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Dear Friends,

We know that you can go to a bakery and order a perfectly decorated cake. But what if you could make it yourself and have that same cake or one that is very original—and showcase all of your creativity at the same time. With the cake decorating information in this cookbook, you’ll be able to do this and more with ease and confidence.

In this cookbook, you’ll find cakes designed and decorated for every taste and occasion. Some cakes require a bit of expertise with a piping bag or other technique, but others are incredibly simple to make. The best part is that we show you how to do it all, from fancy piping, fondant decorations and pretty splatters to simple, fun shaped cakes that will make any party special.

Betty Crocker New Cake Decorating not only has beautiful recipes, all with full-color photos, but also includes many how-to photos for a wide variety of decorating techniques. The book is colorful, informative and whimsical, all at the same time. Be sure to check out the adorable Puppy Dog Cakes, then delight your family or friends with one of these cute critters. If you have a special party on the horizon, the Zebra Layer Cake, or an elegant Pink Tuxedo Cake, might be just the right dessert for the occasion.

There are also cakes decorated just for holidays that will delight and inspire. A couple of our favorites are the festive Christmas Tree Cake with Mini Trees, and the very cute Crash-Landing Witch Cake, that will make you smile!

So get ready to decorate to your heart’s content and make amazing desserts for any occasion—with this book, it’s a piece of cake!

Enjoy!
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Decorating Basics

Dollop, swirl and create to your heart’s content! It’s fun to frost and decorate when you have the right equipment at your fingertips. Decorating essentials to have on hand include:


	Small flat and offset spatulas for spreading frosting

	Cooking parchment or waxed paper

	Spoons to dollop or swirl

	Piping equipment (see Piping Primer)

	Decorating icing in assorted colors available in aerosol cans

	Food colors made from liquid, gel or paste. Paste colors will make the most vivid colors.

	Assorted colored sugars, edible glitter and pearls.

	Assorted candy sprinkles in a variety of colors and shapes.



Frosting a Layer Cake
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Brush any loose crumbs from cake layer. Place 4 strips of waxed paper around edge of plate. Place layer, rounded side down, on plate.
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Spread ⅓ to ½ cup frosting over top of first layer to within about ¼ inch of edge.
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Place second cake layer, rounded side up, on frosted first layer. Coat side of cake with a very thin layer of frosting to seal in crumbs.
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Frost side of cake in swirls, making a rim about ¼ inch high above top of cake. Spread remaining frosting on top, just to the built-up rim. Carefully remove waxed-paper strips.






Making and Drizzling Glaze
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Making the glaze: Glaze should be consistency of thick syrup.
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With spoon, drizzle glaze over top of cake.



Frosting Cupcakes
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To frost with a spatula, place generous dollop of frosting on center of cupcake, then spread toward edge.
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For a smooth finish, run spatula edge over top.
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For fluffy frosting swirls, touch frosting with spatula and lift up.
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To pipe swirled frosting, use a pastry bag fitted with #6 star tip. Start at the center, spiral towards the outside edge.





Storing Cakes and Cupcakes

At Room Temperature: Cool unfrosted cakes or cupcakes completely before covering and storing to keep the top from becoming sticky. Store either frosted or unfrosted cakes or cupcakes loosely covered at room temperature up to 2 days. To loosely cover, place foil, plastic wrap or waxed paper over the cake or cupcakes without sealing around the edges so air can circulate. You can also use an inverted bowl with a knife under one edge for air circulation.

In the Refrigerator: Store cakes or cupcakes with whipped cream toppings, cream cheese frosting or cream fillings tightly covered in the refrigerator.

In the Freezer: Unfrosted or frosted cakes or cupcakes can be tightly covered and frozen for up to 2 months. Loosen the wrap on frozen unfrosted cakes or cupcakes and thaw at room temperature 2 to 3 hours. Loosen the wrap on frosted cakes or cupcakes and thaw overnight in the refrigerator.
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Simple Additions for Cakes

Making a cake special doesn’t need to take a lot of time. Sometimes a lovely swirled frosting is all you need to give your cake an elegant touch. But there are times when you want just a bit beyond frosting. Why not try a simple addition of chopped nuts to the side or top of the cake? Be sure to think about the flavor of your cake, then choose an item that is similar or blends in with your theme.

