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Decorating 101
From the Wilton School of Cake Decorating and Confectionery Art

Every decoration is the result of just three essential techniques working together for perfect decorating results!
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1. Icing Consistency 
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As a general guideline, if the icing is too thin, add a little more confectioners’ sugar; if it’s too thick, add a little more liquid. Just a few drops of liquid can make a great deal of difference in decorating results.
· Stiff icing is used for figure piping and decorations like roses. 
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Medium icing is used for decorations such as stars, shell borders and flat petals.
· Thin icing is used for decorations such as writing, string work, vines and leaves.
2. Correct Bag Position 
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The way decorations curl, point or lie depends not only on icing consistency, but also on how the bag is held and moved. Bag positions are described in terms of both angle and direction. 
· Angle refers to the position of the bag relative to the work surface. 
· Direction refers to the direction in which the back of the bag is pointed.
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Pressure Control

There are three types of pressure control: heavy, medium and light. The size and uniformity of icing designs are affected by the applied pressure on the decorating bag.  The goal is to learn to apply pressure consistently.
For more information about cake decorating, visit www.wilton.com.
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