
 
Floral Cupcakes 

Answer Key 

1. What flavor cupcakes did we make? 

C - Snickerdoodle 

 Remember you can make any kind of cupcake you want! Use your 

favorite flavor to make this garden of cupcakes! 

2. What two flowers did we decorate? 

B – Hydrangeas & Mums 

  Once your perfect your decorating techniques you will be able to 

make any flower you can think of! 

3. You want your cupcakes to cool completely so the frosting does not… 

A - Melt 

 If you frost your cupcakes before they cool completely the frosting 

will melt and slide right off the cupcake.  

4. You need to cut your marshmallows to look like a… 

D – Diamond 

 Once you cut your marshmallows you will be able to put the sticky 

side into a bowl of sprinkles to decorate them.    

5. What do you use to spread your cream cheese frosting on your cupcake? 

C – A Butter Knife 

 It is not necessary to use a piping bag here, but you are more than 

welcome to. 

 

 

 



 
6. You use the sprinkled marshmallows to make the petals for your mum 

flowers. 

A - True 

 This technique gives you perfect looking mum petals! 

7. You cut your piping bag tip after you put the piping tip in. 

B - False 

 You want to use your piping tip to measure where you need to cut 

your bag for how big the tip is, once it is cut you put the tip all the way into 

the bottom of the bag to create a seal around the tip. 

8. Do you squeeze from the top or the bottom of the piping bag? 

A - Top 

 From the top! If you were to squeeze from the bottom you would 

have a mess of frosting shooting out the top of your piping bag like a 

volcano.  


