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3CukkiCakes Russian Piping Nozzles
Guide and Recipes

In the past creating attractive pie and cupcake decorations 
took more time and effort, and only professional pastry bakers 
could get the best results. Fortunately, thanks to the introduc-
tion of the Russian nozzles, this is no longer an issue, because 
anyone - with or without experience - can achieve incredi-
ble results with less time and effort. That’s why the Russian 
nozzles are becoming more popular.

Just remember that Russian nozzles will make everything more 
comfortable and easier, but it still requires some practice and 
technique.

The good news is that if you follow the instructions from start 
to finish, and have enough patience, you’ll get perfect results. 
Don’t get frustrated if it doesn’t work at first!

Introduction
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Important! 
Read this before starting

It’s very important to clean the nozzles before using them, because due to the manufac-
turing process there could be some stains left on the nozzles surface.

If you want to preserve the product as best as possible, follow these recommendations:

• Wash them by hand to make them last as long as possible.

• After each use, wash the nozzle with warm water, mild soap, and a nonabrasive 

sponge. Dry them with a towel or dry cloth.

• Avoid immersion in liquids for long periods of time.

• Don’t clean the nozzles using corrosive products.
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Set 1 content
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Set 2 content



Buttercream frosting 
recipes
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This e-book we are going to teach you how to prepare the 2 
most used butter creams for this type of decorations:

• American Buttercream.

• Swiss Meringue Buttercream.

These butter creams will be the base for any other type of 
cream, so if get used to these recipes you’ll be able to expand 
your horizons to other creams with different tastes and colors.

The most important thing to do is to learn how to correctly 
prepare these creams, because if you want to succeed with 
the nozzles you need to get the right consistency. If the but-
tercream is too soft, the flower shapes won’t keep their form. 
Also, if your cream is too though, it won’t have the flexibility to 
easily come out of the nozzle. For this reason, is important that 
you follow carefully the instructions.
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The American Buttercream has one big advantage: it›s incredibly easy to make, and you only need 5 
simple ingredients to prepare it. It is the dream of any pastry chef!

          

           
   

American Buttercream

If the cream is way too soft (humid and/or hot environments):

• To toughen the cream put it inside the fridge for 20-30 min, take it out and beat it again. If it’s still too 
soft, repeat the process until you get the desired consistency. 

• Another option is to add more icing sugar. Add 1 table spoon of icing sugar, beat it and check the con-
sistency. Repeat the process until getting the desired consistency.

If the cream is way too though (cold weathers):
• Just add 1 table spoon of milk and beat it again. Check for consistency. Repeat the process until you 

get the desired consistency.

You can also use an electric mixer or a hand electric mixer for this recipe. 

Sift the icing sugar (fine mesh), to remove any granules. By doing this, you’ll avoid getting any 
obstructions in the nozzle.

This cream can last a month in the freezer, 2 weeks in the fridge and 3 days at room temperatu-
re.

Tips to have in mind before starting:

Ingredients:

• 11/2 cup (340gr/12oz) of unsalted butter, softened at room 
temperature.

• 6 cups (680gr/1lb 8oz) of icing sugar, sifted,

• 2 table spoons of vanilla extract.

• 2-3 table spoons of milk

• A pinch of salt (adjust to taste)

• Flavour or Colour Additives (optional): read the next chapter 
to see different options.
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          Instructions:

To get a cream with perfect texture is key to use 
softened butter. To achieve this, leave it at least 3 
hours at room temperature. This is a very impor-
tant step, don’t skip it. If you dice the butter, this 
will speed up the process. (Img. 1)

Meanwhile, sift the icing sugar to remove any 
granules. (Img. 2)

Once the butter is soft enough, and the sugar is 
already sifted, beat the butter at mid-high speed 
for at least 5 to 7 minutes, or until the butter has 
a spongy texture and a clear white color. (Img. 3)

Add the sugar, little by little, at least for 1-2 mi-
nutes at mid-high speed, 1 table spoon at a time, 
this will make a very creamy texture. (Img. 4)
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After adding the sugar, add the vanilla extract, 
the salt, and the milk. (Img. 5)

Beat the ingredients for 3-4 minutes, at mid-high 
speed or until the texture is creamy and homo-
geneous. Scrape down the sides of the bowl with 
a spatula as needed. Be careful, don’t over beat 
it, because it could add way too much air, making 
the mixture look porous. (Img. 6)

Optional: add colorants and/or ingredients. To 
achieve this, read the following chapter where it 
is explained everything in detail. (Img. 7 - 8)

Verify that it has the correct consistency. If it’s 
needed, adjust it according to what’s explained in 
“Tips to have in mind before starting”.
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Many people prefer the Swiss meringue buttercream because the American buttercream can be a 
little bit too sweet and greasy. The advantage of the Swiss merengue buttercream is that is way less 
cloying and has a softer texture. It requires a little bit more work, but it still quite simple to make. 

