PROFILE

SHANNON DENNY
meets Gerhard Jenne
to learn what’s hot at
Konditor and Cook’s
newest cake shop

ith the recession many of us
navigated our way back to
simple pleasures, and asa

consequence, baking is booming. But for
Gerhard Jenne, there’s hardly been a time in
his life when he’s not been within arm’s reach
of akitchen and the basic ingredients
required to makea cake.

He grew up in the Black Forest, so it
stands to reason that early on he sampled his
share of that region’s most famous sweet
offering. “We certainly did eata fairamount
of Black Forest cake — but not only,” he tells
me. “My mother was a very keen baker. It’s
kind of tradition in Germany. The German
hausfrau is quite good at baking usually.

She would bake cakes at the weekend, one
or two or maybe three. You'd have them on
Saturdays and Sundays, and then whatever
was left was served up for breakfast the
following day! I was sort of brought up
onadiet ofapple pie in the mornings.”

Upon leaving school, he hoped to work
in hospitality, and the landlocked German
envisaged a sandy waterfront future: “My
parents had a farm and T absolutely hated it.
What really wanted was a job to take me
away from home, and obviously the hotel
industry meant travelling.”

Butwhen his apprenticeship fell through
at the last minute, he found himself working
instead for the village baker, who happened
to be his brother-in-law. The stop-gap job
turned into an apprenticeship, and after two
years Gerhard had a new direction in life.
After national service (he worked in the
catering corps), he took an apprenticeship
in Munich to learn to be the German
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