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Welcome to our latest edition of Australian 
Cupcakes and Inspirations. We have a beautiful line 
up of ideas for you to make. There is something 
for every style and skill level. With easy to follow 
instructions, you can master all of the recipes 
throughout the magazine.
We hope you love our cover carousel horses. Give 
your next kids party a circus or amusement park 
theme and I’m sure these fantastic additions will 
be a real hit. There are also some ideas for Father’s 
Day, Halloween or even an afternoon tea. There is 
such a variety in this issue, I’m sure you will have to 
make them all!
We would also love to see your latest creations, so 
please send them through. Whether it’s something 
from the magazine, an adaptation of one of the 

recipes or something you have created yourself. 
Please send your photos to:
Australian Cupcakes and Inspirations Magazine
PO Box 8035
Glenmore Park NSW 2745
Or email us at simon@wpco.com.au and in a few 
words tell us about the cupcakes or cake and what 
inspired you when coming up with the new idea.
Taking out a subscription will ensure you don’t miss 
out on any issue. You’ll enjoy savings and each 
magazine will be delivered directly to you. So treat 
yourself and subscribe now!
Happy Cupcakes!!

Simon and the team!
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Readers’ Gallery

Not everyone has to be an expert to enjoy cupcakes. 
We have gathered some wonderful ideas from our readers. 

Take a look at their stories and photos.

Hello,
Just want to share the cakes I made for my 
husband and our two boys.

Angelica Manorina
Vic

I made this TMNT cake theme for a 5 years old 

techniques and methods.

Sarah O, Adelaide SA
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SEND USYOUR
IDEAS TODAY!

Cakes
Biscuits
Figurines
Recipes
Cupcakes

We’d like to see your favourite cupcakes too.
Please email us on aci@wpco.com.au

The jpeg will need to be at least 400KB, and ideally you might like to tell us in a couple
of sentences about who the cupcakes were for, and why you selected the design you

did. We look forward to seeing your work.

For more informaion 
send your photos 

and details to
aci@wpco.com.au

WANTED
Do you have creative talent?

Do you have awesome
cake ideas?

Do you want your
favourite recipes

Cupcakes
Australian

& INSPIRATIONS

This cake I made for my niece’s 19th Birthday. She asked for a 
sugar skull cake asked wanted it to be decorated in her favourite 
things such as music and her favourite stories including as Game 
of thrones and the Divergent series. 

cake decorated with 
fondant.
I made this cake 
for a friends 18th 
birthday as a 
surprise for her.
What inspired me 
was that she loves 
kombi vans and my 
love for watching 
Cake Boss.

By Brittney Loudoun



Cupcakes

Photo 1 Photo 2
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There’s something about the music and atmosphere a 
carousel creates which makes it the perfect theme for a range 
of different occasions. They are suitable for boys or girls, can 
be done in bright or pastel colours and would suit a Baby 
Shower, Christening or a birthday party.

Bake cupcakes and allow 
to cool completely.

MAKING THE CUPCAKE 
DOME TOPS
STEP 1
Choose the colour of the dome 

decorate. Roll out a small amount of 
fondant that has hardener added to 
it and place on the impression mat. 
(Photo 1) Use a small rolling pin to roll 
over the icing and imprint the pattern. 
(Photo 2 & 3) 

STEP 2
Use the 78mm round cutter to cut a 
circle from the embossed icing. This 
impression mat has round designs 
but you can use any pattern and cut 
out a round disk. (Photo 4)

STEP 3
The foam domes are made 
from food safe foam and 
create a perfect base for the 
disks of fondant to dry on. 
Carefully place the round 
disk you have just cut on 
the top of a foam dome. 
Smooth it on gently with your 
hands, making it as centred 
and even as possible. (Photo 5)

STEP 4
Continue to do this until you 
have a dome for each cupcake. 
While the icing is still fairly soft, 
poke a lollipop stick into the 
centre of the icing dome to 
create the hole where the 
carousel pole will go later. 
(Photo 6)

INGREDIENTS

EQUIPMENT



Easy
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STEP 5
Leave the domes to dry out and
harden while you make the other
decorations.

MAKING THE CAROUSEL
POLES
STEP 1

Cut a piece of ribbon 
approximately 25cm in length. 
(Photo 7)

STEP 2
Stick double sided tape to the 
back of this strip of ribbon, 
peel off the backing and then 
attach the ribbon to the pole by 
wrapping it around from top to 
bottom. The ribbon needs to stop 
with about two inches of the stick 
left clean – this is the part that will 
poke through the hole and into 
the cake. (Photo 8)

STEP 3
Cut another piece of ribbon 
approximately 10cm in length and 
attach double sided ribbon to the 
back. Wrap this ribbon around the 
top of the pole. This will hide the end 
of the ribbon and also build up the 
thickness of the top of the pole which 
gives the lolly/pearl something to 
adhere to later. (Photo 9) Do this so 
that you have a pole and a dome for 
each cupcake. (Photo 10)

MAKING THE HORSES
Using detailed moulds that have 
hin or detailed sections to it can 

Photo 3

Photo 6

Photo 4

Photo 7

Photo 5

Photo 8
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Carousel
Cupcakes

i without breaking or totally 
d rming the shape. Follow these 
ti for preparing the mould and 
u oulding the gumpaste and 

- Make sure your gumpaste isn’t 
too soft. 
If it is fresh out of the bucket 
and/or has been coloured and 
kneaded it may be quite soft 
which makes it more likely to stick 
to the mould. Leave it sit for a few 
minutes before working with it.
-Dust the mould with icing sugar 

shaker and shake enough so that 
the whole cavity of the mould is 
covered. Turn the mould over and 
shake out any excess. You should 

has a light coating of “dust” all 
over it. (Photo 11)
- Lightly spray the mould with 
cooking spray

not unmould despite dusting it, 
you can try using a small amount 
of cooking spray to grease 
the mould. Give the cavity of 
the mould a light spray and if 

necessary, spread it into hard to 

clean paint brush. Wipe away any
excess spray with a piece of chux
cloth or paper towel. 
-Place the mould with the icing in 
it, in the freezer for a few minutes.
This makes the gumpaste go hard
and is much easier to come out of
the mould.

