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Wilton	nozzles	guide

Piping	tips	come	in	various	shapes	based	on	the	opening	they	create.	Within	each	shape	group,	sizes	vary,	allowing	you	to	pick	the	best	size	for	your	project.	Round	tips	are	ideal	for	beginners	as	they	have	a	round	opening	perfect	for	piping	letters	and	lines.	They're	great	for	smaller	projects	like	piping	lettering,	dots,	or	outlining	cookies	with	smaller
sizes,	and	larger	projects	with	larger	sizes	that	can	create	large	dot	borders,	swirls,	and	lines.	For	instance,	use	a	small	round	tip	to	make	the	Floral	Fascination	Cake	or	try	piping	a	large	cupcake	swirl	using	the	larger	tip	2A.	The	star	tip	is	also	versatile	and	perfect	for	starting	decorators	due	to	its	simplicity	in	producing	cute	star-shaped	designs	that
can	be	used	as	borders	or	filling	large	areas	on	your	cake.	It's	also	used	for	piping	shells,	swirls,	and	rosettes,	making	it	a	great	choice	for	beginners.	The	Pink	and	Purple	Rosette	Cake	uses	a	variety	of	star	tips	to	create	colorful	rosette	flowers.	Drop	flower	tips	are	similar	to	star	tips	but	with	grooves	that	are	slightly	closed,	making	it	easier	to	pipe
flower	shapes.	These	can	be	used	to	make	swirled	flowers	by	twisting	your	wrist	as	you	pipe	or	create	simple	designs	like	the	Cascading	Drop	Flower	Cake.	Mixing	colors	of	icing	and	using	striping	techniques	can	also	create	amazing	designs,	such	as	in	the	Swirl	Drop	Flower	Cupcakes.	Leaf	tips	are	great	for	creating	flat,	ruffled,	or	stand-up	leaves	to
make	your	flowers	look	more	life-like.	They're	also	used	for	piping	sunflower	petals	or	a	leaf	border	in	different	shapes	and	sizes.	For	instance,	use	these	tips	to	decorate	cookies	that	look	like	blooming	flowers	with	the	easy	cookie	decorating	project.	Petal	tips	are	specifically	designed	for	piping	buttercream	flowers	like	roses	and	tulips,	but	they	can
also	be	used	to	pipe	lovely	ribbons,	ruffles,	or	simpler	three	or	five-petal	flowers,	such	as	an	apple	blossom.	Use	a	petal	tip	to	create	one	of	these	amazing	cake	designs,	or	use	a	large	petal	tip	to	top	a	cake	with	a	simple	blooming	flower.	The	catch-all	category	includes	tips	that	do	something	different	from	the	others,	such	as	the	grass	tip	used	for
piping	grass	and	fur,	like	in	Easter	Egg	Cupcakes	or	Fluffy	Bunny	Cake.	The	basketweave	tip	is	great	for	adding	texture	to	your	cake,	like	in	the	Floral	Basketweave	Cake.	The	Bismarck	tip	is	used	to	fill	pastries	and	cupcakes,	while	the	large	cake	icing	tip	makes	it	quick	and	easy	to	ice	a	smooth	or	textured	finish	on	your	cake.	Easy	Blooms	Tips	are
designed	to	pipe	lovely	roses	or	mums	with	just	one	squeeze,	making	them	perfect	for	quick	and	easy	decorating.	Use	them	to	make	fun	mini	cupcakes	with	the	kids	or	decorate	a	sweet	roll	cake	in	no	time.	Wilton	piping	tips	come	in	various	materials,	including	metal	and	plastic.	Plastic	tips	are	ideal	for	beginners	due	to	their	standard	sizes,
durability,	and	affordability.	They	offer	a	sharper	shape	than	metal	tips	but	are	more	fragile.	Stainless	steel	Wilton	piping	tips	are	dishwasher	safe	and	durable	but	require	proper	care.	Disposable	and	plastic	tips	are	also	available	from	Wilton.	To	maintain	your	tips,	wash	them	in	warm	soapy	water,	dry	completely,	and	store	with	the	narrow	end	up.
