Instructions for
Baking & Decorating

3-D Cruiser Cakes

Hil the open mad with & car that shows your shyle! What & fun way 1o celebrate &
nesy driver in the family, welcome Iravelars homa ar creals the car of your
drearmes. Bake excting 3-dimensional cakes. ready bo customize for all occasions

We recommend hand washing pan in hod, soapy water,
FLEASE READ THROUGH INSTRUCTIONS BEFORE YOU
BEGIN. IN ADDITION, fo dacorate cake you will nasd:

+ Yilton Decoraling Bags and Couplers or parchment papes Tangles

+Tipe 3, 18, 21 (allemale desigrs use 2 & & 12 18)

« Wilton Icing Colors in Royal Bles. Leemon Yellow, Black
{akernale designs use Fose, Red-Red, Kely Green)

+ Cake Board, Fanch-Foil Weap or senving fray

+ 614 cups of pound cake of pudding adoed beter
ionge paund cake mix yiels 4 cups batier, ones
2-layer caka mid elds 414 1 514 cups batter)

+ Butlereream lcing {recips included)

v Cormstanch
Wiltan Method Cake Decorafing Classes
Call: B00-942-8881
G 200 Winos irck e, Inc
‘Woodrdgs, | 60517
sl am Siock Ko, FI5-2043
To Decorate Retro Ride Cake

‘You wil need figs 2, 3, & 8, 12, 18, Witon lcing Colors in Ross. Black, Lemon
‘Yelow, comslarch.

Maka 314 cups buttarcream kcing:

= Tint 114 cups light ross

= Timt 14 cup gray {ese emal amou of black
= Tint 1 cup dark rase

{thin wilh %% t=p. of light com syTup;

= Tint 14 cup black = Fiazerve 1 cup whita {thin with % tsp. of kghl
= Tint 14 cup yallow COm Eyrup)
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Decorating With Wilton Icings
Wiltan Frasting Mix: You will need 23 packages of Creamy While lcing Mix
Ta prepare, folknw package dinclions. Each package makes aboul 2 cups
icing. Excelient for finling any shade reguiredl. ¥ you're using anciher bype of
fraesting mie, wou will need thres 15,4 o2, packages of the crearmy vanila type
that will frast bwo & in. or @ in. layers. For each package of Inceling mix, uss o
lazs leaspoans waber (han package dincts. Each package makes aboul 1 %4
cups icing. Do not religembs idng before decorating. Cake may ba religemled
after i s ived.

Wilton Resdy-to-Use Decoratar keing: You wil need approximalely 2-3 cars
of pur dalicious white icing. Each 16.5 az. can holds about 2 cups. ¥z ideal foe
all of yyour decorating needs = frosting, decorling and liowar making.

To Decorate 3-D Cruiser Cake

Yo willl mesazad fips 3, 165, 21, Wilkan keing Galars in Royal Blue, Leman Yalow,

Black. We suggest thal you fint all iwings al one lima while cabe cooks,

Ratrigarale icing in covared confainers until mady fo use,

Make 3 1 cups butlercraam icing:

+Tinl 1 %% cugss blue

+Tinl 1 Yo cups black (thin " cup with
Fabsp. ol light cam syrup)

+ Tinl %4 cup gray (use small amounl of EHack)
{thin Y4 cup with 34 tep. of light com syuip)

- i Vs ciip yebow (1in wilh ¥4 bsp,
of light com syeup)

WITH BLACEK ICING WITH YELLOW ICING

= Ug= spalula, thinned kdng and "To + Lisa spabula, (hinmed icing and "To
Ica Smoot® dirctions 1o ke ke Smaath® dineclions i ice
windows Resadights:

= Uga tip 21 and “To Maka Swirls® + Lsa tip 3 and “To Pipe-In® directions

directions o pipe fires

WITH GRAY ICRG

* Lz spalula, thinned icing and "To
lea Smocth® dimections 1o ce

to pipe in failighis (smaaih wil
finger dipped in cornstarch)
WITH BLUE KZING
+ Usa fip 21 and "To Make Hars™

hubcaps direclions to cover can
« Lz fip 16 and "To Maka Stars"

