
lnstructions for
Baking & Decorating

Book Cakes

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU
BEGIN. lN ADDITION, to decorate cake you will need:
. Wfton Decoraling Bag and Coupler or parcrrment tdangles
. Tips 2,7, 18,22 and 48Tips 2,7, 18,22 and

Wlton lcinq Colols ir' Wlton lcing Colols in Royal Blue, Golden Yellow, orange, Pink, Brown,
Christnas Red and Leaf Green

Wilton Mefiod Cake Decoraling Class€s
Call: 800-942{88'l

Decorating Your Birthday Book Cake
To make Eirthday Book cake in the colors shown, you will ne€d wilton lcing
Colors in Chdstmas Red, Pink, and Leaf Gr€en. We suggest that you iint all
icing at one time while cake cools. Refdgerate tinted icings in covered
containerc unlil ready to use.
' Tint 12 cup red for message and tims
. Tint 3/4 cup pink for border, message and trims
' lint 1/4 cup grcen for message and ldms
. Reserye 2 cups white icing for cake top and sides (thin with 2 tablespoons

light com sfup)
w]TH wHtrE rctl{G
. lce cake top and sides
UIITH RED lCll'lc
'With a toothpjck, draw an

oudine of an appleon c€ke
top. Us€ tip 18 and To Make
Sta6" direclions to cover
apple with sta|s

. Use tip 18 and To Make Swirl
Balloons' direclions to add a
balloon to cake top

. use tjp 2 and "To Prinf
direclions to add "Ahnd 'is

for birthday' to cake messag€

. Cake Board, Fanci-Foil Wrap or serving tray.

. one 2layer cake mix or make favodt€
layer cake recipe.

. Buttercream lcing (recipe included)

. Wilton Deorating Comb (417-156)
or loft (optional).

,, __r_

WIII PINK ICING
. Use tip 1 8 and "To [,lake Swirl Balloons'

directions to add a balloon to cake toD
. Use tip 2 and To Pdnf direclions to add

'happy biihdalr message to cake top
WITH GREET{ lcll'lc
' Use tip 18 to add a s,riri balloon to cake

t0p
. Use tip 2 to add 'B' and 'is for apple" to

cake message and to stem apple
WTH RED ICING
' Use tip 2 to add balloon strings to balloons
. us€ tip 18 and To make Rosetles"

direclions to add ros€tte border to cake

Cake hp and
O 2001 Wlm lnd'rstri€s, klc
Woodridg€, ll. 6{517 llp 18 pinl(

Stock No 2l0Fg72 **ttta 

a.

To Decorate Baby Shower Book Cake
Use Wlton lcing Colots in Orange, Pink and Brcwn
. Tinl 'l cup orange for cake sides, message and trims
. Tint 12 cup pink for border and trims
. Tint 2 lablespoons icing brom for eyes or use chocolate chips
. Reserve 1 3/4 cups white icing for cake top (thin with 2 tablespoons light

com syrup)

Tip 18

$een

Cak€ top iced Tip 2 o.ange Tip 2 o.ange han Tip 2 fink laces,

Cake sijes iced oiango page mad( efiecl
made wih fork, decordling cornb or tip 18

To Decorate Anniversary Book Cake
use wilton lcing Colols in golden Yellor,, Pink and Bmwn
. Tint '1 3/4 cups light yellow (thin wilh 2 tablespoons light com syrup before

addjng color)
. Tint 1 1/4 cups golden yellow for cake sides and trim
. Tint 1i4 cup pink for message and trims
. Tint 2 tablespoons brown tor eyes or use chocolate chips

Tip 18 -
pnk
?tgtg

DOnE. Uenneo Kosner. u oz.. '
702-6016

Gake Release
For perfect, crumb.free cakesl
No ne€d to geas€ and flour your
baking pan - Cake Release c.ats
in one step. Simply spread Cake
Releaso lightly on pan bottom and

._s Tlp 2 broem Tp 2 qohen yellow hair, Pa$ mafi eft.t n1ade u'ini lork
moljstaaie and qrds decoraling conD or tip 18



Decorating Your Birthday Book Cake
To make Bi hday Book cake in ths colols shorn, you rvill ne€d wilton lcing
Colols in Chdstmas R€d, Plnk, and Le6f Green. W€ swest thst you tint all
icing at ono timo whllo cake mols. Refigerate tint€d icings in covered
containers until rcady to use.
.lint 'l/2 cup rcd br ms6sage and fims
. Tint 3/4 cup pink for bordef, m€ssag€ and lims
. Tint 1/4 cup gEen for messago and tdms
. Rese e 2 cups white icing tu cake top and sides (lhin whh 2 tablespoons

light com syrup)

lip 18 y.{6n
shellbolder

Cal6 *,6s icad y6lfl, poo6 fiaft
sff€d rEd6 rih tut or lip 18

llp 2 orange ir.n poct€i5
and d€tail lori

For more Decorating Techniques
Msit our website at wrvw.wilton.com .
Leam To o€coratr. Balic lrrcordng La!!ons.

