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Select Money Market Account

Banco Popular’s Select
Money Market Account gives you the
results, ease of use and security you’re looking for.

Call us today! 1-888-317-9062 Sept 7th 6PM - 8PM
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There was one thing Chel-
sea Clinton didn’t get for her 
dream wedding: a cake made 
by Colette Peters. Why? The 
bride wanted a gluten-free 
cake, and Peters politely de-
clined.

“I don’t think they taste good, 
and if something doesn’t taste 
good, we won’t do it,” said Pe-
ters, owner of Colette’s Cakes, 
wrinkling her nose.

Peters didn’t need the ex-
posure, anyway. She’s been 
baking for VIPs since 1995, 
when she made the wedding 
cake for Prince Pavlos, crown 
prince of Greece and prince of 
Denmark.

Others who had her cake 

and ate it, too? Sting, Bette 
Midler, Whoopi Goldberg, 
Tommy Tune, Al Pacino, Yoko 
Ono, Britney Spears, Eartha 
Kitt, Robert Altman, the Roll-
ing Stones, Alexander von 
Furstenburg and at least two 
White House administrations.

Trained as a painter, Peters 
has no formal culinary educa-
tion. She’s authored five books 
and is a 
sought-after 
teacher for 
decorating 
classes as far 
away as Bra-
zil and Swe-
den. Closer 
to home, she 
conducts classes locally in her 
West Village bakery/studio.

Peters said she’s inspired by 

myriad sources — pocketbooks, 
wedding gowns, tablecloths or 
the street. Her studio models 

include a 
Mondrian-
inspired 
cake and a 
faux-fabric-
draped Doric 
column. For 
evangelist 
Pat Robert-

son’s 80th birthday, she cre-
ated a towering cake with re-
ligious and patriotic themes.

Maria Card, an IT manager 
at the Hearst Corp., contacted 
Peters for what she called a 
“significant-number birthday.” 
Card longed for a Tiffany key 
charm necklace, but settled 
for second best: a replica 
encrusted on top of a robin’s-
egg-blue cake.

“It was beautiful and every-
one was fighting over a piece,” 
Card said.

Even in her native Chicago, 
where Peters often teaches 
at the Wilton School, which 

specializes in cake making, 
clients want a piece of Colette. 
Patrick Riley ordered a Hawai-
ian-themed wedding cake for 
his niece’s wedding, which 
was transported in pieces and 
assembled on site.

“She is the Julia Child of 
cakes but very down to earth 
and … really very good at 
translating at what people 
want in cake,” Riley said.

For more information, go to 
colettescakes.com or call 212-
366-6530 for an appointment.

Stars sweet 
for her cakes by the slice 

(of cake)

3
Cakes produced 

per week, at 
minimum

75%
of requests are for 

wedding cakes

125
People who can be 
fed on a four-tier 
cake, the bakery’s 
most requested

2
Number of full-
time employees, 

plus interns

Colette Peters’ imaginative cake creations have led some to compare her to Julia Child.    (stephen reiss)

‘If somethIng 
doesn’t taste 
good, we won’t 
do It.’ Colette Peters


