
Instructions tor
Baking & Decorating

SpongeBob
SquarePants
Mini Treats Pan

PIEASE READ THROUGH INS]RUCTIONS BEFORE YOU SE€IN
N ADornoN, io d€cordie cake. cady and geldin yori wr|| need:
. One 2layer cake mii for 15 minicakas), or 3 oz pad(age 0f Le'non Gelatin
(rora mini s€htrs)

. Wlton Decoralir€ Eags and C&plels or

. O€col-dling lips tor rh6sEd design (see individual
listn$s )

. Wlton ldng Colors for desnEd design (*e
indivd ual lislings)

. Wifton Sutscrcam lcing Recipe for cake desigN
Yo! may subst'tuie Wioll Ready-Teus€
9€€oi?ior lcing or llulton Crcarny While

. Wilton Whipped lcing Mk far gelatn d€sign

. Willon Candy Me[s' in Wh-ie
' Wilion Primary and Garden Cady Color Ses
l^b momlid hdrd ksni'o oan ii hrt sr Md

wlllon Melhod Cake Deconling C lasses
Call:800.942-8881

6,0gymnld€ddhc{Ril ltReddi*ifus9dq!3obsq@P 6iidJ
re6d6.lqGiid.t.ff i .ubd.ie0'vdnhmJdJhccnddbyshDhm

SporyeBob SqtwePanb &ke
use tip 3;SpongeBob$ SqracPants lcinq Color Sel (includes Yellow,
B€d, Bbeand BrcwniiWillon leing Color in Elack; Euttercrcam lcinq
Recipe (on back)j favodle zlayer €l(e mlr. &i(e and c00l cakes.

Decorate in numerical order:
1 Use spatula lo ice cake skjes ard lo9 in yello'{.
2 Use iip 3 to pipe dol no€€ in )€bw (smooh sib finger dipPd in

3 Use tip 3 to pip€ dol v.'lrites ot e)€5, dol pupih in blue and dot iises in bla*
(smooih all wih ling€. dipped in comslamh)

4 Use iip 3 to ouline aM pipe in m0ufi in bhcl (smoodr fit' inger dipped in
comsiarcn)

5 Use lip 3 io outire afd pipe in aeeh i. lvnib and dol tongue in pink {smoofr
bof' fit fnger dipped in mmslad)
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SpongeBob SqwrePmh Qruly Frce
ljs€ Willon Candy Mell,sP' in Whitei Primary and Garden Candy Color
Sels; Parcnme Tnanqles. Tint porlions ol melled wlrile candy blue,
black, pink and yellow lsing candy colors. Place all melled candy ii cul
parchmenl bags'bfand conl€ctionery coatng

Decorate in numerical order:
1 Use meh€d blue candy b lill in pupils Use mdH while candy lo lill in teefr

Refri!€rate unlil s€l
2 Use mell€d candy io fll in tongre in pi! ( Refige|"le unlil sel
3. Us€ melbn candy lo lill in moub in black and eys in rlite Refiigffaie unlil

4 Useme ed candy in crll parcnmeil bag to fllin face and nose in yellow
Refrig€Eie lor 30 minuls Unmoh.

5 Use mefi€d candy in dI parcnmeii bag to weQipe pupib aM eyelashes in

Cake Release
For perfect, crumb-free cakesl
No need lo 9@s and nour Fur
bakinq pan - Cake Rel€* @ts
ii one s1ep. Simply spEd C.*e
R€l€as6 liohty on pan botbm and
sides with a !6sLy bssh and fill witt
baher Cakes deM pgrfectv
w hoLn dmbs sery lire, gMng
,!u ihe id@lsud@ lorde6€ling- 'a
N@ in @nvenient dispsing -r
bonre. ceniied Kcher 8 e
702.6t116



.tpo q?Balr vutneP,nts Gelulitt F,re
P'epa F3 oz qelahr acLording ro pdck?ge drreclrons lrdhes 4 ace,
Lighllyspray pan wilh vegehble pan spraytlillwith gelatintchilli
ullmold. Tint porlions olWhipped lcinq MLx Blue, Black and Piflk (us€ a
sriailamounl ol Red tor Pink)

Us€ tip 3 and Whipp€d lcing Mix to (i€corat€ in num€dcal order:
1 Pipe ehites oi elesi piPe in pupjb in blu€;

3 oulline aid pipe in mouth 'n black;

lJ+

Using Parchment Bags
Parchm€nl bags made {ro'n parcnm€nt paper hangl€. give you morc
ve|salilliy and lhe c.nvenje@ ol onelime use. Follow pack4€ di€clions To
'pipe ln' using a cul pardnen! bag, cd $€ poinl of tle bag 1o desred

