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Decoration timel Add cake toppers and candles
to the feast, and finish off the bunting.
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What would you sculpt out of chocolate?
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BAKiNG ANP DECORATING INSTRYCTIONS FOR MY LiTTLE PoNY CAKE PAN

Before first and after each use, hand wash in Wwarm, soapy water and dry thoroughly with a soft
oth. Do not place in dishwasher and avoid using metal utensils. Acid from some foods may stain the
Pan, but occasional staining or scratches will not affect the performance of the bakeware.

wven to 350°F or temperature perrecipe directions. Your cake will unmold easily,
>f the pan completely using a pastry brush and solid vegetable shortening (do not use butter, margarine or liquid vegetable

lindentations are covered. Sprinkle flour inside panand shake so that flour covers all greased surfaces. Turn pan upside dowr
fany shiny spots remain, touch up with more shertening and flour to prevent cake from sticking. You can use vegetable oil pan
or Wilton Cake Release or Wilton Bake Easy spray in place of solid shortening 2nd flour,

ckage or recipe directions. Pour the cake batter into pan, and if necessary, spread the batter around witha spatula to fill 21l
ach sides or bottom of pan. Bake cake on middle rack of oven for 35-40 minvzes or until cake tests done according to recipe

without sticking, when you prepare the

“id 10 minutes. While the eake is still in the pan, carefully slice off the raised center portion of the c2ke. This allows the cake

3¢, place cooling grid against cake and wrn both grid and pan over. Lift pan off

i czke 2t leasz one hour Br

surd against cake and wrn both cake and grid over. Lift off grid. Hold 2n
,together while turning to prevent cake from cracking. For instruc

| my texture of this flavorful icing makes it ideal for decorating. For best raseits. kke=z
_ "tight container for up to 1WEEE5. Rewhip before using.

+ 2shortening | teaspoon Imitation Clear Vanili2 Bz
! i or margarine, softened 4 cups (about | Ib.) sifred confect
<h electric mixer. Add vanilla. Gradually add sugar, one cup ata timi
edin, icing will appear dry. Add milk and beat at medium speed unti

-

th Wilton Icings:
Wilton Buttercream Icing Mix: You will need 2 packaz
makes about 2 cupsicing. Excellent for tinting any shade reg
iced.

Wilton Ready-To-Use Decorator lcing: You will need zpprox
2 cups. It’s ideal for all of your decorating needs— icing, decorating 3
Coloring Your Icing: Wilton Icing Colars are best for decorating because they are cong
icing colors, Usea teothpick to swirl icing color into icing,

Use 2 new toothpick each time you add mare color.

Each package
erated afteritis

ch 16 oz. can holds abour

entrated and give the deepest, most vivid
then mix well. Add color gradually until you get the icing color you desire.

Decorating Techniques
To lee Smooth: With a spatula, spread icing over area to be covered Run sp: blendingitin for 2n even lock.
To Make Outlines: Use tip 3. Hold bagat2 45% angle and P to surface. Now rais

the tip while you directitalong the surface. Toendzn cut
bag too quickly or icing is toc thick
To Qutline & Pipe=In: After outlining, usi
i d-safe decorating brush.
To Make Stars: Use tip 16. Hold bag straigr
e ey~ stars will be neatly formed only if you stop squeezing
s To Make Beads: Use tip 5. Hold bag ata 45° angle with zip
Relax pressureand draw tip down, and bring the bead to 2 p P 3
previous bead so that the fanned out end covers the tail to forman ev

dampen

To Decorate My Little Pony Cake You'll Need:
* Wilton Decorating Bags and Coupler
* Decorating Tips 3,5, 16
* Wilton Icing Colorsin R:;? Bargundy*, Sky Blue®, Royal Blue®, Cornflower
lac]

12ke favorite layer cake recipe
<ipe included)

Make Iz cupsofbuttercreamicing:

= ap dark pink

dipped in cornstarch

< characzers are trademaris of Hasbro and 2re used
M PONY y todos los personajes relzcionados son

o ~ con permisa /HASBRO, son logo MY LITTLE PONY, et tous les
22 marguss commerdiales de Hasbro et sort utilisés avec sa permission.
Fizserved Todos los derechos reservados. Tous droits raservés.

CADO PARA! FABRIQUE POUR

WOODRIDGE, IL 60517 USA WWW WILTON.COM

WAW MYLITTLEPONY,CoM
ﬁ

ire Cowerweth Fanci-Foil Wrap. Position cake on board.

he tip slightly and continue to squeeze. The icing will flow out of
25, you 2re squeezing the bag too hard. Ificing outline breaks, you are moving the

rez Paticing down with fingertip dipped in cornstarch or smooth with
2bovesurface. Squeeze until 2 star is formed, then stop pressure and pull tip away. Your

Squeeze the bagas you lift your hand, raising the tip slightly so that icing fans out.
pull tipaway. To make a bead border, start the next bead a litcle behind the end of the

Serving Suggestio

d pipe eyelashes in black with tip 3

Wilton, the V¥izon kg, The Wilton Method of Cake Decorazing, Cake Release and Bake Easy
are either regsizred trademarks or trademarks of Wiltan Industries, Inc.in the Unized States
andlor other caunaries. | Viton, el logotipo de Wilon, The Wikton Method of Cake Decorating,
Cakie Relezz y xke Easy son marcas registracas o marcas comeriales de Wikton Industries, Inc
en los Estades Unides yio en atros paises. / Witton, |2 loga Wikan, The Wilton Method of Cake
Decorating, Uzie Release et Bake Fasy sont ces margques d épasé
de Wilton ladumies, Ine. aux Erats-Unis et dans Gaueres pays

ques dip
Licensed By:
\\ W
3 LHncbro)
f \
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Atruly inspirational design for many religious occasions. Parfect for
christenings, communions, confirmations, holidays and other celebrations
of faith. Can be beautifully decorated to uniquely pay tribute to the guest
of honor.

For more great decorating ideas and quality products, see your Wilton
retailer, the current Wilton Yearbook of Cake Decorating or visit
www.wilten.com.

Use and Care: Before first and after each use, hand wash in warm, soapy
water, Rinse and dry thoroughly with a soft cloth. Do not place in
dishwasher and avoid using metal utensils. Acid from some foods may stain
the pan, but occasional staining or scratches will not affect the performance
of the bakeware.

