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B @Whimsical spring cake in pale celadon.
Sugar topper is composed of iced

" daisies tied’ with a fluffy confectionery
ribbon. Design available from 50 portions

Beond up. Ron Ben-Israel
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ou will only need to buy a wedding cake once in
your life. For that one special night, it is a crucial ele-
ment in the wedding banquet, despite the fact that
this tasty masterpiece is served when the idea of
eating more seems practically impossible.

A wedding cake should be baked using only the best ingredients:
the highest quality butter and flower, carefully selected eggs, rum,
almonds and exotic fruits. As a rule, this kind of cake contains little
butter and oil so that it is as light as possible.

A traditional wedding cake is white and pink in color and has a
number of layers (the upper layer is smaller and the lower ones are
bigger). A multi-layered cake can be taken apart: its layers can be
taken off and put together when necessary which makes for easier
transportation from the bakery to the restaurant.

Don't let tradition prevent you from choosing other colors and
shapes for your wedding cake. The design can be anything you want,
ranging from a lady's hat to an elephant or an automobile. You can
always design a cake yourself. It is your wedding and you are the mas-
ter of your cake!

A wedding cake is normally composed of sponge cake, a layer of
fruit filling, whipped cream and other different creams. Other ingredi-
ents are rum, cognac, almonds and vanilla. Flowers, candles and swans
usually serve as decorations. A wedding cake is crowned by the fig-
ures of the bride and groom.

A cake is ordered according to its weight. Its cost depends on the
ingredients used and efforts necessary to bake the cake. The mini-
mum weight is 10 pounds, and usually, the weight is calculated
according to the expected number of guests invited to a wedding
banquet. It is believed that 10 people can eat 3-4 pounds of cake. If
you invited 50 guests to your wedding, you would have to order a
wedding cake that is at least 35-40 pounds.

BafebHOMY TOPTY OTTYWIEH OAMH AGHb XWU3HW, TeM He

MEHEE OH TPAAMLIMOHHO 3aHUMAET OHO U3 MaBHLIX MECT Ha

ceapebHom Dankete. W xoTA 0ObMHO 3TOT Weaeep

KYNUHapHOMD WCKYCCTBA BLIHOCAT MWL TOMA, KOMMA HUKTO

13 FOCTEN 2K HE B CUNax NpoAoIKaTh Tpaneay, CeaaetHbIn
TOPT NPWCYTCTBYET NPaKTUHECKM Ha KaxXaou ceaasbe.

Ona npou3soacTBa cBafiebHbIX TOPTOB MCNONL3YOTCA Nyqwwe
KOMNOHEHTBI - OTNIMHHOE MACNo, MIEeHWYHAR MYKa BbICLIETD KavecTea,
OTOOpHBIE ANLIA, POM, MUHAAND, IK30TU4ECKKE (DPYKTLI. Kak npasuno, ato
TaK Ha3biBaemble Nerkvwe TOpTbI - C MMHUManbHBIM CopepXaH1em macna.

TpaauumoHHbR ceanebHbIn TOPT BeINONHEH B 6@N0-PO30BOIR ramMme U
obbiyHO nNpeactasnfAeT cofon MHOroApYcHoe coopyxeHwe Gonbliero
AMameTpa BHW3Y U MeHbLUEro ceepxy. HO aTo He melaeT Bam BbibupaTb
uBeT 1 (hopMy TOPTA ANA BaLLEro TOPKECTEA N0 CBOEMY XENaHuio, Befb
3TO Baw NpasaHuK!

MHoroApycHbie cBafebHbIe TOPTLI - 3TO Pa3beMHbie TOPTb, MX ITaXK
CHAMEIOTCA W MOHTWRYIOTCA NPAMO B pecTopane. [Iu3aiH xe MoxeT bbiTb
COBEPLUEHHO HEODLIMHBIM - OT OrPOMHOI AAMCKOW LWNAMKW 0 CNOHa Wk
asTomobunA. Bripodem, Npu XenaHWi Bbl TAKXKE MOXeTe CODCTBEHHOPYYHO
CAenarL aCKWU3 TopTa.

CraHnapTHbi cBaaebHLIA TOPT COCTOUT U3 BUCKBWTA, CNOA (DPYKTOBOWM
HAYMHKK, HECKOMbKMX BUOOB KPEMOB, B3OWUTLIX CNMBOK M pa3Hbix BUOOB
NPONWUTKK — POMA, KOHLAKA, MUHAANA, BaHWNWHA. YKpawaeTcA OH
usetamu, nebegAMm W cBedamy. BenyaloT TakoW Weaesp KynuHapHoro
MCKYCCTBA (DUINYPKK XKEeHWXa 1 HeBECTbI.

O66MHO cBafebHbLIM TOPT 3aKa3LIBAIOT Ha Bec. MUHMMANLHLIM BEC 3aKasa
10 dhyHTOB, @ CTOUMOCTbL BYNET 3aBUCETL OT CRMXKHOCTH W3rOTOBNEHNA K
KOMMoHeHToB TopTa. Bec ceapebHOMD TopTa paccuMTLIBAIOT MCXOOA W3
KONU4ECTBA HenoBek Ha ceanebHom TopkecTse. CuntaeTcs, 4To 10 4enoBek
cwenaloT npumepHo 34 dynta. CootBeTcTBeHHO, ANA TopkecTsa ¢ 50
NPUMALLEeHHLIMA BaM HYXHO 3aKasath He meHee uem 35-40 dyHTOBbLIN
cBanebHLIA TOPT.
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TOP LEFT Jewel-toned sugar flowers adorn
this cake for 250 guests. The bridal gown
inspired the icing designs, while the saturated
colors reflect the floral décor in the ballroom.
This design is available in any size and number
of tiers. Ron Ben-Israel

LEFT Lush and romantic, this cake is a love
affair with the color red. Using his unique hand-
formed sugar roses and magical gloriosa lilies,
Ron extends this cake height to eight tiers of
sweet dreams. Note the hand-painted iced ivy
leaves, and the realistic rose petals seemingly
falling off the cake ledges. Ron Ben-Israel

ABOVE More than 750 individual sugar quince
blossoms are required to complete this “most
expensive cake,” Ron Ben-Israel said. The branches
are made out of chocolate, and often will
reflect the design of the Chuppah.”If you want
this cake for your wedding, you don't ask how
much it costs... * Ron Ben-Israel
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The most demanding of all the confectionery
skills, this sample of icing beading demonstrated
Ron Ben-lsrael as a trendsetter. In order to provide
the freshest wedding cake to your guests, he
says, we need seven artisans to work on those
decoration for full 24 hours.” It's just like
sewing a gown, but in icing—and with highly
perishable materials!* Ron Ben-Israel
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The Grand Fall Cake, created for The Pierre Hotel.
Feeds 400 guests and towers 10 levels of cake and
sugar flowers. Featuring overblown roses, parrot
tulips, and speckled vanda orchids, the decorations
took hundreds of hours to complete, and are priced
accordingly. The monogram on top is a gilded and
bejeweled sugar creation, which can be saved for
years to come. Ron Ben-Israel
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Working closely with the dress designer, Ron
Ben-Israel miraculously transforms here sugar
and butter into a fashion statement. You may
think he hates to see his glamorous wedding
cakes cut, but on the contrary.“The beauty of
the cake is when it is admired throughout the
reception, and then it finally gets to melt in your
mouth; said the cake designer extraordinaire.
Ron Ben-Israel
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