Here are some ingredients that are easy to add to any frosted cake. Any of these items can be sprinkled on top of a frosted cake, or smaller pieces (like coconut and chopped nuts) can be gently pressed on the side of the frosting on the cake.


	Chopped nuts or peanuts

	Diced dried fruit

	Colored sugar sprinkles

	Small candies

	Rock candy pieces

	Coconut (plain or toasted)

	Cocoa or powdered sugar

	Orange, lemon or lime peel pieces

	Chocolate curls





Easy Finishing Touches for Frosted Cupcakes

 Top cupcakes with one of these delightful choices just after frosting so they adhere well:


	Sprinkle with coarse decorating sugar or edible glitter. Use coordinating colors, or go for a nice contrast.

	Dip cupcakes into a bowl of nuts, colored sugar, sprinkles, or finely chopped candy. Or, just roll the cupcake edge in a plate of these toppings.

	Dip cupcakes in tinted coconut. To tint coconut, place it in a resealable food-storage plastic bag, add 2 or 3 drops of food coloring and shake well until evenly colored.

	Top with chocolate curls or shavings. To make curls, press a vegetable peeler over the surface of a chocolate bar. For shavings, run the chocolate over a coarse grater.

	Top with edible flowers, pearls or even bugs made from sugar.

	Top with a small shaped chocolate candy or cookie such as an animal cracker or gingerbread boy.

	Drizzle melted chocolate over the frosting.

	Sprinkle with grated orange peel, or top with orange zest strips created with a zester.



Just a Sprinkle Does It!

To add a touch of fun to the top of a frosted cake or cupcakes, place powdered sugar or cocoa in a mesh strainer to sprinkle over the cake. On an unfrosted cake or cupcakes, you can place a doily or stencil on top, then sprinkle over it—colored sugar works too!

Don’t Smash the Frosting!

To keep the foil or paper from touching the frosting, try this: Create a foil tent by placing several toothpicks partway into the top of the cake. The foil will rest on the toothpicks and not touch the frosting.
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Piping Primer

Let’s demystify piping: This technique of adorning cakes with frosting decorations can range from simply drawing lines or letters onto a sheet cake to making elaborate rosette swirls or other shapes for a lovely layer cake.

Squiggly Border
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Move tip back and forth to create desired squiggle design.



Leaf Border
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Make continuous leaf line by moving tip up and down slightly, or make individual leaves by lifting tip in between leaf designs.



Scroll or Star Border
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Move tip back and forth to create round line, or make individual stars by lifting tip in between star designs.
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Essential Piping Equipment


	Decorating bags: Disposable bags are the most convenient.

	Couplers: Use these if you need to change tips on a bag.

	Piping tips: These come in a variety of sizes and are often available in sets. Common tips that are nice to have include the drop or dot tip, leaf tip, petal tip, star tip, grass tip and one or two writing tips.

	Resealable plastic bags: Just fill one with frosting and snip off a small piece of the corner, and you’re ready to “pipe” simple lines.
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Tips for Great Piping


	For most piping, hold the decorating bag at about a 45-degree angle. But for drop flowers, stars, dots and rosettes, hold the bag at about a 90-degree angle. Be sure to practice your design on cooking parchment paper before putting it on the cake.

	Use steady pressure to pipe the frosting. To finish a design, stop the pressure and lift the point up and away.

	Before piping a design on a cake, lightly outline the design on the cake—toothpicks work well for this.



Assemble Decorating Bag
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Insert coupler inside bag. (Cut end if necessary so coupler will reach tip of bag.) Attach tip with ring.



Fill Decorating Bag
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Open bag, pulling opening far over hand and spoon frosting into bag, filling no more than about halfway. After filling, twist the end to secure. Squeeze and twist with even pressure to pipe frosting.





Chocolate Decorations

We love chocolate, and it’s fun to find ways to use this sweet treat to adorn cakes. Here are some creative chocolate decorations for you to try.

Curls

To make chocolate curls, press a swivel-headed vegetable peeler firmly against a bar of chocolate (white, dark or even mint for a striped look). Pull toward you in long, thin strokes, and they will curl slightly as you move the peeler. If they break when you pick them up, lift with a toothpick.