< Usa fip 3 and "To Make Dols®
direclians o pips doar handla
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Baking Instructions (177
Prefieal oven 1o 350°For tamperature per racipa II‘ -

directions. Youw caka will unmald easily, wihoui sticking,
wihen (o prepans the pan proparly. Greass the inside of
pan using a pastry bnesh and sobd vegelable shorening
(o niol use butiar, margarnine of liquid vegatable al.
Spread tha shorening so thal all indenlations ara
coversd. Sprinkle about 2 Tablesgoons fliour nskde pan
and ehiaka sotha flour covars &l greasad sufaces. Tum
pan upsida down and fap lighthy 10 remove esxcess fiour.
i any shiny spats remain, touch up with moea shortening
anid 1o to prewsant cake from sticking, | You can uss
wagatabla il pan spray or vegetabla oil pan spray with
fiour, in plece of sodd shorening and fiour or usa'®ikon
Cake Release, for pedect. cumib-ree cakes!). f
You will ngad 612 cups of pound cake or pudding added 40
cake mix batter |one pound caks me wekis & oups
batter, ome 2layar cake mix yelds 4102 o 5102 oops
batter) ar ingredients 10 maks [@voriia layar cake. Pour
thie cake batter info pan, and if necsssarny. spread the
batter around with & spatula to il all areas of the pan
enenly. Ba canchid nol fo fouch sides ar boom of pan.
Baks cake on middle rack ol 350°F oven for 50-60
minuias or wnll caka ste dome according to recips
direcione.

Remioua caka fram cven and cool on cake rack for 10 minwes. Whils e caka iz

slill in tha pan. camlully shes off the raized cenber portion of tha cake. This allows

the ake 1o st more kvl and helps prevant cracking. Toremaowve cake from pan,

placs coolng rack against cake and tum both cake rack and pan oer. Lt pan off
carefully. Cool cake & least ome hour. Brush loosa crumbs of caks.

T tranedar cake to sening bosed, hold & caks bazd against caks and b both
cake and rack ovar, L off mck. Hold anolher bosed agairst bottom of cake and
barn czke ovar. Ba sura 30 hold caka, rack end board choss together whils unning
b prewent caks from cracking.




To Decorate Funny Car Cake

“fou wil need lips 3, 16, 21; Wilon lcing Colors in Royal Blue, Red-Red, Kelly
Gresn, Lemon Yelow, Black.

Iaka 4 cups bullercream idng:

= Tinl %4 cup gray {use small amount of black « Tink W cup green
(thin with 34 tzp. of light com syupj} = Tl Ve g el

= Tink 1 Y cupes bua = Tink 1 Voo black

= Tinl ¥ oup red * Tink W o light bl
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For more Decorating Techniques & Ti
‘isit our wabiehe af werwwditon.com - '
Learn To Decorale - Basic Decarating Lessons.

Using Your Decorating

Bag and Coupler
You can make many diferent dasigns wih just one --.; )
dearaling baghul of idng by using the Wilon

Featherwnigh ar Dispcsabla Decoraling bags and ¥, (‘-“-3;, |
coupler and changing decoraling fips. é"-_. ]

PSS

Just foliow thass sleps:
. Screw ring off coupler fo svpose seeles of iy Beaads |
Lo in. above coupler base. '_,;’- B
2 Foroe coupler base &5 lar dowin inbo decorafing bag as | At
i will go. Than mark whan bottom thraad of coupler : L

shows Through Bad; remove coupler and trie bag & Rty |

perc rrark with a pair of schssors, LAY | -
3, Reposiion coupler in bag and push end Through ke,

apaning Lo sxposs botiorn bwo threads. ' Lo

o, Position decorsting Hp over coupler and sciew ring In place to ssoure, To
changa fips. unscrew ring, replace lip and mplace ing.

5, Tofill, cutl open end ol bag over your hand and irser icing with & spatula. Fil
bag na marm than hatl ful.

B, Toclose, umkold cutl and byt fop of Dag shul. Hald betst betwesn your thumb
and feeatinger. Mobe: You can eliminale any air bubbles (hal may kave have
formed by squeezing ke genty over icing bowl until 2 ks released,

Important: Be 5une lo wash the Featherwaighl bag in hot soapy watar, than
firse and dry alfer every uss A degreaser can make clean-up BRser,

Using Parchment Bags
Farchmenl bags mads from parchmenl paper riangles give vou mone versaliiy
and the camveniencs of ore-ime e, Folly package directions, To “ppe-n’
uging & cut parchment bag, cuf te point of e bag o desied apaning

Making Buttercream lcing
The thick, but creamy Testure ol Inks Nevorul king makes i Eeal for decoraiing”,
Fo best recidts, keep long bowl in religeralr when nal i e, It can be
refrizetaled in an ifight contaner jor up o 2 weeks. Fawhip befiore using,
YIELD; 3 CUPS,

1 oup solid vegelable shorering 2 tablespoons mik
T D bithee or mangaring i tap. Wikan Clear Vanils Exfract
-1-I'.‘1I|]i: [1 D.] gitled n:ﬂ'e-:rlﬂrrara'augar

Craam butier and shortening with slectilc mixee, Add vanila Gradualy add
BUgAT, oNe cup & a 1ime, bealing well on medium speed. Scrape sidss and
Bottom of bowl ofen, When &l cuger has besn mied I, long w appear dry.
Add milk and baat & madiem speed unth lighe and futty.