~ ose70 verdaderamente inspirador para muchas ocasiones religiosas.
perfecto para bautismos, comuniones, confirmaciones, fiestas
Q0SS Y --“as celebraciones de la fe. Puede decorarse de manera

3 1omenajear en forma inigualable al invitado de honor.

er més excelentes ideas de decoracion y productos de calidad,
consulte 2 suminorista de Wilton, el Anuario Wilton de decoracidn de
pasieles aduai, 0 entre en www.witon.com.

Uso y cuidado: Antes de
agua tibia y jabon, enj
molde en el lavavaii
alimentos podria m
esporadicos no afeciares

Blessom Inspirations Cake
2 ££ 0z. White Ready-To-Use Fondant;

1 [cing Colors in Lemon Yellow and
!den Yellow; Ribbon Cutter and
mbosser Set; 9 in. Fondant Roller;
Roll-N-Cut Mat; Fondant Smoother;
Gum Paste Flower Cutter Set; White

A Sugar Pearls; Piping Gel; Brush Set.

Pastel de Inspiraciones Florales
Use1,2 kg (44 oz.) de Fondant blanco

listo para usar, colorantes para glaseada
de WaITC" en amarillo limén y am

I'ensemble de
pastillage, des
gel décoratif et |

Floral Expression
Use tips 3,12, 16, 21,104, 352; Flower Nail
No. 7; Wilton Icing Calors in Lemon

- Yellow, Brown, Kelly Green.

- Expresion floral
Use las boquillas 3,12, 16, 21,104 y 352;
clavo para flores N° 7; colorantes para
glaseado Wilten en amarillo limon,
marrén y verde Kelly.

Expression florale

Nécessite les doilles 3,12, 16, 21,104 et
352, le clou & fleurs no 7, ainsi que les
colorants a glacage Wilton jaune citron,
brun et vert irlandais.

Blessed Little One
Use tips 3, 18, 104; 101 Cookie Cutter Set;
Roll Out Cookie Dough (recipe included),

L

£' El pequefio bendito

Use las boquillias 3,18 y 104; juego de 101
cortadores de galletas; masa para
galletas extendidas (se incluye la receta).

<5 Petit enfant béni

I Nécessite les douilles 3,18, et 104, ainsi
qu une recette de biscuits roulés (recette
in l'ensemble de 101

—

LTON INDUSTRIES, IN

5 LOS DERECHOS ?ESER“ADJVT 0US CROITS RESERVES

Method Clasces, Bake Easy and F g
 Industries, Inc. in the Unit

Une forme inspirante qui cony
Parfaite pour baptémes, commn
autres célébrations de la foi. P«
hommage a l'invité d’honneur.

Pour d'autres excellents produl
détaillant Wilton, Lannuaire de
site www.wilton.com.

Utilisationetentretien - Avan'

utilisatién, Lve\r le moule dans

l'essuyer ;.ar!’an;ement Ne pas

en métal. Mest possible que cet
quelques taches ou rayures n'al
de cuisson.




lce smooth with white ' . Tip 3 white buttercream vines
buttercream icing

Glasee v alise al pastel
con glaseado de
mantequilla blanco

Con i3 boqualla 3, haga
enregageras de glaseado de
—a et - :"'-J-'-":.

o ST

Glacage crémeuy Douslie 3 - vignes en glacage

":"“c_: bianr
blanc lissd

-~
Tip 16 white royal icing drop e
flowers with tip 3 dot centers oW, IO Moy g

Con la bequilla 16, haga fiores de g * ; ¥
gota de glaseado real blanco, con Tk A B 12 boguie 104, hage rosas de
centros de punto con la beguilia 3 PR e % e ace - oy

Douille 16 - fleurs en glace royale : Vb R W ciom

blanche avec points, douille 3, # R
au centre Aaeny
i 3 i 4 y I.'\..

_7_.._3 E ey '.?_:_-i' 2var hasp
. =
OO 17

Tip 21 white butiercream
shell border

Conla boguilla 21, haga borde
de cancha de glaseado de
mantequilla blanco

Douille 21 - cogquilies en

: . '.-".'-"-. :.1 '} "
glacage crémeux blanc 5 ﬁm,%: i CTEmELT =

Floral Expression Cake/El pastel con forma Expresidn floral/Le gateau Expression florale

To Decorate Blessed Little One Cake

You will need tips 3, 18, 104, 101 Cooloe Cutter Set (largest circle used), Roll-Out Caakie Recipe,

Make 3% cups buttercream icing

Make )2 cup royal icing

In Advance:

Cut out a large round cookie using Roll-Out Cookie recipe and largest circle cutter in 101 Cookie Cutter S2t £t o sachon

out of cookie, Bake and cool. Ice cookie smooth in white royal icing. Let set. Using tip 104 and white royal iLng, ppe nuille
on cut out edge. Let set.

Decoratein Order:

1. lce cake top and sides smooth using white buttercream icing.

2. Cover top with tip 3 lattice in white buttercream icing.

3. Pipe tip 3 beads in white buttercream on top and middie edges.

4. Pipe tip 18 shell bottom border in white turtercresz ]

5. Add tip 3 beads on shell border in white buttercream

6. Position cookie on cake top.

Para decorar El pequeﬁa bendito

Necesitara las boquillas 3,18, 104; juego de 101 cortadores de galietas (se usa el cortador circular mas grande). Masz nars
galletas extendidas,

Haga 3)2 tazas (805 g) de glaseado de mantequilla

Haga !2 taza (85 g) de glaseado real

Con anticipacion:

Corte una galleta redonda grande usando la receta de galietas extendidas y el cortador circular mas grande o2 ueonde
cortadores de galletas 101, Corte una seccidn de % de la g2%zta Homee y deje enfriar, Glasee y alise la galiet= cor glassado
real blanco. Deje secar. Forme olanes sobre el borde corizado con l2 boquitla 104, Deje secar.

Demre en urderl

1. Glasee y alise Ia parte superior y los lados con glaseado de mantequilla bianco.

2. Eub*a |a parte superior con enrejado de glaseado de manteguiz blanco hecho con la boquilla 3.

3. Forme cuentas de glaseado de mantequilla bianco con la bogud 3 3s0bre los hordes superior y medic




Star Pan

This pan has many SiArTing roles i ifs future. Go patriotic for July 4ib, Memorial Day and even Labor
Day. Give the birthday person star billing on a cake just for them. Mother's Day, Father's Day, sports
parties and promotion celebrations also are perfect 0ccasions for a star cake.

