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DECORATING DIRECTIONS:
1. Base ice 4" round cake Golden Brown #5839.
2. Using small angled spatula, create texture as shown.
3. Place real pineapple ring.
4. Using tip #807, pipe Golden Brown #5839 piping gel mixed with Gold Sanding Sugar #5548 or

fruit glaze over top of cake as shown.
5. Place Hibiscus Flower Rings #14173, Palm Tree DecoPics® #14171, and Beach Chair &
Umbrella #14168 umbrella as shown.

*Keep Refrigerated
*Flavor Idea: Add pineapple flavor to cake recipe or icing!
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©5& Cut out and fold in half and place in Cake Decorating Instruction Card File Box.



