Dear Friend,

A decorated cake brings excitement o any celebration
Yearbook is the best place to learn how to create thal excies
experienced decorator or just starling out, this Yearbook &8
miaking your own cakes and desserts.

Ihere's so much to enjoy! Birthday cakes for all
idzas which capture the spirit ot the season, magnificent
aur helptul Mini-course, including decorating technigess
Candy-making guide, you can have the know-how o

You'll alsa find a great selection of Wilton pess
seclion. The Wiltan tradition of presenting new fems
continues in 1992, New this year are:

—Ruftle Boards ™—our ready-made.

already attached. for a professens

—Exciting wedding ormaments, incssg

Ellen Williams
— A complete assortment of Even Be™
baker and decorator Who wems

— Gandies with personality. Ssvonte o8 " "

than Wiltan! '

— 4 new line of cake top ssts Ealeesg 8 s i

experienced decorators alke A B
As always, you'll find an pnmatched varesy of gusty Secoriing sssesias a0l
fun-to-use products ike candy molds and Copkes Cufers Ao Berauss WRe i < 2
cake, there's a party, we've also addad prodicts 5 msks home snteanng mess of 2
pleasure—versatile serving lrays, kitchen to0ls, Se=n 2 grest S pan

I hope our ideas and products help maks 1982 2 yeer of grest celeralions—

and great fun—ior you.
V1o
once~
Vincent Maccarato
President

=me







Cakes for
Special Dceasions

- Decorator's

Mini Course

%




50 1-DERFUL!

= 10 in. Rownd Pars, p. 171

= Tips 2, 3, 17, B5, 125, 129,
p.134-137

= Pink, Lemon Yellow. Kelly
(Green Icing Colors, p. 124

= Cake Dividing Set, p. 128

= Big Bird Birthday Candle, p. 145

= Bultpreream leing. g. 53

= 1lsing stittenad Duttercraam, make G0 tip 123
frcap Flowers with tip 3 gol cenlers.

= lee 2-layar cake smuolh. Using Cake Dividing
Set, dot mark sides info 108hs. Connect
marks with b 17 Zizeg ekinds. Adi tip 3
drop strings,

= Edpe tog will tip 17 rasette horder. Edge
bae wilh lip 125 sutfle, trmmed with tip 17
roselles. Randiely pipe dots oo sides wilh
lip 3

= Mark messaga, then cover lelters wilh lip 2
dnts. And towars and trim with tip 65 leaves.
Pasion candle. Serivs 24

GOING PLACES
= 11x15 in. Shest Pan, p. 170
«Tips1,2,3.5,7, 14,
p. 134135
= Pink, Golden Yellow, Brown,
Royal Blae, Sky Blug,
Orange, Christmas Red,
Welly Green Icing Colars, p. 124
= "02 Patlern Boak (Ground Patterns}, p. 115
= Going Places Sesame Sireet Canister Cutter
Sel, p. 121
= Celebration Candles, Candleholders. p. 144
« Buttarcream Icing, p. 93
= Divide cake sito Jrds.With foothpick, mark
Ground Patters in Seclives bos sheet cake
smooth —cenber while, rad bege, grass
1 g sky aneas bl
sl Tip 3 iessage. lmgrint Sesame Strast
oo ters. Dutling wilh tn 1 =tnng. Fige
in srath delails with tip 1 (faren with fingar
dipped in cornstasch. Fil in rmaiming arcas
with: fip 14 stars.
= Pipa tip 7 zigrag clowds. Add tip 14 st
fowers and tip 2 pull-out slring clumps ol
grass. Paoe bead barders tip 5 or lap, tip 7
il ase. Serves 20

BIG BANNER DAY!

= Big Bird With Banner_p. 185

= Tips 3.4, 21, p. 134-135

= Galden Yeliow, Lemon
Yellow™, Royal Blus, Pink,
Orange, Brawn lcing Colars,
p. 124

= Bultercream lcing, p. 93

* Mo Gikden ang Lamen Yotk Sogeller for shadk

an

= lce sites and banoer area smooth. Culkoe Big
Bird and banner with 1ip 4 strings. Pige =

5 anif ok wilh bip 4. insade of routh and
shripes an hal wilh Hip 3 (smooth with finger
dipped i comstarch). Add t 3 dal pugils
and yehds.

= Caver Big Bird with lip 21 stars, Fipe tip 21
pul ud star pomgee, Brin tp 3 message.
Trim butkgroond area and sides with fip 3

ity Tikge Lase with tip 21 sheil border.

Serves 12,

Sesarme Sipet Charatiers o lim Heeson Pmrhins

1001 Chiten's Tedesisanin Warkstip







Make a memary
with a special
first year cake!




BAEY TALK BEAR

= Bawta Bear Pan, p. 156

= Wgs?.3 7,16, p 134135

= Dewmey Peach. Royal Blus,
Lssss Yollow lcing A
Tees p. 124 .

= Saarl Coskie Cutter Sel, p. 121

= BaSgroream Icing. p.
“ Cookie Dough Recipe, p. 105

| coukit duugh. Bake and cool
cKenun arga on lop peach; presant
p 3 sirings.

ol with
it finger dipped in comstarch)

] and v with tio 16 stars. Prin
age and lip 7 number. &dd tip 2 oulline
wilh I 16 i pull border «IIL uulllre with
ANgE Cookes. nesation hat

FONY RIDE

= Carpusel Horse Pan, p.130

= Tigs 3, 11, 16, 20, 46, 225, 349,
» 138137

‘= Crazmy Peach, Reyal Blus, Lemon
“®gliow Icing Calors, p. 124

= Samarcream Icing, p. 03

% Multi-color candy sprinkles, 1'/zin. diametar
maasd cooki

eped buftercresm. make 40 fin 725 diop

kie Smog

neath.

Pipe

5 and carousal an'e with
Ll ar Cnvnr
(5] 4 Daskenweave. Edpe wilh lip 1
tinrders

S I mane, tail and banwes with
o Wesnina to ard Tmenzian). Patw
e okia face. Add tip 16 rosstte ¢
Peirittip 3 nama
=] tm willh lip 20 Cmation bordar. Position Bowers
] vl lip 349 beaes. Serves 12

mm} TRID
part &r §e1 p. 189
Iﬁ 4, pr134-136 4
= Piok, Leman Ygllnw, Foyal Blue lcing |
Ealars, p. 124
= Comical Clowns and Alphabet Conkle
Catter Sats, p.120-121
= Calsbration Candles, p.144
nci-Fiul Wrap, p. 132133
ulllpnn ‘Sticks, p118
= Maringue Powder, p_125
= Rall-put Cookie Dowgh Recipe, p.105
ol-m:raam Royal Icings, p. 33

shell-motion
S kll.u
|‘| andg tip 3

. Rolt aud gaugh,

dufail o clevns and
ey, aftach lolpup sticks:

Hayen sallen CAKES o0 Cake Daartds cul o e
spacatar plites, Megestbier oo foll-Coverad cae
W ce cakes smoath

Sades wilh tip pal shirs qatternate coloes)
e e, slars, anil B e stars.
TIngs an fop tar

=1 in candies and unc’ﬂ"‘




SITTING PRETTY

= Wondar Mald Pan. p. 178

= Tips 2, 2B. 5, 13, 101z,
127, 364, p. 134-138

= Teal Blue, Black. Pink.
Vinled, Sky Blue,
‘Watermelon, lcing Colors, p. 124

= '82 Pattern Book [Mermaid Paltes), p. 115

= Freckle-Facs Doll Pick, p. 141

= Decorating Comb, p. 128

= Piping Gel. Meringue Powder. p. 125

« Geletratien Candies, p. 144

= Buttercream, Royal lcings, . 93

», 'J"mr royal icing, make ane lip 13 drop finwer

p 2 dot center. Make approximatedy 10

it fify 64, 8 spural-

with tip 13, 5 starfish with

Figure pipe 2 1o 3 crabs

R pg. 104). Let dry,

e heavier dround bast

d Smundh messae ares,

d Swirl remaining aned foe & rowgh

Inak.

Inpick. mark Marmad Pallern Figure

with fip 28 (3¢ py. 104)

k, pipa tip 364 wpright shells and

top. Push inle fail. Fipe tp 127

Cover lail with 4 b 1015

mation conch shel
1ip 12 pull-pet
il 5

m Il‘ln fir:
ruffles.
= Pt tip 2 me
IInIFlI I1ID'IE

12 0 10ck Pipe 3 hand of
| argursd bise with tip 2B Add

ALL HEART

* 9in. Heart Pans, p. 189

= Tips 3. 16. 129, 224, 225,
352, p. 134137

= Fink. Golden Yellow, Leal
Green leing Colors, p. 124 " - -

= Duarfing Dolls Candie Set, p. 145 |

= Meringue Powdar, p. 125

« Buttercream. Rayal kcings, p. 93

= Using royal iy make B0 Lip 224 and 40 each
tips 129 and 225 drop Hlewers with fip 3 cat
centess. Lel day.

 |ca 2 taver cake smoudls Fdge
tip 16 shell Yorder. Wilh tootp Y
Ten base, mark 20, itervals, Conrwesl marks
with 1in 16 drap strings. Add anether sow of |
tan 16 drop Shrirk]s approodmate m. abave,
itlternaling conrecting points. }
= Wrilie Lip 3 ey Aedid Bip 224 flowars 1 sadis
and top bordés. Randnmly position remaining |
Tpwees on cke fnp. Fipa tip 352 feaves.
Assange canles, Sarvs 16




fia,

4
it

Faind.

BEARTHDAY PARTY

= Mini Bears Pan, p_ 178 o f'ws

= Tips 1.3, 13, 48, p. 134130 e S

» Bink, Violel, Toal Blue wﬁ{;
Icing Codurs, p. 124 S e

= Fliwer Nail No. 7, p 130

= Circie Ballones (6 bunches npeded), p.130

= Cake Boards, Fanci-Foil Wrap, p. 132-133

= Bullercream Icing, p. 93.

= 1'fz in_ dizmeler rand samiwich cookie (lor
"caie”), sugar culies and tlisted sugar (for
gifts), gift wragp (tor hat)

* boe sxdes of bears smact

i gartands and firs
message. Fipa tip 3 bead border,
1l af icing e Ly of
lipd L|‘| =L Lmo bea

= Tar pa
cute:
2ugar. Pipe
ani puish in Falinans

MISCHIEVOUS KITTY

= Kitty Cat Pan, p. 182

= Mini Ball Pan, p. 181

«Tips2, 4.8, 233, p, 134

= Pink, Vinlet, Teal leing

Colors, p. 124

» Buttgrcream Icing, p. 93

= Fios Balls of yarre Positicn mini ball cakes on cake crcles ciot b il Gover wilh
Ly i bt Clvgred Cometily.

it Iu mgite ol

lca sugar
th finted
Positsn gills
vis 1

il

Little ladies will adore
these precious delights!

233 pall-put fur. Write tip 2 mes |gn Praiti
i strand of yarn from kitty to yarn




These ail-time
faverites sipnal
big advanture!




FETCHING
DALMATION
= Puppy Dog Pan. p.182
=Tips 2.4, 7,18,
p. 134135
= Black, Gal
Icing Colors, p. 123
97 Pattern Eoak Lﬂﬂm’ Pattern). p. 115

TO THE RESCUE

= Happy Clawn Pan, p.178

. Tips3, s m 2,
p. 134-13!

= Wilioa |l|n Taslz) Red,
Brown, Golden Yellow,
Black fting Calors, p. 124

= "92 Pattern Book (Numbers Patterns),

p. 115
» Buttercresm ling. p. 93

FIRE ENGINE NO. 3
= Little Fira Truck Pan, p.17
« Tips 3, 10, 16, 21, 233,
p. 138135
- Wllt(m Red. Golden \‘rllnw.
Brawn, Leaf G oyal Blue




PARTY BEAR

= Hupgable Bear Pan, p. 178

= Tips 3, 5, 8,18, 21, 127,
1270, p. 134-138

= Royal Blue. Christmas Aed,
Brown*, Golden Yellow
Icing Calars, p. 124

= Buliercream feing, p. 93

= Party hal

afi itang fnr brmws coior

l
tig 127, arcurd i
e rullles wilh Lip 5 slamgs. Trim

= Add fip 18
with fip 21

I-pal st buthures. Edye base
shells, trinned with i 5 zigzags

.IULL‘I"

= Happy Clown Pas, p. 178

* Tips 4,17, 21, p, 134-135

= Christmas Red, Golden
Yellow, Leal Green, Black
Icimg Colors, p. 124

= Buttercream Iging, p. 93

= Diecorative baking lrims, candy-coated
chocolates.

* loe faca smoath. O hat, facial leatures

coffar with fip 4 strings

i, tangue and nose with tip 4

th fingar drigped i

Senas 12

CLOWNING ARDUND

=6 a m im. Round Pans,
[

-npsz 2R, 3,12,13,18,
182, p. 134-135, 138

« Leal Green, Lemaon Yellow, b o
Royal Blue, Christmas Red
Icing Colore, p. 124

= '02 Pattern Book {Tracks Pattern), p. 115

= Clows Separator Sat, Clreus Balloons,
Dery Clowns, p. 140

= Train & Candle Sel, p. 145

= Dowsl Rods, p. 166

= Cake Circles, Fancl-Foil Wrap, p. 132

= Bultercream [eing, p. 93
* Prejmre 2 layar cakes for piiar col
(see p. 106). With toothpick, mark s
Fatiern an 10 in. lop. Duthine with tip 2
strings.

= Edge cake tops with tip 7 and 78 Balg Siripe
Burders (see . 103). Edga bases with tip 16
aigeay borders,

= Print fip ? message. Pipe nimesal with tip 12
Trim wilh tip 3 dols:

e pipe: e chowns. walh fip 12, Trim
i tips 3and 16 Adid Desty Clown heads.
1. 104 far figure piping instructions

= Pasition & in. on closn se it 1
with candles an 10 . Pusl
Servey 32

ution




aking

Making a Rose

The Nlowes rail (. T32) ts 4 decorabieg ol used to mke e mest
Dot Mivwet of 81, the rose. 11 5 alsaused to male peotty foowurs,
ik e vinled, apple bicssom and daisy. Flomer nais coma in a wrety
of sizes, No. 7 and Nu. 8 are he poguilar choices foe small and average
size bloorres, Large tmwers wid sss 8 2 or 3-n. fiower il

Thhe ke 10 making any flower 0 S0e nail is to coordinale the turning of the
maih with the Rarenatinn of 2 petal. Thy sten of e nail is el bebaen pour
Haf! thumb and Sorefiger, S0 you can tem the it osihead surface o the
ame Tene you're pepeng 2 firenr wilk o right frand, Using e Tiear
nal 18k practice, bl the beautitul results ar well warth the effurt!

MNote: Lelt-nanded decosatoss sould use the nal ceposste of sbove
mstrictiois

Make The fose Base

« U tip 10 ar 32 Hold the bag perpendiculie 2 a 90° angle ta nal wilh
Nip slightly above center ol nailiead.

= Saene with & vy pross, Reeping bottom of b o wing ueti
yourve madie s full, mund hiss,

= Eata pressure a5 vou raise ip up and away from milhesd, earmceing
s 4 2 b Pl Thee biesar i wiery smpaetant for supoissful

Frise: riking, B sues That it is Secure b naiand can support all the
patals, Practios undd you tesl combartable with e lechnigos

st Row of 3 Putals

= Wk T 21 45" anghe with e of bag pointed over your shoulder Touch
wicha and of lip 104 1o medpoint of bud base. Turn naf coanterclocksise
and mowa tip B0 and biack duwn (o midpoint af bud Base Torming fist patal

f . 15t petal and soue 2nd patal same 35
= Slarl shightly tenind end of 2nd petal and acd 2 30 petal, g this

pesal cvertapping ssarfing point ol 15 petal Now you Rave 3 ful mseid
made o a fisd b s Ut a8 you 'woukd 2 ruscbud mada on a flat surfaee

Bed Fow o 7 Petals

 Touich e end of S 104 below canter of petal in 2ndd s, agaim
angling reirrena end of fip 0t a fttle more. Squesze and rn nis
countscinckwise ani move B0 up and down leamieg 16 petal. Repeal
fui 2 jotal of { petals

= Slip waxed] paper and comerebed mse aff nal. Attach another squar of

waedt paper imil slart agaim, Have severl squaes of e cut

Make alt thowers on the nail with royal or stiffened bultenseam cing {see:

1 1-04), and the tips specified for sach flowar. Aq dey Roweis rada in
raryal Hareg, A fraze butiercrem Howers (Dutbercneam roses Gan also be
placed dircctly o wed cake) until firm af lest 2 hours. Then, when yoo'ie
ready o ecorae, temove the tozen fiowers. 8 few at atima, and posttion
theen g e cake. (Soow White Bultercrsam Yong flowees cain e s

dnad )

Faor pach fewer yoo make. atach a 2-in, souare of waxed fleper Lo The nail-
et with a ot ol iceg. Make a flowes: remove waxed paper @l ljwes

Ipgetfier. FOr more sboul ruse mang, ooder th Willon Celabrates The
Fose

The: Center Bud

= LUse fp 04 Huld bag at a 45" angle fo nail with wide end of lip just
Belnw 1op of dome, and narw end pointed i slightly. Back of tag
showld be poied oves your shoulder.

= Now yau mast du thees Ehings simufancausy . SqUeeze, pull tip wp and
ot sty fram o o dhame sirsching icing inta a ribbon bared, as you tum
the nai covmierinciwiss.

= oalay pressum i yoir being band of izng dowse dround dome, aver-
bapjaing the poént at which you slartad

s

2nd Row ol § Prtals.

= Touth wida and of 1ip 104 slightly helow centar of a petal in 150w,
anghe narmow end of 3ip out slightly mare than you did or s row of
peazs. Squoede and herm il counterciockwsse, moving lis up, B dowi
1o farm 1si patal in secoms i

= Start slightly behind this last petal and make a 2nd patal. Fepeat the
nrocediam; for a okl of 5 petats, ending st petal overtapping the 15t
patal’s ssarting point

abear of SimE 0 you Gin connoe rose maxing withoun siopping. HIKT
B gy way to place 3 buthecream icing rasa directly on yuur [T T
slide npen sessors wder base of s and gantiy 118 Hower oft wiesd
paper squars and fower nal, Pasition fluwer on cake by sowly closing
seigeors and pushing base of fiower with shem end of Nower nail,
Praclice & watch your Rlent grow!

Two-Tons Roses 4
Grsat: & cramatic aféest by raking ihe
cesiier petals of yous rosa contrast i
e ourter patals. You'll nesd 10 pipe: tre
baie, cenfer bud and 11 row ol et
with pee calor, Than in yous conls 5
shade, acd mmaining petals




Flat Surface Flowers:

Rosebuds, Half Roses & Sweet Peas

Tl 08 foWrS YU CAn make ANt o0 3 cake, o7 g olher
thar suviape, To ke all fes, ise tp 104 and royal of shffened
bettancream Acing. AttITh o sheet of wnesd piper (o I8 back

o & cookie shaat with dods of kg ar e Willan Prariice S
ke pLr ARiCHes TOWRNS & DORTOTAT IOWS S0 wihen you'n
{ibon the entice stheef, lonsen e Wik pioer with 2 Snatua f
FRITGYE AT A0 SHA A

A Rosebud

= Make birse petal. Holid bag a1 3 45° angia £0 that the end of bag puints uves
oo right shoulder; finger tips grapping hag lagng you. Touch wide end of
1if1 104 1 Surfacs, point rarrow and o the Tight. Squeere. mave tonand
Yaiin; hesitate 5o iing Lares ou, ten MOve BACk 35 you shop ressure.

= Make overapping center petal. Hokd g in Same posion &3 above with
‘witlt i 4 1ip 1uching inside nght eage of base petal narrow el 01 1ip
pointing skghtly up above hase petal. Squess a2 wcing catches insice edge
of hiasa petal and rolts into eriocking center bud, Slup pressun, toec
large end back to surtace 3ad pull 1ip Jwey

* Make: sequls and caly directly on cake ith b 3 and shinnad mm: Hald
birg at 4 857 anggie 1o base of bud with end of bog pointing smwrds: you.
Teesch tips b b, Siguesse 103 pull B0 up 3nd Sway tom fiower, elaxing
pressure s you draw calyx fo 3 pol, Acd three tip 3 segals,

EB. Hall ose:
© Make A rasabud withoe? sapate and cadyy. 10 make left petal: Houd bag

M 3 45° angle 50 the end of bag poings b tenghd, Sages tgs gripping the
bag showkd taea you: Touch wide end of e 104 10 bottom left side ol bud
Squesre; fiive it up, Araund fo She right 3nd Sown, relxing pressure

* To make raghl petal. Hold big 1 oppusile posdion i loe lell petal, Touch
watie Bnd 0T 1ip 0 bottom-nght 6o of bud hso. 0, MOVE U, around
1 e et and down 1o center of Bud base Stop pressure, pull tip ey,

* Make sepaks and calyes wilh tn 3 and thinned king. Foblow same pro-
cedure & for siep 3 of rossbed, starting af bottoan center of half rose:

Wihan you're docovanmy a cake with Joly of fiaf-surfce fowers,

[ N the oo yau e Ahead 0f Hme Ssng Me Same cookie
sheot method. Air dry Mowers mace willh Acyal ar Sow-ihile
duftarcream. Freare Aowers mady witf befforcea il fard

2 aurs).. Reove DurteYCrEam fowars with pour spat-
Tew af 2 firm i you cecorale, S5 they stiy . Nom

C. Sweet Pea

= Make cemmer petal. Hold tag at 2 45 angle o surface s thin hack end ol
g points towarts you. Touch wde &ni of e b0 10 surtsce with namow
&nd of ip straight up. Suueeze, raise fip shighlly and el itig ol into cantar
pital; Stap pressure, lowes ip, pull sway.

= Make side petals. Touch wick e of b 8 botaim et edge of conter rofied
[l point rarraw end up and out 1o the lefl. Squeece, B 1 shgnh, Sop
presssure, kiwer tip, pull Away. Fepeat procedure far nght petal. starding a
botiom edge o center petal.

= At cabyx 1o érets B il B 3 ana inned icing. Hold bag a1 45" angie
to surface so thit end of by poirs towards you. s g into flnwer hase
and hiold in place a5 you squeazn 1o build up pressie & vou ddraw lip dow,
narrowing Gy o3 pun

0. To Mtach Flowers & Leaves To Wire Stems.
= For flowers: {in wies paper squane, g ioyal idng, pe i dol base
with £ 4, Make 1/8-in. hook on one end of 4-in, Fofist wa end insert Book
bt bivse: Witk slightty meestemint decarabar's bvash, smeoth and tper
szing on the wire. Fush other end of wine into & pace of styrodoam to dry
s, Resive wanedt paper and atlach Niwes will e o iding, For
Leaves: Pios i 3 royal iting dol on 2 wased paper Squars ani immedisiely
‘s i hocked end of wire. Lse b 352 and royal i 1o pee 3 leat
dieatly g op of wisk, Again, push inlo styrafoam 1 ey, T smo
wikedt gaper stuare, Entwing stems logether, Note. Lse el rwyal icng lor
axfaching fowers to stems



w# Easy Baking & Decorating Guide Sgp

Flower Nail Flowers

For best nesults, use real iong to pips these
impressive biooms. To curve pelals. dryon
o o cancaved fowess Jommers.
Instructions wil idicats the rmber of flowers
nepned, 50 make exins o altw 107 breakage.

Dalsy

Ll rergil icing fivd lip 102 Dot cantar of nail with
eing s guide for flower cerer Holit bag 18 45
gl Wil 1D 2most paraliel to nail suertace wirlk
end o fip pointing b fil canier, narow end
pointing o, Now_ starfing af any point near out-
eredge of nal, squesze and mee i lbwanss
eiler icing B0l Stop nressure, pull tip awry
Repeal pricrdure for a otal of twelve or more

petals.

= Add tip 4 yellow fhower center and press 10
falten, For pollen-ike eact, dampen your fnger
press in edible glitter, then flaflen cnter,

~ e €

Caryeanthamum

* Hold bag at S0° angle o nail and pipe tp &
moend of icing o nail cenber. Lise fip 79 anid véry
sIiff rayal icing far shoet petsl effect. Hold bag at
‘845" angle o ouler base edige of mound, with
hal-moon opening of 1ip 79 pointing up. Squeere
ronw o V-, Aang cupiped DEsa petais using
pudl-out star technigue

= Add second row of sharter petals atop and in
between these i first row. Fiepeat procecure
meking each additional row af pelals shormes
Hhan B prisvinis row. When enties mound is
covered, add a few stand up petals 1o 10 and g
1 center dote.

Eachelor Bution.

= Like the chrysanthesnum, start wih 250 § dat
bags. Fipe & cluster of short pull oot dots in he
el weth 1ip 1, With 2ip 14, cower the rest of the
mound with pal out stars

Datfodt And Jongeil

= Lise 1ip 104 fior daffod o tip 103 for onguil
i bag &1 & 45 angle to nai, wilh rge end of
fig Wuching nail, nanow énd pointed out and
almest parallel ki nad surface, Squesze and as
youa turm nail, mowe tip pet abaut V-in. and back
10 center of nail to form petal. Repeal procedure
tor tive more peteis. Do fingers in comstarch
and pirch gnds al peisss to form points. Pipe
row-upon-row of 1ip 2 stnng circies and tap
Witk 159 1 Bgzag for canter.

Marcizses

= Usa 1ip 102 snd et procedurs as for datfodil
10 make s 34-in_ long petats. Add 1ip | ool cen-
ter and lip 1 2igeag.

Mgl Blsssom
- Useupl[h e 1015 304 hold bag &2 45" angle
10 lower nad with wide end of tip touctnng nai
cenber, sarraw end pointed oot |/ E-in. @y from
nail surface
= Squesm hag and turn nad as you moe tip
18ein. oul from fsil canter and back, relaseg
PrESSUNE i you return 1 Starling po
® Apest procedure 0 mike four mnre ptis.
Add Tive tip | does for center.

Forgel-Me Nets
= lery sanitir 1o e appie blossom. Uise tip 101
and mave lip oul ju in. from centér, curve

around and returr, besting the turn af the mail lorm
petals. Dot cenaer with tip 1. Use lrge flowes nail

Nu T anit pipe Several a1 onee!

Viatet

= Use tip 505 and same peocedure a8 foe annle
bieasom to make thee 34 in. lng pel
b -1 Diksa petals. Add two tip 1 mluoals

Pansy

= Fit two decorating bags with lip 104, Fil coe
with yaficrw iceng, the other with violet. Hold by
with yellra i 21 3 45° angle 10 nail center
‘squeene antd mowe tip out 1o edge of nail, furn
Nl 35 You SQUEEZE, Tl rOSSETE 25 you return
s il center. Fegesat to form second yeflow
petal. Lise same procedung 1 a0 Twd sharter
welliw petsis siop the fest two.

= Mo with bag af viciel icing, SqUeess cat

4 haaa petal thet equals the widlh of the yelow
melals, using a itk 2nd forsh hand mtion for
a ruffied effes

= Usa B cecorator’s brush to acd wing af vialel
icing color amer fiower has & dried. Add o 1
string loop centir

Wild Rese

= [I%eip 103 and hold bag i a 45 angle. Tauth
nak with wick ena of T with narow ond ast
sighly abowe nad surface. Begin 31 cantes of nal
anil jirss out fiest patal, turning rail a5 you mae
tip ot fnwane edge of nail, #nd retum 10 center o
nail 35 you s30p squeezng. Repeat 4 mure fimes
Pull v liny stasnens with 1o 1.

.Easyir Baking! ‘eco

5 Hnlnwnemcl'm 13 down, nawroe
pointed put al A5° angle. Starting in center, pipe
out 2 large, rounded, ruffled petal Jiggle hand as
you mive up and out to 83ge of nal and down
agan i 3 puint. Wake four petals aound nal
= Pipe & second row of smalier, cupped petis
insick first mw, Starting frs? petal batween
pped petats
o Iﬂnenn&amamumﬁnl-i pulk-oul st
t
. Fuhulf wnnr With muu e ol lip 103
mall and pointed out

W\.. squu.n‘nda rutlle semiciie,

Ovarcipe wish another rufflc petal.

Lily Nail Flowers

The Willns Lily N Sed S8t yiu make natursk-
Tooking fiowers with bl fike shapes and cugped,
rurmed-up pesals. Literent lity nail sizes relatz fu
the size ot flowers you can meke. The Grger the
il the karger B krwers. Always use royal iorg
tor flowers made on the ily nai since softer icing
will nat hold their deepiy-cupped shapes. To
ki 2y Borwrtr can he 1y nail, place an atumi-
um fedl square in botiom hatf af nail, Press in
g bl 1o b & Soil cup. Hemave the top half
Lightly speiny duil will vegetable cd spray. This
makes it easker to remove from foil afler icing has
dried and reduces breakage. Pipe a flower an fhe
Inil g and i oul ficwer and foil 1o dry.

Pelunia
= Prepare § S/8-im. lily nal_ Then with wide enil
of tip 102 held dawn, parrow end up, Start ppng
iing deep inside nail.

= Mive up bo ciulir ok as you turn nail, jiggling
hand sightly all the whee 1o Barm rufted petal
w8, TN go back Lo startivg puint
= Pipe 5 separate petals o all. fzd tip 14 groes
star center. Push in artifical s1amens.

Bluebell

-+ Lse 1 i iy rail, W 1 65, pipe three
¥ain long pacals, puling onky o lop of nad
Burtwien these petals, add three mone

- Imnmmmmnauruulsmmm

shells and
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3orders & More

Stripe Border [p. 11)

With heavy prezsure, paie o fand of icing
weaund tap of cake with o 24 Hok bag ata 45
angie and fuck tip 2 uncer bands. Witk light
pressure, bring Lip v and over at a sight
aganal angle. Add 2 mors SIrings in comrast
5 bolies. Aepest procedure al 1in. intarvals.
Dpright Elangated Zigzags (. 18]

56 tip 71 and hold
nar\:I at i 457 ke 10
sie ot cake. Move
bag inan up and down
motion, allowny tail ra
xtend atter the Ird
zigeag. Be sure to keap
width of grags even

Fan Border p. 42)

Edige base with 1p 18 ling. Mark # °f2 in. wade
tervals around besa Fill in interals with Tip 18
zigeay scaliops. Using roval king, ppe tip 2
=frings fram cake sife 1o base. With butlgrcresm
pipe bones with ip 2 Pipe tip 18 shells
s, Culling soran seallope with lip 13
shells and =mings wilh bg ? dots.

Triple Shell Border (p.72}

b e g s

With tip 18, pupe row of curved snells. Direcily

by first river, pipe another row of curving
shlls o the appasile direction, With a
conlasting celor, pioe i row of basic snells in
cariter of curved pairs with tip 16.

Duerlapping

Snell Barder (p.74)
Using tip 19, sk bag
2y pipe a0 upeight
shall on cake e
Derlapping tail o[
Lpright <hell, pipe a basic shell a2 base. Repeat
procedure arnund hase, With tip 3, anting bazic
ahefs wilh beaidng, it desired.

Pearl Baading

I the itlea Section several cakes were dripging
with pearls and the eflects. . spectaculzr. To
work with pearl beading, we sugyest that the
completi lenglh (5 wis.) be wsed. Cul strand
AMer wrapping arownd Gk 1 ingure that strand
won'l he oo shon. For safety, it is achesabile to
only decorale with king strands of pearl beading,
Fiemave pearls befare cuttiog.

p
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@-E‘asy Baking & Decorating Guide

Crown Border with
*, Overlapping Drop

Stringe Use tip 32 10
ks o 10w i1 Side-0y
s wprighl shells Acd
weulanpmg drop strings

with tin 4 folkiwing
prn:sem.ne below:

Owverlapping Drop Strings

‘With tonthpic, dat mark. sm:unln:u‘ iNfRnaE an

=ides of your cake. Touch tip 3 to a mark,

v your SEng 1o skip 1he Akt mark and atlach

to the faligwing one. Return o fhe i 1hat was
kipped and drap siring tn connect the next mark

B sure 10 keep depth of strings gven

Ping Cones (p. 40)
Ja——_

='Wrap waxed paper arpund Tree Former. Fold and
tape under hase. loe a2 in. e o0 end of cono.

« Pane Lip 97 upright petad & end of cang {Tem

Eke 2 flower nail

« Al 2 mare upnght “cenber bud” petais. oier
Lzpping 2s you Qo Pipe raw of 5, then jaw ol 6
(et helow i, turning hand aur t coen pelals.
= Finish with riw af & then row of 7 petals. furned
it until petals lie Fiat

= When dry, fBmove pEne core fom tarmer

Caitails (p. 33):

» Broak pivves of unccaked spaghetti intd cesired
lengtns, Pl decurating hag, itted with by 6, with
qgreen w3l inng. fnsert 2 piece of spaghett inlg
apen end of Lip, han 3s you squuise fay. pulll
spaghetti oot of tip coating “stam’” with icing
Push end inty craf bieck to dry.
= Wnen dry, irsert slem nalhn"'; inta bagy fitted
with bip 10 and filled with brown icing. Let dry.
Trem 1ops of caltails Wit tip 2 pull-uul strings.
Cage Bars {p. 28):

Using lip 8, lallow irstructions for ceasing and
drying spagheti.

* Pull-nut Grass,

Fur or Hair

g | Ll 1ip 233 or 234 and
| medium icing LRSS
rency. Hold bag al 2 80°
e, A vau syueee
. pullm uip and away T 2urac

i strand is lang enough {abuul
g pm%me ant pull bip away

Lage, Rilibons, Tulle, Flower Pulls & Fabec
Leaves ane casy 1o work with and ook quite shn-
nirg) Here are a few hinls to engmber Nylon
lace will nal absorh grease so it is the best chaice
Be sure 10 Use waterproal, 3ting nibban for the
same reasnn. Before attaching real i, let izing
crust i bil, 1hen anchor a plece wilh dols of icing.

Lattice
Lattace = piped from
| the cerer of the

iting and a tip
2o 3 hald ay 31 3

A5 anigle 31 the top of
cesagn with fip slighly

abave cake. Sqm.m a4 diagonal lire 1o the
right, all the way to the edye of vour design, On
both sides of e tirst line, fill in ot lines,
evenily spaced and going in he sxme direction,
FReburn 1 S1arting powt o cender and pipe
diaganal fnes o 1L

Lettering wilh
Decarative Build-up
Usireg the small roursd
lig indlicaled in ke
nsdructions. un e
mawn strckes of desired
letters, nesnare an

.nsuma:.wu Jip#, Qeang & s back and lorh
MAVEMENE.

Satas

Thig comeli-like
facewark is 3 Philipping
technigue. Bandamly
pepe b 2 curls, Vs and
' 0 that they touch.

Tinled Cocomt or Sugar

Face shredoed cOCONUT OF SURAF in i pESTc
saifwich bag. Acd a fuw daps of paste icing
color [diluten shghtty with waler] o e ligued
iing eolor. Shake Dag uniil coiar is evendy
distrihidted

Wictorian Gazebo, p. 37

For Gazeha: Using Gaoeh Patterre, outhne wall
and racd panels with g 3. Cover Bitcawor lines
willk fip ¥ =trings. For slality, averpipe lalboe
lines ance more. Since pancls aie SaremEly
Teagile, you miy ward 1 make exdras. Alliw
panels oy completely. Gt base aut of
cardnard, ciwes Fanci-Fail Wrap and ick smooth.
Winen dry, use b 3 1o anach seams of wall panels
togeiher araund hase. Trim seams 2na hase with
% 3 beards. Edge danrways and windwws w3h g
349 leal garlancs. Trim wilh by 1 4ot berres.
Attach roaf panels folawing same proceduse
[don’L attach to walls) Far suppar. when pulllm
roof tgether, ph raund craft bluck piece
urider The peak where e 8 raot peces make 3
paint,
= For trees: O prepared trae formers, {see p. 130}
“paint” surface with fhemed rival icng. Let dry
Cover wilh lip 12 50135, When dry, remove tres
froen tnemer very carefully
« Caralers: Paird dressas with thinned rogal. With
1ip 1 pipe putfed sleeves, sgeag fur, pattemns,
hats and murs. Trim with B 1 pull-out stmag
lexves, and dot berres. On men. sdd tip 1 ear-
mwfls, ti 1015 scarves, tip 4 top hats. Cut song
bouks out 64 pager, fnid and athd litles. Aach WS
Ieing of gles
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Mermaid asd Grzhs (3. 61

Miark Marmaid Patiern an side of cake as 4 gisde
ta gize. Lising tip 26 ard madium consistancy
. hokt bag 214 90 and bl up “hip

.f-}.

g resliim
fip 24, hold bag at 2 80° angle and squeere oot a
fne o ing for budy. Gently push b 12 inle
Loy and pull out arms and legs. Pipe ball harus
and hoes with i 12, Trim suit with tg 102
risttias ani fip -3 dots. P in Derby Clown head
sl add Cirtus Balioons

Water Siide Kids (p. 14)

With royal lcing, outling Inner Tube Sattarn [ne
1o¢ ach ki) using tg 12, Dry 2 few [l Goes
i g on water Slide] on convexed Howes
fopmess, Wien dry, pape kids directiy an inner
tubes:

Fue satting kids: With madium gorsisancy g,
haltt tip 12 at 2 90 angie and wih heavy
pressure, soileans dul i:iu? wntil body buillds up
1 desirad feight Use tip 7 o pipe ball heads,
1l pul arms and bigs, For tying down ics: Use
lip 12 and a 45" angle. Squesze oot a ke ol
iifig o bodkes. Adil heacs., aris and lags with
O ik ke Dutling Suite with tip 3, then
{smoally win Fager dipoed & coem-
Stareh). M facial festumes. dol foes and finger
A Suil laiens with i 1. Pios hair wilh 1ip 2
stngs

Stork (p. 66}

Usinyg tipp 7 and medium consishency buttet-
Grpaim, squisse out ball head (flatten with fnger
dipped in cormstarcis. With tip 7, ouild up bady.
fhen pipe ieing with shel-mation ses (work
Team bettars, up] i lip 3 hat, beak and dot
e

n4

arsa” For tail_mgue tip dowreard at 3 45°
angle. Wih 2 steady, ¢ven pressure, ping in
are. Decrese pressure b faper end of fail

Pipe tip 127 natfie-motion fin. Workng Aroan 1he
bagttom. up. sower il with rows of fip 101s.

