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Sugar-paste I'OS€S are fashioned to look like fabric
flowers; they add a touch of haute couture to a cake based

on finely quilted cotton matelassé.

The leaves (fondant formed in

a silicone mold) contrast with the
textured bands (made by pressing
fondant onto a grid) wrapping the
tiers. The oval shape of the con-
fection makes it appear slightly
different from every angle. The
cake board is covered with fondant
and edged in a vintage silk rib-
bon. Cake by Ron Ben-lIsrael.







