Quick 'n Easy
Way To Decorate
Shown On Back!
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To Decorate ..mnnm Harbor Cake

Youwwifl need tiped. T2 1818 and Wihon Pagistoing Golura in Blachk;
Lafion Yallnw Shy Bilos -Browh and Had-Hed,

= Tink 2 gupiciag blaa | Millwibh | tesspoor milkoh T Tablespoombht
LA Syrup

o Tint v Gup icing [IGhT hrown

wiTml Yy wup sme briwn

o Mg % ol (eldl drey (add small | Brmonis ol Hiatk urtll desired
Calist 18: reEas )

= Tind Uy gupoiging red

T e e e s =3

« Hesdarve 1 % cupE Wit ieing (ihin 1 eupwith 2 teaspodns mik dr 1
Tabldapaon ' |aht Bam ik

With todthpiok meeh houzeand ook | At lightly ice caka o [l far
T R T AT

Shy-areqiced smootiwithihinned blue Ging
Coho g (et smoaih st thinmed whlielalng

Tip 18 white b Tip 4 brown
shell border 4 Scagulis and

Tip 16 brown

stars Tip 4 brown
% printed
Tip 4 yellow message
and white

Tip 12 brown
pipe-in mast

o and boom

Tip 16 white
stars

Tip 18 yellow
stars

Tip 16 red
stars

Water area
iced with b ue
swirl with

et spatula to
resembie
waves

Tip 18 white
reverse shell
fcam

| w - PHaper ciks Mk Mg remienfs

Complete Instructions
for Baking & Decorating

" Sailboat
f Cake
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PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU DECORATE

TO DECORATE CAKES you will

need:

= Wilton Decorating Bag and
Coupils) of, patchmend phipel
friangles

o Tlpsa, 12 and 18 ialternats
designe slst uss Hps 2,7, 15)

® - Eenving piate or nfcoaveren
gk board

fo mnke ol invorits [aver
caka recipe

o 4 cups butlencroam oing
(Fecipye fi7 [his Bookiol] oF 5
parknges ol grEamy vanilla
typar froSiing mie 1 5.4 o tosy

s Wilton Fgnte |ding Colera In
Clinnge, Sky:Blus Larhon
Yellow and Brown (alieinats
alad uses Hod-Hed ond Blsck)
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~ To Decorate
Lighthouse Cake

Yo will ned tiss A, 7, 18 and Wiltoh Paste Eing Colare in Orenge. Sky

Blus Brown snd Lamon Yelipw .

s int Seclip iting orange

o Tind W-oup iing baige (add smal amountsof brown &nd vellaby il
desiad qolalr s redched)

s Tinl N oupricing Haghl brown

& [Tl Ve ctip leing brosn

w - Tinl g i bldetinlinak cdid wilh 4 teaspoonimilkor] Tallgsposn
Heht ciofn sy

s Peserve 13: copgwhite [cing [1hin 3 cupwith 2 teaspoors milk on
Tabilaspoen llght corm syrun)

Sky area ced smooth win i hinmad blusasing; e with hinnsd biawn

iming and sides with thinned whits icing

With toathpick mark lghibagsg, Bont g glouos

Tip 4 brown

detall outlines
and seagul's

Tip 18 white
shell border

Tip 18 Wil
stars

Tip 4 brown
{ilIn window

Tip 18 blue Tip 7 light
stars irown dot
rocks
Tip 18 brown
stars Water area

I swirl with
spatula to
resembie
waves

Tip 18 white
reverse shell
foam

iced with blue,

Sea Breeze Cake

You will nead fips 4, 1216, 18 and Wiltion Prgie léng Colors in Orange,
Sky Blue, Lemaon Yallow and Brown

o Tint by cup (ERg yelow

o Tird! Ve uifs! [ingg orange

o Tird W/ 'oup loiag brekwn

o Tint 1 cup icing Blue {thin e cep with % leaspoon milk or 2 teaspoons

light con =%up)
o Reasove 2 gupswhife e ithin 11y cupswith T Tatlespoon milk or 2

Tablezpoors llght com syrup
Sall mreh g cake shdes |cud sioooth with thinned wiite icing

Sky area ied am coffrwithe thilnned blie iding
With focHhpicky mark désign on spinnaker

Tip 16 yellow
stars

Tip 4 brown
stars detall outlines
Tip 12 brown

Tip 16 blue
pipe-in mast

stars

Tip #6-white
Blars

Tip 4 brown
fill-in windows

Tip 18 white Tio 18lwhite
revgrse shal L shell border
foam TR ~ L

Waterareaiced 7l Ted S

with blue, swirl 7 — e

with spatula e A ;




You will need tips 4, 18 and Wilton Paste |cing Colors in Orange, Sky
Blue, Lemon Yellow and Brown.

