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Step 1

Roll butterfly colour
fondant into ball

Step 3

Press cutter into
fondant

Step 5

Make decorations
roll selected fondant
colour flat

Step 7

Repeat steps 5-6 for
other shapes/colours

Step 2

Use rolling pin to
flatten fondant

Step 4

Remove excess
fondant

Step 6

Push selected cutter
into fondant. Gently
twist and lift cutter.
Press plunger to
release shape

Step 8
Stick shapes to body

.... and finally, let your creativity run wild. Use edible ink markers to draw details and enjoy.



