
INTERVIEW WITH JULIA M USHER 
 
 
1. Tell us a little about yourself and where you are from? I live in St. Louis, Missouri, 
USA with my husband of 20 years, who is a surgeon, part-time farmer, and all-around 
great guy! I currently divide my work time across four key activities: (1) creating cookie 
art and other sweets for my YouTube channel, Recipes for a Sweet Life; (2) managing 
Cookie Connection, the world’s largest online cookie decorating community that I 
founded in 2013; (3) traveling the globe to teach cookie decorating classes; and (4) 
designing new cookie stencils for my brand new product line! (More info about that line 
can be found here: www.stencilease.com/juliausher.htm). Though I’m perhaps best 
known for my 3-D cookie art, I really consider myself a sugar arts educator, first and 
foremost. 
 
Before doing what I do now, I had several careers. After I graduated from college, I 
worked as a mechanical engineer for three years; I then worked as a business 
consultant for several years before going to culinary school in 1994. After culinary 
school, I opened a bakery here in St. Louis, called AzucArte, which specialized in tasty 
and highly decorated wedding cakes. After tiring of the constant weekend work and 
routine nature of production-oriented baking, I closed my shop and started to write 
books, which led to the publication of my first cookbook, Cookie Swap, in 2009 and a 
second book, Ultimate Cookies, in 2011. Since then, I’ve published several e-book spin-
offs, as well as a cookie decorating app, but, now, my focus is on video production 
rather than book writing. I find it’s much easier to convey the complexities of what I do in 
a visual format rather than a written one. 
 
2. Julia, you’ve had such an interesting career path. Why did you decide to finally 
make the leap and change careers? Well, as you can probably tell from my last 
answer, I’m pretty fearless about making career changes! I’ve made so many over time 
that I’m not quite sure which one to talk about. I’d have to say, though, that the one from 
business to baking, back in 1994, was probably the biggest career shift of all, so let’s 
talk about that one, okay?  
 
The short answer for taking that leap: burnout! I was working for a large management 
consulting firm at the time, and that job had me traveling seven days a week and 
working 80- to 100-hour weeks on average. It was simply too much time to be working 
on something that I wasn’t super passionate about. I had always loved baking and 
decorating from a very early age, but never had time to fully explore and develop that 
interest. And so, after some soul-searching, I decided to turn my true passion into my 
profession. However, my “leap” was more like a few baby steps. I didn’t jump headfirst 
into baking and decorating, but rather went to culinary school first to test the waters, to 
make sure I was truly suited for this next path. 
 
3. How did your books go from book proposals to actual books? Did they change 



a lot? Your books are a “world of sweet magic”. First, thanks for the kind words 
about my books! They were written so long ago that I don’t think they reflect the calibre 
or style of my current cookie work at all, but they are nonetheless timeless primers for 
the basics of cookie baking (Cookie Swap) and cookie decorating (Ultimate Cookies). 
Basically, a book proposal is a very detailed outline of a book that one presents to 
publishers. It is intended to sell publishers on the book concept (literally). A good book 
proposal should convince publishers to advance money to the author to write that book. 
That being said, I wrote very detailed book proposals, and the books that ultimately 
came of them followed the outline of those proposals almost to a tee. There were small 
changes along the way, mostly to edit what I’d written to a shorter, more manageable 
length. But all of the topics and cookies that I had mentioned in the proposal ended up 
in the books!  
 
4. What was your biggest challenge in writing your cookbooks? Maintaining my 
interest in the topic over such a long period of time. I had about a year to write each 
book, which is a long time (for me, anyway) to stay focused on one project. I prefer 
more variability in my work, which is another reason I am focusing on videos now. I can 
produce a video in a small fraction of that time, and then quickly move onto creating the 
next project!  
 
5. Did you always have a passion for decorating? Yes, as I alluded to earlier, I had a 
love for baking and decorating even as a young child. I often worked side by side with 
my mom in the kitchen, and because she didn’t really enjoy the decorative part of 
baking, she’d always encourage me to put on the finishing touches. As early as six or 
seven years old, I was baking yeast pastries and decorating them lavishly with cutout 
flowers and leaves. And my siblings and I always had a Christmas cookie rivalry, 
competing every season to see who could come up with the best designs. 
 