Shavings

Use a grater or vegetable peeler to make the shavings—small random pieces of chocolate—in the size you like. You might want to experiment with different graters for a variety of sizes of chocolate pieces.
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Cut-out shapes

Melt chocolate (dark or milk) and pour evenly onto cooking parchment paper. Refrigerate until firm, then use small cutters or a knife to cut out shapes.

Dipping

Melt chocolate (any kind) and dip pretzels, nuts or fresh or dried fruit in the chocolate and place on parchment paper. Let stand until set and use to decorate cake.

Candy pieces

Any kind of candy can be a cake or cupcake decoration. Follow the theme of your flavor combination and use your imagination. Break up candy bars, sprinkle candy-coated chocolate pieces, cut up mint patties, use whole gum drops and gummy candies—all are creative choices.

Piped

Pipe chocolate frosting on the cake or cupcakes for desired design (see Piping Primer).

Molded

Use small candy molds and fill with melted chocolate. Let stand until set, then unmold and use as cake decorations.

Glazes

Spoon a glaze over the top of the cake so it drips over the side, or drizzle melted chocolate in a design over the cake or cupcakes.
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Decorate with Fresh Flowers & Fruits

Edible fresh flowers, candied violets and rose petals are fun and lovely to add as a garnish on any cake.

Be sure they are food-safe and grown without pesticides. If they are to be eaten, choose only those that are labeled “edible”—look for edible flowers in many produce departments. If you are using some from your garden, just be aware that not all flowers are edible. Some popular edible flowers are:


	Nasturtium (sweet with a slightly peppery flavor)

	Pansies (very mild and sweet, but sometimes tart in flavor)

	Roses (sweet with an aromatic flavor that is stronger in roses that are more fragrant)

	Violets (sweet with a nectar-like flavor)

	Chrysanthemums (slightly bitter, pungent)

	Flowering herbs (chives, basil, rosemary and thyme)
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Turn a plain frosted cake into a masterpiece with fresh berries or other fruit.

Good choices are raspberries, blueberries, blackberries, sliced or whole strawberries, and sliced kiwifruit or starfruit. For added appeal and flavor, toss the fruit with melted seedless preserves before adding to the top of the cake (see Berry-Topped Chocolate Cake).
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whimsical & fun 

From frosting swirls to fondant shapes—find cakes for parties and everyday celebrations!

Tie Dye Poke Cake

Raspberry-Lemonade Cake

Rock Candy Cake

Splattered White Chocolate Cake

Berry-Topped Chocolate Cake

Raspberry-Laced Vanilla Cake

Maple-Walnut Chocolate Cake

Pink Champagne Layer Cake

Chocolate Mini Cakes

Peaches and Buttercream Cake

Apricots and Cream Cheese Cake

Tall, Dark and Stout Chocolate Layer Cake

Spice Cake with Dulce de Leche Frosting

Rainbow Petal Sheet Cake

Tangerine Ombre Cake

Watercolor Ombre Cake

Watermelon Cake

Tequila Sunrise Cake Pops

Monster Cake Pops

Campfire S’mores Cupcakes

Vanilla Bean Calla Lily Cupcakes

Awesome Alien Cupcakes

Nautical Cake

Zebra Layer Cake

Pink Tuxedo Cake

Vanilla Cake with Fondant Ribbons
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Index

A | B | C | D | E | F | G | H | I | J | K | L | M | N | O | P | Q | R | S | T | U | V | W | X | Y | Z

A

Acorns

caramel

Almonds, in Marzipan

Animal Cutout/Shaped Cake(s)

Chick Cupcakes

Dalmatian Puppy Dog

Elephant

Fish, Big, and Little Fish Cupcakes

Golden Doodle Dog, Cute

Kitty Cat Layer

Ladybug, Cupcakes and

Lion, First Birthday

Monkey, Cute

Owl with Babies

Pig Cupcakes

Sheep Cupcakes

Springer Spaniel Puppy Dog

Apricots and Cream Cheese Cake

Awesome Alien Cupcakes

A | B | C | D | E | F | G | H | I | J | K | L | M | N | O | P | Q | R | S | T | U | V | W | X | Y | Z

B

Baby Cake

Baby Shower, Baby Cake

Baby Shower, Surprise-on-the-Inside Gender Reveal Cake

Banana Cake, Lion, First Birthday

Barn Cake, Farmyard

Beehive Cake, Honey-Lemon

Bees, edible

Berry garnishes

Berry-Topped Chocolate Cake

Big Fish Cake and Little Fish Cupcakes

Birthday Cake(s)