Far crabs: Usng rayal icing, outling back legs
with tig # or waxed paner. P i 5 ball budies
ower legs (Tkaften with Tnger dipped in Coam-
starchy. Tuck tip ? uncar hody and pull out front
fags. Bedd tip2 ook gyes. Letdry,

Caerods (. 22)

L i 33 Hoid b f & 50" angle 1o ke top
with Bieavy pressune, begin squeesing  tp ot
carot. Lift tip stightty s icirg fans aus, Wilh
steaty gven pressare, pull bag along cxke top
Whan carrol i desired length, ree pressure
ans bring end 10 3 paint. Shape with fingers
dipped i poenstarch

Ghost {p. 56)

with fip 9. pipe a badl shape for hisd 2o puk
it @ bndy, tpering off he sad s you gradaally
dacriase prassune. Tugk i into body and pull
et arms. A 1ip 3ot pyes.

« Cany Matzer=—-Christmas Mix. Light Cocea,
g8

<Tips 1313, 340 . 134138

= Katlly Gresn, Christimas Fed, Goldes Yellow,
Black, Orange Icing Calurs, 0, 124

+ Mennyue Powter. . 125

= Riryal Icing, o 93

= Tor prevent candy from slipping, tut back with
\cing, then place an wied paper sicface

= Foative Faces Cutting and proe in (Hatten wsh
finger tippad i carnstarch) face with 1ip 3,
Pipe tip 3 hads, Acd tip 1 Eacal faatures,
Dutlive callars with £0 1. For hair, usé tip
strmgs, e-mation ar sgegs. And fip 13 rosette
pompan 1o Santa’s cap.

= {rnarmends: Tip 2 Zigzags of ponting,

« Snotlakes. Shing and dot designs doag wilh
b

i
= Viraaths and poimsets: Tip S48 aves,
trunmed with Lip 1 dots.
= Carly cares: Tig 2 putline (fallen down
sighshy with cometarch]. Add tin T strings far

slrpes.

=Stacking: Pipe with fip-3 {shaps with Hinges
dippad in corpetarch). Adid tip ? 2inzag fus

 Trises: Tip & Zigrags. nmmad with lipt dits
and fip 13 5lars

= Candies: Tip 3 gutlines, 1ip 2 fanes. i 34890
leanves andt ip 2 dod beres.

= Gngerbred Aoy Figure pipe with fip 3 Adi &8
1 et

et v pecsanery vl

Luras {p. E7)

With medium conssstency auttarcrEam ik
siuears cut gval borims. Add ptline: hoaks
lines, siring and dol delals with 1ip2
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Color Flow

Color Flow Technigue

= Tape pattern and waked paper owerlay ta your
wirk Siirtace, (Thit bess of 3 codkic pan makes
fgeedl vnrk surface.) For curded decarations,
e flnwer foerners, Use full-strength Color Flow

Color Flow Icing Recipe

ull- Srength tar Outiming)

cups)

Cookie Recipes

e

sy aKing ity Pt me ing Guide

icingy and tip 2 o 3 to ausline the galter with

deswed cokrs. I you'te going 1o use the same

calor icirg 1o 111 in the ctlines, 1 The g

outfines: dry a dew minutes ot they “crust” 1

o't going o fil & with icing that mfh.r in

Todars fram the outiings, then kel autlings ary
nouirs) basore filling in

T

= Sotten icing for tilling in paltern dutknes as
speciigd n recipe. [,\'u‘ruzuhp T Tilieng 1
alithines; ®, £ud 4 wery srnall apanang i eod
ol |l1|l‘l"||em Dn,| Bepin filling in along 1he
#iiges of the outlined firsl, squeszing genily and
Jetring the icing T g £ the audlingd Simast by
il Witk queckly: filling in dasign fram the

Grandma’s Gingerbread Recipe

Siu 5o

all- purpis fiour
A

autside eoges i and o tap 1o hottam, 1 yoo
| peallipved sactons. fil  one at a time.
e iling i 3 large ave,

panl biaggs ready, otherw
befner you Tine
- The batk ol 2 oo

N G
1 TNy 0 the pattiem
ki pan fakes a grel work

e "Ilnﬂlv :n"lu & 1 Or Dl
phastic weap-cut o fit nu area f‘:s' ]
suagar cubes.

To pipe wiih piping gel:
Penir 0 anty ligusd, 1hen tal du
paste Kang ‘xlll!' Add @ S

d cal
al mount ol cokr at i
) Uzaa cal g 1o

i piing




All About Tier Cakes

Theee are many methnds of constrocting tiersd cakis.
Harn are some af the most popuéy

To Prepare Cake For Azsembly

Place hiata Har r-a sturdy base phite be 3 ar more icknesses of
corrugated s, Foe hea.-;uaha use masanile or pheaod
Basa can b covared with Fanci-Foll Wi sl rimeied sith
Tus-N-Fluffle o cee the Wilton Ruffe Boarde™ Eachlies in your
%A M b on @ cake cale arboand col to 1L Simear 3 fey
strkers e on boards 10 acore cake, Fill and io: laygers
‘batare assomay.

To Dowel Aod Cakes For Pillar & $tacked Constraction

Cermter 3 cabe crcle o gl e sice smallér thian he next tier
0N basw ier and prss it gently info icing 10 imgrint an outling.
Rzt carch, Metsure oos dowal 100 2 tha cake's kwast point
within thes circle. Using this dom rod fur measure. gl duwd
rars (10 1 this hes) the same 57 using prunng shears. 1 the
naxt tigr &5 104, o less. push Sen o in dowel rods inf ca
et b e wahin crcle guide. Ganerally the leger-and mon
thusrineicecs Mg aper TS, 1e meid dowals nested, Vary lage
Gk niped \iin, dowely i Base lien

Stacked Conslruction

Thes mathod is aften combined with pillar construction. Dowsd rod

Bottom tier, Center 3 corrugated cike Crcs. one s2¢ smallef Mar

U T e, on fuje od the busse er Pasition the (plluweg

‘. Anpnat procecur fos sach aditiona! tiar. Tn keap stacked

nersm chaspen oo and of 2 dowe| mmfpusn thnusgh all

d cardboard Gl b bass " To decorate,

llan.lt S0 anid work oo

Plitar Canstraction

Dol rod flers. Dptional: Snap pags info sepamior plates to

prevent slipping (mever substitule pegs for dowsl rods). Passian

soparaber plates on supporting fars, making sure that pillr
BCH0NS an each ter wall ling up with piflars beiow, Mark center
ks o ks, Decorate cabes, A1 ruoepsion, align pillar

prnjclions and Essembie cakes on pilars,

Fast & Easy Push-in Lug Construction -

Doranl nocts ane ol Nipded becauss lags sttached i Separto:

plates push reghl gl the ters down o e plate bid

By ks on cake arcies. To mark whest legs wil go, simply

centar saparator plase far fier above |crojactions downjand -

qanty press ot the tier Lift plate oll. Regeal the prucedun: for

mﬁetmﬂm:. Fusitinn uppsr tinrs on Eaprasor plases

To assembie: lnsert egs inlo ke al macks. Fush straight down
urtil fegs toch cake board. Add plate with cake f0 legs. Be sure
Platas e tacuraly fastened 1o lags. Continue adding tieds in this’
wiry il cake 15 assemble

Push-In Leg Cansinuctian
Cake cirdle same sime
Fillar & Stachad Canslniction Bt

T Separtnr piztn

Cabe cirgle save.
Pillrs ik iy

~1
S — Sapuaraf plale

- Sepiiaize plate
W

Splbed ars
= uiin s

Gkt cirrle same Sar 5 CaReBer

Gake circie 7-n. smalier
1han 197 above

Dowel rods cu o il

Cabe Gitle sami 54 &
|~ cabn tinr

Sharpene durwel oo

e




Fasy Baking & Decorating Guide

;i A o Cakir ke aop ancthes e, sprinkie alittle = Some af the philis al e Tail Tier Stand will nof sit leve when not on the
wu-:l:?am Cray n:...mm e stand, mmnmm Tnil, Tiegue or owels mna_n[\s'pos‘r:\g h;jmls'
g crust 2 bit befare positioni i cake will B0 prevent pan ar Bowl | Th e 1l Tier Stand attachis
I. g e L undar the Iop tier cke, Therefare. 1his cake must be jastioned aHer assemalng
i nsyeing it Cakes i ‘the Tail Ther Stand. ﬁmwwwamaraimummmnmmm
e i o rtdsn asse g Bt
i g o toxtiog args Lt s st fes o soaly Ul RSN o,y e st ks o Tl T S o 9 o Gow
B cake: ives b (788 i 0 cing wesdeg liers = 10 dhide tiers. L
| e 15, e pan ke, 1 ok mies. 5o oun bevied Si3es habe prop- itk 2-in nm;::mﬁm&;n diam. ahﬁ. Tnalwmms
m:ﬂhall&nqrwmumllnamnum ‘itates can aleo be falkeaed for casy divicing,
3 Wﬂnnm.mdwsm i Iowes o carpet foam and «Wihen ysing Sk o e

i
‘the pillacs 10 perce through cake B
Wedding Cake Cutting Guide

Wedding Cake Data e 216 S ke b A, 4t o) S0 1 0 5 sy Sasee o
' {ne cake max yiefds 4 10 G cups of batier. Mmmwmm-amanm v 2

Fein. ep paes should ba filled anty 3 full Bt bl pe
' guing t-thirds lull o hatiee (cing ..m with ividitie s v

sonsistancy, thickness aphed A0t 1S (5ed. m.mnmamhrmm largetserv s, e ko S 5. 0 v e

ncy,

b horders and 2 side ratfled horder. For Grge cikes, shways check for done-

ness oftar thizy have baked o ane Baur.

e chvarts 1o the right show how 50 cal popisar staped wedong tiers inlo pieces
appeoxamely 1in, % 2-in- iy twe layars fugh {about 4-m. | Feen I you peater 3
‘arges terving size, the ander of cufting is <till the sams,

russ. Then shoe
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Candy Making

Walton Candy Mers™ brand confectonen
kg the guesswork aut of making
ey el sasily, gl o

v ot prvcikiing and dipgi
craamy, noh favor. Fov & cliamge
o wilh Witton Cavudy §

costing
r

Candy Melts Are So Easy To Use

Fur medting. mading and dipping deections, sim-
ity refse i thee hack of the: Candy Matts package
Remermier thal canstant stimng is ery mparianl
1o st even heating, when Usng the: dousie
Daitar meshod. Hee's 3 no-mesis way of medling £
rncrowan; Fill g wrcut disposable ceconing bag
malf fu o Candy Melts. Mecrowaye § manule at haf
porwer: kiead candy. Fesxeal al J0-second inlesvals
urtil candy & complately mieted Tren oo S lT.

To Flavar: The créamy, rich st Gin be pohanced
ry addieg approximanely Vs teaspoon Willun
ni-bissed Gandy Havor {p. 118} o 1 1b. of meled
Candy Mg, Neser use akcohnl based [annngs:
Ity vl causa cotigs o haran.

T Calor: Add Wilton Candy Gokors (g 119 1
micherd Candy Meits 3 lithe o a time. Mix o
cughly befizes adding mearg cokar. Colors tend $0
eepen & thayre mied. Paste! coforesd candies are
Mg appeling, 5o keep i B mne when infing.

To Mold Multi-Cobor Gandy

~Paintisg™ Method: Lise 3 decoralie’s brush
dipped in mestad Candy Mets, Paint firahees or
fetalte dusine. Let sef. Fill moid. Fefrigerate
il =l Unenald “Layering” Mefhod: Pour
et codling Into dry molds o desired Deight
Fetrigeeate: unlil partially sl Pour contrastiog
Gaoe mesed coating 10 deswrd hewgh. Aetrig-
eraln eyt ety st Flapeat until desired num-

rers O layers ane fprmad. Le candy hardizn
nutrgerate. Lnmeid, Wiinn Clissse Candy
Mol are slabie in 2 windesl variely o
unigue and raditieal shapes Thar generns.
conpth ke parting and fyerng lun ard ey
S page 171 Tor cur puistaning Clssa: Candy
Mulds seluction

Te Modd Candy Plagues

Miiding 3 sachon e the eates pan out of Candy
Raalts o iy and Impressive

» Four mgted posting into center ol pan. Ta0 pan
‘gently-of ourfer o besak up bubbles e spreaad
coating ey ovar hotom [appenxemately Ve in
thick). For contrl, use 3 decorgtng bag fitted wity
tip 2 e snip off @ very sl end off disposatie
bay

= Place gan in rafrigesstar fo7 approximatcly

5 1 40 mirtes, [check occasinally. & coating
hecomes fo0 fued it wil crack). Lnmold onto rand
orsoft towel [t ar gently,  necessary)

= Couke cuters woek griat, oo, Plcs coter o
weaeesd gaper. gt it £a0ddy, Unenvd wher st per
instrlinns above:

= e madti-colur eflect Faint degined an Wi &
dpeorator's brosh, Legset Pour m meed coating
o 81l g ama

i

-
]
-

T
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‘Modefing Candy “Clay™

4 0z hag of Candy Melts

= V4 e gt cam sy

= Candy or king Color (oporal|

Melt candy as directed un package. St o com
sy & mix only umtii biende

Shape: mixture 0Mto 8 6§ in. squan: uf wiaxed papsr
e fek sl At moen fisnpesature until dry

Wian well and e 3t mom EYERranee wtd
nedes, Modeling candy handies best if hardenes
overmrght.

To use: I you wish 1o tint candy, add candy of
icing coks, Kl 3 sl porton ata tme IFil
Ats 100 st st asite 3 MOM WMPErEIT OF
refrigicats bnefly. Lasts for severdl waeks i 2 wall
slet Containr

‘Whan rolkng oul Gy, Snkle surface with cor-
stafeh iy peevent sticking Thickeess of miled-cut
cankdy shiuld e approimatelyt i Hint. Secure
pieces fgesner wilh dits of ettercream icing, if
STy,

'3
@

MODELING A ROSE
Start wath the base and mold 2 cone that's appics-
imartedy 1%-in. high from 3 Jd-in. dlemeser ball ol
miodeling canay. Nme, make petals, Fafen 3840
il of moceling candy 720 2 oroe That's about.
Vain, itk on one sde and about the dametes of
adime. Mak: several patats this sie.
= \irap first petal around thé point of te cone o
form 2 bud. $ew iress thee mone pelals arund
‘the basz of the bud
= Gantly pinch sdges of petls. Make Tive mome

i targer balls of g
Flatren, e thin edye with 1inger and cup petals
Prsce petals undar first rows 0f pesils. "
adding petats. facing them m between and sighthy
Koweer Then proviaus o For 2 fuller flrwer. con-
tinue dsng pe1as in this manme

To Make Flowers

Use tarks End instructions inchided in sur Gum
Paste Flwees Xt for making catfodil, vialet and
Texves.

Make 1 secipg o Modeling Candy with white
Cangy Meits. Tind Uz of recipe yellow. Divi
remander inta Ards. One remains whilg, fint
rest green and vilet wah eng colors.

e

l ii]lll il ﬂlml
sl il

For Datiodil: Do =leps 1 through 3 (in gum
pasiie kil instructon hook), except e Com
atarch instead of grease. Let petats dry an

i
Oy

RN

fiower formers. Foe tnisnpet ar cup, ol out
white mogeing candy. Cud out trumgiet with
small eamatsan cytier, With a kil Fwaypa
trianguuitar Ath Dip mndetng stick fnckaded in
Kit) in cornatarch and Eaem bmpes around it
Let dry, htach trempet fo petats wifh iyl
icing. Edge Lap with tp 7 rayal icing 2gsags

For Leaves: Roll nit green modaling candy.
Cut aut laaves wilh large ks cutres [ip lasf
mall #ho coemetarch, Men press cindy

mald. Rermeve {821 from mold and slow it 1o
dry on flovser farmer

1 thru 3 in gum pe
fal indruction hook. A Tioater
{oomers. For cesfer
el modeling candy. Attach
rayal icing.

ke tiny balls frar
ity dots of

To Make Rolled Fondant Roses
Follo madeling 4 rase instructions (21 &),
using rotied fandant ineesd of madeling cindy
clay. Ta colar fandant, ackd colar @ tew Crops ala
tire 30 fall o fandant and kivesd in with hands

Piping Decorations With Candy
{5pe Chigtmes Trees, o 38 or Panels p. 30)

= Trate pamern and place on 2 heavy board ar
piace 0f glass, cover with waxed paper ami 1ape
SRELTEY,

o /f J . i
PP “

= [t hag methad: Fil a parchment or dispos-
e bag with melted Candy Melts. Cuf g weny

&mall apssing in end of bag (approximately the
sice ol 11ip 3] 1t candy thickens, bag can be
rehated i micraveve, - Far thicker pecarations
siich a8 panals, pipe candy sy & round b
Ol erpes of paztern design and 18! et
Ml minutes, [l in candy (o smoath s
akim ara with erdl of fag smmedistely) and el
seb. Alico piece o sot complelely 100 18
minles.

Fartrer: Lse o cuf bag ortip 2. You'll nead 1
fall tree andl 2 beall tres piaces for gach 3-0 tree.
Wheil set. atlach & nalr in ceniler al 10k tree with
gt nandyy Lol set 10 ta 15, Sel tree wright
and ch resnaaning half to opposie Sde
Anllrwing sdmie procecure. Since these ark wery
clelicie, you may wanl 1 make sxiras, in case ¢
breakage, For pangls Use fip 4 ta putine and
Neww in panels, Panel should be approxinately
118 in, thitk, 20 aliow 15 1o 20 minuies for carkdy.
to set You'll nesd B lge panels and B smadl
secfions tar sach tiee; 18 side sectsans (6 on
#ach Tier) are used. Panals pasilioned on siles
of bigrs




Fun times for kids
are times spent

with clowns!




rificale of Approval fo
noes Stata Supenntendent of
nstruction. supervsion

n Method

the basic
in el
st

MASTER CﬂllH SE-

e Tuniame cake dec Jesigned for
tne cake decor n; shop awner, Bakes
of entusast

TUITION: $550

IHTRODIICTIIJN TO GUMPASTE COURSE-12
Fours—tour attarnocns dunng tha Mabll-f Course.

mini-coursa taachas the art of
OJIr paste ticwars, bounuets and
TUITION: $125

RD\‘MICEI! G UN PASTE/FOREIGN METHDDS.
COURSE - i, B0 hours. Designad for the
aloi Cowers: Nirana, h
hod ot cake dacorating that uses color
o Abncan and Australian Mathods,
‘which use debcate royal icng wings and are dong on.
andant-con cakes. qum meste ficerrs and
arangemants. A pasie dall et
Fravious decorating expesi
TUITION: 3350
Lam BE'I'H C DHTINENTIL COURSE-1 werk 401
aba i 0 o barders on
: mu cakas. Al
students decorats cakes using a combination of
overpiped borders. Previous decosating experience
& required
TUITIDN s300
PU LI.EIJ ‘SUGAR COURSE -9 hours, 3 atternoons
ster Laursa. LARr how 10 usa puiled
s34 b over a cake, make flowers. candy dishes.

TUITION: $150
L‘HOCUL!TE MRTIS'IH\‘ WITH FLI.INI' GONZALEZ
S -kt

2 havely

e % required

:lec.c ating candy Pratessioral techniques for
andies fram malded treats o
hil

nd squares aun
cooies, Laam

cakes and et special 1ips for quick and e
spectacular designs Decoraing experie
TUITION: $300

oated n\\onnn:l:ls JULERES
0i. Gourse enroflment o limited
wl 0 I|. enrnll, wrile

Even 1
decorl
¥Ou nos

Use your
mound c
Lesma 4
= Lesson
* Trim W
= Decorst
= Cardoal
» Hier |




iy ey Ariedt ke decorating before, the Willan Hame Study Course will shuw yo P (o
ilow S i ;.

& beautiful cakes for every nccasion. asy

LESS0N 1
Discover the easy wary to pipe bultercream icing
atare, Higrag borders and mare! Leam how fn
poepan: and colos icng for wour decorating bag,
e comect angle to use, and how o cuntnel e
peeseure I0r expert resufts. Make 2 “Happy
Birthday” ks

Lezson 1 includes:

= Wotenos Easel and Lesson Fages

= Decorating Tigs 4. 16 30 18

» Quick-Change Plastic Goupler

= Tam Jars of Pasae iing Color

~ Snaped “Happy Birthiay” Cake Pan

» 17" Framerweight Decoratng Bag

= Patizm Shoets and Pracice Boand

= Cariboand Caie Croie

+ Gake Decrvating Easy A3 1-2-3 Gook

LESS0M 4

Pipe dasies and chrysantfemess using a fower
nzil. Wi basketweave stripes. Cosat symimet-
rical cahe (Rsigns, pipe rape borcers and more.
Ussz your neewr cake: lurtai b decorals o

ound cake

= Flower Mails 7 and 9

Lezsan 4 includes:

= Lesson Pages = Jar of Paste keing Calor
« Trim "N Turn Cake Stand  « Willom Cake Marker

= Necorating Tigs 48 and 81« G Patiem Sheets

= Cardboard Cake Cirole

tels

il the sten-tn-step instructions, illugirations and photographs thit maks it axsy!

LESSON 2

Mae royel icing drop Mowers. st Sowers and
b Micid 3 sugar besket. Grzate @ binoming
basket cakr. Learm hiw 1 acheve special effects
with color and floral sprays plus how 1o rint or
waile: pessonaliited messages!

Lesson 2 includes:

o Leszen

~ Agwer Paseed Sugar Mokl

= Lirge Stainkess Sled Angled Spatula
« Desorating Tips 3, 20, 567 and 111

= 2 Jars of Paste iing Color

= Meringue Powrer {4 az. canisler)

+ Pack of 50 Parchment Paper Trangles
= Cardboard Cakr: Circde

« & Pattem Shaets.

LESSON 5
Shage a magnificent icing rese! Fipe ssrngwork

ani crete 2 mini-liesed ke wsing the pans snd

stparator 5ot we'll send. After this lesson you'll

cusalty for your Wikon Certificate of Complencnt

Lesson § includes:

= Lazzon |

= Ronme Mini Tier Kl {includes 3 cake pans,
SEpErE0r pltes and columns)

+ Decorating Tips 2, 12 87 and 802
+ Candbsind Cike Circke
=4 Patiern Shets

Envod un the Wifton Home Study Cowrse in Cake
Ciacovating now. The cost (s anfy $77 99 plus £3 00
pustage and handing pev fesson See delails o page 128

LESSO0N 3

Learn the propes Sechmiques for making shoks,
rismbude, sweet peas ruffles. bows and mor!
Liam b ke Bouguets on @ hearl-shiped cike
el for anniversarics. birthdays, Valentio's Dy,
wrdings, SHOWers.

Leszon 3 incledes:

+ Lisson Pages

= Two O Heart-Shaped Aluminum Pars
Decorating Tips 22, 103 and 104

« 17" Featherweight Decarating g

= Quick Cronge Flasic Coupler

= Candboard Cake Circle
= Jar ol Paste Icing Color
= 4 Patlen Shests

m



HOW TO VIDEOS

Lesson 1

Hau fun leaming the fenifienentids of hakig
and frysting shaped akes. about ing, huw

I s e afing tools and wore! Cen how

It decurate 2-fe, shaped cakes

Includas

lwlwmmm\"ﬁm;lmmv
: Besar shoped g, 10 i Sall
'ﬁndrdxnmlnghu.!ﬁ‘spmm
s, & mlal ety pe, 2 quick-chanins
coupliss. praclica board win oeactica shests,
2 Jars ot iting colar. Peay duty <2k poar. |
1mulnmuah|wn TR Wilkoe
Yrarhinnk it Cake

Lesson 2

Eearn how tosare, how o e b cike

Learn how 1o decorate 2 Gk dnd 2 clowe
cupiiake, uing Tgune pipiig and drop fowers
inchices

Lasson 11 I0minute Vi witen, Lo Plas/Guide,
T Round Pao Se1, 3metal decarating bps, langs

acarating b, 30 parLDmEnt shers, 7 Cike
cirthis, Chiwe Heailkcain fops

Lesson 3
how o make tha roseand other cing
Hlowars, how 1o make bows, and b

18T daCOratNg ips, £1 BT
ing color. acontainer ot mensgue powd
2cakecircies, adecoraning comb
Gertticateod Complntion.

HOW TUJIMKE WEW.I’NG EIKES
At o

s |
nunls

h
:ln150a dai
Fve |u-d r.ak. g I:e«po-'ala alliha
eutitul Rermers included in this videc
\MS m 2 i IID 519.99 sach
CAKE DECORATING-EASY A5 1.
Zefia Junkin, Diresar o
takes you ||'|||UI| the hasice. m how to
|l-'d\:| pertactly, make
innpli: i m.qrs leaves. and more.
|'HS Qﬂl \'|15 §19.99 gach

CANDY MAKING - EASY 1, Z. J.’
“'JvNur Teamirg how 1o s

ipped fruil, ¢ \3!4&1 al}J
"u.u ;i Melling candy in the
et includet
\‘HS. 901-¥-125 $19.99 pach

VIDEQ HOME STUDY COURSE

IT'S CONVENIENT  zar actus :lu:lxullu;,
techniques damanstrated righ
home. Learn stap-fiv step
Ahese wonderful icing b
rsell. iz practce il

fice hodard raght in front of
 with the hamcs and build up 16 8
beacditul rose. You'k love o the
decorating tun and case of le
s great new video.

IT'S A TREAT _izarm from our cxpests
Now vou can gather all the secits of
Exparigncad caks decu

N & munnhsn ..mn.s wition
Widen Home Study Cale Uecorating
Laursa

ENROLL IN THE WILTON VIDED HOME
STUDY COURSE NOW.
Tha cost s only $29.99 plus $3.00

"

s and all il Sl e you
1o keep. Don'l delsy. Feturn the card on

page 125 with your first payment to Wilton
and we'l sens i 1y un. gt

CAKEL
Sh

o
Tur beg

ireas, §




2.3

DECORATING-FASYAS

A02-¥-1702 5799 pach

OFDECORATING TIPS

'S $6.99 each

MISCOVER THEFUN
o KE DECOAATING

I

D4 Y 206 $12.99 a2

VOLUME THO
ATVANCED TECHIIOUES

119 $26 98 each

ME THREE-
ECORATING TIPS

UME THREE-
SHVERSION

348 §34,90 nach.

PUBLICATIONS




NEW! A TREASURY OF
WILTON WEDDING CAKES

90E-Y-105 $6.99 aach

WEDDING CAKES-
A WILTON ALEUM

90E-Y-100 $6.90 &

CELEBRA
WEDDING LAKES 8y WILTON

C11m
916.Y-847 $12.99 sach
KES

DRAMATIC TIE

902°¥-1725 $6.99 wach

-¥-1218 $6.59 sach

NEW!
DECORE

anz
HOLIDS
N




waNN

NEW! 1992 YEARBOOK OF CAKE
DECORATING
A |

2100 $1.99 each

THE COMPLETE WILTON
BO0K OF CANDY

176 pages
1243 $10.99
HOLIDAY
Hi

1 iar pay x11
B02-¥-1¥25 54.99 each

CELEBRATE WITH PARTY SPEC-
TACUILARS FROM A TO Z
T

S6-1-618 $11.99 Bach




CANDY MOLDS

. NEW! CLOWNS
§ ey
¥-02874

§1.99 each

&malds; § designs
T118--42626 $1.99 Bach
3. BEARS

F1I4Y-00055 §1.99 exch
6. ALUMINUE
FPANGA MOLD

0L

518-¥-409 $4.59 sach
7. NEW! MUSICAL NOTES

13 molgs, & d 5
2114-Y-97832 $1.99 ach
8. TEDDY BEARS &
GUMBALL MACHINES

8 maids: 2 designs.
2114-Y-04232  §1.99 each
9. NEW! BALLERINA
LOLLIFOPS

4 dasigns.
F114-¥-52830 $1,99 each
10. LOLLIPOPS |

211490851 $1.99 gach
12. NEW! FLOWERS

4 ks
2114-Y-02616 §1.90 each
16 MINT DISCS

s

1 a8, 3
218-¥-51226 $1.90 each

17. ACCORDIAN RUFFLES
10 moics 14 1 sheet.
2114-¥-31013 $1.90 gach
T8, NEW! NFW BARY
ARRIVAL

17 muicte. 1 design an shiet
2114-¥-91072 $1.99 exch

20. LARGE BON BONS

04 $1.99 each
ROUNDS

& meids: 2 desijns on sheat
2112-7-90466 $1.99 each
24, FANCY CHOCOLATES |

2 dasing
. 1260 §1.99 each
25, LEAVES
it 7 des

2114-¥-20629 5190 pash
2. SPORTS
o

|

[ I‘IG“ZI e el
2114-Y-1102 §1.49 sach
1. GRADUA
4 1n e .
Z114-Y-97818 §$1.99 sach
28. NEW! GARFIELD
HALLOWEEN

& malds,
T114-Y-97 2

g
8 $1.99 pach

28 GARFIELD
7 t: & desigre

05 §1.99 each
32 TEENAGE MUTANT
NINJA TURTLES
i i

i




S 5

.

1. 3-0 SANTA

St 4 in. tall

2114-¥-1374 $1.99 each

2. CHRISTMAS !

8 lestive moids, T desigs.

Z114-Y-84136 $1.99 each

3. CHRISTMAS Il

A0 mokds, 9 juylul desgns per
shoet

F114-Y-04152 §1.99 each
4. NEW! CHRISTMAS
OLLIPOP

& desigers.
97536 $1.99 each

A melds. 2 it
2114-1-90661 51
6. 2-PC. CHRISTMAS
GLASSICS SET
S eigh, Hain

Fiiar
1. 2-PC. CHRISTMAS
LCLASSICS Il SET

Tress, trims & hol

E dasigns. 18
2114-Y-1225 §2.09 sat
8. CHRISTRAS TREES
14 it an shest
F114-7-31008 §1.99 gach

10. NEW! I LOVE YOU
LOLLIPOP

B maids: B designs
2114-¥-01011 §1.00 each

12. HEARTS Il
B mokds: 7 designs on shrel
2174-Y-00645 §1.99 each

13. BT ‘0 IRISH
10 51 Pa’s oy

§1.00 gath

14. 3-D BUNNY

4177 in. high

2114-Y-1390 $1.99 each

15, EGGS MOLD SET

2 po pilastic mokde. Includes
S 4. 4 12w din,

148471040 §3.99 set

16, MEW! EASTER
LOLLIPOP

& molds: & designs
2114-¥-91912 §1.99 sach

CANDY MOLDS

.

17. EASTER RABBITS
2 ilais per s

#114-¥-21200 $1 i
18, EASTER TREATS

i

L 5. B mokds.
2114-Y-01000 §1.99 each

1
e

19. 2-FC. EASTER
VARIETY SET
i el 13 casigns

3131 52.99 set
0. EGG CLASSIC
Fach ]

2 in, leng,

i

malds per sheet
2114-¥-30908 §1.90 pach
21. PLAYFUL BUNNIES

A designs. & malde
2114-Y-00999 $1.99 sach

2114-¥-41128 §1.99 gach
23 30 PUMPKIN

Ab in. high
2118¥-1047 §1.98 each
24. 2-PC. HALLOWEEN

VARIETY SET
2 s of moids 11 desens,

18 nglds.

2114-Y-1031 52.99 38t
25, JACK-O-LANTERNS
212 g, 3 jolly-tacad

ol o sheel
2114-Y-01056 §1.09 each

18 mnlits per sheet
2114-Y-92912 §1.99 cach
CRIPT WORDS

Aes1, Wishes, Cungealulaticns
2114-¥-92014 $1.99 each

29. SCRIFT WORDS I

Happy. Bethelay. Anniversary
2114°Y-02915 §71.99 each
30. 2-PC. ALPHABET SET
G o ot gach

e
iUt 1w 15 ared 55
2114-¥-02010 $3.49 g6l

s W

W

) o ¢ 500
o "L"‘iul -
P 4 %ﬁﬁ

P .




e G
52.50 aach
White 1511-Y-98
Light Cocoa (Al matural, encoa flavory 1971-¥-544
Dask Cocoa (Al natural. cocoa Mavor| 1911-¥-358
Plnk 1811-Y-447
Yellw 1991-7-463
Green 1917-Y-404
Cheistmas Mix (Red. Green)
{Avallahle 9/4-12115) 1911-Y-1624
Pastal Mix (Pink, Lavendar. Blu)
{Availabie 121-5/31] 1911-Y-1837
Orange [Avaitable 7/16-10/31) 1911-Y-1631
Fied {Avaiable 1911-Y-499

7. CANDY COLORS KiT
Fi

1913-Y-1299 $3.99 kit
3. 4-FC. CANDY FLAVOR SET
i

y. 1oz

1427 $3.99 each

5. CANDY FILLINGS [ 5 acrd ready 10 1158
Caramel 16 az. 1917-¥-1420 §4.48 each
Coconet 16 me. 1911-¥-1028 $4.43 pach
Hougat 10 0z. 1911-¥-14B8 $4.49 pach

B. CANDY CENTER MIX
L iers that ca

oiad

reme Cen 1011-Y-1001 $2.49 gach

Chocolate Flavarsd 1911-Y-1903 52 49 sach

Cherry 1911-¥-1905 5249 each
EASY-POUR FUNNEL

ylan

1004-¥-552 §3.99 sach

B. CANDY THERMOMETER
He: y lor hard

1904
9. 2-PC. CANDY DIPFING SET
L poan ad gach 7

S04-Y-500 §2.99 each

10. 2-PC. NPPING SET
ety ke

wooder
1004-¥-525 $8.09 each
11. FANCY CANDY WHAFFERS

T odessional finish o

ol 8
19712-Y-2290 53.49 pack
12. CANDY CUPS

415-¥-306  $1.49 pack
1912-¥-1243 $1.19 pack
1912-¥-1245 $1.29 pack

dies 3 4 in

5 in 2 gk

1912-¥-2347 $2.69 pack

14, LOLLIPOP STICKS
o4

118




pack
Batk
Btk

2. SPRITZ COI
Eany-squeexd b

disks sh
2104-Y-2303 $10.99 set

3, 5-PC. ROSETTE SET
Creale light aned d

ahay

0000-Y-1744 £7.79 581
4. ROLL ALDNG COOKIE CUTTER SET
18 Intarc y JREIQHS. 3

ns

2104-Y-2a04 56

LANGUES DE CHAT PANNOLD
itional Fi ki, 10

s ar
0000-¥-2315 56.99 each

6. MADELAINE MOLD
Saplisticatsd zkin

d st
DO00-Y-1280 §9.99 each

7. SEA SHELL MOLD
Make beaut
thiz high
with @m or whgined craam
0000-Y-2318 $8.19 each
B. MINI MADELAINE MOLD
bite-sed deicacies in &

S in a0

wavy gauge
DO00-¥-1317 523,
ICE CREAM SCO0PS

Smal and aweraga sie,
po
9. SMALL SIZE ICE CREAM SCOOF
1878 stain Smaller size creles
30005 from t

D000-Y-632 $10.69 each

10. ICE CREAI SCOOP
1808 51 1. A

11, COOLING GRIDS
i Sl < w1t 1all th

me-pilahed ste
102 18in 2305-¥-1248 £4.93 gach
14 2200, Z305-¥-129 57.99 each







CODKIE CUTTERS

B gure bo order tha chisd
noak, Agventures i Cookh
00-¥-1990 $1.49 each

Exciting Mew and Favorits
Caoklg Cuttar Shapes!
A i 3

1. 4-PC. NESTING
TEDDY BEARS SET
Open nesting cutters, 1

2. NEWT 4-PC. BABY
THINGS SET
2304-Y-1522 52.99 341
3. NEW! 4-PC. RACE/
SPORTS CAR SET
Z304-Y-112 52.99 581

4. &-PC. CIRCUS TRAIN SET
2304-Y-1513 52,99 sel

5. 4-PC. COMICAL

CLOWNS SET

2308-¥-1516 52.99 521

6. 4-PC. PUPPY PALS SET
Z3I04-1-1505 $2.99 sel

7. 4-PC. JUNGLE
CRITTERS SET

2304-Y-1510 $2.99 sel

8, 5-PC. SPORTS SET
2304Y-2101 52.99 381

9. 4-PC. CUTE KITTENS SET
2304-¥-1500 $2.99 221

10. 4-PC. CUDDLY TEDDY
BEARS SET

2304-Y-1504 $2.90 sat

11. 4-PC. SEA FRIENDS SET
2304-Y-1508 §2.99 sel

12. 4-PC. FUN FOODS SET
Z308-¥-1515 §2.99 3=

13. 4-PC. PLAVFUL

DRAGONS SET

7304-Y-1507 $2.99 st

14, 4-PC. DINOSAURS SET
2304-Y-1990 §2.99 set

15. 4-PC. SCHOOL

AYS SET
F304-Y-1514 52.99 st
16, 4-PC. BASESALL
STAR SET
2304-Y-1511 $2.99 sat

17. 4-PC. PLAYING
05 SET
T304-¥-1512 52.99 51

18, 4-PC, MONSTERS! SET
2304-¥-1503 $2.99 gat

19. 5-PC. FARMYARD
FRIENDS SET

2304-Y-232 $2.09 560

[ 2
Stury. 4
230414
4. 25-F




N SET

SET

E SET
Doy

5 SET

SET

§SET

¥ SET

1. 10-PC. ZANY 200
CANISTER SET
11} plagiic anima’
o i ok
509-¥-9550 53.99 sl

2. 26-PC. CHILDREN'S ATO T
L‘JMSFER SET

Zil'lﬂ \'iZ 559968!‘
41 26-PL. MPHMETSEI
2X17

2304—\‘ 1521 SB 99 sal
5. 4-PC. TEENAGE MUTANT
ML TU SET*

6. 4-FC. SUPER MARID
FROTHERS * SET*

S AP\’.‘ Edml.ll"‘ SET"
ol i b Aneih rival, Joker,
nﬂﬂ \"15105 QH!&I

ﬂ. fﬂ.‘. LGDMFY F'UNES SETT
Hugs Bul‘f?. Purky Pig, Sy
?30 404 &2 99

IB 4-PL. SMSFHEEFSH‘
sunkie Monsler, Ernig, Bart
£l

11. §PC. SJMPS.DH'SFIMHT‘ SET
234-Y1517 $2.99 set

2 Mﬂw.ﬂﬂ: “GOING PLACES™

SESAME STREET CANISTER SET*
230 18 §5.99 set

g MESTFNE UIM!. SET
i fong. 2 1043 it
zan-l V3 829 50l

14. B-FL. A‘.ES]’JNE STAR SET
N

is - Fv.‘,‘ NESFM'!F HEART SET

23& Y- 1\5 S‘E 99 8t
IG 5'?0 NESTING ROUND SET
4in

2304-Y- “3 §2.99 set

PC. CRINKLE CUTTERS SET
i and FeOre O DTS 35

COOKIE CUTTERS




e 1 AT 1. WNEW! &-PC. NESTING GINGERBREAD 80T SET H
RISTMAS COOKIE e M U it et i 1. i
2304-1-1530 52 99 sat

? NEW! 4-PC. NESTING TEDDY BEAR SET
Mt 19l Sl e i
decorating nstrecbons.
n fal 3|E 4 'fain. wide.

