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Tweets for the Sweet!
 
Tools:
	
    • Baby Buggy Pan
    • Tips: 2, 2A, 3, 4, 6,  
		  12, 13, 44, 102, 103, 352
    • Flower Nail No. 7
    • Flower Former Set
    • Cake Board
    • Fanci-Foil Wrap
    • 4 in. Lollipop Sticks
    • Decorator Brush Set
    • Uncooked thin spaghettis
    • Waxed paper
    • Bluebird pattern

Ingredients:
	
    • Rose, Lemon Yellow, Royal Blue, 
		  Kelly Green Icing Colors
    • Meringue Powder for Royal Icing
    • Color Flow Mix for Color Flow Icing
    • Buttercream Icing
    • Cornstarch

At least 2 days in advance: Make color flow bluebirds on waxed paper using pattern and tip 2. When dry, add tip 2 dot eyes 
with full-strength color flow; let dry. Attach lollipop sticks to backs of bluebirds with full-strength color flow; let dry.

Also in advance: Using flower nail and royal icing on 2 in. waxed paper squares, make 15 tip 102 wild roses with tip 2 dot  
centers and 6 tip 103 wild roses with tip 3 dot centers. Set all flowers on small flower formers to dry. For flower stem, use 
thinned royal icing to paint a 11/2 in. piece of uncooked spaghetti; let dry on waxed paper. When flowers and stem are dry,  
attach stem to a tip 102 wild rose and to beak of bird; let dry.

Ice cake sides, bottom of buggy and background areas smooth in buttercream. Pipe tip 44 lattice on bottom of buggy. Outline 
hood with tip 4 and fill in with tip 13 stars. Pipe tip 2A handle and top buggy rim (smooth rim area with finger dipped in  
cornstarch). Pipe tip 12 wheel rims with tip 6 spokes; add tip 6 dot hubcap. Attach flowers to bottom border with buttercream; 
add tip 352 leaves. Attach flowers to edge of hood; insert bluebirds.

Serves 12


