read the batter arou

pan, and if necessary, s
w%oz.moﬁ_: for 35-40 minutes of unti

nd with a spatula to fill all areas o

Baas kil

netructions for Toy Story Cake Pan

ndl wagh in wart, 0apY water and dry
chwagher and avoid uging metal

Baking and Decorating |

Before first and after each use, ha
thoroughly with a soft cloth. Do not place in di

5%2».?&3; mogﬂao%;ﬁ stain the pan, but occasional staining or goratehes

will hot affect the performance of the bakeware-

To bake cake: Preheat oven 1o 350°F or femperature per recipe directions. Your cake will
unmold easily, without sticking, when you prepare fhe pan properly, Grease the inside of the
pan completely using @ pastry brush and solid vegetable shortenin: Nmo not use butter,
Bo_.m,o::m or liquid vegetable oil). Spread the mro:m:..:w <o that all indentations are covered.
sprinkle flour inside pan and shake so that flour covers all greased surfaces. Turn pan upside
down and fop Jightly to remove excess flour, If any shiny spofs " amain, fouch up with more
shortening and flour fo prevent cake from stickin .A<0c can use Ve atable oil pan spray

vegetable oil pan sprey it flour or Wilton Cake Release in place © solid shortening and flour).
Make one 2-layer cake mix according 1o package or recipe directions. Pour the cake batter into
{ the pan evenly. Be Careful ot to touch ides or bottom of pan. Bake cake
ing to recipe directions.

fully shice off the r f the cake. This

| cake tests done accorain
aised center portion ©

b middle rack of
Remove cake from oven and cool on cake rack for 10 minutes. While the cake is still in the pan, care
allows the cake fo sif more level and helps prevent cracking.
cake and tum both cake rack and pan over. Lift pan off carefully. Cool cake af least
n cake over. Be sur

ke from pan, run s atula aro!

To remove cd
anm i

one hour. Brush Joose crumbs ©
To transfer cake to serving plate
cake, rack and board close together while turnin
Making Buttercreant lcing: The t
airtight container for up to 2 weeks. Rewhip
5 cup solid ve stable shortening

Y cup (1 stick) butter or mar arine, softened
4 cups (about 1 [b.) sifted con ectioners’ sugar
Cream butter and shortenin: with electric mixer.
icing will appear dry. Add mi and beat at mediu

Decorating with Wilton lcings:
Wilton lcing Mix: You will need 2-3 packages of
before decorating. Cake may be refrigerated after it is ice
Wilton Ready-To-Use Decorator lcing:

Coloring Your lcing: Wilton lcing Colors are be:
get the icing color you desire. Use o new toothpic

Decorating Techniques
To Ice Smooth: With a %QE—Q‘
To Make Outlines: Use fip 3. Hold bag
surface. To end an outline, toud!
To Outline & Pipe-in: Alter outlining,

d.

place icing on cake. Sp!

using the same fip,

pressure and pull tip away without lifting fip ©

decrease pressure.
To Make Stars: Use fip 13. Hold bag sf

To Decorate Toy Story Cake You'll Need:
« Wilton Decorating Bags and Coupler 0
o Decorating Tips 1, 3,13
o Toy Story lcing Color Set
|f Wilton Toy Story cing Color Set s nof available, you W
o Two-layer cake mix of make favorite layer cake recipe
o Buttercream lcing (recipe included)
«Wilion Cake Board, Fanci-Foil Wrap
o Cornstarch, light corn syrvP
Make 4 3/4 cups of puttercreat icing:
o Tint /3 cup Green in set (or Leaf Green)

o Tint 1/3 cup Violet

o Tint /4 cup Black
o Tint V/4 cup Buzz Skin Tone in set (or Copper)
.j:i}ncvwof— Blue/Black combination

o Tint /4 cup Brown/Juniper Green combination
o Tint /3 cup gray (lighten Black with white icing)
o Tint /4 cup Christmas Red/Red-Red combination
o Tint 1/4 cup Lemon Yellow/Orange combination
o Reserve 2 cups white {thin 1 cup with 2 te

raight up and down with ip

r Parchment Triangles (instructions inc

aspoons light corn syrup)

ond edge, place cooling rack against

. hold a cake board agains
g to preven

hick, but creamy fexture of this flavorful ._n._:w mal
Y etore using. YIELD: 3 cul

