
lnstructions for
Baking & Decorating
Mini Train Cakes

PLEASE RF{D THROUGH INSTRUCTIONS BEFORE YOU BEGIN
lN ADDITION, L decoGle €akes you sill need:
. W{on Decoraling Ergs aid Co{dels or Parcbmeii Triangres
. IjDs 3.16
. Wllton lcino Colo6 in NlTale Red, Lenon YellN, Royal Blue
. wilton sm;ll D€6y Closls s€t wton Lighl Coco€ candy Melts",

dlomhle sndwicn €€okie, catxty aarer, gum
dops, mini candy@ied dncdale dob, |ound
jelly candy dis.s, hollotr cenle. had candy, mini
jarb€akeE, f€oice sliclc

. One z+yer cake mi,( (for l2 lo 14 mini €kes),
favorite €risped ice €ele3l €cipe, lavorile bo{nie

. Cake Boad, Fan+Foil wrap or seMng ray

. Wilton Buflerc.eam long (ecipe included). You
may sulGftne W[oi Read]Teuse DecoElor
lcing o. Winon Ready-TGuse l)€coratcr lcing or
Wr{ff Creany Whiie guteueam Mix

ile$ld C.ke Deconting Classes
Call:800-942-8881

Citcrc Trai
You wrlln€ed Wilton Decoralrna Tips 3 and 16:Wrllon lcino Colors in
No Tast€ Fed , emon Yellow Roval Blu€. SmallDetb], Clowfs Sd we
su00esr you lrnl all,c,ngs al0ne lrme.while cakes cool Betioerale
icin0 in covered conlaine15 unlil readv to use

Decorate in Numerical Older
1. lce sid€s or cake aM b€ckgouad arcas snoot' in *hile icing
2. Lsinq np J and yell@ icing. oullhe [E lwo sinall $4|eels and lop oi

bmoteslacl Cover la'!e s,ll€el wih zigzags Ppe in dol fo'beli
3. Usrnq lb 3 and led iong, add dot cenlers lo slr€els.
4. Using lip 16 and shile icing, mver frml bffd ol engine lih shB
5- Using lip 16 and md idng, cover engine wih sb|!.
6. Using tip 3 aM blue ling, ouiine mrcalder, tp ot smokeshcr.s and ai€
7 Using lip 3 and yellow iirc, add b€ad ffin boder

P,eodre vour iavorite cnsDed rice cercal tecipe. i,lold rr pan lollownq
recipedi;ecrions. llnmold Irimoll opcnareaoelweensmokeslaclard
cab wilh knif€
Decorate in Numerical Order
1 Using lip 3 ard *hite icing, lipe zigzrgs along lop ol snokesiack, cab

aod Mnds on engine. Smoot' rih finger dipp€d in omslarch.
2 Posllion Llqhl C.cc Candy Me[s wal€i, moki€ and wafer candy lof wh€els
3 Posilion minimnq/-coated chocolate dots
4- Aftadr Wmdop lo ftonl of engine Bih dol d icir€. Cul aid atach red lwist

lioice ior mircalcher wih dol of iLing. Flaten gumdmp and cut inlo Mndow
shape, atach fitt dol st bing

Bake Easy"
Convenient Non-Stick Spray!
Fo! €k6 lhat tuh dn beauttully
dery lime. slarl by sp€ing pG with
Bake Easy This noFsrick sp€y helps
your €t(€s d4* pedecdy wilit
few @mbs tu( asier 'dno and a
flawl6s deoEred €ke. Jst a lishl
even @tinq dGs sle job. Ue Bake
Easyforallmfi6andEpe+ .
cup€kes, boMi€, b€ads and
moe. Ve6atile lor alllyps of bakng
and @king. 6,92. 7o24ol8

Cake Release
For pertect, crumb-fre€ cakes!
No need lo aea* and nour Your
bakino D.n : Cake Rele.se @als
inodilEp. Srmply spread Care
Reba* liohllv on oan botbm and
s des wrrh; pasti brush and frll sith
balter Cakes elease PerletY
wilhout cMbs every $he, gMng
you lhe idel erfa@ lor d@Btng
Now ln @vdienl disPssins
bo{e CerlilEd Kos&r I oz
702t0t6

E



Brounie Choo4)oo
You will need Wilton Decorating Tip 3, Butle.crenm lcinq
(recip€ included), favodte bronnie recip€, round jelly candy discs,
hollow cenler hard candy, mini iawbrelers, licorice sticks

Ilecorate in Numerical Order
1 Usiiglip3andwine*tng,outhedelribof a,rgine,andtopof snrokeElacks

Pipe i,r windou coGld'er and b€nds on engine nDnt
2 I{t .h mini bttleakss m sndcsH(s .nd bands.
3. posilton mund j€lly candy and hollor €!|lbr candy {or wt€els and at froni ol

eugine Add lilcrdce stck tof arle.

2.

1 S.rew dt'g ofl coupler to erpo6€ s€rbs ol
linv $rcads 1l2 !n. above cdlol€r b6se.

2 Force coupler base as far dorn inlo
decoEli€ bag ss il v/ill go.Ir€n fl.rt el|ele
botom trEad ol €ouder stFrYE $o'rh
haS €no!€ cnpl€r and tirn bag d per{
ma wih a !€ir oiscissds.