STEP 1
Take approximately 20gms of 
gumpaste and roll it into a smooth
ball. Avoid having any cracks 
on the top surface as these will 
show up on the horse when it is 
unmoulded. (Photo 12)

STEP 2
Start to press the piece of 
gumpaste you have into the cavity
of the prepared mould. Use your 
thumb to push the gumpaste into 
the mould, starting at one end 
and working your way along the 
mould to the other, making sure 
that the whole mould is full of 
icing. (Photo 13 & 14)

areas that don’t have icing (i.e. 
the gap between the horse and 

Photo 9 Photo 10 Photo 11

Photo 14
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the tail) (Photo 15) and smooth 
around the edges.

STEP 3
Depending on how much excess 
icing you have on the back, you 
can either smooth it down with your
thumb or slide a spatula across the 
back of the mould to cut away any 
excess. (Photo 16)

STEP 4
Place the mould in the freezer 
for a few minutes to allow the 
gumpaste to harden. 

STEP 5
Take the mould out of the 

one end. The gumpaste should 
come out of the mould fairly 
easily. Work piece by piece 

until the whole thing is out. 
(PhotoS 17, 18, 19 & 20)

STEP 6
Place the horse on the work 
surface and if necessary reshape 
and trim away any rough edges. 
(Photo 21)

DECORATING THE HORSE
It can be really useful to have a 
look on the internet at different 
carousel horses to get some ideas 
for colours and designs. 

STEP 1
Mix petal dust in your chosen 
colour with decorator’s alcohol to 
create a paint.

STEP 2
Paint the saddle and any other 

Photo 15

Photo 18

Photo 16

Photo 21

Photo 17
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areas you wish to have that 
colour.  (Photo 22)

STEP 3
Continue to make “paint” by 
mixing the dust and alcohol and 
paint in the details as desired. 
(Photo 23)

STEP 4
Finish with any gold or silver 
highlights you wish to add.

STEP5
Use the edible black marker to 
add in the eye. Set the horses 
aside to dry.
If you wish you can spray the 
horses with clear glaze to give 

MAKING THE BLOSSOMS
STEP 1
Roll out a small amount of the 
gumpaste in white and similar 
colours to that of the domes you 
made previously. 

STEP 2
Use the tiny blossom cutter to cut 

each cake. (Photo 24)

STEP 3
Mix up some royal icing and place 
in a piping bag. Pipe tiny dots 
of icing into the centres of each 

PUTTING IT ALL TOGETHER
STEP 1
Place a small amount of 
buttercream or ganache in a 

nozzle. Pipe a small swirl on the 
tops of each cake. This acts as a 
“glue” to hold the domes in place 
and also adds to the taste of the 
cake. (Photo 25)

STEP 2
Carefully place the domes on top 
of the swirls of icing. There may 

Carousel
Cupcakes
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be some excess that comes out
through the hole in the middle. 
Carefully, wipe this away with a 
small paintbrush. (Photo 26)

STEP 3
If you wish to add some gold or 
silver accents to the design on 
top of the cupcake, now is the 
time to do so. Mix alcohol with 
gold or silver luster dust and  
brush on as desired.

STEP 4
Pipe small dots of royal icing at even 
intervals around the edge of the 

STEP 5
Pipe small downward arches of 

just stuck on and stick the tiny 
blossoms onto this line. Overlap 
them if necessary.

STEP 6
Melt a small amount of the white 
chocolate melts and use this as 
glue to stick the horses to the 
poles. Measure roughly where they 
need to be on the pole but apply 
he chocolate to the poles and 

horses before poking the pole into 
the cupcake so that if there are any 
spills or drips of chocolate, they 
won’t land on the cake.

STEP 7
Once the chocolate has set and the 
horses are in place, carefully push 
the bottom of the pole into the hole 
you made in the cupcake dome. 
Push it all the way down so that it 
touches the bottom of the cupcake.
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STEP 8
Use a small amount of royal icing 
to stick a round lolly or pearl to 
the top of the pole. 

Cakes by Cake-oh
www.cake-oh.com.au

Photo 23

Photo 25

Photo 24

Photo 26

Carousel
Cupcakes
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Rainbow Cupcake
Toppers

Photo 1

Photo 3

Photo 2

Photo 4

Looking for the pot of gold at the end of the rainbow? 
Well look no further…
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 STEP 1
Add some tylose to all of the 
fondant following the product 
instructions.  Roll out some 
blue fondant and cut with the 
circle cutter. (Photo 1)

STEP 2
Use an extruder to make long 
strings of fondant. (Photo 2)

STEP 3
Use a small circle cutter 
to guide the fondant strings into 
the shape of a rainbow, one by 
one, while gluing each strand 
together. (Photo 3)

STEP 4
Cut the strands to the desired length 
and allow to dry until hard.  When dry, 
attach the rainbow to the disc using 
clouds as support.  Do this by rolling 
small fondant balls and placing at the 
base of each end. (Photo 4)

STEP 5
Place the disc on top of the 
cupcake after icing and before the 
buttercream crusts.

 Jennifer Beckham
Bella Capella Culinary Delights
Capella, Central Queensland
bellacapella@bigpond.com

INGREDIENTS

EQUIPMENT



Easy
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l oween
Cupcakes

Photo 1 Photo 2

Photo 3 Photo 4

18   Australian Cupcakes & Inspirations

Kids will love these Halloween cupcakes that have a spooky 
surprise hidden inside.