Decorating is easy and fun wi i) Wilton! Choose from our large assortment of decorating tips, bags, icing
colors, Ready-i0-Use Decorating Icing and other cabe decorating accessories. For more great decorating
ideas and quality products, see your Wilton dedler or the current Wilton Yearbook of Cake Decorating.

Moule étoile

e moule jouera biillamment son réle en toutes occasions! Qu'il s agisse d'un anniversaire, de la féte des meres ou des peres,
ou d'une promotion. un gdteau en jorimne d'étoile est sir de ravir voire Stoile de la journée! Passe-partout par excellence, il
conuient aussi au pique-nique, aux fétes de championnar er i toute auire célébration que VOUS voudrez rendre plus
scintillante. \

Décorer est facile ef amusant avec Wilion! Choisissez parmi noire vaste assortiment de douilles a décorer, de sacs a patisserie,

de colorants a glagage, de glacages préts a l'emploi-et d autres articles pour I décoration des Gateaux. Pour d'autres excellents

produits et suggestions de décoration, voyez voire marchand Wilton oue.catalogue courant Wilton Yearbook of Cake Decorating.

We recommend hand washing pan in bot, soapy water.

Nous recommandons de laver le nioule a la main dans de l'eau chaude savonneuse.

July 4th Celebration
Uses tip 21, Wilton
Whipped Topping, fresh
strawberries and
blueberries.

Bleu, blanc, rouge
Utilise la douille 21, la
Lzilise les douilles 3, 16 et garniture fouettée Wilto
2+ zinsi que les colorants des fraises et des bleue
3 glagage Wilton violet, =T frais.

blau royal, vert irlandais,

orange, rouge Nogl et

jaune citron.

i, Star .
La7 1 Uses tips 3, 16. 21 and

% Wilton Icing Golors
Violet, Royal Blue, Kelly
Green. Orangs. Christmas

D

Red. Lemon Yellow.

She's The Star 3 :
Uses tips 2, 3, 18,129, 995, 352 and Wilton
lcing Colors in Rose and Kelly Green.

Elie est I'étoile

Utilise les douilles 2, 3, 18, 129, 225 et 2l
ainsi que les colorants 3 glacage Wilton rose
rose et vert irlandais.

st

wilton Method Cake Decorating Classes!
: Call: 800-942-8831

©2001 Witton Industries, Inc.
Woodridge, IL 60517
., www.wilton.com

" Made in China

Fabriqué en(;h‘y/
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Heve fisn croaling your favorile cal 10 decorale, .

or use the designs shownt. IS the cal s Meow’,
Divthelays, groduation and good fortune!

i "

Kitty-Cat (Foaturo) Gool Kitly
umﬂm'.i.m_?huu! I}-..n1|1m‘.'..'.1.?1_'.*:'|.'i
Witton lcing Colors Leal il Wlton Teang Golors
Green, Pink, Brown.* Pk, Dk, Sy B,
“0r uisé chocokate icing. Lzl Gireon,



nefinn

ULt

s for Teenage

il
H"I(’.-Lu. &

vja Turtles cake pan

FAnt

Grease theinsideof thepan completely using @

To hake cake Prehearuventus‘ﬁU'Furtemperat;' gctions. Your cake willunmold eastly, W you prepnrethepunpmperiy.
postrybrush and solid vegetable shartening [da rgaring urliqua‘duegetuh!eaiu‘Spreuu‘the +allindentations are coverad. Spnnkieﬂnurfnsidepun and shake 5o that flour
cﬂversangEusedsurfuces.Tumpun upside dow: £mOoVE eXCESS flour. If any shiny spots hmore shartening undﬂuurtuprevantcukefmmstu:kfng.{Yuu canuse Wilton Cake
,c:mspmyw:tnﬂuur,irr_ulm:e ofsolid sh
=2 hatter arouad with uspatula to fill ail areas of the pan evenly. e careful not to toush sides

Release™, Wilton Bake Ensyl™ vegetable sil panspra

Make one P-layer cake mixaccording to packageorre!
e rack of aven for

s. Pour the o
tes oruntilcak

or hottom of pan. Bake cake on middl
Remove cake from ovenand cooloncooling grid10mi
Toremove cake fmmpnn,runspufulurcund edge. p! idngainstcakea
% gff grid. Hold ano

nbath cakeand

hold a cake boord against coke and tur i
wrapped board, ¢

cracking. For instruciions onmakinga foil-v
Making Butt it Thecreamytexture of this ﬂauurfu(imngmakesitideulfurd
Rewhip beforeusing
4 cup solid vegetable shortening
3% cup {1 stick] butteror margarine, softensd

Peat shortening and butter with electric mixer. Addvani
iging will appeardry.Au‘dmifkandbmtu[mediumspeed u

lio. Grodually ndd sugar, DR cug at
atil light and fluffy. Makes about

g Mix. io

- You will need 2 packeges of our Buttercr
rating. Cake may be refrigerated afte:
You will need approximatel;
fordecoratingb
toothpickeac

Wilton Buttercream Icing Wi
refrigerate icing beforadeco
Wilton Ready-To-Use Decorator Ieing:
Coloring Your Jelng: Witton Icing Colors are best
untilyou get theicing coloryoudesire Use o new

To Moke Gutlines: Usetip 3. Hold hag et a45°ang!
Toend aa outline, touch tip hack tosurface, stop
Ta Qutline & Pipe-In: After gutlining, usin thetip
To Make Stars: Use tip 16. Hold hagat @
ToMake Dots: Use tip 2. HoldbaogateSU

+ Wilton Decoroting Bags and Coupler
* .+ Decorating Tips 2,3, 4,16
" ¥itgn Ieing Galors in Sky Blug", Roy:
; ;":;r’:yer cake mix or make favorite layer cake
U8 preqm loing {recipe included]
*WiltG,, pake Baord, Fanci-Foil Wrap
M0 nstarch

+Tint 1 cup dark blue”
+Tint % cup light blue®
+Tint 1% cups green
- Tint % oup black
+Reserve % cup white
» Combing Royal Bluz with Sky Blue and Rose

o

oraar

with tip 4, smoothwith finger dipped in cornstarch.
moothwith finger dipped in cornstarch.

