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Bunntt Face
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1. BAKE!
Preheat oven to 350'or
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ll bmpe ratu Ie per recipe direclions
| ' tz't' t crease rnside 0l Dan complelely
using pastry brush and solidr,i egetable shortening ,(s€€ 

p'c-{)

iiiiii iriirlr.t.g * thrt allincentatrons are covered sprrnhle
i6oriztoto, 0li lourinsidepanandshakesothatl l0ur
io"riJiq;ur.ro "trt rurn upsrde down and lap lighlly
to removeexcess llour' Vegelable 0llpan Spray
,i" rrio ur riia. too *tise butter' margarine 0r liquid
veg€tablsoll )

PreDate 2layer cake accordrng t0 packageor recipe
,ri"l i ions:o'out into pan aakeon middle rackol350'oven
loiis io q5't*rrt, bt *trlcaketests done Removecdke
lromoven and cb0l0n cake lackfor 10 mlnules

2. FR0ST!.
You'l lneed two 1602. cans ol vanil la icing or2%cups 0i

butlercream icing (thinned).

3. DECORATE!
You willneed Wilton lcing Color
in Blackand Pink, coconut' black
licorice strings and candy dlscs

Tlt{TEo C0C0NUt Place
- shredded coconut in Plaslic

sandwich bag. Add a lew droPsol
Pink icing c0l0r, diluted slighlly
with water. Shake baq untll
coloiis evenl}, distributed

Withaspalula, Place a
0eflerous amount 0l lqng 0n
ia.e andbars: ice smooth Next
oat white coconut overtop and
;ides-ollace. Add Pink tinted
coconui lo r inside of ears. Add
iindv drscs lot eyes noseand mouth
Cul Dlack llcorice slring s l0r lacialleatures
and whiskers

o 1992 Wilton Enterprises
Woodridge, lL 60517
a w iltnn I nd sl ies conoanv

iiiiiid oan over (see Pic B).
Removeian. Cool at least
t hour. Brush oll loose c(umbs.


