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The main dessert is sure to become not only an ideal delicacy, but also the culmination of a great 

day. Everything matters: its design, the way it will appear at the celebration and, of course, the 

taste. Nowadays cakes with laconic forms, but with bright accents, colorful details and reliefs  

are becoming more and more popular. In my opinion, there is another interesting trend - one-

color cakes as red velvet, deep blue or aquamarine. This is important not only the aesthetics but 

also easy to use. For example, assembled desserts are very popular now: the composition of the 

cupcakes, muffins and so on. They can be easily cut or disassembled, and besides, every guest 

will be able to choose a part to his taste. For example, now on the top of a pastry fashion are 

towers of the French almond cookies - macarons. Bright and pastel colors, pearl and bronze 

powder, and even with commemorative inscriptions - they have made a good alternative to 

classic cakes. By the way, the composition can be various and any form - it all depends on your 

imagination. With taste of caramel, truffles, cherries, pistachios, champagne, vanilla or liqueur 

Cointreau? There can be no advice. Choose the flavor that is closer to you. 

 

I, Maxim Gromov, certify that I am familiar with the Russian and English languages, and that I 

have translated this article faithfully and accurately. 
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