
Striking an imposing figure at 6’3” with a husky frame and lushly well-coiffed beard, Robert 
Teddy Thompson looks more like a lumberjack who could star in a Brawny commercial than 
a pastry chef turned artist. That is until you glance down and see his fingers, stained pink 

from food dye, and realize the juxtaposition that is this burly hulk of a man enveloped in a stark 
white chef’s coat nimbly creating fragile sculptures out of sugar. 
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“I have been romancing sugar glass 
for a while,” Chef Teddy explains of his 
latest artistic pursuit. “It’s a fun medium to 
explore.”

Chef Teddy’s exploration of art started a 
while back when wooing people’s taste buds 
as a pastry chef was no longer enough. He 
started craving a stronger grasp of art and 
design and enrolled at the Art Institute of 
Seattle where he earned a Bachelor’s degree 
in Fine Art which led him into a successful 
career as an international artist and image 

specialist. Or more simply, “I left the pastry 
profession because it was becoming boring,” 
he explains. 

Chef Teddy had chances to do creative 
work in the pastry business but it wasn’t 
enough. “I love doing out-of-the-box stuff,” 
he proclaims describing a five-foot Eiffel 
Tower cake complete with lights on it that he 
once created for Louis Vuitton. 

So it was completely natural that the 
pastry chef would take an ingredient he 
knows all too well and evolve it into an art 

form. “People view sugar as a commodity 
that is absorbed quickly. It does have a place 
in the fine art world as a medium to be taken 
seriously,” Chef Teddy explains.

The pastry chef had been designing custom 
cakes and was looking for an alternative to 
typical frostings. “I rejected doing butter 
cream roses and all the regular stuff. And I 
rejected copying a certain style. 

“As I was thinking of it, I had these visions 
of a translucent flower on the cake,” explained 
the Seattle native of how he started creating 
his flower-like plates, which are clearly 
inspired by glass artist Dale Chihuly’s work.

Those flowers have now morphed into 
an entire exhibit, REdeFINED SUGAR, at 
Downtown’s Trifecta Gallery on display this 
month (November 1 – 30) that Chef Teddy 
describes as, “about sugar, glass and light…
and kind of that serenity as well. I wanted 
something Zen-like. Something that looks 
like glass, but surprise,” he says in a sing-song 
voice, “it is really sugar!”

Dozens and dozens of brightly colored 
sugar blossoms, about the size of dessert 
plates, will be suspended on Lucite rods 
attached to a steel post to make up a ten-foot 
chandelier. “I wanted a showstopper. I needed 
to stop people in their tracks immediately. It 
had to be a wow, and the chandelier was it,” 
Chef Teddy explains of his show’s focal point, 
Raindrop Chandelier. 

“I wanted vivid, candy jewel tones for the 
chandelier, staying with colors that remind all 
of us of translucent candy. But I wanted it to 
glow from within (the Chandelier will have 
a light source inside) and cast colors on the 
wall,” Chef Teddy reveals. 

To make the pieces for his Raindrop 
Chandelier, Chef Teddy casts the initial shape 
out of neoprene. He lets each one cool and 
harden, and then pulls it off the neoprene. 
Next he puts the pieces back in the oven at 
a low temperature to warm them again so he 
can shape them. Using a dow to shape them, 
he delicately gives each its own slopes to shape 
the edges. Finally he uses a blow dryer to cool 
them down and set the shape. Each fantastical 
flower takes about an hour to create. 

Other pieces in the exhibit will include 
three Buddha hands, each in a different color. 
“I didn’t want this to be a pointless show. I 
want it to have some kind of soul so I needed 
an artistic sculpture made out of sugar. I 
decided to do a 20-inch hand holding a lotus 
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flower. I am working with a former Disney 
employee to do the casting and molding of 
the hand. It’s an insane process but then sugar 
artists are crazy,” he emphasizes, again in his 
sing-song voice. 

He is also creating a sugar mobile for the 
show. “I was inspired by (Alexander) Calder’s 
work with mobiles,” adding that, “anytime the 
sun is coming through and hitting the piece it 
will offer a kaleidoscope of color.”

Chef Teddy started doing sugar glass 
art as a result of his day job as owner of M. 
Antoinette Cakes where he only creates 
custom orders for high-end clients like 
Neiman Marcus and Louis Vuitton. Marty 
Walsh, owner of Trifecta Gallery located 
Downtown in the Arts Factory, had asked him 
to cater her events for Preview Thursday. 

“I have an interest and passion for selecting 
artists whose professions inform their studio 
art,” explains Walsh. “I asked Teddy if he would 
like to use Trifecta to sample people with his 
pieces (confections and pastries). The pieces 
were just so over-the-top, outrageous, that I 
knew he was going to be one of the artists I 
would ask.”

“People were absolutely fascinated by 
my petit fours because I coordinated the 
pastries to match the artwork for each show,” 
Chef Teddy proudly explains. “Marty was so 
impressed and she knew I was an artist, so she 
asked me if I wanted to do a gallery show.” 

Walsh finds that she is enthralled by what 
those whose day jobs, which require certain 
parameters and guidelines as dictated by 
clients, can do when given no limitations. 

“The bulk of their year is about their 
clients so when they go into their studio and 
get to do anything they want and say anything 
they want, they know the capabilities and 
limitations of their ingredients. When they 
know what they are doing and know their 
process, they can come up with some great 
stuff. 

“Chef Teddy already knows what chocolate 
and sugar can do because he’s working with it 
every day so if he doesn’t have any parameters 
he can really cut loose. If he says he wants to do 
a 53-inch sugar chandelier, then we will figure 
out how to make that work. I think that makes 
for a really exciting gallery programming, 
because it’s not typical,” explains Walsh. 

Although thrilled at the prospect of an 
art show, Chef Teddy knew he had to do a lot 
more than make outrageous petit fours. “As I 
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talked with other chef friends and artists, it 
dawned on me that I could take my sugar skill 
and push it out. Not a sugar showpiece show 
but take it into the fine arts. That’s where I feel 
much more comfortable,” he explains. 

And although Chef Teddy only started 
working with sugar as an art medium one-
and-a-half years ago, he picked it up easily. 
“I was pulling from my art training, because 
I view it as a medium like clay. I was taught 
more of the showpiece art.” 

Given the opportunity for his own show 
in April, ideas really didn’t start to coalesce 

until July. “Like most artists, I start with the 
vision and work backward. I have developed 
architecture schematics. I love mechanics, so 
I engineer everything beforehand. It should 
take a month from start to finish. But there 
was a ton of pre-planning so it will take me 
about six weeks altogether to create the 
pieces for the show.”

Chef Teddy will use 200 to 300 lbs. of 
Isomalt sugar donated by Chef Rubber, a 
global chef supplier who is very supportive 
of fine art chefs, to create the pieces in his 
show. Isomalt is what sugar showpieces are 

made of because it’s heartier, it won’t turn 
yellow like regular sugar, and it’s easier to 
work with, according to Teddy. 

In spite of its seeming fragility, sugar can 
last forever. Chef Teddy tells the story of a 
100-year-old cake that was found in England. 
It had been in a bakery window for 60 years 
and the bakery closed so the shopkeeper 
stored it in his attic for 40 years. “It is all 
intact and in perfectly good condition,” 
Chef Teddy notes. But, he amends, “sugar 
loves water. As long as you treat it like glass 
that loves water, it can last forever.” q
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