- Grammy! Scooch me, please!

- Oh, Dasha, but you are so small! The whole kitchen will be in flour!

- No, it will not! – I stomped my foot while asking grandma to scooch me to the oak table.

Grandma gives up. And that’s when magic starts.

Eggs, flour, a cup of sour cream and a yellow chunk of butter. Looks like it’s gonna be a pie. But on the other side I see an enameled bowl with chokecherry.

As if reading my mind, grandma moves the bowl closer.

- Here, my little helper. Put the berries into the grinder.

I take a handful of berries and gently transfer them. The bluishly violet liquid starts leaking through the holes tempting me to try it. 

Anticipating the smell, I ask with excitement:

- Grammy! Are you making a chokecherry cake?

- Yes, my precious. You are right.

I always associated chokecherry cake with something festive. When there is a chokecherry cake, the whole family gets together. It means heart-warming conversations and guitar singing. It means Grandma will take out the black and white photo album with daddy’s pictures.

Could that 5-year-old me imagine, that chokecherry pie will become a starting point for my future calling?
 
After mastering grandma’s recipes, as a teenager I started looking for something more challenging. Something extraordinary. I’ve spent plenty of time and energy for perfect icing and zephyr. I experimented with fillings and decorations; created my own recipes based on personal experience. There wasn’t a holiday without my signature cake, and all guests expected one from Dasha. For my friends, I was sweets fairy. 

- Why don’t you create an Internet webpage? – asked my future husband, when he tried my chokecherry cake for the first time. – People have to try it! They will not find it elsewhere. 

Really… Why not?

Day by day I published my new cakes, pastries, desserts. I wanted to show people the diversity of the sweet world. I wished they could immerse into carefree childhood, get a gift of celebration, memories, warm emotions from cozy family gatherings. 

Grandma’s recipe of chokecherry cake became a complex contemporary dessert.

[bookmark: _GoBack]The biscuit stayed the same – based on chokecherry flour. But together with cream and Belgian chocolate mousse, covered with mirror glaze and decorated with tempered chocolate, it obtained a new look. The cake evolved with me and reached a new level.

After a while my Instagram page got more than 10 thousand followers. After overcoming the fear and anxiety, I successfully started online school for beginning bakers. Currently I helped more than 3 thousand people to make a step towards creating tasty cakes and desserts. I support each student and help them with recommendations, because I know the importance of mentor that will lift the curtain to unveil something magical.

For me it was my Grandma that cultivated love for creating magical sweets.

And it is always the highlight of training. The chokeberry cake, that keeps the memory of dinner gatherings with great-grandma, grandmas and grandpas, uncles and aunts. 

Just like that 5-year-old girl, whose childhood was spent in Siberia, I remember chokeberry tree blooming in the spring. My grandma, whose dress was smelling with herbs. I remember picking each berry. And admiring looks from close relatives and friends. Home evenings. Siberian colds taught us to gather together often. 

The main point of the dessert is not to quickly fill yourself up with sweet treat and tea. The point of the dessert is that when person would take a small bite they could feel the cake’s texture, its full range of taste and smell, so that each сrumb would transfer them to carefree childhood. It should fill them with memories of warm family evenings. Because only childhood keeps our genuine emotions. And the best way to enjoy them is to try the delicious dessert.
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