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A Slice of Life

When working with Vermont s finest
wedding bakers, you can design a cake
that suits your style. B A S

SUMMER TREAT: A tiered wedding
cake with sumptious chocolate
frosting, baked by Mirabelle’s in
Burlington, offers plenty of space
for sweet cherries and fresh-picked
Vermont berries.

nything goes in a Vermont
wedding. The setting is scenic, the food
and flowers are fabulous—and the piéce
de résistance, for many couples, is a won-
derful wedding cake. Some brides have an
image of their ideal matrimonial dessert;
others are open to ideas.

Irene Maston, of Irene’s Cakes by
Design in Ludlow, loves to “design a
cake using the couple’s ideas, like their
lifestyle or the ceremony.” Details that
Irene may ““translate” to the cake, she
explains, include piping a border to
mimic the lace on the bridal gown, repeat-
ing a decorative detail from the wedding
invitation, or using a picture of the bride
and groom atop the frosting, where the
plastic bride and groom used to stand.

Eat fresh and buy local
The trend across the country to eat fresh
and buy local is not new in Vermont. Perrin
Williams, of the Vermont Cake Studio in
Waitsfield, has always made the farm-to-
table connection in her cakes, using local
eggs, butter, maple syrup, berries, and
flowers. Homegrown ingredients are an
important element for many leading Ver-
mont bakers. Although the growing season
is short, nature is bountiful in the form of
local dairy, fresh eggs, fruits and berries
in season, flowers (both decorative and
edible)...and, of course, Vermont maple
syrup. Syrup can be used in many ways;
it might find its way into the cake batter,
the filling, or the butter-cream frosting. In
Williams’ “Fall Foliage Cake,”” which uses
syrup from a friend’s sugar bush, even the
colorful fondant leaves are maple-flavored.
Fresh ingredients are important
to Roberta Tracy of Sweet Creations
in Montpelier, and quality also reigns
supreme. Using the finest Belgian choco-
late and European mousaline, she believes
“it’s important to never cut corners or
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compromise quality.” Her European
styling can be seen in her traditional
stacked cake, in which the tiers are
separated by columns and ornately
decorated. Tracy uses royal icing to pipe
flowers, borders, and decorative embel-
lishments on each tier, incorporating a
bouquet-like arrangement of fresh roses
and baby’s breath on the top.

Dina Bronson, of Dina’s Vermont
Baking Company in Manchester,
believes that “the general quality of
wedding cakes has risen in recent years,
and not just the look, but the taste.”
One of the reasons, she says, is that bak-
ers are using higher-quality ingredients,
with an emphasis on those that are fresh
and local.

A cake for each season
Each season brings eye-catching cake
options. Spring might not be the

most popular wedding season in \er-
mont—there’s a reason it’s called “mud

trrezrsn

While some brides still
prefer traditional cakes,
many couples go for bright
colors, fresh flowers,
unexpected designs, or
alternatives such as
cupcakes, pies, and tarts.
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