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Let T'he Fun Begin!

If you've never decorated a cake before, you're in for a treat.
This Beginner’s Guide to Cake Decorating is all you need to
start making fantastic cakes that will be the hit of the party.

Fun clowns. Cute bears.

Magical castles. Imagine
serving wonderful cakes
like these at the next
birthday celebration—
just think how your
family will love them!
And they are easy to

make. We'll show

you how!



Everything you need
to know is right here:

BAKE THE PERFECT CAKE. | . \

AN
We'll show you 4 easy steps so you'll always bake it right. \ e
b

decorate with just about any color in the rainbo

show you how! \

DECORATE LIKE A PRO. Fill the bag} attach a tip and get
ready to make amazing demratm?\x»\ﬂ show you how!

COLOR ICING WITH EASE. Did you know you ;{;K

FANTASTIC CAKE IDEAS msﬂ show vou how to

decorate all of the cakes in thispook in 6 steps or less!
T,

| . IR
Wilton has introduced
millions tﬂdpﬁ:}f of cake

demmr the

w&k Guide to Cake
orating is the perfect
\h@ for you to start

llnakmg terrific cakes for
all your celebrations.

Now let the fun begin!




Baking the Cake

Bake your cakes with care and you'll always start with a perfect decorating surface—that
way your decorating will really shine! What is the perfect cake for decorating? Smooth,
golden brown surface, very few crumbs and a nice, springy crust. Here's the easy way to

get it right:

Start with a good, quality pan, properly
prepared for baking.

1. Preheat oven to the temperature
specified in your recipe.

2. Prepare the pan. You can either
use solid vegetable shortening and
flour or Wilton Cake Release. Never
use butter, margarine or liquid veg-
etable oil-they’ll make your cake
stick and possibly burn the surface.
Apply shortening or Cake Release
inside the pan with a pastry brush
or paper towels. Spread so that all
indentations are covered. When
using shortening, you'll need to
sprinkle about 2 Tablespoons of
flour inside the pan and shake 50

that flour covers all greased 5\.&-
faces. Turn the pan upside dow

and tap lightly to re £ eXCess
flour. If any shiny 5p%%3&inr
touch them upy I{yod’e using Cake

Release, all you is apply it inside
the pan-nq feed td-aud flour.

Bake the e. When baking in
Wilton pahg, usé the recommended
battehamowints and the specific

akipig mstructions provided with
: Qia n. Pour cake batter in pan,

b

ach Wilton pan is built with features that consistently bake cakes =
with a perfect decorating surface: Thicker construction to pravent 2 ]
warping. Quality aluminum for even heating. Today, Wilton has more

\ J
sprea evhﬁg.\ a spatula and
tap the pan ﬂnlrcmr counter top to
move aitbubbles. Bake on the
smiddle rack of a preheated oven
S\Fhe time specified in the recipe.
To test whether cake is done, insert
toothpick or cake tester near
center and remove. If tip is clean,
cake is done. If batter is visible,
bake a little longer until toothpick
or tester comes out clean. When
done, remove your cake from the

oven and cool in the pan on a rack
for 10 minutes.

4. Unmold the cake. Place a cool-
ing rack against the cake and turn
both cooling rack and pan over. Lift
pan off carefully; cool at least one
hour. Brush off any loose crumbs
before icing.

t

(")

shapes, sizes and finishes of bakeware than any gther beand. If you want to start

your cakes right, begin with a Wilton pan.

CAKE RELEASE

iz
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Don't take a chance that your cake will stick to the pan. With Cake Release, you can be sure your
cake will came out of the pan easily, with a perfect golden decorating surface. The exclusive
Wiltan formula coats in one step, replacing the two step grease and flour method,



Leveling the Cake

After the cake has cooled one hour, you will need to level it. Thas 1s
true for all cakes, even for shaped cakes, like a bear cake. Leveling
removes the crown from the cake center and gives vou an even
decorating surface.

- Trim off the raised center portion using a serrated knife
or a Wilton Cake Leveler. (We recommend using the |
Cake Leveler.) e, & \

If using a knife, place the cake on a cardboard cake cirtlg,
then place on a Wilton Trim ‘N Turn Turntable. WhHe si 3

rotating the turntable, move the knife back and fortihacross
the top of the cake in a sawing motion to rg Dc‘:jh\rz CrowWT.
Try to keep the knife level as you cut. Brush off all

crumbs, If you're using the Cake L.ﬂ_--urns-luﬂ:r&gnh your cake
on a cardboard cake circle. Measure the hiei want to
cut from your cake, then position of the cutting
wire into the side notches to reach t t height. Keep the legs

e standing level on your worksgurface, and cut into the cake,
using an easy sliding motidn

Cutting and W bang the Board

For round, square and sheet cakes,"%e; New, wrap the
don't need to cut the cake board. ju board: Cut

use a board that is 2 inches Jﬁer than\ Fanci-Foil

your cake. {If the cake is 8,in

meter,  along outline. :
buy a 10 in. round Roard.)*for shiaped Place your
cakes, like the bear o E\TEJ you board, white . k

will need to cut a‘hﬂa ‘-ht Turn side down, on

pan upside down d trace onto your top of your cut '

cake board; ing™, in. extra around foil. Cut deep slits at

the edges. ;%Emd with a craft knife.  several points along foil edge, creating
t board onto Fanci- tabs of foil to wrap neatly around the

Neﬂ.
J‘%hmakmg outlines 3-4 inches board. Secure foil tabs to the board
Iarg han the board. with tape.

£
L Iﬂ‘j O TRIM "W TURN TURNTABLE

your cake just where you want it for decorating, Wilton students have used it for
years—it turns smoothly so you can ice the sides without stopping every few inches.
Great for serving toal

CAKE BOARDS
The prettiest way to present your cake is to place it
on a Wiltcn Cake Board, wrapped with owr Fanci-
Foil Wrap. 5trong, corrugated Wilton boards keep
the cake secure when you're sending. After the
party, just toss it away. No cleanup needed! Round

'AZ/}' F and rectangular sizes are available,
Lf‘ s 5




Buttercream lIcing

The best Lasting icing is also one of the most versatile for decorating. Buttercream icing is
the most popular because you can do so many things with it—from covering the cake to
piping borders or making flowers and most decorations.