STEP 1
Melt orange candy melts and 1 
tablespoon veg oil in 30 second 
bursts in microwave, stirring in 
between until a nice smooth 
consistency is created. (Photo 3)

STEP 2
Spread silicone sphere 
mould with melted melts 
to form a bowl shape 
leaving the middle not 
too thick. (Photo 4)

INGREDIENTS

EQUIPMENT



Easy
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STEP 3
Continue with other cups until all 
done and put aside to set. (Photo 5)

STEP 4
Using a small round cutter,  gently
press into premade cupcakes. 
Turn and very gently remove part 
of thecake. (the part of the cake 
that has been removed won’t be 
needed and could be used to 
make cake pops).  Continue until 
all 6 are done. (Photo 6, 7 & 8)

STEP 5
Fill three cakes with mini m&m’s , 

cupcakes holes. (Photo 9)

STEP 6
Stick a sugar eye into a gum ball 
and then place into jelly. (Photo 10)

STEP 7
Colour the buttercream with 

STEP 8
When orange candy melt cups 
are set,  gently turn upside down 
and peel away cup from silicone 
mould. (Photo 12 & 13)

STEP 9
Fill a piping bag that has a star 
type tip in it with the coloured 
butter cream. (Photo 14 & 15)

Photo 5

Photo 8

Photo 6

Photo 9

Photo 12hoto 11

Photo 7

Photo 10

Photo 13
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Halloween
Cupcakes

STEP 10
Pipe around each cupcake 
as shown in photo. (Photo 16)

STEP 11
Once all cakes are done,  
place orange candy melt 
dome over the middle of 
each cake. (Photo 17, 18 & 19)

STEP 12
Melt black candy melt with vegetable 
oil as done previously with the orange 
melt. (Photo 20 & 21)

STEP 13
Allow to cool for 5-8mins 
(but not too hard).

STEP 14
Place black melts into an 
empty piping bag and 
decorate as desired.

I have done spider webs 
and stuck plastic spiders 
on top but notify person eating 
cake that it’s a plastic spider!

food colouring you can use 
either ultra violet light 
globe or black light to show 
up in dark.

 Wendy Marshall 
nanawen64@gmail.com

Photo 15

Photo 18

Photo 20 Photo 21

Photo 14

Photo 17

Photo 19

Photo 16
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akes
Vintage edding

The great thing about having cupcakes at a wedding (or any 
special event) is that they don’t need to be cut and served up 
like a cake does. Guests can either choose one to eat there 
and then or you can box them up and send them home as a 
bomboniere. 

PREPARING THE CUPCAKES*
STEP 1
Bake cupcakes and allow to cool 
completely before decorating. The 
ones used in this project were 
baked in gold size 550 patty pans.

STEP 2
Use a toothpick to add some 
Wilton Ivory Gel colour to the 
fondant and knead it through until 
desired colour is reached. Knead 
it until the colour is distributed 
evenly. (Photo 1)

STEP 3
Add a small amount of tylopour 
to the coloured fondant so that it 
will dry slightly harder than usual 
but not rock hard. Since it is a 
cupcake topper it is assumed that 
it will be eaten and hard fondant is 
not particularly appetizing!

STEP 4
Roll out a small amount of the 
icing and use the 78mm round 
cutter from the tin set to cut as 
many circles as you need. 

Photo 1 Photo 2
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INGREDIENTS

EQUIPMENT



Australian Cupcakes & Inspirations   23



STEP 5
Carefully mould these disks of
icing onto the foam dome using
the palm of your hand to carefully
smooth it on. (Photo 2)

STEP 6
If you wish to emboss some of the
domes, use your impression mat
or rolling pin to imprint the icing
and then cut the disk. Smooth the
embossed disk carefully onto the
dome so that you don’t ruin the
pattern. (Photo 3 & 4)

TO MAKE THE ROSE LACE 
TOPPER
STEP 1
Make your cake lace by following 
the directions on the packet, 
spreading it evenly onto the 
lace mat and baking it for the 
recommended period of time. 
Remove it from the mat and 
cut the pieces into portions to 
match the top of the cupcake. 
Alternatively you can use a lace 

for cupcake toppers. (Photo 5)

TO MAKE THE ROSE LACE 
TOPPER
INGREDIENTS

EQUIPMENT

TO MAKE THE BUTTERFLY
CUPCAKE TOPPER
INGREDIENTS

EQUIPMENT

TO MAKE THE BROOCH
CUPCAKE TOPPER
INGREDIENTS

EQUIPMENT

Photo 3

Photo 7

Photo 5

Photo 10

Photo 4

Photo 8

Photo 9

Photo 6
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STEP 2
Spread a small amount of water 
over the top of your cupcake 
dome and stick the lace in place. 
Carefully smooth each part of 
the lace onto the disk. Trim away 
any parts that may over hang the 
edge with scissors.(Photo 6)

STEP 3
Roll out a small amount of white 
fondant or gumpaste. Use the 
small rose leaf ejector cutter to 
cut three leaves for each cupcake.
 
STEP 4
Brush the leaves with Old Gold 
Luster dust and stick in place on 
top of the cupcake dome with 
a small amount of royal icing. 
(Photo 7)

STEP 5
Use Royal Icing to attach one of the 
Sugar Roses in the centre of the 
leaves. Dust lightly with Old Gold 
Luster Dust. (Photo 8 & 9)

TO MAKE THE BUTTERFLY 
CUPCAKE TOPPER
STEP 1
Make your cake lace by 

following the directions on the 
packet, spreading it 
evenly onto the lace 
mat and baking it for the 
recommended period of time. 

from the mat. 

STEP 2
Brush Old Gold Luster dust over the
entire surface of the cupcake dome,
making sure it has a reasonable 
coverage. (Photo 10)

STEP 3
Begin piping the stripes on top 
of the fondant disk. Begin in 
the centre and pipe outwards, 

Begin by piping lines in a cross. 
(Photo 11)

STEP 4
Continue piping the lines in but 
this time, pipe lines in between 
the previously piped cross lines. 
(Photo 12)

STEP 5
Finally, pipe evenly spaced 
lines in between those already 
piped on. (Photo 13)

Tip: Royal
icing is used
on many of

these cupcake
toppers so it is
a good idea to

make some up
and place in
a piping bag
fitted with

a number 2
plain nozzle.

It can then
be used for

sticking
things in

place as well
as piping
designs.

