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lnstructions for
Baking & Decorating
Petite Christmas

Trees Cakes
PTEASE READ THROUGH INSTRUCTIONS BEFORE YOU BEGIN,
lN ADDIIION, to deconate cake you will need:
. Wlton Deconating Bags and couplers or padrmentfbngles.
. Wlton Demrating Tip 3.
. Wfton lcing Colors in Lemon Ydbw, Broryn, Leaf Green
. Shortbread Trees Recbe (ilrcluded),

Pecan Tassie Tlee Recipe (included),
one 3 oz. package ofgreen gelatin,
(sewings mayvary).

. Buttercream lcing Recipe (included, or
use Wtm ldng Mix or Wton ready-Te
Use Decorator lcing).

Wilton Method Cake Decorating Classes
Call: 800-942-8881

To Decorate Pecan Tassie Trees
Use tip 2, Wilton lcing Color in Brown, Pecan Tassie Tree Recipe (included.
To decorate, follow dircdions bebw in numedcal oder.
1. Make Pecan Tassie Tree according to recipe dilections.
2. Bake and cool. Using lip 2, pipe string "garhrd' in broryn.

Pecan Tassie.Trees
Pastry: Filling:
1/2 otp buter, soffened
1 {3 oz.) package cream

cheese, room
temperature

1 cup flour
Pretpat oven to 35OF. ln a small bowl bhnd bulter and qeam dreese witr
mixer, add flour, mh unlil a soft dongh foms. Do not overmix; refrigenale pastry
orc hour. DiviG into,f5 small balls. Press inb Petib Christmas Tree pans, tim
excess dough off bp edge, Flll pasty wih pecan filling. Bake 2G25 minute or
untl pasty is l[ht brown. Cool 5 minutes, remore twn pan to cool. Siore at room
tempenbre in me laya in hlt cortairer for one week or fieeze for two rnonhs.
In a small bowl add melted butbr to brown sugar, mir Add Egs, vanilla and
salt, stir unlil blended. Mix in pecans.
[fakes 3 1l2dozen.

Stock No 2105-8463

I 1/2cupspackedbrownsugar Pindrofsah
2tablespoons melted butter 1/2 cup chopped
2 eggs, sligtrtly beaten . pe€ns
1/4 teaspon vanilla

To Decorate Shortbread Christmas Trees
Use tip 2, Wilton lcing Colors in Leaf Green, Lemon Yellow, Cinnamon Drcps,
Sprinkle Decorations.

To decorate, follow dircctions below in numerfunl order.
1. Tint Shortbread Recipe with Leaf Grear lcirg Golor and bake accoding to
reclpe diredions.
2. Using tip 2, pipe sting laralnd'wih yellonr icing; altadt cinnamon cady
"omamenb'.

Petite Christmas Shortbreads
Wilton Leaf Green hirg Cohr
1 q'tp bulter
3/4 ap sugar
1 teaspoon Wilton ClearVanilla
2 1/2 cups flour
Preheal oven b 3fiPF. in a medium mixing bowl, cream butter, st4ar and
vanilla. Blend several dob d green iing color to creamed mixhrrc. Add flour
and mix until dough is smoottr. Spray pan wih vegehble pan spray. Press in
prepared pan. Bake Christmas Trees 1S15 minutes, or until very l$hfly
brbwned. Cool 5 minutes in pans and remove sho$rcad b cml.
Makes 4 dozen shottbrcds.

Cake Release

O2@1 Wfiofl lndusties, Irc.
Woodridge, 11. 60517
wwrY.wilton.cqn

For perfect, crumb-free cakes!
No need lo grease and fbur your
baking pan - Gake Rebase coab
in one sbp. Simply spread Cake
Release lighfly on pan botbm and
sides with a pasfy brush and fillwifl
batter. Cakes rclease perfecfy
without crumbs every time, gMrq
you he ideal surface for demrating. ,,you he ideal surface for deoorating. ,#
Norvin_conv_enientdispensing {..1
botle. Cedified Kosher. I oz.
702$016