Tty 1552 $2 00381
3 NEW! 4-PC. NESTING CHRISTMAS TREE SET
!, dacorate. Rec) ean: decarat T:
4104 % it

o6 e tal; 1
m« iy §2.90 500
4. 4-PC. GINGERBREAD FARILY SET
Ss‘ mcu:lusmc 2 X Ain adulls and bwn

1 Yizin. childrs
ﬂllﬂ ¥-121 $2.99 32l
5. 5-PC. HOLIDAY SHAPES SET
Santa, angal, tree. bay and girk-3 58 ba B in. high,
F304-¥-105 52.99 381
6. 70-PC. MSM#SCAMSI’ER SET

pes. 2 "o t0 3 2 m. Rewsable

509-¥-1225 $3.99 581

7. 4-PC. CHRISTMAS SET
Anges. Santa, Wraath, Trae.

it Ein
2304-Y-095 52.99 sel
B 4 PC {.‘Mﬂrsrnus TREATS SET
e il

n" Cottaga, holly, resndear,

SnOwMN
2384-Y-1290 $2.! !!:el

9. NEW! MINI GINGEREREAD HOUSE KIT
Lreale 3 \-Ianl of little houses far holidey tabh
hris) n. Kit

patten r.. dsposable bag:
Z104-Y-1526 §3.99 kil
0. NO-BAKE GINGERBREAD HOUSE KIT

! Just assembla and decorate
: cover with raal graham
an st be used a5 & pettam for an edible

rcluier
2104-¥-7990 3.9 kit
11. NEW! GINGERBREAD HOUSE KIT
Ay enchantert cottage where holidey memories bagn
4 piastic gingarbread people
dizgposable bags, tips and instruction booklt
2104-¥-1525 $7.40 kit
IZ SANTA SLEIGH AND REINDEER COGKIE KIT
old wan nimss. Craate quite a unigue
: or halday cenamant. Twa sided o
catters maks fiat or stand up Santas ard
compdate with 4 pastic culers. <|n¢-m.|| i fra
and easy fo-follow i i b
214-Y-1500 §7.9
13. CHRISTIAS CODKIE TREE KIT
What fun holiday idea for the whoie tamily.
and trim cogkia stars. Kit mcludes 10 g6

cutters In graduated sizes, pus instroclic
2105-¥-3424 i

14_ sM':I'}I SSI;!ELE L

ety Stucons.
2|I'h'l Y 2949 $7.99 kit

15. NEW! 4-PC. GARFIELD crwsmns SEJ’
i e finery. R



Es

-

an & e f

HOLIDAY COOKIES
1. HAUNTED HOUSE KIT SRR TR M N )
Corstnact a gogerbreed mansion o
cxripure up S0me Haloween fure it
tiiades patrems ke
cutters, 4 dispusat
Iquid cukrs. e
and oukie
2184-Y-1031 !T 49 sach

2, 4-PC. HALLOWEEN
C(OKIE CUTTER SET

T
Sailkw inatruchors.

10
Z3IN Y994 §2.99 50

3. 10-PC. HALLOWEEN
CANISTER SET

pniky cr\rac'"' in a hiandy

¥

zau-\'-mal sa 09 et

4. 4-PC. JACK-O-LANTERN

LUTTER SET

This sy jack o e aors gl Hur
funny mocds. 330 3 ¥

Ricipe on el

F304-Y-90 $2.99 sel

5. NEW! 10-PC. | LOWE YO
COOKIE CANISTER SET
10 NOWELY CLTIRNS in @ reusabie contiiner
145003 e . fall; 2 Yot d i wide
2304-¥-1105 $4.99 5=
6. 6-PC. NESTING HEARTS SET
A irraaluahle colaczian of & differen
et wﬂma haaris. 1 Yeto 4 nin
Resipa on labal,
2304-Y-115 $2.99 st
7. NEW! 5-PC. EASTER
FAVORITES SET
Open cu
3talnda 2
2304- 1519 5? 99 sat
8. 4-PC. SWFETHEART
Cﬂﬂ.l’.l'f CUTTER SET

suaeic thapas gnd messages;
1 o tabel, Ato4 Uzin.
2304-¥-1214 $2.99 581
9. NEW! 10-PC. EASTER
CAMISTER SFT
[ Eaﬂcrand qu ] qnc-n ak raady for

11. 4-PL. HAPPY EASTER SET
LAFLON'S MOST popular gustel
I‘.‘l amb, chick and egy

n Reciyt o el
Y0 52 88




OAFFODIL LEMOH

VELLOW™ YELLOW

WILTON CORCENTRATED
PASTE ICIHG COLORS 2t
avalable = 1 oz and 4 02

aaiabla in 20 0. jars

WILTON CONCERTRATED
LIDUID ICING COLOAS are.
avatabie in 13 7. jars,
Tanmveniant press-00en G

WILTON CONCENTRATED
BAUSH COLOAS e

aviitabia in 5 a2 jars

Canvarsant press-open @e

BURGUNDY

ICING COLORS.

Dattodil Yedow
Lemon Yellow
Golden YeRow
Crange

Fink
Chaisimas Hed
ied

R

Flad {no taste)
ary

“Teal

~Tera Cotta

Fiose:

Cupper

Brown

“Aose Petal Pk,
“Crearmy Peach

\'Il‘llB‘

Ru;a. Bile
“Corntiowes Blue

Sk Blie
“Willow Green
Kelly Green

Laad Gresen:

Moss Green

coflt you £an aud nealiam and vitity to 3 yout character
highiipht filiday cakes and add beauty and ibrangy

Calor is vital 1o your dec
rscnalizg sp

1. 10-ICH
1 07 qars of
Hﬂ\'i‘ -3|u.

it citkes

g and ¢

y to s, ik
comvericnt for

a rich, coeamy base, are f
sy Our eesive: 2008 of ¥
1l want

Wition king Golars ans concentrated

you to it the o

' CHRISTMAS fn
‘ RED (a0 tnste] |
|
{ ) I
i | i ROSE PETAL CREAMY
TERRA COTTA }‘ [[ . “.u BROWN bty o
i mlf\ {
.EGU‘":-
603 13_
WILLOW rey
GREEN [

= mﬁmﬁuﬁum ] T concenTRaTED Liguio | | wRBRUSH |
1 oz der. - = 13 . J |8 s
6§10-¥-175 1.99 I'I ' A
610-¥-108 1.49 PETRETY 603-1-108 7.69 ens—v 12 300
§10-¥-159 1.4 Lo Wi 3-F-10 §.99
B10-Y-205 1.49 499 NA f03-¥-109 6.99 ﬂm"' 11 3.8
BI0-Y-255 1.9 e BIYADS THY  BISY-1E 420
B10-Y-302 1.48 499 NA #03-Y-107 7.99 609-Y-10 4.40
610-¥-906 1.99 5.79 §12-¥-16 20.99 603-v-102 7.99 609-Y-9 4.40
610-¥-998 1.99 499 WA 603-¥-101 7.99 Nk
610-Y-208 1.9 499 NA BO3-Y-121 769 ik,
B10-Y-207 1.9 K99 WA B Y115 699 B09Y2 42
610-1-206 1.49 amn H Savs A3 BIG-T 44
HI-Y-401 1.4 4.9% WA WA WA
FI0-Y-450 1,48 4% WA ik 0915 420
10-1-507 168 s79 fizYE 188 EIYA03 680 BIGY-14 380
&10-Y-410 1.48 899 N &03-Y-118 7.60 WA
B10-7-210 1.49 a.99 ma 603-¥-117 7.69 609-¥-5 4.40
B10-Y-fil4 1.49 498 WA 603-Y-112 7.99 608-Y-13 4.40
E10-Y-38 1.99 1 579 NA 5O3-Y-114 7.99 N
BI0-Y-655 149 190 K12¥-10 1690 B3V 60 GO0V 44
FIETID 149 a9 WA fav8 69 BO9-Y3 420
F10-Y-700 1.49 498 N g T8 509-¥-17 3.80
#10-1-855 1.49 aw8 WL TE NA
§10-Y-752 1.48 499 NA &09-Y-T 380
ﬁﬂlﬂ'm 149 G" -Y-14 4 99 &12-¥-14 16.99 GI'IJ T4 E 99 609-v-5 380

B-¥-851 1.89 G11-¥-15 4 NiA N
510-\‘-901 L E1YA7 5 'J! 51” 17 13.99 m-v-m T8 B-Y-15 4.40

Bliack

“Epeciol fasd Crb

AIR BRUSH

1. AIR BRUSH AND HOSE
Cireat caboriul special £ecs on y.mr cakes will 1his spsior quality
1

single action 3= brysh. Paried
Tikghiight yous bonders and fin o finwe
Geneous capacity angled cul-nokier
anbiush bakder

A15.Y-4000 5117.98 air brush with nose and holder

2. AIR BRUSH COMPRESSOR

r‘mmmual quality. piston type compressof for maneimim depenaii
12 BOTSENOWET provilas Mandrniim pres: ot 40 k. par Square IS

tagy 1o contral; on/t sw

215-¥-4001 $199.99 m

y 10 add bemnr.nl otor Dackgrounts
Nickel-pitatad solid bess
-t P fose e

3. TWO-BRUSH MANIFOLD ADAPTER
|puss: two air brushee 3 u b umped Wil jUST ONE COMQREEET
415-¥-4100 559,90 pac!



>
&

& 8F BaEs E 8 BN

L 10-CING COLMS KT
I

01-Y-5569 §12.99 it
i 3'w L‘GLBRS KT
e it

Uran:le . Pink
S5TT $2.94 it

3. #-ICING COLOAS KIT
SOFT PASTEL COLORS)

Sreen, ool
B1-Y-5508
4. WTHTE WHI?E n:m's t’.‘ﬁ‘l 0R

T09-Y-1 §1.99

Raspherry T09-¥-2 51.89

TIB" 'I'I2 &2.19 mach
8. PIFING GFL
Clear gel. Car 6 8

r lazing b
TB4-Y-105 $3.20 each
9. GLYCERIN

T00--14 §1.99 each
10. BUTTER FLAVDR
G ch. bl

cookies. Adds ?
G04-Y-2040 $1.79 each

CLEAR IMM!H.»! !’XJ’R.ﬂr:r'
Iune" Io' oy

604 ¥ 2247 51,79 eaeh

12, ALMOND EXTRACT'
Delicious almend Hinor for i

Ea-!‘-zmb $1.79 each
13 MW FLOW MiX

cedectiones
ol

an el abaut
T01-Y-47 $6.99 each
14, MEHME‘UE POWDER MIX

g, bl iing
A9 eath

125



1. WHITE s.! KING cl.lps
B $1.49 gach
1.41 na
Mini 106 porbox 415.¥-1117  $1.48 each
2. BALLOONS BAKING CUPS
Jumbo  40perpkg.  415Y-10 §1.49esch
Standard 50 pergkp.  415Y.281 49 each
ini 5 per gk, 41531 a0 each
3. TEDDY BEARS BAKING CUPS
Jumha  4@perpkg.  AISY-UE  §1.49sach
Standard 59 e P A1SY-202 5143 aach
ini ey A150A0Z 5148 eack
4 PARTY! o.nm'f- BAKING CLUFS
phg. 4157 .ua 1,40 wach
:n perpky. 415 1,48 each
5 perpkg. 415 Jna $1.49 azh
5. CLOWNS BAKING CUPS
Jumbo  dQperpkp. 4154184 $1.40 esch
Standard 50 perphy.  415-Y-2M $1.44 each
Mini Tiperpig.  415-Y-304 5149 sach
5. BELLS AND RIBBONS BAKING LIPS
Shndard  S0parply.  415¥-205 5149 each
7. HEARTS BAKING CUPS
Staadard  SOperphy. 4159210 $1.49 each
8. SANTA CLAUS BAKING CUPS
Stengaed 50 perpkg.  415-Y-208 $1.80 each
@, CHRISTMAS TREES BAKING CUPS
Standend  S0pergky.  AT6-Y-208  §1.49 mach
10. RED BAKTNG strPs (GLASSINE PAPER)
Standard 58 per MSYET $1.43 each
11, CANDY AND P.-isnf CUPS

BAKING PAPERS

Wi {110 ;
BanBot 100 e gk, 1912
White |1/ In_}

1243 §1.19sach
1912-¥-1245  §1.208ach

pd and Green
Mini 36 9a. tol, perpkp.  1912-¥-1247 51,1 cach
12. NUT AND PARTY CUPS

Whin

3l
Sla-msr‘ phg.  4157-800  §1.49 each

sphy. A15F500 149 eack

adard

24 tosl 24 pager perpkg.  415-Y-H7  §1.99 mach
Silver Bas Bon
35 1511736

5 paper perpkg.  415-Y-307  §1.4% each
tandard 24 per pky. 206 §1.49 gach
Bon Bon 75 pee pig. §1.49 vach

14. BAKING
Multi-colorad Petnl Foers
Aperios DO00-YI030 52,60 4ach

Heart Mini 100 per box $2.60 each
Hally Standars

200 per hox 52.70 rash
Holky Mini 900 per box. $2.69 each
Hal¥y Pats! Fomss

700G par 52,69 math

81, 0000-¥-1024 52.73 sach
9in. 8000-Y-1075 $3.40 each

10 in_ S000-Y-1026 54,79 eac
16. PARCHMENT ROLLS

29001023 $4.60 eseh
QUILON PARCHMENT ROLLS {naf shawn)

I]I]DD-I.M?. $2.99 each




BAKING TOOLS

BAKING TOOLS

£ each PROFESSIONAL-QUALITY ROLLINGS FINS
i cach
i each
b each
15 x3in.
B aach D000-Y-56T $29.79 pach
5 sack 2. 12 % 2in.
8 cach 0DDD-¥-564 $14.88 each
41022 m,
:m: 0000-¥-560 §12.50 ach
Eac
el 4. MARBLE AOLLING PINCRADLE
10 in, 0000-¥-520 $13.19 sach
fleach ROLLING PIN COVERS
Hany eove 4
§ rach
§ carn % 3 lang D0 ¥-184 $1.99 each
ﬁ 14 inches long B900-¥-193 $1.89 each
§ each 7. PASTRY CLOTH AND ROLLING PIN COVER

5 $4.99 each
CUP SIFTER

i s i
each T000-Y-736 $17.38 each
8. MEASURING SPOONS
each
asch 0000.¥.353 $4.69 aach
1 STAINLESS STEEL WHISKS
Tey e 10 in. v
sach "

'I'I

0008 705 2.4 gach
12, PASTRY BLENOER

DDDG-¥-349 $5.99 e
13 BLENDINGMASHING FORK

each
tiand

sach O000-Y-176 $2.09 each

ch 14. 1IN. PASTRY AND PAINTING BRUSH
1007 rua g

garh

rars &
- So0tv 118 s| 48 each
16. CAKE rfsmi

o
DDDI-Y-130 $4.40 sach
18, PASTRY CRIMPER

h
0000 ¥-337 $4.43 8a

127




DECORATING TOOLS

1. NEW! MAKE ANY IRESSAGE
LETTER PRESS SET
% Al

2. ALL-OGCASION SCRIPT
PATTERN PRESS SET

Fre Py

3. 15-PC. DECORATOR
PATTERN FRESS SET

2104-Y-2172 $4.99 sat
4. 8-PC. PATTERN PRESS SET
D s, Clissic cloves m:

H0LY-3101 $4.49 301

5. SCRIPT PATTERN PRESS
MESSAGE SET

Makn
F104-Y-2061 §3.48 sed

6. MESSAGE BLOCK LETTER
PATTERN PRESS SET

St 2% ey Y4 hgh
Z108-Y-Z077 $3.49 sal

7. CAKE DIVIDING SET

lﬂ!-\‘-&ﬂli !
B. DECORATING COME

409-Y-3259 $1.29 sach
9. DECORATING TRIANGLE

5.
A04-¥ 990 99¢ pach
0. DECORATOR'S BRUSHES SET
Partact for 5m

204Y 34D $1.40 5
STAINLESS STEEL &
ROSEWOOD SPATULAS

1. §IN. TAPERED
409-Y-517 $2.64 pach

12. §IN. SPATULA
ADF-Y-6043 $2 64 each

13 11N SPATIILA
409-Y-7654 54,59 sach

14. §IN. ANGLED SPATULA
400°Y 738 $2.69 each

15. 12 IN. ANGLED SPATULA
409-¥-134 $4.99 each




3
]

FEATHERWEIGHT DE snn.w:ancs
. stron

A4-Y-E160 .
18 in 404-¥-5184 T4
2. lJ'JS.FOSdBf.E B.Fﬁﬂﬁ‘aiﬂ.ﬂﬁ B4, S
Usa and toss-no fu
mening Ca 1:1, ku.u-.

' $3.90 pack 01 12

104-¥-350
2-1 Eount\lalﬂe Pack
1358

$6-29 pack of 24
3. .FIREHMENI’ TRIANGLES

parchencnl paper
1%in, 2104-Y-1206  $4.49 pack of 100
18in. 2104-¥-1508  $5.40 pack of 100
: ITPSM"FH
tip
-ﬂl \‘ ang & Tq each
5. TIP SAVER BOXES
Kiep daCOrating 2ips clc il
A. 26-Tip Capacity A05-Y-8773 54.99 each
B. 52 Tip Capacity 405-Y-T777 56.99 sach
PLASTIC COUPLERS
Ui 10 changs bos withodl changing fags
‘when using the same color icig
6. LARGE COUFLER
Fits 140, 1o 18 in Fe
with Large decoral: 3
417141008 $1.19 Bach
1. ANGLED COUPLER
Po.v:nc d sh
and st
an I'-'.I'Bﬁ’t Tae each
STJ.II’MHG COUPLER
Fits 3 ing bags. stantind
-y IEB'.’ 5!( ek

9 e CDIF'EH

i bags. Use

ils all bags

S0 10 12k
ity far 1ouch-ups. Plashc
4187 15 Patkage of 4 3¢ phy
0. MAX) TIF BRUSH

1 every hil of icing rss and casy
414-Y-1010 §1.69 &ach

11. TIP BRUSH

Flastic bnstes o

gy

A18-¥-1128 $1.19 each
12 DESSERTDICDRJT&H

1 1BEOTATE Cakes,
h ndIncludes 3
e cnramm nazzes.
415-¥-825 $10.99 each
13. CAKE LEVELER
thes akes up b |Hn. wide and

2 in fi
415-Y-615 52.99 gach




BUDDING ARTIST
= Huggable Bear Pan, p.178
= Tigs 1, 78, 4, 8,12, 233,
B34
» Leman Yellow, Brown,
J Chiristmas fed. Royal Blue,
Leal Green lcing Colors. p. 124
. = ‘52 Pattern Book Paletie Patiers), p. 115
= Crayon Candles, p. 144
« Buttercream lcing, p.93
« [ist off ane aar wh

BIRTHDAYS!

Light up your works of art
with aur erayon candies!

SCRIBBLES 70T ART
* Jumtin Muttin Pan, p.174 = Book Pan, .180
n flufl with  sgatiia «Tip3, p. 138 = Tips 5, 16, p. 133135

= Lemon Yeliow, Leat Graen. ©
Hoyal Bive, Christmas Red
Icing Colors, p. 124
= Dacarating Comb. p. 128
= Crayom Candles, p. 144
= Buttwreream Icing, p.93
olh, Add rinbed efiect an sides

. ng mouth with Lip 4. Fipe tip & dot e
Toague (smooth wih co

= Jumbo Crayon Candles,
. 14

- Gﬁnsmraam Icing, p.93

uafl-ut “stem’” o Lup.
on tummy. Saver

ssirk figume and

nair, face, mouth,
egs with tip &

haad hards ard sha

bead barder.
candighn!



INSTANT BEAUTY 1. READY-TO-USE 1K ROSES

3 on &l colioes and sizes

Shock No.  Pree
NEY-417 20
HOTIT 20 .
TI0-Y-211 57 .95 a.
TID-Y-412 5399 1or 8
TIY-31Z $3.99 dar
nuyzn s
TID-Y-413 SE98lord

Emall
Yeliow Lame
Yeliow Megam
Yellow Swall
Puach Large

TI0--314 5308 dor |
T10-Y-Ft4 52.98dor.
TI0-Y 415 §3.99fry
Paseh Madism TIOTEL 59 dor.
Peach Small TOF-E1S 3299 du
2. FLOWER NAIL NO. 9

-iné -Y-3009 69¢ each
3. FLOWER NAIL NO. 7
. e
A02-Y-2007 3¢ each
4. 2IN. FLOWER NAIL
2 with curved and swirkst
ake large bigom
anz-¥-3002 $1.08 each
5 & m FLOWER NAIL
a large surface, ndeal with
o 3003 $1.19 pach
E. T-PC. LILY MAIL
14 i diameter
402-Y-3017 B¢ sach
LILY NAIL SET

%, 116-123 10

such as poinsethas
alumnum fail n

theae a-!un: 112, 3
AT7-¥-500 55, 99 st
9 TREE FORMER SET
n_.,.. .,rc pin tre

-11?"-1\5& !I.!Esnl
10. FLORIST WIRE
M YgH for a

5 (18 1n. fon e
:w-\‘ 22 §$8.99 pack
STAMENS
’“'><2 fiowers mare ishe, 144 pes
Poart White 1005-Y-102 $1.48 pacl
Yeilow 1005-¥-7875 §1.89 pack
12, FONBLE GLITTER
Speinkles: sparkle an
While 703-7-1204 $2.20 ach
GUM PASTE MiX
we! 1

'fs 0. plashe jar

g
] = ull figures. 1 1t
T07-¥-124 54,99 gach
14. GLUCOSE

E adint for makng gum piste 24 o7

plastic @r.

TO7-Y-109 $4.20 gach
15. GUM-TEX™ KARAYA
Muakae qum paste pliable. o

16. GUM PASTE FLOWERS KIT
Naks Wsike, beautriul 51

Howers. Create bouguel
binoms for
and mre

» shape. f oo

can.
TO7-Y-117  $6.49 each

tonls and 2 squares of
modeing. 2pe kil
1907-Y-117  $14.99 kit




it

1. STARTER CAKE DECORATING SET

color packats
56.99

* Ins booklet
F08-Y-2536 59,99 51
3. DELUXE CAKE DECORATING SET

: e
2184-Y-2546 fS?ﬁ.” k)
5. TODL CADOY

3
2104-Y-2237 §17.99 each
6. DELUXE TIP SET
= oo

cauplers

TI78 $34.99 581
8. PRACTICE BOARD WITH PATTES
*ractice is n mist 10r decorating that




ready touse. 's a cake
card™ ling features

g Rums Bnarn 41.‘; \’ uau §1.9% zach
$2.49 each
52,90 sach
$3.43 gach
$4.38 each

55,99 gach

with ruval iing o

Pink BOE-Y-T02 $13.99
Blug B2-Y-206 $13.99
White B2-Y-1008 $13.99

3. SHOW 'N SERVE CAKE BOARDS 0
® 3 Rl uith food-saie xid
All white board st 4. CAKE
- . g brown edges! Blm. ZI04-Y-112% SﬂﬂPﬂclﬂHﬂ
g 0. 2104-¥-1168 §4.30 Pack of 10
12 i, 2104-¥-1176 $4,99 Pack of
14 in, 2104 \f1|s-1 &-npmaiﬁ

14 X 20 in. Rectan

2|n4r|23n "55.98 Pack o1 6

4. FANCI-FOIL WRAP
Sarvmg e

E04-Y-191




1. KEW! PARTY TRAYS
Add an elegant and professional i
ith mirror finish lock party
pizers, canapes. Divide

B2 in. Parly Bawl A15-Y-1015 $1.29 e,
14 In. Chip "’ Dip Tray 415-Y-1016 §2.99 ea.
&x20 in. Div. Oval Party Tray A15-Y-1017 $2.49 ea.

Div. fiec. Party Tray 415-Y-1018 $2.99 ea.
in. Oval Party Tray ~ 415-Y-1020 $2.40 pa.
1252 18in. Dval Parly Tray ~ 415-¥-1079 52,00 ea.
2. SERVING TRAYS

Stack Mo

415-Y-0908 $1.99 ea.
415-Y-0910 $2.95 ea.
415-¥-0912 $2.99 ea,
ki 415-Y-0914 §3.45 e
il5 m x 1l in.cake hoard
A5Y-0916 $3.99 ea.
3. DOILIES

Greace
s caies, IIc'.nJ
borders sized to it ar

nilies are el os
i

s |deal

for 5erving cockies and canapes

A im. Round 2104-Y-30004 $1.99 Pack of 16
10 ia. Round 2104-¥-30000 $1.99 Pack of 12
12 ia. Rsund #104-¥-20007 51.99 Pack of
14 In. Fisund 2104-Y-50002 51.99 Pack o B

10x14in, Reclangle  Z104-Y-90003 $1.99 Pack o1
4. CAKE CIRCLES & BOARDS

!
§2.39 Pack of 10
$3.49 Pack of 12

$4.29 Pack of 12

54,29 Pack of 8
14 in. 2104-Y-135 $4.29 Pack of B
16 in. 2104-Y-160 $5.19 Pack of 6
1&. In. 2104-¥-180 § 85 Packod1

10114 in. 2104-Y-554 $3.99 Pack ol 6
13119 in. 2104-Y-552 $4.49 Pack of 6

e
307-¥-2501 $49.99 each
E.' LAZY DAISY SERVER

stand. Sturdy white plastic with scalioped sdges
with 12 in. plate
307-¥-700 $8.99 each

& :I'R\'M N TUFTN CAKE SHM‘?

10700 12 i plate
2103-¥-2518 $7.99 each
B R.FYOU‘TNI-‘MKE SHND

wi fianiater plate in wosert
415-Y-500 $9.09 sach




Tip Opening

Tip Opesing Techmiques

1. a0z-¥-1.
v o SREIE eeesbasas vk

Z, a02-¥-2.
v o WS sepeeess at

3. amEy-3.

bd W o Y

4 e
o P PSS SO mBrun

Y-S - n
o & WL e i . ; -
o Wiy o uat

7. Y7 2A°. Smaller version of 1A 802-Y-2001. $1.19 pach

A A
P 8 402-Y-8 . “
& , B each 230. Far fillig bismaicks & acturs, 402-Y-230. $1.99 each

oW W
Q&S =
) & * e

1R, Bold borers, figurs piping 402-¥-1007. $1.39 sach

Tip Openéng Techniques

A1, 402-Y-41. 69¢ each

47, 40-Y-42. B¢ each

43. 402-Y-43. §9¢ each

B0, A02-Y-80. G%¢ each

1l

5088 =ss 00 g 8 **

i | SHSTE OB S0 1347, $02-Y-134. $1.30
+ awn S——— DOL**. 402-Y-903.
wlsic $1.39 sach
= @ UWAAA/ sesass LU, 402-Y-E1. 33, 402-Y-233. 51.18
$1.39 each
. VVLAA soea 27, 402-Y-902.
~ $1.39 each

. 15, 402-Y-1009.
¢ VWWAA sussss Qi.ﬂﬂud

*
*
a LA e . 000°*, 402-¥-1010 .0‘ =
g i * & - 02-Y-235. $1.98
- ¢ SBPBEBOB  womrs o | Uel

TRIPLE STAR". 40 )
o @ GBS v o * e 2
- o esmmess nuwn. | IIK
402-Y-301. 69¢ each 1
E P canld

134 e W part e baga




*

13. 402-¥-13.
9¢ each
14, 402-¥-14.
50 each

15. $02-Y-15.

BS¢ gach

16, 402-¥-16.
69¢ each

17, 402-¥-17.

B¢ each

18. 402-¥-18.
Gt each

19, 402-¥-19.
Blg sach

20, s2-Y-20.

B5¢ each

21. 402-¥-1.
&4 pash

22, 402-Y-22.

B9 sach

T Opuning

172°. AREY-1TE.
$1.19 gach

362 402-Y-362.
5119 each

383, 402-Y-363.
$1.19 each

2110 {1M). £02-Y-2110.
§1.10 each

48", 402-Y-4400.
$1.19 each

6B°. 402-¥-5500.
$1.19 eath

Wot shown: Daep-Cut

* Slelkar Star et
9 Inlﬂ:ldus"us 501, 502,

El
401-¥-502 33 59 58l
“Fe g crasie:

135



SED STAR —Coeste ey sropvns shets sters and lusrs-deeds LEAF
Tip  Technigues TTip Opening Tchniques |
. X

S 09, 402109,
‘*f r\ %g‘ :g;'—'ﬁ. + T MEtbs et nacn \ \
- 17\
s R o osmvs
AW v il e G9teach X
x &5 Pl 5 il -

§1. 402-Y-51
+ "' ]. 6% garh

5. MEY-25 TLAZYTL T3 MENTL 74 A02-Y-TA
| B3¢ mach 5 fi9¢ wach 69 each 69 each
+ ?5: Wl 52 d0z-rse
9¢ mach
26, 402-Y-26 == ¥ .
fie each )
Sl 53. AW-Y-53. ! "\
e + - 69¢ pach \ >

59¢ sach

54, 492-1-54. Pt
k 9¢ ach it
75 02478 76.402¥-T6. 3493525
28. 40z-Y-28. \J 53¢ each 9% each anz-y-348.

59¢ wach $1.09 pach
LEAF 55 rasiste steal for
shek s bunders, 18 - - -
29. 402-7-29.
5¢ each ) . ot
pr "
' -
i
0, 402-¥-30.
&8¢ each
02165 e apvgs, | 057 MDD 306 MQY-I26. 3554021355
ﬂssﬂ?“ th " ::r agzw = :: u‘;E:h $1.09 gach $1.09 each §1.09 each
31 agzy-an.
53¢ pach
—— —( ——
;. AN, o 1 i
U Bazh ' 3 _[ - . ] ¥

34 A02-¥-34.
o e 67 402-¥-67. 68.402-Y-6B. go 402-Y-69.
Bt =ach B¢ each &0¢ aach 12", 462112, 1137, 402-¥-113.

1.10 each $1.18 =ach

L
™ e
A= 3L o

v
% X o:- | GHR

) E8¢ rach \ 1
. | N
}\-‘ ‘
* 133 oy : " |
1 m':;,? 70. 402-¥-70. 71, 42-Y-71. 114°, 402-¥-114. 15t anzrs
69¢ each B3¢ each §1.19 gach §1.19 each




|

Tip Opesing Techniques

A

106. 402-Y-106. $1.19 each
N
L
F
107. $02-Y-107. $1.19 each
-
alé L
&y
108" H]Z-\"—!n‘.ﬂh.l!m
~ é
109", 4&2-¥-108. §1.30 each

* ¥

129, 402-Y-129. $1.19 each

* OF

217, 4E2-Y-217. $1.19 each

%

220, 402-¥-220. $1.10 aach

~
Pl
.
P24 402-Y-224. $1.19 each
<k
~

225, a02-¥-225. 119 each

* o

131, 402-¥-131. $1.19 each

X8

177, 402-¥-177_ $1.19 each

Tin Dpening

¥ X ¥ x X K K ¥ ¢

| cPesoge oo

st wi parchivest

DRDP FLOWER — s (105775 mersum (131 1951, bnge 25-151 gret o sonkie sough. los,

-

? {

190°*, 402-¥-150, $1.39 sath

W

191, 402-¥-191. §1.19 each

03

193, 402-Y-193. $1.10 aach

S

104°°. 402-¥-194. §1.30 each

>

-
357, 402-¥-135. §1,39 each

140, 402-Y-140, ;!.Sshu
Y
—
=
‘-‘;‘h

19577 402-¥-185. $1.19 rach

ZC*. 402-Y-2003, §1.19 each

o

207 462--2004, $1.18 each
Tuap

“Fia arge congier

| S

207 402-Y-2005. $1.19 each

2FT. 402-Y-2006, $1.19 each

Sk
* o

18, 402-Y-1002. §1.39 each

L. 402-Y-1003. $1.39 each

*

1E*. 402-Y-1005, 51,39 each

X

TFT. 402-Y-1006. §1.39 sach

* @

TE™. $02-Y-1007, $1.39 emch

I et gy




1270 {Giant Rase).
a02-¥-1274. $1.39 each

1015, 402-Y-1078.
$1.09 gach
A 101, 402-¥-401.

1247, M2-¥-128
$1.19 each

|
|
I
l
l
‘ ‘}E.’,};ﬁv—m,

Bllg ek

02 402-¥-102.
B9¢ sach

103. 402-¥-103.
&3¢ sach

04, 402104
B¢ each

. 5
a8 =anl|

§1.19 each

=

50. 402-Y-59.
L

@

127", 402-Y127

= ‘ 58T, A02Y-504,
B3¢ each

60 482-Y-60.
B3¢ gach

B1. 402-Y-61.
&0 pash

129 AE-Y-121.
5119 sach

122°. 492-Y-122,
$1.19 each

123",
$1.19 pach

§7. 402-Y-37.
B3¢ mach

116°, 402-Y-116.
$1.19 2ach
118" 402-¥-118.
$1.19 pach.

119 402-Y-119.
5119 sach

2. 402-Y-62.
% each

B3 402-Y-63.
B¢ each

B4, 802-Y-B4.
B¢ pach

T‘UWIHH Techaiquas

A02-7-123.

)"? < A

150, 402-¥-150.
$1.19 eacd

gt wiie

99. 402-Y-99.
B3¢ gach

100, 402-¥-180 )
Blle pach

339. 402-¥-338
$1.09 gach

340, 402-Y-340

LA A A S stoesh

86,
T e
B3¢ each
BT (ietties).
402-Y-81.
65¢ each

B8 (leMies).
A0-Y-B8.
B8¢ each

353, 402-1-355 l
. $1.00 pach

Wy

dd

403, 402-7-403. $1.39 each



T89 CAKE ICER. For icing top and sides. Ut with
decorating g 16-in ur larger,
409-¥-780. §1.00 each

46, 402-Y-46. B3¢ each

a7, $02-Y-47. &0¢ pach

320, 402-Y-320. $1.19 each

dAAA

4T, 402-¥-347. $1.19 each

2 X

S6. 402-¥-96, GY¢ each

Ut
e ¥ g amr-y-98. B3 each

Tip Opening

185, 402-¥-105. 69¢ each

& Wy i,

o 4
I 402-¥-110. §9¢ each

.A;r ol
- Ve
'y T imal
s

whd

S | 4 |
136. $02-Y-136. §1.39 each
°

-

=
T
- =
250, £02-¥-250. $1.35 each

5P, 402-Y-252. $1.30 each

+ A XXk

T7. 402-Y-77. 69¢ each

+ XX X

T8. 402-Y-T8. 69¢ each

79. 402-Y-T9. B3¢ rach

&

B0. 402-Y-80. ‘;‘Bt each

B1. 402-Y-B1. 6% each

83. 402-Y-B3. B3¢ mach
e

£
C
C
+
A

N 7.5 111 S
_BS. 402-Y-85. Gt sach
. e Ty

I

“erwih e
crumier

95, 402-¥-95. 6% each



SANDCASTLES WHAT A BALL! » Gake Brards, Fanci-Foll Wrap, p. 132-133

= Mini Loaf Pan, p.174 = Sporiz Ball Pan, p.183 * Round Gookie Cufter Set, p. 121

= 92 13" Insulated = Tips 4, 17 p. 134-135 3 * Aoll-0ul Cookie Recipe, p. 105
Sheel Pan, p. 173 \ = Sky Blue. Goiden Yeliow, « Buttercream, Royal Iings, p. 93

* B Square Pan (opfional), bl; s Drange Izing Colors, p. 124 * Granulated brown sugar, 3 round cociins”
p. 169173 = '02 Pattern Book A copkit dough. using

= Tips 2,3, p. 1M {Beach Ball Pattems), p.115 ackies and ik

= Sky Blun, Golden Yellow, Orange Icing = i or B in. Cake Circles, Fanci-Foil Wrag, al lish
Colors, p. 124 p. 132133

I - amlercream Itmu n {:]

.2 Pal'lum Boak (Shells & Toys Patterns],
Bl

. I:niurflo- Mix, p. 125

= Fanci-Foil Wrag, p. 132

* Dowel Rods. p. 166

« Celebration Candies, p. 144

= Buttercream, Galor Flow Icings, p. 93, 105

« Granulated light brows sugar, Ioothpicks,
plain ice cream cones

= Optinnal: Cake batter ¢
ice cream cones. Fill ha
Flaca upa ¥
3507 quen for ahout 20 minles ar i
Conl for at |e:

* For Shells & Toys: Wi

outfng Sheft & T

b Lekeed
ull o cak

WATER SLIDE FUN!

+ Harseshon Pans, p.182

= Tips1.2,3.7.12, p. 134

= Sky Blwg, Brown, Lamon
Yellow, Red-Aed, Loal
Green lcing Colors, p, 124 -

= 'S2 Pattern Book (Inner Thes Patlemns),
p15

* Flower Formers, p. 130

= Meringue Powder, p. 125

candles. Serves 16,




CIRCUS snunr.'r.us SET
123 hurch. 3 Bunches per set, 62 in. high
2113.-2365 $2.40 sal

2 NEW\‘ CJ’.GW!I'S SET

2"3 " !ﬂlB SE !! sat
3. .MJEGJ'.ER EiDiO‘N
July fellow dln high.
2113-Y- 2252 52 I! eath
4, COUNTDOWN CLOWN
Can adpst fromage 1106, 43 x4 in high
213Y-2341 §1.39 each
5. COMICAL CLOWNS SET
Warted mxprassions. 2 in. to 3 in,
Z113-Y-2635 $3.29smtof4
E DERBY CLOWNS SET
i quarlet of gigglers: On picks. 2 in high.
2113\'?333 $2.49 sl 0l
7. SMALL BSBGYL‘LCI'WNS SET

\\mr'.urv'Dvr ol for cuptakes. 2 i, high with

2115-\"-2’5! §1.99 pack 0l 6
8. GLOWN SEF-HRI TOR SET
itk

afin o
el alop

g
304 \'9ﬂ! ssmm

9. CARDUSEL SEPARATOR SET
Galloging i Tion

cardboar circles 10 protect plates, 9 n, high
2103-¥-1139 $10.49 581

iG o l COWPOKE

ara0; 5 in. bgh

2"3 Y- EﬂlTG $2.69 aach

. DOLLY DRESS UP
' in. high
211371485 52,00 sach

12. 3-PC. SPACESHIP
CNNDI.EHUMERS ST

1 piecss, 174 103 %e . high

Holds standard candies.

