Lesson Plan: Introduction to Cake Decorating
Grade Level: Middle School

Duration: 50 minutes
Class Size: ~10 students

Objective: Students will learn basic cake decorating techniques, including frosting
application, piping simple designs, and adding decorative touches to make cakes visually
appealing.

Materials Needed

* Small pre-baked cupcakes or mini cakes (1-2 per student)

e « Buttercream frosting in piping bags with assorted tips (round, star, leaf)
e « Small spatulas or butter knives

e + Food coloring (pre-mixed into bowls of frosting if possible)

e « Sprinkles, edible glitter, or small candy decorations

e ¢ Paper plates or disposable cake boards

e < Napkins, plastic spoons, wet wipes for cleanup

Time Breakdown

1. Introduction & Hook (5 minutes)

e Show a few photos of beautifully decorated cakes (simple and advanced).
e Ask students: 'What makes a cake look exciting or special?'

e Ask: 'Have you ever decorated a cake or cupcake before?’

e Explain that cake decorating is both a fun art form and a life skill.

2. Demonstration: Frosting Basics (10 minutes)

e Demonstrate how to:

e - Smoothly frost the top of a cupcake using a spatula.
e - Hold a piping bag at the correct angle.

e - Squeeze evenly to make simple swirls, stars, or lines.
e Emphasize practice and patience.

3. Student Practice — Frosting & Piping (15 minutes)

Students each receive 1-2 cupcakes.

Step 1: Smooth a layer of frosting with a spatula.
Step 2: Use piping bags with different tips to try at least 2 designs (swirl and star).
e Teacher circulates to offer tips and encouragement.

4. Creative Decorating Challenge (15 minutes)

Students select sprinkles, edible glitter, or candy to add flair.



e (Give 10 minutes to design their own 'showpiece cupcake.'

e Optional mini-competition with categories: Most Colorful, Most Creative, Most Precise
Piping.

e Students share their decorated cupcake with the class.

5. Reflection & Wrap-Up (5 minutes)
e Discuss: 'What was the hardest part of decorating?'

Ask: 'What would you like to try next time—roses, lettering, or themed designs?’
e Encourage students to take a picture of their cupcake before enjoying it.

Remind them decorating is about creativity, not perfection.

Sample Piping Tip Shapes & Designs

Below are common piping tips with example patterns they create:
* Round Tip - smooth lines, dots, writing
e Star Tip - swirls, rosettes, borders

e Leaf Tip - leaves, petals
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