Here is a handy reference sheet for the use of Designer Prints ™. Just remember that all measwrements are
opproximate, as each coke will vary in diometer with baking and the thickness of the king applied.

Designar Print Speculati

2 1/4" by 10" Prinfs

Different Linear Coverage per Linear
Designs per :'“5'::;* :imﬁr :;,Er::.d Inches per Package (square Inches per
Package e ng Package inches) Design
Sigle 1 3 100n.  2.25in. | 360 n. 810 in.2 360 in.
Dasign
Variaty
Pack 3 3 10in.  2250n. | 3860 0n 810 in? 120 in.
Dasigns
3 1/2" by 10" Prints
Driffarant . i : Linear Coverage par Linear
Designs par E:LF.:‘ Emt:: :;.Ii::;_ld Inches per Packoge (square Inches per
Fackoge pe nd Fackage inches) Design
Single F . : 5 :
Desi 1 2 10w, 3.50i0n 360 in, 810 n.2 380 in,
esign
Variety
Pack 3 2 10in.  3.300n | 360 in 810 in? 120 in.
Designs
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Square
Inehes par
Design

810 in.?

270 in.2

Square
Inches par

Design

810 in?

270 in?




Reaund Shaped Linear Inches Meeded

Cake in Inches to Wrap Cake
5 in. Téin. (2 sirips)
& in. 19 in, (2 strips)
7in. 22 im. (3 strips)
B in. 2512 In. |3 strips)
% in. 28,26 In. |3 strips)
19 in, 31.4 in, (4 strips)
12 in, 37.68 in, |4 strips)
14 in, A4 in, (5 strips)
1& in, S0.24 in, & strips)
18 in, 56,52 in, |& strips)

ner Pri r r

Square Shaped | Linear Inches Needed

Cake in Inches to Wrop Cake
4 in. 14 in. |2 strips)
& in. 24 in, 13 ilrip;:
8 in. 32 in. (4 strips)
10 in. 40 in, |4 strips)
12 in. 48 in. |5 sirips)
14 in. L& in. |& strips)
164 in. & in, |7 strips)
18 in. 72 in. 13 1Irip::l

Genaral Suggestions for Bast Results

For best results, use buttercreom or fondant icing.
Use o razer type knife fo trim the white edges fram the long ends of eadh designer strip before applying
the Designer Prints™ to the cake.
#  Return all imoges to the zipper bog os soon as they are no longer needed,
Apply your Desigrer Prints ™ before your buthercream icing has formed a erust,
If vour buttercreom hos formed o crust, use o slight mist of plain woter to meisten the icing so the Designer
Prints ™ will adhere to the cake.
Trim the lost strip while it is sfill attached 1o the backing strip to aveid waste,
se o rozor type knife to trim the lost strip from the botfom-up after opplying it to the coke,
When building tiered cakes, assemble cakes completely before beginning fe apply the decorations.

Te apply Designer Prints™ fo fondont, meisten fondant with a b .- i!l | ain water only where the
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Designer Prints™ will be opplied.
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