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onnie Gokson is the mastermind behind SEVVA, CENTRAL's destination for an indulgent
drinking and dining experience. As the creator of the Caramel Crunch cake that took Hong
Kong by storm, Gokson knows a thing or two about great cakes.

When it comes to SEVVA's dessert menu, Gokson has put her quirky spin on several creations —
‘among them, Marie-Antoinette’s Crave cake, a pistachio chiffon concoction filled with raspberries
and rose petal jam, decorated with edible pearletes, colourful macaroons, fresh cream and
topped off with an extravagant ‘bouffant’ of pink cotton candy fluff - a nod to the cake’s royal
namesake. To celebrate the royal wedding of Prince William and Kate Middleton, Gokson created
the Le Louis, a chocolate chiffon sponge with fresh whipped cream and layered with blueberries
and blackberries. Turquoise and gold pearlettes and colourful marshmallow twists decorate the
cake, with an impressive baby blue cotton candy topper.

Gokson uses only fresh ingredients and a few “tricks and secrets” to produce beautiful cakes. For

the summer, she wil be injecting a special citrus punch into cakes such as the Lemon Meringue.
“It's not too sweet with a well balanced acidity from the lemons.” says Gokson.
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SEVVA: 25/F, Prince's Building Tel/f5: (852) 2537 1388 & FXM2518
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