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Elegant Floral Teacup Cakes
with Swiss Meringue
Buttercream Flowers

A beautiful buttercream decorating tutorial for Mother’s Day, tea parties, bridal showers, and
spring celebrations.

Looking for a dessert that’s almost too pretty to eat? These elegant floral teacup cakes combine
delicate buttercream flowers with your favorite cake for a charming dessert that feels both
personal and special.
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While these teacup cakes were filled with homemade coconut tres leches cake, this decorating
technique works beautifully with almost any cake flavor. Try vanilla, chocolate, strawberry,
lemon, or even your favorite boxed mix. The real focus is the decoration: soft, elegant
buttercream flowers piped with Swiss meringue buttercream and colored with Chefmaster®
Candy Colors.

Why You’ll Love This Decorating Idea

Beautiful for gifting, brunch tables, and dessert displays

Easy to customize with any cake flavor

Perfect for Mother’s Day, tea parties, bridal showers, and spring celebrations
A fun way to practice buttercream flower piping

Elegant enough for events, but approachable enough to make at home

Why Use Chefmaster® Candy Colors?

Chefmaster® Candy Colors are oil-based food colors that work beautifully in buttercream,
chocolate, candy melts, and other fat-based applications. A small amount creates rich, vibrant
shades while helping maintain the smooth consistency needed for floral piping.

What You’ll Need

Small teacups or ramekins

Prepared cake of choice

Swiss meringue buttercream

Piping bags

Petal tip, 104 or similar

Small star tip

Leaf tip, 352 or similar

Russian piping tip, such as Ateco 246

Offset spatula or spoon

Chefmaster® Candy Colors in your preferred shades

Swiss Meringue Buttercream
Ingredients

4 egg whites

1% cups sugar

172 cups unsalted butter, room temperature and cubed
1 tsp vanilla extract

1 tsp almond extract
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e Pinch of salt

Directions

1. Whisk egg whites and sugar in a heatproof bowl over simmering water. Make sure the
bowl does not touch the water. Continue whisking until the sugar dissolves and the
mixture reaches about 160°F. It should feel smooth with no graininess.

2. Transfer the mixture to a mixer and whip on high until thick, glossy, stiff peaks form.

Continue mixing until the bowl is cool, about 10 minutes.

Add vanilla extract, almond extract, and salt. Beat for 30 seconds more.

4. Switch to the paddle attachment. Add butter 1 tablespoon at a time on low, mixing until
smooth. If the buttercream looks curdled, continue beating on medium-high until creamy.

5. Store at room temperature for a few days or refrigerate. Bring to room temperature
before serving.
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This buttercream works beautifully for floral piping because it is silky, smooth, and stable
enough to hold detail while still looking soft and elegant.

Preparing the Teacup Cakes
Start by filling your teacups with your cake of choice. You can:

e Add layers of cake and frosting
e Crumble the cake slightly for a more rustic texture
e Use soaked tres leches cake for extra moisture

Make sure the top is leveled and chilled before decorating. A cold surface helps the buttercream
hold its shape better.

Coloring the Buttercream
Divide your buttercream into separate bowls and color using Chefmaster® Candy Colors.
For the floral teacups shown, use:

e Purple roses: Purple Candy Color with a tiny touch of pink for a dusty lavender tone
e Yellow flowers: Yellow Candy Color for a bright floral accent
e Leaves: Green Candy Color for a fresh spring shade

Pro Tip: Candy colors can deepen over time, so let the buttercream sit for about 10 to 15
minutes before adjusting the final shade.

How to Pipe the Floral Designs
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Purple Rose Teacup
Using a Russian piping tip, such as Ateco 246 with a 0.85 opening:

1. Place the tip straight down onto the surface of the cake.

2. Start with a light squeeze and slowly pull up to reveal the floral design.
3. Pipe flowers around the center while slightly rotating the cup.

4. Fill small gaps with green leaves using a leaf tip, such as Ateco 353.

The key is not making every flower perfect. Different flower sizes create a more realistic floral
arrangement.

Yellow Floral Teacup
Using a Russian piping tip, such as Ateco 246 with a 0.9 opening:

1. Pipe small blossom-like flowers close together.

2. Add pearl sprinkles to the center for an elegant touch.

3. Pipe leaves with a small leaf piping tip, such as Ateco 353, between flowers to add
movement and dimension.

This design is beginner-friendly and perfect if you're newer to floral piping.
Tips for Perfect Buttercream Flowers

If your buttercream feels too soft, chill it for 5 to 10 minutes.

Avoid overfilling piping bags. Smaller amounts give you better control.
Wipe your piping tip often for cleaner flowers.

Work in layers instead of trying to fill the entire top at once.

Chill finished cakes briefly to set the design before serving.

Styling & Presentation Ideas
These floral teacup cakes make beautiful:

Mother’s Day gifts\

Brunch table centerpieces
Tea party desserts

Bridal shower treats

Baby shower desserts
Garden party sweets
Spring celebration desserts
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Pair them with vintage spoons, fresh flowers, pastel serving pieces, linen napkins, or delicate
cake stands for an extra elegant presentation.

Frequently Asked Questions
Can | use American buttercream instead?

Yes. Swiss meringue buttercream creates the smoothest floral details, but American
buttercream can also be used if it is whipped until smooth and stiff enough to pipe.

Can | make these ahead of time?

Yes. Decorate the cakes a day ahead and refrigerate until ready to serve. Let them sit at room
temperature briefly before serving for the best texture.

Can | use different Chefmaster Candy Colors?

Absolutely. Mix and match your favorite Chefmaster® Candy Colors to create flowers for any
season, holiday, or celebration.

Do | have to use teacups?

No. Ramekins, small dessert bowls, or mini cake cups can also work well. Teacups add a
charming presentation, but the decorating technique can be adapted to other small serving
vessels.

A Beautiful Dessert for Any Special Occasion

One of the best things about buttercream floral work is that every design turns out unique. You
don’t need perfection to create something beautiful. Soft colors, texture, and creativity are what
make these teacup cakes so special.

With Swiss meringue buttercream and Chefmaster® Candy Colors, simple teacup cakes can
become elegant floral centerpieces that are almost too pretty to eat. Whether you're celebrating
Mother’s Day, hosting a tea party, or practicing your decorating skills, this is a sweet way to
share something handmade and memorable.
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