Photo 11

Photo 14

Photo 12

Photo 15

Photo 13

Photo 16
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STEP 6
While the Royal Icing is still wet in 
the center of the cupcakes, attach 

are standing up. (Photo 14)

STEP 7
If needed, add a line of Royal Icing 

Attach three sugar pearls or cachous 
for the body. (Photo 15 & 16)

TO MAKE THE BROOCH 
CUPCAKE TOPPER
STEP 1
Dust the mould with icing sugar 

fondant with hardener added or 
gumpaste and carefully press it 
into the mould making sure the 
icing goes into every part of the 
cavity. (Photo 17) Smooth the 

TO MAKE THE LACE/BOW 
CUPCAKE TOPPER
INGREDIENTS

EQUIPMENT

HOW TO MAKE THE 
EMBOSSED CUPCAKE 
TOPPER
INGREDIENTS

EQUIPMENT

ASSEMBLING THE CUPCAKES
EQUIPMENT

Photo 17

Photo 19

Photo 18

Photo 20
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STEP 2
Place mould in freezer for a 
minute or two. Remove from 

so that the icing brooch comes 
out. Carefully take the icing out. 
It may seem a little sticky and 

the freezer but this will go away. 
(Photo 18 & 19)

STEP 3
Once the icing has softened up 
and is back to room temp, press 
some cachous or sugar pearls 
into the icing to embellish it. 
(Photo 20)

STEP 4
Lightly brush some Old Gold 
Luster Dust over the brooch. 
(Photo 21)

STEP 5
Attach the brooch to the top of 
the cupcake with a small amount 
of Royal Icing. Decorate the rest 
of the cupcake dome with piped 
spots if you wish. (Photo 22 & 23)

TO MAKE THE LACE/BOW 
CUPCAKE TOPPER
STEP 1
Make your cake lace by following 
the directions on the packet, 
spreading it evenly onto the 
lace mat and baking it for the 
recommended period of time. 
Remove it from the mat and cut 

the pieces into strips to match the
top of the cupcake.

STEP 2
Brush a small amount of water
onto the cupcake disk where you
wish the lace to go. Attach the
strip of lace and cut away any
pieces that may overhang the
edge of the disk. (Photo 24)

Cupcakes
Vintage Wedding

Photo 21 Photo 22
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STEP 3
Roll out a small amount of 
gumpaste or fondant with 
hardener added and use the Bow 
cutter to cut the pieces 
of the bow you need. If you 

don’t have a bow 
cutter, you can simply 
cut a strip to desired 
width and length and 
follow the next steps. 
(Photo 25)

Photo 23

Photo 25

Photo 24

Photo 26
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STEP 4
Brush a small amount of water in 
the centre of the main bow piece 
and fold each end in towards the 
middle to make a bow. Attach the 
middle piece. (Photo 26)

STEP 5
Attach the bow to the cake along 
the lace. Stick sugar pearls or 
cachous on the centre of the bow.
(Photo 27)

STEP 6
Pipe a pearl border around the 
edge of the cupcake.(Photo 28)

HOW TO MAKE THE 
EMBOSSED CUPCAKE 
TOPPER
STEP 1
Take one of the embossed cupcake
domes and brush generously with 
the Old Gold Luster Dust.

STEP 2
Attach Sugar Pearls with Royal 
Icing to match the embossed 
design. (Photo 29)

ASSEMBLING
THE CUPCAKES
STEP 1
Place the un-iced cupcakes
in the cupcake wraps
(if using) before decorating

them in the wraps once
decorated.

STEP 2
Pipe a swirl of ganache or
buttercream on top of each cake.
(Photo 30)

STEP 3
Place the decorated disk on top.
The buttercream or ganache
should hold it in place.

Cakes by Cake-oh
www.cake-oh.com.au
Project Supplies available from
Complete Cake Decorating
Supplies
63 Boothby Street
Panorama SA
Ph: (08) 8299 0333
www.completecake.com.au

akes
Vintage edding

Photo 27

Photo 29

Photo 28

Photo 30
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o
Cupcakes

Photo 1 Photo 2 Photo 3
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Here’s a quick and easy way of using up excess cake pieces 
from your sculptured creations.

STEP 1

paper or lightly grease with spray.

STEP 2 

cake and press down lightly.

STEP 3
Soften buttercream and divide 
into three bowls.

STEP 4
Tint each bowl with desired colours.

STEP 5
Pipe Buttercream onto each 
cupcake, adding pre-made 

STEP 6
Sprinkle a little Lustre Dust on 
each for an added sparkle.

Sylvia Hamilton
Caloundra Queensland
shamilton900@gmail.com
Facebook: 
Sylvia’s Creative Cakery

INGREDIENTS

EQUIPMENT
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artini
Cake Pops

These cake pops are sure to surprise once you take a bite and 
discover they are sweet!

STEP 1

(Photo 2)

STEP 2
Add butter cream and mix with clean 
hands until a dough like mixture is 

STEP 3

(Photo 5)

STEP 5

second bursts on medium in a 

STEP 6
Dip a small amount of the lollipop 
stick into the melts and very 

Photo 1 Photo 2

Photo 3 Photo 4 Photo 5
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gently push into oval cake 

STEP 7

pops on sticks into the 

off any extra melts and lay 

STEP 8
Cut a very small circle from red 
fondant  with either a cutter or 

STEP 9
With a small amount of 

amount onto the front top 
side of covered cake pop 
and stick red fondant circle 

STEP 10
Place in a little plastic glass 

 Wendy Marshall 
nanawen64@gmail.com

Photo 6

Photo 9

Photo 12

Photo 7

Photo 10

Photo 13

Photo 8

Photo 11

Photo 14
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Interactive features Live demos Skills classes Competitions Amazing displays Brilliant chefs  
Hands-on workshops Make & take classes  Food marketplace  Baking supplies

It’s like a
Bunnings for women. 

There’s so much stuff to
buy and see. I love it!
MARGO from PARRAMATTA

WOW! I planned to stop
in for an hour and ended up
being at your show for about

4 hours, thanks!
JUDITH from BRIGHTON

Can’t wait to go again
tomorrow, it was worth the

five hour drive! Living the cake 
dream. Thanks for putting on 

such an amazing show.
SHARON from BODALLA

Best show ever!
I came for a few hours on

Saturday then ended up coming 
back for the entire day on Sunday. 