1. Pipe ineyes and teethinwhite
2, smooth with finger dipped in carastarch.

2. Pipein rises inlight bluewithtip 2,
3, Pipe in pupils and mouth in Black withtip
4. Pipe white dots on eyes in white withtip 2.
5, Pipe line on teethin white with tip 3.
6. Qutlinz eyes and mask in dark blug with tig 8.
7 Eipe stars on moskin dark blue with tio 16,
B, Qutling mouth in graen with tip 3.
g Pipestarson head in green with tip 16

N

N

For home use only.

&

cake sstillin the pen, carefulty slice 0

m;e cake, visit wilton.com.

zcorating. Farbestr

1 tegspoen Imitation Clear Vanilla E
4eups [ohout1i0.] sifted co!

The Wilton Methed
of Cake Decorati

ake botter intopan, andif

2 tests done ncoording to
level and helps prevent cracking.

e.To transfer cake toserving plate,

.+ tionof the cake. This ailowsthe cake tosit more
gtopreventcaks from

nadturn both grid and pancv ully. Coolcake at leastone hour. Brush loose crumbs offcak
ther board agginst bottom eover. Besuretohold cake, grid and board close together while turnin

tcontainer farup to 2 weeks.

eanotinuse, Jtcanbe refrigeratedinan airtigh

i whi

When ol sugar hos been mixedin,

at

atingany shade required. flonot

grating and flawer making.
xwell. Add color gradually

vout

Fore you pull the tip away.

be

. . Serving Suggestion
nick.com/tmnt | wilton.com 53083
i

2015 Viacom In s ved.
Nickelodecn, Tes: related titles, logos and cheracters art
{2015 Viacam Intern: s reservados. Nickelodean,
Tortugas Ninja Javene: lagotipos y personajes relacionar
2015 Yiacom Inter: draits réserves. Nickelodeon,

Teenage Mutert Hinja Turtles ot tous 125 titres, lonos 2t personnages 25S0CIES
\iiizan, the Witon oo, The Witton Mathed of Cake Decorating, Ceke Release and Bake Easy! are either

o Witton Industries, Ine. in the United States andlor other ‘cauntries. { Wittan, el igotipa de Wiizan, The Witon Method of Cake
Caka Release y Bai Fasyl sonmarcas regictragas o marcas comerciales ce Witton Industries, Tnc.enlos Estados

5 trademarks of Yiaoom International Tnc.

dos 5on marcas registradas de Yiacam Trternational Inc.

sont das margues de Viacom Tntzrnational Inc
r vegistered trademerks or rademarks

@

Linidos yio en otros pases. / Wilton le Toge Witcn, The Wiltan Method of Cake Decorating, Cake Reloase el Bake Tasy! sont
¢ps marques te commerea ou s margues déposées de Wilton Industries, Inc. aux Etats-Unis et dans dautes pays.

of thetip wh:!eyoudimatimung the surface.



Brestar-—" -

To decorate this cake, you will need:

» Wilton Bake Easy!
or vegetable pan spray
* Wilton Buttercream Icing Mix, Wilton White
Ready-To-Use Decorator Icing or buttercream
icing recipe

* Wilton Chocolate Ready-To-Use Decorator [gj
chocolate buttercream icing
* Wilton Icing Colors in Golden

Red-Red, Christmas Red

* Light corn syrup

nen-stick spray

ng or

Yellow, Orange, Black,

Use and Care: Before first and after each use, hand
soft cloth. Do not place in dishwasher and avoid usir

but occasional staining or scratches will not affect the o

wach in we
noocl

Prepare Pan: Preheat oven per recipe or cake mix insiruciions.
non-stick spray or vegetable pan spray. Or, spread Wition C
pastry brush.

Prepare cake mix according to package or recipe instructions. Fij|

Always measure your batter for accuracy. Spread battar
Bake cake on middle rack of oven for 35-40 minuies
directions. Remove

: Cake from oven and cool on cooling gri
portion of the cake.

Before releasing cake, gently loosen sides
pan over. Lift pan off carefully and cool cake,

| (2ke fests
r 10 min

A

ut

with spatula P oling g

Brush loose crumis oft cake

Icing Hints: .
To achieve desired results, use one of these icings. Thin icing

Wik
wiLll |

Wilton Buttercream Icing Mix: You will nee 2 packages of icing mix. Follow pac
Wilton Ready-to-Use Decorator Icing: You will need approximately 2 cans.

Buttercream and chocolate buttercream icing recipes: See Www.wilton.com for rac
when notinus~ Icing can be refrigerated in an airtight container for up

are inside of pan usin
2xe Release pan coating on inside of pan with

ill pan with about 4%
I spatula to fill 3| areas o

* Cornstarch

* 2-layer cake mix

* Wilton Disposable Decorating
and Couplers

(o]
filion Decorating Tips 3,16, 21

L}

e
=]
U

i and Fanci-Foil

dry thoroughly with
ds may stain the pan,

g Wilton Bake Easy!

cups of batter (¥ to %
f pan evenly,

full).

done with toothpick dccording to recipe
es. Carefully slice off the raised center

rid against cake and turn both grid and

S¥TUp according to decorating instructions,

Des. For best results, keep icing bowl in refrigerator
10 2 weeks Bring t room tem

perature for decorating. Rewhip
Defore dsing,

Coloring icing: Syir| 3 small amount of Wilton Icing Color into icing using toothpick; mix well Add color gradually until you get the icing
color you desire. Tint al icing at one time while cake cools. Refrigerate tinted icings in covered containers until ready to use. Bring to room

=mperature for decorating, Rewhip.



Decorating Techniques

For detailed instructions on thess technigues and more, visit www.wilton.com.
Ice smooth with spatula: With 3 spatula, place icing on cake. Spread icing over area to be coverad.
For a smooth effect, run spatula lightly over the icing in the same direction, blending it in 72~ 20 even look.

| Sumace Now raise the tip slightly and continue to squeeze. The icing will flow out of the tip wia vou direct it
riace. To end an outline, touch tip back to surface, stop Squeezing and pull away. To pipe—in: Fill in area
¥ squeezing lines of icing inside of outlined area. Pat icing smooth with finger dipped in comsarch.

