Maxwell Memorial Library—Novelty cake pans

NOTE: Wilton recommends using 7 cups batter for the 12-inch petal pan. You may
need more than a single cake mix for this.

NOTE: Hand wash pan; DO NOT put in dishwasher. This discolors the pan and will
result in a replacement charge of $20.

These are general baking instructions for Wilton full-size character and novelty
cakes. Use your imagination or search online for interesting decorating ideas.

Please return instructions with cake pan kit.

Preheat oven to 350°F or temperature per recipe directions. Before first and after each
use, we recommend hand washing pan in warm soapy water. Your cake will unmold
easily, without sticking, when you prepare the pan properly. Grease the inside of pan
using a pastry brush and solid vegetable shortening (do not use butter, margarine or
liguid vegetable oil). Spread the shortening so that all indentations are covered.

Sprinkle about 2 tablespoons flour inside pan and shake so that flour covers all greased
surfaces. Turn pan upside down and tap lightly to remove excess flour. If any shiny
spots remain, touch up with more shortening and flour to prevent cake from sticking.
(You can use vegetable oil pan spray or Wilton Cake Release or Wilton Bake Easy Non-
Stick Spray, in place of solid shortening and flour).

Make one 2-layer cake mix according to package or recipe directions. Pour the cake
batter into pan, and if necessary, spread the batter around with a spatula to fill all
areas of the pan evenly. Be careful not to touch sides or bottom of pan.

Bake cake on middle rack of 350°F oven for 40-45 minutes or until cake tests done
according to recipe directions.

Remove cake from oven and cool on cake rack for 10 minutes. While the cake is still in
the pan, carefully slice off the raised center portion of the cake. This allows the cake to
sit more level and helps prevent cracking.

To remove cake from pan, place cooling rack against cake and turn both cake rack and
pan over. Lift pan off carefully. Cool cake at least one hour. Brush loose crumbs off
cake.

To transfer cake to serving board, hold a cake board against cake and turn both cake
and rack over. Lift off rack. Hold another board against bottom of cake and turn cake
over. Be sure to hold cake, rack and board close together while turning to prevent cake
from cracking.



