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Cake Pan
Nloule 6 gdteau

Pan rakes 2-layer cake mix.
Easy-to-follow instructrons included

l_*"1r  
melange a gareau a deux erages

tnstmctions taciles incluses.
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Cream butter and shorlening with electric mixer. Ad(at a time, beatino weil on midirrm s"""i c;;;;; :;:::,::X;::'lIi'::,su-vdl'.Y:ie cup
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DECORATING TECHNIQUES

',rli,j""?"tTr3':liilX'ifSStj* B'iSS,,'8is 
on cake spread icins over area to be covered, runnins spatuta

l?i::F,..,Bj;.;"",:xt3ifl"Jdt3flqq!il:,j,;,"4?,::""eT"i",i""[,iB:ii;i1j:"Tiiiiii:y1"',,flT$,0"?ilt"",qo
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J,i,.!i!|':i",'"$gr'#fiT;*Xi#f,'X?Tg"::llfl,ll%?X$?X3i,."'#"o?X3,.lut 
rows or rines to ri, area. par icins down

"*l*#iliiwd#fi "r.:I;*i"i['i+t}*i#rutte;$ii#[:!:il{''#*:iidlf i:'
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Cake Pan
Moule 6 giteau

{fi-slr1$ions 
Ae nrepararion et de decoration du gateau

Nous re6nmandons de laver le moub a h main dans de i,eau chaude

Sdk.le_gateau du four el taisser retroidl sur une_grifle pendant 1O minules. pendant que le

33li::l 
"i:'f:';jl'':"t8Hl::1?tT""L1!c":f,"T e"4$ion r" pani" s'[r"ue" a-, iliiiu'.j-

;;t;-i"-#G",:i;#ffi#tu,,"J !i::TJ,:JTi'ag"i"",,Jf;I8:f[5"?ilT:.,1J1"""JJ" n'"'"
krsserrefroidir,re gereau pendanr au morns t heure. Enrever les mietes qui se seronr detach€es.rEnsFr€r E geteau sur une assiene de sersriile er re.sar-eau en me;;,;;;;.;;;":#ffiil#lEill:ffi#"Ji:,]:;.!::?1,,"Ui,".:lij"j:L1L'Ji" ""E@rnant alin que le gabau n€i lendille Daa.

8';Hffir"fiBli);:: ff.:il,j:;"?JJil:f,lf q,9*use er consisrante rout a h fois, ce sraQase esr parrait pour
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Pour d6cos le gat€u Witzy. vous aurez besoin:. oe sacs a petisserie Wilon avecadaohteurs, ou ae .omen en papie, parchemin (instructionscompilses avec tous les sacs)
. d e s d o u i l l e s 3 ,  i 6 e t 2 i
- de I'assodiment de coloranb a ola@ae Li

rouge, er du colorant a gl"q"g" wilioi noili" 
Su4s zoo- de wilton (jaune, oEnge, ved et

::JL?li3t?;:€."* et de papierd'aruminium FanciFoir de wiilon
Pa6parer-6 t, de glagage crdmeux au beurre:

I 33l3lEi ili l. flii("","er 
une peme quantitd de no'r

. Colorer 1lla t jaune

. Colorer 1/z t_ orange

. Colorer 1/4 t. o6nge pale

. Colorer l/a t ved

. Colorer 1/4 I rouge

@003 Lille Su4,s Zoo
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@2003 Linle suzv's zoo
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Wilton Industies, Inc
Woodridqe, tL 605.17
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_ Baking and Decoratino
hstructions forWitzyw g"*" -

#"?i"fi,:[T""0 
n""d washins Pan in hot

To Make Dots: Use tip 3. Hold bag at 90. angle with tip almost touchinq suriace. (,9."1-"ii"llg, I'li"slhe.bas sris-hly and k"6p,s i,p ini"i;6;;;i6ijiii,"i,"J inro usrop pressure and pull tip away. Vary size bt d-ots bv tenri,tirenin;;;:^;",,* "

,9."1-"ii"llg, I'li"slhe.bas sris"hly andl;;fidlp'i"ilfi";:'ii[ij'iid'""ui flH ""i?ilrlt""1""?:1."Bl":ln:.if,i:itul tip away. vary size bt o-ori uy rffirienms ii,iiJ,i,jr"t "itirJ v"i, iiprv
ace. Steadily squeeze oul
InIo a small mound. Then

pressure to the bao. 
-

To. Decorate Witzy Cake you'll Need:. wtton Decorating Bags and Couplers or parchment 1 .  2 .To. Decorate Witzy Cake you'll Need:. wrton Decorating Bags and Couplers or parc
I rlalS-r9-s,,lllsJruclio'ls included wirh at I ba gs). Decorating tips 3, 16, 21
. Little Suzy's Zoor" lcing Color Kit (includes yellow,

oankge. Green, Red) and Witton icing Cotorin- 
'

. Wilton.Cake Board, Fanci-Foil Wrap. uornstarch
Make,6 cups ot Buttercream lcing.. I rm 72 cup gray (use a small amount of g.

. Tint 1/i cup black
.Tint 1rl4 cups vellow. Tint r/2 cuD oraitoe

.',r,lll ]1.^Tplin^lld*"s"
. I Int '/4 cuo red

..Heserye 234 cupg white (thin 11l4 cups wth

Tint 1/+ cuo or-een
int 1/+ cup reid

' rcserve z"/4 cups wntte (thin 1 '/4 cups wjth

]-raorespoon 
and v4 teaspoon of lighi corn syrup)

Decorate in Numerical Order:
I 

.l@.c-ake_sides and background areas smooth with thinnedwhite icino.
2. Outline_Witzi facial features and feather wis. rrpe ilp 3 dot eyes and oufline mouth ln black.":I3,I.D:3I^9.!q 

lgslwirh tip 16 stars in oranse.
3. Pipe tip 3 dot

4. Cover beak an

rno realner wisps with tip 3 in orav.
mo,uth ln black. Add tip 3 dot highiights in white

s;cg?::l^ll.yl lrrp ro stari illighi;;;;;i;6;c:v9,1 rage,and body,[nip io siJis iiyHli"., y:X'j,"rl':Ig i,le�l*/ltjljn\3 in sray; pbe in ftower stem with tip .16 in sreen (pat smooth with
. uover rac€ and body wtth tip 16 stars ln
/. uuume flower stem with tip 3 in gray: Iilnger dlpped in cornstarch)f ingerd ipped incorns tar ih ) -  "  w ' ( ruPror ' rs rcer r (pa lsmoomwl th

8 Prpe,tip-1,6pull-outstarpatalsonflow€rjnwhite:.repeatprocesstobuildupflowel
v. uuilrne tadybug with tip 3 in black.

cornstarch). Add tio 3 oot n""a ."5'l,"nil]ljth 
tip 3 in red (pat smooth wiih finger dipped ln)ornstarch). Add tip 3 dot head and butline leosano,anrennae in btack. Add tip 3 black dots 

'

and feather wisps with tip 3 in 10.

on body.
10. Add tip 21 shell bottom border in

Wilton Medlod Cake Decorating Cl6sesl
Call 800,942-8881 
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Made in china
Fabriqu6 en Chine


