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Team DecoPics #2828
Team Edible Image #44126

BBQ Master Creations DecoPlacs® #11764

Grillmaster Cake 
(Shown with Hamburger Cupcakes)©
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DECORATING DIRECTIONS:
	 1.	 Base ice stacked 8" round cake White. 
	 2.	 Airbrush cake Black #9610.
	 3.	 Using tip #12, pipe Red Red #9534 charcoal. 
	 4.	 Airbrush edges of charcoal Black #9610. 
	 5.	 Using tip #8, pipe Gray (Black #9524) grates of grill. 
	 6.	 Using tip #12, pipe Gray (Black #9524) border on top and handles as shown.
	 7.	 Using tip #10, pipe Black #9524 border on bottom.
	 8.	 Cut tops off of six cupcakes.  Set aside.
	 9.	 Using tip #869, pipe Chocolate burgers on cupcakes.
	10.	 Dip burgers in mixture of Light Chocolate #9508 and Medium Chocolate #9469 sprinkles.
	11.	 Using tip #104, pipe Leaf Green #9529 lettuce on burgers.
	12.	 Using tip #6, pipe Red Red #9534 ketchup.
	13.	 Using tip #6, pipe Golden Yellow #9535 mustard. Place tops back on cupcakes.
14.		 Using tip #2, pipe Golden Brown #5839 sesame seeds on bun. 
15.		 Using tip #869, pipe Chocolate burgers on mixture of Light Chocolate #9508 and Medium  
		  Chocolate #9469 sprinkles to create burgers.  Flip over and completely cover burgers with sprinkles.
	16.	 Place burgers on grill cake. Airbrush grill lines on burgers Black #9610.
	17.	 Cut and place NFL team Edible Image™ as shown.
	18.	 Place BBQ Master Creations DecoPlacs® #11764 and NFL team DecoPics® as shown.
	19.	 Pipe inscription upon customer’s request.

See Hamburger Cupcake Instructions.