Lion, First Birthday

Quinceañera Layer

Tower of Blocks

Blackberry-Vanilla Wedding Cake

Blocks Cake, Tower of

Borders, piping

Browned Butter Frosting (variation)

Bunny Butt Cake

Buttercream Frosting

Browned Butter (variation)

Chocolate

Cocoa, Creamy (variation)

Lemon (variation)

Maple-Nut (variation)

Mocha (variation)

Orange (variation)

Peaches and Buttercream Cake

Peanut Butter (variation)

Swiss Meringue, in Rock Candy Cake

Vanilla

White Chocolate (variation)

Butterscotch Frosting (variation)

A | B | C | D | E | F | G | H | I | J | K | L | M | N | O | P | Q | R | S | T | U | V | W | X | Y | Z

C

Cake(s), basic

Chocolate

Chocolate Chip (variation)

Cookies ’n Cream (variation)

Marble (variation)

Peanut Butter, Starlight (variation)

White, Silver

Yellow, Starlight

Cake Balls/Pops

Love Bug Cake Balls

Monster

Tequila Sunrise

Witchy

Cake comb

Calla Lily Cupcakes, Vanilla Bean

Campfire S’mores Cupcakes

Candy Cake, Rock

Candy decorations

Candy melts

Candy sprinkles

Caramel(s)

acorns

in Chocolate Layer Cake, Tall, Dark and Stout

Frosting

Carrot-Shaped Carrot Cake

Castle Cake, Princess

Cereal Aliens, in Awesome Alien Cupcakes

Cherry Nut Frosting (variation)

Chick Cupcakes


Chocolate. See also Chocolate Cake; Chocolate Frosting; Chocolate Glaze

curls, 9, 12

cut-out shapes

dipping

Ganache

leaves

molded

piped

shavings

Chocolate Cake

Berry-Topped

Maple-Walnut

Mini

Tall, Dark and Stout Layer

White Chocolate, Splattered

Chocolate Chip Cake (variation)

Chocolate Frosting

Buttercream

Cocoa, Creamy (variation)

Cream Cheese (variation)

Fudge

Mocha (variation)

White Chocolate (variation)

Chocolate Glaze, 13, 189

Dark Chocolate (variation)

Ganache

Milk Chocolate (variation)

Mint Chocolate (variation)

White Chocolate (variation)

Christmas

Gingerbread Trains, Snow-Capped

ornament cupcakes

Poinsettia Cupcake Wreath

Santa Cake, Stuck

Tree Cake with Mini Trees

Cocoa Frosting, Creamy (variation)

Coconut topping

Color palette, frosting

Construction Site Cake

Cookies ’n Cream Cake (variation)

Crash-Landing Witch Cake

Cream Cheese

and Apricots Cake

in Chocolate Cake, Berry-Topped

Frosting, 96, 172, 197

Frosting, Chocolate (variation)

in Rock Candy Cake

Creamy Cocoa Frosting (variation)

Crown, for fairy princess cupcakes

Crumb coat

Cupcake Cones, Ghost

Cupcakes

Alien, Awesome

Calla Lily, Vanilla Bean

Chicks

elegant, for wedding celebration

fairy princess

finishing touches for

Fireworks Cupcake Towers

Fish, Little, and Big Fish Cake

frosting

Game Day

Gingerbread Trains, Snow-Capped

holiday ornament

Ladybug Cake and

Owl with Babies Cake

Pigs

Poinsettia Cupcake Wreath

Sheep

Sleepover, Dreamy

S’mores, Campfire

storing

Sunflower Bouquet, Mom’s Day

Wedding Tier, Cupcake, with Roses

Cute Golden Doodle Dog Cake

Cute Monkey Cake

Cutout/Shaped Cake(s). See also Animal Cutout/Shaped Cake(s)

