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1.

We are pleased that you have chosen one of our 

Russian piping nozzle sets! Russian piping tips 

are a special type of piping nozzle that will enable 

you to place a decorative flower made of frosting 

/ cream on cakes or cupcakes or to use countless 

other decorative elements when baking.

 These nozzles allow even inexperienced amateur 

bakers to conjure up stunning cake decorations.

 To help you enjoy your new acquisition as much 

as possible, we have put together this e-book, 

where you can find some tips and recipes. You 

can also browse online for more information. We 

have  deliberately  chosen  recipes   that   can   be 

implemented easily, even by novices, and will also 

help you practice your cake and cupcake 

decorating skills.

So, have fun baking! 

Welcome to the Wenburg 
baking world!
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The bags should be cut before use. How you cut them 
depends on the type of piping nozzles you’ll be using and 
whether you want to use adapters in the process.

The silicone bag is reusable and can be washed off easily after use. We recommend that you cut the 

silicone bag to match the large adapter (for the Russian and ball nozzles). The adapter should protrude 

by approx. 0.5-1 cm.

2. How do I use the parts of the set?

Each of our sets contains many different nozzles 

that you can use for cake decorating. The 

procedure is always the same: cut the piping bag 

to fit, insert the selected nozzle, place the 

frosting/cream in the piping bag, and you're good 

to go. In further sections, you’ll learn a little more 

about the details of this process for different 

situations.

2.1. Preparing the piping bag

Don't forget to clean 
the baking utensils 
with hot water and a 
detergent before 
using them for the 
first time!

TIP
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The disposable piping bags can be used, for example, with 3-color adapters or with the smaller 

nozzles. Our disposable piping bags are numbered for easy cutting. 

1. Small nozzles with adapter 
(e.g., leaf piping nozzles)

2. Ball nozzles without adapter/ball 
or Russian nozzles with 3-color 
adapter

3. Russian nozzles without 
adapter

4. Russian or ball nozzles with 
1-color (standard) adapter

Depending on the intended use, cut the disposable piping bags at:

With standard adapter

2.2. Adapter composition

Push the inner 
part of the 
adapter through 
to the tip.

Fix the nozzle with the second part of 
the adapter.

1. 2. 3.

Cut off the tip of 
the piping bag.
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1.

2.

3.

4.

5.

Take 3 disposable 
piping bags, a 3-color 
adapter, and a piping 
nozzle. The four parts 
of the adapter should 
be in the 
unassembled state.

Cut off the tip of the 
piping bag, and push 
the white part of the 
adapter through the 
piping bag. Repeat for 
the other 2 piping 
bags.

Assemble all 3 small 
parts of the adapter 
according to the 
numbers on the side of 
each piece.

Place the piping nozzle 
on the assembled 
parts of the adapter, 
and fix it with the 
large part of the 
adapter outside the 
piping bag.

You can now put 
different colored 
frosting/cream into 
each piping bag and 
pipe a colorful flower.

3-color adapter for color effects

You can also use the 
nozzles without an 
adapter. Cut the corner 
of the disposable bag 
and place the nozzle 
directly in the bag

the nozzle should protrude by 
about 0.5-1.5 cm

 Without adapter

You can also try the following trick to create multicolored flowers: Use the piping 
bag together with the standard adapter and make 3-5 stripes (in length) with food 
coloring on the inside the piping bag. You can then fill the bag with plain white 
frosting/cream. This way, you will get flowers with interesting color effects (but the 
flowers will look different from those applied with a 3-color adapter).

TIP
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Russian piping nozzles allow for exceptional cake decoration, including geometric patterns or flowers 

made of frosting/cream.

Now we come to further tips & tricks that will make handling easier and also show you new possibilities:

Starter tips3.

Easy to use

To fill the piping bag, first place it upright in a tall glass. Wrap the top of the 

bag around the glass. The frosting/cream can now be neatly added with a 

spoon.

Alternatively, the bag can also be put over the hand instead of a glass.
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Fill the piping bag 2/3 full with frosting/cream. This will make it easier to 

work with.

Push the filling down into the piping bag (best done with a pastry card) 

before closing it. Dy so doing, you push out all air bubbles, making the 

frosting/cream easier to apply.

Holding the piping bag with both hands at the same time is best. Twist and 

close the bag with one hand while using your other hand to grip the bottom 

firmly. Support the bag by keeping one hand right next to the nozzle.

To pipe flowers, hold the piping bag with the Russian nozzle vertically and 

about half a centimeter above the surface you want to decorate. Now, work 

with light and even pressure while pulling the nozzle upward.

When the flower is ready, reduce the pressure completely and slowly pull the 

nozzle up.

You can also make the flower more "closed" by pulling the piping nozzle up 

with a quick jerk at the end.

Before piping the next flower, it is advised that you wipe the outside of the 

nozzle with a paper napkin for an even cleaner result.

 Piping nozzles can be operated intuitively; however, using piping nozzles 

requires some practice. In the first five minutes, the results may be below 

your own expectations. 

If you also have the classic piping nozzles in your set, you can use them for 
serving appropriate portions of mashed potatoes or, for example, filling donuts 
or creamy puffs.TIP

In this case, a little practice makes perfect. Just keep trying! Also, there are also numerous YouTube videos 
that provide explanations and examples of proper handling.

