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Evelyn Herman received her formal culinary training at New England Culinary Institute in Montpelier, Vermont.  After working in restaurant kitchens for many years, she went to Ecole Lenôtre near Paris, France to refine her pastry skills.  Evelyn then went on to a Master Class in cake decorating at Wilton Industries headquartered in Woodridge, IL.  While there, she also completed an intensive course in gumpaste decorations.
  Returning from Wilton, Evelyn free-lanced with top catering companies in Boston, serving as their pastry chef/cake decorator. She then opened her own bakery, retaining those caterers as her clients, as well as establishing many corporate accounts.  She made many occasion cakes and wedding cakes, and established a reputation for her fondant and gumpaste work.  At the initial stages of the bakeshop, she taught cake decorating to local students.  She continued her training with annual trips to Cordon Bleu School of Cookery in London and Paris with week- long courses. She most recently attended a cake-decorating exhibition in Farnham, England and entered a display of gumpaste orchids indigenous to New England.  She has participated in many workshops given by internationally renowned cake decorators such as Nicholas Lodge, Alan Dunn and Maisie Parrish.  
Presently, Evelyn teaches cake-decorating courses for Wilton Industries in addition to her role as mom. She hopes to share her love of cake decorating for many years to come.