Count me in next year.
MERLE from MANLY

23-25 October 2015
Melbourne Convention

& Exhibition Centre

Discover more at
CakeBakeAndSweets.com

PRESENTED BY



Fon a t rogs
Cupcakes

Photo 1 Photo 2
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It’s not easy being green! But it is easy to make these cute 
fondant frogs to go on top of your cake or cupcakes!

TO MAKE THE FROGS
STEP 1
For the body, roll 25gms of green 
fondant (with hardener added) or 
gumpaste into an oval shape. For 
the head roll 20gms of the same 
into a ball. Shape this so that it is 
a slight oval shape. (Photo 1)

STEP 2
Shape the head by slightly 
pinching the sides of the oval and 

that there is an obvious area for 
the mouth. (Photo 2 & 3)

STEP 3
Use the small round cutter to 

indent a mouth across the bottom 
of the face. (Photo 4)

STEP 4
Use a small ball tool or similar, to 
make an indent at each end of the 
mouth. (Photo 5)

STEP 5
Use the same tool to indent two 
nostrils above the mouth. (Photo 6)

STEP 6
Use a slightly larger ball tool to 
make two indents for the eye 
sockets. (Photo 7)

MATERIALS TO MAKE FROGS 
INGREDIENTS

EQUIPMENT

MATERIALS TO MAKE 
CUPCAKES
INGREDIENTS

EQUIPMENT



Easy
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STEP 7
Push a piece of raw spaghetti 
into the frog’s body, leaving some 
sticking out the top. Apply a small 
amount of sugar glue around the 
spaghetti and slide the head onto 
the body. The spaghetti will hold it 
in place until it is dry. (Photo 8)

STEP 8
Roll two tiny balls of white fondant 
and stick them into the eye 
sockets with a small amount of 
sugar glue. (Photo 9)

STEP 9
For the back legs roll a small 
sausage out of the green fondant 
(approx 3gms) each. Use your 

one end for the foot. (Photo 10) 

STEP 10
Use the knife tool (or a small non 
serrated knife) to cut the toes into 
the foot. (Photo 11)

STEP 11

of each toe. (Photo 12)

STEP 12
Flatten the other end of the leg 
for the top. Bend the leg in half 
and attach to the body with sugar 
glue. (Photo 13)

Photo 3 Photo 4 Photo 5
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Fondant Frogs
Cupcakes

STEP 13
Attach a green sugar pearl to 
each toe. Alternatively, roll tiny 
balls of green fondant and attach 
to the toes. (Photo 14)

STEP 14
Roll another 3grams of green 
fondant into a sausage. 
Cut this in half to create two 
legs. Shape each one and 
bend the ends up to create 
the foot. Cut and shape the 
toes as done previously for the 
back legs. Attach to the front of the 
frog with sugar glue. (Photo 15)

STEP 14
Roll a tiny ball of black fondant 
and stick on for the eyeballs. 

Then add a tiny ball of white 
for a “glint” in each eye.

These frogs can be made to 
go on cupcakes and although 
they look good, it would 
probably be better to make 
them a little smaller to be eaten. 
Otherwise they could easily 
go on top of a cake too!

TO DECORATE THE 
CUPCAKES
STEP 1
Bake cupcakes in blue patty pans 
and allow to cool completely. 

STEP 2
Spread a small amount of 
buttercream or ganache over the top 

Photo 6 Photo 7 Photo 8

Photo 9 Photo 10 Photo 11

Photo 12 Photo 13
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of each one. This gives the fondant
something to stick to and also
creates a smooth base. (Photo 16)

STEP 3
Roll out blue fondant and use the 
impression roller to imprint the 
pattern. (Photo 17)

STEP 4
Cut out a round piece of fondant 
big enough to cover the top of 
each cupcake (Photo 18) and 
smooth it on with the palm of your 
hand, being careful not to ruin the 
pattern. (Photo 19)

STEP 5
Brush on some luster dust over the 
entire piece of fondant. 

STEP 6
Brush a small amount of sugar glue 
onto the bottom of each foot of the 
frog and attach to the cupcake.

Cakes by Cake-oh
www.cake-oh.com.au
Project supplies available from 
Complete Cake Decorating 
Supplies
63 Boothby Street
Panorama SA 
Ph: 08 8299 0333
www.completecake.com.au

Photo 14

Photo 17

Photo 15

Photo 18

Photo 16

Photo 19
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On-line orders welcomed
Delivery Australia Wide
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NORTHMEAD



up
Fat er’  y

Dads can be a little tricky to buy for sometimes so why 
not give these Father’s Day Cupcakes a try, box them 
up and give them to him for Father’s Day. 

STEP 1
Roll white fondant out and cut (6) 
78mm disk from fondant. (Photo 2 & 3)

STEP 2
Spread a thin layer of butter cream 
over the cupcake and gently place 
disk on top and smooth softly.
(Photo 4 & 5)

P 3
black fondant and cut (6) 
m circle disk and stick on top 
e white fondant in the middle 

sugar glue to hold it in place.
(Photo 6 & 7)

STEP 4
With a clean paint brush, brush 

Photo 1 oto 2

Easy

Photo 3 Photo 4 Photo 5
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EQUIPMENT



silver dust around white fondant 
to highlight. (Photo 8)

STEP 5
Roll gum paste out very thin and 
leave to dry for 30 mins.

STEP 6
Cut gumpaste into thin strips. 
Press tappit into gum paste 

and cut the letters needed for 
the saying. Use a clean pin or 
toothpick to remove the centres of 
any letters. Gently tap the tappit 
on the bench top and the letter 
should fall out of the cutter. 
(Photo 9, 10, 11, 12, 13)

STEP 7
Very carefully use sugar glue, to 

Photo 6 Photo 7 Photo 8
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stick the letters to 1/2 of cupcake 
until word is spelt. (Photo 14)

STEP 8
Roll out more black fondant 
and cut a small square. 
Using the same square 
cutter, cut each square in 
half to form triangles.

