





recipe directions:
cking, when you qrease
pastrty prush and solid
spray (don't usé pufter,
about 2 tablespoons flour inside
ypside down and 1ap fightly to /
10 package of recipe directions: pour into pan.
1es or untl cake tesis done agcording 10 recipe directions:
0 minutes. SO cake sits jevel and prevents c/aeking while still in pan, carefully siice off
oling rack against cake and W pnoth cake rackand pan puer. Lift pan off carefully. Coal |
against cake and furn both cake and rack OVer. Lift off rack. Hold another poard against pofiom of pake
rack and hoards closé ogether while turning to Eeaa cake from gracking.
ylicing m Kes it ideal tor decoratind Cream butte! and shortening with electric mixer pdd
rator when not if Use: \t can DE vanilia. gradually add sugar, one cup atd time,
to 2 weeks. Re-whip hefore usind: peating well on medium speed Sorapeé sides
and bottom of bow ofted \When all sugal
has been mixed in, icind will appear AnY:
Add milk and beat at mediurm gpeed
2 {psps. milk until light and fluffy ;
1 tsp- yanilia gxiract VIELD: 8 cups:
pecoraling With Wilton fcings 5
Wwilton Frosting i Excellent for tinting any shade required. you wil need 2-3 packages of our Creamy White \cing Mix- To _.uawu;_ follow package directions. Fach /
package makes about 2 CUps icing. \f you're using another type of frosting mix, you will need tnree 164 0Z. packages of creamy yanilla type that will frost two gin.or \
g in, layers: For each package of frosting mix, use four less teaspoons water than packag® directs. Each packag® makes @ ut 13/a CUPS jcing. DO not refrigerate icing
pefore decorating. Cake may be i:amasn after it1s iced. \
Witton maus.s'cuo.a__sasq.u \ging: You viill need muﬁax__am_az -3 cans of our delicious white icing- gach 165 0% can contains about 2 CUpS: s ideal for all 4
your decoratind needs—1rostind. decoratind and flower making. __
coloring Your lcing . _ |
Wilton cing oaos.p&aﬁ for decorating pecause ey are n%saaan and give the deepest colors. Use a toothpick 10 gwirl colar into teing, then mix well, Add
color Em%n_z until you getthe iging color yo ,
Te Hw.w__:aaﬁ To Make Stars
With spatula, ﬂ__ms.ﬁ_.ga on cake: gpread icing over area to Use tip 16. Hold bad iraight up and down
he covered, running gpatula fightly over the icing in the (see ___..am.;m.a_..ca with tip g in. abOVE surface:
same direction. . Squeeze until a star is formed, then stop
wawwca and pull tip away, Your stars will
1o Outline _.wq.sns & 2_5.5 e neatly torpned only if you 1P sgueszng
\se tip 3. Hoid bad at 45 angle. Touch tip 0 before you pull e tip away-
v, Raise tip sightly w_.a as M.E.mn:.mﬂm_ W
R Tn e
end outine, 2P 7o Make Shells
: Use tip 21 Hold decorating bagatd A5° angle glightly above
m,ﬁna witn end of hag pointing yowards you Squeeze ntil
tiids up and fand out into a/base as you lift tip slightly:
fans 0L o until it touches, suriace. SIOP
M i aurface 10 g2



