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BigBird
n's eas't) as 1-2'3 to bake & decorate

this BigBird Cake'

1. BAKE!
Preheat oven to 350' or
ternDerature per recipe dlrec{l0ns
Grease inside ol Pan comPEIerY

;--,**.*y,:.,*:gi,tyi&tTli'Jixill!,i!!fi
n'.'l,ff ll.llfr ffi t'd$i''"'fl $il;o'T'1""""1n'lil;"
liln"oentations are covereo'

:i',ll#i3i:i13,'i1fi '#UJ:H:l fflfl"ft lHl'.iiili'
tap lightly to remove excess llour'

a vegetabE

Prepare 2-layer cake accordip l9 
pj:l:gti:J'": 

fflfJ,lfi "'$",iliil;;;:ili'i':rqq'::'l"i-':g:1f, I
iJ"'#lJiutil"i,ii! ffi iliiitte tessrone Remove catte
ii"i".iliiiil iiiitt' *r' nckror l0 minutes

so cake sits leveland to prev*t9119!'l9]^I['lt-'l ?1t' 
'd

c^ .rk. cils level and to prevent cracking- whilein pan '

iifr lf; ,ili,i.li.il;i,;-il*f iin w tn sg*! kgl T.0 :
unnioioiiie, Ptace cooting ncr
againstcake and turnioth racx
aiioin over (see Plcture e)
P';ove oan. Coolat least 1 nourRemove Pan uool alrEc
Brush olf loose crumbs

k$+friifil$ildil1-f*#ti';''g

Brush

ivei cottar to resemute rutttes

3. DEGOBATE!
Position Big Bird's face on cake rop

Wilton Buttercream lcing
Y, cuD butter or margarine
% cuP solid vegetable shonenrng

llfJiriXp-i'ut rvr ru t'itt'o
, confectioneB sugar

2Tmilk

i

Makes3cups

1992Wllton Enterpises
Woodridge, lL buc U
A Wlton lndustries comPanY
Made in Korea

tabelNo 1823-5202