STEP 9
Spread sugar glue along 
the long side of the triangle 
and stick to bottom half of 
cake. Repeat with other piece 
to create a collar like shape as 
shown in photo 15

STEP 10
Cut one long strip and 

one small strip of black fondant.
(Photo 16)

STEP 11
Bring each end of the 
long strip into the centre. 
Wrap the short strip around 
and gently press. This 
will form the bow tie. Shape 

glue to cupcake (Photo 18 & 19)

STEP 12
Cut a small strip of red fondant.
(Photo 19)

STEP 13

gently roll into a coil from 
one end. Press as you roll 

Photo 9

Photo 12

Photo 10

Photo 13

Photo 11

Photo 14

Photo 15 Photo 16
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and pinch end to remove 
excess fondant. (Photo 20 & 21)

STEP 14
Dab a small amount of sugar glue 
and sprinkle red luster glitter to 

STEP 15

STEP 16
For the cake liner, I used a 
purchased cupcake liner, traced 

the line and buttons to look like 
the jacket.

 Wendy Marshall 
nanawen64@gmail.com

Photo 17

Photo 20

Photo 18

Photo 21

Photo 19

Photo 22
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ps

How do you eat an Oreo cookie? Take it apart and eat it layer 
by layer? Take a bite and have a bit of each layer in every 
mouthful? Or put the whole thing in at once!... And here’s 
another different way altogether to add to the options.

STEP 1
Put both ingredients in a food  
processor and  grind until a lovely 
dough forms. Roll into balls.

STEP 2
Place balls in the fridge for 15 
minutes before rolling by hand or 
using a mould.

STEP 4
Melt candy melts until smooth. 

STEP 3
Dip your lollipop sticks in the  melted 
chocolate and then insert into the 
cake ball - this helps it stay put! 

STEP 5
Dip each ball into your melted 
chocolate or candy melts.

VARIATION- for a more  
chocolatey result, instead of  
using Oreo cookies, use a  
packet of Tim Tams – and with  

 
available of these biscuits,  
you can create all sorts of 
delicious cake pops!

Cakes Around Town
www.cakesaroundtown.com.au
All products available online  
and in store.

Tip: If  you  
want  to  

make  them   
a  little  more  

indulgent 
add  some of 
our Lorann
Oil flavours
to give them
an unexpected

surprise!
Peppermint,
toffee and

orange
flavours work

well.
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INGREDIENTS
1 box Oreo biscuits

EQUIPMENT
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Rai bo
Cupcakes

What separates these cupcakes from the rest?... 
The fancy bit is what’s on the inside!

STEP 1
Preheat fan forced oven to 180 
degrees. Place cake mix, eggs 
and water in a bowl and beat until 
combined.

STEP 2
Place the white choc melts and 

vegetable oil in a microwave 
safe bowl. Heat for one 
minute and remove. Stir the 
mixture. If still lumpy, return to 
microwave in 30 second bursts 
until the chocolate is completely 
melted and the mixture is smooth. 
(Photo 1)

Photo 3

Photo 1

sy Photo 4

Photo 2
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INGREDIENTS
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STEP 3
Add the chocolate/oil mix to the 
mixture in the bowl and beat until 
combined. 

STEP 4
Divide the mixture into six equal 
amounts in the small bowls. 
(Photo 2)

STEP 5
Use a toothpick to add a small 
amount of gel colour to each 
batch of cake mix. If it is not as 
dark as you like, you can add 
more but it is better to start with 
a lighter colour and add to it as 
you cannot make it lighter if it is 
too dark! You should now have six 
bowls of different coloured cake 
batter. (Photo 3)

STEP 6

the white patty pans. It is best to 
use white for this project as the 
coloured cake batter will show 
through once they are cooked.

STEP 7
Start with the purple cake batter 
and spoon a small amount into 
the base of the patty pan. Try 
and make it as even as possible 

Rainbow
Cupcakes

52   Australian Cupcakes & Inspirations



layers to add and this cake mix 
rises well so don’t add too much 
too early. (Photo 4)

STEP 8
Repeat this with the other colours, 
spreading each one out to the 
edges of the patty pan. It doesn’t 
matter if the colours mix slightly. 
You need to add the colours in 
reverse rainbow order – purple 

orange and then pink (or red if 
you prefer).

STEP 9
Place in the oven at 180 degrees 
for 10-15minutes or until a nice 
dome forms on the top of each 
cupcake. Then turn the temperature 
back to 155-160 for approximately 
10-15minutes. Cooking time will vary 
depending on your oven. 
The cakes are cooked when they 
spring back when tapped or an 
inserted skewer comes out clean. 

STEP 10 
Remove from oven and 
allow to cool completely. You 
should be able to see the 
different layers of colour 
through the white patty pans. 
(Photo 5)
Once the cupcakes are cool, 
decorate them as desired. 

TO MAKE THE BUTTERCREAM
STEP 1
If the butter is hard, soften it 
slightly in the microwave. Chop 
into cubes and place in a mixing 
bowl. 

STEP 2
Beat the butter until it is lighter 
in colour and a creamier 
consistency.

STEP 3
Gradually sift in the icing sugar 
one cup at a time and beat until 
combined. 

STEP 4
Beat in vanilla essence.

Tip– Using 
gel colours will 

give you more
vibrant colours

and won’t
water down

the mixture.
You will also

need much less
than if using a

liquid colour.
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Photo 5 Photo 6

TO DECORATE THE 
CUPCAKES
STEP 1
Place the Buttercream into the 

STEP 2
Pipe a swirl of icing on the top 
of each cupcake, starting on the 
outside edge and working your 
way into the centre. (Photo 6)

STEP 3
While still fresh, sprinkle with 100s 

and 1000s and then place 
a jaffa or similar lolly on top. 