&Tips

Using Your Decorating
Big and Goupler

You can make many diflerent designs wih iusl one
decorating bagful of icing by using 0|e Wilton Fea$enveight
or Disposable Deconating bags and cdjpler and dEnging
d€coraling tips.
Just follo{r tlEse steDs:
1. Scl€w ring 0f coupler to expos€ s€ri€s ottiny troads

1/2 in. above coupl€r base.
2. Forcs coupler bass as far dorvn into decorating bag as it

will go.Th€n merk whec bottom $read of coupler shours
thr0qh bag; remove coupl€r ard hm bag at pencil ma*
wih a pah of scissors.

3. Reposilion coupl€r in bag and push end through opening to e)eo6o bottom tryo
threads.

4. Positbn deconating tip over oupler and sclEtv dng h place to secuc. To
change tips, unscew dng, replace lip and replace dng.

5. To fil|, cuff op€n 6fld of bag over you hand and ins€rl icing with a spatula. Fill
bag no more than half full.

6. To dose, unfold oif and twisl bp of bag shut. Hold twist betwe€n tour tumb
and fotefingsr. Nots: You can efimimte any air bubues lhat m€y heve haye
formed by squeezing beg g€ndy over icing borvl uniilair b rcleas€d.
lmporhnt Be sure to ryash the Feahe /eight bag in hot soapy water, then
dnse and dry aiec\€ry use. A deg€as€r can make desn-up easier.

Using Parchment Bags
Parchmenl b€gs made trcm parchment paper t'jsngl€s give you more veGatility
and lhe convenience of orFltme use. Foflow packag€ dir€clions. To 'pipein"

using a cut parctunefli bag, cut t|e point d he bag to de8ircd opening.

Decorating Wth Wilton lcings
y{ilbn Frcsdng lth: You rvill ne€d 23 pad€g€s of Creamy $ftile lcing Mix. To
pnpale, follofl packsge direclions. Each package mak€s abod 2 olps icing.
Exceuent lor tinting any shade rcquired. lf you'm uslng another type of frosting
mix, you willneed lhree 15.4 oz. packag€s of the cEamy nllla type iiat willfrost
tn/o 8In. or 9 in.laye6. For each packege of frosling mh, use bur l€ss teaspoons
water than packag€ dimcls. Eadr pa*age maies about 1 S4 qips idng. Do not
Efiig€Ete idng betute decorattng. Cake may be reftig€rated afrsr lt is irred.
Wllbn Rero.b.t s€ oocorab/s lclng: You vrillneed appoximately 2-3 cans
ol our delidous while iing. Each ,|6.5 oz can hoUs about 2 cups. lfs ide3l for all
of your decorating needs - tosling, decoratrE and flox,Bl making.

Baking lnstructions
Prcheat oven b 3s0For temp€ratue per rccipe ditedions.
Yolr cake will unmold easily, wihout sli.king, rvhen you
pr€pgrB fie pan pmpedy. Grcase tre inslle of pan using a
paEtry brush and solid veg€bble short8ning (do mt use
buter, maqsdne or liquid v€g€bbh 0i0. Sprcad $e
shodfling Eo that al indenlatons alB cosr€d. Sprhkle
2 Tabl€sooorE iour irFide Dan and shake so hat tour m\€Is
all gmas€d EJrhces. Tum p6n uside do{vn and bp luhtly to
Enove oc€6s iour. It any shiny spob lemain, budr up nih
rnle shodening and four to prever catefrom sfc*ing. (You
can u8e !€getatle ol pan splay or vegetable oil pan Sray
wfi four, in place of Edid shonening ard i r,sus€ fl
Wfiton Cake Rob$e, for perfu, crumb-fr€e cakes!).
Make one 2layer cake mix accoding to package or recipo
dircdions. Pour he cake bafler into pan, and if necessary,
soread lhe batter around nitt a soatula b fll all areas ol tle
pan eveny. Be careful not to touch sides or bottom of pan.
Bake cake on mi{tdle rack of 35fF oven for 30.40 minut€s
or unlil cake tesb done according b l€cipe dheclions.
Remove cake from oven and cool on cake rack for 10
minutes. Whlle be cake is slill in the pan, cslefully slice d he mised center
mrlion ol the cake. Ttb allows fie cake b sit mote level and helos prcvent
cracking. To Emo/e cake fiom pan, place cooling rack against cake and tum
bob cake na* and pan o/er. Lifr p8n off caEfully. Cod cak€ at least one hour.
Brush lmse crumbs ofi cake.
To hansfer cak€ to serying board, hoh a cake board against cake and tum botl
cake and rack over. Lin ofi rack. Hold another board againsi botlom of cake and
tum cake over. Be sure to hold cake, rack and boad clos€ tog€her tvhile
tuming to prevent cake tom ctacking.