2111-¥-2008 $3.60

13. APPALDOSA ROCKING HORSES SET
Four paintad porms: 27z in. high
2113-Y-2015 $3.40 50t

14, HONEY BEAR

Hand-painted. 3 %4 im. high

2113-Y-2031 $2.69 each

15. CARDUSEL CAKE TOF SET

A fas], gy, circis in seconds fo 10 . o
langer cakes. 8 in. high.

1305-Y-0302 54.99 581




TOPPERS

1. NUMERAL PICKS SET
Mambers Wi p

Juzin, bgh. 3
1106-¥-T406 $1.. 1

2 Fﬂ.’l‘ DOLL PICK

itk
2515 \" 101 S?anach
3 FRECKLE- FICFEDEH. PICK

Apicks. 4 1 i

15'11-\'-1m9 $5.29 xel

5. TELEPHONE TEENS SET
G

| in. Fegh,
1301-¥-706 $3.69 set
E. L'.I?MM UNI EN M. TJH

Ti
Boy 110! ﬂﬂﬁ Q 09 eacn
Girl 1105-¥-7878 $2.00 each

7. SHINING CROSS

itk 304 i b
TIB5-Y-T320 §1.00 each
[:} Sl EEPING ﬂ'lNGﬂS SET
! x3m

2113\’ 2325 1 Sser

8. JA.M. FEEDING

Sin. nagh,

2113-Y-3333 §3.09 each

10. CAYSTAL-CLEAR BUDTIES SET
Ny ard

11 MSY SHOES CAKE FICKS

2113 v 3&11 §1.09 pack ot
12 SFURK CAKE PICKS

7113.7-3885 51 9 pack of i
1:1 mmrrmssr Em’

It Sur e n. high
T111y-381 51 08 each

13115 ¥ 0103 $1.689 each
4 15. MA. STOAK

115-¥-1502 $6.00 sach
16. PETITE LULLABY
115-¥-1987 $8.00 each
17. BABY BRACFLETS

1 . diameter.

1Y T2 §1.69 pack o1 4

18, TINY TODDLER
+in. high

4%z in. g
Blwe 1703-Y-7429 $2.09 each
Pimk 1103-¥-7437 52.08 gach

19, BABY RATTL

Q I 3 m
2113-¥-3283 £1.08 pack ol 2




TOPPERS

1. NEW! SOCCER CAKE TOP SET

?113 ¥- 3”]5 $3.29 pach
3. BASEBALL SET

2155 52.00 -pe. set
o “NIGE PLAT BASEBALL SET

aft
ZIIJ-\" ?—5:! $2.993- nl: 2l

5. GOOD SPORTS COACH
F1137-140 §2 69 ach
. CAMPUS CHEERLEADER

Em 2708 §1.69 vach
B.ﬂSKIlEﬁr.l PLAYER

?IIJ \‘ 5354 §1.99 sach
OTBALL SET
ol by 4 0 b
2113-Y- 22.}(- $2.99 10-pc. 50t
8. BUMBLING BOWLER

1372783 $2.69 each
10 GOLF 3ET

8 PR,

150647274 $2.09 13-qc. set
11. NEW! FEMALE GOLFER 4 'fs in. figh
2113-Y-9000 51,79 each
12. COMIGAL GOLFER

;113 ¥- ?554 S? ] aach

13 r.'s#r SITUATION
i, 2113-¥-2074 $2.69 each

1.1 ENJ'.I DF DUCK Fl’SHEﬁMHA‘

nF ~ﬂS2 SZ 60 gach
15, FRUSTRATED FFSFTERMM
2113-Y-Z384 $3.20 each

15 MESSAGE me HrL‘KS

I[lﬂ&\‘ 26 $1.
17, SHARP SHOOTER 5 s in figh
2113-Y-2422 52 99 each

18, JAUNTY JOGGER 4o high
2113 Y-2066 52 69 each

.ﬂFMf'fﬂl’R GUﬂRTFREﬂCX

N3y Iiﬂl SZ 592 pe. wl
zu L.I'IZ'r‘ BCINES

2113 Y- 2\1!
20, PARTY GUY 3x3 ' m, fugh
2113-¥-3739 52.68 each

27. BACKYARD GARDENER + 1. high.
#113-Y-1973 §2.09 each

23. ALLTHUMBS 5 i
7113-¥-2686 2,08 each

24. 0L SMOKY
M

2113-Y-2634 52 l'l'i? pL.
25. BIG BUSS

?113 Y !T!H S? L) u1ch




TOPPERS

1. BATMAN '™ CAKE TOP
2113-Y-2002 $1.99

2. NEW! GARFIELD™ PICKS
1 high
§1.59 st 0d b

4. BIG BIRD PIC
2113-¥-3815 $1.! 'ﬂulg o6
COOKIE MONSTER PICK*
¥-3813 $1.99 pkg. of 6

AT PICK
$1.39 pack ot 6
ACK-0-LANTERN PICK 372 In. figh
i11“ 4328 $1.39 pack of 6
SANTA ‘N THEE SET

16. HEART CAKE PICK 2 n
1502-Y-1017 $1.38 pack of 12
17, SHAMROCK PICK 3 'ls
4-¥-2387 $1.30 pack u!ﬁ

'If Eﬂ"ﬂ'ﬂﬂﬂﬂm’ﬂbﬁ
6 $1.39 pack ol 6

ﬂaﬂ lU['l‘ KEY FICK
pack ol 6

SUCCESSFUL GRAD

3-Y-4548 §1.69 each
GLOWING GRAD

2113-Y-1833 §1.68 each

4. HAPFY GRADUATE
3-¥-1818 $2.09 each




. ¢ “
1. NEW! BASERALL STAR
2113-Y-ZB19 32 .49 sach

2. NEW! SOCCER STAR
2113-¥-2B15 $2.40 each

. NEW! DiNTSAUR FARTY
2113-¥-2825 52.49 pach

4. NEW! BIRTHDAY BEARS
2113-¥-2823 $2.49 each

5. NEW! PARTY! PARTY!
2U3Y-2821 52,49 pach

6. NEW! ROCK & ROLL
P

ARTY
2113-Y-2814 $2.49 each

7. NEW! KING FOR A DAY
TNIY-2E2E §2.49 each

8. NEW! VICTORIAN
HEARTS

TN3¥-2E20 §2.49 wach
9. NEW! BALLERIN
BUNNY

Lt
2113-Y-2824 $2.49 each

0. NEW! LITTLE
LOCOMOTIVE
2113-Y-2618 $2.49 aach

1. NEW! CIRCUS FRIENDS
2113-Y-26016 $2.40 each
12, NEW! HAPPY CLOWNS
213-Y-2607 $2.49 aach

13 NEW! RACE CARS
4 cars, & candls
213-Y-1467 57,99 sach
14 NEW! SHIPS

& ships, & candies
2112-¥-1468 51.99 each
15. NEW! AIRPLANES
4 gipianas, § candies
2173-¥-1469 $1.00 gach
16. NEW! HELICOFTERS
4 [

470 $1.
NEW! TRUCKS
§ cande

o
51.99 gach

211
1

on

6
21131471

TRAIN CAKE TOF SET
i hits 12-piece et

11 sin ba |
6 candles 2 /2 in. high
2N3Y-0004 $2.40 50t

15, NEW! BALLERINAS

£ tall =
2113Y-1472 §2.40 each
20. CELEBRATION
LCANDLES 7 'fzm. high
7410 phy  58¢ per pkg.
szt ZE11-Y-215
White 2311-Y-207
Yollow 2811-¥-208
Red  2811-Y-209
Blue  2811-Y-210
Green  2811-¥-211
Pk 2811-¥-213
Black  2811-¥-224
Neon &3¢ per phy
2811-Y-225
21. CELEBRATION
ENMBG CANDLES
fein. high

10 in phy  58¢ per pig.
Nsst 2011-¥-222

Red
White

2011-Y-201
2611-Y-202
Green  2B11-¥-203
Pisk  ZB11-¥-204
Blee  ZB11-¥-205
Yallow 21 -Z06
Black  2011-¥-223
Meon  B9¢ per pkp
Kev1-Pink, Grees, Yellow,
Qrange 2B11-¥-221

22. NEWT GOLD AND
SILVER CANDLES

10

23. NEW! JUMBEQ CRAYON
CANDLES

8 candies coioe their birthaay

happy

2811-Y-226 §1.40 phy.
24. NEW! CRAYON
CANDLES

10 candles fi
party
2811-Y-227 §1.40 phy.

i time:




1. NEW! BIG BIAD CANDLES
$2.79 each 3 in_high
2811-¥-911 Big Bird #1
2811-¥-912 Big Hird ¥2
2811-¥-913 Big Bird #3
2011-¥-914 Big Bird 4

2. NEW! BIG BIRD HAPPY
BIRTHOAY CANDLES
2811-¥-810 $2.79 sach

3. NEW’S P!.‘ SJMFSDN
CANDLE SET 710 3

28711-¥-1990 $3.48 gel i
4. NEWT MAGGIE
SIMPSON n

Bart 3 lifms in. high
2811-Y-1991 52 l'l! each

Iuﬂl‘ € B
Number U Z11-¥- 9'II'|I'|
Number 1 2811-¥-8101
Humber 2 2811 ¥-9102
Humber 3 2811-¥-5103
Number 4 2611-¥-9104
Number 5 2811-¥-9105
Number 6 2811-Y-9106
Number 7 2811-¥-8107
Humber B 2811-Y-9108
Number § 2811-¥-4100

7 251-Y-5110
6. NEW! HAFPY
JNN’JVFRSJJ?Y
ZHI ¥-405 SI Y eanh
'|‘ NFWVHIPPYBWTHD&Y
lain

%2
?sn Hsﬂ 31 ‘39 each
ﬂ NEW! TWD HEARTS

31 OLEALING

25(1-Y-|2I4 $1.99 each
9. NEW! TEDDYBE..(.H #

2811-¥- II]I'I 52 49 each

10, NEW! TEDDY BEAR
H;LPPYB.I\‘?THD.»\I

2N in

asn 110 52,49 each

11. MEW! OVER THE HILL-30
i long!

2HTT¢411 §1.99 pach
12. NEW! GVER THE HILL-40

Say i sl 4
ZA11-¥-9112 §1.94 pach
13. NEW’HFL:\GHJTNE
EMDL{S (

Jn
?nn +-220 98¢

14. SLENDERS

17. NEW! 4-PC. 19, NEWT 4-PC. NEW 21. NEW! 4-PL.
D.IHUA‘G DOLLS SET ARRIVAL SET !"BAU. Sﬂ'

s 6
ZB11-Y-1188 ?Qr

20174134 $5885

. NEW! SPARKLERS 2 1
Hare. &' high, 2811-Y-9131 $2.99 zel 2B11-¥-9132 52.99 sel 22, 4-PC. PARTY TEDDY
[ 7 ;
ZE11-1-1230 99 .‘3 NEWT 4-PC. ARMY SET .‘r;ﬂ NEW! 4-PC. _BN? TOP SET BH.IT CANDLE SET

|| 4 ity

16. NEW’CAMEHMDERS . Pugh.
Muhti-codor - 12 pi 9130 $2.99 sel
ZB11-¥-150 79¢ sst [Fr T p—— s

ZEII \'21! 52 99 181

L'r"&" (ﬂf

23. 4-PC. LITTLE
DINDSAUR MWLE SET

24. 4-PC. BIRTHOAY
TRAIN CANDLE SET

in. 15 1 o, high
ZB11-Y-218 52.99 381
145



L DEstgner (Nertes f{r; Fllen williams

£ 0 T prios
w0 00 EES pages.

1. NEW! HEAVENLY
& Jovely Arcin-Smenean Couple baneath 3 bitios
arch af “pearty” i o atcixit-paaled haso of
o hand-ceattact porcalsn
in high
T18.¥-603 $R5.00 esch
T1E-Y-604 56500 sach

118-¥-505 $85.00 each
118 606 $85.00 ach

Black Tux

k hackIiro Ferkds i 5 y o, 10
aeigadhin ot 120 1 Groy Tux
8.

Gray Tux
Black Tux 118-¥-420 $60.00 sack

L
18:1-010 $50.00 gaeh
T18-¥-415 $50.00 each

Huttedt
Bl

118-¥-400 550,00 nack
11E-Y-405 $60.00 each

6. ROSE
A gl
i
1in i
White:

Winile 5

beney e

ury i
|

Black Tux.



5 HOSE GARDEN
it Horjd arch
s Traainé a oy

While sanluwﬁn; Tur  TIEY-4T0 $75 00 each
white Satting/Black Tux 115.¥-47% srs 1 tack
sy Selting Grey Tux - 118 $75.00 each
waory Setting/Black Tex ns Y465 $75.00 each

c:

V.‘ otk
-..-. m.m muudu,

118-Y-440 $70.00 each
118-Y 445 $70.00 each

celain hisque counle under &
i it vy lorl
el

18-Y-450 $75.00 each

Grey Tux 1
115-Y-455 §75.00 aach

Black Tuz

L iJEI.N:ME JO¥
Sl oalain

ey ruffed e
cm 1

106-Y.640 540 00 eacn
108-Y-643 50 00 sach

m. Sll‘f! T BEGINNINGS
Iy

i tiuphy
Al

03 13 1w

o A gt ||r||||| s high Coupln
Grey Tux T12.¥-495 56000 aach
Black Tux VI2-Y-390 $60.00 sack

11 EVERLASTING

4 i tngh o
Tuz
Blasck Tux

18-¥-500 550 00 gach
118-¥-505 SG0.00 each
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i oty et wilh 3 i
filln andl 3t hoves enancos his Iy
wattng, 17w high Exceesitaly detakad mat
Laafnis Lovm and Happiest Dy couples

White/lvary White Couple Grey Tur 101
Whibe/Tvory While Couple/lack Tex 101
White/hory Black CoupleGray Tes 101

Whitejhory Biack Couple/Beack Tax 101 1785

543 .00 each

saft rosns & 4Cin tegh
T03-Y-410 540,00 aach

3. CROWNING GLORY
Ty Thithesing ciwes In ight dna lace ang

1
Arimmiad haart and sating el Lo alsa under

scores base. 9 e high
103-¥-405 $40.00 each

4. NEW! HEART'S DESIRE
il Laca, Fie bk

W‘Iﬂl CDIIDIn'U'I\‘

Heh
Wity CoupleBlack l'ux 18- 11'91 m DD u\.h

5. NEWT Lﬁl‘fsﬂﬂ.mﬂ’?

5 ) 4
Wade ConplefGney T
watte Couple/@iack Tux  197-¥-1787 $22.00 each

walie/lvory White Coaple/Grey Tux

high
101-¥-1786 S22 00 wazh

0 gacs
:m YATTE

Whitelyory White CospleBlack fus 107-¥-1/09

Whitadvary Black CouplarGrey Tuz
Whitefvory Black Couple@lack Tex

1014- 1758
W03y 78

7. NEW! GARDEN DELIGHT
Eral a i 4 fap g o
lamy ars of ribhons and S
ilod matte mesin Lastng
ok, Luite o
e seery 10 high
‘White Couple/Grey Tus 181
While Couple/Bleck Tox 167,
istack Couple/Gmy Tax
Elack Gouple/diack Tux

W AT
WY AT
B. NEW! WEDDTNG DREAM

el vl

wnn: I:num:.sm, Tur
While CouplaSlack Tex




9. BLESSED EVENT
T 2l And sl Erimma belis 101 thes most
5 il Creess Crowes with béboi

The gikiad caas s Pugnghtog o & petal Base
Aoy it tulle: ursts. A sodl bouguet of
drapes canss and lise 14 i high
106-Y-355 §16.00 each

1. MA

Hrgin) 0 NS FORIBMTIIE snnt are satie: a5
wrEDE WACh & shamimary gold o sikar-edged
nikban. A¥ sader a luciia Jonk haat . A wonoerfu

acceed foe wedkling o anniversary cakes. & in bigh

Gaold  103-Y-1473 $40.80 gach
Sitver 103-¥-1474 $40.00 each

TZ OPULENCE

“peal” daked b

103-Y-440 $25.00 oach

14, LOVE FOREVER

L gair of legant swdns

SEE 00 A Base of

rop s trnated with log '\nJ nea
1 figh

103\"4&: 52500 each

15. REMNCE
Duir bgunif

Dignime ang pearl spaays. {2
103-¥-415 $35.00 each

16, MASTERPIEC)
D gzt

Ivory. un-mzs $40.00 wach
White 103-Y-430 $40.00 each




BIRTHDAYS!

Fun in the sun ideas
are bound to make
a big splash!




Black Tux
Grey Tox

4. SWEET SYMPHONY*
Aulighttal s Py

SWEETHEARTS WHITE COUFLE

on modetn bri: |

Light Mawve
Light Bls
Amethyst

Raspherry
Ssullrl

L3

H I R |



gans,

Why not did 10 te magic of that ooderul dey with
enchanted ligurines. ani susical ornaments? Harnd-
crafted and Fang painter fine porcalain hisqua
Tt of keepsabe qualey. aftan with “peart accents
1. MARY AND CHARLES®

Thie mutsagai craation echoas fored inemares of the:
Fast. luir-ol-ha-cantury tovpie staids ona base of
Bellz and Nlowers. Fays “Chair de Luna ™ & i high
215-Y-772 $75.0

B. ASHLEY AND STEVEN"

Lawaly Ml omarmed makes 3 perfac weddng
kuspsake, Madern couple on o base of balls and
Misnrs. Plays "Thioogh the Eyiis of Lova™

B high

Z15-Y-TT3 §75.00

9. PERFECT HARMONY ™

Engaguig modarn Alricin-Amarkan ciupls created
Wt kit ey fon detail. Bride sadiales with “peasl”
secklace and lisutihit handeralizd roge bowtuer Fays
Thie Weddag March™ & nhigh

215-Y-171 $110.00

FOREVER
Ttaifitmoral waetding coupie,
beide has gracelyl tufle ved a
E3f7 2 “paart”

il -accenleg
gt vl |
Tha Wedding

Shons. 1
Maren® &in high.
215-¥-770 $110.00

11 ONE DREAM COLPLE

Lowng Eften Willkaries coonly stands ceady o
Exchane wedesng vaws. In fine poesetin

& in high

T14-Y-470 Grey Tusadn $25.00
214-Y-425 Black Tuxndo $25.00

12, TOGETHER FOREVER COUPLE
Egmante Ellen Wilkams garcelan coaple m g
Dadibionad bdid iose 6 i high
214-Y-200 Grey Turedo $35.00
214-Y-405 Black Tuzeds $35.00

13. PERFECT HARMONY COUPLE

At garde pauple w fing poscein trom i
ilitaens, Mrcan-Amencan pai huld hands whils
AN vows. b i m high

214603 Grey Taredo $39 50

218-¥-604 Black Tuxndo 53950

4. ADORING COUPLE

Dainty Ellen Witk gair dancs thair all-snpoetant
first wallz win staes in thair ayese 5 ain pigh
214-Y-605 Groy Tuveds  $45.00

Z14¥-B06 Black Tuxedu $45 00

15, PETITE TOGETHER FOREVER COUPLE
Patde Eller: Willimms poroefain fgre is parect for
ks and bable seftings. 4 2 in high.

F14-Y-437 Groy Tuxeds $30.00

Z14-¥.439 Black Turedn $38,00

“hpy)

120 e o
Ui, Wetca Larpeses
Vb Hieeeny raf by Senan, 15




Garden, a3 Tr
H1-Y-1083 '$12.50 each 211 Yo1804 $15.00 vach

1. NEW! MINLBOUOUET 3. s{m.um TIER TOF 5. PEARL TIER TOF
ot flors sonquat et on ek of. camao fbs wl Fe ot sl flar Spmm
B diamtar 4 mcnr'. Exciting lank sttached in e | 13 Tl i
wed au placed £ M o, ¥ 5 ani Glassigue

-604 lwﬂﬂ”‘l S‘ﬂ 00 pack of 3 21‘-\‘-\”1 ST 50“




FPLLOwW

EARER'
i

Bride & Groom Set 120-¥-200 $24.00 sl
Ansiversacy Sel 1 202 $24.00 sel

10, WEDDING BELL
500

AKE & KNIFE SERVERS
wi Iy

3
5509 wach




i higt
11B-¥-435 $55.00 each

2. WUN[}GMT SERENADE
1 e

B b
White Coat 117-¥-202 §45.00 wach
Black Coat 117-Y-201 $45.00 each

A, NEW! WEDDING BLISS
i i

thd parcel a e
o’vl\ bignms and tace abound

White Gunl 11'.l' Y-7331 $28.00 vach
Black Coat 117-Y-7332 $28.08 each

5., BRIDAL WALTZ
lang that ail-impora
ot unisan, Ghar

diiting [
l.‘-uat &namsnl swuklu. Price

Whits White $40.00 pach
Biack White 1|'|‘ '-3?2 $40,00 nach
While lvory 117-¥-329 548,80 cach
Black lvory 117-¥-330  $40.08 each

6. LOVE'S FANFARE
f ou il flair.

an rufihy

i
Whita Coat 117-¥-481 $59.00 sach
Black Cazt 117-Y-482 §58.00 each

7. NEW? ORCHID tﬂS‘CAB{-

\I‘IME Coat 117-Y-7333 §33.00 each
Black Cost 117-Y-7334 $33.00 each




angin

8. LUSTROUS LOVE
M bearst ol

5.00 238
Fink 117 \‘ EZS $35.00 sach

3072 . b

Whits  117-Y-506 528.00 sach
Pink 117-¥-507 528,00 pach
Poach  117-Y-450 $26.00 nach

0. GARDEN ROMANCE
Chstrirar in couple

. I|IIII‘
Pisk H7-¥-305 523,00 vach
Witz 17-7-301 $25.00 pach

12, REFLECTIONS
Sl - d

high
1I7-¥-130 525.00 exch
117-¥-262 $25.00 each
117-¥-287 $25.00 sach

i [l e in
Wite 17-¥-315 $25.00 eack
Pink T-Y-311 $25.00 each

15. DEVOTION
Lugite logi ar

s e pesie] shrangs. 9
White  117-¥-425 525.00 sach




! NEW! TENDER LOVE

= the backin coIrr coiple
Blcl‘ﬂncnn, vows, 8 Yz in. hi
Coat  Coupls Stock In. Each
White  While  114-Y-402  $17.00
Elack  White  114-¥-403 51700
Gray  White 1Y 51700

Z NEW! IMSI’.‘JDE OF LOVE

g 3 halt arch of laavas
“jzin, high

Couple  Stock No. Each
White  134-¥-410  $20.00
White  114-¥-411  520.00
White  114-¥-412  520.00
Biagk  116-¥-404 52000
Black  116-¥a05  520.00

Caat Eacl

White  White  114-¥-407  $14.00
Black  While  114-¥-408  514.00
Grey  White  114-7409 51400
White  Black  116-7-402  §14.00
Black  Black 116401 §14.00
Grey  Biack  116-Y-@3 51400

White I'.OII 114-¥-404 52000 each
Bisck Coat 114-Y-405 $20.00 sach
Grey Coat  114-Y-406 520.00 each

" clustars.
2 lace-anonad

Stock No.  Each

White 18¥-001  §25.00
Blach Y22 $25.00
White 1147207 $25.00
Black MAY-208 52500
Girey 114-Y-219  $25.00
Grey 14Y-209 S50

hes hie Vel igh.
Black Coat 104-¥-42413 $7.00 sash
White Goat 104-¥-42420 $7.00 each

? Slﬁ'ﬂ'}" CEREWNF

fle 111 in. high.
Whita Coat 101-¥-Z2025 $14.00 aach
Black Coat 101-Y-22011 $14.00 emch
Gray Coat  107-¥-22045 $14.00 each

8. PETITE LOVERS IN LACE

it says it all. G W couple hengath a
dautle arch of lico. 7. figh

oat  Couple Sieck Ne.
Gray  Blak $10.00
Grey  Winite $10.00
Black  Black $10.00
White  Black $10.00
Black Wil $10.08
Whits  Whila $10.80

9. MORNING ROSESUD

ves i v apen gate, Soft
ot landscaps. 8 &, high.
Mmlht Coal 101-¥-£4020 $10.00 cach
Black Coat 101-Y-44013 $10.00 wach

103-¥4

15. W
iligras
fwlle and)
10313

on wiil




T RRSARRE
282288

]
R

Ilvur\- 10311586 520,00 nach
White 103-Y-1587 $29.00 sach

1}
Whits 103-¥-9004 $25.00 each

14. HEARTS TAKE WING
Fomantic hesi-
g of

03-¥-6278 $12.00 sach

15, WEDDING BELLS
Filigros ball cl

e 0
103-Y-1356 $16.00 sach

oy
on ivory hase 109-¥-1007 $20 00 aach
Whil

on whike hase 109-7-1001 $20.00 each




-

1| MBENUfSNEWLGUP\'.E
Ui i
Couple 'Stock¥e.  Eoch
'dll‘.ilr. While  214-Y-563 $a.a3
= Black  While 214-Y-555  $4.45
Grey  While Z4Y-TI4 5449
While  Black  24-Y-302  $4.48
Bisck  Black T4V $4.48
Gray Black  214-Y-783 499
Gl.ﬂSSJU COUFLE

4 Yzin, high

Coat Cosple  Stock Ko. Each
White  White  202-Y-8121 $459
Black  White  202-Y-8110 S4.59
Grey  White 202-Y-300 3460
Pastic, 3 iz n. figh, Petite

Gouple  Stock Mo,  Each
White  203-Y-8221 5390

Whita

Black White 202-Y-B20 $3.99
Gray  White 203-¥-304  $3.00
White  Black  203-¥-301  $3.99
Black  Black  203-¥-302  $3.99
Grey  Black  203¥-303 5389

13. ANNIVERSARY COUPLE
il I

i -¥-ZB2! 94 pach
SMh Geld  203-¥-1821 $3.38 each
1. ami}.FsmeS

white ZUJ Y- ﬂZT‘} 51.98 pky. of 2
Pk 203-Y-02H1 §1,99 pky. of 2
tlon 203-Y-0278 51.99 pky. of 2

. Yalow  P03-Y-DZBG $1.99 piy. of 2

15 GROOMSMEN

- ic. 3142 . high 2 pe

- lac Gaat. 200-1-1202 ST 99 ghy. 0t 2
While Coal 203-Y-U283 $1.90 pig. of 2

Il White  203-Y-0Z77 1,99 pig. of 2

PARTY PARASOLS

s SMap-nit |
18-Y-9296 {Pack of 3} 51.69 each

eact LIBERATED BRIDE
e
ik 18, RELUCTANT GROGH COUPLE
2 in. hught
THE-9520 5400 eaeh
- 19, PEARL l.E»!F PUFF
3z

White i zll {1125 $4.88 each
=1 20. FLORAL PUFF ACCENT
S 2, tulla pu soé1 fira

5
211-¥-1011 52.99 each
Pink. 211-¥-1013  $2.99 each

ki FIDI\‘ER BASKET
raady to decural:

e Tooev-29 s8¢ each
o 22. ARTIFICIAL LEAVES
= [

Per #Per
Codor 190" phg. 19" phg.  pkp
Gold 6518 5250 6712 $2.29 144
Silver G526 5250 6720 S2.20 144
Green 7535 $2.50 7570 S22 72
White 7585 $2.50

23, PEARL LEAVES

ackage 2 i in. g
Y1201 $2.99 por pag







1 CIRG{ES OF LACE

210\‘ 1906 $8.99 each
? rwmu ARCH

figh.
21I] ¥-1987 5$8.99 each
3. FLORAL BASE
2in, high. 4% in diamuler
201-¥-1815 $1.98 sach
6 I‘.‘\‘WSTM LOOK BASE

172 In. diameter.

2011430 52,98 sach
5 n’:mEPEDEsmL SAS.F
Wiite
1133 $1.98 each
t: HEART BASE
7 pes, 1 Tigh

in. 201- l’ 7332 52.00 eacn
314 in. 201-Y-7847 $2.60 sach

T FLG‘ML SGRU'!I E.I'ISE
arm

W"IN dﬂ'i -¥- 1'303 9 an eanh

Ivory 201-Y-305 §2.99 each

B. FILIGREE BELLS
Height  Stock Nu Price Pack
- ¥.3447

001-Y-3439 b
1001-¥-3404 5158 3
1001-¥-3411  $18% 3
GLITTERED BELLE

ht Steck No Price  Pack
1007-Y-3061 §299 12
2110-¥-2075  $109 6
1007-¥-8088  $24% 6
ZN0-Y-2000  $24% G
00779110 5299 1

Gnmen 1002-¥-1008
§1.59 packof 24

11. FLOWER SPIKES
i z

3

100E-Y-a05 $2.49 packof 12
1z mw DOVES

157

1092.Y.1805 §2.99 pack 1 2

13 SENE BIRD

13\5 ¥ imz §3.99 wach
PETITE SONG BIRDS

:ISIE.-\‘-!?W §2.99 pack ot 4

Brak arliis 5
1002-Y-206 $4.99 each

15 SMN.L DOVES

WI'IZ ¥- 1I|ﬂ $1.99 pack of 12
|T ELJTFEREG DBIFES

ditie glithar.
II'II'IE ¥- IEE $1. 59 DBEK oz
19 SERENE SIWINS

s pair. 2 iz 0. high
1002--11 $1.98 pack o1 2

ndl 3k Howens

1. NE

Coles
white
‘White
Black
Black
Silver
Silver
Gk
Gk
2. CA)
|




T NEW! BLACK, SIVER, GOLD
PEA NG,

Sirg 100k K Piite

mm 1990 52.9¢
4mm FUBY 5239

b mm 211-r9983 5379
amm  PTOEEZ 5329
fimm Z11-7.1950 5299
4mm MYE 52 a9
M- T
1 240

3059 533951
L GARGEN GATE

-3 528
; s Garran

05-Y-028 $4 1 5ot
= BOTHIC ARCH

3109 $4.90 sl
FORMAL RAILINGS

F-E32R 57 40 501
ROUBLE WERDNNG BANDS

8 §7 49 pach



1. ARCHED TIER SET
. 1

38 In. Dacaratar Proferrsd Piata
J02-¥-18 $10.99 each
13in. Plitars

H3Y-9719 $3.99 each

13 in. Pillars

495 o0 pack o six
9309 $13.99 pack ol 6

301-

2. HARVEST CHEHUF SEPARATOR 567
n. Harvest Charal

ad). 3
4104 5120 pack ol 4

5 FROLICKING CHERUE
d character. 4 in, high
|nn1 Y201 52, -"J ach

6. ANGEL DUET
H -‘c. ng |J.—¢\-— A pair e package,

|[I[I1 \‘~¢5? 51.80 pack of 2
T M'HSI&QL TRIOD

Each 3 in. bigy
II'II'H ¥-368 52.749 pack UI 3

ﬂ KNEELFNI‘;‘ CHERLIS FOUNTAIN
tinbed pipiig

|ﬂﬂ‘-\’-933|2' S'I.BQ 83:"

0. ANGELINOS
Hi

v wadding. hirihday and

holiday Zx3in.

1007-¥-504 $3.29 pack of §

10. CHERUE CARD ffﬂLﬂ'Eﬁ'

|Carcts oo

374 $3.40 pack of 4

11, HEAVENLY HARPIST
ing 1he pertect chorg. 3 Uz in: high
IW‘ ¥-T0Z0 §4.99 pack oi 4

1004- 15




1. CRYSTAL BRIDGE AND GRACEFUL
STAFRTWAY SET

205-Y-2311 §14.

Owe Stairway Only
205-Y-2315 §$7.99 sach
Z. FILIGREE PLATFORM
AND STAIRWAY SET

B he

205-Y-Z109 §11.90 Set
One Stairway Only
205-¥-1218 $4.38 each

_3 THE KOLOA-FLO FOUNTAIN

Pump A0E-¥-1002  $34.99
Piston 306-Y-1029 § 2.99
Fump/Bula

Brackst 306-Y-1037 § 2.79
Lamp Socket 306-Y-1045 § 4.49
Light Buth 306-Y-1053 § 2.40
CascadePump

Connectar I!"JI& \‘ 1eE § 220
Floater Switch

Unpér Cazcate
Mitie Cascads
Lower Cascade

Bathom Base 306-+- 169 § 5.o9
4. FOUNTAIN CASCADE SET

306-Y-1172 §14.99 set
5. FHJWER HOLOER RING
Whits plat

Part it base o
A05-Y-435 54

205-Y-1285 §2.98 each
7. CRESTAL-LOOK EOWL

ar

?05 : o I-IDQ 52 EEHH

8. FILIGREF SWIRLS
i 3 c e

mos? 44 pack ot 12

9 SCROLLS

'IUUﬂ ¥, ?Bﬂlf prdva ] nacr nIN
|[| UDYHF;‘RTS

1ﬂua J a9 naur m 1?

1. CURVED TRIANGLE
Dramatic addition. 3 3
T004-Y-3001 $2. HSDHHM |2

!Z FILIGREE () NTEURS

moa ¥ 2l'll'|3 §2.48 ﬂa(k

13, IRIDESCENT GRAFES 7
1099-Y-200 $3.79 pack of 4
14, [RIDESCENT DOVES
1002-Y¥-509 $3.40 pack ol §
15. FILIGREE GAZEBD 4
205-Y-4100 $4.60 gach
16. FILIGREE HEART FRAMES
TIM. 205-Y-1501 $2.69 pack ol 3
HN 205-Y-1527 $1.69 pack of 3

SEED PEARL HEART 7346
?DS ¥-1006 $3.69 pack of 3

18. FANCY FILIGREE HEART 76

1004-Y-2708 $3.79 sach

163



FLOATING TIERS CAKE STAND SET
1 .

Humbes

FZ-¥-5743

Y9755

302-Y-1780 sm 99 [

2. CRYSTAL-GCLEAR CAKE DIVIDER SET
& i

$3 99 aasr

0
302-Y-3730  52.99 nach
J0z-y-9748 5$3.99 nach
30Z-¥-9757
302-¥-0765
02-¥-0773 |
302 ¥-grs0 $10.59 pach

303 Y3794 53.99 pack of 4
Qiin. Twist Lags Add more height,
303-Y-§77 53.99 pack ol 4

Humber Frice
302-¥-7E94 53.99 each
54.99 gach
55.00 gach
56,90 mach
: 511,99 gach
302.¥-7983 §14.99 sach

303-¥-7 ﬂ»D §1.59 each
M-¥-5i $2.59 sach

13 $4.45 each
Top Column Cap Nut 79¢ cach
Glue-un Plate Legs A04-¥-7930 59¢ each
Enitom Column Eofl 304-¥-7921 98¢ each

4. TALL TIER 4-ARI BASE STAND

4245 $11.99 gach
Base Bolt Only
304-¥-8253 50¢ each
5. CAKE CORER TUBE

44l
04-Y-5172 $1.90 each

6. CATHEDRAL

CAKE KIT

3 3
2104-¥-2940 $13.99 kil
E .mmw.rns SET
11D. ¥ suau 35 dc 38 ; |
B. SUPER STRONG CAKE STAND {
| D 1o 18 of figh i

307-¥-1200 $12.99 each




T” llli II

R’tC':fN'Soli’tD PiL b‘l'fS u}-' IAN °'|_'

3 1.9 park o1 8
W3 0 5209 pack gt 4
§in. 303-Y-3712 T390 pack of 4

CRYSTAL-LOOK SPIKED
FlLLARS

anz-v-zog
302-¥-7035
n. 302-Y-20% 1
1%in 0z-y-p

7 =n372322s 9 phd
Qin. 303-¥.3324

ARCHER PILLARS

LASTIC STU0 PLATES

1-Y-1715 §1.78 pack of 8




166

HEART SEFARATON PLATES

& in 302-Y-2112
1 in. 302-¥-2114
14 1/Zin. 3022116
16 1/Z in 302-1-2118
SOUARE SEFARATOR FLATES

Tin F02-¥-1004
3 302-¥-1020
in 302-¥-1047
13 in. 302-¥-1063
OVAL SEPARATOR FLATES

B1ZIn. %6 in I02-¥-2130
MAZIn X8 1in, 0¥
18V 0 103 i, I02-¥-2132

HEXAGON SEPARATOR PLATES
Tim, 3

02-¥-1705
10 n. nz-v-17a8
13im. 02-¥ 1764
16 in. J02-¥-1798

52.99 each
53.59 each
§7.99 gach
$2.9 pach

$2.59 pach
$3.99 each
54.99 each
$5.99 mach

5390 pach
54,99 each
$5.99 each

$2.90 gach
53.99 pach
$5.99 pach
57.09 aath

P L

*Complete
Size Selection

*Scalloped

Edges

DISPOSABLE PLATE!

G in. Plate 302-¥-4000 .49 gach
7in. Plate 39Z-Y-001 §1.68 pach
B in. Piste Y4002 51.90 each
9 in. Plate JE-Y-4003  52.40 pach
10 in. Plate 2-Y-004 $2.80 each
12in. Plate  302-Y-005  53.79 each
14in. Plale  302-Y-0088  $4.30 sach
[USPOSABLE PILLARS WITH RINGS

7 in. Pillar w/Hinge |4 gach)
303-Y-4000 52.50 pack of 4
9 in. Fillar wiHings (4 each)
03-¥-4000 5260 pack of &

*Smooth
Back

*Easy
Identification

DOWEL RODS

eliveg uacke
assambling instruc
FLASTIC DOWEL RGOS

2 n n. it

309-v-801 ’ §2.29 pack of 4

WOODEN DOWEL RODS
pan with st

0 swears and ke,

2in. Inng.
399-Y-1009 $1.99 pack of 12




Decorator

e Preferred

The best, strongest separator plates-with features important to cake decorators:
Circlas of Strength' ™ Canstruciion
an

: i §1.00 each

CLASSIC SEPARATOR SETS 4-PC. GRECIAN PILLAR AND FLATE SET i WZ¥-T 8210 each
ol {nnt 5 &in 0¥ & 52.49 pach g

Bin, 302-Y-9 5799 each
Wim.  302-¥-10 §3.49 eack |

Min. 0Z-¥-11 53,09 each

B in. Plate Set wilh T in, Pillass
3

1Zin J0Z-¥-12 54,40 gach |

H o505 il T 302413 5519 pach
il 15 e = 301-Y-8360 54520 501 M 3234 5548 parn
FA 1Sim 315 5559 each
16 in. 0Z-Y-16 3749 each
_‘ 99 581 18in. A02-¥-18 $10.90 each

Iate Sel with 5 in_ Pillars
124

$10.99 st

167




1 CLASSIC ADUND FAN SET
Sl inchules 6, B, 10 and 12 i shmioun

s 12101 S22 9050t

2. 3IN. DEEF ROUND PAN SET
Sl inclutes: B, 10, 12, 14 1. Suminum iass
2105-¥-2032 531.99 sat

3. ROUND TIER SET
The periect chaice for en
ar1r.ursam..5 Ll'ﬂklllb u

i
Grecian Spder

ars; & an & i scaliop-
edged round whit plastic separator plates;
mstructions. Takes 2 cake miss
2105-¥-2531 §22.99 set

4. ROUND MINI ?JEH SET
T

es, 8 .tar plashe twist legs:
orating insiructions.
2105-Y-08042 $11.94 521

ROUND MINI-TIER FLITE SET OHLY

07-Y-9817 52.99 sel

5 4P\’.’. OVAL PAN SET

2!0‘5 2138 !?3 99:&

6. 2 FL. DVAL PAN SET

S inchudes two S x 6] Yam,
aluminum pans.

