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

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

Massage your 
white icing bag 
and squeeze any 
oils out. Remove 
the cap and 
remove the round 
tip to expose the 
star tip.

Massage your 
black icing tube 
and squeeze any 
oils out. Screw the 
white ring on over 
your #4 Round Tip 
to secure it to your 
black icing tube.

Squeeze your final 
spiral on the very 
top as shown.

Squeeze out a 
spiral that covers 
your entire 
cupcake as shown.

Draw a mouth on 
your cupcake as 
desired.

Squeeze your next 
spiral on top of 
your first but don’t 
go all the way to 
the edge.

Place candy eyes 
on your cupcake as 
desired. Enjoy your 
Ghost Cupcake!

Squeeze your next 
spiral on top of 
your second but 
don’t go all the 
way to the edge.

Pro Tip: You are 
creating height.

Ghost 
Cupcake

WHAT YOU 
NEED:

• Icing: White, 
Black

• Icing Tips: 
Star (built in), 

#4 Round 

• Misc: Candy 
Eyes
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Pro Tip: Draw your 
mouth however you 
want!



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

Step 5:

Massage your 
orange icing tube 
and squeeze any 
oils out. Screw the 
white ring on over 
your #133 Grass 
Tip to secure it to 
your orange icing 
tube.

Place 1-3 candy 
eyes on your 
cupcake as desired. 
Enjoy your Monster 
Cupcake!

Begin squeezing 
“bloops” of 
icing onto your 
cupcake.

Continue until 
your cupcake 
is covered in 
“bloops” of 
monster hair.

Place 1-2 gummy 
geeth on your 
cupcake as 
desired.

Pro Tip: You can 
place it however you 
want.

monster 
Cupcake

WHAT YOU 
NEED:

• Icing: Orange

• Icing Tips: 
#133 Grass

• Misc: Candy 
Eyes, Gummy 

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

Step 5: Step 6:

Massage your 
white icing bag 
and squeeze any 
oils out. Remove 
the cap to expose 
the round tip.

Draw a mouth 
on your cupcake 
as desired. Enjoy 
your Skeleton 
Cupcake!

Draw a nose on 
your cupcake if 
desired.

Squeeze a large 
“bloop” of white 
icing onto your 
cupcake. Smooth 
it out as shown.

Massage your 
black icing tube 
and squeeze any 
oils out. Screw the 
white ring on over 
your #4 Round Tip 
to secure it to your 
black icing tube.

Draw eyes on 
your cupcake as 
desired.

Pro Tip: Be 
creative!

Skeleton 
Cupcake

WHAT YOU 
NEED:

• Icing: White, 
Black

• Icing Tips: 
Round (built in), 

#4 Round 
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Step 1: Step 2: Step 3: Step 4:

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

Massage your 
orange icing bag 
and squeeze any 
oils out. Squeeze 
a large “bloop” of 
orange onto your 
cupcake.

Massage your 
green icing tube 
and squeeze any 
oils out. Screw the 
white ring on over 
your #4 Round Tip 
to secure it to your 
green icing tube.

Draw a face on 
your cupcake as 
desired.

Smooth out your 
orange icing as 
shown.

Draw a pumpkin 
stem and vines as 
desired.

Use a butter 
knife or toothpick 
to draw a few 
stripes down your 
cupcake as shown.

Screw the white 
ring on over your 
#352 Leaf Tip to 
secure it to your 
green icing tube.

Massage your 
black icing tube 
and squeeze any 
oils out. Screw the 
white ring on over 
your #4 Round Tip 
to secure it to your 
black icing tube.

Squeeze out a few 
leaves as desired. 
Enjoy your 
Pumpkin Cupcake!

Pro Tip: This is optional and 
creates some texture.

Pumpkin 
Cupcake

WHAT YOU 
NEED:

• Icing: Orange, 
Black, Green

• Icing Tips: 
#4 Round Tip, 
#352 Leaf Tip
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Pro Tip: Be 
creative!

Pro Tip: Hold your tip like an 
alligator mouth and squeeze for 
1-3 seconds and pull away.



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

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

Massage your 
white icing bag 
and squeeze any 
oils out. Squeeze 
a large “bloop” of 
white icing onto 
your cupcake and 
smooth it out as 
shown.

Roll out 8 mini 
tube snakes as 
shown.

Open your black 
fondant. Roll out 
2 balls of black 
fondant. One ball 
should be larger 
than the other.

Massage your 
black icing tube 
and squeeze any 
oils out. Screw the 
white ring on over 
your #4 Round Tip 
to secure it to your 
black icing tube.

Place the 2 
fondant balls on 
your cupcake. 
Place 4 mini tube 
snakes as legs on 
each side of the 
larger fondant ball 
as shown.

Squeeze 3-5 rings 
on your cupcake 
as shown.

Attach 2 candy 
eyes onto your 
spider using a little 
bit of icing.

Use a butter knife 
and start in the 
center. Drag your 
butter knife to 
the outside edge. 
Repeat 4-8 times 
to create a spider 
web appearance.

You can also bend 
your spider legs 
as shown. You can 
also add white 
fangs if desired. 
Enjoy your Spider 
Cupcake!

Spider 
Cupcake

WHAT YOU 
NEED:

• Icing: White, 
Black

• Icing Tips: #4 
Round 

• Misc: Candy 
Eyes, Black 

Fondant
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Pro Tip: You choose how large 
you want your spider.

Pro Tip: We 
recommend using 
black icing.



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

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

Massage your 
orange icing tube 
and squeeze any 
oils out. Screw the 
white ring on over 
your #133 Grass 
Tip to secure it to 
your orange icing 
tube.

Squeeze several 
green “bloops” all 
over your cupcake 
as desired.

Massage your 
green icing tube 
and squeeze any 
oils out. Screw the 
white ring on over 
your #133 Grass 
Tip to secure it to 
your green icing 
tube.

Squeeze several 
orange “bloops” 
all over your 
cupcake as 
desired.

Massage your 
black icing tube 
and squeeze any 
oils out. Screw the 
white ring on over 
your #4 Round Tip 
to secure it to your 
black icing tube.

Massage your 
white icing bag 
and squeeze any 
oils out. Remove 
the cap and 
remove the round 
tip to expose the 
star tip.

Write “BOO” on 
your cupcake. 
Enjoy your Boo 
Cupcake!

Squeeze several 
white “bloops” all 
over your cupcake 
as desired.

“Boo” 
Cupcake

WHAT YOU 
NEED:

• Icing: White, 
Black

• Icing Tips: #4 
Round 

• Misc: Candy 
Eyes, Black 

Fondant
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Pro Tip: Write any 
message you’d like!


