
Skill Level 2: Some cake decorating experience helpful Approximate Crafting Time: 3 hours

Due to seasonal nature of project, supplies are available for a limited time only. Please read all instructions
prior to beginning; read and follow all manufacturers’ instructions for all tools and materials used. Provide adult
supervision if children participate in this and all craft projects. Because Jo-Ann Stores, Inc. has no control over
the use of materials and tools, nor surroundings, during construction of projects, Jo-Ann Stores, Inc. disclaims
any liability for injury, damage or other untoward results. Content of this project sheet is presented in good faith,
but no warranty is given, nor results guaranteed. ©2007 Jo-Ann Stores, Inc. All rights reserved. P288-132

Project courtesy of
Wilton Enterprise®

SUPPLIES & TOOLS:
• Pans: Cookie Sheet, Cooling Grid
• Tips: 3, 4, 47, 127D
• Cornstarch
• Colors: *Black, Violet, Rose, Orange,

Lemon Yellow, Leaf Green
• Halloween silicone baking cups
• Sugar ice cream cones
• Icing Recipes: Royal, Buttercream 
• Cake mix of your choice
• Embroidery scissors

ROYAL ICING:
• 3 level Tablespoons Meringue Powder
• 4 cups sifted confectioners' sugar 

(approx. 1lb.)
• 6 Tablespoons water**
Beat all ingredients at low speed for 7-10
minutes (10-12 minutes at high speed for
portable mixer) until icing forms peaks.

YIELD: 3 cups.

*Combine Violet with Rose for shade of 
violet shown.

**Substitute all vegetable shortening and
1/2 teaspoon Wilton® No-Color Butter 
flavor for pure white icing and stiffer
consistency.

***Add 3-4 Tablespoons light corn syrup 
per recipe to thin for icing cake.

BUTTERCREAM ICING:
• 1/2 cup solid vegetable shortening
• 1/2 cup butter or margarine**
• 2 Tablespoons milk***
• 1 teaspoon Wilton® Clear Vanilla Extract
• 4 cups sifted confectioners' sugar (approx. 1 lb.)
Cream butter and shortening with electric mixer. Add vanilla.
Gradually add sugar, one cup at a time, beating well on 
medium speed. Scrape sides and bottom of bowl often. When 
all sugar has been mixed in, icing will appear dry. Add milk and
beat at medium speed until light and fluffy. Keep icing covered
with a damp cloth until ready to use. For best results, keep icing
bowl in refrigerator when not in use. Refrigerated in an airtight 
container, this icing can be stored 2 weeks. Rewhip before using.

YIELD: 3 cups.

DIRECTIONS:
In advance:
1. Make hats using scissors to cut cone to 31⁄2" by snipping in

small increments along open end.
2. Cover cone with tip 4 zigzags in royal icing (smooth with 

finger dipped in cornstarch). For a smooth finish, cover cones
again with thinned royal icing; let dry.

3. Using full-strength royal icing, pipe tip 47 (smooth side up)
double-width outline hat band; smooth with spatula.

4. Pipe tip 3 outline buckle and tip 4 dots (pat smooth with 
finger dipped in cornstarch). 

Cupcakes:
1. Bake and cool cupcakes in silicone cups supported by 

cookie sheet.
2. Ice smooth with buttercream icing.
3. Pipe tip 127D ruffle brim, letting 1/4" of ruffle extend 

over edge.
4. Position hats onto cupcakes.
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