2105-Y-1553 §9.99 set

aluminum pans.
SA7-Y-1200 $25.949 500

B. 4 PC. HEXAGON PAN SET
5 dess 6,9, 12,15 in. alumicum pans,

Zir P
H05-Y-3577 §26.99 set
Indmsal pans available. (pot shown)
Qin. x2in. Z105-Y-5125 $6.99 each
12in. % 2 im. Z105-¥-5133 53,99 sach
9. 4 PC. PETAL PAN SET
Setincludes 6,9, 12 a0d 15 In. Z in. desp
alumsnom.
TI05-Y-7134 §7%.90 gat

10. PETAL PANS -

Bin. x 2in. 2105-Y-5109 $6.99 sach
1ZIn.x2m. 2105Y-5117 $8.99 exch




ET ONLY

.99 pacs
8.9 eaca

SHEET PANS

i
Fx13in.

1121500

LERRELL]

2105-¥-5615
2045617
2105-Y 6615

N DEEF ROUND PANE
dhal e

Ein 2105-¥-5601
&in 2105-¥-560F
Fin 2105-Y-5613
i 2105-¥-5603
1Zin 105-¥-5604
i4in. 2105-¥-5E05
1Bin 2105-¥-5306

DEEIF: AOUND PANG

il %l gk

&in 2105-¥-6620
&in. 2105-Y-5607
i 2105-¥-9608
1Zin 2105-Y-5609
din 2905-¥-5610

J N DEEF HALF-ROUNGT
A el sk

Ain

2105-Y-5622

51159 pach
§14.99 each
$16.99 each

§4.99 each
$5.49 each
55.99 gach
5649 pach
§8.99 each
51799 pach
§714.59 each

$4.99 each
56.99 gach
§3.%49 gach
§10.99 each
§12.99 gach

§12.99 each

2105-¥-5611

2905-Y-5692
2105-Y-5513
2105-¥-5014

§7.98 each
$10 99 each
§13.9% garn
$16.99 each

BAKEWARE

Professional Bakeware




FRANCING DN AIR
= Bascises Pony Pan, p. 179
=Tes1 4. 21,224, 340,
B 13137
= Pk Violet, Teal Blue
iy Calors. p. 124
* Wesngee Powder, p. 125
= Bemwrcrsam. Royal Icings, p. 93
mike 25 1ip #24 drop
nters, Lat dry

ipped in cornstarch). Ad
pupil

any with tip 16 stars. Pipe ir
add dot nostnl. Print 1

ith tip 21 upright &
r{see p.103). Po:
m with tip 349 b

UPSCALED DINO

= Parlysaurus Pan, p. 162

» Tips 3, 16, 21, p, 134-135

* Teal Blue, Galden Yellow,
Drange Icing Colors, p. 124

» Buttercream Icing, p. 93

= Roll-up fruit snacks

tranners out
* |ce sides, backgrol

wil Er. di;
nostril with tip
Cover head, !
3 pull-aut

EXTRADRDINAIRE
= Bugs Bunny Pan, p. 184
« Tips 3, 16, 20, p. 134
= Black, Laman Yellow, Teal
Blug, Pink Icing Calors,
L]

p.1
= Buttercream Ieing, p. 93
e

LDONEY TUNES, charach

ralated
indicia are trademarks of 1981



SHEET PANS
2 in. deep.
TE1in
§u13in.
1Meisin.
1Zx18In.

2I5-Y-2304 §5.99 each
2105-Y-1308 56.99 gach
2105-¥-158 10,99 sach
FAlER A= $12.99 each

SOUARE PANS
Zin. deep.

fiim, 507-¥-z180 54,93 each
Bim. 2105-¥-B191  $5.49 nach
Win. U0 T BI05  $5.48 each
12ia, 2105-Y-8213  510.99 each
in. 2105-Y-6220  §13.99 nach
1 in 20090231 $15.99 each
9 X 13 CAKE COVER
Jut wlint o need whan transpcel-

s dome lil
b

e Keaps
rech i e pan. aven

i neludes one 14in
w6 in. Nigh cover
9 sach




36 83 sace
52 4% sece
310 5% ene
11 S
51598

. Contains 4 ban

ROUND PANS fiin. 2105-Y-2185
Zim. deep. 7im, 2105-¥-2190
8in, 2105-¥-2183
win. 2105-v-2207
12in. Z105-Y-215
14, 2105-¥-3947
16 m. 2105-Y-3063

9im, Pan Sef  2105-¥-7908

- BAKE-EVEN STRIPS

ity 10 Dake pe
Sy bigh nse can
Just dampen

» Gk, Each hand is 17 vk ¥ 301n
g with 1 i, overiap.

| SMALL SET
Corlaie 2 ands. enough 1or wa B e 9

it
| £15-Y-250 §5.48 et
| LARGE SET

cugh for ane of asch af
lkyaing 11, 12 14 et 16 in. rounel

$4.99 gach
$5.28 pach
$5.49 pach
$6.49 £ach
$5.99 ach
$11.09 sach
51499 gach
999 et 2

Bin. 2I05-Y-0104  $6.59 nach
0 im. 2105-¥-9995  §8.99 each




That axtrg
kitehen
woith Eye
separates
The tiofics

IMMERSIBLE AND WILTON KITCHEN-DEVELOPED ntense h

DISHWASHER-SAFE REGIPES

Delicic =5 devalupa in i nffer grea’
are e 6% s
o b s

I .
ronkie shasts i on
making GYEn rermnyie

e il |
froan baking,
|




State-of-the-art technology ensures hest baking —
warranted for life!

Cookie Sheet IFx 1T x " 2105-Y-2644

t extra helping hand yo Cookie Sheet 108" % 157 2105-Y-2646
Your haked goods 1 Jaliy Roll " x 15! 2105-Y-2650
Bake~. A layer o Sheet Pan 2105-Y-2661

5 of high-g il Sheet Pan w/Cover 2105-Y-2667

o Biscuit Brownie I 2105-Y-2664

Square B x 1" 2105-Y-2665

Round B x 17" 2105-Y-2669

Round a1 2105-Y-2666

Heart (one cake mix) 12'6"x12“x 17" 2105-Y-2663

Jumbo Mutin Ad-cup 2105-Y-2662

§14.99 each
$12.99 each
$17.99 each
$16.49 each
$20.99 pach
$12,99 each
$12.99 gach
$12.99 each
$14.49 gach
$14.99 each
514 89 each

173




Paper baking
page 126

SIX-CUP MUFFIN PAN

Brrlect st fr moening

enuffins. .\‘|P.| sahnol traats
o

NI MUFFIN PAN
Craate mini-maffing,
friitcakes, cupcaes,
mum.
J> Tin. deep.
Z105-¥-5338 $5.99 pach

NEW! MINI-LOAF PAN

Graat for indiveduz-sized nut breads,
cakes. 10 %ax 12 e 1 Vizin, deap.
Aluminum

2105-1-9791 $8.99 each

JUMBD MUFFIN PAN
Bake super- cakes
.1:1 m r. .
" in_teep
Eﬂb Y 1820 312 99 each

Biaxdfax2ain deep
ZH05-Y-3688 5589 each

FING MOLD PANS
T convenient £Ces. Each 3 n

cean Alumini.

Abuminisn.
2105-Y-5966 35 muu

174

2105-Y-1:
Iﬂ J"m 2105-¥-4013 §7.99 each

$8.49 each
FHifu
Zlﬁ-\‘-iﬂﬂa 9. !! escn

VIENNESE SWIRL PAN

SHELL PAN
Simple elegance. & pan you'll

LONG LOAF PAN

Hake clessic cakes or angal tood delighis
Cooiing }as provide proper coak

fo0d cakas Aluminue 16 %454 15
FI05-Y-1588 $9.99 vach

Aluminum, 12 t&al--m
2105-Y-2097 $16.99 each




BAKEWARE

Double
Bottom Set

2PC SP\‘?J'NGFOH’MP#NS NON-STICK SPRING FORM PANS
r support nan-atich Naftie- textured surface provides extra strength. 3 deep

Watfle bottom for strang inish on heavy-gauge si
ss 99 sach
05-Y-2 94 gach
ﬂﬂﬂll\‘ 23-1.’ 312 79 each
10 in. Double Bottom Set 0000-¥-2385 $22.20 each

2PL. HEAH'TBESS.ERIPAN 2 PC. HEART ANGEL FOOD PAN 2 PC. ANGEL FDGD PAN NI ANGEL FOOD PAN
Femcuable bottom for e 2-plece, 10 x4 0.

Coaling legs and full 4 inch
great for tall 3
102 %10 Yax 4 in,
2105-Y-6509 2. 99 e3ch

LD mal CONTINENTAL FLAN PAN HEART FLAN PAN HEART RING MOLD PAN HEART Pﬂ\l’S

T Lraats imters ey itk el DOelicataly flutad, 'nan druft, Fomantic snape vely Gakes. W

= L Auminum galating e 7 T

pg— | PI05-Y-2045 §7. 58 gach Gin. P105-Y-4781 $3.99 each
ct TH05-¥-3219 $12.59 each 9in. Z105-Y-5176 55.99 sach

1Zin. 2105-Y-5168 $8.09 wach




15 and serveng | u,rs

oty

1B
2105

raty Sel is 0 G-pagpe
Wiltan Kitthen.
2105-¥-3002  $10.09 sach

r
1426 pan with  Z105-¥-3908  $19.99 eack
black tray

16'f20n. panwith  2105-¥-3904 $24.99 each
red tray

16 'z, pan with  2105-¥-3309 $24.99 each
bk tray

W 'izia, pan Z105-¥-3901 $10.99 each

16 '/zim. pan Z105-¥-3903 $12.99 eath

ACCESSORIES
1 1

5507y Lol
biot, pipmng pi

i Z105-¥-3905 $4.99 each
% 3ain. cutter Z105-¥-3906 $5.99 each
Spalula Server 05-Y-3907 56.99 gach

CHOE

trainis

Teddy Bear Speedy Bunny Hing Round Hearl Square CheistmasTres

2106-¥-108 2106-Y-138 2106-¥-118 206-¥-100 2106-Y-106 2106-Y-102 2106-¥122
By Bird* Fian Fancy Ring Misi Heart Jumba Muttin - Doubls Mix Rectangla

2106-1-116 Z106-Y-112 2106-1-124 FI06-Y-120 2106-1-130 2105-¥-104

176
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L oSS SasEE s
ALL DCCASION

'3
NEW! SUPER RACE CAR
sigght, [fJIIIIJ [
|
|
I

18 a7 e x 2
Z105-Y-6508 §9.99 each

NEW! LITTLE FIRE TRUCK
1 This liftle engin make ary
] vecasion a ||

mﬂrI mﬂy c:n teiu
roatra pan. One: ino.
atlurninum pan s 16 x5 a2 2 in
2105-¥-9110 $9.99 each

LITTLE TRAIN PAN

w il Dirthila

gusst of foanr. Lats af ughts
an board. One- mlr alurminum pan
isBYax15Maxn2in
2105-¥-6500 $3.95 each

CHOD CHOO TRAIN PAN
Hure's the little 34 engine ¢
sutling throug
ol wses. Al al
Twin-part Auminum fan snags
togather. Panis 10 x6x
" Tukes G cups of firm fex

batter.
2105-Y-ZB61 $10.99 each

18-WHEELER TRUCK PAM

'r ir
2105 Y-0018 $9 D‘J wach




NEW! MINI BEAR PAN
These petite beas:
time: 1o hibermate
just o much fun thay

21!]5 Y- 449’? $9 98 each

HUGGABLE

TEDDY BEAR PAN

Mivw nere's an old friend whu's
enjnying marg papularily (han ever.
it's bacawse he rakes
everyone feel so good. He'll bring
his happy muod 1o Ny obeaskan
|deas for bathdays and baby
showers inclisded One mix

..Iu ur nan 1

127
Zlﬂs 1‘49-13 su 99 =ach

HAPPY CLOWN PAN

Codar kids es happy. The
circus fusnimge man brings on smiles
to s of all ages. His atternate
Iouks can eMertain at many
octasigns, Dne-mix aluminum pan
E12xi2a?in

2105-Y-B02 $9.90 pach

WONDER MOLD KIT
saason you'll find use for
besst affiairs-

£

ol pick ard msleuci

2105-Y- 565 $11.99 kit

TEEN' DOLL PICK

all, sama as in kit

2315 ¥-101 52.99 each
PETITE DOLL PAN

Couple s Aluminam pan with
Srnall Doll Ficks for a quartel of
Ipndr |Isq|r to

| hhl! l\'l:'!.l\.r MfJIJ
pedinated bridal
O cake inix

yielis 4 to 6 cakes.
508-Y-302 59,59 each
S.MN.LL Dﬂtl FICKS
4z, i

1511 -Il]19 $5.29 pack of 4

P R

R N TR T N T .

S Edp Chpn N UD ST e Dok an Rooh o CFEam e oo




L B il

L

FRECIOUS PONY PAN
Aliftle nocseplay i luays expected
ata kil's party. Creah or ati
ta prance abal
wishes. Captivating alternate
decoraie are mcluded. Cne:
alurminum panis 16x 11 % 2in
2105-¥-2014 $9.99 each

TEDDY BEAR STAND-UF PAN
o'l find this belaved hud
;cn;mg up &t just abo

el

B i
2105-Y-2325 $15.99 set
BAKING CORE ONLY"
503

ROCKING HORSE FAN
Indulge your nontf tor decorsting
The

13 x5 x2in.
Z105-¥-2308 §9.99 wach

P N‘D.d PAN

hapny
alurmirum pan
ups of firm textures
05, heat
irsiructio

BAKING CORE lM.L ¥
503-Y-504 53.59 each

PANDA MOLD

T
|\hL-||I 4 5.
518-Y-480 Sd D‘J each

LITTLE MOUSE FAN
\Winat trick Baes this litle guy fave L
s sieeve? Mnthing but sl
o birthday wishes for gve
g i Dna rnx ﬂ|l. i g0

2105 -Y 2330 S& 99 each

ALL OCCASION




Hﬂ.P_DY
BIRTHDAY

FAST TRACK | <l -
+ Oval Pan Sel (largest size %
Is used), p. 168 ¥
| = Mini Loal Pan, p. 174 _'(/’_\ﬂz'—"\‘
* Race & Sport Cookie Culter M
Sets, p. 120 - e
*Tips,1,2.3,6,7,p. 134
* Black, Orange, Christmas Red, Golden
Yellow, Kelly Green Icing Colors, p. 124
= '92 Pattern Book {Dval Track Patterns),
p. 115
= Decoraling Comb, p. 128
* Fanci-Foil Wrap, Cake Boards, p. 132-133
* Meringue Powder, p. 125
= Lollipop Sticks,
* Snow-White Bullercream (for decoraling
cookies), Buttercream lcing Recipes, p. 93
* Roll-Dul Cookie Dough Recipe, p. 105
» Candy-coated chocolates, candy sticks,
licorice slrings

Serves 25

START YOUR ENGINE!

* Super Race Car Pan, p. 177

= Tips 3, 8, 14, 15, 1
p-134-135

* Black, Golden Yellow,
Orange, Red-Red Icing
Caolors, p. 124

= Bultercream Icing, p. 93

ACkround areas on top and side:

EVERYTHING'S GO

= Long Loal Pan, p. 174

* Round Cookie Cutter Set,
p. 121

= Tips2,5. 21, p. 134-135

* Black, Chrisimas Red,
Lemuon Yellow, Leaf Green, Golden
Yellow*, Orange* Icing Colors, p. 124

+ Color Flow Mix, p. 125

* Gold Fanci-Foil Wrap, p. 132

4 ted a
remainder ike top and {3
switch boxes 5 ol cakes smoolh




ALL OCCASION f

NEW! CAROUSEL HORSE
This gallaping horse o 3 e S
will find it=alf the canter of SRS

14x 1
2105-Y-6507 §9.99 each

STAR PAN

What betler way To honor B

el iy life! gl
opening nighls, Swm
enforcement oreasions. e e
ities always emerging. CRss
man is 12 in: S

by 1 Tia in. deeg).
2105-Y-2512 59.99 sach

BOOK PAN

Special grastings in black 2aS SN
or whatever ciors vou chsss
Tlua open baok details eviry SN
e’ impartant chaplers-£is

J— .;..,__:“‘h"“\-..,_h

21I15—Y 72 ﬂ 99 wach

TWO-MIX BOOK PAN
Bakn a cake of epic propomess S
larger partaes. this great vl
i b 30 guests. Tha s
= he Crowd gaiies
mMCst any dccaskes

2105 2521 SIE 99 eack

GUITHR PAN SET
¥ niry & Wesiem S5
N'e‘:l 'nusic fares will gor wi

b
DII1F simple hommey
Strings (nat includad) can &
tor svan mora musical afises
Includes plastic neck, b
nlck guarc &u. |r||>' lum e -
3 2 i
501- 1‘-954 39 49 58l

GUITAR ACCESSORY KT
ONL

503-Y-938 §1.50 saf




NEW! G000 TIME CLOCK
PaN

‘Whather its
gradistion,

0

5 iex 1l n
2105-¥-9111 $9.99 each

UP "N AWAY BALLOON PAN
=

DYaxdin,
2105-Y-1400 59.99 sach

T-SHIRT PAN

and any nther
imagire, [
1312 x?in

2105-¥-7347 $9.99 each




PARTYSAURUS PAN
Back from Lxl agction and wau, ]
of

aluminem pan ts 16 % 10x 1 Yein.
2105-Y-1280 §9.59 each

SHEI.L PMI

il

11x1 x.n.

2105-Y-3250 $9.99 each
HGRSESHUE PAN

mib: aluminurm pan i
F105-¥-3254 $3.99 each

I(H'TY CAT PAN

k or long- nanw:l brecs
lUminum pa is

Gx15x2in
2105-Y-1009 $9.99 each

PUPPY DOG P.M'

iy
would just love 3
ays and kids™
5. Maka fiim A party

17
Fal DS-Y-ZIJII 39.99 each




NEW! BOWLING

A "STRIKE™ PAN

What a graat novelty cake ides for
that avid bowling fan, Unique ball
ind pes 1 SUrt: b

slrikiz o

Dol in

alurmi

M1t %ax2 .
2105-Y-6505 $9.89 each
SPOATS BALL PAN SET
Whether they're fans of af spor

or Fams ol fun, Ui crowd will "

e fised with s g This fi
funclice bl can gc Imﬂl na,kmmu
o soceern and vod

allsmanum pans :

o,( 1[| s]anos h pan half takes

ZIIJE 'l' Eﬁtﬁ $9 99 3el
BALL PAN BAKE STAND
ONLY

503-Y-881 99¢ each
MINI-BALL PAN

Mk & grand slam enfrance with 2

tray full of these cakes-far-one.

These litthe treats ane parfect in any

champivnship season. kog mini-

balks and push tegether fora 3.0

efliect Do L.lkl. iz will y ||_I|j 2o
Al 1

21!]5-\'—1 TED $9.99 each

FIRST AND TEN FOOTBALL
PAN

12x L
2105-¥-6504 $9.99 each

BASEBALL GLOVE PAN
Hava an antartaining victory in the
paalm of o o,

wil lpa: shis

21 Hain

2135—\"—]23-1 S! 99 each




GARFIELD * PAN
Coulnd His 7 4

1 2x2in.
2105-¥-2447 $9.99 pach

BATMAN FAN

fa and chest amél
2105-¥-8507 59.99 sat
BATMAN MASK & EMB'{ EM
503-Y-814 $1.99

SUPERMAN FACE & EMELEM
503-Y-357 $1.99 521

SUPER MARIO BROTHERS °
PAN

pan & 14 Y xd
2105-Y-2080 $9. Dﬂ eanh

BUGS BUNNY PAN
Lols & up, D

X
alurminum pan is 14 x 8 x1 7ain
Z105-¥-8253 $9.99 each

2
P
[k
P
;i
-
s
B
0
4
H
r

5
i
-t
e




NEW! TEENAGE MUTANT NINJA
TURTLE * HEAD PAN

This big felia is a bit army Inlu'
44 Cliarie his i
el taarite Tighter. Or

ed Ihe

alnmu ul |\=1

2"]5 Y- -1-1-35 $ 9 99 each

TEENAGE MUTANT NINJA
THRT.L!S .P)W
6 him
e,
s pan & 15% 872 %.21in
2105-Y-3075 $9.99 each
erin

s 13 ax1 e
ZII}S Y~365ﬂ 59 9! eacrl

COOKIE MONSTER CAKE
PAN

He Boves cookies and birtlhidays.
|w This yough




MINI GINGERBREAD BOY
PAN

indivirtualice
Chrestmag da

12 RN
2105-¥-B503 $7.99 each

GINGERBREAD BQY PAN

Fird this hap

rm i5 145 10 i n 2in
2105-Y-2072 $T 95 gach

JOLLY SANTA PAN

ot
v to erclrm'

5 2a
2105-¥-1225 $7.99 each

RUBY E.EJNDEER P.Mf

103 x 19
105-Y-1224 57.59 each




VALENTINE

HEART RING PAN
This telicate feart mold lk
I

2"]5 Y- 32'19 512 09 wach

H'E.IH'T C‘WRTFF PMI'

" pan <| aII in
ZIIJS ¥-1414 $7.99 each

H’EJIH']" MIM ME PJN'
rt

2 ke 5
2105-1’-‘1 ll]-td 570 eznh

HAPPINESS HEART PAN SET
Let oiar lovely two-hear

cansy your s
accasion. |

gy
21DS—Y 056 $7.99 el

DOUBLE HER H’EAIH']" FPAN

M:lt‘mr s or Father's Day,
wadding showars and much mare.
Iristrisctions shaw 4 defightivl wais
Io decorale. Ore-mix duminim pan

11 Yax 1147 fam, deep |
2‘105" 16499 $9.99 gach




N’FWF HEART ANGEL .FIDDD FAN

0% 10 iand in,
2105-Y-5509 $12.09 wach
NEwr H’EJIRTEESSEH]" PM’

10%8 2%
05-Y-3217 $12.99 each

HEART FLAN PAN
I [

-
i 1110 iz in
3218 57,59 each

HEART MINI-TIER P.M' SEI

any clear o
2105-Y-409 511.99 sat

S.EP.ﬂRﬂ TUE PM TE SET

cl Chear ¢ 3
301-Y-05726 52 90 sl

HEART PANS
Drscaver roman

G in. Heart 2105-¥-4781 33,90 pa_
9in. Heart 2105-Y-5176 55.50 ea
12 in. Heart

2105-¥-5168 58,99 pach

HEART P-ﬂN SET
Lz
tiers Lmnly :

diamater alurnium
504-Y-207 524.99 sat




‘Drive racing fans wild with
these winning ideas!

= Roll-Out Cookie Dough Recipe. p. 105
_-Bnnletcteam. Color Fiow Icings, p. 93, 105



LITTLE DUCKY PAN

13x10%
2105-Y- ZIJZD §7.99 each

EGG MINI-CAKE PAN
‘¥ou GAN put all these “egys” in oné
peautiful Easter basket. Or 1sé lhem
a5 cokrlul place markers al the

2 The lahel mcludes &

2%
2105\r 2!15 37. ”an

EGG PAN SET
Wiy nal JLLDJ he

tar laval baking
2105-Y-700 $10.99 set
EGG PAN RING ONLY
503-¥-954 90 pach

EGTTUNT!I[ BUNNY PAN

e Eastar withoul him.

3 ecl fawarilt & Such an
|n1ayw ard

¥
I.I.IJ P fJne -mi alur 'u.1 pan i

ZI!]S 'I’ 2015 57.99 each

I.J‘TFLE LAMB PAN SET
i creatur MAakes a
our Earter

2105-Y- ZND $10.94 set




NEW! SPECIAL DELIVERY
EU’N‘N AN

14011 Vex2in,
2105-¥-0001 §7.99 each
|Avalizble Jasuary, 1992)

GENTLE LAME FAN
nuite thes delicate It

135 210 Y2 1 e,
2105-Y-2515 57.99 each

SUNN'Y BUNNY P.Mf

aluminum pan is 12

10
2195 ¥-2435 §7.59 Each

CROSS PAN

x11l
21[!5—\' 2500 S? Dﬂ sach

GREAT EGGS!™ KIT

! frmate

instructians
2104-¥-3615 59.99 kil

191




“? il nuﬁﬁ‘fh
f | 'll mm;

i

MEW" MINI GHOST PAN

L'ilr-:l —|II||lI||‘|||'| pan

2105 I’ BMS $7.93 ca:h

WICKED WITCH PAN
[ 5 N0

1 %1% in,
2105-¥-4590 57.99 each

SM.RE{.‘RDW PAN

; \ g X1 Yo
2105-Y-801 §7.99 each

EUU GHOST PAN

21nb—\' l031 5? 99 eauh

MM‘F PUMPKIN PAN
ko it freals for all
i, Or create ki

'ukasa Vo Cup ol cake battes |
2105-Y-1490 57,94 wach

.MQ\' O-MNTERM FAN
I-.

arighten g your ealtraion
i nlu1|.n|u 1 |

Z105-¥-3068 $7.90 each i




DECORATOR'S INDEX

PAN INDEX




WISE GUY
* Barl Simpson Pan p. 185
= Tips 3, 5, 16, p. 134-135
= Kelly Green, Christmas

Red, Golden Yellow,

Black Icing Colors, p. 124
= Buttercream lcing, p.93
. Ioe Bt

FAMILY SIMPSONS

= Simpson Cookie Culters,
p.121

« Cookie Sheets, p. 173

» Tips 1.3, 13, p. 134-135

= Golden Yeilow, Black,
Christmas Red, Brown, Sky Blue
Icing Calors, p. 124

= Meringue Powder, p. 125

= Roll-Out Cookie Recipe, p. 105

» Snow-White Buttercream Icing. p.5:

5 out of dot Ba

WILD & CRAZY
« 10 in. Round Pans, p. 171
= Alphabet Cookie Culler
Set, p. 121
« Tips 1,3, 14, 18, 20,
p. 134-135
= Kelly Green, Royal Blue, Pink, Lemon
Yellow Icing Colors, p. 124
= Simpson Family Candle Sel, p. 145
= Slenders Candles, p. 144
= Buttercream Icing, p.93
» Roll-Out Cookie Recipe, p. 105
gh. Bake and

moolh. Position
utl th tip 3 and 1
5. Trim willi lip 3 dots. Py




Easy-lo-decorate
cartoon friends will
make the party just right!

FEARLESS LEADER

= Teenage Mulant Ninja
Terles®{Face) Pan, p. 185

=Tig 7, p. 134

= Kelly Green, Brown
Icing Color, p. 124

» Candy Mells "“*—While, Red (optional),
p. 118

= Candy Colors Kit, p. 118

au11‘a ?am Icing. p.93

For Candy Mask:
a.cut bag, flow

3
4
4 nd tongue
=3 -
comstarch), Edge base with
border
* Unmoid candy from pan and posit
' cake. Pipe tip 7 dot pupils on eyes |1IattE|\
' Wity cornstal
COOKIE WARRIOR
= Teenage Mutant Ninja
Turtles Pan, p. 185
= Kelly Green, Brown,
Red-Red, Orange
Icing Colors, p. 124
» Decorator’s Brush (optional), p. 128
= 2 pkys. sugar cookie dough or favarite
b recipe
= Cookie dough can be tinted before
i with ici Add color to d
.
.
|




VICTORY GARDEN

« 12 x 18 in. Sheet Pan,
p. 170

 Tips 1, 2,3, 10, 14, 101s,

233, 349, 352, p. 134-138

» Flower Nail No. 8, p. 130 = -

» Black, Brown, Kelly Green, Pink, Lemon
Yellow, Violet, Orange, Royal Blue,
Christmas Red, Ivory lcing Colors, p. 124

= Tree Formers, p. 130

» Garden Gale, p. 161

« Dowel Rods, p. 166

« Piping Gel, Meringue Pawder, p. 125

« Cake Boards, Fanci-Foil Wrap, p. 132-133

« Royal, Buttercream Icings, p. 93

= Toothpicks, paper

g trimys are made with royal icing

Make 100 tip 14 drop flowers with tip 3 dot

centers. Make 45 cabibages and 50 cauliflowers

\ (582 rosemaking,

en cover with tip 1015

p 349 for cauliflowers. For

zes on Lree formers. Cover

ves. Allow trims 1o dry

with tip 352 pull-gul

« It lop of 1-layer sheet smooth, Using decor-
afing comb, make garden rows. With a tooth-
pick, mark pond and path. Pipe tip 3 dot carrats.
radistizs and turnips. Trim lops with tip 1
pull-oul dots. Pipe tip 2 puli-out dol peppers.
Add tip 2 outling vines and tip 349 leaves

ball rocks (Hlatten v
cornstarch). Pipe ti
wilh tip 352 leaves. Edge pond wilh Lip 3 ball
rocks. Pipe in pond with tinted pining gel.

p 10. Gover with tip

+ Build up bushes W
233 pull-gut need

= Edge sides and path with tip 233 pull-
oul grass. Edge base with tip 10 ball rocks
{shape and flatten with comstarch). Add
flowers to b and pond. Attach fiowers
1o treltis with dots of icin

= Gover dowel rod Iree trur
by-side strings. Push mf
1095

= Gut sign out of paer. Print names and glue
anto toothpick. Push into cake, Serves 30

FRUIT BASKET
= 8 in. Square Pans, p. 169
= Tips 2A , 2B, 45.
p. 134,138
» Ivory Icing Color, p. 124
« '92 Paltern Book [Baskel
Handle Patiern), p. 115
= Meringue Powder, p. 125
« Lollipop Sticks, p. 118
« Royal, Butlercream Icings, p. 53
= Assorted fruits
« With royal scing and Handie Pattern

ith tip 3 Side-
cake. Add tree

square smooth. With spatula
roream icing 5 with

POUR IT ON .
= & in. Ring Mold Pan, p. 174
» § in. Round Pans, p. 173
«Tips 3,5, 8. p. 134
= '92 Pattern Book
(Sprinkling Can Pattern),
p. 115
= Tree Former (1 needed), p. 130
« Buttercream Icing, p. 93
= F gin
= Fill and ic2 two 8 in. rounds and one fing
cake together. Push tree former into side of
cake and ice s th i
= With tooll rk Sprinkling Can Paltern
on sige. Outls leaves and vings
wath tip 3 Sirngs
= Edge top and center apemng with tip 5 bead
Edge base with tip 8 bulb border |

ameter. Attach to spout with
reamers to center and spout
ng). Serves 18.

GREEN THUMB

» Baseball Glove Pan, p. 183§

«Tips 2,3, 5,224, 349, 1
p. 134137

« Brown, Pink, Leal Green,
Icing Colors, p. 124

« Cake Boards, Fanci-Foil Wrap, p. 132-133

= Buttercream lcing, p.93 -

* Cuf trowel and

T trowel with

st (overpipt to
Hewers and pipe g






High-anergy designs
for the young-at-heartt
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EVERY SECOND COUNTS! S
= Good Time Clock Pan, i

1T & FAIR

* Littie Mouse Pan, p. 179

= Tips 2.4, 5,16, 21,
103, 134135, 138

* Srown. Pink, Violet,
Bargundy, Royal Blue,

RIGHT ONSTRACK

= G in. Round Pans,
p- 169171

= 4-Pc. Oval Pan Set
110°%ax 7 fain, size used),
n 168

p. 181
= Tips 2, 4gl1, 18, 233,
B 13&-‘

=+ Brown, Copper, Kelly

Capper Icing Colors™, p. 124 v 3, 11, 21, 363, p. 134135 reen, Icing Colars, p. 124
. Pmk Icing Color, p. 124 = Bultercream Icing, p. 93
» Celebration Candles. Candlgholders, = Ice face of clock, hau&iﬁa reas and
p. 144145 sides smooth, Outfine button, rim of

3 : * Cake Boards, Fanci-Fgil Wrap, p, 132-133 tlock, hands and wgst wilh fip 4
* ke Background areas on top and sides Smoolh. . pusrersam Iting, p. &r Trim hands with ti? @ dot. Add
With toothpick, mark Gymitast Pattern (for ®

4 o X * Stack 2-fayer round on 1-layeroval so that lip 2 outiing time lines. Write

=asier muarking, lighily ice area first) b srpendicular, leadop and er[:d prinfilh 2 rneqs‘

= Dutline details with Hp 4 string8¥Fipe in tongus ar rm smooth L,m”;‘e aining « With tigs 11, outline fiog
mouth and socks wit tip 4, Pipe in aneas. and pige in wrist Tehap
!arptr_mm \'f_lln 1-.p_5 Flatten all piped in .\.rea. thpick, mark tangue. sole and detail and llatten v finger
wilh finger dipped in comstarch. Fill in bands i ssane. Build pof dioped in glimstarch
on leatard with tip 2 strings. tongue with lip 1 th and shape with + Edge bazell\n 1ip 1850pe

= Cover skin, lzotard and tights wih tip 16 stars r dipped in crrstarch) 9> R P

Add ip 16 Zigzags 1o soles of shoes. Gaver hair border. Sefkes 12

Wwith tip 21 side-by-side stripes. Trim with
tip 103 ribbon bows L)

* Add tip 5 dot cheeks and outline earphone
headband. Pipgdip 2 outling lashes, musical
noles and sho¥aces ddge base with tip 21

Isiar border. Senves r}.'

BAR BELLS
* Sports Ball Pan Set, p. 183 /= »
= Tips 2, 8, 17, p. 134-135
q‘mun' Icing Color, p. 124
erinque Powder, p. 125
* Decoralor’s Brushn. 128
* Plastic Dowel R

ne top of shofand stripeswith tip 11
A it ip 2 stars. ¢

and sole yath 192 :.m;# A '

line faceendd tip 11

Pipietip 11 o
Push cangles

~I tesired, substitute chocosatedor ir«;wr. calor ,

= Paiih dowel rod with royalicing! Let dny. *
Prepare ball cakes as per instru
included with your pan.

= Gently push dowel ri

RES.
Cover balls with lip 17 star
* Wiite and print tip 3 me:
Add g8 n T Pig mifles.
Serves 20, we K /
[

et

L3,




KING PIN
= Bowling A “Strike” Pan,
1

n

« Tips 3, 16, 21, p. 134-135

= §ky Blue, Black, Christmas
Red leing Colors, p. 124

| « Bumbling Bowler, p. 142

= Celebration Candles, p. 144

= Butlercream lcing, p. 93

= I sides and small background areas on fop
smooth. Qutline strike zone. pins and ball
with tip 3. Pipe in holes with tip 3 {fiatien
with finger dipped in cornstarch)

= Gover pins. ball and strike zone with tip 16
stars. Print lip 3 name. Edge base with tip 21
roselte border

= Pipe fip 16 vuthne candigholder rings and
push in candies. Position Bumbling Bowler,
Serves 12.

H RISING ABOVE IT ALL!
» 12 x 18 in. Sheet Pan,

p. 170
= First & Ten Foolball Pan,

p. 183

* Tips 10, 2, 3.6, 7,
p. 134,139

» Sky Blue, Kelly Green, Black, Golden
Yellow Icing Colors, p. 124

1 = '8 Pattern Book (Blimp & Field Patterns),

1 p. 115

= Super Bowl Football Set, p. 142

= Fanci-Foil Wrap, Cake Boards, p. 132-133

= Dowel Rods, p. 166

= Bullercream lcing. p. 93

= Roll-Out Cookie Recipe, p. 105

» Using Biimp Patterns, cul cabin, wings and

uk dough. Bake and cool. lce
i 10- Timesaving idea:

cES om of cake board, Cover with foil

ard cut to H.

3 Field Pattern on sheet

ind field areas on top and sides

position dowel rods in sheet

1 go. Position thimp cake.

mark down lines (refer to

with tip 2 strings. Push

into Blimp. Pipe tip 3

i and wings, Dutling

tip 3 and pipe in (smoath with

fungcr rhp[\ = in cornstarch). Pipe tip 1D

gmooth sinipe message banner, Add tip Z.tlul

printed massage. Print rest ol message with

tip 3

Pipe fip 3 (small) and fip 6 (large) zigzag puft

clouds randomby on top. Edge blimp and field

with tip 3 bead borders. P_ine bead horders -

fip 6 around sky area, 1ip 7 al base

+ Push g into fiebd and position
players. S

.

VERY CATCHY

= Double Tier Round, p. 181

+Tips 1,2, 8,18, 44, 127,
p. 134-139

* Sky Blue, Christmas Red,
Lemon Yellow, Black
Icing Colors, p. 124

= Fanci-Foil Wrap, Cake Circles, p. 132-133

= Buttercraam lging, p. 93

* loe hat area yellow. Generously ice bottom
tier blue. Swirl and pat with 3 spatula to
resemble water.

+ Buitd up base of hat with 1ip 8 band (to
make brim stand away). Pipe fip 127 ruffle
beim_ Trim sides at top and on brim with
lip 44 smooth stripes. Edge top of hat with
tip 2 outling

= Figure pipe lures using tips 1, 2 and B [see
. 104). Print message and a0d outling
airholes on sides with tip 2.

= Edge base with tip 18 C-motion border
Overpipe with tip 2. Senves 12

3



JIRTHDAYS! |




Beautiful ideas
for lovely ladies!




=ETLY SINGING
% Sparts Ball Pan Set, p. 183
* 38 \a. Round Pans, p. 171
=Tgsd, 5,8, 17,32,
B 134-135
* Fink Icing Color, p. 124 -
= & in. Round Decorator Preferred Sepxm!m
Piates (2 needed), p. 167
= 7 in. Crystal-Look Pillars Set, p. 165
= Cake Circles, Fanci-Foil Wrap. p. 132-133
= Dowel Rods, p. 166
= Kissing Love Birds p. 160
= Meringue Powder, p. 124
= Buttercream, Royal lcings, p. 93
= Rithons flowers, uncooked spaghetti,
cralt block
= For cage bars: Coat pieces
ol icing and lip
42 bars, T in. dong
fong: Make extras 1o alk
BErs into craft block to ¢
= Ioe hall ball on cake circ

op ngﬂ on plate as a
vertical sinngs. Horzontal bar is 2 in.
base. Edge base of ball with tip 17
border

= Exdge top of round w

torder (see p. 103). P

door bars
= Oistln
Attach

Serves 30

SWIRL WITH FLAIR ——
= Viennese Swirl Pan, p. 174 [
« Tip 17, p. 135 i
= Pink Icing Calor, p. 124 \
= Crystal-Look Base*, p. 16 L4
= 4 mm. Pearl Beading** r—
{4 yds. needed), p. 161
= Scrolls {12 used), p. 163
= Poured Fondan!, Butlercream fcings, p. 93
* Fresh flowers

) edgas o pates wilh tip 17
iribbon Irim to batl dome.

