Instructions for
Baking & Decorating

First & Ten

Football Cakes

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU
BEGIN. IN ADDITION, 1o decorate cake you will need:

« Withon Decorating Bags and Couplers or parchment
Faper trianghes.

« Tigs 3and 16

« Withon keing Colees in Brown

« Caikop Board, Fanci-Fod Wrap of saring fray,

+ One 2-aryer calr mix or ingredients 1o make
tanvorilit layer cake recipe

Wilton Method Cake Decoraling Classes
Call: 800-942-8881
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To Decorate Fast Football Cake
Yo will e Tigs 3, 16; Witon Icing Color in Brown. Wi Sugest you coior i
i 1 ancd whilg the cakis cools, Religente Kings im covesnd contanass
weill ready 1 use
Makz 1 172 cups buSsecream icing.
= Tied 1 cup brown
» Resarog 12 cup whilg
Digcorate in rumerical ceder
1. bz cake smooth with higwn icing
£ Tip 16 white Tigzags
3 Tip 16 whibs putine
4 Tip 3 whith putlines 1'*

A4

Decorating With Wilton Icings
Wiltan Frosting Mix: You wil need 23 packages of Creamy While lsng Mix
T prepane, ol package direcions, Each packios maes aboul 2 cups
icing, Exgediant for Enting any shade neguaned. Do not retrigenli icing belons
dacorating. Cake mary be refrigeratid aier it is load
Wilton Ready-to-Use Decorator's king: You will need appraximalely 243
cang of cur delcous white ing. Each 16.5 02 can holds about 2 cups. 15
ideal for all of your decorating needs = fosting, decorating and Siower making.

Coloring Your lcing

Wiilion lcing Cioloes: dna best for dadonating bacause they are concentrated and
give the deepest, most vivid icing colors. Use a toathpick %o swir icing color inlo
icing, then mix well. Add color gracually until you get the icing cokor you desire

To Decorate First & Ten Football Cake
You will nead Tips 3, 16; Willan lcing Color in Beown. We suggest you color all
malm#ﬂaﬂmﬂmm Refrigarate icings in coversd containers
uriil ready fo wsa,
Make 1 12 cups buttercream icing:
= Tiek 1 cup brown {remove 2 Tabdespoons and tinl a darker brown)
+ Reterse 172 cup white

Decorate im numencal ceder:

1. Dutline seams of ball with Bp 3 dark brown strings
2 Tip 16 while pulloul siripes

3 Tip 16 begwm stars 1 A 3
4. Tip 3 white outfines i '
5. Tip 16 white stars

To Decorate Football Cake
Yiou will need Tips 3, 16, Willon lang Color in Brown. W suggest you oolor 3l
angS Al once wiele the cake oodis,  Relngerate iongs in covesed continers
vl ready 0 use
Mske 1 1/2 cups bullercream icing:
= Tied 1 cup baow (resncve: 2 Tatiespoong and binl a darker Begram)
* Resarve 112 cup white

Desonrade in nymencal onder

1. ke Gk mogih with beown king

2 Tip 16 whili e and Sllin, thén Smooth with fnger dipped in coenstasch
3. Tip 16 while cutie
4. Tip 3 white outings

Cake Release

For perfect, crumb-free cakes!
No noed o grease and four your
baking pan = Cake Relpase coats

in one siep, Simply spraad Cake
Aebeas Iightly on jpan botiom and
sujgs with a pastry brush and il with
Wmﬁmlﬂrﬁmﬂy

withou crumiss ey lime. ghving
mmw E.ﬂmhd-milrg




For more Decorating Techniques &Tips

Visit our wabsite af www.wilton.com -
Learn Ta Decorale - Basic Decoraling Lessons.

Using Your Decorating
Bag and Coupler

Just inllow these sieps:

1. Screw ring off coupler to expase serles of tiny
theads 12 in. above coupler bass,

2. Force coupler basa as far dawn inko
bag as it will go. Then mark whera batiom thzad
o excaughes shinws ihrough bag; ffe
and trim bag al pencil mark with & par ol scEs0rs.

3. Reposiion coupier in bag and push end thiough
apening o expose batiom two threads.

4. Position decora®ing fip over coupler and screw
ring in place b secure. To change Sps, unscrew
fing, replaoe ip and reptace ring.

5, To fll, cutf open end of Bag over your hand and
ingerl icing with & spatula, Fill bag no mane Ban hall fiull,

6. To close, unfold cuff and twist iop of bag shut. Hoid bwist bebween your thumb
and forefinger. Note: You can elimingle any air bubbles that may havehave
formid by Squeezing bag gently ower icing bowl until air is relessed.
Important: Be sure 1o wash the Feathanweight bag in hot scapy waler, then
it and dry aferiwng e, A JBghaase AN Make Cede U Sas

Using Parchment Bags

Parchimsn] bags: mace Iroen parchmant papss [Fangies gve you mode vorsaiity
and the convenience of one-time use. Follow package directions. To “pipe-in”
using & cut parchment bag, cut the point of the bag to desired opening,