08



For decorative flowers or other designs that can 

be used for cake or cupcake decorations, the 

frosting/cream of choice and its consistency is 

extremely important. Most Russian piping 

nozzles have smaller holes than classic piping 

nozzles like the perforated or star nozzles. This 

means that not every frosting/cream will pass 

through the nozzle openings. Therefore, you 

must make certain that the frosting/cream does 

not contain any lumps, and it should also be very 

stable in order to keep the given shape.

American buttercream is great for beginners 

because, compared to other frostings / creams, it 

is very easy to prepare and has a good 

consistency. American buttercream can also be 

used to make paper-thin petals, and it mixes very 

well with food coloring to create colorful flowers.

4. Suitable 
frostings

American buttercream

Swiss meringue buttercream

There are numerous frostings 
/creams that work well. Here, 
we will mention two of them:
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However, this cream is only suitable to a limited 

extent on warm summer days, and it is somewhat 

greasy in taste, so it is often only used for small 

decorations.

Swiss meringue cream is a little more elaborate to 

prepare, but it is just as great for decorations and 

has a few advantages. The frosting/cream is not 

as greasy, and it will remain stable at room 

temperature even in the summer. The cream is 

also suitable for smoothing the outside of cakes.

4.1. American buttercream

Has the frosting/cream 
become too liquid, causing 
the decorations to lose 
stability? With many 
creams (especially butter 
creams), it helps to put 
them in the refrigerator 
briefly before using them 
for piping.

TIP

Cut soft butter into small pieces, and beat 

them with a mixer for 4-6 minutes. Once the 

butter becomes fluffy, add sugar and beat for 

another 3-4 minutes. Then, add 2-3 tsp of hot 

(about 50-70 degrees) water (or whip cream) 

and vanilla extract, and beat again for 1-2 

minutes.

butter (room temperature)  – 250 g / 1 cup

powdered sugar – 500 g / 2 cups

hot water or whipped cream – 2-3 tsp

vanilla extract – 2 tsp

Ingredients

Instructionsx 12-15 Cupcakes
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4.2. Swiss meringue 
buttercream

egg whites – 3

sugar – 90 g / 6 tsp

butter – 250 g / 1 cup
(room temperature) 

vanilla extract – 1 tsp

Ingredients

Instructions

1.

2.

x 10-12 Cupcakes

x 1 Torte

or

The frosting/cream can be 
stored in the refrigerator for up 
to one week. However, when 
intended for use, it should be 
removed from the refrigerator 
well ahead of time.

Place egg whites and sugar in a dry 

stainless-steel bowl (or small saucepan). 

Make sure that no egg yolk or water gets 

into the bowl.

Heat over a water bath, stirring 

constantly, until the sugar is completely 

dissolved.

Depending on your preferences, 
you can use a little less or a little 
more sugar.TIP

You can check it by touching the 
mixture with your fingers; the 
sugar crystals should dissolve 
completely.

TIP

3. Beat the egg whites with the sugar in a 

fat-free mixing bowl with a mixer on high 

speed until they become very stiff and 

snowy (about 10 minutes). The mixture 

should become creamy and glossy and 

hold a stable shape.

5. Add vanilla extract, and beat the 

frosting/cream again briefly.

4. Add the butter bit by bit while continuing 

to beat. The mixer should now be on low 

to medium speed. With each new piece 

of butter, the mixture will first become 

more liquid, then grainy. Just keep 

beating. You'll end up with a beautiful, 

shiny, silky cream.

TIP
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5. 5. Recipe: Vegan 
banana muffins

x 10-12 Cupcakes

x 1 Cake

or

So that you can get started with your 
decorations even faster, here is a very 
easy recipe for muffins. We promise 
that they are guaranteed to be 
delicious! 

ripe medium 
bananas  – 3

vegetable oil – 150 ml

flour - 2 cups

sugar – 3 tbsp

baking powder – 1,5 tsp

Optional:
cranberries or raisins  (to 

taste) – 1,5 tbsp

Ingredients

Instructions

Preheat the oven to 180°C (360°F). Mash 

bananas with a fork, add sugar, and mix

Add oil and baking powder, and mix 

everything.

1.

2.

3. Then, add the sifted flour, cranberries, 

and raisins. The batter should be thicker 

than pancake batter. Do not stir too 

much else the banana muffins will not 

rise well.

Pour the batter into muffin cups (about 2 

tablespoons in each cup). 
4.

5. Place the muffins in the preheated oven 

for 25-30 minutes. You can poke the 

muffin with a wooden stick to see if it is 

ready.

It is also very tasty to add nuts or 
other dried fruits to the dough

TIP
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Thank you for reading our e-book! Hopefully, we 

have been able to inspire you a little. Maybe you 

are now planning to put some of our suggestions 

into practice?

We would be very happy to see pictures of your 

creations! Feel free to contact us:

by email at

5. Closing remarks 

info@wenburg.de

on Instagram by using the hashtag:

#wenburg

We wish you many 
great moments in 
baking and decorating!

 You are also welcome to show this to 

other Amazon customers. Just 

upload your photos to the product 

review:

and share your enthusiasm with 

other customers.

amazon.de/ryp 

Also, all of your feedback helps us a 

lot as we continue to develop as a 

brand and constantly improve 

ourselves 
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