Tips	can	be	paired	with	a	piping	bag,	with	options	including	disposable	bags,	featherweight	bags,	and	parchment	bags.	Using	your	piping	bag	effectively	requires	the	right	tools	and	techniques.	One	such	tool	is	a	coupler,	which	provides	stability	to	your	tip.	Wilton	offers	standard	and	large	couplers	that	are	compatible	with	different	sizes	of	piping
tips.	To	determine	which	size	you	need,	consult	this	compatibility	list:	Standard	Tips	(Standard	Coupler):	Drop	Flower	(#106,	#225,	#109),	Round	(#1s,	#1,	#2,	#3,	#4,	#5,	#6,	#7,	#8,	#10,	#12),	Star-	(#199,	#14,	#16,	#17,	#18,	#20,	#21,	#22,	#32),	Specialty	(#81),	Petal	(#59s/59,	#61,	#97,	#101,	#102,	#103,	#104,	#150),	Leaf	(#352,	#70,
#67,	#74),	Basket	Weave	(#47,	#48),	Left-Handed	(#106L,	#107L,	#59L,	#97L,	#116L).	Large	Tips	(Large	Coupler):	Drop	Flower	(#2C,	#2F,	#1B,	#1E,	#1F,	#1G,	#224),	Round	(#2A,	#1A),	Star	(#1M),	Specialty	(#234,	#2010),	Petal	(#123,	#124,	#125,	#126,	#127),	Leaf	(#366).	To	expand	your	creative	possibilities,	use	larger	piping	tips	to	pipe
various	substances	like	dough,	fillings,	mashed	potatoes,	batter,	meringue,	and	more.	If	a	tip	becomes	clogged,	use	a	toothpick	to	loosen	the	blockage	and	then	squeeze	out	any	remaining	icing.	To	prevent	lumpy	icing,	sift	your	confectioners'	sugar	before	mixing.	Tips	for	Using	Piping	Bags:	1.	Work	with	about	½	cup	of	icing	at	a	time.	2.	Don't	overfill
your	bag;	it's	best	to	work	in	smaller	portions.	3.	Most	Wilton	decorating	bags	have	a	fill	line	for	easy	measuring.	4.	Pipe	two	colors	simultaneously	by	filling	separate	bags	with	different	icing	colors	and	then	combining	them	into	a	single	larger	bag.	Piping	Tips	Classification:	1.	Round	tips:	These	feature	round	openings,	making	them	perfect	for	piping
letters	and	lines.	2.	Star	tips:	These	are	very	versatile,	great	for	beginning	decorators,	and	can	be	used	to	create	various	designs	like	borders,	swirls,	and	rosettes.	3.	Drop	flower	tips:	These	resemble	star	tips	but	have	slightly	closed	grooves,	allowing	you	to	pipe	a	single	flower	shape	or	create	a	swirled	design	by	twisting	your	wrist.	Tips	and	Tricks:	1.
