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Bloomin'
beautiful

Pencil in Bloom Café at the top of

your places-to-try list for this weekend.
Delicious cupcakes, cookies, coffee and
caring service are just the cherries on ‘ -~ Zome
top of this ROT-TOr-profil ProvVeTDIal Cake R e e e oo i vt e e s e

Jemma Galvin

OMETIMES, norhing will dho bur cake.
S.’md as most would probably agree,

ihe level of qualitiy when it coimes

to cake o the Kingdom is generally
preity dive; all avificial- resting sponge covered
in eye-wateringly sweet, foamy icing.

Howevern, there isa light at the end of the
sitgar-coated tunnel and that lightis Bloom
Café, Having opened in Febmary of last year,
the breezy vet cosy spot anStreet 222 seems to. | 1
have maintained a pretty low-profile among
the city’s expais ta date; but that's not to say
the mitiative hasn'l fourisherd.

Combining vocational tramning with social
enterpirise, Bloom Cafié and Training Cenire 3s
the brainchild of Atstralimn-born My and
Ruth Larwdil Tt is notan oversiaiement 1o say
that Huth Larwill is one of the friendllest,
most welcoming and enthusiastic people you
coutld hope to mieet in Cambodia: Her obviois
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passion for baking comes second only o sl
dedication toher stafft Khmer womenawiso
havebeen offéred the opporiunity to leave
behind situations which saw them at risk.

1 fove thie factthat these incredibly talented
girls-are gettinga chance they never imagined
they would get. They are smart. Really smart.”
she enthuses “ltssuch a pavitege 1o show the
world how extraordinarily chever Cambaodian
womien ane,” Larwill says.

Four classes of girls hizve gradusted from
Blpomm's 12-week maiming course so far resulting
irthe 26 staif currently employed by the café
This Prictay will see yet another sbccomplets
their training, which inchades-a spedialty cake
decorming component, and alf of them will be
affered emplovment by the enterprise.

"Mazry of our girisl].&\'e Eittle e s
schooling, but thet doesn't stop then from
achieving incredible results i their final,
miemnanonal-standard exams” says Larwill
"We have developed a-course that refies on
games, mie phayand dramas 1o each some
challengingscentific conkery comceps.”

Inaddition 10 the compies echncal skills
reguired to create Bloom’s intoicate recipes, the
stindents are also tanght 4 hospitality and food
Before amving at Bleom, a nomber of jis
employees were illemte. Now, however, it
clear that madny have excelled in their studies,
smmething not keast evident in the werm and
gificient service in the Bloom café where yomu
can enjov & Tange of organic, fair-trade t2as and
caoffees antbwell as fastand free Wi-Fl!

Although the process of establishimg the
project has been an all-enoompassing and
chaflensng une for Larwiil, she says she “can’t
remember life before Bloom” as ahiuge smile
spreads arross her face and her hursts of
infectiniis giggles fill the air:

Wi char while taking & unw of the huge space
wiich inclades an air-comditioned kitchan,
teaching amd mesting rovrns and-a décorating

Centre, with a bright and cheerful caies her team
created Wi SRS

spatoe: Here, on ourvisit, artists are fashioning
cakes into the shape of aniPod and a
make-upx case filled with Hpsticks-and bBlusher
hrashes! Larwill tells how Blogm made history
last Nowveniher.

We were connmissioned by the Cambodian
Restaurant Association for Cambodia’s ficst big
anmual food exhibition.” she savs. And tha
cake herveam cregted was the biggest in the
country shistory: *1twas all froicake, o

+ point twoametres high and ore point one

metres wide It was covered in hmdmade
sugarloimses that took 15 girds 10 days
make.” Larwill says she managed roslice 1000
pieces of the cake before she had to hand over
the knife and let her blisters breathe.

Diesprite the hard work myolved in Biooms
mission, {t's clearly all worth it for Larwill -who
says baking has been a hobby since she was
just-nine vears okl 1t's obvious she'd be happy
sliging thousandswnore pieces of cake for
years toocome, [Fondyw observe the comminmsed
growth in her staff and students.

T nnbelievably eomiting to see a gir
blossom frto & designer: towatel: someone
reach inside-and find (he artst within
themselves. Thepirds gi froom thinking WILLT
beable toeat tonight? Wil 1 have enough
mmmey to pay rent?’ o thinking about colour
paleties and design and beaan:*

The bubbly blonde gets eveited and
snimated in bherexplanation ofwhat makes
cakes so specisl o her oo

“I'onae hvowe cake is symibalic of good fimes o
oy fives,” she says. " Tne of the best things m
liferts celetmating importantmilesiones
fogether When you look back throwush
someones photo alnm there’s always photos
of friends and fimily crowding amund Uie cake,

ranEing, laughing and biowing ool camdles.”

Speaking of celebrmtinns, Bloam hes recently
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expanded s catatogue o mclude kandmade
hirthdsay-and greeting casds as well as.
imvitatioes which can be moade to match the
-design of your cake, The proceeds from these
sales; as well as from the T00-plus cupcakes
and scores of specialty cakes sold eacl week, -
all go hack into the training of more
Cambaodinn women:ag pisk.

“Every [00-additional capds we sell each
muntl meains we cin emiploy another ginl,
which is what it’s all about.” says Larwill,

Foon esery engle, Blooor Calé snd TrEning
Cenrre draws you . The staffare lovely, the café
is=ifia styhishoand mvitingsand then, of course;
eome the cupckes, With 43 favours an the
books inchiding chooalate chip créme cake with
peanul buner oeam cheese, hlueberyand
apple crumble yoghur cake and Creo copkies
amdl cream cheesecak®, nnsweet oot vall be

The team at Bloom can fashion any object from sugar that you choose - shoes, suitcases, IPods, you mame i,

left unsatisfied. Phis, the beginning of each
mognth sees the favour sétection change so
o vesalwys got & grod sxense o go back
for more:

Angd sreording to Larwill, that’s exactly the
case as customers fequently compliment the
onrssmding geality of Bloomk cakes

“Exery week we have wisitors come 1o the café
thar say Bloorrcupcakes and cekes are better
than any they have seen amywhere around the
warrhl, Jussi Jasy week am American cuprake store
owner told us that Bioormn 1 better than any
cupeake store in the whole of America, Go
Cambodind @

R T L et

b ey 1

S | | T Crt

o G o hoerted e
e LT

il

WA T

Turr e {1



