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Supplies from home
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Paper Towels or Napkins

Re-usable, disposable cloths (i.e. Handi-wipes™)

Apron

Several gallon-size plastic food storage bags for taking home soiled supplies
Scissors

Waxed paper

A box or container to carry home completed project

Decorating supplies
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One 10 round cake circle

Icing Sculptor™

Practice Board

Angled spatula

1 each - tip #4, 6, 8, 10, 13, 27, 67, 104, 349 (tip #16 may be substituted for tip # 27)
2each-tip#3,5,12, 81, 1A

3 each - tip # 2A

5each-tip#2

12 Wilton decorating bags of your choice (Featherweight, Disposable or Parchment)
7 couplers

Make at home and bring to class (recipe on back)

All icing 1s Class Buttercream Icing (You will need a total of 2 recipes of icing)
Thin Consistency
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1 V2 cups (for working with Icing Sculptor™)
Ya cup white
Ya cup black

Medium Consistency
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Y, cup yellow

% cup pink

¥ cup white
Ya cup orange
2 cup green
Y4 cup brown

Stiff Consistency

a

%a cup white or the color of your choice

N CLASS START DATE:

DAY:

TIME:

LOCATION:

INSTRUCTOR NAME:

INSTRUCTOR PHONE:




Class Buttercream Icing
(Stiff Consistency)

1 cup'solid vegetable shortening
1-teaspoon Wilton Flavor* (Vanilla, Butter or Almond)
2 tablespoons milk or water
1 Ib. Pure Cane Confectioners’ Sugar (approximately 4 cups)
1 tablespoon Wilton Meringue Powder
A pinch of salt (optional)
*Wilton Flavors may be used in any combination to suit your taste.

Cream shortening, flavoring and water. Add dry ingredients and mix on medium speed until
all ingredients have been thoroughly mixed together. Blend another minute or so, until
creamy.

Medium consistency Icing
To convert stiff consistency icing to medium consistency, add 1 teaspoon of milk or water to
1 cup of stiff consistency icing.

Thin consistency Icing
To convert stiff consistency icing to thin consistency, add 2 teaspoons of milk or water to 1
cup of stiff consistency icing.