Before you start decorating, you'll want to have a perfect batch of buttercream all ready.

There are several easy ways to get buttercream icing: :
Wilton Ready-To-Use Decorating N \
Icing-Lets you get right to the fun of Buttercream Recipe ™ .~ )
decorating without mixing 1{2 cup solid vegetable sho nin'g\,,_ \

Ell'ld !'l'JEE.'-il.lriTlg. ﬂ‘-‘ﬂiiﬂh]ﬂ 1_|I'2 Eup bu-tter ar ma rga rinei

in delicions Vanilla or
Chocolate, it’s the only
ready-to-use buttercream
icing made for decorating,
The perfect consistency for
stars, flowers and more. Cream butte
Elect{ic mixer. Add vanilla. Gradually

adn ﬁ.:r, one cup at a time, beating
b

1 teaspoon Wilton Clear Vamlla Extract
4 cups sifted conf r:tiuku' sugar

Wilton Icing Mix—[n just =~
minutes, you can whip up
the ideal consistency
buttercream icing for
decorating. Easy to mix
with milk and butter,

easy to tint with Wilton
Icing Colors.

well oy medium speed. Scrape sides
3 otfom of bowl often. When all
sugdr has been mixed in, icing will

pear dry. Add milk and beat at
medium speed until light and fluffy.
_________ Makes 3 cups.

- Keep icing covered with a damp cloth
Wilton Buttercream until ready to use. For best results,

Recipe—Easy to make and ahjq.it fr}r keep icing bowl in refrigerator when
consistency. See box at sght. not in use. Refrigerated in an airtight
container, this icing can be stored for

- 5 . 1 \ W
This recipe is ideal for thick consistency

icing used alirtg many flowers, Most 2 weeks. Rewhip before i
: book are made with For Chocolate Buttercream lcing:

decorations i t

medium .;.;&515[1._:_ v icing— for medium, Add 3 oz. melted unsweetened
add 717, Tablespoons of light corn chﬁumlate and 1 Tablespoon more
51-*; Ice cpkes using thin consistency milk to Buttercream Icing recipe.

. thin, add 3-4 Tablespoons of * Substitute all vegetable shortening and
ligh§ cormsyrup. 12 teaspoon Wiltan Mo-Color Butter Flavar
- for pure white icing and stiffer consistency,

Z
WILTON FLAVORINGS '
Kick up your icing’s taste, without changing its consistency. Wilton has

great variety of lusdous flavors with a true, natural taste —Pure Vanilla, f
Rich Butter, Almand Extract and more. The concentrated Wilton farmula |2t
means you only add a little. You can create a luscious Créme Bougquet =
icing by substituting '3 teaspoon Clear Vanilla, V3 teaspoon Clear Butter

Flavor and 13 teaspoon Almond Extract for all Vanilla in the Buttercream Icing
reCipe above.

4 weny wilton.com



Preparing the Bag

You're almost ready to decorate—time to prepare your bag with the right tip and tall it

with icing. The type of bags you choose for decorating depends on the way you want to

use them, Wilton Featherweight Bags are reusable and long-lasting, They're made of

strong, flexible polvester. Il you want to use a bag one time only and throw it away, go

with convenient Wilton [isposable plastic bags or Parchment Triangles. { Note: You will

need to form the parchment into a bag—the easy instructions are on the package.| Fe
Featherweight or Disposable Bags, vou'll also need a coupler to attach your tip to the {;\
With a coupler, you can put a different tip on the same bag of icing. Have yoi fhp readyc )

and let’s start. N .

1. Remove the ring-ftom e
coupler base. D og.l:"r%mupler
= base, narro Ermi;_st, nto the bag
. ﬁ and push{Nasﬁr as you can.

)
2. Mark a‘spot on the outside of

‘i she bag, V/&inch below the bottom
- - “sﬁw thread (closest to tip).

\3. ush the base up into the bag

‘so that you can cut an opening at

" .ﬂ 1[‘;;‘0 the mark.
— N

4. push the base down through

L } the opening. One thread should be
e showing. Place a decorating tip
‘h*"%‘- over the part of the base which
* \*h ' extends from the bag.
O /h 5. Put the coupler ring over the tip
= and twist it on, locking the tip
\ . ” in place.

%
t\ % »
L ]WILIUH DISPOSABLE DECORATING BAGS AND PARCHMENT TRIANGLES ™
S0 convenient, they're used in all Wilton decorating classes, beginning or :
advanced. Wilton Disposable Bags are made of flexible, easy-to-handle plastic; -
just refill them when your icing runs out during decorating. Wilton Parchment
Triangles are easy to fold into bags for one-time use. The grease-resistant paper is
safe to use with any icing. No deanup necassary—tass them away when
you're done, That gives you more time to practice decorating!

COUPLERS
Save decorating time with Wilton Couplers! Placed inside your bag, couplers let

| you secure and remove tips with ease. Wilton has the right style coupler to use with any type of
tip—a standard coupler is fine for most decorating in this book.

B wawwilton.com



6. Now you're ready to fill the
bag. While holding the bag with
one hand, fold down the top with
the other hand to form a generous
cuff over your hand as shown.

7. With an angled spatula, fill
the bag no more than half full " A e
of icing. Be sure not to overfill the \ 4

bag-your icing may squeeze out i, ; ~

from the other end!

8. Remove icing from the spatula "
by squeezing the bag with your \é\ “\
thumb and fingers against \
the spatula and pulling the )
spatula out. 1 q@

L
9. Close the bag by unfolding the \ \
cuff and twisting the bag closed. ’\
This forces the icing down into \
the bag.