Cakes by Cake-oh
www.cake-oh.com.au
Project Supplies 
available from 
Complete Cake Decorating 
Supplies
63 Boothby Street
Panorama. SA.
Ph: 08 8299 0333
www.completecake.com.au

Tip– The 
Bakels mix 

rises quite high
so you don’t

really want to
fill your patty

pans much
higher than

two thirds
full. You can

use any vanilla
cake recipe.
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Cupcakes

Gluten Free Rose
And Pistachio

cake. Try these delicious cupcakes and prove it for yourself.

PREPARING THE ROSE 
PETALS
STEP 1
Choose rose petals that are well 
shaped and blemish free. Use a 
brush to coat the petals lightly, 
but thoroughly with the egg white. 
(Photo 1)

STEP 2
Coat the petals in caster sugar 
and leave to dry on baking paper 
for 1-2 hours. (Photo 2)

TO MAKE THE CUPCAKES
STEP 1
Beat the butter and sugar to a 
cream, add eggs and rosewater 

 STEP 2

medium speed for 2 minutes. Fold 
in the pistachios.  

STEP 3
Divide amongst cupcake cases 
and bake at 180 degrees Celsius 
until lightly golden on top.

TO MAKE THE 
BUTTERCREAM ICING
STEP 1
Beat the butter until light and 
creamy.  

STEP 2

together on low speed. 

Photo 1 Photo 2
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ROSE PETAL DECORATION

CUPCAKES

BUTTERCREAM
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STEP 3
Add the milk and rosewater

combined.  (Photo 3)

DECORATE THE CUPCAKES
Pipe the buttercream onto the 
cupcakes and sprinkle some 

pistachios on top. Finally, place
a rose petal on the top of each
cupcake. (Photo 4)

 Jennifer Beckham
Bella Capella Culinary Delights
Capella, Central Queensland
bellacapella@bigpond.com

Photo 3 Photo 4
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Ph: 08 9418 5929
Email: info@mydeliciouscakes.com.au

Unit 4/3 La Fayette Blvd, Bibra Lake WA 6163

CAKE ORNAMENT CO.
9 Counihan Road,
Seventeen Mile Rocks, Qld 4073
Ph: 07 33765788

Manufacturer of

EMAIL:sales@cakeornament.com.au
www.cakeornament.com.au

NEW STORE
165 Currumburra Rd

Ashmore Qld

All your Cake Decorating supplies.

Factory Direct Prices

Four stores in Brisbane
Seventeen Mile Rocks, Geebung, Slacks Creek, Capalaba
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Ginco-Banana
Cupcakes

Australian Cupcakes & Inspirations   61

Banana cupcakes topped with diced glace ginger and 
shredded coconut.

Step 1
Cream the butter, sugar 
and vanilla. (Photo 1)

Step 2
Add eggs separately, 
beating well between 
each addition. 

Step 3
Mash bananas and add 
to mixture. (Photo 2 & 3)

Step 4
Dissolve soda in milk.

Step 5

alternatively on low speed 
until all combined. 
(Photo 3)

Step 6
Fill each cupcake two 
thirds full. (Photo 4 & 5)

INGREDIENTS

Photo 1

Photo 3

Photo 2

Photo 4



Step 7
Sprinkle diced ginger 
and coconut on top 
of each. (Photo 6, 7, 8 & 9)

Step 8
Bake at 180 degrees for 
approximately 20 minutes or until 
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Ginco-Banana
Cupcakes

Step 9
Allow to cool on wire rack.

TOPPING
Step 1
Cut out centres with 
paring knife. (Photo 10)

Step 2
Fill with Buttercream 
or Fresh Cream.

Step 3
 Dust tops with icing sugar.

Sylvia Hamilton
shamilton900@gmail.com
0419 533 419
Caloundra, 
Queensland
Facebook: 
Sylvia’s Creative Cakery
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This fast and easy dessert is made all the more special with 

many cake decorating supplies stores.

STEP 1
Cut a triangle cone type shape 
from each cupcake.

STEP 2
Cut triangle shape in half. 
(Photo 2)

STEP 3
Fill cupcake hole with jam. (Photo 3)

STEP 4
Spoon whipped cream on top of 
jam. (Photo 4)

STEP 5
Place triangle cones back 
onto cupcakes to form 
wing style tops. (Photo 5)

STEP 6
Sprinkle with sifted icing 
sugar and place a wafer 

of the cream.

 Wendy Marshall 
nanawen64@gmail.com

hoto 1

Photo 4

Photo 2

Photo 5

Photo 3

Photo 6
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INGREDIENTS
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Silhouette Tea Lady
Cakes
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By Helen Dissell from Sugar Creations

STEP 1
Bake a tea cake in a tea cup with 
a narrow neck like a royal Albert 
china tea cup. (for recipes see 
www. Sugarartcreations.com.au)  
and place the cake on a suitable 
sized board. (Photo 1)

STEP 2
Prepare the tea cake by slicing 

STEP 3
Spread the cake with 
glaze to prepare for covering
with undercoat of Bakels 
fondant icing.

STEP 4
Roll out icing and cover 
glazed cake. Use a piece of 
sponge and Electric Orange 
Barco liquid to paint the cake. 
Then over dust with Tuscan 
sunset and steam to set colour. 
(Photo 2 & 3)

STEP 5
Mix some tylose powder with black 
fondant icing to form a stable 
modelling paste and mould the 
silhouette/torso. (Photo 4 & 5)

STEP 6
Insert the skewer carefully from the 
torso to the head for stability. 

INGREDIENTS

EQUIPMENT

Photo 1 Photo 2



Easy
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STEP 7
Leave to dry a little, then insert 
the torso into the middle of the 
teacake. Cut the skewer the 
appropriate length to ensure that 
it does not penetrate through the 
top of the head.

STEP 8
Roll out Mexican paste very, very 
thinly and cut out a square using a 
square cutter or board and spatula 
or simply just a ruler to measure 
approximately the length of your tea
cake from top to bottom. (Photo 6)

STEP 9
Dust both sides of square with Barco
Tuscan Sunset using a sponge in 
circular motions. 

