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- . :Easy-to-follow decorating Pan conlains 9 molds,
{4 ¢ 1deas and Insirucllons included 2174 x 3172 x 34 In. deep
% Gi-oint: instructions et ldées de  Chague moule masure & cm de largeur,
décoration fariles & suivee. 9 ¢m de longusur et 8,3 ¢cm de profondeur. j
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Bite-Size

Gingerbread Boy Pan

Wilton makes any occasion special. For a wide variely of quality pans and
decorating accessories, see your Wilfon dealer or the current Wilton Yearbook

of Cake Decoraling.
Tools and Ingredients

Before you begin baking and decorating, you will need

Lhe foilowing:

+ Brownie mix or favorite brownie recipe; gingerbread
cookie recipe

+  Wilton decorating bags and couplers or parchment
triangles

« Wittont Butlereream or Royal lcing

«  Wilton Candy Melts® brand confectionery coating
it Lt Cocpa, Whits, Green

= For gelatin gingerbread boys, use your tavorite
flavored gelatin mix

Bakin; iastructions for Brownies

1 Preheat over, v 350°F

2 Spraynsid  pan with vegetable oil spray

3. Prepare & « 0 2 fa%ie2n00ns batter into each
wel'

4 Bar - slinutes

5. Let coob & minutes and remove from pan

6. Wash pan and repeat to bake remaining
gingerbread hoys

Decorating Hints

To outline, use tip 3 Hold decorating bag at a 457 angle
and touch tip 1o cake Squeeze as you raise tip slichily
and guide along surface. To end outling, stop squeezing
touch lip 1o cake and pull away

To pipe dots, use tip 3 Hold bag at a 907 angle an »ith
lip slightly above surface  Squeeze and keep peint oi fip
on surface til dot is the size desired  Stop prossurs,
pull away; use tip to clean point away or smooth with
finger dipped in cornstarch

To pipe stars, use tip 16 Hold decorating bag at 90
angle {straight up) and squeeze until star is formed
Stop pressure and pull tip away

Ta pipe zigzags, use tip 3 Hold decorating bag at a
45" angle Touch tip 1o surface and as you squeeze
with a steady, sven pressure, move tip back and forth
to form a zigzag line  To end zigzag, stop pressure
and pull tip away

Gingerbread Boy Cookies

Use tip 3; buttercream icing; favorite gingerbread

cookies recipe; ribbon for trim

1 Bake gingerbread hoy cookies following recipe
directions

2 Pipe tip 3 dot and string facial features and buttons

*3 Tie ribbon bow, position on gingerbread boy

Gingerbread Boy Brownies

Use tip 3; favarite brownie mix or recipe; Wilten Lt

Cocoa, White, Green Candy Meits®

1 Bake gingerbread boy brownies following
instructtons at laft

2 Position brownies on wire rack over drip pan;
cover with melted Lt. Cocoa Candy Melts®:, let set

3 Using tip 3 and melted candy, add: white zigzag

+ border, dot and string facial features; green dot

buttons

Gingerbread Boy Gelatins

Use tips 3 and 18; your favorite gelatin mix; whipped

cream cheese or whipped cream

1 Following instructions on gelatin package, moid
gingerbread boys

2 Pipe tip 6 stars for buttons and eyes.

3 Pipe tip 3 string mouth

Plateau de Bonhommes en Pain d’Epice,

Format Bouchées

Avec Wilton, lzs occasions spéciales ne manguent pas. Un grand choix de plateanx el de
décorations est offert chez votre marchand Wilton et dans le plus récent catalogne de

décorations 4 ghteaux Wilton

Ustensiles et ingrédients
Rassemblez d'abord ce dont vous aurez besoin pour cuisiner:
+  Malanaa & aiteau h

Per Lire day Flpmns, vbine: A doidls ke
sa0 i piEssnie & enoang
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Instructions for Gingerbread Boy Cookies
Baking & Decorating U Ui 3, hutsecrma i, Sevnrte gisgertvaad cocikias recine; rbbon for fim
Bite_Size 1. Bzke girgechread boy conies falowing recipe dimczons
G 2 Pipa g d dot and sinog bcal Ieatures and butlons.
ingerbread Boy 3T it e, o o grgesbese boy,

Cakes

PLEASE READ THRQUGH INSTRUCTIONS BEFORE YOU BEGIN.
IN ADDITION, to decorate cake you will need:

+ Witton Decorating Bags and couplers or
parchment triangles -

+Tip 3 and 16 -

» Wilton Buftercream or Royal icing _f"

+ Brownie mix or favorite brownie recipe; f“ A
gingerbread cookie recipe ‘-*" :

+ Wilton Candy Melts® brand confectionery F "F"— ..-
coating in L Cocoa, Whils, Green . ..lg-.,_ :

+ For gelatin gingerbread boys, use your s 'ﬁ"'
favorite gelatin mix . i F

|’ Wilton Method Cake Decorating Classes |
Calk: 800-942-8881

& 20{1 Wikon Industries, Inc.
Woodridge, 11 50557
W wilton_com Stock No 2105-926

Gingerbread Boy Gelatins
Use tip 3 and 16; your favorite getafin mix whipped cream cheese or
whipped cream.

Gingerbread Boy Brownies
g y 1. Following instructions on gelatin package, mokd gingerbread boys.

Use tip 3; favorite brownie mix of recipe; Wilton Lt Cocoa, White, Green

Candy Melts® 2 Pipe tip 16 stars for buttons and eyes.
1,Bake gingerbread boy brownies following brownies recipe. 3. Pipe tip 3 string mouth
2 Position brownies on wire rack over drip pan; cover with melted Lt Cocoa

Candy Meits®; let set.

34sing tip 3 and melted candy, add; white zigzag border, dot and string facial
features; green dot buttons

Cake Release

Baking Instructions for Brownies Egr e;;ﬁrfect, crunrglfJI;free cakes! el
need o grease & Ur your f .
2 Sy st pn vt Sy o -
nray inside of pan with vege spray ¥ ™ .

3 Prepare mix; pour 2 tablespoons batter into each wel} in pan, Hﬂ,_mﬁlﬁm;ﬂﬂ&ﬂm o, AL : >
4. Bake on middle rack for 10-15 minutes batler. Cokas ralans pafecly g

] wittiont crumbe dvery fima, giieg =
5. Let cool 5 minutes and remove from pan = laal 1urfwn far deccratig 1
&, Wash pan and repeat fo bake remaining gingerbread boys mﬁ in porenieed l5'-‘I=E"= : ==

boltle. Cenrifind Hosher. § o2
ro2-a016



