Divine Designs

Once upon a time, in the 1400s, Swiss and German bakers began making
confections inside intricately carved wooden molds. Today, there are hundreds
of wedding-ready motifs that can fit any season, color palette, or personality.
On these pages, we put the classic casts to work to create fantastic favors and
dress up desserts. The results are anything but cookie-cutter.
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The detailed carvings are amazing alone,
but your caterer can elevate them even
more by painting the details with luster
dust or gel food coloring.
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For a fetching
favor, tuck these
sugar, raspberry,

and mint-chocolate

cookies into
glassine bags,

keeping the pretty

prints visible.
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Serve tea cakes
(topped with
fondant cookies

for extra panache),
like these from
Dragonfly Cakes in
Sausalito, California,
with coffee and—
you guessed it—tea
(from $5.50 each,
dragonflycakes.com).
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Take the molds literally (images ¢ (22200 200200 22

of violets top our violet-scented 7

cake, opposite), or choose flavors £44

you love that jive with your color

- scheme: We used rose extract for

the pink goodies; Key lime for the

green; and lemon for the yellow.

- Together, they add up to a spread

that packs a pastel punch.
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A single cookie on top of the
er confections also acts as a
or the larger, table-size
iple cookies were
d the tier’s edge
h slice had
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b Brooklyn-based
One Girl Cookies
stuck baked spring-
erles on brownie
bars with dulce

A cornucopia, symbolizing
plenty, marks this small
tartlet from New York City’s
Once Upon a Tart and cues
the loads of flavor in store:
pumpkin, cinnamon,
and gingersnap ($12 each,
onceuponatart.com).

Styled by Kate Berry and
Katie Covington. Cakes by
Jason Schreiber. Cookies
by Patrice Romzick.
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