Beehive, Honey-Lemon

Carrot, Carrot-Shaped

Construction Site

Fairy

Farmyard Barn

Fire Engine

Monster, Silly

Piñata Pound

Pizza

Princess Castle

Skateboard

Sleepover Cupcakes, Dreamy

Tower of Blocks

Train

A | B | C | D | E | F | G | H | I | J | K | L | M | N | O | P | Q | R | S | T | U | V | W | X | Y | Z

D

Daisies, marzipan

Dalmatian Puppy Dog Cake

Dark Chocolate Glaze (variation)

Decorating bag, using, 11, 40

Decorations. See also Fondant; Frosting; Frosting design; Glaze

berry/fruit garnishes

candy

chocolate

flowers, edible

simple toppings

Diamond pattern frosting

Dog Cake

Dalmatian Puppy

Golden Doodle, Cute

Springer Spaniel Puppy

Do-It-Yourself Dad Cake

Dreamy Sleepover Cupcakes

Dulce de Leche Frosting, Spice Cake with


A | B | C | D | E | F | G | H | I | J | K | L | M | N | O | P | Q | R | S | T | U | V | W | X | Y | Z

E

Easter, Bunny Butt Cake

Easter, Speckled Egg Cake, Surprise-in-the-Center

Elephant Cakes

Equipment

cake comb

essentials

piping

A | B | C | D | E | F | G | H | I | J | K | L | M | N | O | P | Q | R | S | T | U | V | W | X | Y | Z

F

Fairy Cake

Fairy princess cupcakes

Farmyard Barn Cake

Father’s Day, Do-It-Yourself Dad Cake

Fire Engine Cake

Fireworks Cupcake Towers

First Birthday Lion Cake

Fish Cake, Big, and Little Fish Cupcakes

Flag Cake, Red, White and Blue Layered

Flowers

Calla Lily Cupcakes, Vanilla Bean

daisies, marzipan

edible, as garnish

petal frosting design, 32, 46, 142, 143, 170

Poinsettia Cupcake Wreath

Roses, Cupcake Wedding Tier with

rosette frosting design

Sunflower Cupcakes Bouquet, Mom’s Day

swirl frosting design

Fluffy White Frosting

Foil tent

Fondant

Ghost Cupcake Cones

Nautical Cake

Ribbons, Vanilla Cake with

rolling/cutting

Tie Dye Poke Cake

Tuxedo Cake, Pink

Zebra Layer Cake

Football, Game Day Cupcakes

Fourth of July, Fireworks Cupcake Towers

Fourth of July, Flag Cake, Red, White and Blue Layered

Freezing cakes/cupcakes

Frog prince, for fairy princess cupcakes

Frosting. See also Buttercream Frosting; Glaze

Butterscotch (variation)

Caramel

Cherry Nut (variation)

color palette

Cream Cheese, 96, 172, 197

crumb coat

cupcakes

Dulce de Leche, Spice Cake with

Fluffy White

Fudge

layer cakes

Peppermint (variation)

protecting with foil tent

removing spatula marks from

Frosting design. See also Ombre Cake

cake comb

diamond pattern

dollops

flower petals, 32, 46, 143, 170

flower rosette, 32, 38

piping technique

spikes

spirals

squiggle and dots

stripes, 32, 169

swirls, 30, 32, 168

vertical stripes

Fruit garnishes

Fudge Frosting

A | B | C | D | E | F | G | H | I | J | K | L | M | N | O | P | Q | R | S | T | U | V | W | X | Y | Z

G

Game Day Cupcakes

Ganache, Chocolate

in Chocolate Cake, Berry-Topped

in Tuxedo Cake, Pink

Gender Reveal Cake, Surprise-on-the-Inside

Ghost Cupcake Cones

Gingerbread Trains, Snow-Capped

Glaze. See also Chocolate Glaze; Frosting

Lemon (variation)

making/drizzling

Orange (variation)

Vanilla

Golden Doodle Dog Cake, Cute

Grass piping tip

A | B | C | D | E | F | G | H | I | J | K | L | M | N | O | P | Q | R | S | T | U | V | W | X | Y | Z

H

Halloween

Ghost Cupcake Cones

Pumpkin-Shaped Spice Cakes, Mini

Witch Cake, Crash-Landing

Witchy Cake Balls

Hats, for fairy princess cupcakes

Honey-Lemon Beehive Cake


A | B | C | D | E | F | G | H | I | J | K | L | M | N | O | P | Q | R | S | T | U | V | W | X | Y | Z

K–L

Kitty Cat Layer Cake

Ladybug Cake and Cupcakes

Layer Cake(s)

