We love hearing from our subscribers, whether it be about your
desired content, seeing photos of cakes you've created or simply
finding out your opinion - we love it, and we want more... One of the
many subscriber benefits is that we're now featuring YOU and your
work in CD&S! We caught up with Sarah Mason from Redhill, Surrey
who after suffering from chronic back pain for several years managed

to make a glorious cake for her goddaughter's wedding...

HAVE YOU ALWAYS BEEN CREATIVE?
HOW DID YOU GET INTO CAKING?

| worked in the corporate world of
management outsourcing across Europe for
many years, but | had to change my career
11 years ago after a terrible accident when
| broke my back and | could no longer sit at
a desk or travel. My new career had to be
very part time, to fit in around managing
my pain, and be something that | could do
from home, so | didn't have to travel, and of
course that wasn't too strenuous...

SOUNDS AWFUL, WHAT HAPPENED NEXT?
I've always loved making cakes, starting at

a very young age, ‘helping’ my mum in the
kitchen. Just three years ago, | was making
her a Mother's Day cake and decided to
decorate it, so | bought some ready-rolled
sugarpaste from a supermarket (shocking,
but truel), and a few blossom cutters,
watched some tutorials on the internet,

and to my delight | managed to make some
basic flowers! | found it so much fun and a
great distraction so | booked myself on the
Squires Kitchen Professional Cake Decorators
Intensive Course, where | was trained in how
to properly decorate cake. In 2016 | turned
my hobby into a part time business, called
Expressions with Confection.

SOUNDS GREAT! HOW HAVE THE LAST
THREE YEARS BEEN FOR YOU?
Unfortunately my back problems have
escalated, so once again, | have had to
rethink my career. Fortunately one of the
first qualifications | obtained in my days
working in an office, was in teaching adults
and | have taught many business skills
over the years, so | have decided to use
my teaching skills and have now started
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to teach others how to make sugar flowers and
decorate cakes. Teaching is so rewarding, and |
get to make sugar flowers as welll

HOW DID YOU HEAR ABOUT

CD&S MAGAZINE?

| first saw the magazine in my local WHSmith
and have been subscribing for some time. | have
recently seen an email about the digital edition,
which has more content, so | see myself ‘going
digital’ soon! | always cut out and keep designs
and ideas, and | usually pass on the magazine to
another caker | know!

WHAT DO YOU ENJOY ABOUT READING CD&S?
| enjoy the shopping pages; | just love to try new
products and gadgets. | subscribe, as that way |

know | will never miss an edition.
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We thought we would share with you the process Sarah used to

make her wonderful wedding creation.

This cake was my wedding gift to my
goddaughter and her husband, so it

was always going to be very special. My
goddaughter wanted lavender, purple and
pink flowers, and she gave me photos of
her dress and the floral arrangements that
had been ordered. The main flowers were
roses, freesia and gypsophila. | found a
cake lace design that beautifully matched
the embroidery on her dress and | knew
that the cake would be in the corner of the
room, so the main flowers needed to be
on the front of the cake (although | made
some really cute rose buds on the back).

WHAT WERE THE STEPS TAKEN FROM
START TO FINISH?

1 | start with having a good chat with the
bride and groom to agree the size of the cake
and the flavours. They are both chocoholics,
so | encouraged them to have three tiers of
chocolate (white, milk and dark).

2 With so many different beautiful designs to
choose from, they didn’t have a clear idea. |
created a board in Pinterest, and over the next
few months they pinned lots of different cake
designs, flowers and colour palettes. We then
narrowed this down to the designs they really
liked, which then revealed a particular style.
The final design was a surprise for them on
the day.

3 | then created a scaled digital outline of

the cake and added some coloured shapes to
represent the different flowers, so | knew how

many flowers | needed to make.

4 The first cake | made was a boozy fruit cake,
which was frozen after the wedding for a future
occasion. |t was made a few months before
the wedding to give it time for the flavour to
develop.

5 Two months before the wedding | started to
make the flowers. I'm not able to sit for long
periods of time, so the flowers were made over
many weeks.

6 Next | made the three sponges - white
chocolate and raspberry, milk chocolate and
salted caramel, and dark chocolate and black
cherry. Tier five was a sneaky dummy to give
the cake some extra height! | froze the sponge
cakes, which always makes them moister in my
opinion.

7 | used matching flavours of ganache on each
sponge cake and finished with Massa Ticino
sugarpaste.

8 The day before the wedding | positioned the
flowers on the cake, leaving in the posy picks.
We transported the cake in two sections, as it
was too tall to fit in our car, and the flowers
were all packed separately, as they were so
delicate. When we arrived at the reception, |
just needed to insert the flowers again. | used
the cake stacker system, with a long pole to
give it some stability.

9 After the ‘cutting of the cake’, | removed

all the flowers again to make them into
arrangements for the bride, the bride’s mum
and the groom’s mum - they should last a long
time if they are kept in the right conditions.
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WHAT WAS THE TRICKIEST BIT?
Positioning the roses on the cake when
the cake was in two parts as we could not
transport the cake as a whole.

WHICH IS YOUR FAVOURITE ELEMENT?
Definitely making the roses. I've been refining
my technique, and used six different sizes of
cutters and was really happy with the result!

ANY TOP TIPS/LESSONS LEARNED FROM
THIS PROJECT?

If time allows, attach the cake lace when the
cake is fully assembled to ensure it aligns
perfectly with the tier below.

WHAT ARE YOU GOING TO MAKE NEXT?

| am making a birthday cake for a friend who
loves English garden flowers, so | plan to make
more roses, sweat peas and geraniums, all in
shades of peachy pink and cream.

WERE THERE ANY PRODUCTS YOU USED
WHICH WORKED REALLY WELL/YOU’'D
RECOMMEND?

Massa Ticino sugarpaste is excellent — it
isn't cheap, but is very forgiving and has a
porcelain-like finish.