LY
“Burp” the bag to release a}
trapped air, by sq ing mme\
icing out of the tip into your
icing bowl M‘hl:re?b.@d corating.
Remember to %rp" after
each refi[ling. b

s N
W It See more information on
wilton couplers and decorating bags.
Q@




Decorating Tips

All decorating begins with tips. These small metal cones have openings which are shaped
to produce the designs you want when icing is squeezed through them,

The size or shape of the openings identifies the basic group, or family, to which
the tip belongs and tells you the type of decorations the tip will create. Each tip
in a family will produce an effect like its other family members.

we've listed the tips used in this book and some of the things you can do withnhgm, \
helow. Every tip can do many more things than we've described. Want to lgarn abgu; '
other great ways to use your tips? Sign up for 2 Wilton Method Decorating w 5

you. (Call 800-942-8881 for class information. |
L
Round Tips Star Tips @Tips
*  Dots, Outlines, Printing M Stars, Pull-Out Stars, Star x Boivg, Flower Petals,

and Writing Fill-in, Rosettes, Zigaggs Ruffles
In this book, use round In this book, use star t } In this book, use petal
tips 2, 3,4, 5, 7 and 1. 16, 18, 21, 32, 1M. tip 104.

N —

oo »
% 2
& am -:‘_.'ﬁl: ﬁa‘j I..'J - ’E
- .--'-l Cy i %ﬁ --'g.;‘n._
\ - P
‘l.\-

v  Leaf Tips N o Drop Flower Tips
Leaves Swirl Drop Flowers
Inieis‘]at: ok use le* tips 67 and In this book, use drop
352" ¥ol can thake plain, ruffled or flower tips 129 and 225,
san :I-?)p@ages with any leaf tip. s e y

| o e W

6\3‘%: s @

all debarating tips are made the same. Wilton tips are made of rust-resistant, durable
nickskplated brass that retain their shape. Seamiless design makes Wilton tips stronger arnid
i NI“ Ci5e

) _ DECORATING AND TIP SETS
: Wilten has what decorators need in convenient sets. Our Basic and Starter Sets include

oy rany of the tips used in this boak, plus bags, ealors, couplers and more. Deluxe and Master
Tip Sets collect the most-popular tips—use them to decorate just
ahout amy type of cake,

PRACTICE BOARD SET

Practice is the most important step of decorating. This is
the kit all Wilton students use to get the most out of

their practice time. Large color pattern sheets with vinyl overlays |et you trace
each type of decoration; a stand holds the pattern in the best decorating posi-
tian. It's the easiest way to check your progress—and watch your decorating
skills improve!

10 wwwowitton.com
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Learn to Decorate

[t's almost time to start decorating. But, before you begin, keep in mind that any decora-
tion you make will be affected by the 3 key elements below.

Icing Consistency

The texture of your icing deter-
mines what kind of decorations you
will be able to make.

Medium lcing is used for most dec-
orations in this book —dots, stars,
rosettes, drop flowers and more.
This consistency helps you pipe the
uniform designs that create a per-
fect border. To make medium icing,
follow the basic Buttercream Recipe
{p. 4) and add 11/2-2 Tablespoons
light corn syrup.

Thin Icing is used for writing, leaves
and for frosting the cake. Add 3-4
Tablespoons of corn syrup to thin
basic buttercream icing.

You can also make Stiff Icing

more confectioners’ sugar also
makes buttercream stiffer™

Pressure Control Ln., )
Knowing how hard to squeeze and
when to relay ig*an the bag

is essential t{:: rfev:tly-farmed
demrahdm}‘rj oal—Ilearn to

apply s0 consistently that

the bag in an easy
Q‘Nlie just the right amount
oMcinglflows through the tip. This

will happen with practice,

| -
1 & ¥
"
LIGHT MEDNUA  HEAWY
Pressure Pressure  Pressure

Cne Up gives wou 3 different
size decorations—depending
N JOUF DFEssure.

3. Bag Position

By position, we mean holding your
bag at the correct angle and direc-
tion. Angle is the position of the
bag relative to the work wrface.

The two basic angles wsed i #}ﬂ
book are 90° {ﬂra:gh‘t s:?“
{halfway between

cal and horizontal}.

l}nts Stars: Nﬂ

Aosattes, 5w 3
Floweers .,
ﬁ\

for flowers with upright petals ’\
using the recipe on p. 4. Adding

45" Bag Position:
Cutlines, Primting & . X
Writing, Zigzags, \
Bows, Leaves i {:3
G
b

45

Direction is where the back of the
bag is pointed as you decorate,
Think of the back of the bag as the
hour hand of a clock. If instructions
say to hold the bag at 6:00, hold
the back of the bag toward you.
For 3:00, hold the back toward the
right, for 9:00, toward your left.
{Note—lefties should hold the bag
in the reverse direction stated.)

A
k h Learn more about using
:a =i your decarating bag.

1



Round Tip Decorating

Dots

These easy decorations show up all the time—as confetti, facial features, buttons and more. If you can
pipe a dot, you can make a ball. Just hold your tip in the icing as you squeeze to build up.

3 ; ‘O

1. Practice with tip 3, using 2 Stop squeezing the \}iﬂ tip up and pull away

medium consistency icing. completely before you from your piped dot.
Hold the bag at 90°, with the tip from the dot.

the tip slightly above . N

surface, Squeeze the bag \

and keep point of tip in :

icing until dot is the size

You want, \
Outlines

Designs are often outlined th.;n. pi}wd\ﬂ}wirh stars or zigrags. The concept is like filling in the
lines in a coloring boak, Ogtline ij used for facial features, wo.

x;‘:
N )

_.ll"- ; -
(@FLE Practice with tip 3, using 2. lcing will flow out of the 3. 7o end, stop squeezing,
thin consistency icing. tip while you direct it tauch tip to surface and
Hold the bag at 45" with aleng the surface. pull away.

back at 3:00 and the tip
slightly above surface.
Touch tip to surface. Raise
the tip slightly and contin-
ue to squeeze.

«“'ﬁ T ﬁ Learn different types
cake.wilton) . . . ting.

12 www wilton.com



Printing & Writing
Messages are a must on birthday cakes, and thev're so much easier when vou trace the pattern first or
imprint using the Wilton Make-Any-Message Press Set.

