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To Decorate Classic Wonder Mold Doll Cake
You will need Tips 1, 2, 3, 225; Wilton Rose Icing Color; Ready-To-Use Rolled
Fondant* in white (3 pks); Buttercream and Royal Icings;crown pattern (included
in instruction book) We suggest you tint all icing at one time while cake cools.
Refrigerate tinted buttercream icing in covered container until ready to use.
Make 3 cups royal icing Make 2 cups white buttercream icing
• Tint rose • Tint rose
Use 3 pks. Ready-To-Use Rolled Fondant
• Tint rose
*Follow fondant package directions for preparing and covering cake with fondant.

BEFORE DECORATING CAKE:
Do the following with Rose Royal Icing
Using tip 225 and “To Make Drop Flowers” directions to make 110 drop flowers
with tip 2 dot centers. Make extras to allow for breakage and let dry.
• Make crown: tape pattern to cake board and cover with waxed paper. Pipe tip

2 zigzag design to cover crown and pat smooth with finger dipped in
cornstarch. Attach drop flowers with dots of royal icing and allow to dry.

1. Insert doll pick in cake. Ice cake lightly with buttercream to prepare for rolled
fondant.

2. Roll twelve 7 x 3/4 in. fondant “logs” to form pleats of skirt. Logs should
measure 3/4 in. diameter at one end and gradually taper to a point. Position
logs evenly on the cake, tapered end up.

3. Cover skirt with fondant.
4. Cut a strip of rose fondant 2 1/2 in. wide and long enough to fit around

bodice of of doll pick. Attach to doll and trim to fit.
5. Build up puffed sleeves with balls of rose fondant.
6. Mark 3 1/4 in. up from base of cake between pleats. Using tip 3, pipe triple

drop strings in rose buttercream between marks.. 
7. From same marks, using tip 3 and buttercream icing, pipe double dot

garland below drop strings.
8. Attach tip 225 drop flowers on sleeves, around waist and on skirt with dots of

rose buttercream icing.
9. Using tip 1 and rose

buttercream icing, add
vines to flowers on
skirt. Add beads to
edge of bodice and
add necklace.

10. Using tip 3, pipe bead
bottom border in rose
buttercream.

11.Attach crown to head
with dots of rose royal
icing.
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Instructions for 
Baking & Decorating

Wonder Mold 
Doll Cakes

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU
BEGIN. IN ADDITION, to decorate cake you will need:
• One 2-layer cake mix or ingredients to make favorite layer cake
• Buttercream and Royal Icings (recipes included)
• Wilton Decorating Bags and Couplers or Parchment triangles
• Wonder Mold Doll (feature) uses: Tips 1, 2, 3, 225; Rose Icing Color; Ready-

To-Use Rolled Fondant (3 pks); pattern for crown (included)
• Beautiful Bride uses: Tips 2, 3, 18, 225; Ready-To-Use Rolled Fondant (3

pks), 1/8 in. wide x 12 in. long white satin ribbon, 10 x 10 in. white tulle
• Celebration Sweetheart uses: Tips 3, 7; Violet, Teal, Rose, Lemon Yellow

Icing Colors; Ready-To-Use Rolled Fondant (2 pks), large marshmallow,
dental floss, #000 paint brush, craft knife

• Miss Mermaid uses: Tips 2, 3, 12, 101, 199, 225, 233; Ivory, Rose, Kelly
Green, Violet, Royal Blue and Black Icing Colors

• Prom Queen uses: Tips 3, 16, 21; Royal Blue Icing Color
• Serving plate or cake board cover with Fanci Foil Wrap

TO ASSEMBLE WONDER MOLD PAN FOR BAKING
The pan will rest on the raised flat side of the base plate. The plate will keep the
batter-filled pan even and secure in the oven.
1. Line up hole in pan over the hole in the base plate.
2. Place the screw inside the pan and insert 

through the lined-up holes, thread end down.
3.Use the bolt to secure the screw from the 

underside of the plate.
4. Place heating rod over the screw inside 

the pan.
5. Grease and flour inside of pan and 

heating rod, follow baking instructions in this book.
6. Fill the pan with batter; follow baking instructions in this book.
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Wilton Method Cake Decorating Classes
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To Decorate Miss Mermaid Cake
You will need Tips 1, 2, 3, 12, 101, 199, 225, 233; Wilton Icing
Colors in Ivory, Rose, Kelly Green,Violet, Royal Blue, Black;.
Make 4 3/4 cups buttercream icing:
•Tint 1/2 cup ivory
•Tint 1/2 cup rose
•Tint 1 cup green
•Tint 1/2 cup violet

•Tint 3/4 cup blue
•Tint 1 1/2 cups gray (thin with 1

tablespoon and 1 1/2 teaspoons
light corn syrup).

1. Insert doll Pick in cake. Ice cake smooth with
thinned gray buttercream icing.

2. Spatula ice fluffy water with blue buttercream icing
3. Using tip 12, pipe a mound of icing for torso. Using

tip 101, overpipe mound with ruffle scales in green
buttercream. Begin at bottom of the tail and
overlap each row slightly.