- 1 Outlines: Hold bag at a 45° angle and touch tip to surface. Squeeze at starting point so that = sticks fo

g ata90° angle with tip % in. above surface, Squeeze until a star is formed, then =on pressure and

1 Zigzags: Hold bag at a 45° angle with tip lightly touching surface. As yousgueeze out icing wit~ = si2ady, even
pressure, move hand in a tight side-to-side motion for 3 Zigzag effect. To end, stop pressure an= DUl Tip away,.
To Decorate Tractor Cake
Use 3 cups buttercream icing. Tint- % cup orange*, 1 cup red*, % cup gray*. Reserve 1% cups white (thin with £ 2z2sn000s | ght corn syrup).
Use % cup chocolate buttercream. Tint black.
1. Ice smooth with spatula. Us= thinned white icing for sides and background areas.

2. Pipe-in with tip 3: Use orange icing for engine area, front grill, inside of wheels and hubcaps; pat smooth. Us= 272y wang Tor seat, headlights,
exhaust pipe; pat smooth. Use black icing for steering wheel; pat smooth.

3. For tractor, pipe outlines with tip 3 and red icing.
4. For tractor, pipe stars with tip 16 and red icing.

5. For tires, pipe outlines in a circular motion with tip 21 and black icing.

6. For tire treads, pipe Zigzags with tip 21 and black icing.

“Combine Orange and Golden Yellow for orange shown. Combine Red-Red and Christmas Red for red shown. Ad= 2 small amount of Black
for gray shown.

Serving Suggestion



18-Wheeler

Keep this pan hauling good wishes for birthdays,
anniversaries, Father’s Day, job promotions and
other special occasions!

Decorating is easy with Wilton. Choose from our large
assortment of decorating bags, tips, icing colors, icing mixes
and other cake decorating accessories.

For more decorating ideas and quality products, see the
current Wilton Yearbook of Cake Decorating.

Y

A

On The Right Track \snﬁgﬁlgsl ]
Usetips 4, 16, 21 and Use tips 3, 7, 16, 21 and
Wilton leing Colors Wilton Icing Colors
Orange, Golden Yellows , - Orange, Golden Yellow
Brown, Sky Blue. | ’ '

Pink, Burgundy. Accent
with Wilton Derby Clowns
. (Stock No. 2113-2759)

P



18-Wheeler

Keep this pan hauling good wishes for birthdays,
anniversaries, Father’s Day, job promotions and
other special occasions!

Decorating is easy with Wilton, Choose from our large

assortment of decorating bags, tips, icing colors, icing mixes
and other cake decorating accessories.

For more decorating ideas and quality products, see the
current Wilton Yearbook of Cake Decorating.

A
Special Delivery
Wishes

Usetips 3,7,16,21and

Wilton Icing Colors (
Orange, Golden Yellow, '
Pink, Burgundy. Accent

with Wilton Derby Clowns

A (Stock No. 2113-2759). j

P |

18-Wheeler (Feature)
Usetips 3, 16,21 and
Wilton Icing Colors
Brown, Sky Blue,
Orange.

A

On The Move

Use tips 3, 16, 21 and
Wilton Icing Colors Sky
Blue, Black.

©1987 Wilton Enterprises, Inc,’
Woodridge, IL 80517
Made in Korea
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’11 frosting mix, use four Jess teaspoons water than pac

J

BAVINCG AND DrcoRatrne INSTEWEMNONS

1 INSTR UCTT
FOR aAanny PoTrER ™ CAFE

- 3 JLCOR A'TIC
To Bake Cake: Preheat oven to 250" = of LEmperItare per recipe Porr faire cuire

directions. Your cake will wmold sy, 2hms Teine whes Fepme  SSmpérature in

the pan properly. Grease the inside of the pan compiensir sy 3 Jme S le demg

and solid vezetalle shortening (do not wse besser TraTe W bt vereriie ot £ Rl {?
oil). Spread the shortening 50 that all iniemesrome < 2pweret. Sorice sieer T R

s s - - 2 et Soowm
tablespoons tlour inside pan and shake so thet Soer somirs 00 e =rhees Ty = :

pan upside down and tap lightly to remove exscs Soe AR SN SpeE Swmaiy, Sk T SIS Janr g

up with more shortening and flour to prevent cai= fom sickne T o g Tl j, -fi;.’_;r_,,_"'_rf_m_,
oil pan spray, vegetable ojl pan spray with tiour oc Wikim Cilie B & moer I anhd NP R
shortening and flour), =

Make one 2-layer eake mix aecording to packaze or rope dremme P Se g It inio

pan, and if necessary, spread the batter around wih 2 spetelie 5o 5 2 5 & i

Be careful not to touch sides or bottom of pan Bake cie o muits el of I F ovms for 20
40 minutes or wntil cake tests done according to recipe drectmms

S5 s . giteay est toujours
Remove cake from oven and cool on cake rack for 10 minetes Wil She sl s ol = e an Celz égalise le pate
carefully slice off the raised ecenter portion of the eake. This alioe= e TLEE I S mers e 2nd zatean et retourner
hdmpra%mm.Tommemeﬁmmxmm@. B i = Laisser refroidir le

cake and turn both cake rack and pem grer Li: pam off carefollr. Conl esie 2 et onr Bty T T i
l00se erumbs off cake ransférer le giteay
; i €1 retournant la gri
To transfer cake to SITing plate, hold 2 cske boerd gzt cale 2ol 2m both ok amil ok grer: Lt etla planche en Jes
off rack. Hold another board 372Inst bottom of e2¥= 20d terp ke ov=r B2 swre 2o Snild aslie, rack-andg 1 .
; s S 2 Glacape crémeny .

board close together while turning to prevent cal= from e *

parfait pour la déeo
Making Buttercream Icing: The thick, bn: treamy texinre of this Sxrocfal icing makec i idea] for YOus en servez pas,

decorating. For best results, keep icing bow] in refrizerator when not in ee Zevlersfrizeratedinan  Fouetter de nonvea
airtight eontainer for up 19 2 weeks. Rewhip befce using. YIELD: J (PSS, = 1/2 tasse de shorten
1/2 cup solid vegetatile shortening 5 2 tablespoons milk 12 tasse r"";f'?“”’ff
1/2 cup butter or margarine ~ 1 223p00n Wilton Cler Vardi Toapee k0

+eups (1 1L, sifted confectioners’ sugar Rénire Je benrre et
Cream butter and shortening with eleeiric mixer, Add vanlla, Gradually adg suzar, one eup at time, f‘;;:’ m}";:;‘ﬁnf
beating well on medinm speed. Serape sides and hottom of bow] often. Whe all sugar has been mixed hgmﬁ 3 ;ﬁm‘n = n‘lmf:
in, ieing will appear ary, Add milk and beat at medium speed until light and thaffy. . e

