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Squeeze “bloops” 
of brown icing all 
over your cake.

Squeeze “bloops” 
in stripes across 
your cake to 
create rows for 
your garden as 
desired.

Squeeze “bloops” 
of green icing all 
around the edges 
as desired.

Spread your brown 
icing out all over 
your cake as 
shown.

Place pumpkin 
candies down one 
row of your garden 
as desired.

Sprinkle your cake 
with chocolate 
cookie crumbs as 
desired.

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

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

Pipe vines 
connecting your 
pumpkin candies 
as desired.

Pro Tip: You can use all 
of your brown icing if 
desired.

garden 
cake

WHAT YOU 
NEED:

• Icing: Brown, 
Green

• Tips: Grass, 
Star, Leaf, 

Round

• Fondant: 
Orange

• Misc: Candy 
Pumpkins, 
Chocolate 

Cookie Crumbs
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Step 10: Step 11: Step 12: Step 13:

Step 14: Step 15: Step 16: Step 17:

Squeeze “bloops” 
of red in a row 
down your garden 
without any tips as 
shown.

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

Use scissors, a 
butter knife, or 
toothpick to draw 
small indentions 
into your carrots for 
texture.

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

Squeeze “bloops” 
of green icing 
onto the end of 
your carrots as 
shown.

Pipe tiny “bloops” 
of green on 
top of your red 
“bloops” to create 
tomatoes.

Enjoy your Garden 
Cake!

Roll 3-6 small 
orange fondant 
balls into carrot 
shapes as shown.

Pro Tip: You can make 
them different sizes.
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Pro Tip: Hold your 
icing tip like an alligator 
mouth.

WHAT YOU 
NEED:

• Icing: Brown, 
Green

• Tips: Grass, 
Star, Leaf, 

Round

• Fondant: 
Orange

• Misc: Candy 
Pumpkins, 
Chocolate 

Cookie Crumbs

Pro Tip: You can 
decorate this 
cake however 
you would like - it 
doesn’t have to 
be exactly like 
ours!


