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Instructions for To Decorate Dreamtime Princess™ Barbie™

¥ . You will need Decorating tips 3, 16, 21, 102 and 352; Barbie Cake Color Kit
Baking & Decorating (includes Pink, Yellow, Graen Icing Golors and White Cake Sparkles™ edible

! H = ™ glitter} or Wilton Icing Colors in Rose, Burgundy, Kelly Green, Golden Yellow
& Dreamtime Princess and White Cake Sparkles™ edible glitier, We suggest that you tint al icing at
 TM aone time while cake cools. Refrigerate tinted icings in covered containers until
Barbie™ Cake ready to use.
Make 4 3/4 cups buttercream icing:
* Tint 1 1/4 cups pink
rNLEgSDET%Eh?Dnggg:&IS T?jj ‘,?;:PI?BNQ%.BEFORE YOUBEGN « Tint 1/2 cup It pink (thin with 1 1/2 teaspoons light com syrup)
: ¥ : +Tint 1/2 cup yellow {thin with 1 1/2 feaspoons light cam syrup)
* Witton Decerating Bags and couplers or parchment triangles (instructions + Tint 1/4 cup green
included with all bags) » Reserve 2 1/4 cups white {thin 1 cup with 1 tablespoon light com syrup)

» Decorating tips 3, 16, 24, 102 and 352

« Wiltors Barbig™ Gake Color Kit 601-8900
(inchides Pink, Yellow, Green lcing Colors and
White Cake Sparkies™ edible glitter} or Rose®,
Burgundy®, Kelly Green, Golden Yellow lcing
Colors and White Cake Sparkies™ edible glitter

» Wilton Cake Board, Fanci-Foil Wrap

* Pan takes any 2-layer cake mix, Complete
easy-lo-follow insiructions included.

* combine these wo colors to produce pink
shada shown

Decorate in numerical order:

1 Ice sides smooth with thinned white icing

2. ke ciraular background area behind Barbie™ smooth in thinned light pink

3 lce half of skirt front smooth in thinned yellow .

4 Cutline skirt in pink and yellow using tip 3

5. Cover other half of skirt front with tip 16 pink stars

6. Position Barbie™ face maker

7. Pipe tip 102 rosebuds on cake top. In green add tip 3 sepals, calyx and fip
352 leaves

8. Pipe iip 16 rosette top bordar in pink

9, Pipe tip 21 shall bottom border in white

10, Add Cake Sparkles™ to skirt

{ Wilton MethoTCalEecoreEng Classes i
\ Cali: 800-942-8881 ]
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aegordieg 10 nacipn dinclians, Cake Belease

Flamoye saks irom aven anc col on cake rac for 10 a1 For perfect, crumb-free cakes!
rrenues Wiike Thi cakd 5 500 in the pan, canfully sl Nao need to grease and flour your

off e rarsed canler porfon of the caka, Ths aflows e pakings;:an _S(i:n?;ﬁ! Egﬁ::gecﬁits

cake 1o sit more level and helps prevent cracking: To remove cake from pan, place In oné siep.

cooling rack against cake and tum both cake rack and pan over. Lift pan off g‘;{fﬁ?ﬂ'{ga“ﬁ‘;;y’;zs“ﬁ L‘gg’hﬁ‘,“ ‘,‘f,m,
carefully Cool cake at least one hour. Brush loose crumis off cake, batter. Cakes release perfecily

To transfer cake to serving board, hold a cake board against cake and turn both W"“‘i’#t ?&“mlbs ﬁveryftlmgégwmtg

cake and rack over, Lift off rack. Hold another board against bottom of cake and Niow I conyeniert dispensing e
turn cake over. Be sure to hold cake, rack and board close together while turning boitle. Certified Kosher. 8 oz.

to prevent cake from cracking T02-6016



