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Slices of Heaven
It's Edda the Cake Lady!

A passion is born

“Whan | was nina
yiars old,” says Edda
Martinez, resident of
Coral Gables and owner
of Edda’s Cake
Designs, “my parents
iokd all my siblings that
we would sach have a
£15 budgat for our
Christrmas gift, | chose to
spend my $15 on an
electric hand-hald
mibxer.” And 50 a baker
was bom.

From such humbde
beginnings the business
Edda founded almost
thirty years agd has
since flowishad into an
institutian in South
Flonda, boasting four
locations throughout the
meglan. The first stone
opened in South Miarmi
in 1882; the sacond n
Dworad in 1998, the third in
Coral Gables in 2000,
and the fourth store
opened its doors in
Pembroke Pines in
Octobar, 2006. For Edda,
though, her business is
slill & dréam coms Irusé.

“Cooking iz my ifa's
passion,” the damuns,
attractive woman says,
"It bagan in Cuba whan |
was a child, Laler my
farmity maoved to the US.
But ever since | can
remamber | would help
my aunt bake cakes. As time passed |
combined that passion with my love of art
and design, which | inhariled from my
miothar,”

Words by Marta E. Schwartz

——

“In 1976 | bagan taking both baking and
decoraling classes. Soon after | answerad
an ad in the paper that read; “Caka
Decoralors Wanted,' which ended up being
for Wilton Enterprises. In 1982, the

workload Datwisin
Wilton and the cakes |
was doing on the side
became too much and
the natural progression
wiis fiar mé 0 branch off
and start my own
COoMmpany . . . and | didl®

And all of Southeas!
Florida s dacidedly glad
sha ook the plunge.

The Biz

With a mokto that
stitas: “Your wish is our
creaton,” s unlikely
thatl Edda‘s will furmn
away a cllent. The
savvy cake-makers are
abde to base cake
dasigns on something
a5 nebulous as an old
phatograph, & heartial
drawing, or the detail
from a bride's dress.

In addition to looking
good, the list of cake
flavors Edda’s
specializes in are enough
o turn heads—and
tastebuds. Perhaps best
krowm for her vanilla-rum
cake, Edda also offars,
among other favors,
chocolate, marbls,
lemon, orange, amaretio,
pifia colada, and
Colombian fruit cake.

All cakes are priced
per portion, ranging in
price from $1.25 lor a
buttercresm to & fondant
which begins at £3.25 per portion, But
whan you make the wadding cakeas for eight
out of every ten Southem Florida bride, plus
cakes tor bithdays, annhersanss,

patrpments, and S0 Many Mo GCCasEons,
you can command a lair prica for your
artislic creations. And judging from th
sales figures, no ona |5 anguing with Edda’s
Caka Dasicns,

The busingss produces an aversge of
7.200 cakes sach monih batwean the fouwr
slores. (Savenby-five of them are wedding
cakas, and thal numiber increases in Apeil
& May, the busiest months for
matrimonial concoctions.) That's 1,800 tasty
cakgs per weedl. Of these, about 85% are
vanilla-rum, followed by chocolate, marbde,
and guava, with the more specialized
fliavors also pulling respectable numbers.
And sales for the new vanillia-rum Bundt
Caka, introduced in Nowember 2006, have
boomed, fiEFulting in 250-200 Burdis a
week, Mow that's a kot of cake.

Juciging from the ranks of satisfied
customers, Edda's designs are a big hit, In
Addition fo private partles Edda’s has
amassed quite a fist of satisfied and repeat
Comporate clants including Tha Rusty
Pelican, The Biltmore Hotel, Liga Contra
&l Cancer, The Colonnade, and Amigos
for Kids. (Corporale accounts, by the way,
mdee aften than not opt for th vanilla-nam
Havored cake.)

And BEdda's is schedulad so0n 1o launch
ite Birthclay Blessings program. “We will

parrinar up with a different children's chanty
each month,” says the doyenne of cakes,
“1o celebrats the children's bithdays with a
party cake and alll”

And as for the rich and famous, Edda
says kel them eat cake . . . her cakel She's
crafted cakes for all manner of celebrity,
including Gloria Estefan, Carlos Ponca,
Dwayne Wade, Andy Garcia, Julio
Iglesias, Deco Drive anchors Lyn Martinez
and Louis Aguirre, and Jorge Perez,
amang others.

Family Affair

For Edda, svan mons important than her
kove for baking ks her kove for har family, Tha
business is flourishing, according to Edda,
because it is a family afiair. And becausa
el viery first cakes she baked wers, as she
said, © . . . bithday cakes for family
mambers,” | ssema sssential thal she ba
surroundead by family whils doing whal she
loves best.

Edida's husband, Eduando, retinad aardy
and now halps with operations and
administration of Edda’s Cake Designs. And
thwiir thires children all work for Edda: Eddie
is the oldest, followed by Carlos, and then
Busy, the baby of the family.

I focus on training employesas, dasigning
cakes, and mseting with customsars,” Edda

ecaplans. “However, | am siill imoeved in all
business aspects of the compan:.” In
addition to being the General Manager at
tha Dorad, Coral Gables, and Pembroke
Pines locations, Carlos is also charged with
running the sales and marketing for all four
stores,

Susy overseas production at three of the
company’s four locations, Doral, Coral
Gables, and South Miami, Susy, Ana
(Cartos’ wile), and Edda all train employees
at all four stores in cake decorating, The
tact that everyone works togaether * . . . i
axiramely unéxpacted and | can' bagin to
describa how proud i@ makes ma and how
renwanding it is,” says Edda.

Rewarding it well may be, but does Edda
stll have a laste for cake after all these
years? \We put the ultimate guestion to the
Cake Lady: I stranded on a desert {or
wiruld that be dessart?) island, what's tha
one flavor of Edda’s cake thal Edda herself
couldn't do without? “The vanlla-rum Bundt
cake,” she says quickly and with a smile.

Mow that's passion!

i you have questions about Edda’s
loothsome treats, or for direchions fo all four
of the Edda’s Cake Designs locations, sach
apen 8:30am ho 6:300m, Monday throwgh
Saturdlay, wsil cakedesignsbyeddla. com oF
call (203} B66-6999. ML
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