Practice with tip 3, using thin consistency icing. imprinting letters with a pattern press. If you are
Hold the bag at 45°, with back at 3:00 and the using a pattern press, let icing crust slightly, then
tip slightly touching surface. imprint the message.
You may pipe letters freehand, pipe over a i
pattern traced with a toothpick, or pipe after N L )
"

*
To print, using a steady, even pressure, squeeze tough tip to surface and pull away. Be sure the
out a straight line, lifting the tip off the surface end of the tip 15 clean before you go on to
to let icing string drop. To prevent tails from anoftiger line.

forming, be careful to stop squeezing before you ’\
'O

F |

\\ \ L
For writing, steadily sgueeze, gliding along the word. After you begin to master the curves and
surface in a . comtinuous motion. swings of the letters, lift the tip up slightly as
Remember ml:!%mur wrist straight, moving you write. You'll find you have more control
your Entireﬁ(ﬁ:l in a single unit. Use your if you let the icing draw out slightly over the
gers, to form each line, letter or  surface as you write,

arr:r. ﬂaw,*r
.\\\

C) -
& .

WILTOMN PRESS SETS y

Pipe perfect lettering and script! i

Beginning and prafessional decorators o

alike use Wilton Letter Presses to insure

precise, even messages. Just imprint

inte your iced or fondant-covered cake,
then pipe over the markings with icing.

13




Star Tip Decorating

Stars
Here is the #1 most popular decoration for kids birthday cakes! If vou can pipe perfect stars, you're
well on your way to completing a shaped character cake like a pro.

(N
'ﬁ.% g
- ih
- -
Q)
1. Practice with tip 16, using Squeeze the bag to form N;Lm zing the bag
medium consistency icing. a star. Increasing or \\\ completely before you lift
Q

Hold the bag at 30°, with decreasing the amount the tip from the star.

h 1 1 ? '
using your other hand to \ “ away from your piped star.
hold the tip steady.

Pull-out stars add more dimension to your cake. pragsure and pull tip away. g
To make them, use a star tip like #16 and hold \:’n from bottem to top of P L
ea to be covered with pull- 1:‘

the bag at a 45" angle to surface. As you J ol
squeeze out icing, pull tip up and away< out stars. / f B
cake. When your mound is high enoug h,rs‘:E_ ﬂ'ﬂ i ;

Star Fill-In

Shaped cakes often ot an mﬂinld main character which is filled in with stars. A quick way 1o fill
in the stars is to “{th‘f\:ﬂf“ﬂ Triple-5tar Tip #2010, which pipes three stars with every squeeze.

1. Follow tip and positiening time so that the points adjusting tip position to
directions for “Stars”. Pipe of the stars interlock and close any gaps.
a row of stars evenly and cover the area without 3. Continue to fill in
close together. Adjust the any gaps. entire area.

tip position slightly each 2 Pipe a row of stars
beneath the first, again

O,

a2 Watch our video

T
@wihq_n and learn how to
14 wanwilton.com @ make stars.



Rosettes
Rosettes are ideal candleholders —just pipe and position your candle in the center. They also look
great finished with a center star or dot.

1.

Practice with tip 16
using medium con-
sistency icing. Hold
the bag at 907,
with tip slightly
above surface.
Squeeze out icing
to form a star and,
without releasing

2.

Zigzags

The easy up and dm$
side ol vour cake, Per

1

1L1

N

ol

e
\\MT@

« Practice with tip 16, using
medium consistency icing.
Hold the bag at 45°, with
back at 3:00 and tip light-
ly touching surface.
Steadily squeeze and
move your hand in a tight
up and down motion.

A" L )
H N
~N'»
e Sl
h, e
e
pressure, move the 3 And e inm ) 4. Stop pressure and
tip in & tight com- at 9:00. lift tip away.
plete rotation, start-
ing at 2:00, moving “

to 12:00...

\

Then to 3:00 and "\
0:00...

.
—~ N

wfﬁiu’h m;lkl:; zigzags a fast way to fill in outlined areas or cover the entire
erl?hﬁd sweater and cuff effects, too.

L

3. Repeat as you move in a
straight line with consis-
tent up/down motion.

2. Continue piping wp and
down with steady pres-
sure, To end, stop pressure
and pull tip away. For
more elongated zigzags,
move your hand to the
desired height while
maintzining a steady pres-
sure, For & more relaxed
look, just increase the
width as you mave the
bag along.

G\
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Petal Tip Decorating

Bows

[deal for shoestrings on figure piped baby booties or as an enormous ribbon covering a cake top. You
can also use a round or star tip to make a bow,

® o '
®

L]
1. practice with tip 104 maving the tip up 3 The two loo illQNhile holding bag

using medium con- and around to the form a figpre 8. ™,in the same posi-
sistency icing. Hold left and back to the VG\ tion, return to the
the bag at 45° with starting point. ) center and squeeze
back at 6:00 and tip 2 T — out two streamers.
it e . making a second \ 3

touching surface, loca o the right \

ool O
Leaf TiDDecorating
PN

Leaves
The natural look uf‘;ﬁ 3 is vePy easy to achieve—vyour Wilton Tip 332 does most of the work!
When you try rheq:mhu

of a leaf, N \

fgw times, you'll see how the tip forms the gentle curves and dimension

Basic Leaf=Tip #352 Verned Leal=Tip 867 stand-Uip Leaf—Tip 867
Practice with tip 352, using thin Sgueeze hard to build up the Stop squeezing and lift away
consistency icing. Hold the bag base, and at the same time,

at 45°, with the back at 6:00 lift the tip slightly.

and the tip lightly touching T ————— i gt T

surface. The wide opening : 4 drawi W o Learn mare
should be parallel to surface, the tip toward you, drawing cake.wilton) about pipin
the leaf to a point. o

16 vevrwowilton.com



Drop Flower Tip Decorating

Swirl Drop Flowers
Quick, one-squeere flowers can make a cake pretty in just minutes. What's more, you can do these
flowers in advance with Roval Leing, let them air dry, and save them until you need them.

