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Bart

4

margarine or liquig vegetabl

Spread the shortening so that all indentations are cavered. Sprinkle
about 2 Tablespoans floyr inside pan and shake so that floyr Covers all
greased surfaces, Tym Pan upside down and tap lightly to remove
Excess flour,

Make one 2 iayer cake dccording to Package or regi
Pourinto pan. Bake cake on middle rack of 350° oven for 30-40 min-
utes or until cake tests done according to recipe directions.

Remove cake from oven and cool on cake rack for 10 minutes. 50
Cake sits level and tg Prevent eracking, whila still in the pan, carefully
slice off raised penter portion, To unmolg from pan, place cooling rack
against cake and turn both cake rack and pan over, Lift pan off care-
fully. Coof cake at least one hour. Brush loose crumbs off cake,

To transfer cake to serving plate, hold =
a cake board against cake and tum both
cake and rack over. Lift off rack. Hold
another board against bottomn of cake
and turn cake over. Be Sure to hold cake,
rack and boards cloge together while
turning to prevent cake from cracking.

Making Buttercream Icing

The thick but creamy texture of thig flavorful icing makes jt ideal for
decorating*. For best resuts, keep icing bowl in refrigerator when not
inuse. It can be refrig ght container for upto 2 weeks.

& oil)

pe directions:

erated in an airtj
3cups

Rewhip before using. YIELD: cup:
DECORATING TECHNIQUES

To Ice Smooth To Print

With Spatula, place icing on cake. Spread icing over area to be covered, Usetip 3. Holg bag at a 45° angle to surface of Cake with bag toward

running spatula lightly over the icing in the same diregtion. your right for horizontaj lines, toward you for vertical. Rajsa tip slightly

To Outline & Pine-In

Use tip 3. Hold bag at 45° angle. Touch tip to
cake. Raise tip slightly and as You squeeze,
guide tip along surface. To end outline, stop
Squeezing, touch tip to cake angd pull away. To
Pipe-In: Use tip 3. Squeeze out rows of lines to
fill area. Pat icing down with finger dipped in
cornstarch or smooth with dampened art
brush.

To Make Stars

Use tip 16. Hold bag straight up and down
(see illustration) with tip Y in. above Surface.
Squeeze untif 3 staris formed, then stop pres-
sure and pull tip away. Your stars will he neatly

formed only if you stop Squeezing before yoy

pullthe tip away. &

ToDecorate Bart:  ves No

You'll need

* Wilton decorating bags and coupler or parchment triangies
* Decorating tips 3, 16, 21.

* Wilton Icing Colors in Black
Wilton Red angd Terra Cotta.

* Make 4% cups of Buttercream Icing.

* Tint2Y5 cups biye. (Thin 114 Cups with
2teaspoons light cormn syrup.)

e Tint ¥z cup yellow.

* Tint V4 cup terra cotta.

* Tint ¥4 cup light terra cotta

* Tint 4 cup black.

« Tint ¥ cup req.

* Reserve Cup white. (Thin with 2 teaspoons light com Syrup.)

. Royal Blue, Golden Yellow.

1 Tablespoon plus

Baking & Decorating
Instructions For

Simpson® Cape

Y2 cup solid vegetable shortening
V2 cup butter or margarine

11sp. vanilig extract

4 cups (1 Ib.} sifted confectioners sugar
2Tbsps. milk

Cream butter and shortening with electric mixer. Adg vanilta, Gradually
add sugar, one cup atatime, beating well on medium speed. Scrape
sides and bottom of bowl often. When ail

icing will appear dry. Add mij
fluffy. -

sugar has been mixed in,
kand beat at medium speed unti| light and

Decorating with Wilton Icings

Wilton Frosting Mix: Excejlent for tinting any shade required. You will
need 2-3 packages of our Creamy White Ieing Mix. Ta Prepare, follow
Package directions. Each package makes about 2 ¢y ps icing, If you're
using another type of frosting mix, you will need three 15 4 0z. pack-
ages of the creamy vanilja type that will frost two8in orgin. layers
For gach package of frosting mix, use four fess teaspoons water than
package directs. Each Package makes aboyt 13 Cupsicing. Do not
refrigerate icing before decorating. Cake may be refrigerated after
itis iced.

Coloring Your Icing

Wilton icing cofars are best for decorating because they are concen-
trated and give the deepest colors. Use 3 toothpick to swir| color intg
icing, then mix well. Add color gradually until You get the icing cojor
your desire. Liguid icing color mixes instantly and tends to give bright

colors and pastels. Add color by the drop.

Woodridge, |1 60517
Made in Indonesig

and squeeze out fins. To
pull away.

end, stop Squeezing, touch tip to cake and

Top View

Pressure as you lower tip until it touches Surface.
10D pressure and pull tip away withoyt lifting tip

off surface fo draw shell to a point,

Side View
To Make Dots - ‘$¥“

Usetip 3. Hold decorating bag straight up and down with tip Yain,
above cake, Squeeze to form adot. Keep tipin icing until dot is the
desired size. Stop pressure and pull tip away.

Note: Right-handed decorators work from left to right; left-handers
decorate right to left, except when printing orwriting.

5. Pipein tip 3 white
eyes.

K . 6. Pipeintip 3
Decorate in numerical order. red tolv)'legue. .
1. With thinned blue icing, ice

sides smooth. With thinned white

Icing, ice banner areg Smooth.

7. Cover background
withtip 16 biue

stars, head, arms,
and hand with tip 16
vellow stars, ang
shirt with tip 16 terra
cotta stars.

2. Outline head, facial feg- A
tures, shirt, and arms with tip @
3 black strings.

3. Outline back-

ground area and han-
ner with tip 3 light

terra cotta stings.

Q\
4. Pipein tip 3
biack mouth.

B

8. Add tip 3 black
dot eyes.

9. Printtip 3 black
message

10. Edge base
with tin 21 hirie
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