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The Lollipop Bakery brings cupcakes to Beijing

By Sienna Parulis-Cook

Londoner Lexie Morris started making cupcakes for her coworkers back in the UK. Realizing that
her passion for baking outweighed her interest in an office job, she decided to share her
cupcakes with the world—or at least Beijing. Her arrival, and the establishment of the Lollipop
Bakery, has marked a new era for desserts in our previously cupcake-less capital. The cakes
come in four flavors: vanilla, chocolate, red velvet and Earl Grey. They’re beautifully decorated
with blissfully sweet butter-créme frosting in bright colors, edible sparkles and other fun toppings.
Our favorite is the unique Earl Grey cupcake, which would work well as a simple muffin but is
perfect with a swirl of lemony frosting on top. For now, the gorgeous cupcakes are available by
delivery only, and you’ll need to get a minimum of a dozen. But believe us, 12 of these things
don’t last long. The chocolate and vanilla are ¥200 per dozen, and the red velvet and Earl Grey
are ¥220. You can also ask to have your cakes customized for special occasions, and giant
birthday cupcakes are available by request. Plans for a cupcake shop for later this year are in the

works.



