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Massage your 
orange icing bag 
& squeeze any 
oils out. Remove 
the lid & round 
tip to expose the 
star tip. Screw the 
white ring over the 
#133 Grass Tip.

Save a tiny bit 
of orange icing 
for later. But use 
the rest to add 
“bloops” to your 
sides if desired.

Continue 
squeezing 
“bloops” until the 
top is covered.

Start at the bottom 
and squeeze 
stripes up the 
sides of your cake 
as shown.

Place peach 
gummy rings all 
over your cake as 
desired. Save 3 for 
eyes and several 
for the top.

Continue 
squeezing stripes 
up your cake all 
the way around as 
shown.

Place gummy teeth 
on the front of your 
cake as desired.

Begin squeezing 
“bloops” of 
orange icing on 
the top of your 
cake as shown.

Open all of your 
dum dums and 
collect 3 peach 
gummy rings.

Pro Tip: You should get at 
least 3/4 of the way around 
before you need to use the 
second orange icing bag.

Monster 
Cake

WHAT YOU 
NEED:

• Icing: Orange

• Icing Tips: 
#133 Grass

• Misc: Peach 
Gummy Rins, 

Gummy Teeth, 
Dum Dums, 
Candy Eyes
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Pro Tip: You can do 
this step however 
you’d like!



Step 10: Step 11: Step 12:

Put the 3 dum 
dums into the 
top of your cake 
as shown. Push 
the dum dums 
through your 3 
peach gummy 
rings as shown.

Place a peach 
gummy rings on 
top of your cake as 
desired.

Attach candy 
eyes to your three 
dum dums using 
a little orange 
icing. Enjoy your 
Monster Cake!
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