il

1. practice with tips 129 and your knuckles at 9:00, as Make around tip 2 dot

2, using medium cansis- you squeeze out the igng, wer center, holding

tency icing. Hold the bag slowdy turn your hand, Tﬂour bag straight up and

at 90* with tip slightly with knuckles ending eeping the tip buried as

above surface, Turn your at 1.2:00. " Yo sQueeze. Stop squeez-

wrist in toward you ) ) ing, then pull your tip up

befare piping. You will 2. f;&p;isquaezmgu ift and away.

turn wrist a full twist. - S

Starting with the flat of O

Ro ‘@I Icing
For decorations which drv Smdy-hard. Cover roval icing bowls with a damp cloth
Royal Icing is grgat &11‘ fhowers ][]{E the while decorating to prevent crusting. Keep
drop flowers above—you &m make them royal icing decorations away from bright
in advance, letry '}ipluce right on your  light—colors may fade. Use more icing
cake when '[.’{?H’Kr:ﬂt]‘_.'. color than with buttercream to achieve the
Keep mixiMsbowlsand utensils grease- S enRiky
free—oyease will break down this icing.
\- Royal Icing Recipe
evel Tablespoons Wilton Meringue Powder ﬁ e
drc sifted confectioners' sugar (about 1 Ib.) 4

& Tablespoons water®

Beat all ingredients at low speed for 7-10 minutes (10-12 minutes at high speed
for portable mixer) until icing forms peaks.

Makes 3 cups.
*When using large countertop mixer or for stiffer icing, use 1 Tablespoon less water.

17



Serve Up Teddy's Treats

We've got a scoop—you can bake cupcakes right inside ice cream cones!
Decorate them easily with colorful swirl “scoops” on top. Passing out those
cool cones is everyone’s favorite—the cuddly teddy bear. He's cute as can
be, dressed up with an easy figure 8 bow.

Cake Serves 12, Cones 1 each.

s Pans: Huggable Bear; Standard Muffin
 Tips: 3, 7, 18, 32, 104

» Colors: Kelly Green, Lemon Yellow,
Rose, Black

» Recipe: Buttercream, Chocolate
Buttercream lcing, p. 4

e Also: Cake Board; Fanci-Foil Wrap;
Disposable Decorating Bags;

CHECK

LAl

cake ice cream cones; aluminum foil;
cornstarch ‘

« Make 17/2 cups buttercreagn icing ‘im cus |
chocolate buttercream. Tin

5 Tl [Pwayss,
Wfa cup green, a cup 1,”3-rIt:rn.u-‘Siqh::::r[‘:n1 rose,
s cup black, 4 cup li owrmix half
white with half chomlﬂke‘

b

1 . Line muffin pan with aluminum
foil to support ice
cream cones,
Position one
dozen cones
in pan and fill
Y223 full

L
™

Let cool. \ -]
\k Y L. J.'*-E

P 4 Pipe zigzag f"&m g™

motion on™ )
cupca 5\ - il

I.JSmQ% e
* (pink §nd green
s

N

L:fi ake and cool bear
cake, Qutline eyes, _
nose and mouth . e -‘
using tip 3 and black
icing. Pipe in eyes o
and nose with tip7 W
(smooth with -
finger dipped
in cornstarch).

18 wwawwilton.com

with batter. Bake @\

20-25 minutes at 350%F_ o

4 CoveMgake uJith
stars usihg tip 18

and light and
x@rk brown

icings.

5. Position deco-
rated cone in
paw area, Pipe stars
over cone for paw
using tip 18 and
dark brown
icing; overpipe
paw to create
dimension.

6. Pipe bow using tip 104 (wide end
down) and green icing. Pipe out-
line numeral "1"
using tip 18 and
dark brown icing.






There’s so much texture and motion going on in this easy cake! Jumbo
rosettes and stars seem to burst from the surface—tip 1M makes them extra
large for you. You'll also use the decorating comb on the sides for a neat,
professional touch.

Serves 12, e
* Pan: 8 x 2 in. Round Candles; Disposable Decorating Bags ¢ \
» Tips: 1M, 18 * Make 73/s cups of buttercrea michg L)
» Colors: Rose, Lemon Yellow Tint as follows: 23/s cups pink, 4 "
» Recipe: Buttercream lcing, p. 4 yellow; Reserve 1 cup w!'u‘te\
« Also: Decorating Comb; Cake Board,
Fanci-Foil Wrap; Rainbow Jimmies; .
8 in. Spatula; Assorted Celebration \

\\ S

Bake and coal Pip= swar bm= > ﬂ_bh
one 2-layer | tom border o 7

cake. lce “(usingtip #F&

smooth with ‘ le and ‘%ﬁ
spatula and : " _ rose icing. :
yellow icing. — N

Pipe smaller rosettes

Run small-tooth around cake sides,

side of 2 inches up R
Decorating from the - ..f"ﬂ 4"
Comb over bottom bor- ""'*..‘rc-.‘_".} f'lﬂ!
cake sides der, using
to form s tipi8and §s .=
ridges. white icing
ipe‘\;zet on N sprinkle Rainbow Jimmies on
. careg top using o cake top and around bottom

border. Position

20 wwwwwilton.com






Catch of the Day

It’s no fish story—this cake is decorated without tips, but it's clever enough
to hook any crowd. You'll use the spatula to create the scales on top, then
add candies for all the features.

Serves 6, CHECKLIST
mini candy-coated chocolate dot; | F\
granulated sugar, rolling pi j

* Make 3 cups of buttercragm in:inQnd

tint greenfyellow cumhinahb.n\ .
VA

1 . Prepare board following pattern .
and instructions below. Bake and
cool 1-layer round cake.
Combine green _.‘"ﬁ BT » [ on cake.
and yellow oy )j v, b osition red jelly
icing colors to . #= candy for lips.
tint icing. Using =
spatula, ice top in

» Pan: 8 x 2 in. Round
« Colors: Leaf Green, Lemon Yellow
* Recipe: Buttercream lcing, p. 4

*+ Also: Cake Board; Fanci-Foil Wrap;
8 in. Spatula; orange and red jelly
candy slices; spice drops; large gumball;

4. Position two

an up and down scal-
lop motion to create a scale
effect, then ice sides brintging
down the E-Elmihl'l'kﬂilél'l Atﬂach
candy-coated ch olateo gum-
ball using a \dh.t irfg; position
on cake.

