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A Touch of Class on the Square

By Lynn Phelps

‘ ' fhat’s the difference between ‘sucre’ and ‘sucré’?

Punky Egan tells me that in French, sucre means

sugar and sucré means sweets. Well, sweets is
what it’s all about. The newest addition to retail on the
Square is Sucré. Located at 20
W. Mifflin Street, we now have a
flavor of Europe right here in
Madison. Punky is one of the 157
certified Master Bakers in the
country. After a degree at Uni-
versity of Wisconsin, Stout, she
trained as a baker and has never
looked back. She has spent quite
abit of time in Europe and always
enjoyed and admired the Euro-
pean penchant for small shops,
particularly the patisserie, the
shop catering to fancy desserts.

Punky has been an
instructor of bakery and pastry arts at MATC for 22
years. While she continues to teach at MATC, her son
Jeffers runs the shop. Two of her graduate student
bakers, Danielle Jordan and Josh Wright, do the baking,
all of which is done in the building. All pastries are
made using local produce, whenever possible, and
catering to organic foods.

Jeffers has another occupation as well. He is a
graphic artist who has had his works displayed in several
shows in Europe. He specializes in electronic graphics,
well exemplified by the four panel flat screens on one
wall of sucré, showing his imaginative creations. The
expressionistic and colorful art extends across all four
panels.

The Sucré space is also unique in other ways. The
far wall is the original brick from when the building was
constructed. The flooring is of sugar maple (really fits!)
from a forest near Spring Green. The modern inte-
rior, (from Jeffers talented concept) fits well with the
sophisticated environment.

So what is the purpose of Sucré? Punky had the
vision of opening a bake shop catering to sweets
somewhere in Madison, but really didn’t want to be in
the outlying areas. According to her, "Downtown is
where it’s at!”. Therefore, when the narrow, but
adequate space became available on Mifflin Street, she
said to herself “This is it!”

Whereas in the U.S., we’re more used to one place
for all types of shopping, there is a lot to be said for the
specialty shop, European style. One goes to the
boulangerie for bread, butcher shop for meats, etc.
There is certainly room for the specialty shop on the
Square. (Another recent example is the Fromagination

CAPITOL NEIGHBORHOODS, INC.

Danielle Jordan, Baker

on Carroll Street, catering to Wisconsin and interna-
tional cheeses).

In addition to sweets, Sucré offers specialty
coffees and teas, European wines, and various specialty
alcoholic and non-alcoholic drinks.
Take outs are carefully packaged to
preserve the uniqueness of the
pastries. There is a Winter Catering
Menu, as well, which requires a 2 day
lead time.

Currently the hours are:
Sunday, brunch from 10am-2pm;
Tuesday through Thursday, 10am-
IIpm; Friday and Saturday, 10am to
Iam. The hours will change with the
changing seasons. Outdoor café, ala
France, will open when weather
permits.

I enjoyed chatting with Punky
and wish her well on the Capitol Square. Try it out!
You'll like it!!!

Lynn Phelps is a 20 year downtown resident and editor
of the Downtown Dialogue.
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