
SATISFY YOUR SWEET TOOTH WITH THE CAKES AT 

JERRY’S FAMOUS COFFEE SHOP 
Greg Thilmont 

Thu, Apr 25, 2019 (2 a.m.) 

with its display of elaborately decorated cakes. Think Boston cream, German chocolate, lemon and carrot 

for starters modern dessert masterpieces created by executive pastry chef Douglas Taylor, who runs the 

Taylor not only works with classic recipe ingredients, he experiments with additions throughout the year. 



is always a big one fo 

will be featured in May. 

-shiny, one-of-a-kind NASCAR cake, which he created in honor of 

the Las Vegas Motor Speedway. The multilayered confection combines chocolate sponge cake, New York-

style cheesecake, chocolate mousse, red velvet cake and white sponge cake under a buttercream frosting 

hood then everything gets decked out in a shimmery, opalescent, multihued glaze. 

All this cake- -covered éclairs and 

Bavarian cream-stuffed strawberry rings are still on the menu. 

Taylor laughs. 

Jerry's Famous Coffee Shop 1821 Las Vegas Blvd. N., 702-399-3000. 24/7 




