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

Step 5: Step 6:

Squeeze a large 
bloop of white 
icing onto your 
cupcake.

Place your Round 
tip on your green 
icing. Draw a face 
on the front of 
your octopus as 
shown. Enjoy your 
Octopus cupcake!

Squeeze out 8 
squiggles around 
your large bloop of 
icing as shown.

Ice your cupcake 
with the white 
icing.

Squeeze a large 
bloop of orange 
icing into the 
center of your 
cupcake as shown.

Place your Round 
tip on the end of 
your orange icing. 
Screw the white 
ring on over top to 
hold it in place.

Pro Tip: 
You can do 
different 
colored eyes 
if desired.

Octopus  
Cupcake

WHAT YOU 
NEED:

• Icing: Orange, 
Green, White

• Icing Tips: 
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Step 1: Step 2: Step 3: Step 4:

Step 5: Step 6: Step 7:

Squeeze a large 
bloop of blue 
icing onto your 
cupcake.

Place your Grass 
tip on your white 
icing and screw 
the white ring on 
over it to hold it in 
place.

Use your hands to 
mold your fondant 
into a shark fin 
as shown. Place 
your shark fin in 
the center of your 
cupcake.

Ice your cupcake 
with the blue icing.

Squeeze bloops 
of white icing 
around the base 
of your shark fin. 
Enjoy your Shark 
cupcake!

Cut off a chunk 
of white fondant. 
Squeeze a small 
blue bloop on 
your fondant as 
shown.

Knead your 
fondant until the 
blue icing is fully 
incorporated.

Pro Tip: Add 
more blue icing if 
desired.

shark fin  
Cupcake

WHAT YOU 
NEED:

• Icing: Blue, 
White

• Icing Tips: 
Grass 

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

Step 5: Step 6: Step 7:

Squeeze a large 
bloop of orange 
icing onto your 
cupcake.

Place your Star 
tip on your blue 
icing and screw 
the white ring on 
over it to hold it in 
place.

Choose a sixlet as 
your fish eye as 
shown.

Ice your cupcake 
with the orange 
icing.

Squeeze out 
bloops of blue 
icing into stripes 
across your 
cupcake as shown. 
Enjoy your Fish 
cupcake!

Roll out 3 balls of 
white fondant. 2 
small and 1 slightly 
larger.

Flatten one ball 
into a fin as 
shown. Flatten the 
larger into the tail 
shape as shown. 
Mold the final 
into the mouth as 
shown.

Pro Tip: Use scissors 
or a toothpick to 
draw lines in the 
fondant.

fish  
Cupcake

WHAT YOU 
NEED:

• Icing: Orange, 
Blue

• Icing Tips: 
Star

• Fondant: 
White

• Misc: 
Rainbow Sixlets
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Pro Tip: Could 
be any color.

Pro Tip: Knead 
blue icing into your 
fondant balls if 
desired.



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

Step 5: Step 6: Step 7:

Ice one side of 
your cupcake in 
white icing as 
shown.

Knead your 
icing into your 
fondant. Shape 
your fondant into 
a shell or a star as 
desired.

Roll 1-2 white 
fondant balls. 
Squeeze a dot of 
green icing onto 
your fondant.

Place your Grass 
tip on your white 
icing and screw 
the white ring on 
over it to hold it in 
place.

Place your mini 
umbrella into 
the white side 
of your cupcake. 
Enjoy your Beach 
cupcake!

Squeeze bloops of 
white icing across 
your cupcake as 
shown.

Place your Star 
tip on your blue 
icing. Squeeze 
out stripes of blue 
icing across the 
second half of 
your cupcake as 
shown.

Beach  
Cupcake

WHAT YOU 
NEED:

• Icing: Blue, 
White

• Icing Tips: 
Grass, Star

• Fondant: 
White

• Misc: Mini 
Umbrella
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Pro Tip: Could 
be any color. Pro Tip: Use scissors to 

draw stripes.



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

Step 5: Step 6:

Squeeze a large 
bloop of blue 
icing onto your 
cupcake.

Repeat step 
5 with orange 
icing. Enjoy your 
Seaweed cupcake!

Place your Grass tip 
on your white icing. 
Squeeze various 
bloops around the 
bottom of your 
cupcake as shown.

Ice your cupcake 
in blue icing.

Place your Leaf 
tip on your green 
icing. Screw the 
white ring on over 
to hold it in place.

Squeeze 2-4 
squiggles across 
your cupcake as 
shown.

seaweed  
Cupcake

WHAT YOU 
NEED:

• Icing: Blue, 
Green, Orange, 

White

• Icing Tips: 
Leaf, Grass 
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Pro Tip: Hold your 
tip like an alligator 
mouth.

Pro Tip: Do 
steps 5-6 in 
any colors to 
make coral in 
the ocean.



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

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

Ice your cupcake 
in blue icing.

Cup one shell into 
your hand like a 
bowl and place it 
on your cupcake. 
Put your Leaf tip 
on your orange 
icing.

Knead your fondant 
until it’s one solid 
color. Split your 
fondant into 2 balls. 
Flatten those balls 
into shells. Use 
scissors to draw 
stripes.

Place your Grass 
tip on your green 
icing. Screw the 
white ring over it 
to hold it in place.

Squeeze a bloop 
of orange icing 
into the center of 
your cupped shell.

Squeeze bloops 
of green icing all 
around the edges 
of your cupcake as 
shown.

Place one sixlet 
into your orange 
icing as your pearl.

Roll a ball of white 
fondant. Add a 
dot of blue or 
green icing onto it.

Cup your other 
shell in the 
opposite direction 
and place it over 
top of your pearl. 
Enjoy your Clam 
cupcake!

clam  
Cupcake

WHAT YOU 
NEED:

• Icing: Blue, 
Green, Orange

• Icing Tips: 
Leaf, Grass

• Fondant: 
White

• Misc: 
Rainbow Sixlet 
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Pro Tip: You 
choose the color of 
your pearl.