6. And what was your favorite design until this moment? If you’re asking which of 
my cookie designs is my favorite so far, I’d say I don’t have one. I’m the type of person 
who doesn’t stay too excited about my own work for very long. Once I’ve looked at one 
of my projects a few times or made it more than once, I am ready to move on and 
design the next greatest thing! J 
 
7. What’s your favorite part of the job? Getting feedback from followers and friends 
on social media. I work in quasi-isolation, day in and day out, so it’s always invigorating 
to connect with people and wonderful to hear that my work touched someone in a 
positive way! 
 
8. With so much amazing work done, can you tell us where you draw your 
inspiration for your designs, or who or what is inspiring you at the moment? 
I purposely avoid looking at others’ work too much, as I don’t want my work to appear at 
all derivative; plus, it’s too easy to fall into the trap of making unhealthy comparisons. 
Since I do a lot of 3-D work, I typically take inspiration from everyday things and try to 



figure out how I can recreate them in cookies. For instance, I was recently looking at 
retro ovens for a home remodeling project that I’m doing, and decided to turn an aqua 
blue one that I loved into a 3-D cookie complete with an isomalt window in the door and 
icing burners and knobs on top! 
 
9. Can you describe the creative process for making a cookie and getting the 
perfect design? First, I really don’t think there’s any such thing as a perfect design; 
there’s always a flaw somewhere, or something that could be improved. But it’s these 
imperfections that often give a piece its character (or so I like to rationalize away my 
errors, anyway! J) As I noted above, I typically start by drawing inspiration from 
everyday objects and then I set to work trying to figure out what cutters and molds I can 
use to build my creation. This step usually involves cutting out shapes from cardboard 
and arranging them with various molds until I get a configuration that I like. Then, I 
roughly sketch it out, drawing in decorative details that I’d like to pipe or apply on top, 
and listing the various mediums that I’ll use to create those effects. Then, I crank my 
ovens and get baking! 
 
10. Did you study anything to help you in the cookie decorating field? Not really . . 
. but I started out in the baking world as a cake decorator, and I learned a lot of my cake 
decorating skills (all of which can be applied to cookies) by reading lots of books and 
practicing the techniques in them. I devoured Kerry Vincent’s and Colette Peters’ books 
at that time. 
 
11. What is your favourite tool to use when decorating cookies? I love my trussing 
needle (aka turkey lacer), which is very similar to a scribe tool, except a lot cheaper. I 
use it to pop air bubbles in icing, to hold down stencils when airbrushing, for drawing 
fancy marbled patterns into cookie icing, and for cleaning up errant icing blobs. It’s a 
master of many trciks! 
 
12. What are your plans for the future? Is there something you dream about and 
hope to achieve?  I feel very fortunate to have been able to realize so many cookie 
dreams already! My teaching travels are perhaps my biggest blessing - they have 
brought me to so many magical countries where I’ve met so many warm and wonderful 
people, many of whom are close friends now. I definitely want to continue those travels; 
each and every one has proven to be a once-in-a-lifetime experience. Apart from that, 
one big goal is to strike a better balance between work and play. Right now, I don’t have 
enough time for myself or enough time off, and sometimes I feel tapped out creatively. 
Having more quiet time to relax and reflect is really essential to sustaining creativity 
over the long haul. 
 
13. Could you give some tips to people who have just started decorating cookies 
or would love to start? Read or watch whatever you can  - be it books, blogs, videos, 
etc. – and then practice, practice, practice. Also, remember that consistency is king with 
royal icing. If you’re struggling with a certain technique, chances are good that your 



icing is at the wrong consistency for the task at hand. Rather than throw in the towel (as 
it’s sometimes tempting to do), pause, collect yourself, adjust the icing, and try again! In 
a few short months, you’re bound to see significant improvements if you keep these few 
things in mind. 
 
14. Can we ask you for one of your favorite recipes for cookies from your books? 
Yes, my cutout cookie gingerbread recipe is ideal for 2-D and 3-D cookie projects, and 
works especially well when making my signature contoured (or curved) cookies, so I 
rely on it a lot. You can find the recipe here on my site: 
http://www.juliausher.com/blog/more/cutout_cookie_gingerbread  
 
Enjoy!	