2 « Cut sp@ps

hEr-rT)Ya y in .‘

If. Place in -

\i ated a
E

lﬂatten wnh -
a rolling pin.
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&, Top Fin Portion

orange

slices for
side fins.
Position
orange slices
stacked three high on cake sides
for top and tail fins.

Enlarge A & B patterns
200%, then cut out.
Trace 8 in. pan on a
14 in. diameter cake
board. Trace A & B in
position against 8 in.
tracing on 14 in.
hoard. Cut out
tish-shaped board.

B. Tail Partion






Go Wi

ld With Words

The multi-colored message really stands out! Your crowd will love the way

sheet cake.

Serves 12.

* Pan: 11 x 15 x 2 in. Sheet
= Tips: 7, 16, 21
» Colors: Kelly Green, Royal Blue,

Lemon Yellow, Christmas Red, Orange,
Black, Violet

« Recipe: Buttercream lcing, p. 4

« Also: Cake Board: Fanci-Foil Wrap;
Alphabet Set Cookie Cutters; Rainbow

CHECKLIST

y to add style and fun to a simple

Colors Wavy Sparkler Candles; 8 in.
Spatula; Disposable Decorating Bags

* Make 9'/s cups of buttercream icing \

Tint as follows: Yz cup green,\{? up

red, 'z cup orange, /2 cyp bl ack\;ipcué" '

violet, 13/4 cups yellow; Re
white \

1 « Bake and
cool 1-layer
sheet cake.
Use spatula o
to ice cake smooth.

Imprint message with cookie

star omtline
s, around the W
first, using N
ip 16 and violet, yellow,
green and red icing.

cutters on cake top.

’\ 5 Pipe rosette

2. Qutline message bottom border _ Elagnag,
Happ, Bigr
u:m_ cak? top, B 1Ay D-ﬂ.}-\q using tip 21 ; ,lm rf
using tip 7 M1 e and yellow W
and black oA icing. S — E

icing. '\. \\ e

6. Pipe top star border using tip 16

3. Pipe tline around and white icing. Add stars in cen-
blacgisg,age outline, using

ters of rosette

16"and bottom border | £ § 44 ﬁ
grE . blu Hapeo,, using tip 16
1Iﬂw and 'Er"ﬂﬂl- i and red, W f'
l\ :‘mﬁle m#" green, %
L) icing. aeee blue, 'u'mlet ""'ﬂvﬁauw

and orange icing. Pipe
more tip 16 rosettes in same
colors as bases for candles.
Position candles.

24 weswwilton.com






v chgcolate icing.
ﬁ?e muzzle with a tip
( \ 12mound of choco-

(-

Choose One for Fun

Kids love cupcakes! After vou've iced them, it doesn't take much more time
to add a few delightful touches. For all these cute cupcakes, use a standard
muffin pan, standard size baking cups and our buttercream or chocolate
buttercream icing recipes (p. 4) or Wilton Ready-To-Use Decorator Icing.

Eye-Popping Balloons

* Tips: 2, 12
+ Colors; Red-Red, Lemoan
Yellow, Royal Blue

1. Bake and cool cup-

cakes. Ice smooth g

using spatula and
white icing.

2. Pipe dot balloons
using tip 12 and
red, yellow and
blue icing.

3. Pipe outline balloon
strings using tip 2
and red, yellow and
blue icing.

Bear Hug For Ong ™

» Tips: 3, 5, 12 \Eﬂl&r:‘h E‘.]_al__ci:]

» Also; Light Cocoa Cagdy Melts®*
*hrand cunfe‘c't‘i{:nqumhing

1 « Bak d éql cup-
cales. 11:3 smooth
ith*spatula and

late icing.

3. Pipe dot eyes and
nose using tip 5 and

black icing. Qutline mouth with

tip 3 and black icing.

4. insert Candy Melts®
wafers for ears.

Q)

Monster Mash

o Tips: 3, 18 # Colors: Kelly Green, Black
s Also: Black shoestring licorice; white agd
red gumballs; mini jawbreakers

1 « Bake and cool cus-
cakes. Pipe pull-out

star fur using trp~l8
and green id “P\
2. position Mgégq{nq-

1 E?ﬁ{::;l ed
guMball hose. Use =t
tip 3 #qd black icing €€

™ to pipe pupils on eyes.
- & Insert black licorice
antennae and attach Y
mini jawbreakers to ._::. ) i

end with tip 3 dots
of icing.

A Blooming Treat
e Tips: 18, 21, 67
« Colors; Rose, Golden Yellow, Kelly Green

1. Bake and cool cup-
cakes. lce smooth
with spatula and

white icing. -
2. Pipe rosette flower

center using tip 21
and yellow icing.

3. Pipe rosette petals
around flower center
using tip 18 and rose
icing. Pipe leaf
using tip 67 and
green icing.







Put on a Happy Face

Everybody loves a clown cake, and you'll love being able to try out two
favorite ways to decorate— zigzags and pull-out stars! Lots of fun trims go
into his makeup, including wafer candies, gumballs, fruit rolls and a sugar

cone cap.

Serves 6. CHECKLIST :q\‘
« Pan: 8 x 2 in. Round chocolates; sugar COne; rhrg! red qumbal
* Tip: 32 cherry rolled fruit sfsets

N
ream icing. Tind
34 cup blue,

as follows: 1z ¢ an
/s cup yellow. R ger-.r% cups white (thir
with 2 Tabl Dcﬁ\uur Syrup).
\\ !
< ~

'\
\ \éu Pipe pull-out star hair on top

« Colors: Lemon Yellow, Orange, Royal Blue  * Make 41/z cups of butt

« Recipe: Buttercream lcing, p. 4

« Also: 10 in. Cake Board; Fanci-Foil Wrap;
8 in. Straight Spatula; plastic straw
(cut to 5 in. length); paring knife; pink
round wafer candies; blue candy coated

1. Bake and cool

1-layer cake. \ and sides of cake, using tip 32

lce smooth \ and orange

with spatula . ’\ icing.

and thinned &_ . Position L3k

white icing. oY sugar cone @ "...
" over straw \ &

\
2. Use rolled Fruit sheets lnd paring

or
b \_e s using tip 32

C N\

L)

knife to ut c?h{_stlapea for eye-

brows and mouth; position pieces

on ; & pink round wafer

cabdies for dimples and gumball
g. Pipe outline

and blue icing. e L
\Cut plastic k. "= '
straw to 5 in, 2
length and

insert in top of _—

head to support
sugar cone hat,

for hat.

