
Hello, Flower Cupcakes - By Karen Tack and Alan Richardson

Arrange 5 marshmallow petals on top of the frosted 

cupcakes, pressing the marshmallow into the frosting 

to secure. Add a spice drop in the center of the 

cupcake to complete the flower. 

Tint the vanilla frosting bright green with the green 

and yellow McCormick® food coloring. Place the green 

sugar (using below recipe) in a shallow bowl. Spread 

the tops of several cupcakes with the green frosting 

and make smooth. Roll the edge of the frosted 

cupcakes in the green sugar to coat. Repeat with the 

remaining cupcakes.

Place the colored sprinkles in a medium bowl. Cut 

several marshmallows crosswise into 4 slices with 

sharp scissors. Place the cut marshmallows in the 

sprinkles and toss to coat the cut area with the 

sprinkles. Transfer to a cookie sheet. Repeat with the 

remaining marshmallows and sprinkles to make 120 

marshmallow petals.
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24 yellow cake cupcakes baked in white 
paper liners

30 marshmallows

1 cup tinted sprinkles, chopped coconut 
or sugars, (See recipe that follows)

1 can (16 ounces) vanilla frosting

McCormick® Assorted Food Colors and 
Egg Dye or McCormick® Assorted NEON! 
Food Colors and Egg Dye

1 cup coarse green tinted sugar, (See 
recipe that follows)

24 yellow spice drops

MAKES 24 CUPCAKES

1. Place the sugars, sprinkles or coconut in a container 

with a tight fitting lid. Add a few drops of your desired 

McCormick® food color.

2. Seal the container and shake well until the color has 

evenly coated the sugar, sprinkles or coconut. Add 

another drop or 2 of McCormick® food color for a 

darker shade. Repeat. 

3. Spread the sprinkles onto a plate and let dry for 

about 15 minutes. Break up any lumps before using. 

Tinted sprinkles can be stored in a cool dry place for 

several weeks.

1 cup white decorating sugar, (fine or 
coarse), finely chopped sweetened 
coconut or white nonpareils 

McCormick® Assorted Food Colors and 
Egg Dye or McCormick® Assorted NEON! 
Food Colors and Egg Dye

TINTED SUGARS, SPRINKLES AND COCONUT
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Spend time with your family creating a 

bright and delicious garden or bouquet of 

flower cupcakes. This exclusive recipe is 

from decorating experts Karen Tack and 

Alan Richardson, co-authors of the new 

book, What’s New, Cupcake? (April 2010). 