Decorating With Wilton Ieings: Wilton Frosting Mix: You will need 5. peciages of o Creamy White 2 coration s
Ieing Mix. To prepare, follow package directions, Each Package makes ahont © cups jeing. Excellent boite donne environ ¢
for tinting any shade required. If you're using another type of frostine mix, vou will neeq three 13.4

aniTe type [+ Mn‘ il
0Z. packages of the ereamy vanilla type that will frost wo 8in. or 9 in lzyers. For each packaze of oy

vanille sefSsant pomr
kage directs Ezch rackage makes ahout 1 3/4 mz;;;-_-_.g 3 elaram oo
cups icing. Do not refrizerate ieing before decorating. Cake mav be refrizerated after it is jced, n 134t
Wilton Ready-to-Use Decorator Icing: You

environ 1 e i
will need approximately -3 cans of or delicjons &7 rifisies ol
white iring. Each 16.5 o0z can holds about 2 eups. It's ideal for all of ¥0
frosting, decorating and flower making,

ur decorating needs - POUR DICORE]

VOUS AURIY B

\ * 2 305 3 patisserip 1
i TO DECORATE HARRY rott EIR™ CAEKTE YOU'LL, NEIo T_;:,;'Ego}'_,_m;p;s
\ + Wilton Decorating Bags and Coupler or Parchmens Trisngles » des douilles 2 déeore
(instructions inclunded with ail bags) + e I'assortiment de o

* Decorating tips 1, 3, 16,

1 2 i . : colorants A placage W
\ * Wilton Harrv Potter™ leine Calor K 2nd Wikton Ieing Colors in RellvGreen ang Red-Red  de 'assortiment de o
\ If the Wilton Hary Potter™ Ieinz Color Rit is unavailable, vou will 2lsg need Wilton

Wilton violet, jaune 1
Ieing Colors in Viale:, Battereup Tellow, Brown, Black and Copper (Lizht Skintone) * d'une planche i gitea
* Wilton Czke Board, F anei-Foil Wrap

PREPARER 6 53/

MAKEG3/4 cUDs oF BUTTERCREAM ICINnC: * Colorer 2 12t (625

* Tint 2 1/2 cups light violet (or Enchanted Sky Purple in set) (thin 1 1/4 cups with (€elaireir 1 174 t. (310

1 Tablespoon and 3/4 teaspoon of lieht or svrup) - Colorer 1/4 . (60 mi)

* Tint 1/4 cup violet (or Enchanteq Sky Purple in set) ~ Golorer i 49 i)

* Tint 1/4 cup vellow, brown and red combination (or Lightning Bolt Gold in set) : E“:"m': Ao :‘,:J"'C' ]

- Tint 1 1/2 cups black (or Darkening Black in sot) B0l g sl

* Tint 1/4 eup gray (or Darkening Black jn set) Eo;ore: ol iy

; * Tint 1 eup copper (or Cauldron Copper in set) ; Co]m'er %}: : Egﬂ &” :

| * Tint 1/4 cup dark copper (or Canldron Copper in sef) 1 (-2100;:; 14t {60 m;}z

| Tint 14 cup green = Réserver 1/4 1, (60 ra))
\ * Tint /4 eup red

* Reserve 1/4 cup white

} DECORATE IN NUMERICAIL
t ORDER:

1 L Tee cake sides <nd backe Erround aress
S= E.Epetwka;tf—:gw_:w;&::f:rf_

Smooth wih fSeper digwad = eorpepeen

3. Outline baswer, shirs 20 facia] foatares vich
tp 3 Hack
3. Tipe in eve pupils with tip 3 green
5. Fipe in rlasmes, e cellers and evelrows with
tpld &E:Smooﬂ:wi{hﬁlz_zerdjp;ai:
comnstarch. Outline lins with tp 3 dark copper
6. Cover face with tip 16 stars in copper. Cor=
ligﬁt':gtak:zf:r‘séazim&pls =ars
v. Corer shics coller withr up IS o i owhiee
B TeipiEs 20T S am s with red
Sars 2o 23w s
9. Fipe in tommer w3 I < Tk Somery
with finrer dipped I cormssu®
10. Qutline and pipe-in e Wit S T il in
11 Cover hair with tip 16 Pull-ont T o binck
12. Add tip 21 shell bottom barder

TECI—ENIQL'ES NrIoo

To Ice Smooth: With 2 Spatula, piace jor w e Sprend MO0 OvEr 2res to Be eovered. Confortion de dossine ot
For a smooth effeet, run Spatulz lishtly over e sror & e e Srectios, Hen@wr t Sont e 2 mrare Serer
for an even loos. -

— L T

o
To Make OQutlines: Use tip 1 or 3. Hold beg &l 2 £5° aorie 2mi tonch o srine Speme  drews olesil o de
at starting point so that icing sticks 1o sxtas Now rzie She Sip Sieichs and emcimge 5 Sl S 2 e aess
siueeze, The icingwﬂlﬂownu:af:he:;?:t:—:?:r: St £ sy srface. To end 20 oncline S e Ty i e 3
touch tip back to surfzze Sop squeezing 20d pull zmy ¥ SERE Ty, Tor v Symeesing ing miemet o e e ghe
too hard, If icing outline brea¥=_vou are mOvInE ter tun guiskis ar o = S ek (i

= « IELINT N e e s
To Outline and Pipe-In- 2%ar ining, using the szme o, Seme o sows of Imes oz 4 zrey e — -
ici:gdownwiﬁi*ga—:;-ijg\aiinmﬂormri el o e T ———

TthkeSh‘SE:ﬁM—(‘I?I%[’ae:’plEF.iits;m:mii’ﬂc %5y 18 i i R e
ahnreanfmﬁ?mm‘zmﬁfmimizmmﬁ:mmhriﬁﬁf i T
fmmﬁ-zyfmwmﬂmz;nw'ﬂmw B mliee pailfmer s, T - = W ;____;‘;;‘:'i_s“;i;::;“&:'

To Mak=

=

of icine, e

S, e
- — S e s s = ey e s = 0BT o = dumise o
L= Do o I Bl bmr = e e - Ik Dot Smiace. SOEEEY Sees ont 2 A
:ﬁ:}n:?:ﬂjﬁ?iff:-?f:g:f:r_jgﬁi'ft:ai?"‘?:”*

