
Wall native comes full circle with 
illustrated baking book
After a successful early career in Wall, Jessie Oleson 
continues illustrating, baking
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WALL TOWNSHIP — Life was sweet for Wall native Jessie 
Oleson when she was blogging about baked goods and illustrating her 
subject, but it just got a little bit sweeter — her first book, “Cakespy 
Presents Sweet Treats for a Sugar Filled Life,” hit shelves this month.

But Ms. Oleson, now a Seattle resident, started her career much 
earlier in West Belmar — where her parents, Margie and Kenny Moore, 
still reside — when she was in the seventh grade in the Wall school 
system.

At that time, Ms. Oleson submitted several short stories to the 
magazine “Stone Soup,” filled with children’s contributions. To make her 
entries stand out, she covered the envelope she used with illustrations.
Unfortunately, the magazine declined the stories.

“But, they wanted to buy the illustrations from me,” Ms. Oleson 
said. “They offered me, at the time, the ungodly sum of $50 per 
illustration.”

She said her fourth-grade teacher, Barbara Hillman, still a close 
friend and a “huge champion” of Ms. Oleson’s work, spurred her to 
submit items to the magazine.

“I joke that that was the moment at which I sold out,” she 
laughed. “I was like, ‘Well, you know, if I can make money as an 
illustrator, then I’ll do that.’”

Fast forward a few years, and Ms. Oleson graduated from Wall 
High School and moved on to the Pratt Institute in Brooklyn where she 
studied illustration — what she calls “my destiny.”

“My strength was not only with the illustration, but with this 
unique way that I have of pairing my writing and illustration,” she 
explained.

In 2007, she launched her website, cakespy.com. At the time, 
she was the art director at a refrigerator magnet company.

“I felt like I was getting a lot of satisfaction artistically, but I’ve 
always wanted to work for myself,” Ms. Oleson said. So, she asked 
herself what her ideal job would be.

“The things that I really, truly love above all else are writing, 
illustration — and baked goods,” she concluded.

Naturally, she thought, “What on earth do I do with that?”
So, she turned to the blogosphere. Though Ms. Oleson admits she was not even sure what a blog was 

at the time, it seemed like a good combination.
“When I create a piece or a post, I will focus on a baked good or something sweet-related,” she said. “I 

will usually superimpose illustrations of my baked goods on photos of the recipes I’m making,” and “use my 
illustration to create a world of sweetness around it.”

Her blog took off.
Early on, Ms. Oleson said, she received some nice press from well-respected food blogs, like Serious 

Eats [seriouseats.com].
“I don’t know how they found me, but they did a nice little write-up about my illustrations and my unique 

style, and that brought a lot of attention to me right away,” Ms. Oleson said. “I started to get a lot of requests to 
create products.”
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She started an online store, and within six months, she was able to cut her day job down to part-time — 
and quit within a year to focus on her business.

“I was very fortunate with that,” she said. “I fully believe in my product line, but I do think that I had a 
unique product and viewpoint. … I believe that people need a little sweetness in their lives.

“Nobody needs dessert- or cupcake-themed artwork,” she continued, “but gosh, it sure does make 
everything nicer.”

Ms. Oleson has also been contacted by news outlets as an expert source on all things baking, including 
by the New York Times, seeking “my expert thoughts about cake mix,” she laughed. “My thoughts on 
[packaged] cake mix basically boiled down to, I am not a hater on the cake mix. If it’s going to offer somebody 
who would not be banking an entrée into that world, then I fully support it.”

But, she said, there is one processed baking element she won’t budge on — “the frosting. You need to 
make it with real butter. There is no substitute.”

Last year, Ms. Oleson got a contract for a book based on her blog entries. From the time she signed the 
contract, though, she only had two and one-half weeks to finish the manuscript, and one and one-half months 
to get the illustrations done.

She visited Wall Township for Christmas when the Blizzard of 2010 hit.
It was “kind of a blessing,” she said.
“I just kind of holed up and wrote the whole time,” she said. “I made my deadline.”
Having such a tight deadline, too, was a plus, Ms. Oleson said.
“I did not have the luxury of self-doubt — I just had to do it,” she said.
“Cakespy Presents” is filled with recipes and illustrations from Ms. Oleson.
“The book is a collection of my favorite — I call them ‘awesome overload’ — recipes,” she said.
Some recipes one might find?
Cadbury cream eggs benedict, grilled cheesecake, rolling scones [decorated to look like Mick Jagger 

and Keith Richards], deep-fried cupcakes on a stick, red velvet cake shakes and more.
“There is a certain tongue-in-cheek aspect to them, but really, the overarching theme is embracing 

sweetness in everyday life, and it is full of my witty repartée and illustrations,” she laughed.
Ms. Oleson has already seen her book popping up on shelves. Urban Outfitters is one place “Cakespy 

Presents” can be found.
“It’s so weird — it is so, so weird,” she said, of seeing her book on store shelves. “It’s awesome. It’s 

good weird.”
So far, Ms. Oleson said she has received positive feedback about the book — especially from fans of 

her blog.
“I feel like I could not be happier with the outcome,” she said.
Ms. Oleson is embarking on a national book tour — the “tour de sweet,” with stops in bakeries, she said 

— and will return to New Jersey on Nov. 17 to appear at Sugar Rush in Red Bank at 4 p.m.
“I’m so excited — I love traveling more than just about anything, and I love doing, I call it, ‘cake 

tourism,’” she said.
While in New Jersey, Ms. Oleson is excited to pick up two baked goods one is hard-pressed to find 

anywhere else: crumb cake and black and white cookies.
Despite the lack of New Jersey delicacies elsewhere, the rest of the population can be thankful: Ms. 

Oleson is introducing the world to crumb cake with her “behemoth crumb cake” recipe, she said — “triple the 
crumb, half the cake.”

For more information about Ms. Oleson, her work or her book, visit cakespy.com.
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