M icing, outling swirts with
ds of pearls, Bm long.

HEART'S CONTENT

= 12 in. Hearl Pans, p. 189 ‘4 f‘\

= Tips 1.3, 14, 17, 32, 101,
102, 104, 352, p. 134-135 3

* Pink, Kelly Green, Golden .
Yellow Icing Golors, p. 124 Paent

= Flower Nail No. 7. 1% in. Lily Nail, Pearl
Stamens, p. 120

« Meringue Pawder, p. 125

= Jumbao Celebration Candles, p. 144

= Cake Boarts, Fanci-Foil Wrap,
Tuk-N-Rulfle, p. 132-133

= Buttercream, Royal lcings, 93

= Using royal icing, make 8 po

xiras for breakage) —3 with hip 104,

h tip 102, Use tip 14 for centers and

add stamens. Make 36 apple blossoms with

tips, 1 and 10

. Pipe tip 3 dverlap

pi ofstrings on sides. Edge tdp wilh

tip 17 shedl border

= Pipatip 32 shellborder at base. Trim wilh
tip 14 7igrags

= Write lip 3'message on lop. Arrange flowers
an toj i base. Trim wilh hip 352 leaves.
Push 5 32
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RAILRDAD WISHES

= Little Train Pan, p. 177

= Tips 2, 4, 6,10, 11, 16, 18,
p. 134-135

= Brown®, Ivary lcing Colors,
p.124

= Bultercream lcin

ST

ATHER™" CLOCK
Sheet Pans, p. 170
* Good Time Clack Pan, p. 181
= Tips 1D, 2, 4, 6. 10. 46, 79, 789,
p. 134-139
= Brown, Royal Blue, Red-Red,
Golden Yellow Icing Colors, p. 124
= '92 Pattern Book (Clock Background and
Woodwaork Lines Patterns), p. 115
* While Candy Melts™* {2 bags needed), p. 118
= 15 pc. Decorator Pattern Press Sel. p. 128
= Round Cookie Cutter Set, p. 121
= Meringue Powder, p. 125
= Cake Boards, Fanci-Foil Wrap, p. 132-133
 Roll-Out Cookie Dough Recipe, p. 105
= Butlercream leing. p. 93
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SPRING WISHES

= § in_ Round Pans, p. 171 "

« Tips 1, 3, 59°, 103, 124. 233, 352, p. 134138 l\i
« Pink, Kelly Green, Creamy Peach, Violet,

Lemon Yellow Icing Colors, p. 124 ‘i: \_‘*1
+ Flower Nail No. 7, p. 130
= Plastic Dowel Rods, p 166
= Flower Formers, p.130
= Meringue Powder, p. 125
10 % 14 in. Rectangle Cake Boards, 10 in. Cake Circles.

Fanci-Foil Wrap, p. 132-133
« Small Daves, p. 160
« Bultercream, Royal leings, p. 93
= Pastel mini marshmallows

ips 3 and 103 (7
5%, Lot

| it an 8
vl fold pen th tip 124 smo
et at battom and work upward). Lat dry

Flatten marshma

SUMMER ROSE BASKET

= Happiness Hearl Pan Sel, p. 168

= Tips 3, B, 12, 47, 104, 352, p. 134-139

« Creamy Peach, Golden Yellow, Kelly Green
and Leal Green® lcing Colors, p- 124

= Flower Nail No, 7, p.130

= Meringue Powder, p. 125

» Buttercream, Royal lcings. p. 93

7
top graen, side white
i, Edge tog and

g-manot tendrils
s 12
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AUTUMN SPLENDOR
* Dval Pan Set (13 /2 x 8 Ya in, size is used),

2. 168 |

*Tips 1.2, 5,6, 7, 10,59, 82, 127, p. 134-139

* Golden Yellow. Moss Green, Brown, Orange.
Red-Red Icing Colors, p. 124

= Fower Nail No. 7, p. 130

* 32 Pattern Book (Leaves Paltems), p, 115

= Flower Formers, p. 130

= Meringue Powder, p. 125

* Buttercream, Royal Icings, p. 83

= Uncooked spaghetli

= Using royal icing, make B chrysanthemums with tio 82 Add tip 1
dat centers Wilh 1ip 69, make 3 cattal lpaves, 10 gr
Brown lesves For mothed lone on mapie lemes, comy

OIge 1Eing | Ben mix slightly. Make 3 oak and 6 mapde leaves—
dukiine with 1ip 2 and gpe i Wwith tip 6 Score veinswith 4
fogitipick Vet dry on Mower formers: Make 3 cattalts using tips 2
6 fnd 100 (sge . 103Y Nota. Tor allow flor breakags, besups to
fidke Bxifas,

mooth, Fant tip 2 message on top, Pipe a barid
gt icing wath Tip 5 4in; above hase. Alfich tip 127 rifie fo band
Edpe top and ritiewith tp 7 bead border
5 ol ioag for mems with fip 100 Posidjon flowers apd
n catlals. Senves 32
WINTER GALA

* Rownd Mini Tier Sel, p. 168

= Tips 1.3, 7.13. 224, p. 134-137.

* Royal Blue, Vinlet icing Colors, p. 124
* Flower Nail No. 7. p. 130

* Meringue Powder, p. 125

* Fidrist Wire, p. 130

* Cake Cireles, Fanci-Foil Wrap, p. 133
» Artilicial Leaves - 1 /o in. sifver, p. 150
* Pearl Beading” « dmm. (2 yds.), Gmm. (4 yds.), p. 161
= Silver Cetsbration Candles, p. 143
= Buttercream, Royal Ielngs, p. 93

3

+ Using reyalcing make 2 hio 13 /chirysanthomums; Make 40
hp 224 dion flowefs with tip 3 dotcentecs. Pips apgroanately
AN 3 ot and strng solakes. Let ary. Attach gdoh drop
Henwgr and snowdiahes fo fonst wires (see pl 101).

+ Prepard ongdayen cakes for posh o pillarconstaiction
(sce . 06 oo cakes spaathy

» Posifion rowsof bearls round liers (us¢ Bmo at bages); Pipe

1ip 1V snowilakes and dpts eeibnily on sukes of takes
= Pipe mouads of icg in centers of cakes with hp'7 ang
Posifion Mume Push jo yares and amange leaves, Senos 12
“Hembee poars betnk Byl At sendng

33







'ALL THE AIlliI.ES

'CONFETTI-

'COLORED CUTIE
» Fancy Ring Mold,

P17
_-'npn 6,9.134

k. Sky Blug,
msfmm |
mucnino m;

« Gut pf cookis du i U1 9 ookl
I;mmm. _.1%¢asmnw,-mmd

= Edge fop with 1 124 double rulfl border

mmsmulmmwm rums |
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CHARMING CAROLERS

= Santa Bear, p. 186

« Mini Bear Pan, p. 178

= Tips1,2,3,4,7,16, 21,
44, 349, p. 134-136, 139

= Creamy Peach, Ivory,
Willow Green Icing Colors, p. 124

= Buftercream leing, p.93

» Candy-coaled chocolates, mini chocolate

ENCHANTED FOREST

= (Ival Pan Sel [largest size
is used), p. 168

= Tips 2, 4, 199, 301,
p. 134-135

= Creamy Peach, Ivory
Icing Colors, p. 124

« '92 Pattern Book (Christmas Trees and
Message Banner Pattern), p. 115

+ Candy Melts™"—While, p. 118 ANGEL WREATH r 2 chips
= Cake Boards, Fanci-Foil Wrap, p.132-133 « 10 in. Ring Pan, p. 174 / \ . Knile, trim
= [ridescent Doves (5 needed), p. 163 = Tips 3, 69, 104, p. 134-138 book and
* Rolled Fondant Recipe (2 balches), p. 94 « vory, Creamy Peach lcing Ic# sides smooth
= Buttercream leing, p.93 Colors, p. 124 !
= Salin ribbon - 3 yds. of each — */a,'fz2,%4 in. « Angel Duet, p. 162

wide ribbons and 3 in. wide lace, pearl- « Edible Glitler, Decoralor's Brush, p. 128, 130

head straight pins « Buttercream lcing, Confeclioners Sugar
=rand contectionery coatiey Glaze, p.93

« Aftach face to fofl-covered cake board with
dots of jcing. Make 3 accen!: h.r top
combining lace and ribbo outside ba

» Using Christmas Tree Pattern, and mefted Outlne ce

y, make 3 trees. For each, make 1 whole ’ID?‘ 5104 ”_
and 2 haif tree pansls. Using liow-in candy
mathod {see p. 109), outline treas with tip 2

than flow in. Let panets set completely. With
melted candy, attach paneks together hen ki it
hhach doiws place o0 wigath. Senve

bears with b
1ip 3 (smoot
COfrStanch),

ears, laces. paws and b
3 -'-u.n tip 16 Zigzag cap

h finger dipped

i tip 16
3 dot

T
1% c

e ! b, I‘
i .'ir“k.-&' &.,H a7 f‘%
Coordinate your cake with your
color scheme. Pastel shades

for the holidays are as popular
as traditional Yuletide hiues.

a . B
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HOLIDAY LIGHTS

» Mini Christmas Tree Pan,
p. 186

« Tip 46, p. 139

« Royal Blue, Christmas Red,
Golden Yellow, Kelly Green,

PARTY SANDWICH

» Treelileful Pan, p. 186

« 2 pkgs. favorite hot roll
mix, cold cuts, cheese,
lelluce, lomatoes, onions,

CHRISTMAS MAIL

« Loat Pan, p. 174

« Tips 2, 3, 17, 97, 113,
p. 134-136, 138

» Christmas Red, Kelly

Green, Black, Brown, condimenis : Y
Golden Yellow Icing Colors, p. 124 « Grease Trealiteful pan with vegetable Black Icing Colors, p. 124
« '92 Pattern Book (Letters & Mailbox shortening. Prepare hal « Decorating Comb, p. 126
Fatterns). p. 115 {0 directinns on package, except press into « Buttercream lcing, p. 93
« Color Flow Mix, Meringue Powder, p. 125 pan before second rising . htarshma_ilqws. shoestring hmrlue‘_:an.u-;-
« Tree Formers, Flower Formers, Decorator « Bake per directions. Remove from aven and coated mini squares of gum, toalhpicks
Brushes, p. 128, 130 allow Gough 1o coal for 5 minutes, then o bottom comers of each tree
« Cake Boards, Fanci-Foil Wrap, p. 132133 unmoid from pan. Coel 1 hour. Using a Wl position on foll-covered cake board
= Lollipop Sticks, p. 118 serrated knile, slice bread { honzonta fit). Ice cakes smooth (pat with finger

in comstarch or alkow iing

= Love Doves, p. 160 o Fill and 1 to sult your

« Bultercream, Royal, Calor Flow lcings, g;'ncfr:‘j:";"rfam.v”l THE then place plastic wrap over icing and
p. 93, 105 A G

= Using Letlers I
for putling FAMILY FUN!

Tatch out of color flow icing (s = Cookie Culter Sels—

Saction). Let pieces dry Christmas E”"’ Nesting. fipe
« The following trims are all decorated with Ei?;.;:r“h::ad';?fs p.122 toathpick wih marshmallaw into cake. lce
| icing — Letier: .\ldq_[m 2 addresses « Tips 1. 2, 3, 13, 1i)l.. ; _n:,.lrnzr.sh. alliow. e
e (e O/ PEelp SNyl T s ok (e
leaves on waxed papar. Wil o = Kelly Green, Christmas Red, Galden Yellow, ¢ 4 2 ik et
eaves. Lel . 5. Position lights

Brush, pull out points

Atk Royal Blue, Brown, Icing Colors, p. 124
ﬁ:"aﬁ: ;?"ﬁ;;fﬁllg‘;'e.;l + Meringue Powder. p. 125
{see How-To Section). Cardinal: With brush, 5 ::‘I’I“_'E"":“é':u:{:::;';i':’;"m'g:g‘é:u- 43
paint Love Dove with thinned icing. Pipe nuin:‘g o 108 L B
comb on head with tip 2 (smooth with i
comstarch). Add tip 2 outline beak and ayes
« For mailbox: Bake 2 Ioaf cakes using a cake
mix for each. Allow cake:
ght. Trim to make sides staight. Secure
ver 1o serving base with icing. Torte
r5 or stack only for 2-ayers, and dot details. Add
bannars and ruffles v

Decorate cookies with ips 1, 2 and 3 string
3 stars. Pipe
th tip 101

Welcome your guests
board. With tp 17. edgs ends wih tp 17 sigeags with festive parly fare!

base with stars. Wril 2 name on side
by resting it on top of cake and inseriing a
into hobe through cake. Cover end of stick with tip 3 dot
and cardinai




FATHER CHRISTMAS

= Jolly Santa Pan, p. 187

*Tips 2,24, 4,9,12, 21,112, p. 134-139

= Christmas Red*, Burgundy*, Ivory, Kelly Graen
Icing Colors, p. 124

'R P;t'bem Book (Father Christmas Pattern),
p. 10

= Buftercream lcing, p. 93

*Comibing colors for shades shown i

= |ga cap and sides smooth. Ice face and mark Father Christmas
Pattern with toothpick

= Qutline eyes with tip 2. Pipe tip 12 ball nose (smooth with finger
dipped in comstarch)

= Forhair and beard, pipe tip 21 pull-out stripes side-by-side, then
trim ends with resettes, For mustache, pipe tip 21 curved stripes.
Add tip 21 elongated shell eyebrows. Pipe in pompan with tip 2A
(smooth with cornstarch).

« Edge cap with tip 112 holly leaves. Trim with tip 4 dots.

Edge base with tip 9 bul border. Serves 12,

HARK THE HERALD

« Half Round Pan, p. 169

= Tips 2, 3, 13, 18, p. 134135

« Wvory, Kelly Green, Viglet, Pink, Burgundy,
Royal Blue Icing Colors®, p. 124

= '82 Pattern Book {Angel Famm]. p. 115

= Calor Flow Mix, Meringue Powder, p. 125

» Cake Boards, Fanci-Foil Wrap, p. 132-133

+ Buttercream, Color Flow, Royal lcings, p. 93, 94

*For maugve shage, mix pink and burgundy together.

« Lising Angel Paitern and color flow icing, outling angel with tip 3
and flow in (see Color Flow, How-To Section). Let dry

« |tz one-kayer cake smooth. Edge top with tip 18 shell border,

| trimmed with tip 3 dots. Outline hase of cake with .m 18. Mark”

) 2%z in. intervals on base hcam mﬂ\ dots of i Fan

Border (see How-To

* Al serving

P

i — |
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JLITLE TOWN

= Emgerbread Hoose Kil,
W Gingerbread House
g 122

=Tgs2, 3, 4,16, p.134-135
= Sayai Blue, Kelly Green,
Pk, Burgundy, Golden Yellow kcing
Esfors, p. 124

= 52 Pattern Book (Tree Pattern), P.115

= Meringue Powder, Piping Gel, p. 125

= Egible Glitter, p. 130

= Cake Boards, Fanci-Foil Wrap, p. 132-133

= Beoyal lcing (3 recipes), p. 94

= Sandma's Gingerbread Dough (2 recipes)

= g pallams in your gingerbread house
s, cut out church and 4 mini houses. Bake,
ool and dry gingerbread overnight. The
Ssfownng day. pour thinned royal icing over
peces. Immediately sprinkle with Edible
hitter. Let dry.

= Prepare candy windows and attach fo panels
{recipe and instructions incleded in kil
saoklel). Note: Foil-covered cake boards are
greal to use for bases. Attach walls, roof and
steeple together with icing. Using tips 2and 3
for mini houses and 4 for chereh, pipe i
Beyr-de-lis, scralls, dols. zigags or bead
designs on seams, roofs and around
Swindows. For driffing snow, add piging ge!

for shimmery look With a spatula,
genergusly mound icing around edge of
roofs. Then pull cutsnowy peaks.

= For tre@s: Cut 5 pieces of cardboard out for
each using top of steeple pattern for smakler
trees, Tree Pattern for fall ree. Tape
cardbaard pieces togéther. Cover with tip 16
pull-out stars. Sprinkle with Edible Glitter!
Let drj

= Place village and
Irees off desired
base



0 LITTLE TOWN for shifmery look. With a spatuta,

« Gingarbread House Kit generdiisly mound ieing around edge of
Mini Gingerbread House roots. Then pull oubsnowy peaks
Kit, p. 122 « For tregs: Cut 5 pieces of cardboard out far

» Tips 2, 3, 4, 16, p.134-135 i each uging top of sieeple pattem for smaller
= Royal Blue, Kelly Green, frees, Tree Paltern for il tree. Tape

Pink, Burgu Golden Yellow Icing cardioard peces together. Cover with hip 16
Calors, FI'II1WI' pull-oul stars. Sprinkle.with Edible Glitter,
+ "92 Patlern Book (Tree Pattern), P.115 Lat Ur;@
= Meringue Powder, Piping Gel, p. 125 = Place village and
= Edible Glitter, p. 130 Irees an desired
= Cake Boards, Fanci-Foil Wrap, p. 132133 hase.

= Royal Icing (3 recipes), p. 94
» Grandma's Gingerbread Dough (2 recipes)
= lising patterms in yous wngemreao house
kts. cut ouf church and 4 mini houses. Bake.
cool and dry gingerbread overnight. The ey
following day, pour thinned royal icing over T
pieces. Immediately sprinkle with Edible -
Glitter. Led diry.
* Prepare candy windows and attach to panels
{recipe and instructions included in kit
booklet). Note: Foil-covered cake boards are
great o use for bases. Attach walls, roof and
sleeple fogethar with icing, Using tips 2 and 3
for mini houses and 4 for church, pipe in
fleur-de-lis, scrolls, dots, zigzags or bead
designs on seams, roofs and afound
Mandows. For drifting snow, add piping gel
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CANDY CANE MAN

* Snowman Pan, p. 186

 Tips 4, 21, p. 134-135

= Kelly Green Icing Color,
p. 124

= Cake Board, Fanci-Foil
Wrap, p. 132-133

* Butiercream Icing, p. 93

* Candy Canes, peppermint discs, round
jelly candy, Chrisimas ribbon—"/zin.
wide for hat band, 1'/a In. wide for
scarl.

= Pipe a

PEPPERMINT

COTTAGE

* Holiday House Pan, p. 186

» Tips 2,45, p.134, 139

» Kelly Green Icing Coler,
p. 124

= Piping Gel, p. 125

» Cake Board, Fanci-Foil Wrap, p. 132133

= Bultercream lcing, p. 93

= Candy canes (small), dragees,
peppermint discs, spearminl leaves,
heart candy

PEPPERMINT PA
= Gingerbread Boy, Mini
Gingerbread Boy Pans,

p. ]
*Tips1,4,5,8,12, p. 134
* Christmas Red, Brown
Icing Colors, p. 124
* Buttercream Icing, p. 93
» Note; Use large tips on full-size, small
tips on mini:
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WIDE-EYED DELIGHT
= Rudy Reindeer Pan, p. 187 =T "
=Tip4, p. 134

= Christmas Red, Brown
Icing Colors, p. 124
= Decorator's Brush (oplional).

am lcing, p. 53
ugar cookie dough or favorite

8 132133

N
* |

wed
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TRUE LOVE TEDDIES
* 813 in. Sheel Pans, p_ 170
= | Love You Cookie Cutter Canister,

p. 123

* Tips 2, 4, 13,15, 17, 104, 349
p. 134-138.

* Pink. Red-Red, Brown Icing Colors, p. 124

= Small Icing Aoses (40 needed), p. 130

= Butlercream lcing, p. 93

wi
ch) in hearts d'ld bears with tip 13 stars.
Add tip 4 bead T bows and several hearts randomly

on backgrour
Py 2

2 dot pupils on eyes, nose,
3

&, mark 13 in. sides inhg Bths, 0 in, sides
o 104 ruffle garlands
es, Edge top with

o and base. Trim with tip 340 leaves.

FONDEST THOUGHTS
= Heari Ring Mald/Pan, p. 175
= Tips 2, 199, 362, p. 134-135
* Red-Red, Pink Icing Colors, p, 124
, = Frolicking Cheruh, p. 162
= Pelite Pedestal Base, p_ 160
= Ouick-Pour Fondant, Buttercream lcings, p. 93
= Roses, ferns

var with poured fondant

o center, With buttercres)
string parlands (25 in.

p 362 shell borders. A1 hase, pips
lired with tig
T anto Frolicking l:hn ub. Pasition

ke Arrange flowears. Serves 12,

= Glue stem of o
cherish in ¢

LAVISH, LUSCIOUS DESSERT CAKES

Presant a farill bayond compare!

CHERRY ANGEL FOOD HEART

= Heart Angel Food Pan, p. 175

= Boiled Icing, p. 93

* Favorite angel food recipe or mix, mar-

asching cherries(drained). mint leaves

= Bake cake and unmold per L-alu ng
Cool

|I'| spatula (boiled icing
fully}. Add cherries and keaves.

SWEETHEART CHEESECAKE
= Hearl Dessert Pan, p. 175
=Tip2, p.134 !

B
= Fink, Red (No-1asie) Liquid lcing
Colors, p. 124
= 2 pkygs. cheesecake mix or recipe for
Qm (heese:ak!

e per recipe. Tint about e cup of
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- SIGNS OF LOVE
“+1-Love Yow Conkie Cutter

St Pesgty
o cagies. Hint: Comsriops
r il pla i

e WA
“= Roll-Dut Cookie Dongh Recipe. p.105
Gk cankis Duit.of datioh and bike, Cool
{unipletel. Qutline witty tip 25irings
I g9 83,
hatographs (cattofit ssing pans as 2
uide 1o size) “5aftel 5
e s
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HOLIDAYS!

Easter finery. . .
engaging to elegant!

FLEECY & FLUFFY

= Genlle Lamb Pan,
p.191

= Tips 3, 6, 16, 20,
p. 134-135

= Brown, Pink, Violet
Icing Colors, p. 124

= Buttercream |cing, p. 93

= Shredded coconut

« Dutling ears, face, bow and hooves
with tip 3 strings. Fipe in eyes, nose,
tongug and haoves with tip 3 {smaoth ¢
with finger dipped in comstarch)

 Cover ears, face and bow with tip 16
stars. Add fip 3 outline eyelashes.

= Generously ice lamb fiuffy. Hint. Pipe
icing around outiined areas with tip 6.
then fluff with 3 spatula. Pat with
coconut, To keep coconut from gething
onlo stars or hooves, using pan as 3
guide, cut appropriate parts out of
waxed paper and place over areas.

« Edge base with tip 20 shell border.
Trim shells with tip 3 dots, Serves 12

GLORIA

* Cross Pan,
p. 191

« Tips 2. 6, 59°, 67,
102, p. 134-138

= Flower Mail No. 7,
p. 130

« Viglet, Moss Graen, Golden* and
Lemon Yellow* |cing Colors, p. 124

« All-Occasion Pattern Press Set,

128
» 6 mm. Pearl Beading (10 yds.
needed), p. 161
= Cake Board, Fanci-Foil Wrap,
p. 132133
* Meringue Powder, p. 125
» Bultercream, Royal, Rolled Fondant
93, 94

« Using royal icing, make 70 tip 53¢
vinlets with tip 2 dot centers and 40
tip 102 vinlat leaves.

« Lightly ice cake with buttercream
icing. Cover with rolled fondant.
Imprint message with pattern press.

= Write fip 2 message, then cverpipe.
Edge top. sides and base with tip BT
shell-motion borders. Add pearls,

« Arrange violets and leaves on top and

base. Serves 12




ARTISTIC HARE

= Special Delivery
Bunny Pan, p. 191

*Tips 2, 4,7, 16, 18,
p.134-135

* Lemon Yellow, Pink,
S!q;znlua Leal Green Icing Colars,
P

= Decorator's Brushes, p. 128

* Easter Favariles Cookie Cutters, p. 123

* Buttercream lcing, p. 93

* Roll-out Cookie Dough Recipe, p. 105

= Cut cookies out of dough and bake. Let
cool completely. Qutling with tip 2. Trim
with fip 2 or 4 dots, tip 16 stars, tip 18
rosette flowers with tip 2 pull-out dot
leaves. Make extras for teats and
decorate with same tips as shown.

* |ce sides of cake and background

area smooth, Outline bunny and

basket with fip 4 strings. Pipe in

ear and nose with fip 7; eyes

and mouth with tip 4 (smooth

with finger dipped in cornstarch).

Add tip 4 dot pupils to eyes and

smooth.

Gover shirt with ip 16 stripes.

Paosition brush in paw, Covar

bunny and pants with tip 16 stars,

Pasition two egg-shaped cookies in

basket. Cover baskel with tip 18

figzags — add two rows of zigrags

{overpiping cookies) for rim.

Cover tail with tip 16 reverse shells. »

Add tip 2 string eyelashes. brows and

whiskers. Pipe tip 4 dot buttons on

basket handle and pants.

= Edge base with tip 7 bulb bordes,

Serves 12,

JIGGLER™ TREATS
* Easler Treals, Playlul =
Bunnies Candy |

e
. \;} 4
Molds, p. 117 REA
= Jiggler Treals Recipe l b
(below)
+ 2 small packages (4 serving size)
JELL-D * Brand Gelatin
1"/ cups bailing water
Completely dissolve gelatin in boiling
water. Lightly spray candy meld with
vegetable oil spray. For ease in handling,
place molds on cookie sheet ar tray.
Pour slowly getatin into molds. Chill until
firm. at least 1 hour. To unmald, fift
jigglers from molds. Fills 24-30 molds

200100 ) e e e o K Gasaral Fesdn, ne

.



BUNNY TREATS

= Egg Mini-Cake Pan, -
:1;:2 16, 233, p.134-135 at,bb

* Pink, Violet, Lomen SOy

Yellow, Orange, Leal
Green Icing Colors, p. 124
« Cake Boards, Fanci-Foil Wrap, p. 132-133
= Meringue Powder, p. 125
« Butlercream, Royal lcings, p. 93
« Shredded tinted coconul, striped gum,
cinnamaon candies, jelly beans.
« |ge cakes smooth on foil-covered cake
boards (cut 1o fit). Pat with tinted coconut
« Cut ears out of gum and push into cake
Add candy eyes and noses,
+ Pipe tip 16 star puff tails
« With royal icing, figure pipe carrots with
1ip 6 {see p. 104). Trim with tip 233 pull-out
string tops. Each serves 1

COTTONTAIL EXPRESS

 Little Lamb Pan, p.150

= Egg Pan Set, p.190

= Easter Cookie Cutter
Canister, Crinkle Cookie 70
Cutter Sel, p.123

*Tips 3, 4, 17, 21, 233, p.134-135

« Leman Yellow, Pink, Violel, Leal Green

Iging Colors, p.124

= '92 Pattern Book (Ears Pattem), p.115

« Cake Boards, Fanci-Foil Wrap, p.132-133

= Meringue Powder, p.125

« Royal, Buttercream lcings, p. 93

« Aoll-Out Cookie Dough Recipe, p.105

» Uncooked spaghelti, craft sticks, ribbon

= For cookie cart; Make 1 recipe of cookia
dotgh. Rolt out 3rd of dough on waxed
paper, Cover the outside of half egg pan
with foll. Firmiy press rolled out dough onta
pan and trim away excess. Bake inverted, 10
minutes at 3257, then increase lemperature
t0 3507, Continue baking for 10 minutes or
until edges are lightly brown. Remove from
oven and immedialely trim top edge with a
knife. When completely cooled, remove pan,
pull out foil and set in baking ring.

» For wheels and treats: Tint remaining
dough yellow, violet, green and pink. Cut 2
wheets and assorted shapes with cookie
cutters. Bake and cool.

« Decorating note: Uise royal icing on cart.
buttercream or royal on cookies. Cover sides
of cart with tip 21 rows of stars. Pipe tip 21

HoLIDAYS!

Hippity, hoppity. . .Easter is on its way!

o

zigzags around top and on baking ring
base. Push on wheels. Outling with tip 3
strings and add dot spokes, Trim treats
with tip 3 dot, string and zigzag designs.

» For bunny cake: Outling eyes, nose, mouth,
Iegs and paws with 1ip 4 strings. Pipe in
eyes and nose with tip 4 (smooth with
finger dipped in comstarch).

= Using Ears Pattern, cut ears oul of cake
board, attach a craft stick to bottom edge
with dots of icing, then cover with pink foil.

Push into cake. Cover outside of ears and
bunny with tip 233 pull-out fur. Add tip 17
pull-out star tail.

« For whiskers: Use tip 4 to cover spaghettl
with icing (s2e pg. 103) and push into
take. Position cake with cart. Add nbbons
and bow, Bumny serves 12.

RAINBOW RABBIT
= Cottontail Bunny Pan,
1

p.190

= Tips 4, 16, 363, p.134-135 |

= Sky Blue, Lemon Yeliow,
Pink, Violet, Leal Green
Icing Colors, p.124

« Cake Boards, Fanci-Foll Wrap, p.132-133

» Buttercream lcing, p. 93

« |ce sides and background area on top
smooth, ODutline bunny 2nd bow with tip 4
strings. Pipe in eye and nose with Bip 4
{smooth with finger dipped in comstarch).
Add tip 4 dat to eye (flatten with com-
starch).

« Cover insite of ears and bow with tip 363
stars. Fill in bunny with tip 16 pull-out
stars, Add tip 363 pull-out star tail.

» Edge bas with tip 363 elongated shell
border. Serves 12

o

T







PUMPKIN MAN

» Scarecrow Pan, p. 192

«Tips 2, 4,7, 16, 18, b7,
114, 199, p. 134-136

» Orange, Brown, Lemon
Yellow, Moss Green
Icing Colors, p. 124

= Cake Boards, Fanci-Foil Wrap,

p. 132-133

= Butlercream lcing, p.93

« fge sides smooth. Outling facial leatures,
pumpkin sections and gown with tip 4
strings.

« Pipe i eyes, nose and mouth with tip 7
(smooth with finger dipped i cornsiarch)
Cover pumpkin face with tip 16 stars, gowm

) 18 stars. Wile ip 2 miessage

stem” with tip 199 side-oy-

o spiral. Add tip 114 leaves

side siripes
aroand stem
« Make cornstalks with tip 4 strings (overpipe

tor brusibd o). Trim with tip 2 sining
bows. Pip 9 star pumpkins at base
Add tip 2 dol stems. Trim base with fip 67
leaves. Serves 12,

| WANT MY

MUMMY!

« Boo Ghost Pan, p. 192

» Tips 2, 2B, 3, 16,
p. 134-135,139

= Black, Golden Yellow,
Orange Icing Colors, p. 124

= Buttercream Icing, p.93

« Outfine eyes, mouth and letlers with tip 3
hitarck strings. Outling letter again with

arange

pa in eyes, mouth, centers of letters and

tuild up nose with tip 3 (smooth with finger

i in cormstarch).

3 dot pupils to eyes (flatten with

ipped in comstarch)

+ Cover letters with tip 16 stars, Pipe tip 28
smoolh stripe “wrappings

= Trim fetters with fip 2 string webs and dot
spiders, Senves 12

THAT'S THE SPIRIT!

« Mini Ghost Pan, p. 192

o Tip 2, p. 134

« Black Icing Color, p. 124

» Candy Meits™ *--Light
Cocoa or Dark Cocoa,
Green, Yellow, Orange, p. 118

« Halloween Variely Candy Mold Set, p. 117

= Bultercream Icing, p.93

= Shredded coconut

tea o,
= For Ghosts: ice smooth. Pat with coconut.
Pipe tip 2 dot eyes and ouline mouths.

Each serves 1
« For freats; Mold 2 vanety of defightiul
Halloween candies (see p. 108)




Brew up lots of excitement with these super thrifers!




HoLIDAYS!

Spooky treats désigned for thrills!

GLOWING FACES

» 14 in. Round Pans, p. 171

= Tips1,2,3,7, 10, 81,
103, 131, 352, p. 134-137

I + Fiower Hail No. 7. p. 130
| = Drange, Brown, Golden
| Yellow, Willow Green Iging Colors, p. 124 WHICH IS WITCH? BATTY BEAUTY
I » Candy Melis""—Drange, Dark Cotoa, = Mini Pumpkin Pan, « Wicked Wilch Pan, p. 182
| | Green, p. 118 - 182 = Tips 4, B, 11, 16, 18,
| « Jack-0-Lantern Candy Mold, p. 117 = Tips 3, 16, 47, 104, p. 134-135
il = Tapers or Slenders Candles, p. 144-145 233, p. 134139 » Biack, Orange, Golden Yellow - —
It « Meringue Powder, p. 125 « Black, Viclet, Orange. \iglet Icing Colors, p. 124 :
\ » Bultereream, Royal cings, p. 9 Lemon Yellow fcing « Cake Boards, Fanci-Foil Wrap, p. 132-133
= Yellow tinted sugar Colors, p124 = Butiercream lcing, p. 93 | —
,FI = Mol : g::s:mar: fcing, p. 93 nand dred on top simoath, :
| ¢ it terboar e
= Dufiing —
| with tip j—
R
' =3
|
[}
) .
% o, lip 1 4
% 15, push in
y L <o 1o de. Tiir ——
A i




ARK SHADDWS

» saunted House Kit, p. 123

*Vips 1, 3,5, 233, 349, p, 133-136

* Siack, Orange, Violel, Golden Yellow
cing Colors. p. 124

* 32 Pattern Book {Haunled House

Falterns). p. 115

® 16 in.Cake Circles. Fanci-Foil Wrap, p. 132-133

= Meringue Powder, p. 125

* Royal lcing Recipe, p. 93




LOVE VOWS
_ =6 in. Square Pan, p. 170
‘s 14.in. Round Pans, p. 171
= Tips 3, 17, 20, 21,
© O p. 134135 i !
= Cathedral Cake Kit, p. 164 -t
‘= 7 in. Square Separator plates (2 needed),
. 166
= 6 mm. Pearl Beading* (16 yds. needed),
p. 161
+ Meringue Powder, p. 125
= Cake Circles, Fanci- FnII ‘Wrap, p. 132-133
= Cake Dividing Sel, p. 1
R

e e e et e

= Electric nightlight socket, 15 watt bulb,
exlension cord, 12-13 in. diameter base
for cake, llowers an, llorist wire
= Cut circle out of Fanci-Foil fo add color to
chapel window. Wire flowers and ribbons
together for chapel bouquet. Assemble
chapel with window, archway and steeple,
Dutline seams, window, doorways and
h 1
roval icing strings. Cover strings with pearl
tdry. If de: electrity chapel
instriictions.
rod 14 in. 2-layer cound where 7 in.
will rest. lee:smooth and position
. plat . Lising Cake Dividing Set,

SRR b AT b s

with tip 17 e-motion garla
. Plar 6. 2-layer square . high)) on
oard cut to fit. Position on separator
plate. Edge tops of tier
borders. Trim shells with tip 3 dol pe
tip 20 zigzag pulf borders at bases. Trim 6




.'. .‘.... oy Cr(lu—tiuszT

ase: EﬁEMalbasauﬁl M'ﬁﬁlﬂﬁ
. Add pearls. :

-Plpeﬂnlﬁﬂuur—de-lis Trim 7 in. sllesm'lhhptll Wi

Tows of Slars, Ay .
= To serve, position top ter on pillar, Position mini

bouquet. Serves 176,
"t pr Pasiclieg; Dt CLEURG:
BRIDE'S BOUQUET
* Dessert Shell Pan, p. 174
=Tips 1, 2, 5, 10, 15, 25, 101, 102,

104, 129, 349, 352, p. 134-138

+ Flower Nail No. 7, p. 130
« Pink, Golden Yellow, Burgundy,

Royal Blue, Willow Green lcing Colors, p. 124
= ‘92 Patiern Book (Banner Pattern), p. 115
« 4 mm. Pearl Beading® (approx. 5 yds.), p. !El
» Meringue Powder, Color Flow Mix, p. 125
* Florist Wire, p. 130
« Color Flow, Royal, Buttercream, Quick-Pour

Fondant lcings, p. 93
= Lace ribbon

Banner Patierm and.-color flow icing; outling
rwith tip 2, then flow-in{seep. 105).
o words-entd-bannerwith a pin.
dith tip 1, angdHow in-Let.dry |
ng for the following fiowers: 5 rosegwith
02, 10 drop flowers witirips g




FAMILY GLEE
* 9x13 in. Sheel Pan/Cover,
173

p.1

*Tips 1,2, 28, 18, 47, 224,
233, p. 134-139 .

* Sky Blue, Red-Red, Golden
Yellow, Black, Orange, Brown, Leal Green
Icing calors, p. 124

* Buttercream Icing, p. 93

* Candy discs

= Make 13 drop flowers with tip 224, Add tip 3
doi centers.

* lce-cake (in pan) smooth. With toothpick
mark tree trunk. Cover with tip 18 side-hy-
side siripes

2 tree top. Position candy discs
¥. pape facial features and hair with
tip 2. Pige tip 2B smooth stripe messaga
banners. Print tip 2 names.
= Edge top with fip 18 reverse shell
borders. Pipe tip 233 pull-out
grass. Add Nlowers. Serves 14

TIME TO CELEBRATE!
* Happy Time Clock Pan,
p. 181

* Tips 1, 3, 16, 20,
p. 134-135

* Brown, Leat Green, Royal
Blue, Lemon Yellow, Christmas Red Icing,
p.124

= Buttercream Icing, p. 93

= Party hom

* Ice face of chock, background area and sides
smooth.

* Qutling bells. hands. eyes, mouth, tangue and
feat with tip 3

* Cover bells and feet with tip 16 stars. Pipe in
circles in eyes, hands, mouth and longue
with 1ip 3 (smooth with finger dipped in
cornstarch)

« Print tip 3 message and numbers.

