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lnstructions for
Baking & Decorating

Wilton luethod Cake Decorating Class€s
Call:800-942.8881

sro.k No 2105 3900

h. oroqrMr@ h rldgr$nstud

Cake Release
For perlect, crumb-free cakes!
No need io q.e6e and tlour your
baklno oar - Cake Releese 6ats
n odsl€p S mply spread cake
Feleme iqhty on pan bohom and
sid6s w th a paslry brlish and ill wilh
baner. Cakes release perfecily
wlhouicrumbs every iime, glviro
you the ldeal sudace ior decoraling.
Now in convenienl dispensinq
botlle cerrified Koshe. 802
702'6016

Dreamtime Princess"
Barbie" Cake

PLEASE REAO THROUGH INSTRUCTIONS BEFORE YOU BEOIN
lN ADDITION. to decorale cake vou will n€ed:
. Wlo- Dec0'dlig Bagc dnd couplFrc o'parhn e r Ir arqr"c (nsr1l' r o"s

ncluded with all bags)
' Decoraling lips 3, 16, 21, 102 and 352
. Willon Babi6* Cako Color Kit 6014900

(includes Plnk, Yellow, Green lcingColorsand
Whlle Cake Spa*les'r edible g ite4 or Rose',
Burgundy', Kelly G€en, Golden Yellowlcing
Colorc and White Cake Spa*lesfr edible g itter

' Wi lof Cake Board, Fanci-Foll Wap
. Pan takes any 2-layer cake m x Comp ete

easy"lo-follow inslruclions jncluded
' cornblne lhese lwo colors lo pruduce pink

Baking Instructions
Preheat owr to 3s0For lernperalure per rec pe
dircci ons, Your cake will !nmo d easily, ,rijtroui slickng,
when you prcpare ihe pan pr@edy G,€ase lhe nside of
pan using a paslry brush and solid v€g€lable shortening
(do not use bullef, ma4arine or liquld vegelable oil).
Spread re shortening so thal all lndental ons are
coveEd Spdnkle about 2 Tablespoons flour ins de pan
and sha*e so ihal iour covers all greas€d surhces Tlrn
pan irpside down and lap ghUy to €move excers I our.
ff any shjny spols €main, louch up wilh rnore shorlening
and lour lo p€ven1c€ke lmm slicklng (You c.an use
vegelable oil pan spay or vegetable dl pan spray wilh
llour, lr place ot solid shodefing and flour, or useNew
Willon Cake Releasq lor per{ecl, crumbJree cakesl)
i,fake one 2-layer cake m x accoding to package or
rcciDe dircctions. PoLlr lne cake baller into Dan, and li
necessary, spread lhe baller arolnd wilh a spaluLa lo
fiLl all areas of the oan evenlv Be ca€fulnot lo touch
sides or bonom of pan Bake cake on middle rack of
3500Foven Jof 3G40 minules orunli cakelesls done
accordiru io recipe direci ofs
Remove cale lrcm oven and coo on cake rack for 10
minul€s. While lh€ cak€ is sull in lhe pan, calElully sllce
oll lhe raised cefler poiion of the cake, This al ows the
cake lo sil more leveland helps preve crackng To remove cake lrom pan, place
cool ng €ck against cake ard lum boh cake rack and pan over L ft pan off
carefull\/ Cool cake al easl ofe hour Bruslr looso crumbs oll cak€
To lransler cake lo serurng board, hold a cake board againsl cake and lun bolh
cake and tack over Lifl ofl rack. Hold anolher boad aqainst botlom ol cake afd
ium cake over. Be sure lo ho d cake, rack and board close toqethef while luming
lo oreveni cake trom crackino

To Decorate Dreamtime Princessrn Barbier*
You wi I need Decolating lips 3, 16, 21, 102 and 352i Badie Cake Color Kit
(include! Pink, Yellon, G€en lcing Co ors and While Cake Spai{les'" ed ble
glifiet or W ion lcing Colors in Rose, Burgundy, Kelly Green, Go den Yeliow
and Whit6 Cak€ Sparkles* ed ble qlitter We suggesl lhat you lini all icing al
ofe lirne wh le cake cools Bel gerale tlnted icings in covered coniainels unlil

Make 4 3/4 cup6 butiercream ic ng:
. Tinl 1 1/4 clos o nk
. Iinl 12 cup lt. pink (lhin with 1 12 leaspoons lrghl com syrup)
. Tint 1,2 cup yellow (thin with 1 1/2 leaspoons lighl corn syrup)
. Tinl 1/4 cup g€en
. Reserue 2 l/4 cups while (lhin 1 cup with I lablespoon lighl com syrup)

Decorate in numerical order:
1 lce srdes smoolh wilh lh nned white lcing
2. lce clrcularbackground area behlnd Barbie* smooth in thinned Ighl plnk
3 lce half of skid lrcnl smooh in lhinned yollow.
4 oulllne skirt in pinkand yellow using up 3
5, Cover olher hall of skid front wlth tiD 16 olnk siars
6 Posillon Babie' lace maker
7 Pipe 1ip 1 02 rosebuG on cake lop In greff add lip 3 sepals, cal}ry and iip

352leaves
L Pipe iip 1 6 oseue lop border in pink
g. Pioe to 21 sh€lLbotom bodef in white
10. Add Cake Spafteslr lo skirl


