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

Step 5:

Squeeze a large 
“bloop” of black 
icing on your 
cupcake.

Place gummy 
worms on your 
cupcake as desired. 
Enjoy your Worms 
in Dirt Cupcake!

Spread your black 
icing out on your 
cupcake.

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

Squeeze small 
“bloops” of green 
all over your 
cupcake.

Pro Tip: Do as few or 
many as desired.

Worms in Dirt 
Cupcake

WHAT YOU 
NEED:

• Icing: Black, 
Green

• Icing Tips: 
Grass

• Misc: Gummy 
Worms
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Step 1: Step 2: Step 3: Step 4:

Step 5: Step 6:

Squeeze a large 
“bloop” of blue 
icing on your 
cupcake.

Pipe a stripe 
down the center 
of each group of 
marshmallows. 
Pipe antennas if 
desired. Enjoy 
your Butterflies 
Cupcake!

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

Spread your blue 
icing out on your 
cupcake.

Cut all of your mini 
marshmallows in 
half diagonally.

Place 4 
marshmallows in a 
square pattern for 
each butterfly.

Pro Tip: Place them 
cut side up. Do as 
many as you want.

butterflies 
Cupcake

WHAT YOU 
NEED:

• Icing: Blue, 
Black

• Icing Tips: 
Round

• Misc: Mini 
Marshmallows
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Step 1: Step 2: Step 3: Step 4:

Step 5: Step 6: Step 7:

With no tip on the 
end, pipe a stripe 
down the center of 
your cupcake.

Place 2 white 
sixlets on the head 
of the ladybug as 
eyes.

Pipe polka dots on 
your red icing.

With no tip on 
the end squeeze 
a large “bloops” 
at the front of the 
cupcake as the 
ladybug head.

Using the Round 
Tip on the Black 
Icing pipe pupils 
on the white 
sixlets. Enjoy your 
Ladybug Cupcake!

With no tip on 
the end squeeze 
stripes of red icing 
on each side of 
the black stripe 
until the cupcake 
is covered.

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

Pro Tip: 
Pipe as few 
or many as 
desired.

ladybug 
Cupcake

WHAT YOU 
NEED:

• Icing: Black, 
Red

• Icing Tips: 
Round

• Misc: White 
Sixlets
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Step 1: Step 2: Step 3: Step 4:

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

Ice your cupcake 
in blue icing.

Pipe a nose, 
mouth and pupils 
as desired.

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

Roll a ball of green 
fondant into a 
pancake. Place 
over your cupcake. 
Cover up all the 
blue.

Using the Round 
Tip on the Blue 
Icing, pipe 
eyelashes and 
freckles as desired.

Roll 2 small balls 
of green fondant.

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

Push a white sixlet 
into each fondant 
ball. Place them on 
your cupcake as 
shown.

Pipe a “bloop” 
of red icing on 
the mouth as a 
tongue. Enjoy your 
Frog Cupcake!

Pro Tip: It can 
be any color. 
It can be a 
light layer as 
“glue.”

frog 
Cupcake

WHAT YOU 
NEED:

• Icing: Blue, 
Black, Red

• Icing Tips: 
Round, Leaf

• Misc: White 
Sixlets
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Pro Tip: Use a tiny bit of water 
to “glue” the fondant onto the 
cupcake.



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

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

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

Place your fondant 
balls on your 
cupcake as shown.

Roll several ball of 
orange and yellow 
fondant.

Pipe a swirl in the 
center of your 
cupcake as a rose.

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

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

Pipe a face and 
antennas on your 
caterpillar. Enjoy 
your Caterpillar 
Cupcake!

Pipe leaves all over 
the rest of your 
cupcake.

Caterpillar 
Cupcake

WHAT YOU 
NEED:

• Icing: Red, 
Green

• Icing Tips: 
Star, Leaf, 

Round

• Fondant: 
Orange, Yellow
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Pro Tip: Hold 
your tip like an 
alligator mouth.

Pro Tip: Roll as 
big or as small 
as desired. Roll 
as many as 
desired.

Pro Tip: You can make 
more than 1 caterpillar 
if desired. They can be 
all 1 color as well.



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 
Green Icing. Screw 
the white ring on 
over it to hold it in 
place.

Roll a ball of 
orange fondant. 
Roll it into a tube 
snake.

Place the fondant 
on your cupcake as 
shown.

Pipe “bloops” of 
green grass all 
over your cupcake.

Spiral your tube 
snake of orange 
fondant. Place it on 
the flat part of your 
yellow fondant.

Roll a ball of yellow 
fondant.

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

Flatten the fondant 
like a stick of gum.

Pipe eyes on 
your snail face. 
Enjoy your Snail 
Cupcake!

snail 
Cupcake

WHAT YOU 
NEED:

• Icing: Green, 
Black

• Icing Tips: 
Grass, Round

• Fondant: 
Orange, Yellow
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Pro Tip: Hold 
the top with your 
finger for several 
minutes until it 
stays in place.

Pro Tip: Use icing or 
water to “glue” the spiral 
onto your other fondant.


