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

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

Knead your green 
icing tube and 
squeeze out any 
oils. Squeeze a 
large “bloop” 
onto your 
cupcake.

Place your carrots 
on your cupcake 
as desired.

Use the end of 
your paintbrush 
to make several 
indentions across 
each fondant piece 
as shown. These 
are your carrots.

Spread green icing 
out all over your 
cupcake.

Fill in the empty 
spaces with green 
sixlets. These are 
your peas.

Break your orange 
fondant into 5-10 
balls. Be sure to 
save 1/2 your 
fondant for your 
second cupcake.

Use your 
paintbrush to brush 
caramel sauce over 
your carrots so 
they look glazes. 
Enjoy your Peas & 
Carrots cupcake!

Flatten each 
fondant ball 
slightly as shown.

You can also make 
cubed carrots if 
you prefer!

Pro Tip: The size of your orange 
balls is up to you.

Peas & Carrots 
Cupcake

WHAT YOU 
NEED:

• Wilton Icing: 
Green

• Satin Ice 
Fondant: 
Orange

•Misc: Caramel 
Sauce, 

Paintbrush, 
Green Sixlets 
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Step 1: Step 2: Step 3: Step 4:

Step 5: Step 6: Step 7:

Knead your white 
icing pouch and 
squeeze out any 
oils. Remove the 
cap.

Open your yellow 
Laffy Taffy and cut 
it in half. Use your 
fingers to form 
a square. This is 
your butter. Place 
it in the center of 
your caramel.

Use your 
paintbrush to fill 
in the center with 
caramel sauce.

Draw a spiral that 
covers your entire 
cupcake.

Use your 
paintbrush to put 
caramel around 
your cupcake as 
desired. Enjoy 
your Mashed 
Potatoes & Gravy 
cupcake!

Squeeze out 
several more 
layers on the 
outermost ring of 
your cupcake as 
shown. 

Use a butter 
knife or spatula 
to lightly tap the 
outside of your 
cupcake all the 
way around so it 
creates texture on 
your icing.Pro Tip: You want to 

create some height 
around the outside so 
there’s a cavity in the 
middle.

mashed potatoes & 
gravy Cupcake

WHAT YOU 
NEED:

• Wilton Icing: 
White

•Misc: Caramel 
Sauce, 

Paintbrush, 
Yellow Laffy 

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

Step 5:

Knead your white 
icing pouch and 
squeeze out any 
oils. Remove the 
cap.

Use your 
paintbrush to 
spread strawberry 
sauce over your 
cranberries. Enjoy 
your Cranberries 
cupcake!

Squeeze out a 
large “bloop” of 
white icing on your 
cupcake.

Spread your white 
icing around as 
shown.

Place red sixlets 
all over your 
cupcake as shown. 
These are your 
cranberries.

Pro Tip: Add more white icing 
as “glue” if needed.

cranberries 
Cupcake

WHAT YOU 
NEED:

• Wilton Icing: 
White

•Misc: 
Strawberry 

Sauce, 
Paintbrush, Red 

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

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

Knead your 
orange icing tube 
and squeeze out 
any oils. Squeeze 
out a large 
“bloop” of orange 
icing on your 
cupcake.

Use the end of 
your paintbrush 
to poke small 
holes on each end 
of your noodle 
so they appear 
hollow.

Curve your yellow 
fondants into a 
slight C shape as 
shown. These are 
your macaroni 
noodles.

Spread your 
orange icing 
around as shown.

Place your noodles 
on your cupcake 
as desired.

Roll your yellow 
fondant into 6-12 
small balls.

Use your 
paintbrush to brush 
orange icing over 
your noodles. 
Enjoy your 
Macaroni & Cheese 
cupcake!

Roll each ball out 
slightly as shown.

Roll your fondant 
balls out longer 
for a corkscrew 
noodle effect!

Pro Tip: Save half your yellow 
fondant for your second cupcake.

macaroni & cheese 
Cupcake

WHAT YOU 
NEED:

• Wilton Icing: 
Orange

• Satin Ice 
Fondant: 
Yellow

•Misc: 
Paintbrush
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Step 1: Step 2: Step 3: Step 4:

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

Knead your green 
icing tube and 
squeeze out any 
oils. Squeeze out 
a large “bloop” 
of green icing on 
your cupcake.

Use your fingers 
to fold the cuts 
up. These are your 
turkey wings.

Use scissors to cut 
a small indention 
on each side of 
your turkey as 
shown. Use your 
paintbrush to make 
an indention down 
the center.

Spread your green 
icing around as 
shown.

Cut your other 
caramel in half. 
Roll each half 
into bowling pin 
shapes as shown. 
These are your 
turkey legs.

Open 3 caramels 
for your turkey.

Place your turkey 
on your cupcake. 
Place your turkey 
legs on each side 
as shown. Sprinkle 
graham cracker 
crumbs at the bast 
of your turkey.

Combine 2 of the 
caramels together 
into 1 large 
caramel. Roll it 
into an oval shape 
as shown.

Squeeze a tiny 
bit of white icing 
on the end of 
each turkey leg 
if desired. Enjoy 
your Turkey 
cupcake!

Pro Tip: The turkey shape is 
almost like a football.

Turkey 
Cupcake

WHAT YOU 
NEED:

• Wilton Icing: 
Green, White 

(optional)

•Misc: Caramel 
Cubes, Graham 

Cracker 
Crumbs, 

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

Step 5:

Knead your 
orange icing tube 
and squeeze out 
any oils. Squeeze 
out a large 
“bloop” of orange 
icing on your 
cupcake.

Squeeze a bloop or 
swirl of white icing 
onto the center of 
your cupcake as 
whipped cream. 
Enjoy your Pumpkin 
Pie cupcake!

Spread your 
orange icing 
around as shown.

Sprinkle graham 
cracker crumbs 
around the edge 
of your orange 
icing as shown.

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

Pro Tip: Pour 
crumbs on a plate 
and roll the edges 
of your cupcake.

pumpkin pie 
Cupcake

WHAT YOU 
NEED:

• Wilton Icing: 
Orange, White

•Misc: Graham 
Cracker 
Crumbs
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