Use	striping	techniques	with	two	or	three	colors	of	icing	to	create	amazing	designs.	2.	Work	flat	or	ruffled	designs	for	added	dimensionality.	3.	Create	cascading	drop	flowers	or	rosette	cakes	using	different	tips	and	techniques.	Adding	life-like	details	to	flowers	with	piping	tips	can	create	beautiful	blooms.	This	technique	is	also	great	for	creating
various	shapes	and	designs,	such	as	sunflower	petals	or	leaf	borders.	The	petal	tip	is	ideal	for	making	cookies	that	resemble	blooming	flowers.	There	are	several	types	of	piping	tips	available,	each	designed	for	specific	purposes.	The	grass	tip	is	popular	for	adding	textures	like	grass	and	fur	to	cakes	and	cupcakes.	Other	notable	tips	include	the
basketweave,	Bismark,	and	cake	icing	tip.	These	tips	can	be	used	in	various	ways,	from	decorating	cakes	with	intricate	designs	to	creating	simple	flowers.	Easy	Blooms	Tips	are	perfect	for	quick	and	easy	decorating,	allowing	users	to	create	beautiful	roses	or	mums	with	just	one	squeeze.	Most	piping	tips	are	made	of	metal	but	also	come	in	plastic
options.	Plastic	tips	are	durable	and	affordable,	while	metal	tips	provide	a	sharper,	more	defined	shape.	When	using	piping	tips,	it's	essential	to	follow	proper	care	and	maintenance	procedures	to	ensure	they	last	for	years.	Tips	should	be	washed	in	warm	soapy	water	after	use	and	stored	with	the	narrow	end	up.	A	tip	organizer	case	can	help	keep
them	tidy	and	organized.	Ultimately,	pairing	piping	tips	with	a	suitable	piping	bag	is	crucial	for	achieving	desired	results.	Mastering	Piping	Nozzles	for	Delicious	Cupcakes	and	Desserts	To	create	different	textures	and	designs	on	your	cupcakes	and	desserts,	you	can	use	various	piping	nozzles.	Here	are	some	tips:	Cut	the	nozzle	to	size	and	place	it	in	a
bag	filled	with	frosting	or	whipped	cream.	For	a	classic	cupcake	swirl,	use	a	1M	tip	for	topping	cupcakes	and	pies,	while	a	2A	or	2D	tip	creates	a	different	look	and	texture.	The	star	is	an	easy	technique	that	does	all	the	work	for	you	-	simply	squeeze	and	pull	away.	You	can	also	use	it	to	create	borders	or	fill	in	large	cakes	with	frosting.	For	simple
decorations,	try	using	a	dot	technique	with	any	round	tip.	If	needed,	dip	your	finger	in	cornstarch	to	smooth	out	small	points.	Rosettes	are	lovely	floral	accents	that	can	be	made	quickly	and	easily	using	star	tips.	Alternatively,	you	can	pipe	rosettes	with	drop	flower	tips	for	different	effects.	Use	standard	tips	to	add	small	rosettes	to	a	cake	or	larger
decorating	tips	like	1M	or	2D	to	create	large	rosettes	and	take	your	cupcake	decorating	to	another	level.	The	shell	is	often	thought	of	as	the	most	popular	piping	technique,	and	can	be	used	for	accents,	making	hearts	and	flowers,	or	creating	borders	around	cakes.	Any	star	tip	works	well	for	this	design.	For	a	fun	border	or	texture	on	your	cake,	try
using	a	zigzag	technique	with	any	decorating	tip	you	like	-	think	about	the	movement	of	your	arm	and	pressure	on	the	bag	to	achieve	the	desired	effect.	Finally,	use	a	specialty	grass	tip	to	add	furry	details	to	your	treats.	With	multiple	openings,	this	tip	creates	texture	with	ease,	making	it	perfect	for	adding	fun	and	natural-looking	effects.	Remember
when	baking	cakes	and	remember	to	keep	clusters	close	together	so	it	doesn’t	show	through.	Add	some	realistic	details	like	piped	icing	leaves,	you	can	make	them	using	tip	352	or	on	a	flower	nail	for	later	use.	Leaves	don't	have	to	be	green,	try	different	colors	and	lengths	for	added	effect.	To	make	swirl	drop	flowers	just	twist	your	wrist	while	piping