3. R€posilio{t coupld in bag a|d g$n end
lhmllgh opening lo €reose boddn Mo

4 Pdrilion deeol'ring np ov€r roupb .rd
ssEri rir€ in place lo seoire To chaEe tps,'
urBsew dng, e@ lip ad re9b.e 'i!.,

5 To lill, sJfi opgl end of baq over yow hand
and insen iing sit' a spatula- Fill bag no
nore fian hafi full.

6 To cl6€, unfold oif and irisl bp of bag shut Hold twisi b€twe€n your humb
ard lorcfu€r No&: You can dimiBle any an bubbles bal nay have
fonned by quee?hg hag lFity ove. ing bod untl Br b €ha6€d
lmpodlnt & ebmshtl€ Feqtsw& bag in hotsoapy waler, h€n
dnse and dry aftle!€.y ure A deg'Eas€r can make cleaF-up eas€,

Using Parchment Bags
Parchmenlbagsmdefom9rtnm€rnpaFrti glesgiveyoumot€
ve$a$ity and lt€ conwn erEe of c|lotme us€. Follow pa*age directons. To
^pipe.in' utng a cut p3rdlngn bag, ol t€ point of $€ b6g t d€sired
opening

For more Decoraling Techniques & Tips
Visit ou \l!€bsite at vww.wiltm.com -
Ldam Io D*oEt€ - B:si. O€Er.iitrE L€ssons

Baking Inslructions for Cakes and Brownies
z.Using paslry brush, gease imide oJ pan calilies wit' solid veqelrble

shodening, vegelable pan spray, ar use Wlton Cal(e Rd6e. Do nol us€
bul€r, ma.garine or lhuid !€g€lable ol. SplEad sho.tening so hal all
indeMions are cove€d Spdnkle io(r inb cavi[es, shake lo cover afi
greas€d surhcgs aM r€mow exc€6s fiour.

3.P€p,le tnir; pou 1/4 o.p b3t€r inb esch catily in pan
4.8ake on middle ratk of o\€n br 1F20 riinutes
5 Cool 5 minutes and tim so cakes sil l€vd.
6 Unmold cakes aid cool 30 miiuhs D€tu€ d€oraltnS.
7.Wash pan and r€peal lo h€ke '€maining cates

Making Buttercream lcing
The lhick, bul .€any lextu€ oj his favutul iing makes it ideal lor d€coratng'.
For b€st rcsulis, k€€p iong bosl i. reftberdh. *lte.l not ii use- lt can be
rcfrige,ated in 6n aidight.onbinerblupb 2 lN€€ks Re4lip betore using
YIELD:3CIPS
1/2 cup solid vegetable shonening
1/2 cup buftf or margaine
4 cups (1 lb I sined codb.rioneE sug6r

1 loaspoon Wiiion Clear Vanilla M
C€an bLftf and shodening wih ele.tric mter ldd vanilla Grddually add
sugar, one cup at a lime, beatng rcll o|l medium s!€€d. S..rap€ sid€6 and
botlom of bod onen. Wh€n all sugar h6 been nix€d in, icing rill appear dry
Add ni k and beat at medium speed untl lighl and fifiy.
"ro$iiloridioeke.ddawlard'rot'�diosyw

Coloring Your lcing
W or lcing ColoG aro b€sl for (ht!|aling b€.ause tley ale concent"dlEd and
give lhe d€epesl, nosl vivid icjng cc,t'ls Use a bofi{ick to s1{d iing color lnlo
icing, hen mi\ eU Add mlar gdualt unlil yor get f|e idQ €do. ,ou desire

Let's Practice Decorating
Use demEling bsq aM coupbr as di'€d€d in tb boo*i.l
P'?clice eadr ot tre bllowir'g ledlniques m tle h€d( ol a
cookje sheel \dh wn e 'cjng Tn€ prddice d€cordlims car
be scrap€d oii he cookie si'€€t bad i.no fle midng bod
and rcwhipped lor use again. To hold bag dfe
decoiatng, sd fnge6 aroit bag rifi [E s{ t'rist
locked belween youl fir,mh and indar fing€r. Iib
forces lire icirc do 'n inlo t€ lip eadl tfte you
squ€€ze Alply an even prcssure u/ih a[ four
ling€E and icing will cone oul ol tle lip untl ydr
sloFsq€e2ing As yau de@lrie, psinically tNin t|e bag down tufter, fodng
lhe icing douin inb lhe tp Use fing€rs ol ob€r hand b guj{t€ 6 you d€corate-
For more about decolatng, ft{er b tre lliton Yeadoo* of cate Deco|aling

lcing Smooth With ASpatula
Wt' a spatula, place id€ o. €ke Sp€ad ii'rg over
a|e8 b be cove€d For a smoolh €fl€cl. run soatuh
lighlly over lhe icing in lhe same di€clin, hkndi4g it
in for an even loolc For a nufu etu, st id-rcing into
tsakE using lhe edg€ of lh€ spatuh.