Decorating With Wilton lcings
Willon Froeling [n: You will i€€d 2-3 pacl@ges oi C€my While l.ing Mtr
To p€pae, follow package dnedions Eadr pacl€ge makes aboui2 cups
iclng. Excell€ ni lor liniing any shade lequ ircd It yo u re using ano$er iyp€ ol
idng mix, you willneed thrce 154 0? pz*zges of tle crmy wnila lype $al
\iiijl ice lm 8 in or9in laye|s Fof eacn pacl(age ot icirE mix, us€ lour less
loaspoons waler lhan pacl€96 di€ds Eadl padGge makes abod 1 3/4 cup6
icing. Do not rcfrgerdle rcing beloc deco|"ling. cake may be refiigemted afler
it is ic€d
Wilton Ready.to-Use De6r.tor lciig: Yd will need approximale y 2-3 cans
orourdellcouswhiteicing Each165oz can holds aboul2 cups llsider lor
all ol you d€co.abng nee& icing, demding and flower making

Making Buttercream lcing
The Lhick, but creamy &xiurc ol $b llalotul iong malcs il ideal for
decomlng'. Fof b€si rcsulis, k€ep iong bowl in rcfueEtor wh€n nol in use ll
en be rclrige€led in an alrlight mnt iner ior up lo 2 weeks Rewhip beforc
using YIELD:3 CUPS
1/2 cup solid vegelable shod€nlng
1/2 cup buner or m64adne
4 cup6 (1 lb )siited confeclioneis sr.igar

1 l€aspoon Wi[on Cl€arVaii]la Erlra.i
Crean butterand shodeiing wlb el€.lric mler Add vanlh Gradualy add
sugar, one cup al a lime, beatng werl on mdium speed Smpe sides and
bo{orn oi bo\rl often WI€n all suga r has been mixed in, icing Mll appear d ry
Add milk and beal ,l m€dium sp€ed until lighl and tlufiy
-ro rhb ro, c |q €re add a sron ailMr or id{ m s,rxp

Coloring Your lcing
Wihon lcing Co ols a€ besl for deco€liig be.ause $ey a€ concenlral€d and
girc lhe deepest, mosl vivid icrng colo|s U* a Lof'pick lo swid icing c.lor inlo
cing, lhen mix rsll Add color grad ually unlil you gei he io ng coro. you desirc

lcing Smooth With A Spatula

For more Decorating Techniques & Tips
Vsit our website al wrrv.wilion.com -
Learr To DecoBte- Basic DecoElinq Lessors

Using Your Decorating
Bag and Coupler

You can make mary diflerenl d€signs wih jusi one
d€coraling bagtul of icidg by usirE he Wlton
F€heNeight or Disposable Deo€fiE brgs and
toupler and d'anging de€omling lips

1 Scl€w dng off €oupler to eqose s€ries ot liny
lhrcads 12 in. above coupls base

2 Foft€ coupler base as |ar dosn inb decaBling
bag as ll will gaThen mad( whe€ botom fi€ad
ol coupler show! hmwh bagi rcmove mupl€r and
Itim bag 6t tsncjl n€* witt a pair ol scis6oc.

3 Reposilion mupler in bag aM push eid hrcugh
op€nin! h expos€ bottom ivvo hreads

4 Posilion decoraling lip over coupler and scrc{ ing
in place lo sedle. To chaf€e lits, u'Ec€w ring,
'Eplace lip and Eda€e ring

5 To Jill, cufl optr eid of b.g der you. hand and
insen icir8 $rfi a spaluh Fillbag m mo|E tlan halltull

6 To clo6e, unrold c!tr and l'^in bp oI b8g shut Hdd lwisl betu,e€n your lhumb
and forcting€r. flole: You can efminate ary air bubbk hai may hale
iorned by squeetrg bag gedt over icing bov JFI ai s rehas€d
lmpoiani: Be su€ lo msh he Fedne eighl bag in hot soapywaier,lhei
' nse and d_y aierc!€ry r,"r€. A d€g?€ser can n ate d€aG,p esie,

Wilh a spatula, pbce icing on cake Sprc€d icing over
area la be mv€red. For a smooh efiect n n spatuh lighty
ovef lhe icing in lhe same dir€clion, bl€ndir{ it in for an
even look For a iutt efiec1, swid icing ini! peaks 'Arng


