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Scissors are the perfect tool to cut the softened sugar and 
an airbrush or artists’ brushes of various sizes are used to 
complete the fi ner detail.

“You do have to have a little bit of artistic talent and to also 
be interested in it. If you’re not interested then it is really a 
waste of time to learn it,” he says.

For some of his more complex pieces Silvio goes through a 
process of doing a rough drawing 

of what he wants the sculpture 
to look like.

One of the more 
intricate sculptures 
he has made was a 
specialist piece for 
an Oscar winner 

attached to the 
Lord of the Rings trilogy 

production team.
For students attending his classes, 

the fi rst day of the course is spent 
pulling the sugar. 
“Day one is pulling ribbons and making 

fl owers as well as making a rose 
bouquet, an ice fl ower bouquet 

and airbrushing,” he says.

Once they are used to it, they start blowing it on the second 
day.

Day two is spent making various pieces of fruit including 
bananas, strawberries, pears, apples, plums and apricots to 
make a fruit platter and starting on the last piece, the chef 
sculpture.

Day three is blowing, pulling, moulding and painting the 
chef sculpture.

Th e prerequisite for the level two course is that participants 
have completed the level one course.

“Th is is to ensure that they have the basic techniques and 
knowledge of pulling, blowing, casting and cooking of isomalt 
sugar,” Silvio says.

Th e aim of level two is to perfect basic techniques and 
gain more practice with airbrushing, working independently, 
casting backgrounds and making ideas a reality. Students are 
also taught how to make rock sugar. 

Day one of the second level is spent perfecting the basic 
techniques by making a swan couple and starting on a 40cm 
showpiece.

Th e next day the fi rst showpiece is fi nished and work starts 
on a showpiece of the student’s choice. Th e fi nal touches are 
made to the showpiece on the last day.

An award winning chef, Silvio is executive chef at Rotorua’s 
Kawaha Point Lodge where he has been since 2000. Prior to 
this he worked and trained in Michelin restaurants in Europe.

Silvio’s company, Simply Sugar, is also a supplier of isomalt 
and all the necessary tools and ingredients for sugar art.  

Simply Sugar, Silvio Sakrzewski, www.simplysugar.co.nz
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