Create a
Lion’s Head
Cup Cake
Topper
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Step 1

Roll a small ball
about the size of a
marble in yellow

Step 3

Still using the yellow
roll tiny balls for the

ears flatten them as
shown

Step 5

Make a dent for the
nose and and using
black fondant form a
teardrop shape. Add
tiny eyes

Step 7

Make the mane by
using a large daisy
cutter roll out some
fondant and cut to 1
mm thick daisies

Step 2

Squash the ball with
the palm of your
hand pinch one end
gently to form the
chin

Step 4

With the pointy end
of the tools shape

the ears and press
into the head. add

Step 6

Make thin string of
fondant and make
the mouth shape or
use an edible icing
pen

Step 8

Place the daisies
overlapping and
then add your Lion
head place on a
prepared cupcake

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