Attach candy-
coated choco-
lates to hat with dots of icing.

4. Pipe zigzag collar in three laye
using tip 32 and blue igng.
Start with a bottom layer
and overpipe two layers

of zigzags

above. =
Add .ﬂ. 1‘&
zigzag hat ‘

trim wsing ~
tip 32 and

yellow iKing.






Fun is in the Air

Everyone has balloons at their birthday party...they let people know it's
time to celebrate! Why not serve a few fun balloon cakes to match?
Decorating is a breeze— your star skills will help you cover all three cakes

in cool pastels. \
i

Each cake serves 6. CHECKLIST N R: L)

* Pan: 8 x 2 in. Round * Make 133/ cups of huttermﬁhﬁ‘

» Tips: 5, 18 Tint as follows: 412 ¢ il 112 cups

* Colors: Violet, Sky Blue, Lemon Yellow Eﬁ;‘;w s YEHW\;Q&SVE 8 ryp

« Recipe: Buttercream lcing, p. 4

* Also: 8 in. Cake Circles; Fanci-Foil Wrap; \ \

yellow, violet, light blue curling ribbon— \\ )
2 ft. each color
"‘n.
3 b

1- Bake and cool : « Ripe a rosette “knot” at the
three 1-layer O bottom of each balloon, using tip
cakes. Pipe 18 and violet, blue and yellow
the highlight icing. Insert curling ribbon into
area for bal- - \ rosette for balloon
loons using the N string. Print
star technigque with lip ] messages on
18 and white Teifg. s cakes using P 4

\ \-.. tip 5 and vio- 32 ﬁ

2. Cover Each‘c%with let, blue and Rt
stars tip yellow icing. i
and wplet,

an
* {yeilow icing.

20 wnara weiliton coinn






Wish Upon a Star

Lots of motion and plenty of hot colors take this cake into the stratosphere.
It’s just fun to look at, and it really makes the guest of honor feel like the
main attraction. These stars don't just sit there! They spill down the sides in
clusters and twinkle all over.

Serves 12. CHECKLIST
* Pan: 8 x 2 in. Round 10 in. Round Cake Board; Fan{i-F:}iI‘m
» Tips: 3, 16, 21 Disposable Decorating Bagss, L)
* Colors: Leaf Green, Orange, Lemon * Make 7'/s cups of buttekream@g
Yellow, Rose Tint as follows: /4 cup greew, 34 CUp rose,
* Recipe: Buttercream Icing, p. 4 a cup crbaliiaz 2 {“W THE
; 3 cups white .
+ Also: Star Nesting Cutter Set; g
Hot Colors Wavy Sparkler Candles; . x ¥
N
1 « Bake and cool 2-layer round 3... Fill in imprints
cake. Use spatula with stars v -
to ice cake smooth. ﬁ ing tip 16
Imprint largest star \ and green,
cutter in center . ‘ orange, yel-
of cake top. \- low or rose
icing.
2 Randomly imgrint k ‘] —
second smallestand 4. Pipe stars randomly on
smallest star ut§! around cake top and sides using tip 16 and
sides topsJo imprint yellow icing. Pipe star bottom
stars whichoverlap border using tip
%pt sides, 21 and yellow ﬂL
» ":rgw lightly 4 i icing. Print k’“ ‘ﬂ‘
- g%rg’rr:tlng the message on
‘ \Dp tter area, - _ center star
L) then tilt the hi jf ! using tip 3 ‘ ’&
lower cutter ey and green
area vertically . \‘6‘/ icing. Add ke, w_’_‘,":’*
down the side to stars for candle
imprint there, Outline bases using tip 16 and white
stars using tip 3 and green, icing. Position candles.

oranae, vellow or rose icing.






ol |
’ ition con
1—\{ m ion cones

-

Make Her Dream Come True

Every fairy tale has a happy ending...and her birthday will too when she
sees this spectacular castle cake. Covered with bright candy trims and ice
cream cone turrets, it’s a royal treat fit for a princess. What better way to let
a little girl know she rules!

Serves 24. CHECKLIST
e Pan: 10 x 2 in. Round Bags; candy-coated Dutch chocolate ;
» Tip: 129 mints; 5 cake ice cream CU‘F‘IEQE{-UQ&T te

. cream cones )
* Color; Rose . \
+ Recipe: Buttercream Icing, p- 4 = Make 9 cups rose icing »
e Also: Cake Board; Fanci-Foil Wrap;

&4 Numeral Candle; Disposable Decorating

1 . Bake and 4 k Mar

cool 2-layer withsg tooth-

round cake. 5 “ pick, 3™ in.

Use spatula ‘ 4V (O wide. Mark

to ice cake R window :

smooth in ’\ areas, 3 in. .'--'.'i-;i?i-'

rose icing. \ apart, ( e

. ‘\ measuring A

2_ Cut base off 4 212 in. wide x 2 in.

cake cones. Fill deep from top of cake.

uncut cake cone fn\ _ Pipe stars to outline and fill in

with icing j using tip 129 and rose icing. Pipe

for stability.
Position sugar
cones on topof
cake conds and attach by piping 5 Attach chocolate
starswyhere they join, using tip mint candies to

y ‘?Zix.and rose icing. tops of cones
\ and along

borders o P VORE
using tip e B
129and Y
ﬂ # % . .l.i‘ﬁ* i
\:* i

% star top and bottom borders
using tip 129 and rose icing.

on top of cake.