Making Buttercream lcing
Ile thick, but creamy textlre of this flavortul icing makes it id€al for
decorating'. For best results, k€ep icing bowl In t€tigenator wh€n not in use. lt
can be refiigoratd in an airtight conhin€r for up b 2 weeks. Rewhip before
using. YIELD: 3 CUPS.
1l2 c1lp solid vegetable shon€ning
1/2 qrp butter or margErine
4 cup6 (1 lb.) siffed conbclbners' swr
2 labi€spoons milk
1 tsp. Wlton Clear Vanilla ExtEcl
Cr€am butter and sho{hning v/ilh €le€lric mixer. Add vanilla. Gradually add
sugar, one cup at a time, beding wdl on medium sp€€d. Scnap sides and
botom d bod onen. }{ften all sugar has b€€n mixed in, iing r',ifl app€ar dry.
Add milk and boat at medium speed unlil light and fury.
To $in br krhS cal(6, Edd E &rlel amunl ol l[ilt cdn rylup.

Coloring Your lcing
Wlor lcing Colots ar€ best for decoEting bccause lhey ale oncenfated and
give the deep€6t, most vivid icing mbrs. t s€ e toohpick b srvirl icing color into
icing, then mix rv€ll. Add color gradualv unttr you get the icilE color you desire.

lcing Smooth With A Spatula
Wth a 6pabla, place icing on cake. SpFad icing over
area to bo @vercd. For a srnmtr efect, run spatula
lightly over he ling in ths ssms dir€dion, blending it in
for an €wn look. For a iW effeci swid icing into peaks
usino the edoe of the sDatula.- 

Letrs Practice Decorating
Use decoralirE bag and coupler as dir€cl€d in lhis booklel
Pradice each of he fulloildng hchniques m the bact( of a
cookie slEet nilh white icing. The pnadice decoralions can
be scrap€d of lhe cookie sheet back into the mixing bovd
and rervhipped for use again. To hold bag whilg
deco|€ling, cud fnge$ around bag with the ond twist
lo*ed between yanr thumb and index fing€r. Itis
forces the idng dorrn into fie lip oach iime you squ€eze. Apply an even
pessule wih all bur fingeG and ir:ing will come out of the tip until you stop
Equeezing. As you d€co{ate, pododically twisl the bao dom fu her, forcing the
lcing dovJtl into the tip. Use fng€rs of oher hand to guide as yot.| d€corate.
For morc about decorating, rel€r to tho Wilbn Yea$ook of Cake Decorating.

ffi
ffi



To Make Outlines
Use iip 2. Hold bag at a 450 angle and touch tip to sudac8.
Sque€ze at sbning Xint so trat icing slicts b surfdcs. Nor
rais€ lhe tip sligfitty and mntinu€ to squeeze. The iing \,rill
for,v out of lhe Iip while )ou dil€d it abng surfuce. To end an

To Make Stars
use tip I 8. Hold bag stEight up and down (s€e
illustration) rvilh tio 1i8 in. above surface.
Squee8 until a star is tormed, tlEn stop
prcssure and pull tip away. Your slars will be
neatly tormed oflly if you 6top squeezing betore
you pullthe tip away.

ou$ne, touch tip back to surhcs, stop Eue€zing and puil L?Y
away. f icing dpples, you are squ€szing h{ bo hard. ll --f -
'rcing 

ou{ine brcaks, you atE moving bag bo quidq or idr€ b bo hidc

To Outline & Pipe-ln
At€r outining, using the same tip, queeze out rowsof
lines to fll area. Pat icing down with fingertip dipp€d ifl
comstarch or smoolh with dampened art brush.

To Write or Prinl
Us€ tip 2. Hoh bag at a,f5o angle to surtace of
cake with bag towad your dght so ihal finge|s face
you (s€€ illustration). As you wdte or print, always
work fiom lefr lo right. To write, squ€€ze out icing
with a steady, even pfeEsure as you glide tip along surfuce in a smooth
mntinuous motion. Keep wrist s{raight use yow ann, not you ingels to form
eadr lino, letter or wod. Tip should lbhty touch cake at all times. To print, touch
tip to surtuce and $en |aise tip slightly as you conlinue to squeeze. Ile icing will
flow out of the lip while you di€ct it along surface. Stop squeezing and touch tip
to surface b end each stroke of pdnbd letter, then lift tip and pull awsy.

