
PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU
BEGIN. lN ADD|T|ON, to decorate cake you will need:
. Wilton Decorating Bags and
couplers or Parchment
Triangles (instnictions
included with all bags)

. Deconting tips 3, 16, 21

. Wilton Spider-Man lcing
Color Kit. It the Wilton
Spider-Man lcing Color Kit is
unavailable, you will need
Wilton lcing Colors in Royal
Blue, No-Taste Red and
Black

. One 2-layer cake mix or
ingredients to make favorite
layer cake recipe

. Cake Board, Fanci-Foil Wrap or serving tray

. Buttercream lcing (recipe included)
We recommend washing pan in hot, soapy water.

Wilton Method Cake Decorating Classes
Call: 800-942-8881

O 2002 Wiltsr lndusfiG, lrrc.
Woodridge, 11. 60517
wtruwilton.cqtl Stock No. 2105-5050

SpideFMm, fB charetsr: fil & @ 2002 Marvel Charachls, Inc.
Soider-Man, th8 moyie: @ mO2 Colunbh Picturs Industri€s, Inc. All dghb tes€r\red

Using Parchment Bags
Pardrment bags made fiom parchment paper triangles give you nore vetsatility
and the convenience of onetime use. Follow padcage direc{ions. To "pipein"

using a cut parchment bag, olt tte pint of te hg to desired opening.

Decorating With Wilton lcings
t{ilton Frosting ilir You will need 2-3 @<ages of Creamy White lcing Mix,
To prepare, follour pack4e dhedions. Ea$ FckaEe makes about 2 cups icing.
Excellent for tinting any shade requircd. lf yot're using another type of ftosling
mix, you will need trree 15.4 oz. packages of he aeamy vanilla type ftat will
frost two I in. or 9 in. layen. For eadt pad<age of frosting mix, use four less
teaspons waterttun package direc'ts. Eafi package makes about't 3/4 cups
icing. Do not rcfiigerate iring before deoratirg. Cake may be refrigerated after
it is iced.
Wlton Ready.to-tlse Decorator ldng: Yur wilf need approximately 2.3 cans
of q.rrdeliciousr,r{riie lc{ng. Each 16.5 oz. can hdds abort2 olps. lfs itlealfor
all ol your decorating needs - fooling, deccaling and flever making.

Making Buttercream lcing
The thick, but creamy texture ol ttis flavorful icing makes it ideal for deorating*.
For best rcsults, keep icirB bwvl in refrigeratorwhen not in use. lt can be
refrigerated in an airtight corbinerfor up to 2 weeks. Rewhip before using.
YIELD:3 CUPS.

To Decorde Spider-Mmt,
You will need Wihon Spider-Man lcing Color Kit. ll the Wifton Spider-
Man lcing Color Kit is unavailable, you will need Wilton lcing Colors in
Royal Blue, No-Taste Red and Blackand Tips 3, 16, 21. We sugg€styou
tint all icings at one time, while the cake cools. Refrigerate icing in
covered containers until ready to use.
MAKE 5 1/2 CUPS OF BUTTERCREAM ICING:
.Tint'll2 cup blue {add a smallamount of black)
.Tint 1 3/4 cups red
.Tint1l2 cup black
. Tint 1/4 cup light gray
.Iinl2 112 cups gray (thin 1 1/4 cups with 1 tablespoon and 3/4
teaspoon light corn syrup)

Decorate in numerical order:
1. lce cake sides and background areas srnooth with thinned

gray icing.
2. Using tip 3, outline eyes black using heavy pre$sure.
3. Using tip 3, outline webbing on suit with black.
4. Using tip 3, pipe in eyes with light gray. Smooth with finger

dipped in comstarch.
5. Using tip 16, cover side panels of suit with stars in blue.
6. Using tip 16, cover Spider-Man with stars in red.
7. Add tip 21 shell bottom border in gray.

Cake Release

1/2 cup solid vegetable shortening
1/2 cup buteru margadne

2 tablespmns milk
1 bp. Wilton ClearVanilla Extract

4 cups (1 lb.) sifted mnfedioners'sugar
Cream butter and shotteniry wih eledric mixer. Add vanilla. Gmdually add
sugal one arp at a time, beating well on medium speed. Scrape sides and
bottom of bowl offen. When all sugar has been mixed ln, bing will appear dry.
Add milk and beat at medium speed unlil light and fluff.
"To thin for ltng cdte, addt gnal amuntof [.S{ corn ryrp.

For perfect, crumb-free cakesl
No need to grease ard flour your
baking pan:Cake Releasecoats ,:* 

-:

in one sbp. Simply spread Cake ll :,:i$