  

Swiss meringue buttercream

• 5 egg whites (150gr/5oz).

• 11/4 cups (282gr/10oz) of icing sugar, sifted,

• 11/2 cups (340g/12oz) of unsalted butter, softened at room 
temperature.

• 1 table spoons of vanilla extract.

• A pinch of salt (adjust to taste)

• Flavour or Colour Additives (optional): read the next chapter 
to see different options.

Tips to have in mind before starting:
If the cream is way too soft (humid and/or hot environments):

• To toughen the cream put it inside the fridge for 20-30 min, take it out and beat it again. If it’s still too 
soft, repeat the process until you get the desired consistency. 

• Another option is to add more icing sugar. Add 1 table spoon of icing sugar, beat it and check the con-
sistency. Repeat the process until getting the desired consistency.

If the cream is way too though (cold weathers):
• If the cream is way too though (cold weathers): place a bowl over a pot with boiling water (water bath) 

and introduce the mixture you want to soften over the bowl. Leave it there until the sides start melting 
(it will still have a cold centre with some melted sides) and beat it, upping up the speed gradually (to 
avoid any spillage) at mid speed. Stop beating once it reaches a homogeneous texture (at least 4 minu-
tes). Verify the consistency. Repeat the process if necessary.

You can also use an electric mixer or a hand electric mixer for this recipe. 

Sift the icing sugar (fine mesh), to remove any granules. By doing this, you’ll avoid getting any 
obstructions in the nozzle.

This cream can last a month in the freezer, 2 weeks in the fridge and 3 days at room temperatu-
re.

Ingredients:
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       Instructions

To get a cream with perfect texture is key to use 
softened butter. To achieve this, leave it at least 3 
hours at room temperature. This is a very impor-
tant step, don’t skip it. If you dice the butter, this 
will speed up the process. (Img. 1)

Fill a pot with water and bring it to a boil. When 
the water is at boiling point, place a bowl on it, 
without it touching the water (water bath). Add 
the egg whites in the bowl and then the sugar, 
beat them until the sugar is completely gone. 
This could take 3 to 5 minutes at least. To check if 
there are any traces of sugar left, feel the mixture 
and look for any granules and also if the mixture 
is already warm. Don’t worry about eating raw 
eggs, they will be cooked after the process. Once 
the sugar is dissolved, remove the bowl from the 
hot pot. (Img. 2)

With an electric mixer (use a whipping blade for 
this) beat the meringue at mid/high speed until 
you get rigid peaks, like the ones in the picture, 
and until the meringue has cooled off. It’s impor-
tant that the mixture isn’t hot at all, because it 
will melt the butter that we will add on the next 
steps. This process could take at least 10 minu-
tes. (Img. 3)  
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With the electric mixer at slow-mid speed, add 
the vanilla, salt, and the diced butter. Add the 
butter little by little, a piece every 3 seconds, and 
beat the mixture until it’s soft. At some moment 
during the process, the mixture could look sepa-
rated, but if you are patient enough and wait, it 
will get the desired texture. This process could 
take at least 10 to 15 minutes.. (Img. 4-5-6)

Optional: add colorants and/or ingredients. To 
achieve this, read the following chapter where it 
is explained everything in detail. 

Verify that it has the correct consistency. If it’s 
needed, adjust it according to what’s explained 
in “Tips to have in mind before starting”. (Img. 7 - 8)
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Adding colour and flavors 
to the buttercream
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We don’t recommend adding flavors on your first time making the buttercream, because it could 
change the consistency, so you might have to do some adjustments, which could be complicated for 
beginners. These are our recommended ingredients to add to the buttercream:

The best way to incorporate the ingredients is by mixing it with a spoon or spatula. Don’t do it with the 
mixer because you’ll add extra air, so it’ll end up looking porous.

How to add flavor to the buttercream?  
*Optional

Chocolate:
11/3 Cups (160gr/51/3oz) of cocoa powder.

Fresa:
1/2 Cups (75gr/21/2oz) of fresh strawberries, pureed and sifted,

Café:
1 table spoon of ground coffee dissolved in 2 table spoons of water

Chocolate con menta:
3 table spoons of mint extract + 1/2 cups (90gr/3oz) of chopped chocolate 
(chocolate bar)

Cacahuete:
3/4 Cups (180gr/6oz) of peanut butter (soft texture)  

Limón:
The zest of 2 lemons. 
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To add colour to the cream, you need to purchase special pastry colourants.