E iy _}-;Oaﬁm{hmy@m " st e ponr & 3 2
and pull tip 2wz ?:F?:e:finsl"?.i:ba::g:hemimengﬁm: = e PN T ——"
To Make Shells T tip 71 i decorating ber £ 3 <3 angie, shiehily above surfzce wich =mi o lmr posro- Tor Faps { splies Dis
towa:dﬂ;-nSxm&::::n:gim}‘s::oaﬁfrs:::L-'t::»z’:—.%m::mlinrjz\si;;h:._r Elelar resmpe a2 v Jowee et i A npm s Wy ]
tip until it tonctes mrface Soom mﬁgd;:zﬁ;ﬁmnzﬁfangtmoﬁr‘t:fm: Tzv el S 3 poinr

T F mfmll’-‘ﬁ
Mtlcemism:z:mmMzc}ﬂtsbeﬁﬁup&Tomal:eam*:&f“*_f._-eetm;‘:fn:e:t::t.::'.’ :

Preceding shell For

Lrzer shells mermesy fressre; for smaller shells, decrease pressTe

HARRY I'OTTER, cherzeres EEDEE I raimtee’ myifens zow
trademarks of and © Wemer Fros
{=02)

For informstion on By Piaiter TEL W Imrveser oo
Feor information on this srecffie Tredmer T T wihnr o

HARWET POTIER 5% mmmes dee perwmmmmres e TSI ey
Hmmmbm#:&-zmxmr W
€ & Wxmer Beew b 9
L s



WITH BROWN ICING

# Use tip 3 and “To Make Dots™ directions to add door handie.
« Usa tip 16 and “To Make Stars™ directions to cover wheas.
#se tip 21 and “To Make Shells” directions o edge cake basa

'E‘n Decorate
18-Wheeler Truck Cake e ey ek Tip 3 ight rown

You'll nesd decorating tips 3, 16, 21 and Wiltan Paste Colors in Sky Blue,
Brown and Qrange. | using d colors fram the Willon set, follow instruc-
Hewns f-:lr cobors not Included. The color achieved will be more pastel than
thoso shown,

ako 4 cups of butterorsam lcing:

& [{osarve 1 cup white icing (1hin Vs cup with 1 teaspoon light com syrup or
walar),

Tl Ve oup leing crange (add a drop of red to yellow Ging).

 Tinl Va aup lebng Blus,

& Tint a cug llght Brown. i

# Titt 2 cups brown (thin 1 aup with 2 teaspoons lght com syrup or waler)

WITH THINNED BROWN ICING

o \With spatule, kce sides of cake ana window amaoth.

WITH THINNED WHITE ICING

& With spatula, kce traier of treck smooth. On traller with toothplck mark
muossage banner and ridges (approsximataly 1-n. widi),

WITH BROWN ICING - sl

# Lina tip 3 and “To Outling” directions to outling cab, door, lights, bumpars,
tenlbar, banner, ridges, mud flaps, fuel tank, exhaust pips, wind deflactor
whaals and huboaps. :

WITH ORANGE & BLUE ICING *

= Usa tip 18 and “To Make Stars™directions o cover massage banier and
cab door, .

WITH WHITE ICING 1

w Usa tip 16 and “To Make Stars" directions 1o cover lights, bumpers, hub-

ﬁ caps, mid fkaps, fual tank and wind deflector,
. WITH LIGHT BROWN ICING

.:'m tip 16 and “To Maka Stars® directions to cover cab and area under-

Jadidath cab and trailar

"‘uﬂ tip 3 and “To Print" directions to add message.

o Willan [ededphing, 152
Woodridpe, IL &35 T

« Mgt W 18008
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To Decorate Special Wishes To Decorate
Delivery Truck Cake On The Move Van Cake

vou'll need decorating tips 3, 7, 16, 21, Wilton Paste Colors in Pink, Bur- You'll need decorating tips 3, 16, 21, Wilton Paste Colors in Sky Blue and

gundy, Crange and Golden Yellow, Dierty Clown heads, round vanilla cookies Black, drinking straw, aluminum foil and red dot candy. Cover straw with toil

and candy-coaled chocolales. and position small pieces on ghts, bumpers, gas tank and hubcaps.
Make 4 cups of buttercream icing:

Make 4 cups of bullercream icing: [
» Aesarve 1V cups white icing (thin 1 cup with 2 teaspoons light com syrup # Tint Yz cup light blua.

ar water), * Tint Ve cup blua,
# Tint Ve cup orange (thin Ys cup with %2 teaspoon light com aymp). * Tint 1% cups grey (thin 1 cup with 2 teaspoons light com synap of witér),
& Tinl Yz cup yollow Add o small amount of black for gray
= Tinl Va cup burgundy * Tinl %a cup black,
# Tint 1 cup pink {Ihin with 2 teaspoons light com syrup or warler). ¢ Rosorve 1 cup white (thin 1 cup with 2 teaspoons light corn syrup o wistar).
Tip 8 brgundy i 2 TioZiyelow B2l OrenOm Tip 18 biue stars  Tip 16 light biue
Hing M Pushin clown L9289 GAHADCE  4ip 3 white dot Tip 3 bhue Trailor area iced v
Tip 3 white hoath and e o iy genters printed message  smooth with With Toothpick
el Tl penitinn CODRIE oo e e Tipa iy £
v o 0 S s mark artows

LR LT HF 10 black

e

Sides & wheals . |
| T 16 omnge iced smooth :;"nn"""' arey stars
printad message oot Wilh i m""‘“”"" wod y

._ thanned pin Tip 3 burgundy -0 : borders Tip 3 black




To Decorate
On The Right Track Cake

You'll need decorating tips 4, 16, 21, Wilton Paste Colors in Orange, Galdan
Yeallow, Brown and Sky Blue, graham crackers and craft knife. With crafi’
knife, cut graham crackers into A & B panels (use cake as guide lo size).

Make 4\ cups of buttercream icing:

& Rasane Y cup white,

& Tini Ya cup blue.