Apricots and Cream Cheese

Chocolate, Berry-Topped

Chocolate, Maple-Walnut

Chocolate, Tall, Dark and Stout

Flag, Red, White and Blue Layered

frosting technique

Kitty Cat

Marzipan Princess

Nautical

Peaches and Buttercream

Pink Champagne

Quinceañera

Rock Candy

Speckled Egg, Surprise-in-the-Center

Spice, with Dulce de Leche Frosting

Surprise-on-the-Inside Gender Reveal

Tangerine Ombre

Turkey

Tuxedo, Pink

Vanilla, with Fondant Ribbons

Vanilla, Raspberry-Laced

Wedding, Blackberry-Vanilla

White Chocolate, Splattered

Zebra

Leaf border

Leaves, chocolate

Lemon

Frosting (variation)

Glaze (variation)

-Honey Beehive Cake

peel garnish

Lemonade-Raspberry Cake

Lion Cake, First Birthday

Love Bug Cake Balls

A | B | C | D | E | F | G | H | I | J | K | L | M | N | O | P | Q | R | S | T | U | V | W | X | Y | Z

M

Maple-Nut Frosting (variation)

Maple-Walnut Chocolate Cake

Marble Cake (variation)

Marzipan

Princess Cake

Milk Chocolate Glaze (variation)

Mini Cakes. See also Cake Balls/Pops; Cupcakes

Chocolate

Pumpkin-Shaped Spice

Trees, Christmas Tree Cake with

Mint Chocolate Glaze (variation)

Mocha Frosting (variation)

Mom’s Day Sunflower Cupcakes Bouquet

Monkey Cake, Cute

Monster Cake Pops

Monster Cake, Silly

Mushrooms, gumdrop

A | B | C | D | E | F | G | H | I | J | K | L | M | N | O | P | Q | R | S | T | U | V | W | X | Y | Z

N

Nautical Cake

Necklaces, for fairy princess cupcakes

Nut(s)

Cherry Frosting (variation)

-Maple Frosting (variation)

topping

A | B | C | D | E | F | G | H | I | J | K | L | M | N | O | P | Q | R | S | T | U | V | W | X | Y | Z

O

Ombre Cake

frosting technique

Tangerine

Watercolor

Orange

Frosting (variation)

Glaze (variation)

Tangerine Ombre Cake

Tequila Sunrise Cake Pops

Ornament cupcakes, holiday

Owl with Babies Cake

A | B | C | D | E | F | G | H | I | J | K | L | M | N | O | P | Q | R | S | T | U | V | W | X | Y | Z

P

Paper bunting

Party Cake(s). See also Cutout/Shaped Cake(s)

Apricots and Cream Cheese

Cake Pops, Monster

Cake Pops, Tequila Sunrise

Chocolate, Berry-Topped

Chocolate Layer, Tall, Dark and Stout

Chocolate, Maple-Walnut

Chocolate Mini

Cupcakes, Alien, Awesome

Cupcakes, Calla Lily, Vanilla Bean

Cupcakes, S’mores, Campfire

Nautical

Ombre, Tangerine

Ombre, Watercolor

Peaches and Buttercream

Pink Champagne Layer

Rainbow Petal Sheet

Raspberry-Lemonade

Party Cake(s)

Rock Candy

Spice, with Dulce de Leche Frosting

Tie Dye Poke

Tuxedo Layer, Pink

Vanilla, with Fondant Ribbons

Vanilla, Raspberry-Laced

Watermelon

White Chocolate, Splattered

Zebra Layer

Patriotic theme, Fireworks Cupcake Towers

Patriotic theme, Flag Cake, Red, White and Blue Layered

Peaches and Buttercream Cake

Peanut Butter Frosting (variation)

Peanut Butter Starlight Cake (variation)

Petal frosting design, 32, 46, 142, 143, 170

Petal Sheet Cake, Rainbow

Pig Cupcakes

Piñata Pound Cake

Pink Champagne Layer Cake

Pink Tuxedo Cake

Piping technique, 10–11, 13

Piping tips, 11, 89

Pizza Cake

Plastic bags, piping with

Poinsettia Cupcake Wreath

Poke Cake, Tie Dye

Pound Cake, Piñata

Princess Cake(s)