EP 10
oose a suitable patterned 
ncil. Make a soft peak royal 
g colour mixed with your 

choice of Barco liquid colour 
and stencil design onto the one 
mother of pearl dusted side of the 
Mexican paste square. (Photo 7)

STEP 11
Take diagonally opposite corners and 
then fold the square in half to form a 
triangle with the pattern on the inside 
of the triangle. Secure with a little 
tylose glue at the meeting points of 
the diagonal triangle. (Photo 8)

STEP 12
Make around 12 triangles depending 
on the circumference of the tea cake.
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Silhouette Tea Lady

Cakes

STEP 13
Place the triangles around the 
circumference of the tea cake to form 
a skirt and secure with a little tylose 
glue at the top of the skirt. (Photo 9)

STEP 14
Pipe the join of the serviette 
squares with a star tube and royal 
icing made to medium peak.

STEP 15
Pipe dots under the stars. 

STEP 16
Using a contrasting colour and no 
2 writing tube, pipe a necklace 
around the neck.

STEP 17
Pipe a dot for the mouth.

STEP 18
Decorate with a piped  

 
form a funky headpiece. 

STEP 19
Steam the board and  
sprinkle on crystal gold  
diamond crystals.

STEP 20
Finish the teacake board  
with a piped border in  
snails trail around the  
board edge. 

Enjoy your quirky teacake! 

Hellen Dissell of  
Sugar Art Creations
www.sugarartcreations.com.au
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STEP 1

STEP 2

STEP 3

STEP 4

STEP 5

Delicious Vanilla Cupcakes
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MATERIALS SUB HEAD 
INGREDIENTS 
1¼ cups  flour 
½ tsp  baking powder 
¼ tsp  baking soda 
¼ tsp  salt 
2 large  eggs 
1 cup granulated sugar 
½ cup sunflower oil (or 
alternatively 1/2 cup butter 
softened) 
1½ tsp  vanilla extract 
½ cup sour  cream



How To Stop Your Cupcake Cases Peeling Away

Cupcake Shapes

FLAT

DOMED

 
 

 

 

Cakes Around Town
www.cakesaroundtown.com.au
All products available online  
and in store.

 

ONE

TWO

THREE

FOUR
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Step 1 Step 2

Preparing and Covering your Cupcakes
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Step 6

Step 7

Step 7

Ready for decorating

Australian Cupcakes & Inspirations   7



p:
as
lso
for

p g up
sm ieces

ugar
icing hout

di rting
the s ape of

the item.

oo
and Equipment

76   Australian Cupcakes & Inspirations



2625

2423
22

21

20
19

18
17

16

15
14

13
12

11

10

9

87
65

4

3

2

1

27

Australian Cupcakes & Inspirations   77



ol
and Equipment

78   Australian Cupcakes & Inspirations



YES!
1. YOUR DETAILS

TITLE MR MRS MS

Name ___________________________________________

Address_________________________________________

Suburb: _________________________________________

State ___________________________Postcode___________________________

Emai _________________________________________________________________

Telephone (inc. area code) __________________________________________

Sampl

OF PAYMENT

rder (Aust. only)

oney order made payable to

Pty Ltd (164 759 157) for $ ........................

Mastercard Visa

/
Cardholder name (PLEASE PRINT)___________________________________

Signature_________________________________________ Date_____________

I would like to purc
Family Favourites
(plus $5.95 P & H)

rites

With Rocco LaBella

 Fav
ith Rocco La ella

  FREE POST:  
Reply Paid 8035, 
Glenmore Park 2745

 
(02) 4733 8583

 Phone:
(02) 4722 2260
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TITLE SPECIAL

DISCOUNT

PLEASE TICK BOOKS REQUIRED

Modelling Fairies in Sugar (Revised Edition) 21.75

Stencilling on Cakes 15.75

Painting Flowers on Cakes 15.75

Decorating Christmas Cakes 27.75

Sweet & Easy Sugar Decorations (Hardback) 21.75

Modelling Fancy Dress Babies 21.75

Sensational Sugar Animals 27.75

Cupcakes and Cookies (Hardcover) 21.75

Decorating Cakes with Chocolate 32.75

Decorating Cupcakes and Cookies (Paperback) 19.75

Twenty to make: Decorated Cookies 10.75

TITLE SPECIAL

DISCOUNT

Twenty to make: Mini Sugar Bags 10.75

Twenty to make: Choclate Animals 10.75

Twenty to make: Sugar Wobblies 10.75

Twenty to make: Sugar Sporties 10.75

Twenty to make: Sugar Scaries 10.75

Twenty to make: Sugar Shoes 10.75

Twenty to make: Sugar Animals 10.75

Twenty to make: Sugar Birds 10.75

Twenty to make: Celebration Cake Pops 10.75

Twenty to make: Sugar Fairies 10.75

Twenty to make: Sugar Flowers 10.75

Twenty to make: Decorated Cup Cakes 10.75

SAVE UP TO 25% ON 
SELECTED BOOKS

TITLE MR MRS MS MISS     

Name ________________________________________________________________

Address______________________________________________________________

_______________________________________________________________________

State______________________________ Postcode_________________________

Email_________________________________________________________________

Telephone (inc. area code)___________________________________________

Please debit my: Mastercard  Visa   

Card No

Expiry date /
Cardholder name (PLEASE PRINT)___________________________________

Signature_________________________________________ Date_____________

 Cheque/Money Order (Aust. only)  I enclose a cheque/money order made payable to 

Woodlands Publishing Pty Ltd (ABN 30 115 093 162) for $ ........................ 

* All prices include GST. Postage per order NSW $6.00  Interstate $9.00.  ** Allow 2 – 4 weeks delivery.

HURRY ORDER TODAY AND SAVE

Phone: 02 4722 2260
Fax:  02 4733 8583

PO Box 8035
Glenmore Park NSW 2745 

orders@wpco.com.au

POST CALL FAX @ EMAIL
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EDITORIAL ENQUIRIES
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All rights reserved.
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Woodlands Publishing Pty Limited has taken reasonable steps to secure the 
copyright in the articles and photographs reproduced in this publication. We secure 
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