Instructions for
Baking & Decorating

SpongeBob
SquarePants

Mini Treats Pan

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU BEGIN
IN ADDITION, o decorate cake, candy and gelatin you will need:

= One 2igyar cake mix for 15 mini cakes), or 3 oz peckage of Lpmon Galain
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SpongeBob SquarePanis Cake
Use tip 3; SpongeBob™ SquarePants Icing Color Set (includes Yeltow,
Red, Btue and Brown}; Wilton Icing Color in Black; Buttercream Icing
Recipe (on back); favorite 2-layer cake mix. Bake and cool cakes.

Decorate in numerical order:

1 Use spatulz to ice cake sides and top in yellow.

2 Use tip 3 fo pipe dot nose in yellow (smooth with finger dipped in
comstarch}

3 Use tip 3 to pipe dot whites of eyes, dot pupils in bive and dot frises in black
{smuooth all with finger dipped in comstarch}

4. Use tip 3 to outline and pipe in mouth in black (smooth: with finger dipped in
comstarch} !

5 Use tip 3 to outline and pipe in feeth in white and dot tongue in pink {smooth
toth with finger dipped in comstarch}
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SpongeBob SquarePants Candy Face
tse Wilten Candy Melts®™ in White; Primary anc Garden Candy Color
Sets; Parchment Triangles. Tint portions of melted white candy blue,
plack, pink and yellow using candy colors. Place all mefied candy in cut
parchment bags
*brand cenfectionary coating

Decorate in numerical order:

1 Use metted blue candy to filt in pupils. Use meited white candy to fill in teeth
Refrigerate until set

2 Use mefted candy to filt in tongue in pink Refrigerate until set

3. Use melted candy fo fill in mouth in black and eyes in white. Refrigerate untit
sat,

4_Use metted candy in cui parchment bag fo fill in face and nose in yellow
Refrigerate for 30 minutes. Unmold.

5 Use mefted candy in cui parchment bag to overpipe pupils and eyelashes in
black

Cake Release .

For perfect, crumb-free cakes! I
Ne need to grease and flour your
haking pan — Cake Release coats

in one step. Simply spread Cake

Relgase lighﬂy o?wypag bettorn and ﬂ':;lﬁ

sides with a pastry brush and fill with e

hatter. Cakes release perfectly Sl

without crumbs every time, giving =a

you the ideal surface for decorating T -

Now in convenient dispensing e
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702-6016 .



SpongeBob SquarePants Gelatin Face
Prepare 3 0z. ge glatin according fo package directions (makes 4 faces)
Lightly spray pan with vegetabie pan spray; fill with gelatin; chil;
unmatd. Tint portions of Whipped Icing Mix Blue, Biack and Pink {use a
smail amount of Red for Pink)

Use tip 3 and Whipped Icing Mix to decorate in numerical order:
1. Pipe whites of eyes; pipe in pupils in blue;

2. Pipe in irises in black;

3 Outline and pipe in mouth in black;

4. Pipe in teeth i yellow;

5. Pipe in tongu in pink.
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For more Decorating Techniques & Tips

Visit our website at www.wilton.com -
Learnt Ta Gecorate - Basic Decorating Lessons

Using Your Decorating — =

Bag and Coupler .5? “?:;{—

You can make many different designs with just cne ]

decorating bagful of icing by using the Witton e

Featherweight or Disposable Decorating bags and ' | Yo

caupler and changing decrating tips T

Just follow these steps: ¥y )

1,5crew ring off coupler to expose series of tlny i | .-%,
threads 1/2 in. above coupler base { {:‘L-' ¢

2 Faree coupler base as far down into deocrghng 1
bag as it will go.Then mark where bettom thread
of coupler shows through bag; remove coupler and
trim bag at pencil mark with a pair of scissors.

3, Reposition coupler in bag and push end through
opening to expase botiom twoe threads

4 Position decorating fip over coupler and screw ring .
in place to secure. To change tips, unscrew ring, i £
replace tip and repiace ring ki |_ s

5, To fill, euff open end of bag over your hand and V- L5~V
insert icing with a spatula_ Fill bag no more than half full

6.To close, unfold cuff and twist top of bag shut Hold fwist between your thumb
and forefinger. Note: You can efiminate any air bubbles that may have
formed by squeezing bag gently over icing bowl untt air is released
Imporiani: Be sure to wash the Featherweight bag in hot scapy water, then
rinse and dry afterevery use. A degreaser can make clean-up easier.
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Using Parchment Bags
Parchment bags made from parchment paper fiangies give you more
versatility and the convenience of one-time use. Follow package directions To
“pipe-in” using a cut parchment bag, cut the point of the bag fe desired
openng.

Decorating With Wilton Icings
Wilten Frosting Mix: You wil} need 2-3 packages of Creamy White Icing Mix
To prepare, follow package directions. Each package makes about 2 cups
icing. Excelisnt for tinting any shade required. i you're using another fype of
icing mix, you will need three 15.4 oz packages of the creamy vanilla type that
will ice twa 8 in or 9 in. layers. For each package of icing mix, use four less
teaspoons water than package directs. Each package makes about 1 3/4 cups
icing. Do not refrigerale icing before decorating. Cake may be refrigerated after
it is iced.
Wilton Ready-to-Use Decorator [cing: You will need approximately 2-3 cans
of our delicious white icing. Each 16,5 0z, can holds about 2 cups W's ideal far
all of your decorating needs — icing, deccrating and flower making

Making Buttercream Icing
The thick, but creamy texture of this flavorful icing makes it ideat for
decorating. For best results, keep icing bow in refrigerator when not in use: it
can be refrigerated in an airight coniainer for up to 2 weeks. Rewhip before
using YIELD: 3 CUPS
1/2 cup safid vegstable shorfening
112 cup butter or margarine
4 cups {1 1b) sifted confectioner's sugar
2 Tablespoons milk
1 feaspoon Wilton Clear Vanilla Exfract
Cream butter and shortening with electric mixer. Add vanilia. Gradually add
sugar, one cup at a time, beating well on medium spead Scrape sides and
bottorn of bowi often, When all sugar has been mixed in, icing will appear dry
Add milk and beat at medium speed uniil light and flufiy
“To thin for icing cake, add a small amounk of light com syrup

Coloring Your Icing
Wilton icing Colors are best for decorating because they are concentrated and
give the despest, most vivid icing colors. Use a toothpick to swirf icing color into
icing, then mix well Add color gradually until you get the icing cofor you desire

Icing Smooth With A Spatula
With a spafuia, pace icing on cake. Spread icing over — P
area fo be covered. For a smooth effect, run spatula lightly =
ovef the icing in the same direction, blending it in for an
even look_ For a fluffy effect, swirl icing into peaks using 1
the edge of the spatula 3 —




