
Step 1: Step 2: Step 3: Step 4:

Step 5: Step 6: Step 7: Step 8: Step 9:

Squeeze a 
“bloop” of white 
icing onto your 
cupcake.

Pipe a stripe down 
the center of each 
ear. Pipe several 
odd shapes 
around your 
cupcake as shown.

Hold your Round 
Tip on the end of 
your Black Icing. 
Screw the white 
ring on over it to 
hold it in place.

Spread your white 
icing out on your 
cupcake as shown.

Roll a small ball of 
red fondant.

Hold your Leaf Tip 
on the end of your 
White Icing. Screw 
the white ring on 
over it to hold it in 
place.

Flatten your red 
fondant like a 
pancake oval and 
slightly curve it. 
Place it on the 
bottom half of 
your cupcake as 
shown.

Squeeze 2 
“bloops” of white 
icing at the top of 
your cupcake as 
ears.

Drawn 2 black 
circles on your 
cow’s nose. Place 
2 black sixlets as 
eyes. Enjoy your 
Cow Cupcake!

Pro Tip: You can use the Star tip if you prefer.

Cow 
Cupcake

WHAT YOU 
NEED:

• Icing: White, 
Black

• Tips: Round

• Fondant: Red

• Misc: Black 
Sixlets
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Pro Tip: Make your spots as big or small as you 
want. You can do them in any shape as well.



Step 1: Step 2: Step 3: Step 4:

Step 5: Step 6: Step 7: Step 8:

Squeeze a 
“bloop” of white 
icing onto your 
cupcake.

Squeeze tiny arms, 
legs and ears if 
desired.

Hold your Round 
Tip on the end of 
your Black Icing. 
Screw the white 
ring on over it to 
hold it in place.

Spread your white 
icing out on your 
cupcake as shown.

Repeat step 5 
with white icing. 
Squeeze 2 tiny 
white dots as eyes 
on the front of 
your sheep’s head.

Squeeze a large 
“bloop” of black 
icing onto the 
front of your 
cupcake as shown.

Repeat step 5 and 
squeeze 2 final 
black dots in the 
center of your 
white as eyes. 
Enjoy your Sheep 
Cupcake!

Place mini 
marshmallows all 
over your cupcake 
as shown.

sheep 
Cupcake

WHAT YOU 
NEED:

• Icing: White, 
Black

• Tips: Round

• Fondant: Red

• Misc: Mini 
Marshmallows
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Pro Tip: You can 
also use the Leaf 
Tip if you prefer.



Step 1: Step 2: Step 3: Step 4:

Step 5: Step 6: Step 7: Step 8:

Hold your Star 
Tip on the end of 
your Orange Icing. 
Screw the white 
ring on over it to 
hold it in place.

Pipe whiskers on 
your cupcake as 
shown.

Hold your Round 
Tip on the end of 
your Black Icing. 
Screw the white 
ring on over it to 
hold it in place.

Squeeze “bloops” 
of orange icing all 
over your cupcake.

Roll a tiny ball of 
red fondant.

Squeeze 2 larger 
“bloops” as ears 
on the back half of 
your cupcake as 
shown.

Flatten your red 
fondant and cut 
it into a heart 
shape. Place it in 
the center of your 
whiskers. Enjoy 
your Cat Cupcake!

Place 2 black 
sixlets towards 
the top of your 
cupcake as eyes.

cat 
Cupcake

WHAT YOU 
NEED:

• Icing: Orange, 
Black

• Tips: Star, 
Round

• Fondant: Red
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Pro Tip: Continue squeezing as you 
pulse up and down to create ripples in 
the ears if desired.



Step 1: Step 2: Step 3: Step 4:

Step 5: Step 6: Step 7: Step 8: Step 9:

Squeeze a 
“bloop” of white 
icing onto your 
cupcake. Squeeze 
a much smaller 
“bloop” of blue as 
well.

Pipe 1-3 small 
“bloops” of blue 
at the top of your 
cupcake as hair.

Repeat step 4 on 
the other side as 
shown.

Spread your blue 
icing out on your 
cupcake.

Place 2 black 
sixlets towards 
the top of your 
cupcake as eyes.

Hold your Leaf Tip 
on the end of your 
Blue Icing. Screw 
the white ring on 
over it to hold it in 
place.

Hold your Star 
Tip on the end of 
your Orange Icing. 
Screw the white 
ring on over it to 
hold it in place.

Pipe small bloops 
down one side of 
your cupcake as 
shown.

Squeeze an 
orange “bloop” 
as a beak and 
2 as feet. Enjoy 
your Blue Bird 
Cupcake!

blue bird 
Cupcake

WHAT YOU 
NEED:

• Icing: Blue, 
White, Orange

• Tips: Leaf, 
Star

• Misc: Black 
Sixlets

All images and instructions © 2022 My Make Studio, Denver CO

Pro Tip: You want 
the new blue icing 
to be lighter than 
the blue icing in the 
tube.

Pro Tip: Start at 
the top and hold 
your icing tip like an 
alligator mouth.



Step 1: Step 2: Step 3: Step 4:

Step 5: Step 6: Step 7: Step 8: Step 9:

Hold your Grass 
Tip on the end of 
your Yellow Icing. 
Screw the white 
ring on over it to 
hold it in place.

Roll a small ball of 
red fondant.

Place 2 black 
sixlets just above 
the icing swirl as 
eyes.

Squeeze “bloops” 
of yellow icing all 
over your cupcake.

Mold the red 
fondant ball into 
a tongue shape 
as shown. Use 
scissors to create 
an indention in the 
center and place it 
into your swirl.

Squeeze 2 long 
stripes down 
the sides of your 
cupcake as ears.

Roll a ball of black 
fondant slightly 
larger than your 
red.

Pipe a large swirl 
of icing into the 
center of your 
cupcake as shown.

Roll your black 
fondant into 
an oval. Poke 2 
holes and place it 
onto your swirl as 
shown. Enjoy your 
Dog Cupcake!

dog 
Cupcake

WHAT YOU 
NEED:

• Icing: Yellow

• Tips: Grass

• Fondant: Red, 
Black

• Misc: Black 
Sixlets
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Pro Tip: You can do 
several layers so the 
ears stand up.



Step 1: Step 2: Step 3: Step 4:

Step 5: Step 6: Step 7: Step 8:

Squeeze a 
“bloop” of 
blue and white 
icing onto your 
cupcake.

Squeeze 2 small 
bloops towards 
the top of your 
penguin and one 
larger bloop in the 
center as shown.

Hold your Star Tip 
on the end of your 
White Icing. Screw 
the white ring on 
over it to hold it in 
place.

Spread your 
icing out on your 
cupcake as shown.

Hold your Round 
Tip on the end of 
your Black Icing. 
Screw the white 
ring on over it to 
hold it in place. 
Pipe 2 small eyes 
on your penguin.

Roll a ball of black 
fondant. Flatten 
it slightly into an 
oval like shape.

Repeat step 7 
with orange icing. 
Pipe a beak and 
2 feet onto your 
penguin. Enjoy 
your Penguin 
Cupcake!

Use scissors to cut 
small flippers on 
each side of your 
fondant penguin.

penguin 
Cupcake

WHAT YOU 
NEED:

• Icing: White, 
Blue, orange

• Tips: Star, 
Round

• Fondant: 
Black
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Pro Tip: You can 
mix the colors 
together or leave 
them swirled.


