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

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

Spread your blue 
icing out on your 
cupcake.

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

Pipe a bowtie and 
buttons as shown. 
Enjoy your Bowtie 
Cupcake!

Pro Tip: You can pipe 
a tie if you prefer!

bowTie 
Cupcake

WHAT YOU 
NEED:

• Icing: Blue, 
Black

• Icing Tips: 
Round
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Step 1: Step 2: Step 3: Step 4:

Step 5: Step 6:

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

Pipe a border 
around your 
cupcake. Enjoy 
your #1 Dad 
Cupcake!

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

Spread your blue 
icing out on your 
cupcake.

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

Pipe out #1 Dad 
on your cupcake.

Pro Tip: Write 
whatever you 
want!

#1 Dad 
Cupcake

WHAT YOU 
NEED:

• Icing: Blue, 
Black

• Icing Tips: 
Round, Leaf
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Pro Tip: You can use the 
Star Tip instead.



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

Step 5: Step 6: Step 7:

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

Place 1-3 mini 
jelly fish on your 
cupcake.

Pipe stripes across 
your cupcake as 
shown.

Spread your red 
icing out on your 
cupcake.

Pipe 1-3 stripes 
on your jelly fish 
as grill marks. 
Enjoy your Grilling 
Cupcake!

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

Pipe a ring around 
the edge of your 
cupcake.

Grilling 
Cupcake

WHAT YOU 
NEED:

• Icing: Red, 
Black

• Icing Tips: 
Round

• Misc: Mini 
Jelly Fish
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Step 1: Step 2: Step 3: Step 4:

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

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

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

Use your toothpick 
to poke a hole 
through the 
flattened top 
piece of your 
fondant to create 
the buoy.

Squeeze “bloops” 
all over your 
cupcake.

Pipe 1-2 stripes 
around the center 
of your buoy if 
desired.

Roll a ball of white 
fondant as shown.

Place 1-3 mini jelly 
fish in the blue 
icing as desired. 
Enjoy your Fishing 
Cupcake!

Pinch the top of 
your white fondant 
as shown.

fishing 
Cupcake

WHAT YOU 
NEED:

• Icing: Blue, 
Red

• Icing Tips: 
Round

• Misc: Mini 
Jelly Fish, 

White Fondant
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Pro Tip: Could use Grass Tip 
instead.



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

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

Squeeze a small 
“bloop” of green 
icing on one side 
of your cupcake.

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

Pipe “bloops” of 
green icing on 
the second half of 
your cupcake.

Spread your 
green icing out on 
one side of your 
cupcake.

Pipe a small black 
circle on your 
cupcake as the 
golf hold.

Sprinkle graham 
cracker crumbs on 
your green icing.

Roll a small ball of 
white fondant as 
the golf ball and 
place it on your 
cupcake.

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

Mold a small 
triangle with white 
fondant and place 
on the end of the 
toothpick. Place 
near the hole. 
Enjoy your Golfing 
Cupcake!

Golfing 
Cupcake

WHAT YOU 
NEED:

• Icing: Green 
Black

• Icing Tips: 
Grass, Round

• Misc: Graham 
Cracker 

Crumbs, White 
Fondant, 

Toothpicks
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Pro Tip: Put it 
anywhere desired!



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

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

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

Roll a small tube 
snake of black 
fondant several 
inches long.

Place 2 of the 
round flat fondant 
pieces on each 
side of your cube 
as shown.

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

Insert a toothpick 
into each end of 
your black fondant 
tube snake.

Mold a ball of 
black fondant into 
a cube shape as 
shown. Place on 
your cupcake.

Insert each 
toothpick end 
behind your black 
fondant cube as 
shown. This creates 
the handle.

Roll 4 small balls 
of equal size and 
flatten them like 
pancakes.

Use the Round Tip 
on your Red Icing 
to pipe dots on 
each wheel as well 
as the top. Enjoy 
your Lawn Mower 
Cupcake!

lawn mower 
Cupcake

WHAT YOU 
NEED:

• Icing: Green, 
Red

• Icing Tips: 
Grass, Round

• Misc: Black 
Fondant, 

Toothpicks

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

Pro Tip: Use a 
tiny bit of water to 
attach.


