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WART YOU WILL NEED

¥ Smal amount of white sugarpaste
* Brown sugarpaste

#* Small amount of yellow sugarpaste

#* Your own choice of other coloured sugarpaste - pink, blue etc
#* Small roling pin

* lcing sugar
* \Water

#* Small painttbrush
¥ \/arious circle cutters

OPTIONAL:

#* Small shaped cutter - heart, flower etc
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Roll out your brown sugarpaste
fo your preferred thickness.

Use icing sugar undermeath if you find it
foo sticky!

Cut out circles with your favourite
cupcaoke sized cutter.

Take a smdller circle cutter and
cut a smal semi-circle to form
the pointy ears.




Then take a colour
of your choice and
cut out a circle the

same size as your
owl's body

Place your cutter
halfway up to create
A lemon’ shope
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This creates the
owl's little ely!



Stick the bely on
with a small amount
of water and cut
out two small white
circles for eyes

Stick the white eyes Add 2 small balls of
on with water above orown sugarpaste
the elly and flatten with your

finger to make pupils



Next we are making
the wings!
Cut out another lbrown
circle slightly smadller
than your ow

With the same cutter,
cut out 2 small
lermon’ shapes

%5@7/ 3

- cake company
\



% 3

—cake company
\

OPTIONAL:

Check that you are  And then aftach them YOu can leave an

hoppy with the size with a little water impression on the bely
of your owl wings with a cutter of your
choice, hearts/flowers



Now dll that is left is the eak!
Raol a litfle ball of yelow and give the end a pinch

Add It In position with a litfle it of water
and we are donell

YAY!
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Thank-you for downloading this free Owl Cupcaoke Topper Tutorial

Hope you enjoyed it. Please visit my Facebook page for more:

LITTLE CHERRY CAKE CONPANY

COPYRIGHT NOTICE:
This tutorial is an original creation by
Tracey Rothwel of Little Cherry & Black //49 2(
Cherry Cake Company.

Please do not reproduce or redistribute

this tutorial without permission.



http://www.facebook.com/littlecherrycakecompany?bookmark_t=page

