
Bunny Butts Cake Decorating Personal Enrichment Course 

4/30/27 5 to 8 pm 

Ayla Perkins 

Supplies for Class 

• Piping bags, at least 3 bags. 

o The larger the better, I prefer 18 inch piping bags, but if you can’t 

find those, 12 inch will be just fine 

• Tips  

o At least 4 round tips 

▪ One size 3 or 4. (this is for the pink bunny toes and toe pads) 

▪ One size 6 or 8 (this is for the bunny feet) 

▪ Two size 10 or 12 (this is for the body of the bunny and the 

ground) 

o One star tip, open or closed, size 22 to 24 (this is for the tail) 

o Optional! One grass tip for finishing touches on the grass 

• 3 couplers (this will be used with the tips, they are plastic with both an 

internal part and external part) 

• 1 pallet knife 

• Gloves (recommended, not required) 

• An apron (recommended, not required) 

• 1 dozen cupcakes 

• 1 pound of buttercream icing, or between 4 to 5 cups. 

• Green and pink food coloring 



o Optionally, you can go ahead and mix the icing, making: 

o Green frosting, about 2 cups worth 

o Pink frosting, about ½ to 1 cup worth 

o Leave the rest of the frosting (2 to 3 cups) white or brown for the 

bunny bodies and tails 

▪  I use cocoa powder to dye frosting brown 

 

We will be making THIS design: 

 

 

 


