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Bite-Size
Gingerbread Boy Pan

'lviltoi makes an)' occasiot special. For a tuide r ieu ofquali\'pans aid
decolating accessories, see lour lyilton dealer or the curretlt Mlto . yearbook
of C,ake Decoftttirg.

Iook and I gredients
Beioreyou beqin bakinq and decolalng,you w lneed

. Brownie mix or ravorle browrie recips q nqerlrruad

. wiltoddec0ratds bassand cou0leE or parclrmenl

. Willon 3ltlercreafr or Boya hiiq

. wilton cardy Melh@ b6nd conlection*y cmtno
in Lt coc0a, whire, Green

. Forqelalin qi0qeio.ead boys, use yourlavonle

Bakht; :: t.;tructions for Rrounies

2 Sp.ai rsi.r !3r vriih veqelable olspray
3 Prcgar lj ru t!x'in.,lons ballerinto earh

4 8a:  - i  nutes
5 Lel coor5 minuas and.emove trom pan
6 Wash oanand repealt0 bak remannq

0inoerbread b0ys

Deioftltirg Hints
T0 oulllie, uselip3 Nold decomtiio bao al a 45'aite
and touch lip lo cake Squee4 as you ra se tp s Nlrry
and 0uidealooq su.lace Io end oullne,sloD squ!.2i9
to0ch liplo cakeaid Pll away
l0  p lps  do ls ,  u* l ip  3  Hodbaqara90 angear : l  lh
lip sliqhllyabove surface Squeeze and NeeO p0il o lD
0n su ace firirdor isrhe size desned Stoo 0n,s!!re,
pullaway: uselip lo c ean po fl a$ay or smooth wlh
iinqer dipped in cornslamh
To lipe sla6 use llp 16 Ho d d{oral nq baq al90'
adole (straighl up)aid squeeze unlirslars iormed
Stop press!rcand pul tip away

T0 plpe rlqzaqs use tip 3 Holddec06linq baq ara
45"aoqle Touch tipto surtace and asyod squ4zs
wlh a shady evei pressure. move lipbackaod lorlh
lolorm a zqzao Ine To end ziqaq,slop pessoro

Gingerbrcad Bof Cookies
Use tip 3i bulle(read Lding:lavorie ginqerbread
cookies recipe ibbon tor l.lm
1 Bake0ingerbread boy cookies Jollowing rccipe

Pipe tip 3 dot and slnn0 lacial leatums and bunons
Te rbbon bow poslioi on O noedcad boy

Ginger bread Bo! Brou'nies
Use fip 3;lavorle brownie mix 0r recipei Wllon Ll
cocoa wh te Creen CandyMerls@
i Bakeqnqrbread boy brownhs lottoRino

2 Position brownies on wne mck ove.drip pa0j
cover wilh mr red Lt cocoa candy Mells@:lel set

3 Usinq tip 3 and melted candy, add:while ziqaq
bo.der dol and slr nq lacialtealuesi g.een doi

G ifi gelbf erld Bq, Celat in s
Us lps 3 and 16 yourhvoite qelalin mix; !hpped
cream.heese 0r u/hipped cream
1 Folowing inslructious on qelalin 0ackaoe. mold

2  Ppe 1p  16s la^  io rbunons and eyes

2
'3

Plateau de Bonhommes en Pain d'Epice,
Format Boucbdes
ALec tvilton, lcs occasions speciales ne anEle t pas. Nn glnd cboft de pkteal\ et de
ddcorutions est oJlen chez rDtrc narchand lviltall et darc le I'lus ftcent cataloge de
decorutions i s^Earx Wiltou

|stensibs et ingddimts
Rass€mblez dabord ce do vous aurez b*oin porcusimr:

Pom lalre destqag., ulilisd la douile No 3 Tene, k
sac a 0athser! a un anqle de 45" 400!yer la douilre sur
la surlace i q acer el en pressanlde hqon u lorme,



. Wilion 0€c.rdfns &ss and co'Jple|s or

. Tip 3 and 16
' Wilon Bute'qEam or Royal ld'E
' ts|ownie mk or ft'/orite hoinb €.ip€;

grwdrcad cookie rc{ipe
. Wlton Candy l\telit brdid co,feclidery

c$ling in Lt Cocoa, While, G|E€s
' For gelaiin gingeb|ead hoys, use y r

lnstructions for
Baking & Decorating

Bite-Size
Ginoerbread Bov'Cakes

PLEASE RE,AD TI]ROUGH INSTRUCTIONS BEFORE YOU B€GIN,
lN ADDITION- to d€co|ale cake vou $I ne€d:

Gingerbread Boy Cookies
Us€ tip 3; buiteH€€m icing; favodle gingsbead cookies €cipe; dbbon for tim
1 Bake ghgedread boy cookies followir€ recjp dirEclions
2 Pip€ [p 3 dot and slfing facbl f€turcs and bulhos
3 Ie bbo{ bow, pcilion ol gingern erd boy.

Gingerbread Boy Gelatins
Us€ lip 3 and l6i your Jalorile g€laiii titc whipped cl€am cheese or

1. Following in$ru.lions on gelrlitr pacrage, mold gingedBad bo)s.
2 Pip€ tip 16 slaE ior butons and ey€s.
3. Pipe lip 3 sting moulh

Cake Release
For perfect, crumb-free cakesl
M need b olEae and flou you

Willon ftlethod Cake Decoratirg Classes
Call:800.942.8881

Gingerbread Boy Brownies
Use tp 3; iavonle brcvnie mL d Ecipe; Wton tt Cocoa, White, GGen

1.8ake gingedrcad boy bmwlils folloring brwni€s 'e€ipe.
2 Posiion bfownies or rNne €d or/er ddp p6n; mver eitr mdled Ll Cocoa

3 Using lip 3 and met€d cardy, add: shiE zigzag bod€r, dot and sting facial
fealurest green dot buttons

Baking lnslructions for Brownies

2 Spray inside or pan fidr v€gelabte oi spray
3 Prcpam mti pour 2 hblesF{ns b6fl€r into each well in pan
4- Bake oi middle '?€k ior 1$15 ninules
5. Lel cool 5 minul€s and E nove tEm pan
6 Wash pan ad cpeat lo bate emining gingedr€d boF


