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

Step 5: Step 6:

Squeeze a large 
bloop of white 
icing onto the 
center of your 
cupcake.

Squeeze bloops 
of pink icing out 
around the edges 
of your cupcake 
as desired. Enjoy 
your XOXO 
Cupcake!

Put the star tip on 
the end of your 
pink icing. Screw 
the white ring on 
over the tip to hold 
it in place.

Spread your icing 
out around your 
cupcake as shown.

Put the round tip 
on the end of your 
pink icing. Screw 
the white ring on 
over the tip to 
hold it in place.

Write “XOXO” 
on top of your 
cupcake.

Pro Tip: You can 
write any message 
you would like.

XOXO 
Cupcake

WHAT YOU 
NEED:

• Icing: White, 
Pink

• Tips: Round, 
Star
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Step 1: Step 2: Step 3: Step 4:

Step 5:

Put the star tip on 
the end of your 
pink icing. Screw 
the white ring on 
over the tip to 
hold it in place.

Squeeze out 
bloops of green all 
over your cupcake 
in between the pink 
swirls as shown. 
Enjoy your Bouqet 
of Flower Cupcake!

Squeeze a small 
swirl out on your 
cupcake as shown.

Squeeze several 
more swirls out 
around your 
cupcake as shown.

Put the leaf tip on 
the end of your 
green icing. Screw 
the white ring on 
over the tip to 
hold it in place.

Pro Tip: To get 
perfect leaves, hold 
your icing tip in place 
and squeeze for 2-3 
seconds and then 
pull away.

Bouquet of 
Flowers Cupcake

WHAT YOU 
NEED:

• Icing: Pink, 
Green

• Tips: Star, 
Leaf
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Step 1: Step 2: Step 3: Step 4:

Put the star tip on 
the end of your 
chocolate icing. 
Screw the white 
ring on over the 
tip to hold it in 
place.

Start in the center 
of your cupcake 
and squeeze a 
swirl around your 
entire cupcake as 
shown.

Put the leaf tip on 
the end of your 
green icing. Screw 
the white ring on 
over the tip to 
hold it in place.

Squeeze out 
one green leaf 
on the side of 
your cupcake as 
shown. Enjoy your 
Chocolate Rose 
Cupcake!

Pro Tip: To get a perfect leaf, 
hold your icing tip in place and 
squeeze for 2-3 seconds and 
then pull away.

Chocolate 
Rose Cupcake

WHAT YOU 
NEED:

• Icing: Brown, 
Green

• Tips: Star, 
Leaf
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Step 1: Step 2: Step 3: Step 4:

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

Put the star tip on 
the end of your 
white icing. Screw 
the white ring on 
over the tip to 
hold it in place.

Place your red 
fondant on your 
cupcake then put 
the round tip on 
the end of your 
green icing. Screw 
the white ring on 
over top.

Roll your red 
fondant snake into 
a tight spiral as 
shown.

Squeeze bloops of 
white icing out all 
over your cupcake 
as shown.

Draw a stem on 
your red rose as 
shown then put 
the star tip on the 
end of your green 
icing. Screw the 
white ring on over 
the top.

Roll a small ball 
of red fondant as 
shown.

Squeeze out one 
green leaf on the 
side of your rose 
stem as shown. 
Enjoy your Red 
Rose Cupcake!

Roll your red 
fondant out into a 
snake like shape 
as shown.

Pro Tip: To get 
a perfect leaf, 
hold your icing 
tip in place and 
squeeze for 2-3 
seconds and 
then pull away.

Red Rose 
 Cupcake

WHAT YOU 
NEED:

• Icing: White, 
Green

• Fondant: Red

• Tips: Star, 
Round
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Step 1: Step 2: Step 3: Step 4:

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

Put the grass tip 
on the end of your 
pink icing. Screw 
the white ring on 
over the tip to 
hold it in place.

Pinch the end of 
the fondant balls 
so they are tear 
drop shaped.

Roll 2 small red 
fondant balls as 
shown.

Squeeze out 
bloops of “hair” all 
over your cupcake. 
Leaf spaces in 
between each 
bloop.

Cut a small slit at 
the top of each 
red fondant ball 
and smooth the 
edges out so they 
resemble hearts as 
shown.

Repeat steps 1-2 
with purple icing. 
Fill in all of the 
gaps.

Stick toothpicks 
into the ends of 
your hearts and 
stick them into 
your cupcake as 
shown. Put the 
round tip on your 
brown icing.

Put the star tip on 
the end of your 
white icing and 
screw the white 
ring on over it. 
Squeeze out 2 
bloops as eyes.

Squeeze pupils 
in the center of 
your white bloops 
as eyes. Enjoy 
your Love Bug 
Cupcake!

Pro Tip: You can 
make them as big or 
small as desired.

Love Bug 
 Cupcake

WHAT YOU 
NEED:

• Icing: Pink, 
Purple, White, 

Brown

• Fondant: Red

• Tips: Grass, 
Star, Round

• Misc.: 
Toothpicks
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Step 1: Step 2: Step 3: Step 4:

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

Put the star tip on 
the end of your 
pink icing. Screw 
the white ring on 
over the tip to 
hold it in place.

Cut a small slit at 
the top of each 
red fondant ball 
and smooth the 
edges out so they 
resemble hearts as 
shown.

Pinch the end of 
the fondant balls 
so they are tear 
drop shaped.

Squeeze out 
bloops of pink 
icing all over your 
cupcake as shown.

Stick your lollipop 
stick into your 
heart fondants as 
shown.

Repeat steps 1-2 
with white icing. 
Fill in all of the 
gaps.

Place your 
“Cupid’s Arrow” 
on your cupcake 
as shown.

Roll 2 small red 
fondant balls as 
shown. Collect 
one lollipop stick 
as well.

Squeeze out 
bloops over your 
lollipop stick so 
it looks like it’s 
shooting through 
the icing. Enjoy 
your Cupid’s Arrow 
Cupcake!

Pro Tip: You want 
the hearts facing 
the same direction.

Cupid’s Arrow 
 Cupcake

WHAT YOU 
NEED:

• Icing: Pink, 
White

• Fondant: Red

• Tips: Star

• Misc.: 
Lollipop Stick
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