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# T R E N D I N G DESSERTS 

These show-stopper sweet treats are perfect for the 
year-end celebratory season!

By PRACHI JOSHI
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It’s that time of the year when party invites are in abundance, and you must 

pull out all stops if you want to be known as the host with the most. Get 

everyone talking with a centrepiece dessert designed to impress and delight 

your guests. From towering creations to theatrical presentations, these 

dramatic desserts not only taste great but also 

bring a wow factor to your table.

DESSERT DRAMA MULTI-TIERED CAKE 
When it comes to grand 

celebrations, you can’t go 

wrong with a spectacular 

multi-tiered cake. In general, 

a three- or five-tier cake is 

perfect for most parties. Use 

wooden or plastic dowels to 

hold the layers together; the 

cake sizes should reduce  

as you go up—12 inches,  

9 inches, and 6 inches. Take 

your creation to another 

level (literally!) by using a 

floating cake spacer with 

a sidebar to make an anti-

gravity cake. Use flowers 

and foliage to hide the 

sidebar and along the base 

of each tier to create the 

illusion of a suspended cake.

BAKED ALASKA  
Retro is cool again! And it’s no surprise that the much-loved Baked Alaska 

(also called Bombe Alaska) is making a comeback. This dome-shaped ice 

cream-and-cake concoction encased in meringue makes for a fun dessert 

centrepiece. Make sure to freeze the ice cream for a few hours (ideally 

overnight) before popping it over the baked cake. Slather the meringue all 

over it—the meringue should be at least half an inch thick and completely 

cover the ice cream and cake with no gaps. Bake until the meringue is light 

brown. Alternatively, toast the meringue with a kitchen torch. You can even 

flambé it for an impressive finale! 

CHRISTMAS TRIFLE   
Pressed for time? Let the gorgeous yet easy-to-make English 

trifle come to your rescue! Choose clear glass serveware and 

fill it with alternating layers of sponge cake, custard, and fruit. 

This will ensure the delectable layers are visible. Give the trifle a 

Yuletide twist by using red fruit like raspberries and strawberries. 

Embellish it with whipped cream and a Christmas tree cut-out 

from kiwi to make a delightful topper.
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COCONUT LADOOS    
Did you think ladoos are synonymous with 

the Diwali season? Then think again! Enjoy 

the versatility of this adored Indian sweet 

at your New Year party. Give the traditional 

ladoo a delicious ‘coconut’ twist and present 

these confections stacked in a tower on a 

buffet table or serve in individual copper 

cups for sit-down meals. Add a modern taste 

by rolling them in grated chocolate, finely 

chopped pecans, or colourful sprinkles. 

Coconut ladoos are a great make-ahead 

option so you don’t have to deal with dessert 

stress on the day of your celebration!

GINGERBREAD HOUSE
’Tis the season, and if you’re throwing 

a Christmas-themed party, a classic 

gingerbread house is perfect for your 

holiday table. It can be as elaborate as 

you want, so unleash your creativity—add 

a chimney with graham crackers, icing, 

and red chewy candy. Or have yourself 

a white Christmas with royal icing and 

coarse sugar to make a snow-kissed roof. 

Of course, you don’t have to stick to a 

‘house’; try a gingerbread castle or cabin, 

instead. Finally, string some fairy lights on 

the outside or use LED lights on the inside 

for a cosy vibe.

JALEBI SANDWICHES  
Sweet, syrupy jalebis are always a hit at parties. 

Get creative with your presentation and offer a 

jalebi ice cream sandwich—place a scoop of ice 

cream between two jalebis, and voilà! While the 

bright orange-yellow jalebis are eye-catching on 

their own, you can sprinkle pops of contrasting 

colours and textures with rose petals, flaked 

almonds or chopped pistachios. Alternatively, 

replace the jalebi with the Bengali imarti, which 

comes in a lovely flower shape.

CROQUEMBOUCHE
If you’re a fan of baking shows, you must be 

familar with this classic French dessert, which 

aptly translates as ‘crunch in the mouth’. A tall 

pyramid of choux pastry puffs, all held together by 

threads of caramel, it’s a delightful sight for sure! 

The classic version uses vanilla pastry cream, 

but you can experiment with coffee, lemon, and 

chocolate flavours. Use fresh flowers, sprigs of 

greenery, or sparklers to add to the drama and  

an exciting dollop of Parisian flair to your event!
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