

r1. Avec La douille 21, en blanc,
a p p  i q ! € r u n e  b o r d u r e
nl6rleure de coq0iles.

IECHNIOUES DE DECORAIIOII:

Gl.c.oe onilorm.: D€oo>e' la o ace iu req;rcd' a"P! LnP
spiiuie ferale. su, la surrace; couvrn Pourun slacase

< s p  c r a r e r  d e l i . a r e m e n t e n  m a n l a f r  l o u i o u r s  l a  e o a t u  €
dans e m-am€ sens afin d'obtenn!n efi€t!nilorme.

conlecrion d€ dossinsetlbn6: Utlliser a douille 3.Tenn
l e  s 6 c  d  ! n  a n q  e  d e  4 5  € t o o s € r l e b o u l s u r  a s u r f a c e
s e t r € r a u  p o i n t  d e  d 6 p a n d e  s o n e  q u e  l e  g l a c a g e  c o l e  a  l a
suda.e Belever l€odr€ment l€ bout etconrnle.a
a p p u v e r  L e  q  a c a o e . o n i  n u e r a  a  s o r l r d e  l a  d o u i l e
iand s aue vou5 dniqerez .elle.ci le lo.o de la surra.e
Pourrefminer un dessin poser une nouvellelois le boll
d€ a dou lle s!r la su ace, cesse. de serer l6 ei l '€loign€r
d e  a  s u r t a c e  S i l e  a  a a a a e  o n d u  e ,  c e l a  s l g n i l i e q u ' o n
s e i r e  t r o p  l a  p o c h e .  S i l a  l l g n e  d e  q l a a a q e  s e  b r i s € , c e l a
s s n i t  e q u ' o t r  d € p a c €  a  p o c h e t r o p  r a p d e m e n r  o u  q l e
le slacase esrtop epa s

Conrolrs et rcmplissage: Ap.6s avon kaca lecontoli
util iser a mane douille po!r appliquer des ranoa.sde
a acao€ d€ maniare i remolir er Acolorer la surrace Lisser
Ensliie le s aqase du boutdu doiqt enduii deiecu € d€
mal! ou d l'aide d'un oi.ceau humide

Eroiles et aloiles atiras: Utiis€rla douile r6 Tenir € sac
bien droil. do!ille, r/3 oo 14 mm) au dessus de la surrac€.
Presser le sac iusou A ca o! uie €ioile sollfofmee, euis
c€sserroLre oresson €r relever la dou lle. Pour que les
etoilesso ent neft€denr form6es, relacher pr€slemenr la
pression avanld€ relever ra dou lle. Po!rJaire es eloies
an6s: Relever la douille en relachantgraduellemeni la
or€ssion. cesserroute oression ei releverla douile.

Pour FaireCoooil16: Uiilisor la doullle 2l Tenn le sac, uf
d n o l e  d e 4 5  v e ' s  5 o i .  d o u  l l . l p a . ' ' m F n r  d u  d . s s L s d e  ' .
.,i i.. d ho,i dr (.c ioume vers soi Pr€sser le sar en
reievanr l6adrem6nr la douil€
base de s teaoe. Relaclrer a presslon en descenda^r la doui le
ilsau dce o! e lelouche la surf.ce. c€sserlolle oression et
ielever a doui le sans louleiois qu frer lasorface afn d€ lormer
!a pointe. S'exercertusqu'i l 'obtenlion d'une coquile nett€ment
tormde. Pourtanedes ranqs de coquilles, commencer chaque
louv" F oqu' - d li po'n e de a ' oqlile pra eder rc. oou' d-s
'  o q u i l F s  p  u q  o  o . " . c ,  a ^ r o   t  r a  p ' e ' s ' o n  s u  1 " . 6 . .  p o  n  o € \
coqui les plus peliies, r€dune la pression
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