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Knead your 
chocolate icing. 
Hold the #30 Star 
Tip on the end 
and scew the 
white ring on over 
it.

Knead your white 
icing bag and 
squeeze any 
excess oil out. 
Remove the cap.

Use the rest of your 
chocolate icing for 
hair as you desire. 
You can cover the 
top of your cake or 
give your Reindeer 
a mohawk down 
the back!

Squeeze a swirl 
on the top front 
of your cake as 
shown.

Draw a white icing 
line down the 
center of each 
Reindeer ear as 
shown.

Squeeze bloops 
of chocolate icing 
across the top 
of your cake as 
Reindeer hair.

Draw eyes on 
the front of your 
Reindeer as 
desired.

Squeeze out 2 
large bloops on 
either side of your 
center swirl as 
Reindeer ears.

Knead your red 
icing tube and 
open it.

Pro Tip: Squeeze for 8-10 
seconds as you move your 
hand up so the icing builds.

reindeer 
cake

WHAT YOU 
NEED:

• Wilton Icing: 
White Icing, 
Chocolate 

Icing, Red Icing

• Icing Tips: 
Star, Round

• Satin Ice 
Fondant: Gold

• Gold & Silver 
Sixlets
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Pro Tip: Be creative - draw 
your eyes however you want!
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Squeeze your 
red icing in the 
bottom center 
of your cake as 
shown. This is your 
Reindeer’s nose.

Stick your lollipop 
sticks half way 
through the 
bottom of your 
horms as shown. 

Pinch a piece on 
each side of the 
fondant shapes to 
create these horn 
shapes. Curve them 
if desired or leave 
them standing 
straight.

Hold your #30 Star 
Tip on the end 
of your red icnig. 
Screw the white 
ring on over it.

Stick your horns 
on top of your 
cake as shown.

Add some red 
bloops of icing to 
your Reindeer hair.

Remove the round 
tip on your white 
icing to expose a 
star tip. Squeeze 
bloops around the 
bottom of your 
cake as a border.

Cut your gold 
fondant in half. 
Roll your fondant 
into 2 equal 
shapes as shown.

Add sixlets into 
your border or into 
your Reindeer hair 
as desired. Enjoy 
your Reindeer 
Cake!

Pro Tip: Add as 
much or as little as 
desired.

reindeer 
cake

WHAT YOU 
NEED:

• Wilton Icing: 
White Icing, 
Chocolate 

Icing, Red Icing

• Icing Tips: 
Star, Round

• Satin Ice 
Fondant: Gold

• Gold & Silver 
Sixlets

All images and instructions © 2021 My Make Studio, Denver CO

Pro Tip: You can 
use less fondant if 
you want smaller 
horns.


