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To transfer cake t0 serving plate, hold cake board against caKe
and turn both cake and rack over. Lift off rack. Hold another board

against bottom of cake and turn cake over. Be sure t0 hold cake, rack
Lnd boards close together while turning to prevent cake from crackino.

Making Butlercream lcin0
The thiak but crcrmy lextur 'e of this f lavorful icrnq makes i l r
ideal for decorating. For best results, keep icino 6owl in refr ioer-
ator when not in use. lt can be refrioerated in an airtight conta"iner
for up to 2 weeks. Re-whip before using.

,/2 cup sol id vegetable shortening 2 tbsps. milk1/z cup butter or margarine 1 tsD. vanilla extract
4 cups (1 lb.) si f ted confectioners sugar

Cream butter and shortenjng with electr ic mixer. Add vani l la. Gradually add
sugar, one cup at a t ime, beating well  on medium speed. Scraoe side6 and
bottom of bowl often. When al l  sugar has been mixbd in, icing wil l  appear dry
Add milk and beat at medium speed unti l  l ight and l luffy. ytf iO: S ir jps.

Wilton lcing Colors are best for decoraling because they are concentrated and give the deepest colors Usswir l  color into icing, then mix well .  Add color gradually unti l  you get the icing iolor you oisi ie.

loose crumbs oft cake,

ffi fata.ir,g e Decoiating
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[<To Bake
Gake:

DECORATING TECHNIOUES
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?]r]lg-oJ !rk, Spread icing over area to be covered, running spatuta lighfly overle 0trectron.

!s) & Pipe-fn
ag at 450 angle..Touch t ip to cake Raise t ip sl ighi ly and as you squeeze, guide t ip

To Make Shells
use tip 16 or 21. Hold decorating bag at a 4b0 angle slighfly above surface with end of bao ooirrng towards you. squeeze untir icing, buirds up and fans oui into a base as vou',rt i ip srighiri.
lflll tr:trlg gl y-ou tower tip untit ir touchirs surface. Stop pressure and puil rip iwiv *iiiro,
i lfirng ilp 0n sufiace t0 draw shell to a point.

I enone: { )_Age:_Birthdate:_Sex:_ |

6 Using white icing and t ip 16, star f i l l
in body and face, add zigzag cuffs, pipe
random reverse shel ls for fur around face

along surface. To end ouiline, stop squeezing,iouch iip to ca"ke anopull awayr To Pipe-ln: Use tip 3. Squeeze out rows oi lines to fill
In.area. pal down with f inger dipped In cornstarch or smooth
wrln dam0ened art brush.
To Make Stars'';u[*,1i,'+;r*if, 

*'lfil,,W Wthen stop pressure and pul l
stars will be.neatly formed only if you stop squeezing before you

pull  the t ip away.
To Make Pull-0ut Stars
Use tip 16. Hold bag at a 450 angle to surface. As you
squeeze.out icing, pull tip up and away from cake. When
srrano ts tong enough, stop pressure and pull tio awav.

Work trom bottom to too of area to be covbred 
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with Pull-out stars
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. Wilton lcing Colors in Brown, Black, and Red-Red.

To Decorate Lamb Ghop@ Cake you'l l Need:
. Wilton Decoraling Bags & Coupler or parchment Trianoles

(instructions included with all bags).
. Decorating Tips 3, 16 and 21.

/ . 0ne 2-layer cake mix or ingredients
for favorite layer cake recipe.

7 . Buttercream lcing (recipe above).
.lMake 4 cups buttercream icing:
-fifi 114 cup lt. brown

-fif i  114 cup black
-Tint l/4 cup red

-Reserve 3 1/4 cups white (thin 1 1/2 cups
with 1 tablespoon plus 2 teaspoons
light corn syrup)

7. Pipe tip 3 string nose
with lt brown icing.

Made in Korea
Wilton Enterprises, Inc.
Woodr idge,  lL  60517
A Wilton lndustries Company

Decorale in numerical order:

1. Sides and background area iced smooth
with thinned white icino.

2. Outline body, head and facial features with
tip 3 black strings.

3 Using tip 16 and black icing, pipe pull-out
r0r evetasnes.

4. Using red icjng, pipe in buttons and tongue
tip 3; star f i l l  in gloves with tip 16.

5. Using lt. brown icing, pipe in bottoms of ears with
tip 3; star f i l l  in ear tops with i ip j6.

-' '*'. 8. Add tip 21 white shell base border
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