


To make the Santa Cake. you will nesd Wition Paste Food Colars in Kelly Green. Reg-

Ret and Pink. Hint: Golor all (cings while 1hs oake is cooling

* Tint % cup of Iking green for top Hiat portion of cake.

* Tint '3 cup ol iging pink for Santa 5 nose and cheeks

* Tint Y oup of icing flesh for Santa’s tace by acding a very amall amaunt of pink calor
1o whiteicing

* Tint1 cup of icing red for Santa'’s hat. fips and rosetie borders

* Besarve Y cup of while icing for side of cake. Santa's testh, syebirows, beard, mug-
tache and lur (eim on hat,

WITH WHITE ICING

* |ce cake sides a5 smoothiy as pogsible

= ice araa lor Santa's teath as smoothly as possibls

WITH GREEN ICING

* Using tube 16, cover top fiat partion of cake will eing stars using lechnigue de-

“saribeld in * To Mike Stars *

WITH RED ICING

* Wih tube 18, covel Banla's hat with icing stars

* With tube 22, make fasette burders around cake addes using technique deseribead in
To Miake Rosettes.

= Thin remaining red |oing and make Santa's Hps with tube 3 following 1echnique de-
scribad in To Make Santa's Nose Cheoks and Lips '

WITH FLESH ICING

* With fube 16. cover Santa's face (excluding his nose and cheeks) with icing stars
WITH PINK ICING

* Using thinned pink Icing and tube 2, outling and il in Santa s nose and chieeks
WITH WHITE ICING

= Using tubie 16. cover fur trim on Santa's hat and tessel wilh resefies
* Witn tube 16 and technigia described in 'To Make Santa's Beard, Eyebrmws and
Mustache.  add Santa’s facial hair

= Add 2 raisins or chocolate chips for Santa's eves
Your twinkling-eyed Sants is ready to dress up any Chrstimas holiday dirner!

Tube 16 fiesh sturs cover
Santa s face

Tube 16 green stars cover
top flat portion of cake

Tube 18 white eyebrows.
mustache and beard

Tube 22 red rosetie porders
trim cake adges

Tube 16 red stars cover
Santa's hat

Two raisins or chocolate chips for
Santa's twinkling eyes

Tube 16 white rosettes cover
the fur trim on Santa's hat and tasse!