Tint ¥2 cup 1cing biue (thin with Y2 tsp. milk or 2 tsp. light corn syrup)
Tint Y2 cup icing orange

Tint %2 cup icing yellow

Tint Ya cup icing brown

Reterye 21, cups white icing {thin 12 cups with 1 Tablespcon milk or
2 Tablgspoishs HGhl corn syrup)

Sail ares ani nske sides iced smooth with thinned white 1cing

Tip 18 orange
stars

Tip 4 blue

ZiQZags
Tip 18 yellow S

stars

p 4 brown
detall outlines

Tip 4 brown
Z19zags

Tip 18 orange
stripe

Water area
iced with blue.
swirl with
spatula tg
resemble
waves

Moonlight Sail Cake

Youwll peed tine 2. 4, 7, 1%, 18.and Wiiton Paste |cing Galars in Brow,

By Bluaand Lemon ralloe. L

= Tipd Uy ceenoing yetiow .

o Tint Vs Gup leing baiga tnod smaf amounts of orown and yellaw uniil
desred color & raached)

o TIHE A cup boing lght BEown(Llin with, Y ctedspoon milk- ol 2
leaspoons l|lght corn syl

= TiAT Yy elipining bloe

» Tl 5 Eup fming darkibra

#  Fezhrvg 200 cups whille icing (thind cupwith 2 1easpoons milkar 1
Tablsfpoon l|ghl oo syiupy

Shy afea on cake 1op icdd smooth with thirmod [Ight brown keing

Cak sidedjced smoath wilhl thinmed whis cing .

With toothpick, merk moon snd cleud .
T4 Droviam
Tip 18 white etall outlines

shell border

Tip 18 white

slars

Tip 12 brown
plpe-in

mast and boom
Tip 4 blue
cloud outlines Tip 4 brown
printed

essage
Tip 18 blue
zlgzags ip 4 brown

fill-in windows
Tip 7 blue
figure piped
body

stars

Tip 18 white
reverse shell

ip 4 belge
foam

et
Water area T
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swirl with o ) plling b,
spatula to o % white nal ahd
resemble e vt iEs |
waves fnstiires

v - EEE and hand




= ohES

Tip 18 crange
boat stripe

Tip 18 orange
stars Tip 4 brown

Hetall outiines

Watar area
with blue, swirl
spatula to Tip 18 white Tip 4 brown fill-
resemble waves reverse shells in windows




o Decorate Sailboat Cake

You will nesd Wilkon Paste feing Cotors in Trangs, Sky Blue, Lemar
Yatlow and Brown, We sugges| you tint allicingsatana time, whilacake
codla  Rafrfgenie linted Igings in govered contilnarg LAkl ready bo
Hae:
» Tint Yo cup lcing ik (i wilF v leassoen milk ar 2 tesspons lght
ComEYIru) .
& TIHl S oup g arange
o Tinl Woolp iging yailow
» Tipt W oupicing iown
s Hisarve o' cuphwhite iging (ihin 1 cupwith 2 1eespoone b e A
Tablespoan llght gon Syrug
WITH THINNED WHITE ICING
« Use spatule o ice slides smoolh
WITH THINNED HLUE ICING
» \Jge spatila 1o jce sky area on ol e ton smooth
WITH BROWN ICING
o Lise tip 4 and “Tin Quiling" directians lo outllne safl, mast, baom,
cabin and hull
o Uiz tipd apd “To Flll-n" ditedtions fotill in calin windows.
« Use tif 1 2 end 'To Bipe-in! digehons o coyer mast and faeem,
WITH ORANGE ICING
o Use lip 18 and "To Make Stars” directians 1o cover splhnaker
o Ute lip 18 and“To Dutline” diractions fo add boal sifipe fo hull
WITH YELLOW ICING -
o Lae fip 18 and ~To Mike Stars dhiéelans fo cover centar saition ol
spinnaker and hul |
WITH THINNED BLUE ICING N
o With spatuln ce water area bsmg swirlng matien 1o fessmble
WHLES .
WITH WHITE ICING
¢ Use tip 18 and “To Make Stars” directions to cover sail and cabin.
« Use tip 18 and “To Make Reverse Shells” directions to add water
foam.
« Use tip 18 and "To Make Shells” directions to edge cake base.
WITH BROWN ICING
e Use tip 4 and “To Print" directions to add message.




