	
This frog cake was made with a single cake mix. 
Use a 9in circle cake pan, and an 8in square and 2 cupcakes without liners.  Cut 2 L shapes out of the square for legs and curve the tops and feet of them.  Leave the circle cake rounded without leveling it and use toothpicks to attach the cupcake eyes and L shaped legs. Frosting for the frog cake is homemade buttercream. Frost the eyes white smooth and add smooth blue. Then with a lighter shade of green, randomly add spots with a star tip. Then fill in the rest with a darker green all the way down the sides, add a black line for a mouth and also cut a strip of fruit roll-ups for the tongue. 
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Make 24 frog cupcakes using a standard confetti-style cake mix. frost the cupcakes green using Wilton Color Paste in Sky Blue and Lemon Yellow.

Sprinkle some Green Sparkle Sugar on top of each frog cupcake to add texture and to match the eyes.  The eyes were constructed by cutting large marshmallows in half depth-wise and in half again to make half-moon shapes. These were then SLIGHTLY dampened with a wet pastry brush on all but one of the flat sides and then rolled in Green Sparkle sugar. 

Finally the eyes were made using black decorator's icing in a tube.  Push the eyes onto the backs of the cupcake tops.  Make two small black dots for the noses, and draw smiles with black icing.  Cut refrigerated red fruit roll ups with scissors to make the tongues and insert them into the mouths.  


