
Buttercream Flowers - With Danette Short

Supply List

Buttercream Flowers General Tools

Edible Materials

• Piping Bags
• Couplers
• Bowls for mixing
• Small and medium off-set spatula
• Turn table
• Large cutting board or turntable extender
• Parchment squares
• Rose Nails
• Paper towels
• Cookie Sheet
• Piping Tips
 • Hydrangea - 1M 
 • Yellow filler flower - #103 or #104
 • Chrysanthemum -  #56
 • Green Buds - #2 or #3
 • White bud centers - #2
 • Leaves - #352
 • Base cones for flowers #12

Sugar Geek Show is not affiliated, associated, authorized, endorsed by or in any way officially connected with any of the products fea-
tured in this video. All product and company names, logos, brands, or other trademarks or images featured or referred to in this video 
are the property of their respective trademark holders. The use in this video of the products and any protected intellectual property is 
used for illustrative purposes, and no commercial claim to their use, or suggestion of sponsorship, affiliation or endorsement, is made 
by Sugar Geek Show

• One 8” round cake, filled and frosted 
 (video on buttercream cakes using acrylics   
 recommended on www.sugargeekshow.com) 
• One batch easy buttercream 
 (see recipe on www.sugargeekshow.com)
• Food Coloring 
 Deep Pink, yellow, purple, leaf green,   
 brown, white & avocado green