Pipe stars at "
base of cones : dots of L, ¥ e }
using tip 129 ’ rose icing. ¢ _r’!Fi-'-'f-‘.'-j'Lf{{ (WS
and rose icing./ \ Position candle.

i
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Score Big

This one’s a solid hit for the Little League team party or for a special player’s
birthday. Everyone will love the “double-header” design, which places a half
ball cake on top of a round cake; you'll love the easy decorating, done
almost totally with stars.

Serves 20.

s Pans: 12 x 2 in. Round, Sports Ball

= Tips: 3, 5, 16, 32

» Colors: Royal Blue, Lemon Yellow,
Christmas Red, Black, Violet, Leaf Green

« Recipe: Buttercream lcing, p. 4

s Also: B in. and 14 in. Cake Circles; Silver
Fanci-Foil Wrap

CHECKLIST

» Make B'/a cups of buttercream icing.
Tint as follows: /a cup black, /a cup FN

ifa cup violet, 3/a cup green, le‘.“ Ilf:r.r

1 cup blue; Reserve 4'/a cups }
* For smaller amounts of :nlﬁr u N

substitute Wilton Tube ﬂen:n*{lcing and

Coupler Ring 5et.
. t\

N )
1 . Bake and cool one 1-layer 12 in. 4 F'i:pe tliNamMsing tip 3
round cake and th}ﬂinig.
one half sports all with
ball cake. Using s, Stars using tip

E and white
1ng Add
tip 3 red
stitching lines.

a spatula, ice
round cake

smooth in white

icing. Let icing set for 15 minu
until it crusts slightly, then H\
tion an 8 in. circle on thE cent 5_ Add black

2 Cover the 'm%d{a

circle with
L!\tl ars.
. J%p 16 to
&@.re top half

-

of cake and press lightly to mark™ motion lines
area. Remove the cate C ﬁr and print
Divide outsidecigcle ig half and message
mark with a tootshpick. ith ti

A\ u'bti\ % with tip 5

%

ofgutside circle
ith violet stars, and bottom half
of outside circle with green stars.

3n Position the haH_: 4 P :-:'.;:.'.:;_::_._._,__I
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ball cake on
top of the
12 in. cake.

and black icing.

ﬁ Pipe star bottom border using

tip 32 and
blue icing.

gut MO

S5ee more great

cake ideas using

e
Q"tu n_) cake ideas usi
. @ the Sports Ball Pan.






Make a Blow-Out Cookie!

Kids really love cookies—and this giant birthday cookie can be decorated
as creatively as a cake. Nothing complicated here, just simple stars, outlines,
beads and printing—but wait till you see how it lights up the room!

Serves 12. CHECKLIST |
« Pan: Round Giant Cookie age ready-to-use chocolate chip mukif: \\1
» Tips: 4, 12, 18, 352 dough; black shoestring licorieg 'L )
+ Colors: Kelly Green, Lemon Yellow, Royal ~ * Make 11/3 cups of buttercigam ich

Blue, Christmas Red ‘:‘mt as fﬂ”mlﬁ‘:l 1/a cup red_, cup : L
« Recipe: Buttercream Ieing, p. 4 ‘::1 Ettéﬂ green, /4 cup blue; Re fap
+ Also: Cake Board; Fanci-Foil Wrap; " —\

Disposable Decorating Bags; 18 oz. pack- \

W

1. Bake cookie in 4. Print essags; ! :
pan according using ti . MAAsIE -
to package n fand red icing. i e
directions. Place - _ \ e—"
cake board on top ’\S Pipe outline candles
of cookie in pan \ using tip 12
and invert. :

: ‘\ and red,
) yellow, green

2. Lift off cookie and blue icing.

pan. Place foil-

covered cake'gogrd 6 Cut small pieces of Iicr:r-'le and
on cookie. \ insert into end of each candle for
b Y b 3 :
\ wick. Pipe a bead flame on each

3. Invert apd \ candle, using tip
rem /:% top 352 and yellow
ak ec{qgr icing. Pipe star i
‘ ‘\ Nl border using tip \—//
\ 18 and white icing. "
NG

L)
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Nothing’s prettier than hearts and flowers. And no flower is easier to make

than drop flowers...you can pipe them with a twist of the wrist. The result

is a wonderful cake for birthdays, Mother’s Day and showers—and the

great feeling that your first floral cake will be one to remember. \
i

NN
Serves 14. N . L)
# Pan: 9 x 2 in. Heart celebration Candles; Merindje 'F'}.Id!r;
- Tips: 3, 18, 129, 225, 352 8 in. Spatula; Disposable Decowgling Bags
« Colars: Lemon f’EHﬂW, Violet, Rose, = Make 53-{4 CUPS l:'f erc m “:in'g. Tint
Kelly Green as follows: 1/a cyp vioket, 'fzlcup green,

- f ; 5 cups yellow
» Recipe: Buttercream, p. 4; Royal lcing,
p. 1? k Y ¢ » Make cups\q{;l;y 'cm}'l’int as follows:
« Also: Cake Board; Fanci-Foil Wrap; All- 1 cup ross, | cubwiplet; Reserve 1 cup whit

Occasion Script Message Press Set; White

~

%
About 2 days in advance, use : KPL|:u=_- top and o
royal icing \ bottom star )
to make &~ € 5 - borders using
the follow- 0w \ tip 18 and yellow L
ing drop . - * ‘-'ﬁ buttercream icing.
ﬂ,DWE”", 95 o TN ThY
tip 123 n H‘Nl } Attach drop
rose; 110 tip 226 W whige; 75 tip flowers 1o
225 in viﬂletxhdﬂtq_okcenterslm icing borders
all flowers %sjng tip 3 and white while moist.
royal icing; F;kify.

\ Insert candles and
afvd cool two position flowers
s (17/2 My, high layers, around candle et A

ack. Use ' . bases. Pipe i _¢~
l\pa‘ﬂla to ice cake % leaves using i

L) mooth in yellow . tip 352 and b W

buttercream. green butter-

cream icing.

Imprint "Happy
Birthday"” using mes-
sage press. Pipe mes- B

sage and write free-
hand name with tip 3
and violet icing.
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