& Tini Va cup orangs

& Tinl Vi oup Drown,

-Tlntl 1::::'| cups light yellow (thin 1 cup with 2 teaspoons Bght corn syrup or
watar),

& Tinl Ve cup yollow

Tip 16 orange  With toothpick,
LI mark locomotive  Tip 18 blue

Tiis 4 Karorwry il (HW: for aaniar  Bripe
dr\’nnrlrlw; marking, &htly
lom 1o yallow)

Tip 4 light yelow
plpa-in

Tip 4 brown
bl cnillinms

Tip 4 white
flpyin-an ligh

Altach panals

AL B o lop

with kaing Tip 21 ﬁm
Tip 4 brown burg::-

printed message

Complete Instructions
for Baking & Decorating

- 18-Wheeler

.f

TruckCake | c}z’h

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU DECORATE
TO DECORATE GAKES you wil need: '

 Wilton Decorating Rag and
" Coupler or parchment paper
f trianghis,
|« Tips 3, 18 and 21 {allemate
desaigns also use lips 4 and 7).

e One 2-layer cake mix or
ingredients to make favorite Inraf
cake recipe.

= Buttercream Icing (recipe insidey.

« Wilton Paste Colors in Brown, Sky
Blue and Orange (alternane

‘., designs also use Golden 'ﬂhu
h gink and Black), ¥

= Serying plate or ﬂ:li:guﬁad cake

bﬂﬂl‘d b P
* = You'll also nesd spatula, aluminum foil, plastic straw, graham crackers,
round cookies, Derby Clown heads, red candy dot, crafi knife, toothpick.




hamd
Acid from some o

instructions for Frozen Elsa cake pan
Before first and after eachuse, =

=ith 2 soft cloth. Do not place in dishwasher and avoid using metal utensils.
+ches will not affect the performance of the bakeware.
To bake cake: Preheat ovento 350°F ortem sticking, when you prepare the pan properly. Grease the inside of the pan
completely using a pastry brush and solid veg i Spread the shortening so that a1l indentations are covered. Sprinkle flour
inside pan and shake so that flour covers all greased surfaces. =<« four. 1f any shiny spots remain, touch up with more shortening and flour to
prevent cake from sticking. (You can use Wilton Cake Release™. W +able o1l pan spray with flour, in place of solid shortening and flour).

Make one 2-layer cakemix according to package or recipe directs “erzadthe batteraround witha spatulato A1l all areas of the pan evenly. Be careful

10t to touch sides or bottom of pan. Bake cakeon middle rack of oven arecipe directions.

Remove cake from oven and cool on cooling grid 10 minutes. While the

eazer portion of the cake. This allows the cake to sit more level and helps
prevent cracking.
To remove cake from pan, run spatula round edge, place cooling grid against czk d 3 aft <fallv. Cool cake at least one hour. Brush loose crumbs off cake.
To transfer cake to serving plate, hold a cake board against cake and turn both

) 2inst bottom of cake and turn cake over. Be sure to hold cake,
grid and board close together while turning to prevent cake from cracking. For 1astr he cake, visit wilton.com.

Making Buttereream Icing: The creamy texture of this flavorful ic1ng makestide
container for up to 2 weeks. Rewhip before using.
¥4 cup salid vegetable shortening

4 cup (1 stick) butter or margarine, softened
Beat shortening and butter with electric mixer. Add van

dd zume : 23 Scrape sides and bottom of bowl often. When all sugar has been
M mixed in, icing will appear dry. Add milk and beat at me

zerator when not in use. It can be refrigerated in an airtight

2 ubiespoess milk

Decorating with Wilton Icings:

Wilton Buttercream Icing Mix: You will need 2 packages of cur B

any shade required. Do not refrigerate icing before decorating Cake

Wilton Ready-To-Use Decorator Icing: You will need approxima
needs — icing, decorating and flower making.

Coloring Your Icing: WiltonTeing Colors are best forde

icing, then mix well. Add color gradually until you g&

Zizections. Each package makes about 2 cups icing. Excellent for tinting

S0z C

5oz canholds about 2 cups. It's ideal for all of your decorating

st most vivid icing colors. Use a toothpick to swirlicing color into
me you add more color.
- Decorating Technigques
. Tolce Smaoth: Withaspatula, spread 11z
To Make Outlines: Use tip L or 3. Hold bz
slightly and continue to squeezc. The ici
squeczing and pull away. Ificing ripples.
To Outline & Pipe-In: After outlmu
with dampened food-safe decorati
To Make Stars: Use tip 13 or 16. H e
Your stars will be neatly formed o
To Make Dots: Use tip 2. Hold bag 2

7
overthe icing in the same direction, blending it inforan evenlook.
22 at starting point so thaticing stcksto surface. Now raise the tip
zlong the surface. Toend an outline, toech tip back to sarface, stop
f1cing outline breaks, you are moving the ekl too thick.
=22 out rows of lines to fill area. Paticing down withf) rsmooth

< with tip about ¥4 1n. above surface. Squeeze until astar s formed
~21ng before you pull the tip away.

le with tip slightly 2bove surface. Squeeze inasteady eve
To Decorate Frozen Elsa Cake You' Il Need:

« Wilton Decorating Bags and Coupler

« Decorating Tips 1,2, 3,13, 16

« Wilton Icing Colors in Sky Blue, Royal Bloe, Ivory, Black, Burgundy, Red-Red, Golden Yellow, Violet, Orange and Brown. Pastel 4-Tcing Colors Set
« Two-layer cake mix or make favorite L= cake recipe

« Buttercream Ieing (recipe included)
« Wilton Cake Board, Fanci-Foil Wrep
\\ « Cornstarch, light corn syrup

(Rose Petal Pink used)

\

" Make3 cupsofbuttercream icing:
X «Tint 1 cup ivory*
« Tint ¥ cup rose petal pink
« Tint 14 cup red*
« Tint % cup dark blue*
«Tant %4 cup brown*®
- Tint 1 cup medinm blue®
» Time Y cup black
= Rzserve %2 cup white (thin with 1 teaspoon of light corn s¥Tep
* Comiema Ivory with Black for ivary shown.
~mivme Bersundy with Red-Red, Black and Goidem Yz
~ v Rowal Blue with Violet for dark blae shosz
5 and Black for

e =yes I rose pelal
< 1475 0T NOSE.

For home use only.

Serving Suggestion

The Wilton Method |
of Cake Decorating™

Decarating, Cake Release 2ad B
other countries. | Wilto
= TR TeOsadas ¢
o Toe Withos Method of

/ zre either registered trademarks or trademarks
2= Witen, The Wilton Mathod of Cake Decorating,
setries, Inc. en los Estados Unidos vio en otros

Bzks Easy! sont des marques de commerce ou des

marcas comerciales ée Wi
Decorating, Cake Release &t
Unis et dans d'autres pays

©Disney

\\ www.disney.comFrozen

_f/



