SWEET SUCCESS

Pastry designers take the cake
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Decorators use fantasy
and artistry to create |%
stunners in contest "

SUSAN SAMPSON
FOOD WRITER
They call it the cheese cake.

Four wheels of cheese are stacked
on a fondant-covered board. Along- I
side are crackers, smoked salmon |
mousse and dips, bunches of grapes
and candied walnuts. But wait,
thereOs no cheese. This still life is acf 3
tually chocolate cake and sugar -
paste sculptures, carved, air- [
brushed and all edible, right down |
to the notecards. . 4

It won the live design challenge at
The Cake Show Sunday at Artscapef
Wychwood Barns. The show also
featured a finished cake competi-
tion. Proceeds were donated to The
Stop Community Food Centre.

OIOve been painting my whole life n':..
so some stuff just comes naturally Gom
to me,O says cheese cake creato w
Roxanne Wickware, 26, of Roxy- B —
cakes (roxycakes.ca). .

Inspired by a wedding in wine
country, the cake takes two days to
prepare. It would serve 65 and cost
$1,800, Wickware says.

Iwas a judge at the three-way live
challenge, which put Wickware
on the spot against Konstadin
Cadeau (konstadin.com) and Col-
lingwoodOs Lori Hutchinson
(loriscakes.com).

TheyOd been at it since 10 a.m. Ha
an hour before the 4:30 p.m. dead-
line, Hutchinson was calmly feed-
ing her obsession with textures on a
tall cake inspired by the pale greens
and blushes in Marie AntoinetteOs k
bedroom. COLIN MCCONNELL PHOTOS / TORONTO STAR

Cadeau, elegant in black and white Cake Show founder Bonnie Gordon admires the whimsical confection created by Susan Smythe-Bishop, winner in the finished weaktncptegory.
with killer heels, was poking paste
flowers into cookie crumb OdirtO proudly, as we stroll past dozens of
atop an urn-shaped cake decorated stunning cakes N from a Trans-
with her signature scrollwork. former to a stack of shoeboxes,

They are representatives of a new from the Starship Enterprise to a
generation of cake designers who potted bouquet. The winner of the
combine fantasy and meticulous PeopleOs choice award, Rose Set
artistry. TorontoOs own Bonnie has created Chinese noodles in a
Gordon, maker of cakes for the rich takeout container, complete with
and famous, is a pioneer of the chopsticks jutting out of it, atop a
genre. base decorated with a dragon, for-
tune cookies and fans.

OThey literally are sugar sculp-
| slept maybe tures,O says Gordon, a slim and seri

: ; ous blonde. OItOs meticulous hang
eight hours in the abour O
past three days The goal is make the viewer say

| e
SUSAN SMYTHE-BISHOP g wow! Yet Gordon adds: Ol can teach

anyone to do this.O
It does help, however, if the cake
designer is an artist. In fact, many
Gordon earned a degree in fine here are. ItOs easier to try to make &
arts, then worked at museums be- living as a cake decorator than a
fore studying to become a pastry starving artist. B
chef. She started creating wedding OIOve always loved baking and 1O
cakes in 1996. Etiquette maven Let- been an artist,0 says Ava Roth, 3
itia Baldrige included GordonOs gar- who enjoys textile art. Ol always
den cake in the booklLegendary wanted a way to figure out how to
Brides Gordon made all the cakes incorporate the two.0
for the 2005 movieThe Perfect Man  Roth is displaying a cake inspired
and coached star Heather Locklear, by a Gustav Klimt painting. It took
who played a cake decorator. eight hours just to hand-paint all
Now she has stepped back into the the intricate colour blocks, some
role of mentor and teacher. Gordon brushed with 24-karat gold dust.
orchestrated The Cake Show to Roth has just launched Rostin Cake Kristie Figgens, left, helps Roxanne Wickware of Roxycakes puts the finishing touches on a winning Ocheese cake
highlight the creations of students Co.
and alumni. Susan Smythe-Bishop, winner in  Smythe-Bishop, 45. eight hours in the past three days. to a tall Persian design that looks
The Bonnie Gordon School of the finished wedding cake category, It stars a couple sitting in an easy You kind of get lost in it.O like a ceramic museum piece (one
Confectionary Arts attracts stu- has a background in oil painting. chair. Behind them are edible flm As we head into June, our minds of her favourites).
dents from as far away as the Philip- She and her hushand both work in strips with photos printed on rice turn to wedding cakes. But many of Times have changed, she says.
pines. She teaches professionals film publicity. Cake decorating is a paper. Handmade popcorn kernels todayOs weddlng designs double a®ThereOs no such thing as a white,
and people who just come to have hobby. are scattered over the tiers. special occasion cakes. three-tier cake with a bride and
fun. OIf | were getting married now, The cake took 30 hours to make, GordonOs creations, for instance, groom on top. ThereOs no such thing
OTheyOre all my girls,0 she saykis would be our cake,O saysSmythe-Bishop says. Ol slept maybehave ranged from a living dead cake as a traditional wedding cake.O




