Got Cake?

o you're having the family over

for Easter dinner and you need a

dessert — an exquisite confec-
tion, painstakingly created by hand
— that will elicit high praise from
even your most critical relatives,
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canned frosting or Jell-O No-
Bake cheesecake mix.

Simakis is the proprietor of
Slices Fabulous Pastries, an Old Brooklyn
wholesale establishment where she and
her four employees turn out as many as
500 made-from-scratch cakes a week,
most of them bound for area restaurants
and (gasp!) even a bakery that passes
them off as its own. One of Simakis’ spe-
cialties is cheesecake. And lucky for you,
she’ll whip up one of her 20 varieties —
everything from strawberry to Rocky
Road — with only 48 hours’ notice. The
stuff is so good that last year, one cus-
tomer carried a Slices raspberry cheese-
cake on the plane with him to the gastro-
nomical mecca of Paris.

"He said the people in Paris thought
they knew what cheesecake was, but he
wanted to show them a real cheesecake,”
Simalkis recalls,

Simakis says she's always loved to bake,
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even as
a little girl. As a

newlywed, she spent so much time in the
kitchen that relatives and friends literally
couldn’t eat everything she prepared. Her
sister finally suggested she start selling her
baked goods. In 1986, her brother-in-law,
who owned Old Brooklyn's now-defunct
Glenn Restaurant, loaned her the money
to open her first pastry shop. Business
grew primarily by word of mouth.

While Simakis’ creations are sure to
please, there is one problem: Unless you're
feeding a large group, they’ll remain a
threat to the waistline long after you cut the
first piece. Each cheesecake, which sells for
$35, yields 18 to 20 restaurant-sized pieces.

“They're big cakes, so they’re great to
party with,” Simakis says. —Lynine Thompson



