
Bunny In Egg  
Cupcake Cake

©2010 DecoPac

1-800-DECOPAC  •  decopac.com C
ut

 o
ut

 a
nd

 fo
ld

 in
 h

al
f a

nd
 p

la
ce

 in
 C

ak
e 

D
ec

or
at

in
g 

In
st

ru
ct

io
n 

C
ar

d 
Fi

le
 B

ox
.

DECORATING DIRECTIONS:
	 1.	 Using tip #807, pipe White circle on board as shown. Smooth.
	 2.	 Airbrush circle Royal Blue #5895.
	 3.	 Place 24 cupcakes on ½ sheet board as shown. Apply a small amount of icing to bottom 	
	 	 of each cupcake to adhere to the board.
	 4.	 Using tip #352, pipe Neon Green #12515 leaves inside circle.
	 5.	 Place Rabbit Layon #11530 and Egg Layons #11531 onto cake as shown.
	 6.	 Using tip #807, pipe Neon Purple #9645 cupcakes.  Smooth.  
	 7.	 Using tip #104, pipe White Ruffle.
	 8.	 Using tip #18, pipe White border around ruffle.
	 9.	 Sprinkle White Edible Glitter #7295. 
	10.	 Using tip #104, pipe Lemon Yellow #9505 bow.  
	11.	 Using tip #352, pipe Neon Green #12515 leaves.
	12.	 Place Party Pink Rose #7178, Party Lavender Rose #7293, and Party Yellow Rose #7179 	
	 	 as shown.
	13.	 Pipe inscription upon customer’s request.  

#11530 – 24/Pkg
#11531 Asst. – 72/Pkg


