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The Wilton Method

OF CAKE DECORATING
www.wilton.com



  Wilton Cake Decorating: 

Decorating Basics
Required IN ADDITION TO Student Kit:
Couplers

Flower Scissors

Disposable Bags

Icing Color Gels

Large and Small Spatulas

Piping Gels

Parchment Triangles

Cake Circles

Glue Sticks

Scotch Tape

Squeeze Bottle

Paper Lunch bags

Small cups/bowls for coloring icing
From Home:
Bath Towel


Handi Wipes

Roll of Paper Towels

Toothpicks

Gallon Baggies

Pen & Paper

Wax Paper

Apron
Scissors

Measuring Spoons

Powdered Sugar
Additional Recommended Items:

Turn Table

Bake Even Strip

Icing bag holder

Cake lifter

Cake Carrier

Cake Leveler

Bag ties

Silicone Tip Covers

Wilton Decorating Yearbook

Cake Icer Tip #789

16” or 20” Featherweight or Disposable Decorating Bag

For 1st class:

You will receive your book the first night of class

Bring all Supplies – we will go over all the supplies and use several for decorating your cookies

6 or 8 cookies (Approx 2” – 3” wide) for decorating