with	tip	224	or	2D,	add	a	sprinkle	or	dot	for	the	center.	Learn	new	piping	techniques	and	decorating	ideas	in	this	helpful	guide.	I've	been	piping	frosting	swirls	and	roses	since	I	started	baking	and	it	takes	some	practice	but	everyone	can	learn	to	decorate	beautiful	cupcakes	and	cakes	using	piping	tips.	My	“a-ha!”	moment	came	when	I	took	the	Wilton
cake	decorating	class,	now	I'm	sharing	my	easy	ways	to	decorate	using	standard	piping	tips	and	some	other	handy	ideas	along	the	way.	We'll	start	with	the	basics,	piping	can	seem	intimidating	but	I'm	here	to	walk	you	through	it!	Get	a	basic	collection	of	tips,	practice,	and	sturdy	frosting	and	you’ll	be	on	your	way	to	piping	like	a	pro.	My	go-to	types	of
piping	tips	for	beginners	include	tip	352	and	tip	224	or	2D	for	swirl	drop	flowers,	and	don't	forget	to	get	some	piping	bags	and	couplers	so	that	you	can	easily	change	out	your	tips.	A	stable	buttercream	frosting	is	also	key	to	successful	decorating.	Cold	butter	makes	all	the	difference!	Here	are	my	favorite	frosting	recipes,	including	variations	like
chocolate,	Nutella,	and	peanut	butter.	You'll	also	find	tips	on	how	to	color	buttercream	and	a	guide	on	choosing	the	right	piping	tips	for	your	decorating	needs.	From	Wilton's	1M	jumbo	open-star	tip	for	roses	and	swirls	to	Ateco's	846,	848,	and	849	wide-closed	star	tips	for	jumbo	swirls,	each	type	serves	a	specific	purpose.	Use	smaller	tips	for	details
and	larger	ones	for	bigger	designs.	Let's	dive	into	the	world	of	piping	tips!	Here's	a	collection	of	my	favorite	techniques	for	creating	unique	designs	with	piping	tips:	I	use	multi-opening	tips	to	achieve	a	hairy	effect	in	my	baked	goods.	These	tips	come	in	handy	when	making	intricate	designs	on	cupcakes	and	cakes.	Properly	cleaning	and	storing	your
piping	tips	is	crucial	for	maintaining	their	shape	and	preventing	clogs.	To	clean	my	piping	tips,	I	submerge	them	in	hot	soapy	water,	then	rinse	with	more	hot	water	to	remove	any	remaining	frosting.	A	toothpick	can	be	helpful	in	scraping	out	smaller	crevices.	Afterward,	wipe	the	tips	clean	with	a	cloth	and	let	them	air	dry	before	storing.	For	optimal
storage,	place	your	piping	tips	upright	in	a	container	or	use	a	specialized	storage	unit.	When	choosing	the	right	piping	nozzle	for	your	design,	it's	essential	to	consider	the	type	of	design	you're	aiming	for.	Open	star	nozzles	are	great	for	creating	lightly	textured	ruffles,	while	closed	star	nozzles	produce	more	defined	textures.	Plain	round	nozzles	can	be
used	for	simple	and	rounded	swirls	on	cakes	and	cupcakes.	For	beginners,	practicing	with	these	techniques	can	help	develop	skills	in	decorating	cookies,	cakes,	and	cupcakes.	Here's	a	visual	guide	to	6	types	of	piping	tips:	1.	Open	Star	Piping	Nozzles:	These	are	ideal	for	frosting	cupcakes	and	creating	shell-type	dollops	of	buttercream	or	royal	icing.	2.
Closed	Star	Piping	Nozzles:	Perfect	for	piping	ruffled	buttercream	on	top	of	cupcakes	and	adding	borders	to	cakes	or	cookies.	3.	Plain	Round	Piping	Nozzles:	Great	for	simple	and	rounded	swirls,	as	well	as	adding	dots	of	details	onto	cakes.	With	practice,	you	can	experiment	with	different	techniques	and	designs	using	your	piping	tips!	For	creating
decorative	names	on	cakes,	small	seamless	tips	like	the	PME	Supatube	range	are	ideal	for	piping	Swiss	dots	with	royal	icing.	
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