“Tiz Wiy ko e caed, kicd & viall vount of Fght com #ynup

Coloring Your Icing
Wikon lcing Calors ana best for decorating becauss they are concantraled and
give the deapast, mos! vivid icing colors. Usa a loolthpick o swirl icing calor into
ing, then mis well. Add colar gradully wlil you gel the idng color you desia,

Icing Smooth With A Spatula g Sy
With a spabula, place iding on cake, Spread icing ower araa ko be [ =
covered, For a smooth effect, nom spalula ightky ovarthe idng in L
the: sama direction, blanding it in far an avan look. For a fifly
effiect, wwi idng into paaks using the edge of the spatula

Let's Practice Decorating
Wse decaraling bag and coupler a5 dimcted in this booklel. Practioe <"
each of tha lollowing lechniques an the back of a cookie shest with [
wiile: icing. The practics decorations can be scraped ol the e
coakie sheal back inbo the miking bowl and rewhippssd for use },"—
again. To bold bag while decarafing, car fingers arownd bag
with the: end bwist loched befwaan your thumb and index finges. This forces the
icing dosm inta the lip each lima you squeaze. Apply an aven prassure with all
ficor fimgers and icing will cama aul of tha tip wlil you stap sgueszing. A5 yau
dhecorabe, pericdically bwis! the bag down lurties, torcing the kdng dows inlo The
fip. Usa lingers of oiier hand %o guide as you decorala,
Far mones about deconating, refier 1o the Willon Yaearbook of Cake Decorating.

To Make Outlines .
Uselip 3, & or 12 Hold bag al a 45° angle and touch lip fo surlace. (0
Squesza al slading poin 5o thal icing sticks o sudaca. Now mbse the lip '.'_52;'
shightly and confinue o squaabe. The icing wil ow cul of the lipwhile == . M
o direcd R abory sudace. To-and an outline, louch lip back o fge="==
sufacs, sop squeazing and pull away. Ficing rpples. you am __;.-r--"_' —
squenzing bag oo hard, H icing aulling breaks, you ame moving bag
oo quickly o idng & oo Lhick.

To Outline & Pipe-In

Ahar oullivng. wesing the sama tip, squesie o rows ol nes
b fill aree. Pl iding down with fingartip dipped in cornsarch
o smocth with dampenad ar brush

To Make Stars :
Uselip 16, 18ar 21, Hold bag straight up and down &8
ez ilustration) with lip ' in. above surlacs,
Squesza untl a slar is formead, than slop pressune
and el lip awsay, Your slars will ba naatky Tormesd
oy i you stop squeazing belona you pull the tip
Y.

Pl

i

5 :
To Make Dots and Balls Sar 4
Usetips 2. 3 or 8. Hold bag & 90° angle wilh fip imosdauching. | %X
surface. Saadiy squesza oul a dal of icing, iMing the bag slightly [z
&l keeping Tip In icing 2 bulds up e @ smal maund, Tren I Sy |
slop preszae and pull lip amay. Wary size of dols by lenglhening ,3-1_.;
tre &k oF fime wau apply pressies fo the hag. - -
To make kange dots or balls, M fip &5 you squesza fo akow -
geaatar cing bulldup, s

To Make Beads

Usetip 3 ar 12. Hold bag &1 80° angle bo surtace, with end ol bag <,

pecimliea foreards o Lighity bouch fip bo surface and squeaze [
il g bedkds up and Tans out o 2 base, Then I tip sighily |80,
and relan pressure as you pull ip down and towaeds youto make  |[7 1 0]
& bl Stop peessure completely and pull lip away for a finished ..Eli- 1

b Practics this peocsdure untl you can peoducs & cleen baad 3:
shape, Tormake A iow ol baads, rest head of one on tall of
praceding bead, For lesger beads, incresse pressure, lor smaller
b, decreans piEGEUE

To Make Swirls
WUselip 21. S4aring at the auter edge ol anca, hold
decorafing bag sfralght up with ip % 0 2bove suilace.
Squesza hag and mave fip in a dockwize dineclion folkneing
& chedar modon untl cenler & reache Rolding 1 n place

momentarily. Stop peessune and pull Bp away,
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