
COLOR DECORATING 2.0...JUST IN TIME FOR EASTER! 
 
Karen Tack, decorating expert and the co-author of Hello, Cupcake!, shares her tips and tricks for 
decorating Easter eggs, cupcakes and so much more. To watch her exclusive cupcake video, visit 
www.mccormick.com/Easter. 
 
Hunting for Easter Egg Tips?:  

 Sponge Painting: In separate bowls, add food color to a few drops of 
vinegar. Dip different sponges into each bowl and lightly pat the 
colors on the egg for a speckled look. 

 Crackle Color: Lightly crack the shell of a hard boiled egg with the 
back of a spoon. Place the eggs into a bowl of salted water tinted 
with food color and let stand for at least one hour. Peel, and you’ll 
have a beautiful crackle of color all over the eggs. 

 Tie-Dyeing: Place a hard boiled egg in a colander in the kitchen sink. 
Splash it with some vinegar and then drop some food color onto it. Shake it in the colander gently 
for a few seconds to help spread the color. After 30 seconds, do the same thing with either one or 
two more food colors, depending on the look you want. Then, splash the egg with some water to 
soften the colors, and carefully let it dry. 

Crafty Cupcake Decorating How-To’s: Karen’s must-have tools include simple household items most 
home cooks already have. 

 Toothpicks: For sun bursts, spider webs or waves, squeeze one drop of food color onto icing. 
Starting in the center, use a toothpick to drag the color outwards for a neat effect.  

 Forks: Pressing a fork into frosted edges makes great wavy lines. 

 Resealable Plastic Bags: Instead of costly pastry bags, use freezer-weight resealable ones to pipe 
frosting. Simply fill the bag with colored frosting, and cut the corner with scissors. Smaller cuts (1/8 
inch) give you finer lines, perfect for writing and fine details, while larger cuts (1/4 inch) are best for 
petals, dots and thick lines.  

Make it Marbled: Divide cupcake batter into two equal parts and tint with food color to different shades 
of the same color. Then, spoon each color into a cupcake pan and stir lightly with a toothpick for a 
marvelous marble effect.  

Do-It-Yourself Toppings: Add color and texture to baked goods with colored toppings you can make 
yourself. Tint shredded coconut, sprinkles or sugars by tossing them with a few drops of food color in a 
resealable plastic bag. Shake to evenly distribute color. 

Glazed Cookies: To make an edible paint for cookies, combine food color and egg yolks, and brush on 
cookies before baking. You’ll be left with a colorful, shiny finish. 

Contacts:  Jennifer LaFrance Jennifer Walsh 
 McCormick & Company, Inc. Weber Shandwick 
 410/527-6541 312/988-2207 
 jennifer_lafrance@mccormick.com  jwalsh@webershandwick.com   
 

http://www.mccormick.com/Easter
mailto:jennifer_lafrance@mccormick.com
mailto:jwalsh@webershandwick.com

