9 Piece Set
Cupcake Injector/

Decorating Set
With 8 Assorted Tips

Two Ways to Fill:
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9 piece

Decorating Set

Icing Consistency

To be sure you have the
correct consistency: lcing
should be firm enough
that when a spoon is
removed, icing peaks will
remain. For flowers, a
fairly stiff consistency is
needed to hold shape.
Borders require a medium
consistency. Writing,
leaves, etc., need a
thinner consistency to
flow freely.

8 different tip examples
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Use to fill and decorate your
cupcakes, canoe cakes,
dessert shells, deviled eggs,
cannolis, scones, donuts,
cream puffs, dessert shots,
cheese puffs and more!

Concoctions:

» Classic yellow cake filled with
marshmallow cream or butter
cream frosting.

» Cornbread filled with honey
butter.

» Chocolate cake filled with
carmel and topped with
german chocolate frosting.

> Poppyseed cake filled with
lemon pie filling.

» Lemon cake filled with berry

jams or pie fillings.

» Spice cake filled with apple
pie filling.

B Carrot cake filled with cream
cheese frosting.

Easy to use, simply prepare
a boxed cake mix or your
favorite cake, muffin or
bread recipe as per their
instructions. Let cool
completely.

Press has a Y2 cup capacity.

Instructions:

Using the decorating tool,
inject filling into bake
product. Simply puree
chunky pie fillings, jams or
frostings in a blender or
with a mixer for a creamy,
easy to inject filling.
DECORATE with assorted
icing tips.