There are many types of buttercream colourants, but we advise getting the gel types, because they 
have the advantage that you only require to add a pinch of colour to get the desired effect (concentra-
ted colours), so it won’t change the cream’s consistency.

The ones that provide the best results are from Wilton brand:

Start by adding a really small quantity with a toothpick, spreading it through the whole mixture. Mix 
it with a spoon or spatula to avoid filling it with extra air (don’t use the electric mixer), until you get a 
uniform colour. Add more colour if needed.

How to add colour to the buttercream? 

0201 03 04



Step by step guide.
How to use the couplers?
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The couplers will allow you to easily change the nozzles without removing the content of the piping 
bags. Giving you the chance to decorate at a better pace and more comfortably.

Each set has 3 types of different couplers:

• Unique colour coupler for the Russian nozzles.

• Tri-colour coupler for the Russian nozzles.

• One colour coupler for the leaf nozzles and ruffle nozzles.

Up next, we’ll explain how to use each coupler

Couplers 
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        One colour coupler

       To use the individual couplers, you need to follow these steps:

Unscrew the top end 
of the coupler and 
introduce the base of 
the coupler inside the 
pastry bag (push the 
base until it reaches the 
bottom). Mark it with 
a pen where you are 
going to cut.

Insert the base of the 
coupler again. And 
push it until it perfectly 
fits inside the bag.

Place the top side of 
the coupler and screw 
it. Now you can fill the 
bag and start decora-
ting!

Remove the base of 
the coupler and cut the 
pastry bag where you 
made the mark. 

1
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Choose the nozzle you 
need, and place it at 
the top of the base.
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        Tri-colour coupler

This coupler will allow you to decorate with 2-3 different colours using one unique nozzle. The results 
are incredible! To use them, follow these steps:

You can find a video tutorial on how to do this process, by following this link:
https://www.youtube.com/watch?v=R2-5xaPb0h4

Pick up the top end of 
the coupler and screw 
it. Now you can fill 
them with buttercream 
and start decorating!

5

Unscrew the top end of 
the coupler and place 
each one of the 3 bases 
inside the pastry bags. 
Mark with a a pen whe-
re you want to cut.

Reintroduce the bases 
inside the pastry bags 
and push each one, 
until they reach the 
bottom. They must 
perfectly fit inside the 
bags.

Couple all the bases 
and place the nozzle on 
top.

Remove the bases of 
each pastry bag and cut 
in the marked area of 
each one.
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         Without a coupler

To do it without a coupler, the process is quite simple:

Introduce the nozzle 
inside the pastry bag.

Remove the nozzle 
and cut the pastry bag, 
using the mark as a 
guide.

Reintroduce the nozzle. 
Push it up to the bot-
tom so it perfectly fits 
the bag.

Mark with a pen where 
you are going to do the 
cut.
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How to fill the pastry bag
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This set contains a reusable silicone pastry bag; it is perfect for those who prefer not throwing away 
their disposable pastry bags every time they use them, and prefer to protect the environment.

On the other hand, this set also has 20 reusable pastry bags, because the process of cleaning a bag is 
quite handy. Another advantage is that these reusable bags are finer than the traditional ones, so you 
will have tighter control when using them, and you’ll be able to control the speed and intensity of the 
butter cream’s flow when squeezing it through the nozzle, which is key to get the best results.

In the next paragraphs, I will explain how to fill the pastry bag using the traditional method and then I 
will give you a trick to save you time while cleaning the kitchen.

Pastry bags
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        Filling the pastry bag using the traditional method

Prepare the pastry bag to fill it: pick the pastry bag and place your hand in 
the middle, and fold the sides with your other hand. The folds of the bag 
should be covering the hand holding the pastry bag, as shown in the picture.

Add the mixture inside the pastry bag with a spatula or spoon. Push the mix-
ture till it reaches the bottom, avoid leaving air pockets inside the mixture.

To fill it in a more comfortable way, you can use a tall glass to hold the bag. 
You can also use this trick when leaving it to rest while not in use. 

Exert pressure on the top of the bag to push the cream, making it come out 
from the nozzle. By doing this you will be removing any air pockets formed 
at the bottom.

Close the pastry bag like in the picture, so it won’t spill from the top when 
exerting pressure.
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        Filling the pastry bag like the professionals
 
We all know how tiresome can it be cleaning the kitchen after a long session of cupcake and tart deco-
ration, that’s why I’ll show you a method to avoid this unwanted scenario. 

Pick a plastic film and spread it over a table. Drop a batch of butter-
cream over the film.

Spread it with a spatula or a knife.

Wrap it, without leaving any part uncovered. 
Twist each side as best as you can.
The advantage of this buttercream package is that you can leave it in 
the fridge for a later use.

