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Enlightened approaches

Four pastry chefs reveal their secrets... concerning tiered cakes.

(lding cakes, be;
’ s gateaux n ¢raient
ment mangc's, mais plutét uti-
ncation. Aujourd hui,
aimentsur le g
-

By
traditionne

l‘omlj

X mCtl;ﬁlﬂl d

C sorte d @
y

juste combin:

!

nt les meille
ysent les une

A trend?

Wedding cakes are much more modern and
less heav y than before. The cakes were not nec-
essar 1[\ caten, but used as a presentation piece.
loda\ pasty chefs really concentrate on the
taste dm{ t[k ({stn ]L, aroquc.

Your must?

The croquembouche, inspired from the traditior
dessert, but with our sp -cial touch...

The most eccentric?

A two-meter lwrh tiered cake. I even had to rent
asort of lift to hmxh the cake!

A secret?

A very beautiful sponge cake and just the nght
combination of flavors — t nplcl‘ the better -
in order to avoid too many CONtrasts.
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[ 50 anniversaire denotre
grandc—duchessc de Luxcmbourg, Charlotte.
Le grand—duc Jean a demandé a venir la voir en
cours de fabrication au laboratoire. Les clients se
sont tous levés en le voyant arriver au magasin !

A trend?

(u&tom tailored, but also American or l‘nglis‘h
oftenmade

ot a sponge cake with butter cream. Decorations

with fresh flowers, such as roses, are also often

ILL]LILSEL({ as opposu{ to sugar flowers which |
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Your must?

l\li\'ing modernness and classicism without

ovcrdoing it.

The most eccentric?

The one made for the 80
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Nous PI’OPOSOHS unc nouvclle gcncratlon dC

picces montées quine se dccoupcnt pIUS. Cesont
des COmMPOSItions artistiques, Supports de minia-

tures a savouret... comme | arbre 3 macarons.
La plus excentrique jamais réalisée ?
De nombreuses ! _

Un mariage réussi ?

Devant plhi‘rré'"‘au plus g.'rand nombre, les ma-
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tions, Supports for miniatures to be savoured...
such as the macaroon tree.
The most eccentric?
They are numerous!
A good combination?
Made to pleasc the greatest number, the best
combination remains a chocolate or fruit base.
A secret?
Never stop innovating! The talent of Dalloyau
is to pay heed to our clients: we seck to amaze
them, to make them dream!
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100 cvra-if:s fleurs. Mais aussi les dez’ngbt ces re-
| visités version patisserie fine comme I’opéra:'
Votre must ?
Une piece montée blanche renfermant un bava-
rois au chocolat et une creme de fruits.
La plus excentrique jamais réalisée ?
'Un gatcau de presque trois metres de haut ;
le couplc a dit monter sur unc échelle pour le
dccoupcr !
Un m%nage reuss1 ?
Une tres belle g
(c’est-a-dire pourla
buftet d'une grande
Un secret ?
e mélangc des textures pour apporter du cro-

uant : noix de pécan, riz soufl¢, praliné.
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A trend?

Extra»Largc American tiered cakes, mostly

white and strewn with sugar flowers... or real

ﬂowcrs. But also \’VCddil’lg cakcs that 1’121\’6 bCCl’l

revisited in a pastry version such as the Opém.
Your must?
A white tiered cake with a chocolate Bavarian

cream and fruit cream on the inside.
The most eccentric?
A cake that was almost three meters high: the

couple had to stand on aladder to curit!

A good combination?

A very beautiful tiered cake “for the effect’
accompanied by a buffet with lots of different
petits fours.

A secret?

The mixing of textures to give crunchiness:
pecans, puﬂéd rice, pralincsi
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