+ Edge base with tip 20 border. To add
free-form string streamers, use tip 1 ang
e3ch icing color, Hojd bag several inches
away from ca nd move hand straight up
and down aliowing strings fo fal freely
Position party hom. Serves 12

RED CARPET

TREATMENT

* 18-Wheeler Truck Pan,
p. 177

= Tips 3, 5, 10, 12, 16, 20,
44, 45, 47, p. 134-139

* Lemon Yellow, Brown, Red-Red lcing
Calars, p. 124

* Buttercream Icing, p. 93

* Ice sides, window and background areas on
1op smooth

* Outiine van with tip 3 strings. Pipe in
hubeaps with tip 10, tires with tip 12, bumper
with tip 5 (flatten all with finger dipped in
cofnstarch)

* Pipe smooth stripes on door and tralier —
use tip 44 for narrow, tip 47 for medium and
lip 45 for wide,

* Cover van with tip 16 stars. Print name
and wrile message with lip 3. Edge
base with tip 20 shell border
Senves 12







D
o ROk At
Nt ® el

F ) 4 o of tip 10 hor
HIT THE ROAD! == ; Fuse i up 10 o
= Super Race Car Pan, p.177 AT
* Tips 2, 28, 3. 10, 16, 20, p. 134-139
= Sky Blue, Royal Blue, Christmas Red,

Copper, Black icing Colors, p. 124
= Bultercream Icing, p. 93

4TH OF JULY SPARKLER
*» Shining Star Pan, p. 180
Ips 3, 13, 21, 134-135
 Christmas Red, Royal Blue
leing Colors, p. 124
* Florist Wire, p. 130
* Flower Spikes, p. 160
* Meringue Powder, p. 125
+ Cake Boards, Fanci-Foil Wrap, p. 132133
= Bi cream, Royal lcings p. 93
e :




FOR THE GOOD

EARTH'S SAKE!

= Sporis Ball Pan, p, 183

=12 in. Round Pans, p. 168

+Tips1,2,3 4,14, 101,
233, 224, p. 134-138

= Pink, Orange, Golden Yellow, Royal Blue,

Black, Brown, Leal Green, Red-Red lcing
Colors, p. 124

= ‘82 Pattern Book (Globe Patiem), p. 115

= Holiday Shapes Cookie Culler Sl p. 122

= Lollipop Sticks, p. 118

* Meringue Powder, p, 125

= Dowel Rods, p. 166

* 6 & 14 in. Cake Circles, Fanci-Foil Wrap,
p. 132133

* Roll-Out Cookie Dough Recipe, p. 105

= Buttercream, Royal (optional) Icings,
g

. EVENTS!

So many wongerful
reasons to colebrate!

e — =



| BEAUTIFUL BABY i %
| = Dessert Shell Pan, i 174

{ -mﬂmanaemmom rrmm
msanaa;ﬂwnpdp mhq |
|4 Tips 2,5, 16, 21, 104, |

1 i 2 ot s and nosq Imwﬂhﬂma || 127,224, 349, . ]a&m !

i dppedhmmwm} Addtin 3 * SkyBlug, Leman Yellow | S5

|11 Fohlihts to eyes. Qutbnebiows and tcing Colors, . 124

\ laaneswmrpamm'mmm«ulm . '!!ZPaﬁunSonllBikPaﬂqm] P15
| b 5 dets, | nlaw& 1§ ng.p. 83

Pipe in ik |

S

14 s i) Mmﬁmp ﬂuw&m!‘hbpﬁmi

i
I | | . -tzi-imfﬂésiiﬁmd hﬁ | EEiters:
Il | Hewﬂzmiﬁsmtsmtp&amm | .-|mcatsmmdsiua.smaom
| i HIHE .ﬂtﬂ‘mh‘ﬂﬂw Position pacifier || | '+ il thathpick, mark opirt areafor Bib
’ [ i I 3“"?”3 ! _ ||| 11| Pty on eake o Goves bib o brith

14 ) Wy | | i 1o 16 wihite stars
| ’ iy | | |2 Edge bl with 1ip 127 rles) Telm nfle
i { i | | | I 1 with tip 16 shell border, Add i 104

] ! ! MO0 stripe nEck FR and beve, Tim |

§ § il | thpZdn{s

: : i | I | * At tp 21gutline vings. P
Beautiful celebrations (R | ,M,;‘,'ln,‘,’&ﬁ“fm @?ﬁ%ﬂgm .
await your bundle of joy! | | ) ' Piga messags with tin 5 ovenipe with

Up/2 s Edde bese wilhip 21 s6eh,
tofder Sarms IZ

TWICE AS NICE! V- 8
'« Dval Pan Sel mama in, N\

7
104, 127, p. 134430
| = Pink®, Lemon Yellow", Sl'l' Blue lcing

' Colors, po124

+ Cake Boards, Fan:l-ﬁi Wrap, 132-133
= Buttercréam Izjnn n. 83

»! gy, 199 4 49 E0uE 0T ik g o gy

= )t of 2+layer| oval smiarh, 16t ball
caes sndti o eake boards ¢ot 1 81
Pﬂi!dﬁ dtop ol

4 Mith toothpiek; mark Tacal featues and
Manoles. Outling eyes ani mouths it
1ip3; Pipein evee with lip 3. avd dot hose
antf thasks (fiaien with ﬁnger dipped in
corrstanch, Add tp 2 dote 3nd tashes on

2yeis Fupite pipe handles Wit fip 24
Pipe 50 104 rutfle popnets and nbbon
Bows. Trim! nitfles wath tip 3 beads, Add
b d bonnet strings and qutling cuds,
Wiite tp 3 missage.

= Uover sides vt foor rows of tig 227
futties {kerk from bise upward)) Edge top
ristfie iitt tip A7 smooth stnpe, Fipe Gip
12940 horder around 1op. Tam Dordér
Fakternating tio 3 Elvingy ot desiges and
p 104 dbhan gws | Serves 44




2 dot




See p, 116 lor
New Baby Arrival
Candy Molds.

Adorabie creations

Welcome tfie new arrivall ||

BABY CAKES
= Jumbo Muffin
Pan, p.174

*Tips 3, 14,

/=
s

Lemon Yellow Icing Colors,

p.124

= Rlphatel and Baty Things!
Cookie Culters, p. 120, 121

= Jumbo Mulfin Cups, p. 126

= Roll-Oul Cookie Recipe, p. 105

= Bottercream Icing, p. 93

= Cut out Baby Things and Alphabet
Letters from cookie dough. Bike
and codl. Dutling cookies with
tip 3 strings. Fill i areas wilh
tip 14 stars, or pipe in with fip. 3,
(smaoth with finger dipped 1
comstarch). Add tp 3 defails

= Joe pupcakes smooth. Position
cookies on cupcakes
Each serves 1.

CHOO CHOO CooS

= Liftle Train Pan, p. 177

*Tips1,2.4,7,8, 11,16,

18, 44, p. 134138

* Lemon Yellow, Sky Blue,
Pink lcing Colors, p. 124

= Buttercream Icing, p. 93

= lce background, sides, windows. and
message ared of cake smooth

+ Lise tip 4 o outling areas around windows,
train engineand car, wheeis, heake shaf
LUse fip 4 to cover car canopy with side-by-
side stripes. Write tip 2 message

* Pipe in wheel rims and hubs, brake shaft,
top of smokestack, rool of cab, cowcatcher
and franl of engine with bp 7 (smooth with
finger dipped in comstarch).

« Trim smokestack and engine with bands of
tip 44 smooth stripes (sliemate colors)
Add tip 2 dot rivets. Cover train and whesls
wnth fip 16 stars.

= Add tip 44 stripes on train engine and
smokestach, Trim with tip 2 rets.

* Figure pipe stork with tips 2. 4, and 7 {see
B 104}, Pipe tip & ball baby neads (flatien
with finger dipped in comstarch]. Add fip 2
fach features and tip 1 dot fingers.

* Edge base with tip 18 rosette border. Trim
centers with tip 2 dois. Senves 12







Mark these
milestones in
marvelous ways!

SAFELY IN HIS CARE
+ Two-Mix Book Pan, p. 180
*Tips 1,2, 5, 8, 349,

= "2 Pattern Baak [Prayer Book Palterns),
115

B

= Decorating Triangle, p. 128

* Cake Boards, Fanci-Foil Wrap, 132-133

= Buttercream lcing, p. 93

= lce cake smooth. Comb sides with Decorating
Gomb to resemble pages.

= Wit foothpick. mark Pray Baok Patterns an
£ake top. Dutline bodkarark with tip 2. Pipe in
wilh tig 4 {smoath with finger dipped in
comstarch].

= Cower letters on fefl page with tip 2. On right
page, use tip 1 for printing and averpiping
ettines.

= Pipa string border designs and beadidot
Hower with tip 2. Add fip 348 leaves.

= Edpe tap of bogk with fip 5 bead bordesr,

Pipe tip & bulh horder 3t basa. Serves 24.

REJOICE IN THE SPIRIT!
* 18 in, Hall Round Pan,

p. 169

= Tips 1, 2, 5,13, 32, 70,
p. 134

= Royal Blue, Golden Yellow,
Vialet, Leaf Green icing Colors, p. 124

='02 Pattern Book {Chalice Pattern), p. 115

= Buttercream Ieing, p. 33

= e top while, adding semali amotints of bz
icing for marbis affect, and sides all white.
'With toothpick. mark Chalice Pattern. Outfing
chalice with tip 2 strings. Pipe in host and
mside of chalice with tip 2 (smooth wilh
firiger dipped in comstarch).

= Gover chalice with fip 13 stars. Overpipe
outling on chalice and add dot “stones” with
1ip 5. Qutline wheat with tip 2 strings. Fipe.
1ip 5 dot grapes, then ovarpipa 1o add
dimension. ASd ip 70 grape leaves and g 4
outling tendriis.

« Write fip 2 message and deters oo host.
Trirn letters with tip 1 decorative bullc-up,

= Edge top with Up 32 crown barder, Trim with
1ip 13 rosettes. Boge base with lip 32 shell
border. Senves 18




STAINED GLASS GLORY -

» 112 15 in. Sheal Pan,
p. 170

*Tips 1,3, 10,13, 18, 21,
59,102, 349, p. 134-138 N

= Flower Nail No. 7, Flower
Formers, p. 130

= Leman Yellow, Violet, Kelly Green, Pink,
Sky Blue, Wilton Red Icing Coloss. p. 124

= '82 Paltern Book, (Stained Glass Window
Pattern), p. 115

« Meringue Powder, Piping Gel, p. 125

= Cake Boards, Fanci-Foil Wrap, p. 132-133

= Bultercraam, Royal Icings, p. 93

« With royal icing, miake 12 tip 59 violets with
tip 1 centers. Let dry on fhower fomers
Mk B rosas with tips 10 and 102,

= [ top and sides of cake smooth. With
foothpack, mark Stained Glass Window
Pattem. Cover marks with tip 3 strings. To
fili-in stainad glass, fill 3 parchment bag with
tinted piping gel. Cut end of bag just enough
o &lovr gel to fiow out.

= Edge cake top with tip 18 reverse shell
barder. Trim with 1ip 3 dots. Pipa tip 21 shell
border at base. Edge shelis with ip 13
Hgzags.

= Pipe tip 3 autfine vines under window, Write
fip 3 message, Positlon fowers and frm vath
tip 349 leaves, Senves 22,




HEAVENLY PRAISES
= Cross Pan, p. 191
= Tips 1, 2, 3, 17. 18, 66, 101, 102,
1. 134-138
» Golden Yellow, Kelly Green Icing
Colors, p. 124
= Flower Nail No. 7, Flower Farmers. p. 130
= '92 Pattern Book (Dove Pattern), p. 115
» Meringue Powder, Color Fiow Mix, p. 125
» Cake Boards, Fanci-Foll Wrap, p. 132-133
« Buttercream, Royal, Color Flow Icings, p. 93, 105
= Tinled sugar
. Ian g Dowve Pattem an = ne dove walh

exiras for breakape). make about
ip 1 dot cénters. Make 10
centers. Pat centers with
formears.
cake smooth, Cover bevel area with
52 with tip 18 star puff border. Wiite

tip 66 Maves. Position colof

EVERLASTING JOY
» 10, 14 in. Round Pans,
p. 169
« Tips 2, B, 11, 20, 102, 103,
104, 349, 352, p. 134-139
= Flower Mail No. 7, p. 130
= Christmas Red, Kelly Green
Icing Colors, p. 124
+ Shining Cross. p. 141
= Dowel Rads, p. 166
+ Cake Circles, Tuk-N-Rullle, Fanci-Foil
Wrap, or iry Ruifie Boards'™, p. 132-133
« Buttercream lcing, p. 93
Use stifferied buttercream or royal ich
3 dozen roses, 1 dozen with eac
—102, 103 and 104. Use fip 8
ler roses, tip 11 for large
sweet peas with lips 103 and
103 and 104 to make 2 dozen

Wit 1onings for stacked construc
05}, With focthpick, mark 5in
white carpet” on 10 in. cake
3 with 1ip 2. Cover with fip 2

T sspg-! on sides, Qverpipe walli
an"a' Phah crus‘s into top tier. Amange

15 on fops and sides, Trim with lip 348
1 and tip 352 larga leaves. Serves 7l




BLESSINGS

= 12 in. Hexagon Pans, p. 168

= Tips 10, 2, 3. 5, 47, 349,
n. 134-139

* Royal Blue, Leaf Green, Galden 4
Yellow, Vinlei lcing Colors, p. 124

# 'S2 Pallarn Book (Star, Letering and Menorah
Patterns), p. 115

= Color Flow Mix, p. 125

= Buttercream lcing, p. 93

= Using Star P:
with tip 3. W
{5ee Color F

RISING STAR

+ 14 in. Square Pans, p. 170

= Wonder Mald Pan, p. 178

» Tips 8, 17, 20, 21, 104, p. 134-138

= Borgundy, Red-Red icing Colors, p. 124

= 8 in. Decoralor Preferred Separatar
Platas (2 neaded), p. 167

= 5in. Grecian Pillar Set, p. 165

= Teen Doll Pick, p. 141

= 4 mm. Pearl Beanl-nu :iB yds. needed), p. 161

* Lallipop Sticks, p.

= Parchment 'I'rlangles p. 129

= Dowel Rods, p. 166

= Cake Circles, Boards, Tuk-N-Rutfle. Fanci-Foil Wrap.
p. 132-133

# Crystal-Look Base*, p. 160

* Buttercream Icing, p. 93

= Silk or fresh lNowers, open-cenler candies., glue

Ll laated PII:\L[
ml.krd al

s in thi
{ nner, and

For Torah
jangle. Cut 2
ends of part,l-rr=n'

ue Torah onfo u;ul
tor plate. Place goll cake




IT SPELLS SUCCESS
* 12 x 18 in, Sheel Pan,

p. 170

« Tips1, 3,13, 16, 18, 21,
p. 134-135

* Golden Yellow, Black,
Wiltan Red, Moss Green
Icing Colors. p. 124

+ Alphabet Cookie Cutters, School Days
Cookie Cufters. p. 120, 121

= Roll-out Cookie Dough Recipe, p. 105

= Buttercream Icing. p. 93

= With cookie cutters cut “TGIG" and School
Days shapes from cookie dough. Bake and
cool With stffened buttercream of royal

icing. ice blackboard and compuler Scraen

1 details with tip 3. Pipe in bus

windows, ights and tires with tip 3 n-{:e n

apple's eyes, stem and mouth v

{smaoth with finger dipped in c&mssar

Fill i remaining areas with tip 13 slars. Print

tip 1 messages on cookies

Ice sheat cake smooth. Write lip 3 message
Edge top with triple shell boroer, using

tip 18 for side shells, 1ip 16 in center. Edge
Dbase with tip 21 rosettes, Trim rosettes with
tip 16 stars. Plage cooxles on cake.

Serves 28

LOTS OF LUCK!

* Horseshoe Pan, p. 182

« 16 in. Round Pans,
p.169,171

= Tips 3, 4B, 12, 21, 55,
104, 352, p. 134-137

= Wilton Red, Golden Yellow, Moss Green
fcing Colors. p. 124

* Flower Nail No. 7, p. 130

= Candy Melts™* |28 oz. yellow), p. 118

« 7in. Spiked Pillars (2 are used). p. 165

« Glad Grad, p. 142

* 13 x 19 in. Cake Boards, 16 In. Cake
Circles, Fanci-Foil Wrap and Tuk-N-Rullle
or use New! Ruflle Boards™, p, 132-133

. Bu1lermam Islnn ﬂ 93

= Mold norsetlmc ;! aque out of metted Candy

Neits™ LSE’Q 108), refrigerate untll com-
For support, attach
0

e tip 55 message.
cream (or royal), mal

* lce 2-layer cake smooth. Pipe shall bordars—
tip 21 at fop. tip 48 an &
shells, add tip 104
with tip 104 ruffles

= Push spkad pillars info cake to support each
side of horseshoe plague. Build up icing
ara roses will o with 1ip 12, Arrange
rases and trim with ip 352 leaves. Pipo
tip 104 hall roses and bids, Posiion plaque
and Glad Grad, Sanves 60

CLASSY CLASS
* 8 in. Round Pans, p.169
* 12, 16 in. Square Pans,

p. 170
* Tips 2, 6, 19, 21,
p. 134-135
« Christmas fed Icing Color, p. 124
* 9in. Crystal-Look Separator Plates
(2 needed), 7 in, Crystal-Look Fillars
{1 set). p. 165
* 4 mm, Black Pearl Beading® (14 yds.),
p. 161
« Successul Grad, Glowing Grad
{4 of 2ach), p.142
= Birthday Number Sei (2 needed), p. 141
* Cake Dividing Sat, p.128
= Cake Boards, Fanci-Foil Wrap,
Tuk-N-Rutfie, p. 132-133
« Buttercraam icing, p. 93
= Silk or fresh Tlowers
i.uer Cilkess smooth Propare cakes for
5 i constroction (see p. 108)
ng Set, |:|n m,.uk sides of

on 1?|r where staire
drop sirings of pear
name on side of roung with
e, Pipe shall ”aruers-hp 19 at 1ogs.
a1 bases. Add pearis 10 Dases
surve: Position top tier on piflars. Add
y and place graduates on stairs. Push
ars and position
Sanvgs 116







HONORS MOTHER
= 4-pc. Oval Pan Sel, p. 168
x T 'fs pan used)
,3,7,47, p. 134-138
= Brown, Ivory Icing Colors, p. 124
« '32 Pattern Book (Molher Patiern),
p. 115
= Color Fiow Mizx, p. 125
= Buttercream, Color Fiow lcings, p. 93

MAMA BEAR
« Teddy Bear Stand-Up Pan, p. 179
= Tips 2, 3, 13, 16, 103, 125
p. 134138
= Golden Yellow, Brown, Orange,
Black, Ivory, Red-Red Icing Colors,
p. 124
« 4-pc. Teddy Bears Cookle Cutlers, p. 120
= Roll-Dut Cookie Recipe, p. 105
« Buttercream lcing, p. 93

Hanor Mom and Dad
on their days with
a spectacular cake!




]

1 DAD

W = Square Pans, p. 170

S Ws 10, 2, 3, 47, p. 134-136

e, Ivory Icing Colors, p. 124 |
W2 Pattern Book (Car Pattern), p. 113

= Slar Flow Mix, p. 125

= Bsrcream, Color Flow Icings. p. 93, 105
= Bagar cubes, 1

» 10 in. Round Pans, p. 169 \

= Tips 3, 6, 8, 16, 70, 233, p. 134136 |

« Black, Leal Green, Red-Red, Golden
Yellow, Orange Icing Colors, p. 124

» Candy Mells *—1 bag each White and .-
Chocolale, Red Candy Color, p. 118

# Decorator’s Brushes, p. 128

» 0" Smaoky, p. 142

= Modaling Candy Recipe, p. 109

» Buttercream, Royal lcings. p. 93

- d hetti, large
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» 13 2 18 In. Cake Boards, Fanci-Foil Wrap.
p. 132-133

» Petite Anniversary Years, p. 158

= Buftercream lcing, p. 93

Team or royal Cing

d roses—1 dogen

! and 104, Use g 11

25 Make 52 sweet peas—26 gach

SILVER SENTIMENTS 5
= 18 in. Hall Round Pans (2. |~ o
p. 169
. « 9 12 in. Heart Pans, p.189
= Tips 327, 363, p. 135, 139

= Sitver-lone beading™— |
5yds. each 4 mm. and 510800 104 Make 75 1p 128 rop
&mm., p. 161

. « 11 in. Heart Separator Plates (2 needed),

B3
» 5 . Grecian Plilars (3 pillars are used),
p. 165

» Cake Dividing Set, p. 128 BELLS ARE - enu base with tip 19 roselie border

« Cake Circles, p. 132133 SHLE BINGING ge on top

: iso\:t?lnalgs'i'ne::_ P 1.1‘.’93 . ;1 117105 In. Sheet Pans., - Ar':m':'e E?'I ;:Iﬁ.,,_:nﬂ 2 farga

S ows Tosz 10 10z 10 R
-liy 104. 129, 332, p. 134-138 ﬁc icing Trim '.-.:|h ':m 352

cakes for stacked ani plar » Flower Nail No. 7, p. 130

1. 106} = Teal, Creamy Peach lcing Colors, p. 124
7k 18 in, ? * Fillgres Bells—1 "/u in. (6 needed),
lllanﬂs 0n SHies o 5 2% In. (2 needed), p. 160

a5 Sorves 44

Adil silver beads




+ Cake Boards, Tuk-N-Ruffle,
Fanci-Foil Wrap, p. 132

« Cake Dividing Set, p. 128

= Dowe! Rods, p. 166

= Golden Jubilee, p. 158

* Anniversary Champagne Glasses Sef, p. 153

» Buttercream fcing, p. 93

- mad by

The years have flown,
but nat the memaries!

FAIR & SOUARE GOLDEN MEMORIES

12in. re Pans, p. 169 » 4-Pc. Oval Pan Soi,
: '[,n:lg_s?;_'13;.azz.q_ngggl (16 % 12%s and 10%e x T'/%

pan are used). p. 168
506, 508 (included in < Tips 1.3, 12, 16,19, 102

Stellar Star Set), p. 134137 = .

« Golden Yellow, Violet, Ema— 103, 852, p. 134-137 ;:_
Ioss Green leing Colors, p, 124 * Flower Nail Ho. 7, p. 130

« Cake Boards, Fanci-Foll Wrap, * 6 'jz in. Arched Pillars (4 needed). p. 165
Tuk-N-Ruflle, 132133 » 11 'z in. Oval Separator Plates (2 needed),

= Kissing Lovehirds, p. 161

+ Buttercream icing, p. 93

N 10585
437 lgaves.

p. 166
= 4 mm. Gold-Tone Beading (9 yds. neaded),
p. 161






TAILORED TREASURE

= 4 pc. Hexagon Pan Set (9, 12, 15 in. pans
are used), p. 168

= Tips 3.5.p. 134

= '07 Pattern Book (Candy Panel Patterns),
p.115

= White Candy Melts™ (12 bags needed),
p. 118

= Roands, Wedding. Hearls 1l Candy Molds,
p. 116, 117

 Floaling Tier Cake Stand, p. 164

= Meringue Powder, p. 125

= 1 Tjain, White Artificial Leaves, p. 159

= Cake Boards, Fanci-Foil Wrap, p. 132-133

= Maslerpiece, p. 149

= Modeling Candy Recipe, p. 109

= Buftercraam, Royal lcings

on 12 and 13 in. tops.

loating Tier




SEART STRINGS

* 8§12, 14in. Round Pans, p. 169

*Tips2,3,199,p, 134-135

= Iyary, Creamy Peach lcing Color, p. 124

= 10and 16in. Decorator Prelerred Separator
Plates(1each), p. 167

* Tend9in. Grecian Spiked Pillars
{1sel each). p. 165

» Cake Dividing Sel, Decorator Brushes, p. 128

* 10, 14 (4 needed), 16 in. Rullle Boards™,
p.132

* Meringue Powder, p. 125

* Crystal-Look Bowls (2 needed), p.163

» Happiest Day Couples {4 needed), p. 150

* Allure, p. 148

* Bultercream, Royal Icings, p. 93

* Flowers

= Haveflortstarrange flowers

4
LFSIﬂ[rsmzC VSO
1)/sin. tram edge, on 123
Pipe double drops|
on 12 and 14 in. tops wi
dofs. Edge 7 in. pillars in 140 cake
beads
Punuhu‘ﬂﬂc at tops
tlers. Addlip 2

all bases withlip 199 sh

Alig ngach 12in. raund
fomatchup

Atrece

Serves 301

Celebrate a joyous marriage
with a beautiful cake!




FANTASY

* 8,12, 16in. Round Pans, p. 171

= Tips2,3,5,7,12,16. 102, 103, 104, 349,
352, p.134:139

» Leal Green, Pink Icing Colors, p. 124

= Flower Nail No. 7, p. 130

= '92 Pattern Book (Fanand Arched Fan
Spaces), p. 115

« 10in., 14 in.Crystal-Clear Plates, 7 'z in.
{1 set) and in. {1 set), Twist Legs p. 164

« 10in., 14in., 18 in. Ruffle Boards™, Cake
Boards, Fanci-Foil Wrap, p. 132

« 4mm., &mm.~ While Pearl Beading
(5yds. ol each), p. 161

= Love's Fanfare, p. 154

= Buttercream, Reyallcings, p. 93

» Using rayal icing, make 60 rosas—20

03, 104 Uset

PRNPRR T T B W W SRR W .,

caka board and cut out. Gove
Wrap_ Qutline line details on 1 3
with 4 mm, pearls. Edge top:

areas on lop o
Wedding Arches
tier. Fillinare \htip
» Egge arches witn1ip 16 scaliops, E0
areas pn 12 and 160, liers with fip
Pipe tin 5 bead border at top of 8 in, Edge
botders—1ip 7 on 8and

e

ters on pillars. Add
85 156,

= At reception: Po
s Fanfare
e pearis Detore S




TRULY INLOVE

= 6.9,12in, Heart Pans, 12, 16 in, Aound Pans, p, 169,171, 175

+ Tips 4,713,156, 19, 32,102, 104, 352, p. 134-136, 138

* Leal Green, PinkIcing Colors p. 124

= Pear| While Stamens {2 pkos. needed),p, 130

* 1%sin. Lily Nail, p. 130.

= 5in, Grecian Pillars (6 needed), Arched Tier 821, p. 165

= B &11in. Heart Separator Plates (2 of each size needed), p. 166

= Filigree Stairway, Kolor-Flo Fountain, Flawer HulderRing, p. 163

= Dowel Rods, p. 166

= Cake Boards, Tuk-N-Ruflle, Fanci-Foll Wrap, p. 132133

# 4in_Filigree Hearts (4 pkgs. needed), p. 163

+ Cake Dividing Sef, 15-pc. Decorator Pattern Press Set, p. 128

 Blossom Tier Top, Mini Bouguel, p.152

» Crowning Glory, p. 148

» Buttercream, Royal lcings, p. 93

* Ivyvines, baby's breath

= Lising royalicing, make aporoximately 35 fip 104 304 40 tig 102 spatuta:siriped
pefunias with tip 13 centers on iy nail {allow extras for breakage) And 3
stamenstogach Letdry

» Using royal lcing, pipe p 4 & motion stongs on liligree hearts, on Sand 11 )
hedrtseparatar basa plates andon inside heact of Crowning Glory. Let dry,

= Toprepare 2-layarcakestorpillacand stacked construchion see p 106, Lising
Gake Dividing Sel. dot mark 16 In, tierinto 6105, 12 in. rewn inta 12ths Fros
the paint of the heart, del rmark 3 in| spaging for gadands on 9ir and 12 1n,
hearttiars, 23 in on &in.Beart fier, Imprint smadl scroll design from Patizm
Firess Sut symmetrically at base polnt of S and 61 heans

+ Posifion filigres hiearts cantered at dotmarks on 161 round Yer Position 5
neatts evenly around 12 in. hizart fitr as shovin Pipe lig 16¢-matian gallEnds
ontier sides, pipe e-motion border on hear sepatator plates. Pipe tip 32hase
and tip16 top shell borders onall tiers Ao fip 4 deop stings 04 12 i, 1ound

tier, Pipetip32 long double shelts dn base ters. tip 19 slongated upright shells 4

pftolhers. Pipein scrolldesign with tip 16 00 Band $in hadr tiers. | A
* Position petunias a5 shown with dots of leing Atid hip 352 leaves A
= Atrecaption. Piaca FigwerHolder Ring and Kolor-Fin l —

Fountin onbase plate, Arrange vy and baby's l_}

tirgath in ring. Posthion side take. assembia % {

Herson pillars, Add filigres stairway,

Blossam Tier Top, Mini Bouquet

and Growning Glory

Serves 215,

f.

Treat your guests to an
elahorate celebration of love!




ROYALWEDDING
«7.8,10,12,16x2in. Raund Pans, p. 169
= Tips7,68, 103, 124,125,199, 363, 364, p. 134-139
= FlawerNall No. 7. p.130
= Royal Blue, Kelly Green lcinp Colors, p. 124
92 Pattarn Book {Drape Pallerns), p. 115
Bridesmaids, Blue; 4 Groamsmen, p. 150
+ Pearl Beading*—4 mm. (3 pkgs. needed), p. 161
+ Pearl White Stamens (3 pkygs, needed). p. 130
= FlowerFormers, p. 130
= Crystal Stairways (4needed), p. 163
« Tin. Crystal-Look Pillars (2selsneeded) p. 165
« 9in. (2needed), and 13in, (4 neaded), Crystal-Look
Plates, p. 165
= Grystal-Look TierSet, 165
= Fountain Cascads Set, Flower HoldetRingp. 163
= Gake Dividing Set, p. 128
= DowelRods, p. 166
 CakeCircles, p.133
« Flarist Wire (1 pitg. needed), p. 130
« GardenDalighl, p. 148
» Bultereream, Royalleings, p. 53
» White lforisttape, ribbon, fulle trim
o Witk royal icing. make 80 wild roses

= To prepar
10 in. tor side

pan 8. front dnd
wag r 16 10.and 8in, {5
‘osition pearl beading {58 !

" lasting keepsake 1o recall fond miptial me
come, Contemporary bridesmaid ia Dol







SIMPLY MAGNIFICENT

= 7 in. Round, 12 in, Hexagon, 16in. Square
Pans, p. 168-171

* Tipis. 2,5, 7, 101,127,349, p, 134,136,
138

+ 15-pc. Decorator Pattern Press, p. 128

+ 9in. Crystal-look Plate {1 needed), p. 165

= fin. Crystal-look Spike Pillars (4 needed),
. 165

= Dowel Rods, p. 166

= Paari Tler Top, p. 152

= Roligctions, White,p. 155

= Buttercream. Royal, Rolled Foadant
Icings”. p, 93, 94

= SilwerDragoes

Al i, ke 7010 101 ..nﬂlfI
L‘Ilr;u.ru) add ilvezr dry 5, Let i

b i
At rdcaption, Prsition tae oa pilars, Add
Rellections and Pearl Tier Ton. Serves 78



AOMANCE INBLOOM
* 8,12, 168, Round Pans, p. 169171
=Tipid,p.134
= Winlet, Pink, Lemen Yellow, Peach,
Leal Grien leing Colors, . 174
= & mm. Pearl Beading"— {1 pkg. neadeg),

= Swesthearts, p. 1

= Cake Boards, Tak-N-Rulile, Fanci-Fail
Wrap, p. 132133

= Rolied Fondant (4 recipes neaded),
Buttercream feing, p 93,94

= w2 layer sake

Beautifal wedding
menmones from
his day forward!




SOPHISTICATED BLISS

= 6,10, 14in. Round Pans, p. 171

= 18 in, Hall Round Pams., p. 169

= Tips 1,15, 10, 28, 3. 48, 13,16, 18, 21, p, 134-135

= Blackicing Calor, p. 124

= ‘32 Pattern Book{Comelli Drape Patterns A & 8], p, 115

= 8&12in. Decorator Preferred Round Separatos Plales
{2 0l each size needed), p. 167

= 3&5 In. Grecian Pillars {13ef vach)p. 165

= Downl Rods, p. 166

« Sorlis (16 needed), p. 163

= Peart Beading"—& mm. Whita, £mm. Black (6 yils, of gach), p. 167

= Cake Dividing Set. p_ 128

= Loves Delight, p. 148

= Mini Bouguets {Eneadad). p. 159 %

= Meringae Powder.p 125 -
= Decorator Brashes, p. 128 =
= Cake Circies, Tuk-M-Rufiln, Fancn Foil Wrap, p. 132-133 =]
« Buttgrcroam, Reyal .

o8 it I|_\||r Ilq\ll Il'""l
yth toathpick, '||u|k|'>|n fierindaGihs

with fip 1 corralli kige. Go Iulu.t
am Lathar,
nds, i m b
=t 10 B TRin ., v

Gl Droge Pl
aras with hipl

g g 16 Eapl
44 B



WEIGHT OF DRAMA
“7.10, 12 in. Round Panz, p. 171
= 16 im. Square Pan, p. 170
»Tips2. 3, 16, 20, 129, 131, 190, 224, 225,
349, ., 134-139
« Willow Grees, Golden Yelivw |cieg Coloss,
7]

« 92 Pattern Book. {Latticework Gartand
Pattern), p 115
= §* & 12in, Rrund Separator Plates, p. 167
= Tin. Grécian Plllars, p. 165
= Dowel Rods, p. 166
= Cake Circles, Twk-N-fiudfle, Fanci-Foil
Wrap, p.132-133
= Meringse Powder, p. 125
= Cake Dividing Sel, p.128
» Sweet Symphany Musical Drazment, p 150
« Buttercream, Royallcings. p. 93
M

LB SEparatoe plad

ki Drividieg et il

Connect g
Laltice Garlands




Everyone Can Enjoy Cake Decorating!

Beginors and liobiyy s alike gl find cake: decoraling fun, technigiies. . Wity just a Mile prachice, vau can make specdic doco

AGEasin cake will debght TR recipel il e revading

“idka” gectiin of this Yearhoak. Ang, if wou'w: alissdy ghined

1 ey AN vary tiwanding. & perscnally secaratd special il s in this sachion that will il o 1 crests cakns
}
/ v the decoraded, The Tullowan guide will provide phiz wil it Epianienca with cake deCuralag. ihe pages. ahaad are grgal

1) I Hasins ot cake decorating 45 weil a5 mone advnced St reyiu e nEw INSIFSTionTS.

Cake Decnraimg Equlpmem

e kitchen fools

au will nesd basic
any supplies. Here an
decarating i furs a

retaingt g designed to
Wiltgnt Teath It
ateg bays. This
nates |r- naac for a clean
gy fane o 0 use 3

le,lu Gl
or Jnlf\.llrlll. )

4
TN g s sulr».l.
ape at the apeing
ypes of dexuraling prosuced

t metal nailhead used
king icing rosas ant ather

Cake Decorating
Terms to Know

oeds are fregquently uged s cake decarating
15 s A ratersnce when gecoraling your Cakes.

Too erure myal, buttarcream
icing fowers ur glashc decara-
I-cm mpe dots ar iing 1o

1 e e

1l iss eOre pArTRAREat
than buttercream Use your
iting atfach as you would use

i M ot i g
| '!l MH rl argurkl the np, sice or base of 2
il |.| .I cake

"

When we 152 thy

nressn it mving bl
stoppeny the technigue.

Frosting, presenas or putding

T iﬁi Uacorating technaque wsed 1
) l y tarm hgures out of iging,
il
! % at's spreat hatwaan cake

J Tt iy

R Femaving Dy

I'I|| |J|DM;]| fll o prowice a fi
DRRSERREETRY  trosting or decoratmg

‘Wheri the outiining metho i
s, I icing that 1 aut of
the tip to folluw contors of o
haped cake of o Cover patier
rinarks are callad

wr pullies

=5

Snueszing icing ool of a g o
tarm necoration. Aso see fgume
paing.

ugains 1l Silrace:




The Fi

Step to Success?

Far o beautiul cike, 16t thase eisy (stuehon. A
sroperty bakid Cave iy e st boendanon for your ey
anif your decomaniors MOTE If von'se 1ising ane of the

GREASE

aPrebesl oven 1 emperature speciied m recipe
I 0N paCkagelf mi
slharonughity qrease the iy of #ach rm with
nolid vegebil shonaning o use avegelalie
cookony saray. Lite s pasiry brush to speead The
honteenn svealy, B sure sides. camsar anid all
it e comgilebely soverd.
G peinkia Hour wside of pin s shake beck and
Aorts s e Baur covers all the gressed Suraces,
Tap ot mxcess four and o any shingspots

FLOUR

Baking Your Cake

a paund cake

tuuch wip wih mere shartening and foor
Thves Tip is, essantial i privenfng your cake fom
slickipg W po preres the botlam of & simple
paomatric shape pAD (FILAL Souare, hexgnrt
#ti| may be saed il wekniel papAr atior preasing
This eliminases Houring pail. Yo e will
Lnmpld gisiby el wih miare crmbs on sige
oflake the cake according b Semparatare and Hime
specificabions @ recipe. or on puckage rEslrudions,
Femiaus cake from oven and e coal 10 minutes i

Wilion shaped pane, fallu
neludod with the pan oo
s e Datters-that bke a Rrii-testined cake Sl bs

PLACE RACK

sl matartions.
dimensinra shindrup

REMOVE
T

riich, Liripes ok aver |
need 1o Lot 15 mial
e <its Igvel anden prevent crackmg while
AN pian, CUS awity e ised center posin with
sercaled knite, To unmokd cake, place cake rack
prst b ant iarn bath rack amd pan gud
Fiemamin pan careluthy. 1 pan Wl not rolig,
reburns I 103 e eacer (2507 tar @ few munuts,
then ripeal proisehare; Coal cake complelely, 81
becker § houir- Bash g Inase s and frost.

iy o & cal
diarmeler

uty
cormpistehy betore oy “Yoar cake
becase il wil D& tirm
=Wiitan Bake-Even Cal
3 onapeu cakes as they &

'Irwu 1# in dnubt as to huw mary Cop
s

of baller o shigh
pans more thas
will hiave 3 heay
Foot 3-in, desp or 3.0

cake balters, Fill '|a|| '|:|I[ a1

g tai nfo the: o fie <
Hint -t our Gake Pan G
in our §x13 in u.mu. 1) 1h
rakes places {p. 170

Baking Hints

a-lager cake mises wsually yield 4 i 6 cus of bl

ar e finl- hr E“ﬂ.

il T
l bl first anr. usa

e Saved s il

& hanty gu dr one

o o till &
i

" Per fill ukp
avertio, the cake

Ruffle Boards




All About Icing

Proper consistancy ts e key ta rraking decorateg wing that will shepe the  shinned cansstency cing that can peak b an inch or mark is sHif, less
il ol st finwnr, show the datads of 2 barder ar cower the surfjce of 4 Tt Wl = ivediuem consistancy. i Shat Howes easiy Irom 3 b withoa
cake. b5 imporiand tal woie use e recommended icing and consistency munning i a thin consssency. uety Wil icirg recipe is tested for taste
For ary lechnigue, A5 a gengral rule; owars requird 3 £iff jcing consis- and gther important gualites. This chast will tell you sach racipe’s

tenty, borders 3 madium-sSitt consistncy snd witing or raves a slighty qualitiss. su you can determine which = the right ane foe poir case.

