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DECORATING DIRECTIONS:
	 1.	 Prepare Graduation Celebration Design Prints Edible Images® #44382 per tier prior 	
	 	 to icing cake. 
	 2.	 Base ice 10" double, 8" double, and 6" double cakes.
	 3.	 Lay Graduation Celebration Design Prints Edible Images® #44382 as shown. 
	 4.	 Stack cakes as shown.
	 5.	 Using tip #48, pipe Black #9501 and Golden Yellow #9535 bands at bases of cakes as shown.
	 6.	 Using tip #199, pipe White shell borders.
	 7.	 Airbrush Star Sugar Sprays #8967 Canary Yellow #9617 and Black #9610.
	 8.	 Place Black Gum Paste Cap #5785 and Star Sugar Sprays #8967 as shown.
	 9.	 Pipe inscription upon customer’s request.

Graduation Celebration  
Designer Prints™

#44382 – 6/Pkg

Gum Paste Graduation Cap
#5785 – 6/Pkg

Star Sugar Sprays
#8967 – 45/Pkg


