
Cupcake Creations 

Supply List 

Each child will make a dozen cupcakes with 2 of each style design (see page 2).   

CUPCAKES: 

Please bake and cool cupcakes ahead of time.  You will need 1 dozen for the class.  

Please make up icing prior to class starting (but don’t place in fridge  because the 

icing will become too stiff to pipe if it is too cold!)   

ICING INGREDIENTS AND DIRECTIONS: 

1 c. shortening 

2 sticks butter or margarine 

8 c. sifted powdered sugar (approx. 1-32 oz bag) 

2 tsp vanilla 

2-4 Tbsp milk 

Cream shortening and butter (or margarine) together.  Add vanilla.  Add sifted 

powdered sugar 1 cup at a time.  When all powdered sugar is added, add just 

enough milk (around 2 Tbsp) to make icing creamy (but not runny).  You want 

it to be stiff enough to be able to stand up when you pipe it.   

 

 

Ingredients needed to decorate 1 dozen cupcakes:  (Master List) 

10 regular chocolate chips (if you are doing the dessert class also, you have to 

buy a bag of chocolate chips so you can take them out of that bag and keep 

the rest for the dessert class) 

4 regular marshmallows 

Red sugar (check cake decorating dept at Walmart or baking aisle at County 

Market) 

White sugar (regular white sugar) 

2 Tootsie Rolls 

Airhead Extremes Sweet & Sour Rainbow Strips Candy 

Small Bag of M & M’s (need 4 green for the apple, 4 brown for the Minion, 10 

any color for the balloons, and red and blue for the cherry & blueberry pies) 

8 piping bags (sold in the cake decorating departing at Walmart).  You can use 

freezer bags but they don’t work as well as piping bags.   

Food Coloring in these colors:  Brown, Black, Blue, Yellow 

 

 



Each cupcake List: 

                        Panda Bear: 

                      White Icing, Black Icing 

                      10 regular size chocolate chips 

                      White sugar 

 

 

                         

Rainbow: 

Blue icing, White icing 

Airhead Extremes Sweet & Sour Rainbow Strip Candy 

              

 

Minion: 

Yellow icing, black icing 

Regular size marshmallows 

Brown M & M’s 

              

    

Apple: 

White icing 

Red sugar 

2 Tootsie Rolls 

Green M & M’s 

 

 

 Cherry & Blueberry Pies:                                                                                     

White icing, brown icing                                                                                     

Red & blue M & M’s 