2 tablespoons milk

1 teaspoon

Add vanifla. Gradually add sugar, one cu
m speed until light Q:W

our Creamy White

ely 2-3 cans of our delicious white

You will need approximat
ecause they are co

<t for decoratin
k each fime you o

read icing over are

at o 45° angle and touch fip o

h tip back to <urbace, stop squeezing and pull away- F icing ripples, you are
squeeze out FOws of lines to fill area. Pat icing down with fingertip dippe

T0<m

bag at @ 45° angle, slightly o
nt. Pracfice ¥

To Make Shells: Use tip 21. Hold mmnoqozsﬂ 3 ongley;
surtace fo draw she to a poi
Vs in. above surface. Squee

Juded with all bags)

21
cludes Buzz Skin Tone, Green Violet, Black) and Wilton lcing Color:
1l dlso need Wilton kcing Colors in Copper, Led

f1.off rack. Hold another board against bottom of cake and turt
aking @ foil-wrapped board, cut fo fit the cake, visif www.wilton.com.
n use. It can be re

n both cake and rack over. U
Its, keep icing bowl in refrigerator when not i

cking. For instructions on M
kes it ideal for decorating. For best resy

t cake and tur
t cake from cra

S

Wilton Clear Vanilla Extract
p at a time, beating well on medium speed. Scrape sides and bottom ofb

fluffy.
are, follow package directions. Each package makes about 2 cups icing. Excellent for tinting any shade requir
g needs — frosting,

cing Mix. To prep
nfo icing, then mix well

Il of your decoratin

an holds about 2 cups. |¥'s ideal for d
o swirl icing color i

+ vivid icing colors. Use a toothpick

ing. Each 16 0z ¢
ncenirated and give the deepest, mos

dd more color.
or a smooth effect, run spatula lightly over the icing in the same direction, blending it in for an even look.
ting point sO that icing sficks to surface, Now raise ) 2
squeezing bag too hard. If icing outline breaks, you are moving bag oo quic
d in cornstarch or smooth with dampened art brush.
oinfing fowards you- Squeeze until icing builds up and fans outinfo @ base as
duce o dlean shell shape. To make a row i shells, rest head of one on tail of preceding she

a to be covered. F
surface. Squeeze at star

surface with end of bag
his vqonmmca until you can pro

med, then stop pressure and pull tip will be neatly formed only if you sto

26 unfil a star is fo away. Your stars

s in Royal Blue, Brown, Juniper Green, Christmas Red, Red-Red, Lemon Yellow and Orange-

¢ Green, Violet and Black.

Decorate in numerical order:
Wrap. Posifion cake on board.

1. Trace pan shape on cake board. Cut board and wrap with Fanci-Foil
2. \ce cake sides smooth with thinned white icing.

3. Pipe in eyes and teeth in white with fip 3 (smooth wi
4. Pipe in iris in Royal Blue/Black combination with tip 1 (smo
5 Oufline iris and pipe dot pupil in black with fip 1.

6. Oufline remaining details in black with fip 3.
7. Pipe in buttons in Christmas Red/Red-Red combination with tip 3-
8. Pipe in patches in Black, white and Lemon Yellow/Orange combination with ip 3

in cornstarch).
9. Pipe in bolts in Violet an
10. Cover suif with fip 13 stars in Green, gray

11. Cover headpiece with tip 13 stars in Violet.

12. Cover face with tip 13 stars in Buzz Skin Tone.
13. Pipe eyebrows with fip 13 outlines in Brown/Juni
14. Pipe tip 21 shell bottom border in white.

h finger dipped in cornstarch).
oth with finger dipped in cornstarch).

smooth with finger dipped

d Royal Blue/ Black combination with tip 3 (smooth with finger dipped in cornstarch)
and white.

per Green combination.
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owl often. When all sugar has been

od. Do not refrigerate icing

decorating and f
. Add color g

ressure as Y
. For larger

p squeezing before
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the tip slightly and confinue to squeeze; The icing will flow out of the fip while you direct it along

kly or icing is foo
ou lower tip until it touches surface. S
shells, increase pre:

you pull the fip away-



