Instructions for
Baking & Decorating

Mini Train Cakes

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU BEGIN
IN ADDITION, to decorate cakes you will need:
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Crisped Rice Cereal Treat Locomotive
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Prepare your favorite crisped rice cereal recipe. Mold in pan following
recipe directions. Unmold. Trim off open area between smokestack and
cab with knife

Decorate in Numerical Order

1 Using tip 3 and white icing, pipe zigzags along top of smokestack, cab
and bands on engine. Smooth with finger dipped in comstarch.

2 Position Light Gocoa Candy Melts wafer, cookie and wafer candy for wheels

3 Position mini candycoated chocolate gots

4. Aftach gumndrop to front of engine with dot of icing. Cut and attach red twist
licorice for cowcatcher with dot of icing. Flatten gumdrop and cut into window
shape, attach with dot of icing

Stack Mo 2105-4499

Circus Train
You will need Wilton Decorating Tips 3 and 16; Wilton icing Colors in
No-Taste Red, Lemon Yellow, Royal Blue. Smak Darby Clowns Set. We
sugqest you tint all icings at one time, while cakes cool. Refrigerate
icing in covered containers until ready to use.

Decorate in Numerical Order

1. Ice sides of cake and background areas smooth in witite icing.

2. Using fip 3 and yellow icing, outline the two small wheels and top of
smokestack. Cover large wheel with zigzags. Pipe in dot for bell,

3. Using tip 3 and red icing, add dot centers to wheels.

4. Using tip 16 and white icing, cover front band of engine with stars

5. Using tip 16 and red icing, cover engine with stars.

6, tJsing tip 3 and blue icing, outline cowcatcher, top of smokestacks and axle

7. Using tip 3 and yellow icing, add bead bottom barder

8 Insert clown head
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Brownie Choo-Choo
You wiit need Wilton Decorating Tip 3, Buliercream Icing
{recipe included), favorite brownie recipe, round jelly candy discs,
hatlow center kard candy, mini jawbreakers, licorice sticks

Decorate in Numerical Order

1. Using tip 3 and white icing, outline details of engine, and fop of smokestacks
Pipe in window, cowcatcher and bands on engine front.

2 Altach mini jawbreakers on smokestacks and bands.

3. Pasiion round jelly candy and hollow center candy for wheels and at front of
enging. Add licarice stick for axle.

2.
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For more Decorating Technigues & Tips

Visit our website at www.wilton.com -
Learn To Detorate - Basic Decorating Lessons

Using Your Decorating
Bag and Coupler
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Just follow these steps:

1 Screw ring off coupler o expose series of
tiny threads 172 in. above coupler base.

2 Force coupler base as far down into ;
decorating bag as it will go.Then mark where e
bottom thread of coupler shows through b s

bag; remove coupler and frim bag at pencil
mark with a pair of scissors.

3. Reposifion coupler in bag and push end
through opening to expose bottom two
threads

4 Position decorating tip over coupler and
SCrew fing in place to secure. To change tips, *
unscrew ring, replace ip and reptace fng.

5 Tofill, cuff open end of bag over your hand
and insert icing with a spatula. Filt bag no
more than half full.

6 To close, unfold cuff and twist top of bag shut. Hold twist between your thumb
and forefinger. Note: You can eliminate any air bubbles that may have
formed by squeezing bag gently aver icing bowl until air is released
Important: Be sure to wash the Featherweight bag in hot spapy water, then
rinse and dry aflerevery use. A degreaser can make clean-up easier.

Using Parchment Bags
Parchment bags made from parchment paper triangles give you more
versatility and the convenience of one-time usa. Follow package directions. To
“pipe-in” using a cut parchment bag, cut the point of the baq fo desired
apening
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Baking Instructions for Cakes and Brownies

1 Preheat oven fo 350°F

2.Using pastry brush, grease inside of pan cavilies with solid vegetable
shortening, vegetable pan spray, or use Wilton Cake Release. Do not use
butter, margarine or liquid vegetable oil. Spread shoening so that all
indentations are covered. Sprinkle flour info cavities, shake to cover alt
greased surfaces and remaove excess fiour.

3 Prepare mix; pour 1/4 cup batter into each cavity in pan

4 Bake on middle rack of oven for 15-20 mimdes

5.Cool 5 minutes and trim so cakes sit level.

6 Unmold cakes and cool 30 minutes before decorating.

7.Wash pan and repeat to bake remaining cakes

Making Buttercream Icing
The thick, but creamy texture of this favorul icing makes it ideal for decorating®.
For best results, keep icing howl in refrigerator when not in use. It can be
refrigerated in an airtight container for up o 2 weeks Rewhip before using
YIELD: 3 CUPS
172 cup solid vegetable shortening
112 cup butter or margarine
4 cups (1 1) sified confectioners’ sugar
2 Tablespoons milk
1 teaspoon Witton Clear Vanilla Extract
Gream butter and shortening with electic mixer Add vanilla. Gradually add
sugar, one cup at a time, beating well on medium speed. Scrape sides and
bottom of bow often. When all sugar has been mixed in, iing will appear dry
Add milk and beat at medium speed until light and fluffy.
*To thir for icing cake, add 2 small amount of Aght com synip

Coloring Your Icing
Wilton Icing Colors are best for decorating because they are concenirated and
give the deepest, most vivid icing colors. Use a toothpick to swirt icing color into
icing, then mix well Add color gradually until you get the icing color you desire

Let's Practice Decorating

Use decorating bag and coupler as direcled in this bookleL.
Practice each of the following lechmiques on the backofa =7 ™,

cookie sheet with white icing. The practice decorations can 5

be scraped off the cookie sheet back into the mixing bow! ..L-‘
and rewhipped for use again. To hold bag while Fan R \
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icing Smooth With A Spatula
With a spatula, place icing on cake. Spread iing over
area fo be covered. For a smooth effect, run spatula
lightly over the icing in the same direction, Bending it
in for an even look. For a fluffy effect, swir icing into
peaks using the edge of the spatula.




