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Sweets for All
Greater Boston bakeries that “do it the old-fashioned way”

P
eople are picky� about pastries. 
One lady’s scone is another’s scorn. 
A gentleman’s prized honey-glazed 
donut is another’s adamant do not. 

What follows is a very short list of baker-
ies that rose above derision during an im-
promptu office taste-test.

A clear favorite, the “azuki cream,” from 
Japonaise Bakery & Café, in Brookline, 
(www.japonaisebakery.com), is a dreamy 
pillow of croissant pastry baked with a 
smear of red bean paste at the bottom, 
then cooled and pumped full of fresh 
whipped cream. The $3.50 treat is not fuss-
ily sweet, notes Takeo Sakan, who does 
the baking alongside his mother, Hiroko 
Sakan, who opened the shop in 1985.

Missing the Asian-French-fusion pastry 
of her native land (U.S. baked goods histori-
cally lean toward hefty English varieties), 
Sakan read cookbooks, experimented with 
Asian and French techniques, and listened 
to her own “good palate,” her son says, “then 

created what she liked.” In addition to the 
azuki cream, the Sakans produce a delec-
table chocolate cake layered with sliced 
bananas ($3.75 a slice) and a wonderful Japa-
nese white bread, shoku pan, made with milk 
($3.75) or heavy cream ($4). The business is 
being transferred to Takeo, so his mother 
can retire. “But it’s hard for her to just go, 
after she has been doing this for so long,” he 
says. “And at the same time, I can do all the 
bread myself, but I still need some help on 
the cakes.”

Established in 1958 
by French émigré 
Antoine Khachadou-
rian, Antoine’s Pas-
try Shop, in Newton 
(http://antoinespas-
tryshop.com), is still 
a family-run opera-
tion, now led by his 
brother, René. Of the 
French- and Italian-

inspired goodies, the standouts 
include the rum baba, ricotta 
cheese cup, and the cannolis, 
fresh-filled to order (all $2.75). 
“Everything is made here, in the 
back,” René says, gesturing over 
the glass cases filled with cook-
ies—half moons (or “black and 
whites”), rainbow-sprinkle-
dipped, and nubby pine-nut—to-
ward the kitchen. “We do it the 
old-fashioned way,” he adds, with 
“fresh eggs and butter, flour, sug-
ar, honey—all the basics.”

For similarly no-nonsense, 
hand-cut donuts (unlike those 
maple-infused numbers dotted 

with bits of hand-cured bacon and free-
trade chocolate), go to Linda’s Donuts 
in Belmont (http://lindasdonutsbelmont.
com), supposedly named for the former 
owner’s daughter. She’s not there now, 
but patrons will find Arthur Paloukos 
serving bags, boxes, and plates of do-
nuts—most popularly, the Boston cream, 
raspberry-apple jelly, and chocolate hon-
ey-dipped sweets ($1.25 each)—that his 

Hiroko Sakan and her son, Takeo, 
work together at their bakery, 
Japonaise; Praliné’s French treats 
are laid out like jewels, under glass.

P h o t o g r a p h s  b y  J i m  H a r r i s o n12N     March -  April  2016



H a r v a r d  S q u a r e d

Wealth Management Since 1838

Why has Welch & Forbes thrived for over 175 years?
Relationships.

Relationships built on accessibility, trust and stability.  For us it’s the only way. 
If you value an enduring relationship with a firm expert in comprehensive portfolio management and tax, trust and

estate planning, call Charlie Haydock ‘74 at 617-557-9800.  

Jay Emmons, CFA, President Adrienne Silbermann, CFA, Director of Research Charlie Haydock, CFA,Chief Investment Officer, A.B. 1974

www.welchforbes.com | 45 School Street, Old City Hall, Boston, MA 02108 | 617.557.9800 

father, John, arrives every day at 4 a.m. 
to make. The cozy shop opens two hours 
later, when regulars shuffle in and take 
up the 18 seats, primed for a mug of cof-
fee and a gab session. Soon, others line up, 
construction workers and cops, kids and 
their parents, all pining for that warm 
hunk of sweet dough that will carry them 
through the day.

For fancier fare, head a few blocks east 
to Praliné Artisanal Confections (www.
pralineconfection.com). French-born 
owner and pastry chef Sophia Benyam-
ina opened it a year ago and specializes 
in macarons—pistachio, orange blossom, 
chocolate, and raspberry, among others, 
$2.50 each—and French tea cakes, includ-
ing madeleines, cannelés (cylinders of cara-
melized crust with custardy interiors), 
and financiers (springy cakes, typically al-
mond-flavored), that cost around $3: “a lot 
of butter and sugar,” comments the sales-
girl. Also on offer are tarte aux fruits; choc-
olate-honey marshmallows; and almost-
too-pretty-to-eat handmade chocolates.

More eclectic, with a grungy-chic vibe, 
is Canto 6 Bakery (www.canto6bak-

eryjp.com). Located 
on a busy street across 
from the police station 
in Jamaica Plain, the 
seven-seat, storefront 
café offers sweets that 
range from the rus-
tic salted chocolate-
chunk cookies ($2.95) 
and cranberry oat bars 
($2.25) to the refined 
bostok (sliced brioche 
topped with apri-
cot jam, frangipane, 
and almonds; $3.95), 
raspberry-apple galette ($2.95), and palm-
iers (those crunchy, buttery pastries also 
known as “elephant ears”; $2.50). Don’t 
leave without a tappo ($1.25): Italian for 
bottle-stopper, this dense shot of crusty 
chocolate cake has a molten center.

Customers love the loaves at Clear 
Flour Bread, in Brookline, where the 
kitchen adheres fiercely to traditional 
European baking and pastry techniques. 
But excellent, too, are the scones, cook-
ies, and croissants (from $2.95 to $3.50). 

The hard-to-find French-style gibassier 
($3.95), an anise-laced cushion spiked 
with bits of candied orange peel, won the 
highest marks in the tasting. But the bak-
ery does not wholesale its pastries, warns 
general manager Inga Sheaffer: “If you 
want those, you have to make the trip.” 
� vnell porter brown

Alejandra Ramirez, Olivia Hitchens,  
and Gabriela Ramirez (from left to right) 
preside over the goods at Antoine’s  
Pastry Shop in Newton.

12P      March -  April  2016


	0316-sweets1
	0316-sweets2