The next thing to do is introducing one of its side inside the base of 
the coupler.
Now is the time to put it inside the pastry bag (including the base of 
the coupler)
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As you can see, it isn’t that hard, you’ll save many hours of cleaning. I recommend using this method 
as much as you can.

Cut the plastic surplus, close to the tip of the coupler.

Pick up the top end of the coupler and screw it. 

To avoid spillage, tie a knot on the other side. By doing this you’ll avoid 
the cream coming out from it.
Now you’ll have the pastry bag ready to start decorating.

05

06

07



28CukkiCakes Russian Piping Nozzles
Guide and Recipes

         Filling the pastry bag with different colours

The beauty of pastry decoration is in the art of combining the right colours. The finish of the flowers 
will be prettier and look more real if you combine many different colours, instead of using only one. I’ll 
give you some tricks to add colour to the flowers in many different ways:

Mixing the colours without making it look like a homogeneous and uniform mixture:
instead of fully mixing the colour with the buttercream, you can mix it just enough, to get a cool effect. 
You can also do this with various colours. The effect is spectacular.
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Add colour at the borders of the pastry bag:
Consists of using a toothpick, permeated with the colourant, to draw a line inside the pastry bag. This 
will leave a trail of colour after introducing the cream. Then when squeezing the cream out, you’ll get a 
wonderful effect. This is best done using the plastic film method:
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Exterior petals with a different colour inside of it: 
A way of making them look a little more real, is giving one colour to the petals and a different one for 
the inner part of the flower. Simply permeate the bag walls with one colour and then fill it with ano-
ther colour. Use a spatula, preferably a flat one.
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With the plastic film method is way more comfortable, just follow the following steps:

1. Spread a layer of cream over the plastic film.

2. Add a second layer of cream of a different colour (just in the middle).

3. Twist it. First from one side and then close it from the other side.

4. Tie each side. Now it’s ready.
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Rainbow:
This is one of the most spectacular effects, and it’s quite simple.

1. Use a pastry bag with a very small orifice to spread many lines of colours over a plastic film.

2. Once you have all the colours ready, try to fold it to make a tube, first from one side, then the other.

3. Finally, tie each side, and it’ll be ready to be used.



How to use the nozzles
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The technique to use the Russian nozzles is quite simple, but it requires some practice to get used to 
the force and speed required when squeezing the cream out from the bag.

I will give you some basic tips to start practicing:

          The first thing to do is to place the nozzle, perpendicular to the cupcake’s surface.

          
         Squeeze the bag until the cream comes out, don’t raise the nozzle immediately, wait until the 
base of the flower is big enough so it won’t unstick.

How to use the russian nozzles

01
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          Once the base is robust enough, raise the nozzle little by little while exerting pressure in a conti-
nuous way. Once it has enough height, stop exerting pressure and raise the nozzle.

04    Perfect! Now you›ll have a pretty flower.

Watch the following video to have a clearer idea:
https://www.youtube.com/watch?v=56umQiz9iKU&t=0s&list=LL7QYeMInAOh7Q_wy2WKwTIg&index=3

03
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Fill the pastry bag with green cream. Place the nozzle at least 0,5 cm from the zone where you want 
to place the leaf. Squeeze the bag and as soon as it sticks to the surface, raise the nozzle and stop 
squeezing the bag.

You can watch the following video, starting at minute 2.40 to 3:20, you can see how to make the lea-
ves:
https://www.youtube.com/watch?v=iEGRGRfi0Dw

In this other video you’ll find how to do different shapes:
https://www.youtube.com/watch?v=2SjdvpfZ9u4

How to use the leaf nozzles
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This type of nozzles has a design that allows you to easily make skirts for dolls. It’s also great to deco-
rate tarts. With the traditional nozzles, is way more complicated; with these nozzles, you won’t have to 
make the same complex movement.

In this video you can see how to use them, starting in minute 7:30:
https://www.youtube.com/watch?v=vfFNLfi1-yo&t=148s

How to use the ruffle nozzles
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This type of nozzle is the easiest one to use:

1- Place the nozzle perpendicular to the surface.

2- Exert pressure so the creams come out from the grooves.

3- Keep a constant pressure, and while doing this, slowly twist the nozzle to the left and right, several 
times. Once done, stop squeezing and raise the nozzle. There will be a small orifice left at the centre. 
You can fill it with buttercream, or you can use a Russian nozzle to make a flower in the middle. 

You can watch the following video, starting on minute 5:30 to 5:45, to see how to use them:
https://www.youtube.com/watch?v=2PKmWCrpRP4

How to use the spherical nozzles
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