
HOW TO PIPE A BUTTERCREAM ROSE 
By cake4you 

 
Here is what you will need…… 
 
- Med to stiff consistency buttercream (I use the Wilton class buttercream recipe) 
- Piping bag fitted with a coupler 
- Tips 12 and 104 
- Flower Nail 
 
Step I 
 
Take your piping bag and fill it wilt about 2-1/2” of buttercream 
 
Step 2 
 
Attach your tip 12 to the bag and have your tip 104 on the side. 
 
Step 3 
 
Take you flower nail in your left hand and you piping bag in your right.  End of your bag 
to be straight up and down.   Squeeze the bag keeping your tip buried in the icing until 
you form a dot about the size of a dime.  Once you have a dime sized dot of icing, start to 
reduce pressure and pull up forming a cone about the size and shape of a Hershey kiss. 
 

 
 
 
 
 



Step 4 
 
Switch your tip to a tip 104. 
 
Step 5 
 
With the tip 104 now on the bag, position your bag so that the end of the bag is over your 
shoulder and your tip in angled facing 11.00. With the narrow end of your tip up you are 
going to form a wrap around the cone you just made.  Spin the flower nail counter 
clockwise as you make this wrap around the cone. 
 

 
 
Step 6 
 
Once you have the wrap around the cone you are going to start making petals. First you 
are going to do a row of 3.  End of your piping bag over your shoulder, and now rotate 
your tip so it is at 12.00.  Do 3 petals near the top of the cone.  Spin the nail counter 
clockwise as you squeeze the bag and make an upside down “U”  motion.  Make (3) 
petals, you will want to overlap them a bit….where (1) ends start the second one a bit 
behind it. 
 
 

 
 
 
 
 
 
 
 
 
 
 
 



Step 7 
 
Now you are going to move down the cone and make a row of 5 petals exact same way as 
the row of 3.  Bag still over your shoulder and now rotate you tip, so now you are at 1.00.  
Turn the nail counterclockwise, squeeze the bag and make an upside down “U” . 
 

 
 
Step 8 
 
Now you are going to move down to the bottom of the cone and make the last row of 7 
petals.  Bag still over your shoulder now, rotate you tip so it is at 2.00. 
 

 
 
There it is !!!  
 
My Tips…. 
 
If your edged are ragged, cracked, add a little corn syrup to you BC. 
If the cone falls over when you lay it on its side when it is on the flower nail, your BC is 
too soft. 
And only as much icing as the width of your palm so that you have control over the bag 
and tip. 
 
 
 
 


