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Wilton White-White Icing Color W1236 Instruction Manual
Model: W1236

1. PRODUCT OVERVIEW

The Wilton White-White Icing Color W1236 is a concentrated food coloring designed to whiten or lighten icings, buttercreams, and
other edible preparations. This product helps achieve a pure white base, which can enhance the vibrancy of other colors or provide
a clean, bright finish for white decorations.
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Image 1: Wilton White-White Icing Color, 2 fl oz (59 mL) bottle. This image displays the product packaging, including the Wilton brand logo and
product name.

2. SAFETY INFORMATION

Important Notice:
Statements regarding dietary supplements have not been evaluated by the FDA and are not intended to diagnose, treat, cure, or
prevent any disease or health condition. This product is intended for food coloring purposes only. Keep out of reach of children.
Store in a cool, dry place.

3. PREPARATION FOR USE

1. Shake Well: Before each use, gently shake the bottle to ensure the color is evenly mixed.

2. Prepare Icing: Have your buttercream, royal icing, or other edible medium ready for coloring. Ensure it is at a consistent
temperature and texture.



4. OPERATING INSTRUCTIONS

Follow these steps to effectively whiten your icing:

1. Start Small: Begin by adding a small amount of Wilton White-White Icing Color to your icing. A toothpick or small spoon can be
used for precise measurement.

2. Mix Thoroughly: Stir the icing vigorously until the color is fully incorporated and evenly distributed.

3. Assess Color: Observe the icing's color. If a whiter shade is desired, add more icing color in small increments.

4. Repeat: Continue adding small amounts and mixing until the desired level of whiteness is achieved. Remember that a little
goes a long way with concentrated colors.

This product is particularly useful for counteracting the natural yellowish tint of buttercreams, providing a neutral base for vibrant
color application or a pristine white finish.

5. STORAGE AND MAINTENANCE

Storage: Store the bottle in a cool, dry place away from direct sunlight. Ensure the cap is tightly sealed after each use to
prevent drying and contamination.

Shelf Life: Refer to the product packaging for specific best-by dates.

6. TROUBLESHOOTING

Icing Not White Enough: If your icing does not reach the desired level of whiteness, continue adding small amounts of Wilton
White-White Icing Color and mixing thoroughly.

Color Appears Streaky: Ensure the icing color is fully incorporated by mixing thoroughly. Sometimes, a few minutes of resting
the icing and then remixing can help.

7. PRODUCT SPECIFICATIONS

Brand Wilton

Model Number W1236

Color White-White

Net Weight / Volume 2 fl oz (59 mL)

Product Dimensions 1.36 x 1.36 x 4.05 inches

UPC 070896062369

ASIN B00A6HSLUS

8. SUPPORT AND CONTACT

For further assistance, product information, or to explore other Wilton products, please visit the official Wilton website:
Visit the Wilton Store

https://www.amazon.com/stores/Wilton/page/C93E3366-6CC6-4604-9376-6A906DF203B8?lp_asin=B00A6HSLUS&ref_=ast_bln&store_ref=bl_ast_dp_brandLogo_sto


© 2024 Wilton. All rights reserved.


	Wilton W1236
	Wilton White-White Icing Color W1236 Instruction Manual
	1. Product Overview
	2. Safety Information
	3. Preparation for Use
	4. Operating Instructions
	5. Storage and Maintenance
	6. Troubleshooting
	7. Product Specifications
	8. Support and Contact


