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Better Baking Tools for Better Baking
[image: image1.jpg]Introducing Wilton’s newest innovation – Better Baking Tools.  Essential tools designed to do more, Wilton’s new Better Baking Tools are crafted with proprietary features that make baking easier.

· [image: image2.wmf]The Cyclone Whisk has an innovative center spiral that adds more air to whip mixes faster and more efficiently.

· The silicone Stand Mixer Scraper features an angled neck and flexible head to easily push icings, batters and dough back into the bottom of the bowl with the mixer attachment in place.
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The unique patented clip slides along the alternating-sized tines of the Baker’s Pastry Blender to easily remove butter and dough.

· Anchored by silicone feet, the microwave-safe Tilt ‘N Mix Bowls stay in place whether they’re standing straight or tilted to the side.
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The Rolling Pin has removable handles making it fully submersible and dishwasher safe.
· The all purpose Universal Scraper is flat and flexible, a great spatula that can be used for cleaning baking dishes and pans, as well as for getting into jars and other small containers.
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· A Cake Lifter that is perfect for both right hand and left hand bakers!  This stainless steel blade, with fine Chisel edge is great for lifting large and heavy cakes without damage. 

Wilton also has designed the special tools necessary for decorating and organization.  For more information, visit www.wilton.com.
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