To Make Zigzags
Use tip 1 8. Hold bag at a 450 anglo wilh tip lightly
toud ng surftce, As you Eue€ze out icjng wifi a
steady, even pressue, move hand in a sftle-tGslde
moton for a lguag etrect. To end zigzag, stop pressure
and pulltip away. Loo€e, oveeiped zigzags are made
following ttr€ basic zigzag technique, As you move the
tip in the side-tGside motion, vary tE width of the zigzags and overyipe area6 to
cfeate dimension. Cover the entire arca, with no backgmund showing.

To Make Beads
Use tip 7. Hold bag at gtP anglo to surhc€, with end of bag
poinling tovads you. Lightly toucfr tip to surfac€ and sque€.e
unlil icing builds up and funs out into a base. Ihen lift tip slighfy
and relax Fessure as you pulltip down and torvards you to make
a tail. Stop pEssure completely and pull tip away for a fnished
bead. Ptrclice t s prcedure untlyou can prcduc€ a clean bead
shape. To nake a mw of beads, re3t head ol one on tail of
preceding b€ad. For larger beads, incfease prsssurc,lor smaller
beads, dedease orsssuB.

To Make $hells
Use tip 1 8. Hold decorating bag at a 45o angie, slighly
above surface $rh end of bsg pointing towads you.
Squeeze until iing builds up 8nd fans out into a base as
you lift tip slightly. Relar pressuB as you lower tip until it
touches surlace. Stop pressure and pull tip away wjthout
fining tip off surhce to draw shell b a point. Practice this
procedurs unlilyou can pr0duce a clean shell shape. To
make a row of shells, rest head of one on tail of preceding
shell. For largEr shells, increase pressurc; fur smaller shells,oecfease pessute.

To Make Stripes and Pull Out Stripes
Us€ tip 48. Hod demrating bag at a 45o angle to surhce- As you
squeeze out icing with a steary, even pressur€, rove tp in a
vedical directon, laying out a sling of icing. To end a stripe, stop
pressure and pull lip away.
To mat€ pull{ut stdpos, lift lip as you
squeeze, stop pl€ssurE, pull tip away,

To Make Rosettes
Use tip 22. Hold decorafng bag sfsighl up n/ith tip 1n in.
above surface. Squeeze and hold tip in place
momenladly, then move tip around to the ight using a
short circular molbn. Stop pressurc just before reaching
oiginal sta ing point and pull tip away.

To Make Swirl Balloons
Use tip 1 8. hold decorating bag slraighi up and dorvn Mh tip lightly touciing
prac'tice surhce. squeeze steadlly and move tip counterrlocl wise to make
$nallcide. Continue squeezing;going tound and round to make balloon. To
e0d balloon, sbp prcssure and pulltip away.

To Make Curls
Usetp 2 and hold decomtiflg bag ol a slight angle with tip touching practice
surface. Squeoze and nove hand ir chcuhr'0" molion as you conlinue
downward, ovedapping each $rcc€ssive 'Cf for a curl effect, To 6nd cud. stop
pressurc and pulltip away.
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Wilton
Method

Decorating
Classes
Discover

The Fun of
Gake

Decorating!
Find Glasses Near Yout
In U S.A., Ca[ 800-942-8881 Or visit our website at wwv.wilton.com
In Can.da, call (416) 679-0790 JA01 Or E-mail: dasspmgrams@willon.c2
Millions have leamed how mudr fun cake decorating can be in Wilton
Method Classes. Our students keep coming back for more, because
each Wilton Class helps anyone get beautiful resulb - even those who
have never decorated before!
The secret of succass? Wlton Method Instructors. Their ftiendty,
palient way of teaching makes leaming a pleasure. Our Instruclors
work wilh you, giving peFonal attention to help you perfect each
technique. Wlton Melhod lnstruclor€ make leaming tun.

Wilton Method Classes 4 sessions per course
Course l - Cake Decoraling
Sl,arc, shelh, roses and floral sprays give you the fundamentals to create so
many cakes. Add mossag€s and create fun, figure.piped shapes.
Course ll " Flowers and Morel
Buih on lhe basics with b€autiful blooms like daisi6, pansies, violets and
dafodils- Use these f,owers and techniques like baskelweave and color flow, 1,0
create a fubulous bouquel cake for a sweethea( mom, sister, or friend.

Course lll - Fondant and Tiered Cak€s
Rufied bord€rs, advanced llowers and stdngwo* expand your decorating
hodzons. Lessons in rolled fondant and tiered cake assembly sJlminate in an
elegant cake suitable tor a wedding, fomal shower or fancy party.

Project Classes 1 or 2 sessions each
Focus on one tabulous d€co€ting paoiecl. Wg have molE io ohoos€ lrom than
evef - Prebaked Gingelbtead House€, Fondant C€kes, Star Character Cakes,
Cookie Bloosoms. Mini Cakes, Candy and more
'Not all cl.!l.E als oford al all slo€ locanons ClEct wi!| tor local 6bild br cbs oliedn$.
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