
Recipe: 
How to Bake Ombré Layered Cupcakes
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TOOLS
Cupcake stand
Muffin baking pan
Melon baller or ice cream scoop

INGREDIENTS
White cake mix
Food coloring (e.g. Wilton’s gel colors)
(3) large eggs
1/3 cup vegetable oil
1 1/3 cups water

DIRECTIONS
Pre-heat oven to 350 degrees Fahrenheit. Follow the directions for mixing your wet and dry cake 
ingredients. Separate the cupcake batter into 3 mixing bowls of the same size (or use a 
measuring cup). Into each bowl, add food coloring 1 drop at a time – you can always add more – 
until you’ve achieved the desired shade.

Prepare your muffin pan by placing your cupcake liners. Using a melon baller or ice cream scoop, 
add your darkest shade to the cupcake liner first. Once that's finished, quickly add the middle 
shade of cake batter to all the liners, then the top layer (lightest shade). Add batter one layer at a 
time. Add each layer quickly to prevent the batter from having time to mix with the layer below.

Pop your muffin pan into the pre-heated oven immediately after finishing the last layer. Bake per 
the instructions on the box. The cupcakes are finished when you insert a toothpick into the 
center and it comes out clean. Remove them from oven and allow them to continue to cool in the 
pan for 10 more minutes. Then remove from muffin pan and allow them to cool completely.

While your cupcakes are baking, make your buttercream frosting. Separate the icing into 3 
different equal sized bowls and add food coloring until you've achieved the desired shade. Set 
aside and allow to come to room temperature.

Once the cupcakes have cooled completely, ice the cupcake tops as you like, such as with a pastry 
bag and a decorating tip.  If you don't have these, you can easily scoop each icing color into a 
ziploc bag and cut the corner off (small cut first! you can always cut off more) and squeeze it 
from the ziploc bag. Ice each cupcake with one color and arrange according to shade.


