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

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

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

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

Roll your red 
fondant into a 
spiral and place on 
one side of your 
cupcake.

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

Pipe a stem on 
your rose.

Roll a small ball of 
red fondant.

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

Roll your red 
fondant into a 
tube snake.

Pipe 1-3 leaves 
as desired. Enjoy 
your Red Rose 
Cupcake!

Pro Tip: You can 
make it as skinny or 
fat as desired.

Red Rose 
Cupcake

WHAT YOU 
NEED:

• Icing: White, 
Green

• Icing Tips: 
Star, Round, 

Leaf

• Fondant: Red
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Step 1: Step 2: Step 3: Step 4:

Step 5: Step 6: Step 7:

Squeeze a bloop 
of blue icing and 
pink icing onto 
your cupcake.

Flatten your 
fondant like a 
pancake. Cut a 
star shape out of 
the fondant.

Roll a small ball of 
yellow fondant. 

Spread your icing 
out.

Insert a cake pop 
stick into one side 
of your star. Place 
it on your cupcake. 
Enjoy your Magical 
Wand Cupcake!

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

Pipe zig zags 
across your 
cupcake as 
desired.

Pro Tip: You want a 
marbled look!

Magical wand 
Cupcake

WHAT YOU 
NEED:

• Icing: Blue, 
Pink

• Icing Tips: 
Round

• Fondant: 
Yellow

• Misc: Cake 
Pop Stick
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Step 1: Step 2: Step 3: Step 4:

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

Squeeze a bloop 
of blue icing and 
white icing onto 
your cupcake.

Flatten your tube 
snakes so they 
look like pieces of 
gum.

Roll your fondant 
balls into short, fat 
tube snakes.

Spread your icing 
out.

Pince 2 ends of 
your fondant 
together to form 
a loop. Place each 
loop next to your 
fondant cube.

Mold a cube of 
red fondant and 
place it on your 
cupcake.

Roll 2 more flat 
pieces of red 
fondant slightly 
smaller than the 
loops you made.

Roll 2 balls of red 
fondant about the 
same size as your 
cube.

Place them in 
front of your cube 
and cut a triangle 
shape out of the 
end as shown. 
Enjoy your Bow 
Cupcake!

Pro Tip: You want a 
marbled look!

Bow 
Cupcake

WHAT YOU 
NEED:

• Icing: Blue, 
White

• Fondant: Red
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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 green icing.

Pipe freckles 
on the sides of 
your cupcake as 
desired.

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

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

Repeat Step 5 with 
your Blue Icing. 
Pipe pupils, a nose 
and a mouth as 
desired.

Squeeze 2 
“bloops” of green 
icing on the back 
of your cupcake.

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

Place a whie sixlet 
into each bloop 
of green icing as 
eyes.

Pipe a “bloop” on 
your mouth as a 
tongue. Enjoy your 
Frog Cupcake!

Pro Tip: This is 
optional!

frog 
Cupcake

WHAT YOU 
NEED:

• Icing: Green, 
Blue, Pink

• Icing Tips: 
Star, Round, 

Leaf

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

Step 5: Step 6: Step 7:

Squeeze a 
“bloop” of pink 
icing on your 
cupcake.

Pinch the 2 ends 
of your fondant 
together to create 
a round crown 
shape.

Cut little triangles 
out of one side as 
shown.

Spread your icing 
on your cupcake.

Add white sixlets 
as desired. Enjoy 
your Crown 
Cupcake!

Roll a ball of 
yellow fondant.

Roll your fondant 
into a tube snake 
and flatten it.

Pro Tip: Cut some off 
if it’s too large.

crown 
Cupcake

WHAT YOU 
NEED:

• Icing: Pink

• Fondant: 
Yellow

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

Step 5: Step 6: Step 7:

Ice half of your 
cupcake in white 
icing.

Pipe 2 eyes as 
desired.

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

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

Make a tiny tube 
snake with yellow 
fondant and twist 
it into a horn. 
Place your horn on 
your cupcake top. 
Enjoy your Unicorn 
Cupcake!

Pipe a spiral in 
the center of 
your cupcake as 
bangs and various 
“bloops” of pink 
icing around your 
uniced half of the 
cupcake.

Repeat steps 2-3 
with blue icing. 
Fill in any gaps of 
cupcake showing.

Pro Tip: Make them 
however you want!

Unicorn 
Cupcake

WHAT YOU 
NEED:

• Icing: White, 
Pink, Blue

• Icing Tips: 
Star, Round

• Fondant: 
Yellow
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Pro Tip: Use the Leaf 
Tip or Round Tip on 
your white icing to 
pipe ears if desired. 