Making Buttercream Icing
The thick, but creamy texture of this flavarhl icing makes it ideal for decarating”.
For best results, keep icing bowd in redrigeralor when not in use, It can be
redrigarated in an airight container or up 10 2 waeks. Rewhip betane uging
YIELD: 3 CUFS:
112 cup solid vegetable shorening
1/2 cup butier or marganing
4 cups (1 1b.) sited conlectioners’ sugar
sugar, one cup at a time, beating well on madium speed. Scrape sides and
iocrtiom of bowd often, When &l sugar has been mied in, iong will appear dry,
Ao millk and beat at medium speed until Bght and fhutty.
*Tio Bhin lkor boang cakan, acid & small amount of kght com synup

Icing Smooth With A Spatula
'With a spatula, place icing on caks. Spread icing over
area 1o be covered, For 3 smooth effect, run spabula
ightty aver the icing in the sama dirction, blending it
in for an even ook, For a fuffy effiect, swir icing into
peaks using the edge of the spanda

Let's Practice Decorating
Use decoraling bag and coupler &5 direcied in this bookied
Practica aach of the loliowing lechniques on tha back of a
D sorapesd ol the codios sheed Back into B mixing Eowl
and rewhipped for usa again. To hold bag while
decorating, curl fingers aspund bag with the end twist
Kotk betwaen your thimb and index finges, This foeoes thit icing dawn into e
fip each tima you squeeze. Apply an even pressura with all Sour irgars and
icing wall come out of the tip until you $iop squeezing. As you decoraie,

bwist fhak bxaig dowen further, Soncing the icng down into the tip. Use

fingars of other hand to guide as you decorate.
For more aboul decorating, reder io Bhe Willon Yearbook of Cake Decorating

2 tabiespocns milk
1 tsp. Wikan Clear Vanilla Extract

Baking Instructions

Preheat oven i 325°F or lemperature per recipe directions.
Your cake wil unmokd easly, wilhout shicking, when you
prepare the pan properdy. Grease the inside of pan using a
pasiry brush and sofd vegetable shoening [do nof use butter, . ~
margaine of iquid vegetabi of). Spread the shofining s .
that al indentaticrs are coversd. Sprnkls 20out 2 R
Tablespoons four insae pan and shake 50 thal Sour covers al |
greased sudaces. Tum pan upsde down and tap lighty 10
remcwe ex0eess fiour, H any shiny spots remain, fouch up with
more shomening and flour W prevent cake from sticking, (You
Can uss vegetable of pan gy of vagatabie o pan speny with
ficur, in place of solid shorlening and Sour, or use New Wilton | %
Caloz Release, kor perfect, crumb-bes cakes!) —
Make one 2-layer cake mix according o package or recipe :
directions. Pour the cake bafer inlo pan, and i necessary,
Spiiad thi bather arcund with & spatula 1o bl all soas of the B
pan eventy. Ba caraful not bo ouch sides or bofiam af pan. "‘*'J..
Posiion oven rack 1o lower third of oven. Bake cake at " e
325°F for 554060 miruies or unil cake kests done acconding io recipe dinections.
Remiwe cake from owen and cool on cake rack for 10 minutes. While the cake is
g3l in the: pan, caretully shice off e rised center porion of the cake, This alows
ther ke 10 Sit mora kevel and helps prevent cracking. To remove cake from pan,
placa cooling rack agairs! cake and tum bosh cake rack and pan over. Lt pan off
carafully, Cool cake &l kst one hour, Brush kose crumbs off cale

To trarsfer cake fo serving boasd, hold & calee board against caike and furn both
o and rack over. Lifl off rack. Hold another board against botlom of cake and
furn cake over, B sure 1o hold cake, rack and boded close logathes whia uming
i peévant cakea from cracking.

To Make Outlines

Use tip 3. Hold bag at a 457 angle and fouch tip 10 sufaca.
Squesze al skaring point 50 hat icing sticks iy surface. Mownalss
the tipy sightly andoontious o squease. Tha icing will llow oul
of the tip while you direct it along surtace. To end an cutine,
fouch tip back i surlace, siop squeezing and pul away. i
iting rippkes, you are squsezng bag oo hand. Hicing outine
breaks, you e maving hag ioo guckly or icing i oo thick.

To Outline & Pipe-In
Ahar cuining, using the same tip, squeera out rowsdd ines
I fill area. Pat icing down with fingertip dipped in
doimestant oF smodth with dampanad an beush,

To Make Zigzags
Usse tip 165, Hold bag at a 45° angle with tip lightly
fouching surface. As you squeeze out icing with a
sieady, Bven pressure, move handin a side-10-5ide
mation for a zigzag effect. To end zigzag, siop
pressure and pull tip away. Loose, overpiped zozags are mads loliowing the
basic Zigrag technique. As wou move e lip in the side-to-side mobion, vary the
width of the Zigrags and averpipe areas I creale dimersion. Caver the enlin
area, with no background showing, :

To Make Stars
Use tip 15. Hold bag steaight up and down (see
lugtration) with tip 1/8 in. above surface.
Squeeze untl a star ks foemed, then slop
pressurg and pull tip away. Your stars wil be
neatty formed only # you stop squeezing belore
you pull the tip away.
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To Make Stripes and Pull Out Stripes
Uise tip 16. Hold decorating bag at a 457 anghe 1o surtace. AS you
squesze oul icing with & steady, even pressune, move tip in a verical
dirgction, bying oul & slring of king, To end 3 sinipe, siop pressure and |
pull ip ety _ :
To make pull-out stripes, lift lip as you
SqueeDe, Siop pressure, pul tip away
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