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INTRODUCTION

The Wilton Dessert Decorator Plus is a versatile tool designed to simplify dessert decorating. This kit
includes a plunger-style tool, two couplers, one fill tip, and four decorating tips, enabling you to create a
variety of designs for cakes, cupcakes, candies, and even savory items like deviled eggs. Its user-friendly
design makes it suitable for both beginners and experienced decorators.

PRODUCT COMPONENTS

Your Wilton Dessert Decorator Plus kit includes the following:

Plunger-Style Tool: For smooth and controlled icing dispensing.

Decorating Tips (4): For creating stars, flowers, leaves, and other designs.

Fill Tip (1): Specifically designed for filling cupcakes or candies.

Couplers (2): To easily attach and change decorating tips.

Cylinder: The main body of the decorator that holds the icing.
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Image: Wilton Dessert Decorator Plus with included tips and couplers.

The plunger mechanism ensures icing is smoothly pushed through the cylinder, providing easy control for
precise decorating.

SETUP

Follow these steps to prepare your Dessert Decorator Plus for use:

1. Disassemble: Unscrew the bottom ring and remove the plunger from the cylinder.

2. Attach Coupler and Tip: Select your desired decorating tip. Place the narrow end of a coupler inside
the cylinder, then screw the tip onto the outside of the coupler. Ensure it is secure.

3. Fill Cylinder: Using a spatula, carefully fill the cylinder with your desired icing or filling. Avoid
overfilling to prevent mess and ensure proper plunger function.

4. Insert Plunger: Reinsert the plunger into the top of the cylinder, pushing it down gently until it makes
contact with the icing.



Image: The Dessert Decorator Plus in action, demonstrating precise application.

For visual guidance on assembly and filling, please refer to the video below:

Your browser does not support the video tag.

Video: This video demonstrates the assembly, filling, and basic piping techniques of a dessert decorating
syringe set.

OPERATING INSTRUCTIONS

Once assembled and filled, the Dessert Decorator Plus is ready for use:

1. Dispensing Icing: Hold the decorator tool comfortably in one hand. Use your thumb to press the
plunger lever, which will smoothly push the icing through the chosen tip.

2. Creating Designs: Apply steady, even pressure to the plunger for consistent lines and shapes.
Practice on a plate or parchment paper first to get a feel for the pressure required for different
designs.

3. Changing Tips: To change tips, simply unscrew the current tip from the coupler, replace it with a
new one, and screw it back on. The coupler allows for quick tip changes without emptying the



cylinder.

4. Filling Cupcakes: Use the included fill tip to inject filling into cupcakes. Insert the tip into the center
of the cupcake and gently press the plunger until the desired amount of filling is dispensed.

Observe the tool in action for various decorating applications:

Your browser does not support the video tag.

Video: This video demonstrates the use of a dessert decorating piping syringe set for various cake and
cookie decorations.

Your browser does not support the video tag.

Video: This video illustrates the functionality of a dessert decorating syringe set, including its use as a
cupcake frosting and filling injector.

Your browser does not support the video tag.

Video: A short demonstration of a dessert decorating syringe set in use, showcasing quick piping action.

Your browser does not support the video tag.

Video: This video demonstrates the JAYVAR Cookies Decorating Gun, showing how to pipe cookie dough
onto a baking sheet.

MAINTENANCE AND CLEANING

Proper cleaning ensures the longevity and hygiene of your Dessert Decorator Plus:

Disassembly: After each use, completely disassemble the tool by unscrewing the bottom ring,
removing the tip and coupler, and pulling out the plunger.

Dishwasher Safe Parts: The cylinder, bottom ring, tips, and couplers are top-rack dishwasher safe.

Hand Wash Plunger: The plunger mechanism should be hand washed with warm, soapy water.

Drying: Ensure all parts are thoroughly dry before reassembling or storing to prevent water spots or
residue buildup.

TROUBLESHOOTING

If you encounter issues while using your Dessert Decorator Plus, consider the following:

Icing not dispensing smoothly: Check the consistency of your icing. If it's too thick, it may be
difficult to push through. If it's too thin, it might run out too quickly. Adjust consistency as needed.

Air bubbles in icing: Ensure the cylinder is filled completely and packed tightly to minimize air
pockets. Gently tap the decorator on a countertop after filling to release trapped air.

Tips falling off: Ensure the coupler is securely screwed onto the cylinder and the tip is firmly
attached to the coupler.

Difficulty pressing plunger: If the icing is too stiff, it will be hard to press. Allow frosting to come to
room temperature or slightly soften if necessary.



SPECIFICATIONS

Feature Detail

Brand Wilton

Material Plastic

Color Clear

Product Dimensions 2"W x 11.2"H

Number of Pieces 1 (main tool)

Item Weight 7.4 ounces

Manufacturer Wilton

Item Model Number 415-0906

WARRANTY AND SUPPORT

For warranty information, product support, or to purchase replacement parts, please visit the official Wilton
website or contact their customer service department. Keep your purchase receipt for any warranty claims.


	Wilton 415-0906
	Wilton Dessert Decorator Plus Instruction Manual
	Introduction
	Product Components
	Setup
	Operating Instructions
	Maintenance and Cleaning
	Troubleshooting
	Specifications
	Warranty and Support