Butercrenr = Bosidérs, wilithy +[eep colars L Rufsig = Iped ke can be stoned at mom
Wiltar Wi or = Roses, deop flowers | *Mast cakirs inan aitight Iermperature fur 2-3 cays
Hoememaile| Exvontl i dieenest upon « Thir-ta st congainar fos 2 = Fivers: reiain sl enaugh 1y b
+ FiguTe, piping seling ungstency weeks <t with a knife

= lpmw ks smonth

Sty = fneinrs, weiling = Dpe cokars = Swast, almond = Aalrigerate icing » el ke niny b stored for 2.3 days
Bltarcream « fiasas, drop fhwers | Most colars fiavar in an airtight = Be-thri Nowers: et Iransiugant
& sieet peas decoen upon = Thin-to-stif container foer 2 lank k
+ Figuse piping sefling consstency waske = Howeers remain solf to be cul witha
« Ipyg cakes smonth | = Gives L colics wite
* Tints true colors due to pure white
colar

Deluxe Buttercream [ = Boeders, weiting = Dipesp pkars i = Hetrigerate wing = Texture ramaing sallan decarabed

[{! I \Mllﬂu |l:ll|n M | = Drap Howers & inan airtight caka
- WD pRas LONSH container for 2 *Iced Caka may be elored 2 room

D“"l"*ﬂl || i » Figgure. piping ey temperaturs one day

® Iiing e smoth * M- purposa

Cream Chizesa = Basic bard = Paslels =+ Gream cheess = Aleligerabs icing = de wkc must bt refrigerated
‘wriling. stars, shels, = Thin-to-medium im an airtight i

drap fiowers eanseerey containar foe £ ﬂﬂl‘l‘ \‘J'I" Spice
= |y ki smnoth vk
Al urpose

Slabikted Whipped | = Hoedare, writing = Pasteis anly ul'.l Ul-'ludlc = Lisg immarsataly : sl b refrigerated
i +lpng cake smooth | = Paste calors are Tesbure reitaing soll o) ducorabed
st to e g |||||| lo- ake

matium = Expecialy good o cakes decaried
conpstency with frutte

*Bamc horars = Pastats only = Tisstes similar *Ugeimmediately | =Store iwed cake o ratnigarator
*Writing nilke = Telutit femiing 5ot on decomtad
= heing ke simulfy ..cmmncwm Al cake

1o whipped cream = Cooked iorg (ives 4 ial Tlavor,
similar 10 vanika (ce ot

Quick-Pour Fondant | « For iang 4 = iery sweel Haor = Ll immediately = [vies b0 @ shiy. smooth surtaca to
i = Pouealili winess tondanl coal cais, petit fours and cookes
consiztenty drippings can be = Saals in Ireghie

rehested & poured
agdin

Fofed Fondant Icing | = For cowering hisey stels = Hich, swast favar | =Frcess 11 be = liives a parfectly simoalh. sty

pound or frii cake + Doagh-ike St

+ Lusting smail cunsIStESy als 7 freshiess and mostue
decomticns and = diring to roam Uity COrane wih roval icing
nuffies temperature i b st at room bamp

betor knaading -0 tays

Reyal * Hower-making. calars = ey swast and = Sleee in autight = Draes candy-hard for fasting
ligure piging, making| = Same c: hard grazsa-ires deconlines
lrwers: i e fal = Thin-to-sti#] container  roomy | = Howers and olher decoeidioe wil
= Decorating cockies | nn;nt lu1| cansatancy for2 iast tar morihs. Au dry.
# pinpartead ik . Ihml & ulensis nus‘ b grease free
houses oy
u J

Baied lang ’qllflh.l's = PPastel & deap « Marshmalkm-like « Use mmediately *Sarve wahin 24 hours
NG Fal-free! i thaces N +Sets quicksy! e smooeh o fiudty,
i ing stiiniganck «Vary flutry ek
= koing cakes smooth consistency e o Tigure piping
ang flutty.




12 cup suhed vegetable shorl
h |:u9 butter of margar
¢! a Extract (9.
|r|1 itted conlectiones
\.||Y||nx 1m)
2 Theps. rinilk™*
Cream b
ier. Al
cup at a time:
Serape sidus and batlom
nas besn mizod in,

1 f

Hawh,

fly. fivep icing covered with a d

rHight conk

snorten:

125)

et raslts, I.ccl.

i
ip betore Jsl 1

g amt 'z
1

French Butte:

G three 1

1 reripe. M

oz, u

uares. matted, asd dn l‘ﬂmman

ol

I- gl
KUgar, one ©
andition 21 low 5
shiortening and rem

; bieat atlon

M(.I

By
baitter and s cup whippi

|||l.||r

odd u fer

r baw

""I‘r"’:l 1pping -uusl Je I'm
nsfan, codar i)

6 Thips. el
geat all ingredents 48

s2 Powder (p. 123)
ACTEE AT T

Iow speed for 7 1o 10

10 ta 12 minubes #1 high spead far
Izing forms peaks

countsr bop mixer or far
5. less water

Meringua:
3Tl !

2 gups gran.
! £ U

HE[I" B rups
Fur top of range. M
er #1 2 yuar sd
slightly and fofiaw d

ninigie Fowder (p. 125

e st

sugar, com syrup and
pan. Hring to a bl cuod
ns above.

cups conlectinnas sugar
I Tb=ps milk
=l

i | utract

atura of foeaan! o
heat, i -nramr and

2 1 ne, iGNt G 6y10p

Ip. 125)
. 1250

in & saucepan. Cambing water and
3 sl 'm t

st until well

:eed mu Remoe from
) ciolar. Optionat
1 Whin epating ot

|;| af apnoat glaz. Alkw by 581

il T eiver. place
ouer a drip pan




rallad fondant ane decora
Rolled Fondant Recipe
Lavored gelatin

in and cofd witer; Jetstand ki
0p 0d pouble

In olvel. Add glicoss
and :u.u:unr s well, 5

|ust hatars complately mesed. remave from
heal Mixture shaudd til ukewarm.
Nuxl, phace 1 Ib. conlectiomers Sugs in 3 Dwd
and make 3 well. Pour the lokewarm pefatin
weell and with & wonden

i sugar and adding mare, i litthe
| sfickiness disapoears. Knesd in
gar, iting color and flavoring

ha fondant is smonth, pliabie and
5 too

rERmIng
Knead unil
does ot stick to your hands. 11 fondal
sof, i m MR e it tan 1, add w

d, I large air bubbies are
fondant, prick with a pin and canti
Smoth. Trim excess from hase. A fondant-

&d cake may be kept up Lo 2 monlbs,

e Sighily wrapped and frozen

Coloring Your Icing

Coloring for Special
Effects

Calor brings take decorations o ¥y,
Ihetefnie i1 pRGENIL 1Rl \d EEm o i
dind it achieve diffirent dettiriting
witects, Witton Icing Calar is concentrates
ol i & cieanny, Nich basa; It gives. icing
wivid G deep, fich Saloe wilhous changing
eing cansistancy. - See page 124 d0ra
coinplete selsclion of qualiny Wilkan Icing
Caloes. | leing Calor i ore akio pvatable,
Tinting
=S5l weih white sy and add fhe color o
Wlle @14 Sime bl wou achieve tha shade
o disgirg: s sl Locthpick 1o agd ivig
cali; [ mars dapsadiag an amaut of
aceng] Hird! Tint & sniall amount of eog
h(s! the Fi e ith remder of s
it Lolors mbansify or darken in
hustercredm icings 109 2 loors Al
et &0 keep this in mnd whan you'e
Rinitng ieing, Youcan ahvays ard rxim cale
0 deupen Ehe icing codor, el iUs difficed 1o
Aghtan tha color once t's tnted, Lise White
Wike Jetng Color To Imake yndr rttarcrsam,
s thé e srw-winiel
=To mix deep o dark coior |cing (such a8
s Tor frabés), voed rikay pesd o Jaser
amaunt-af Wiltan leing tolr. The calar
Should $4l be adier] gradualy, Uil Lise o
ciaqn small spatula sach bre 1o add the
colny Had No-Tasta caler hag an after-tasin?
1% wleal bt dhecaraling Lige areas. Sed-Fed
ar Ghrmstmas Red Gofor i3 sHil hensr 1 use
nr ‘ng and tor accent color, as aach:
Oers riore coloe snbersity | IF youl plan to
s Flarvarings, make icing sttt cossioney,
then 1= encagh Fasvaring to
v basle
=Plurays b snmeghy of any ane calos joing
Irwu e oy 10 URCOE & sk with pink
Buerders, Godor kndogl cmyg lot
inl" I°E disfiruit to duplicats an sxsct
Shale ol Ay Colar AL vw gaim decorating
eaperisnce, yiou wil earm just by moch of
Ay DR Cobar AEing you vall nedd.

Important Hints For Colering
=oyal icitg dEguires more Base color than
Bubhrrisr o i The Shine ity
siive milk, 702 water. in futterormam iging
Tecips whan uang Wiokst ioung Cofdr,

il st [l deing ey Dy Blue
«Sutsthite chocolas icing for dark brown
colors. Lse 6 Tanlespoons ingesetanss
conia gawder, o 2 ane-ounce squdnes, ik
msited ungwetened Gaking chacniste, 1
Tabhispooe mitk, andadd 191 ' Cups wihite
i

“fikil zalne o ipng g, caioe flow, gum
gasle, Coooe (dough, Mmarzigan, craan
cheise, sogar mickds and sven ke ballr
e sdriking dscarating aftacts!

T reslun the corsestency of Willai g
{Colpes. that have drinit 0w, add a faw drops.
ol Wilkan Glyiérie. Mo it proger
cansistenny 15 feachid,

=Lise.d ciran foothpck or spatids to add
Willur lging Gedars gach fme, okl you
each desrnd shuide;

BRUSH STHIPING
Stripsiiy s & mielbod uskd W gies mullgle o
daep color atfects to inng. To oo this, one ar
e Colrs are dgplid 10 e ivside of the
parchment paper bug 'with 3 brosh. Then tha
15 Filed with Whate of pastel-colored ioing and, as,
Ihc ILing i Spuntd past the cobor, out Geme

b stripedt decortians!

SPATULA STRIPING

Usea zashila to stipe tha irsds of 1 decorsting
hagg wills paskelcoleerd ieing. Dhan fill 2he bed
wilh white wang.of aneder shade of he Saing
onlor as the stiping, and squetos g desara
fions with pastel contrists Usa this 3bova colee
{eahenigues when fgue piping e sxeiting
repults. 198 fun 1o experiment with color! Toy 68
achipuE atgal-ionking Hower cokrs by sing
1ht: spatila S2riping o, [Foses ook
mnpacialty beautiful with thes el )




Think ol yout ke 22 fhe canvas that yuen beainiful icing decorabars Wil b presentéd oo 5 1S
AaSENTAl that & be simocth aniE ree of crumbs. | By Fallawing our 5 casy steps g methad, we fieel

ol Il ged the eSS you wanal.

1. Leveling

Thern are Two ways 10 remave te slpnt
erenen your haked cake will have, Cant
a0 10 minLaes o theé pan. Casetully
shice aff the raFed centen with a sercabed
knife. Or after cake is coaler complatety
a5 per directions o p, 90 invert &0 that
its Browm top cust B uppermost and Lt
way thie crust for @ flal surface! {seeqic.
W) D Bake-Even Strige will beip prevent
nrowms feomm fariming on basc shaped
cakes (see o 171 lor detaiksy

2. Filling

Pace ona cake fayer an 4 cake Board ar
cacie 30p 3 cake stand or plale, fop side
up. | Hint: - Tu prevent cake from shifting,
place 3 few stelkas of sanp on Hasi
surface helare posmoning cake. Fit bag
with coupler and fill with icing, Make 2
[ Py SrRIRRFiTe Out 3 bame af icing
abont Jd-n hagh araiod th edpe Wil
your spatula. spre g, |a|n pucding
o gher sillmg in center. Positen top
lagyir with) BoTiom Ssie up.

3. keing The Tap

Thiry ymr battrcrzam scmg with light
o g [ppEnimately 2 leaspoons
1or ach cup). The consistency 18 correct
‘e yatsr epatula pides over 1 iting.
‘With large spatula, place mound uf iging
{0 center af fop and Spresd across Cake
PuEhing BXOAGS cawn anfy Siies. Al
heep sptuts on the iced surface Piding
‘taward the cake surfice wil med in
crumnbs  HinG To Xesp your sarving hade
Frasa of icing, phace -0, wide sirips of
e apen under each sl of cake

4, Icing The Sides

Cavef the itk with axciss g iom {he
1o, adding mare iting i necessany. Work
Triwn: foqs doam, farcing iy ise crombs
1o the catkie bebee - Again, be sure spaiuty
tauches oaty icing.. You Il find that an
angied spatul i ideal for iong Skles
Winen yai're kg 3 ocurved side, hold the
spefisla ppeight against the sde o the
caki and, pressing Hghtly, tum cake sEann
dewly 2rounis with vowr tree hand withoul
[iflirg the snatuls from U side Surtace.
Fitumi st wng 50 hows and repeat
précedire dntil sies are gmont, For
iniged SI0ES SUCH 35 10 CTOss CHe, 10
wach straht side indiaaly; Hokd
sptaila firmdy 10 smudlh.

5. Smooth Top

Pilane spaula flal an an edge of cake Loy
ikl sweep I across [0 conter of eake, Lift
ot reriia sxzass cing and repeal,
sharting Frimi i P poingion etige of cake
Angi, Repadt proceduie undil 8ntire fap
saflace & smansh. Ta smoolh center.
apply &0 dyen pressure 1o Snatla as you
tura cake stand araund an o ull cece 1HE
off spatusa and any excess icing

Sheet & aher Fiat Surlaced Cakes
Use he sameé wing Prcadurs as shuwn
e T shioat cakes, heart, ool Souars.

aned ther staped cakes with Hat surtaces.

erting

By samply Cik

s i
Laveler! 11 i

K
o) Lavelrr a1 e pacicid)
Hiokd krite lavel at desired height and
mation, esate the cake against

? o
o © e in mumnnr 2ttt Side
tyer m >|r:m: oo filfed brver.

To lee Areas on
Sha'ad Cakes
o The il ol shepie shkes

' :pwmln ared -s;uml Aftar
s are Covgred, run
upafu Bghtty paee iang in
£fie samia direotion.

ifimes sl Backgrinnis A1es e fackal features on 1og

are et smooth, Use 1 simall spatula o decomting fip {3
ar 4} and squees ining onta areg, then
dippad i comslarch

Will Save You Time

é’ 14y huave 1 dlisepvered
T thig versatile tip (Mo, 738

e shautd! You'll love

"l cunckly aned gasily you
er Al -$iart et
cakes with wide bants ol
e st hod tip dlat
gt Gk SEAGE,
wsa'm ok up. .|nd squersé nut 3 ribbed band  Holdig
he smocth s up gives you o smiodth basd 1o coed
sile, Tler cake stand chotkovise 3% you sgueen: out i Band
of icing, wrapping It zround the ke When o cake is
rnenpietaly ioed. e o ok to blend dibbed Sefms 3
spalul 00 gain smooth bands tpehes.

Hints To Make Inmn Ynur Cake Ea:ler

o 3 shapad cake, e
e or top [0 Create
i o covered with

¢ o It
i neat surtace that can
star

g surtace on 3-dimensianal \.J!tﬂ

3
nqun;uu
aien sing 1l o colr

o ICings.

ool frwilh Enges

| The Gake tcer Tip (Na 734)
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Decpeafing Guidelings.

Thass sasy-to-lofow guidslines outles: fi: hisi:
Sl in decorgng. Our sieps are very gneral
becaugs nech ciks you decorsse has special nesds.
Wi P e iz wdl Frsgin e o tesign
orignal cakes o your o

» Wa supgest thal flowars, candy, cookies of sy
speczal accnl be mads Al of Sene, perhages
while your Gk cools. To aliow for brkage, make:
#edras ot any fragia addbion. Heavy tnme that pro-
Irude ot ul cake shild e altached & el
s¥ck or coftes srrar with roys icng, When using
cockie fims, sl backs Gin be 02 oul of cough
and attached with roval icmg

= Befon iing ur decorating, gl wch ke o te
dacorated 0N & cake Circle of board cut fo il Ha
Sl Cake 15 10 be st top 3 e cake, we Ui
alby necoenmend thit you decorate bath ckes firsl
than put Shem fogeser. To transter, et icing set (&
kGhE eruest will form and be moee winciie), then
shpa wite spatula wder cake and . Posson
caktr and sty pull sada oul (1o pravent stick
inyg, Eyhtly dus spatirts weh ormstird) 1 cake s
Large, support with free hand and redicurate anis
el oy et damaged.

= Narking tesan, U s oobigick, (M press o
nokie tufler. Fallerns foe mire intfcaie tesigns dre
Includert i e ‘52 Pattrm Bock (contans wey gt
transhr &

Decorating Step-hy- Slep
Basic Shapes

* Uutlng design

* Prpe in Smiall areas. F 0 amas
with stars, Tigrag:
= hdd top and botiom bor
* A
- Hdfles i
dacoratians. L
+ Atseh Irime such as fiowers |

it

Rl

2w dots of icing
* Pige: |eives, on fiawers.

= Postian Wi ca%a 075 01
wadding ormarments

Novelty Shapes

e Gvded oo B, B V2105 eic You' find
e 3 mound Gk & ik sy when you s
ur Cake Drvidiong Sat (ielr uctons inciuded),
Decarating Hints
= Tips from the same bisic group that ane closs in
i ety he subisbfutid (e ane snother. The atiect
will be o skghily st on Lirger dicoslioe
= Use tip 20, 21 ar the super fast Trple-Star Tig,
W YOI T8 COVATEK] 3 [1gE a1 Wit stars, Yiou
it als s nigrags or side-hy-side snpes 10 il n
lirga amaz.
* Whan using parchmenl bage, you can piace a tip
wall 1 sl et GRning ouer e 1 yoe'n using s
F This )

1ips whan you're wsing ffin sama cakar icing.

= Stnek upon tha bags and biss in the ses you use

Thae et Wi dioratiog will go e i severdl

ane filled and rizady to use. Tlose fips securely

Wit comwaniant Tip Govess

* Overpeng: Outlining 4 piped decormtics with the

same techrgus wil add dimansion and make

sland nut. (herpping with a different Iecnnlnue n
sl an ey

3 Essentials of Bag and T|p Decuratmg

1. Ieing Consistency

Remember, # the cursistency of yoor decorbng
I bt mecmctly Tgh. o decoratns won't be
ither Fullowlieqenem quitalinies on p. G2,

2. Bag Pasition

o i 11 decorating bag correctly, grip e bag
ngar the Sop with the twisted of folded snd focked
ebwnen your thamb and fingers. Gisde he hag
“willy i Tree hand

Genrally, thers am two hasic posmions fur he
decorating bag--ie 30° angle with tha bap stright
uph, ppendiculas to the surtice, Anid ted5° angle
with it b hall-way hetwean vartical and
horiznntal
Poining le hack end of your decorating bag in
the night diresctivn i ko impartant. Sometines
Ay

will 1l you
gg  Poing o the right o towits poi

Whan G @ ake thal's basically o weitfl tars, hore e the gy steps invihed

1, Ice sides e athers areas per - 2. Dulling detisis A, Pipiin tacial featurns, small
ErEbCtans TGN fetaits, windows, dotrs, et

A Cover areas wilh slars, 5, Add massage & Edge sop and hasn with bord
siripes, agrags ur hiss Altach flowees o thms,

T shauld Sways decoeals fram right bo it The ooy
caseprlion 1 U rule i wheen you i wriling or
nrvmnn Wien cecorating 2 cake on @ turnfable,

w. 3. Presssre Conbrod .
2 & : The size afi unifie ety of yodr ica design ang
Let-handesd decocalies da dhings ilferesity, Hol  directly atfocsed by the ?;:W:‘d':lflfﬂmfl:a\': g
he dezoeating bag in your lett bang anit guace he apply t lﬂldvl-'ﬂahnn 1 un-m’m N
discualing L Wil The Tingars of your right hang, |1t pressiare _"'"?““;‘;:“!mw:"m '-
thi; instructns sy o hald the decoeting bag nver - 00 TR SeGoratg bag Sirive e “m“'“”-
it Tight, v sbeuhd bl your Gerarating hag | EUSISIBAlY Enat you can mowe e big 3t
{1y to Be nft & right-Banded person will dways 245y glide while st the right amuil of icing
ot Irom ot 20 ngrt. A lef-handed persur from the lipi. Practios to achiewe this control
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The
Techniques

PLAIN OR ROUND TIPS

Utea 1o cutling: detasls, Tillesg s piping in ansis,
anirdiny and wiiting messages, fiour piping.
stringwark, beads, dats, balls_ stems, vinis,
frmer guibers, Mttice, curnedi lae These tps
dre smoath an round-small plin bes include
rumbers 1,2.3,4; medium, 5,6.7,8,9.10,11 12,
Targe, U, 24 Fur fine dirngwork. use

15, 1L, 2L, L, DOL 030 for Philppime method
Forwer makdng, enal tips 55 and 57 Wriling o 301
pipes fing, st fres

Prinling & Writing
Use a small round tip and thin icing consitency.
Hind: With 1 Lotz o Mesisiage Pallun Presses

Cdy

" |' Tk |
i

sesscesse

Daots

L= mediurm icing consstency. Hoid g at 3 Bl
angie with tip slightly sbave surface. Squeere anid
Jonep point of the tip i iceng until dut is the size you
wantl. Stop pressurs. pull away: wsatip o clsan
paint 3wy nr Smoat with beger digped in
cienslarch. To make farge dots o dalls, K tip 25
YOU SqUEEDE D alkow grester (cing build-up

For Double Drop Strings: Start al first mark agan,
squeere oy, | il int a skahtly shorter
rt; B arg m first row, Join and of string i end
o coaTespaning string in firs2 o i risae
pcedure,

Abways proe lnngest drop strings first and add
shortes ores. This techninu is joeal for cake
sides. Practice is enposient in makeg drop sinngs

Drepped Lattice Garkands: With stiff roal sing,
connect gartand marks with drop inng guidelines.
Cover strings with thres rows of tiy 16 5gzags
{puproipe rows), Ease pressire af ends so jcog
ooesn't buid up 100 high. Orop a siring guideling
e ecily oo bop ol Ageags From cake to edge of
s, pipe tip 3 disganal ines scross ares

1o ulluw. vl
achita cotral and snan be piping out Messages
frea-handed

-
gt e e
Sy BES

ity WISHES
e

To Print: Hodd bag at 45" angle with tip resting
lightly on sisrizce with Back af 1 e nght for han-
sowital liness. towand you for vertical With & steady,
1R pressure, SquERTe ot a stiaght line, lilting
oft surface b keficiog Sreg drop. Be sure to stop
sgiieasing befose yoe it the tip (o and the line 50 8
Tail dnesn't foem

T Wribe: Yoo st imcne your whiole &im 1o weile
effurtively with icng, Hoid g at a 45 awgle with
bt of bap to the right. The tip shuuld lighthy toech
e Cake ag yine wrte

To Outfing:

Lies thin icimg eveistenty and bag at a 45° angle
and Wuth Nip (usually 3 or 4) to surface. Now raise
thiztip shightiy and continue to squeese. The ity
‘will forwr Ot of e tis while you dinect it akang the
surtace, To end an putine, slop squeczing. touch
Nip 40 swrtace and pull away

To Piga In: Mler v b oullined, squeeze out bp 3
ot 4 gz modion sShngs to il are. Immedistely
SMocah over £tregs wilh linger lip or spatulz
dippeed in comgtarch,

Te Fill I Follow sams procedurs as Hipa In. but
i icing betore pping.

Beads

Lise medium wcing consistency. Hold hag af 457

angie with 1ip Sightly. rud evik o bag
i life tip sllntho

sing fans out into base. Aglax pressuee 25 you

draw Tip down and bring bead ty pont, el o
horders or piped in sade-by-sa0e rows to cover

farge areas.

For Heariz: ipa two e e by sade and
=monty together with finger dipped i comstarch.

For Shamrocks: P 3 beail hisrts 50 pomss medt
Add tip 3 aufline stem

Comelfi Lace

W tHun ing. wea a B0 angié vl tip slightly
above Surlae Pipi 3 colinuoes string of o,
curve i up, down and arcund untd are is
covalgd Ston pressare, poll fip away. Make sure
sHriNgs iuves LOUC O Crods.

Do Strings

Ut 5l pansstency iing thin has been thinned
with Corn syrup. Icing is the rght consistency d
ynug e drop 2 Inop ol ioog dram your finger. Wiih
tonthpeck, mark horizmotsl intervals in desid
widths. Hold bag at 45° angle 1o surtace w0 that

and of bag poits slighthy 1o the sight. Towch to o
foesi stk and squeese, hoiding beg in phce
mamentarity so that icing sticks 1o surface

Then pull i sirarghl nist sy Troen surlage,
alkrwing icing 1o dropinto an arc, Stop pressure
a5 ynu Uk 1ip 1 Second mark to s stiiog

Fiepeat procedure, attagmng stnng fo thmd mark
and s n_ furming o of G strings 1'% very
i Lant i el e string, nof your kand, dop fo
form anare, Try to keep your drop strings unilcem
n length and wedih

From WK LG in e other
direction. Cover edges o Latice with o 3 strings.

STAR TIPS

The star-shaped openeigs criake the most popular
dnnions.. . SHrs, fgzage, sheds, rsaties and
mien. The st after sl star Sins are nUmEs
1 thegugh 22 Star tips anga in sz from small n
cxtra rge. For deep ribbed decorations, Iy tips
23-31, 132130 and 155 Large star tips inclode
rumimrs 52, 96, 48 6B and 38 Foe cut star tips
Art numbars 2, 353, 364, 177 amt 199 For
these fpchnlques use metum icing consistency

Slars
Hold hag at 01" angla with fip sghly abon:
surtaca Squeeze ieg 10 fodm a stir, Shen stop
preszaune: and pull 1ip away. Increasa or decrease
PIEsSLE o change s58r sie. An enling cake of just
One Area cin ke cavered with stars mada very chosa.
tagether 50 that no cake shows betwern &

the bripla-star or s large st fips 1 5

For Pull-Out $tars: Mok hag at 45° angle to sur-
S, A yow squeeze aut eng. pull 1ip apand away
from cake. Whan sfrand i g ensgh. stap pres-
sure and pull tip sway. Work fram baottom to top ot
ateatn e coviredt with poll-out stars

For Star Pusts: Usa a frge lip and hold i m pace
T bl icag 1o build up.

For Star Flowers: Squaaze and keep lip in idng
until siar pefals are formed S3op pressure and pull
tip sy et i 2 0 3 dok conturs.

npes

Hald b 21 £5° arsgle to suetact with end of bag
painting creer gt shoulder. Fauch hp bo swrlace
2] squeariing Bag, e Hip dovt, upand around
i thae right farming a shight “s” curve. Stop pres-
e, pull tip awwy. Tuck i under battom arch of
first 57 and rapes? procedurs. Conlins joining
I8 cares 10 form fope.

7



The Techniques

Zigrags

Huld iy 3t 457 angie to surface. 5o thal end of
bag points out bo the sight 2nd fingers on the bag
are Facig you. ABow the tip to touch the surlace
lightsy. Steadity squiese and mave hand in a tight
site-bo-side mobon, To end, stop pressure and pol
1ip away. Elnngated Zigeags: Follow procedure but
ke an EveN PIESSUME 35 you move iiand o The

The size and shape of the opeming o & decovative i wentifies e basic grov o wiich
the tip beiongs and defermines fhe fype of decoralions the B will produce.

Reverse Shells
Hold bag at 45" angle with tig shightly sbove sur-
face. Squesze 10 let s 1l you were.

trop Flowes Tips
Thega are the easiest lowers for 2 beginaing deco-
ratar 10 do. The number of operargs on the #nd of
the ligs determings the number of petals th: lower
will have Fach drop flowar tip can produce fwo

ditarant Sower varetieg. plain or twinad. Swirked

making a typical shell, then swing bo around to th
feft in & semi-circuiar motion a5 you relax prassune
1o frm taid ol 3 shell. Ss0p pressure, pull lip away
Aepeat procedure, only this time, swing tip around
o St right s you farm tail of shell, Continue

l for & series of

in this manner. !kl'ue; nmu"-'éinw relix
|Iresse 28 you move bag i

Zigzag Garlands

Hold bag s for basic zigsag procedure. Ao lip 1o
Ischy thee surface lighty and use light-to-heavy-3o-
light prizssure b Torm curves of garland. To end.
stop pressure, pel tip away. Practice for rythrec
PIRSSURE CORTTG 50 farkands ire urorm.

Fuffs

Hold bag a1 45" angle to surface, foger hps on bag
facing you. Fouch tip to surface and we = light-

1o bsnvy-to-light peessua and zigzag motion 1y
form puff. Aepeat procedure again and agen as
o e Tif in & straight ling 5o form row of pulls.
To end row_ stap pressure, pull tip away.

C, E & 5-Mation {onky “E” metion shown)

Mok by a1 45° angie to surtace, feger tigs on bag
tacing vau. As you squeese out icng, move B
o, up fo e right and around as if wriing the
lefter ., @ 07" LiSE 3 Snacy, even pressire 39
wou repesl procedure. To end, stop pressure, pull
e

Shells

Hald bag at 45" angle with b slightly abave surtace
andl end of bag posting to the right. Squure will
iy pressase s slighty [itt b 35 icing buiids
and fans out ey i full Base. Felix prassun 25 you
pull b down b the right 25 vou matke te Ll
Stop pressure completely, pull tip away. When you
make the shefls. abwirnys work 1 (e right: starting
each mew shel slightly benind tail of previous shel
Far Elongated Shells: Fxiend tail while relaxing
pressse, wntil desired longth = aceved.

FFor Ugrighl Shells: Hoad bag at B0 anple tu cake
sidas. Follow same procedure a5 eiongated shells,
Wote: Once you've mslened the motion of shel
naking, you can creati: unique hordars with uthe
1ip groups such as ezt and ndlle

reversa shalls.

Fleur-De-Lis.

Make 3 shell. Keep Dag at 45° angle and startng o
e litt of thies shedl, squesre bag to tan icing inlo
shell bage. Than a3 you refax pressure 1o form i,
‘e tip up shghtly around to the right, relang
prassur, forming lail sirslar i reversa saells. Juin
0t of the first shel, Repeat procedure 1 right
sie of first shell

Seralls

Hold bag at 45° angle i surface so that end of bag
points o the right. Use S5 3 o drim an inveded
0 cenler and uza cireular mobon b caver inverted
.7 Yiou miry puerpipe {go cver Bnes) with ip 13
or any smal star tip. Use a heavy pressure o
feather the scrofl, rélaxing pressure as vou taper
o, At i pretals e reverse snels

Revarse Seralls.

Willy tip 3 squeaze aut an inverted “C serall
Then, stailing a1 the top ot this ~C," squeere and
mave tip down, up anid around for 3 backward “C.”

il Cover outlines with tip 13 Add reversa shall side

petals

Himt: Ut oot Serol Pastem Presses o smprind an
fisy-10-follow guide on ke lop or Sdes.

Fasetles
ol bag al B0 angle with tip shightly abee
surtace. Squeeze amf meve hand o the left, v
and arnind In  circular motion b starting pot
Saop pressure and pull 1ip away. For 3 fancy el
Irim center with a star

irals
Follow rasatins sechregue. Starting af cuter edge.
mone tip in i clocvies dinection na continuous
eircular mubon decessing see of cinches wlil zan-
ter is seachad . Stop pressuse 2nd pull fip ey,

cannot be made directy on cake
sn.nc fgren genter holes. Small tips mcude
rumbers 107, 108, 129, 217, 220, 224, 7.
'm.ﬂlumms are 109, 131, 135, 140, 177, 190,
194 195, Toe larga Hiowers. 1ips 18,
, ZE and 2F

Drop Flowars

Icing consistency gnould be sighily stifler. Hoid

bag at a 90° angie wilh hp tuching surtace and pipe
a8 you would a star. For swirled owers: Curve
wrrsd around 50 the left and a5 you Squeese oul
icing, bring hand back o tha nght. Stop pressure,
pull 1ip away. Add tip 2 ur 3 dot centers.

LEAF TIPS

‘The v-ghaped openings of thes tips give lBaves
pointid ends. With any deaf G you can make plin,
rudtle or stand-up hnees. Makn leaves with cemler
waing from small s, 65-70, bo targe. 112-115 and
355 Diher popular numbers are 71-76. 126, 343,
P

Barsit Leat

U tin icing consissency and hold bag a 45
anqle o serfac:. hack of bag tacing vou. Squeeze
and hold tip in place to fet icing lan nut inin base,
thoen il il Shop pressure as vou pull tip
berwards you and deaw léal 10 3 point.

Stand Up Leat
Wiald tiag at 290" amgle, Touch tip lightly 1 suttas
and sueeie, Balding tip in place as icing Fns ol
I Tiren hase. Feelax and slop ressure a5 you pes
tip stringhl uj: ant Fway. creating siand-up el
effect

Hulky Leat: Wit tip 68, fofow basic |sf o

and use medium consistency roval iceg 1
desrnd size loal Whikt icing ts wel, vullm -
poinks around edge with a dampaned ;
Brush. Let dry on Howes Rorners 107 3 cut

o nat ke directy on cake.




The
Techniques

Petal Tips
These lips hore an apening that s wide al ooe ek,
marrow at the other. This essenp-like shaped
apening yelds &arety of pefaks that lirm fowers
Wi the: rose. casnalion, daigy, pansy and mon
{mee pages 101-103) Prtal lips can also mase rid-
Boa, drapes and swags: bows and stiganens
Plain rage tos include numbers 105, 101, 107
W3, 104, 124, 125, 126, 127 and giant msts. tip
R2TD, Swarled rose lips (st make ingtant-curkd
oetals are 97116, 118 and 119, (thers include S35,
54, 60, 61, 11, 122, 123, 62 63_ 64 and 130

s medium ieing consisiency. Hoid hag ara 457
angle i surkace, Sager s on bag fang you
Touch wede anid o fip to sirlace, angle narmow
#nd out 3bous 1, away frum sustace. A% yol
squense, meve 2nd up and down siightly i rufle

the wing. For Stand-Up Rulfie just tun to 5o
wide &nd 15 3t hE 10p.

Swan Drape

Use same provedus: i Bar fuffle. A5 you squeene
ity 5 down 2nd up bo the rigd [sanng nboon
drape.

Carcaling biwe with & pens 1p & ditterens foma
roumd ar stas lip becwuse of the shap of b but
otherwise The lechninue i e Same. With ip 194
and medum icing consistency, okl fag &1 457
angle t surtace. The wida end of the tio shuuid
oisch th sur iz and the narmow #nd Snoua paimt
straght up. While squenzing, moue e fip wgand
arnund 10 the Starng paint and continue amund
making 2 second loop on e ief T0e twa loops
should form a faqure 8. 5till holding toy in the
£aimi DN feum b0 M center and sgueen: aul
o EITEAMIETS.

Stripe/Basketweave Tips

These are decorating tips with 2 smoath side e
makng smooth, wide ing stripes andor ong
serr 1B S8 for mawing ribbed, wade icing STpes.
When short fibbed honzantal stripes ame inlér-
wiven in wprlicat Fnws the estect is that of a
baskerwaave. Tips am 48 and 47, For smooth
siripes, 44 and 45. For fibbed stripes, 48 ane

327 Large nibban tips inciode 10, 26 ang 789
[Cake lear),

Baskelweave

sk star Or BASKRCWEEYE DO and mesium
consistency iting. For an interesting effect,

s @ round b to make werlica ines.

= bl s 47 457 2ngle 1o cake with sermled Side
of fip facing op (o wsk round ool Touch tip lightly
1 surface and squzeze ous 3 virlicl ling of ieing.

& Wzt hold ag at 25° nle to surtace. finger
tips gnpping bag facing you. Touch tip, sarrated
sitle facing up, 10 top keft side of vesticl Ime and.
squeese oul 4 hirizonsl bar. Add two mune bori
zantal bars. ach aiut 2 1) width A0art, 10 cover
wertical ling

= With biag and tip 145" angle, make analher ver
tical ling of icmg 1o right of et ane, aveslnping
enids ol hivimeizal bars, Use 1

Stripes

= This wessanie technigue can be made wills stir
and ribban tips Thiy can be piped straight, cured
or gide-by-side to 8l in an arka. Hold decodating
hisy 21 457 anQHe 10 Surface As i squeese aut
cinag wills Sheady, @Ven DIESSWIE, move Tij in vert-
al dirpction bying il @ tibbed stripa of icing.
Stnp preesue and pull lip up and away, Whan cov-
g a0 0k, SITIpES can be slightly carapped tar
added dimersion

‘Rabbon Stripe Baw

= Tor ke a hoew with & baskeswrave fip 35 shuwn,
nold bag 2t 45 gl with the ribbed sice of tip ug.
Srart in cener &nd mon: bay up and 1o the nght As
o bring e down i Boem foop, tum lip so i the
ribbed s i o duen. Repeat peocadure for left
loup Fie

5180 Two 1o cover Bhis line with horzontal bars,
warking them in speces af bars in finst row.

» Reneat entine procediste, alternating vertical lines.
and honzontal tars, 1 creale 3 sketweave effot
(Qener tgrs ek ba used for basketwease, ul ser-
rated lips 46-48 gue iong & nifbed basiel eflec.

Winlet Leal

Wiish mp 102, egin al centes af the fiawer nail.
Mo out bwards sdge of nail and begin jiggling
aut rufflas. Gracuilly e hand upwards as
tsrr sl ARRT Curve i Tormed, move hand
nack down 1y Starting place. Painl vens and
stams with icing color Tar eureed effect. place
in tinwer tnemer to dry.

I or il Side up.

Flules

» A pretty eliect b add hetween rows of shells
b tip 104 2t 45° angle 50 et wide end of T &
Detwen ban Shels . Squesze and mave o up
lighsty as icing fils in betwean shell. Stop
frassure inwer tip, pull iy,




. Ruffle Boards

Ready to use...dresses up any cake instantly!

Lacy ruffles are Center doily is
greaseproof! 1 , greaseproof!

All-White Board Cnns!mrfion \"J
Puffl\ Boar:

No brown
edges!

415-Y-950 : 51.99 each
415-¥-960 in. . $2.49 pach
415-Y-970 in. . 2 $2.99 each

415-Y-080 in. ; §3.49 sach
415-¥-090 in, A $4.38 each
A15-Y-1000 : $5.90 each

0 on'Jb 1 .’QFI