4. Spatula stripe decorating bag with ivory and rose
icing colors. Using tip 199, pipe shells on cake and
for mermaid’s suit in ivory/rose buttercream.

5. Using tip 3, print name in rose buttercream. Using
tip 3, outline straps in green buttercream.

6. Using tip 233, pipe pull-out grass sea grass in
violet buttercream.

7. Using tip 225, pipe drop flowers on cake and in
hair in rose buttercream. Using tip 2, add dot
centers in ivory buttercream.



To Decorate Beautiful Bride Cake
You will need Tips 2, 3, 18, 225; Ready-To-Use Rolled Fondant* (3 pks); Buttercream and Royal Icings;1/8 in.
wide x 12 in. long white satin ribbon; 10 x 10 in. white tulle
*Follow fondant package directions for preparing and covering cake with fondant.
• Make 2 cups white buttercream icing
• Make 3 cups white royal icing
BEFORE DECORATING CAKE;
Do the following with White Royal Icing
Using tip 225 and “To Make Drop Flowers” directions to make 275 drop flowers with tip 3 dot centers. Make
extras to allow for breakage and let dry.
1. Insert doll pick in cake. Ice cake lightly with buttercream to prepare for rolled fondant.
2. Roll twelve 6 x 1 in. fondant “logs” to form folds of skirt. Logs should measure 1 in. diameter at one end and

gradually taper to a point. Position logs evenly on the cake., about 1 in. apart, tapered end up.
3. Cover skirt with fondant.
4. Cover bodice of doll pick with fondant.
5. Build up shoulders with balls of fondant.
6. Using tip 2, pipe cornelli lace on bodice and shoulders in buttercream icing.
7. Using tip 18, pipe zigzag garland at skirt bottom in buttercream.
8. Attach tip 225 drop flowers on zigzag garland an randomly on skirt, using dots of buttercream icing.
9. Make bouquet: roll a small ball of fondant, attach drop flowers and ribbon with royal icing and attach to hand.
10. Make veil: gather 10 x 10 in. tulle at one end; attach to head and attach drop flowers with royal icing.

To Decorate Celebration Sweetheart Cake
You will need Tips 3, 7; Wilton Icing Colors in violet, Teal, Rose, Lemon yellow; Ready-To-Use Rolled Fondant*
(2 pks); large marshmallow, dental floss, #000 paint brush, craft knife.
*Follow fondant package directions for preparing and covering cake with fondant.
• Make 1 cup white buttercream icing
• Tint 1 1/2 boxes fondant light yellow; divide remainder into thirds and tint violet, teal and rose.

1. Insert doll pick in cake. Ice cake lightly with white buttercream to prepare for rolled fondant.
2. Cover skirt with yellow fondant
3. Cut 2 x 5 in. piece of fondant for bodice; cut slit halfway into piece and position over doll pick to form bodice.

Trim to form neckline.
4. Use large opening of tip 7 to cut out and remove circles on yellow fondant dress where balloons will be

positioned.
5. Use large opening of tip 7 to cut out rose, violet and teal fondant balloons. Position in cut openings on skirt.

To make overlapping balloons, position 1 circle, trim off a notch and position another circle to fit.
6. Roll two 1 in. diameter balls of white fondant for shoulders. Attach to shoulders and imprint folds with end of

paint brush.
7. Using tip 3, pipe dot necklace in white buttercream.
8. Using tip 7, pipe bead bottom border in white buttercream.
9. Cut a strip of yellow fondant 1 1/2 in. long 1/4 in. wide. Attach strip around waist with brush dipped in water.
10. Paint balloons streamers with paint brush dipped in rose icing color which has been thinned in water.
11. Tie doll pick hands together with dental floss to fit marshmallow.
12. Position marshmallow gift in hands (cut a slit in back to secure into dental floss).
13. Cut strips of violet fondant for ribbon. Press ends together to form loops; let dry on sides. Attach loops to

marshmallow with buttercream to resemble bow.

To Decorate Prom Queen Cake
You will need Tips 3, 16, 21; Pink Icing Color.*Follow fondant package directions for preparing 
Make 3 cups buttercream icing
• Tint 3 cups pink (thin 2 cups with 2 tablespoons light corn syrup).
Make 3 cups Royal Icing
• Tint 3 cups pink
BEFORE DECORATING CAKE:
Do the following with Pink Royal Icing
• Using tip 16 and “To Make Drop Flowers” directions to make 100 drop flowers with tip 3 dot centers. Using tip

21, make 70 drop flowers with tip 3 dot centers. Make extras to allow for breakage and let dry.
1. Insert doll pick in cake. Ice cake smooth with thinned blue buttercream icing. Run edge of spatula from top to

bottom to form folds.
2. Using tip 16, pipe zigzag garlands around bottom of dress in pink buttercream
3. Attach tip 21 drop flowers on zigzag garlands with dots of buttercream icing.
4. Attach tip 16 drop flowers to shoulders, waist and skirt with dots of buttercream icing. Using tip 3, pipe dots on

skirt and bodice in blue buttercream icing.
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