
One serendipitous day, a grand event in Vienna brought together bakers from distant lands, with Herr 

Aloysius and Mademoiselle Durand among them. Little did they realize that their meeting would ignite 

a charming saga that would captivate generations to come. Drawn to each other's confections, they 

exchanged tales and bonded over their shared love for baking. Thus, Herr Aloysius and Mademoiselle 

Durand decided to join forces and concoct a special confection for birthdays, anniversaries and year-

round celebrations, with friends and families. The outcome was the  Box, "Gugelhupf & Madeleines"

a harmonious medley of flavours that seamlessly merged the culinary traditions of Vienna and Paris in a 

truly exquisite manner.

News of this remarkable collaboration swiftly spread throughout the land, becoming the talk of both 

Vienna and Paris. The nobility of both cities eagerly awaited the unveiling of their latest seasonal 

creation. The Imperial Box not only epitomized the alliance between two powerful culinary nations 

but also honoured the camaraderie, culture, and artistry of the bakers who had united to produce 

something truly exceptional.

Thus, The Imperial New Delhi takes immense pride in perpetuating this heritage by introducing its 

selection of box sets, showcasing a unique fusion of flavours fit for modern times. With each delectable 

bite, the legacy of Herr Aloysius and Mademoiselle Durand will endure, transcending boundaries 

and commemorating the timeless craftsmanship of pastry-making that united people in the spirit of 

harmony and goodwill.

 

GUGELHUPF & MADELEINES

In the early days of the 19th century and vibrant streets of Vienna, 

Herr Aloysius, a master baker celebrated for his precision and creativity, 

crafted the elegant Gugelhupf. This decadent circular cake, adorned 

with a delicate sprinkle of powdered sugar, carried within it the essence 

of Vienna's illustrious culinary history. The aristocrats of the Imperial 

court were entranced by its delectable texture and the medley of 

flavours such as almond, orange zest, and a hint of brandy, culminating 

in a creation fit for royalty.

Simultaneously, amidst the enchanting gardens of Paris, Mademoiselle Durand was 

engrossed in the art of making dainty Madeleines, each a miniature masterpiece 

infused with subtle notes of lavender, honey, vanilla, and other exquisite essences. 

The elite of the Parisian courts were captivated by these petite shell-shaped delights 

that whisked them away to a realm of epicurean delight.
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