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THE STAND.UP
TREE CAKE

With thes€ easy steps and your Wilton stand up tree cake pan, you can create li{e like
tree cakes {or Christmas or any seasonl

1. Prepare the pan. Preh€at oven to 350 desrees, then generously grease inside of both
halves of pan, as wellas outside ol baking core- Liqhtly dusnall three with flour.
Shake off excess flour and check to be sure there are no shinv soots left. All
indentations and core must be well'coated or cke willstick!

2. Fasten rhe pan. Fasten pan halves tosether, as shown in sketch 1, with 6 clamps
provided, making sure both halves fit snugly togerher. Inven pan on jrs attached
baking stand and pour;n one standard cake mix or 6 cups batter.

3. Inse* baking core. lnsert baking core into center of banerfilled pan. Hold steady
with one hand, whilt you clip remainins clamps to pan to secure it {S€e sketches 2
& 3.) This will keep it in place durins bakins and make sure cenrer of cake bakes

4- Bake tree cake. Stand pan in pre-heated oven on a bakinq pan or foil sheet to catch
any drips Bake for 40 50 minutes or until a toothpick in$rted comes out clean.
Remove from oven, lay flat on coolins rack and cool for abost 10 minutes. (See

5. Unmold sently. CarcfLrlly slip ofi clamps holdins bakins core. lt is recommended
you leave baking core inside for support. However. if you wish to remove it, gently
turn core clockwhe, easing it out of cake. Next. remove clamps holding pan halves
tosether and with handle of spatula (see sketch 5), tap pan to loosen half of cake.
Lift off pan half to make sure cake h fr€e, then replace and turn entire pan over.
Tap other pan half to loosen oth€r half of cake. Lift ofi that pan half and cool
exposed cake until completely cool to the touch, {This prevents crackins.) Stand
cake upright; remove remaining half pan.

6. Decorate. Set your tr€e cake on the lacy plastic base provided and decorate Usins
tirbe 67, start at base of cake and work upward as you cover tree with leaves of
icing. (Tilt decorating bag downward at 30 degree angle.) To finkh, trim tree with
icins "ornam€nts". Use tube 

'16 for small stars, tube 2l for large sta.s. (See sketch
6). tn sprinq, deck tree cake with icing daisies; in summer, with tush roses. Or use
you r imasination I (To make popcorn sarland, use tube 21 .)
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HOW TO BAKE
A TREE CAKE

All it lakes is a singre cake mix, your Wilton
tree cake pan and the 4 simple steps belN to
bake a st'rnnins ire€ cake like the ones pic,
iured here Whether festively trimmed for the
Cay Christmas holjdays or beautitully decorated
for a springtime celebration, the tree cake is
delishtlul addition to any table setting!

r. Pr€prring the Mold. You'll lind your tree cake mold has several indentations to give
the cake a lifelike appearance and to make it a ioy to decorate. Sp€cial care musi be
taken to make certain these indentations are properly greas€d. With a brush or your
fingertips, app y a thin, even layer of shorienine to both halves of the mold. lvake sure
rhal every inde.tarion s co.v".ed. Then 5prinkle a small amount ol llour to both halves
ot rhe rold, Tap fe pan lighry ro di\l'ibule lhe ltour eventy and lip any excess ilour
oui of the mold. li any slriny spots remain, greas and llour them. Then grease and
flour the outside ol tire heatronducting core.
2. Filling the Mold lor Ba|(ing. Fasten the two halves ot the mold together using 6 of
the clips provided (3 c ips for each side, se€ picture 1.) ll you tind the clips extremely
tight, use a p iers io position them properly. Mate ertain tfie tm halv€s fit 5nugly
toaether! lf yo! find any gaps, pinch them clos€d with a pliers. Then, turn the nold
upside down, pour in the batter lrom a sinale cake mix and insert the heatronducting
core into the batter. Wih the remaining 2 clips, lasten the heat conducting core io the
bottom of each half of the mold, (see pi.ture 2.) This will secure the core and prevent
it from floating up and out ol the mold. Place the mold on a cookie sheet to catch any
bailer that may seep through the sides when baking. Bake at 350. lo. approximately
45 minutes. When the cake is done, remove ihe 2 clips holding the center core and
plac€ the ftold rlght side up on 6 cake rack for lO minutoc (s€€ picture 3.) Do not let
the cake coolany longer than this as it will stick to the inside ol the mold.
3. Unmoldinc and cooling. Unfasten the remaining 6 clips and c€relully remove one
side of ihe mold, and then the other. lt is recommended that you leave the center core
inside ior support. lf any prongs peep out at the boftom, you can conceal them with
ic;ng However, if you wish to remove the cente. core, let the cake coot tor about 15
minutes more. Then, tip the cake back into one hand, and with the other hand slowly
iwist ihe core clockwise, easine it out oi the cake. fhen, wiih both hands, set the cake

4. D€corating! Place some sirips of wax paper along the edees of the tree base pro-
vided and set the cooed iree cake on top. (When you finish decorating, you can pull
the wax paper sirips and any icins drips away!) Usin8 fondant icing as a decorating
base, aitach icing floweE or bulbs and pipe leaves between, {s€e picture 4.) Any way
you use your decoratins lmacination, your tree cake is $.ire to be a special Veai for