Castle

fairy princess cupcakes

Marzipan

Pumpkins, in Crash-Landing Witch Cake

Pumpkin-Shaped Spice Cakes, Mini

Puppy Dog Cake, Dalmatian

Puppy Dog Cake, Springer Spaniel

A | B | C | D | E | F | G | H | I | J | K | L | M | N | O | P | Q | R | S | T | U | V | W | X | Y | Z

Q–R

Quinceañera Layer Cake

Rainbow Petal Sheet Cake

Raspberry-Laced Vanilla Cake

Raspberry-Lemonade Cake

Red, White and Blue Layered Flag Cake

Refrigerating cakes/cupcakes

Ribbons, Fondant, Vanilla Cake with

Rock Candy Cake

Roses, Cupcake Wedding Tier with

Rosette frosting design

A | B | C | D | E | F | G | H | I | J | K | L | M | N | O | P | Q | R | S | T | U | V | W | X | Y | Z

S

St. Valentine’s Day, Love Bug Cake Balls

Santa Cake, Stuck

Scroll border

Sheep Cupcakes

Sheet cakes

Rainbow Petal

Raspberry-Lemonade

Tie Dye Poke

Silly Monster Cake

Silver White Cake

Skateboard Cake

Sleepover Cupcakes, Dreamy

S’mores Cupcakes, Campfire

Snow-Capped Gingerbread Trains

Speckled Egg Cake, Surprise-in-the-Center

Spice Cake with Dulce de Leche Frosting

Spice Cakes, Mini Pumpkin-Shaped

Spike frosting design

Spiky-topped cupcakes

Spiral frosting design

Splattered White Chocolate Cake

Sports theme, Game Day Cupcakes

Springer Spaniel Puppy Dog Cake

Squiggle and dots

Squiggly border

Star border

Starlight Peanut Butter Cake (variation)

Starlight Yellow Cake

Storing cakes/cupcakes

Stripe frosting design, 32, 169

vertical

Stuck Santa Cake

Sugar sprinkles

Sunflower Cupcakes Bouquet, Mom’s Day

Surprise-in-the-Center Speckled Egg Cake

Surprise-on-the-Inside Gender Reveal Cake

Swirl frosting design, 30, 32, 168

Swiss Meringue Buttercream, in Rock Candy Cake

A | B | C | D | E | F | G | H | I | J | K | L | M | N | O | P | Q | R | S | T | U | V | W | X | Y | Z

T

Tall, Dark and Stout Chocolate Layer Cake

Tangerine Ombre Cake

Tequila Sunrise Cake Pops

Thanksgiving, Turkey Cake

Tie Dye Poke Cake

Tower of Blocks Cake

Train Cake

Trains, Gingerbread, Snow-Capped

Tree Cake with Mini Trees, Christmas

Turkey Cake

Tuxedo Cake, Pink

A | B | C | D | E | F | G | H | I | J | K | L | M | N | O | P | Q | R | S | T | U | V | W | X | Y | Z

V

Vanilla

Buttercream Frosting

Cake with Fondant Ribbons

Cake, Raspberry-Laced

Cupcakes, Vanilla Bean Calla Lily

Glaze

Wedding Cake, Blackberry-

A | B | C | D | E | F | G | H | I | J | K | L | M | N | O | P | Q | R | S | T | U | V | W | X | Y | Z

W

Walnut-Maple Chocolate Cake

Wands, for fairy princess cupcakes

Watercolor Ombre Cake

Watermelon Cake

Wedding Cake

Blackberry-Vanilla

cupcakes, elegant

Cupcake Wedding Tier with Roses

White Cake, Silver

White Chocolate

Cake, Splattered

Frosting (variation)

Glaze (variation)

White Frosting, Fluffy

Witch Cake, Crash-Landing

Witchy Cake Balls

Wreath, Poinsettia Cupcake

A | B | C | D | E | F | G | H | I | J | K | L | M | N | O | P | Q | R | S | T | U | V | W | X | Y | Z

Y–Z

Yellow Cake, Starlight

Zebra Layer Cake
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