
1 | P a g e 
FM-CE-40-02 
Certification Guidelines 
Rev. 10-2018 

 

International Cake Exploration Societé 
 

Sugar Artists Certification 
Candidate Guide 

 
For the 

Certified Master 
And 

Certified Sugar Artist 

Test 

 
Candidate Testing Guidelines and Rules 

2019



2 | P a g e 
FM-CE-40-02 
Certification Guidelines 
Rev. 10-2018 

Content 
 

 

 
Welcome 3 
Prerequisites, The Application Process, 4 
Important 2019 Test Dates, The Candidate Plan Packet 5 
Plan Packet Requirements 6 
Submitting the Plan Packet, Plan Packet Review 7 
Required Display Pieces, Display Piece Requirements, Cake Drums 
and Bases 

8 

Mandatory Skills, Candidate Chosen Skills, Prohibited Items 9 
Permitted Items 10 
Pre-made/Pre-dried Items, Equipment and Materials 11 
Equipment and Materials (Continued) 12 
Assistants, Registering Display Pieces, Getting to Convention 13 
The Test, Test Room Etiquette 14 
Scoring, Retesting 15 
Test Schedule 16 
Some Good Advice, Contacts 17 
The Skills 18 
Choosing Skills 19 
The Skills by Point Value 20-21 
Group A Skills 22-30 
Group B Skills 31-43 
Group C Skills 44-59 
Group D Skills 60-74 
Appendices 75 
Candidate Application Form, FM-CE-40-01 76 
Candidate Compliance Form, FM-CE-40-04 77 
Candidate Information Form, FM-CE-40-03 78-79 
Candidate Electrical Equipment Form, FM-CE-40-05 80 
Candidate Additional Equipment Form, FM-CE-40-06 81 
Pre-dried Items Form, FM-CE-40-07 82 
Sample Pre-dried Items List 83 
Sample Candidate Plan Drawings 84 
Sample Pattern Submission 85 
Sample Candidate Scoring Sheet 86-88 
Scoring Procedure 89 
Candidate Results Disclosure Form, FM-CE-40-08 90 
Sample Schedule 91 
CMSA/CSA Recipients, RF-CE-40-09 92 
Copyright © 2014 the International Cake Exploration Societé. No part of this document may be copied or distributed without express written permission 
from the ICES Board of Directors. All photographs contained within are the sole property of the artists, and they retai n the copyrights of each. For the 
purpose of this test the ONLY standards that will be acceptable are those listed in this Guide. All information in this Guide is valid for the 2019 ICES 
Certification Test only. The information contained may be subject to change until March 1, 2019. We would like to thank the ICES Certification Test 
Administrators and all of the ICES Test Adjudicators for their help in the pr oduction of this document. 



3 | P a g e 
FM-CE-40-02 
Certification Guidelines 
Rev. 10-2018 

Welcome Applicant! 
 

 

 

The International Cake Exploration Societé (ICES) Certification Program was started in 2008. Its purpose is to expand and enhance 
the skills of ICES members and to encourage members to develop their talents, strive for excellence and acquire new sugar art 
skills. 

The Sugar Artists Certification Test is held in conjunction with the Annual ICES Convention and Show. The 2019 test will take 
place at the 2019 Little Rock, AR ICES Convention and Show on Thursday July 18, 2019. The testing schedule is published on the 
ICES Convention website (www.icesconvention.org). 

To be awarded certification as a Certified Sugar Artist (CSA) or Certified Master Sugar Artist (CMSA) an individual is 
required: 

 
~ To show proficiency in a number of different skills of varying complexity. 
~ To work in a neat and clean manner following generally accepted food handling procedures. 
~ To produce artistic works worthy of recognition at the highest level of achievement. 
~ To work quickly, cleanly and professionally within a limited time frame. 

 
Before attempting this test, candidates should possess a very high level of sugar art mastery. For example, candidates who 
compete in cake competitions should be entering and winning consistently at the Professional or Master level. 

The Sugar Artists Certification Test is a single day, live, adjudicated skills test. The nine (9) hour test day includes eight (8) hours 
of testing plus a mandatory one (1) hour lunch break. It consists of eight (8) candidate-chosen, and two (2) required skills, plus a 
score for Work Process and a score for Artistic Impression. The Work Process Score measures the candidates' ability to work in a 
neat, clean, food-safe manner and the Artistic Impression Score assesses the beauty and creativity of the finished displays. 

Highly qualified Adjudicators monitor the testing and watch the candidates as they work. They then score both the skills and the 
processes used to create the sugar art displays. All of these scores are added into the final test scores. Based on the final test 
scores candidates are awarded the title of Certified Master Sugar Artist or Certified Sugar Artist or receive no title. The decision 
of the Adjudicators and Sugar Artists Certification Committee is final. All CMSA/CSA titles are awarded during the Annual ICES 
Awards Banquet, which takes place on Saturday evening during the Convention and Show. 

The Sugar Artists Certification Program is open to any ICES member in good standing. Recipients of CSA or CMSA titles are 
required to remain ICES members in good standing to retain their titles. They must also engage in periodic continuing education 
to improve their sugar art skills and then share their skills through teaching and demonstrating. 

If the facilities at the test site allow, an audience is permitted to watch the testing. Anyone considering taking the test in the 
future is highly encouraged to watch the current year's test for a better understanding of how the certification process works. 

On the following pages are the requirements for Sugar Artist and Master Sugar Artist Certifications. There is a complete list of the 
skills that may be selected, plus the minimum requirements and adjudication standards for each skill. Please read the following 
materials very carefully! Candidates are required to read this Guide thoroughly and entirely and must have an accurate working 
knowledge of the information given in it. 

 
 

Good luck in your endeavor! 
 

The ICES 2019 Sugar Artists Certification Committee 
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Prerequisites 
 

 

 
 Each test applicant MUST be a current ICES member in good standing both to apply for the test and on the day of the 

test. You may apply for membership and pay the annual membership dues at www.ices.org.
 To retain any CMSA/CSA titles earned, recipients MUST remain ICES members in good standing. Failure to maintain ICES 

membership will result in forfeiture of CMSA/CSA status. Recipients are also expected to both improve and share their 
skills by participating in at least one (1) class or demonstration per year.

 No ICES Board of Directors member(s) may take the Sugar Artists Certification Test while serving their term. 
 The test is conducted in English. Any translation services are the responsibility of the candidate and must be approved 

by the Test Administrator prior to the test. ICES assumes no responsibility for any incorrectly translated information 
that may affect the outcome of your test.

 All Applicants MUST have a valid e-mail address, or access to a valid e-mail account, to receive and send test 
information and announcements. Candidates are required to read the information sent to them by the Test 
Administrator or Sugar Artists Certification Chairman. All correspondence with the Test Administrator or Sugar Artists 
Certification Chairman must be conducted by e-mail:  certification@ices.org.  No questions or issues will be 
addressed by phone or in person.

 Candidates are allowed one (1) assistant to help during the test. The assistant must follow the rules listed under the 
heading "Assistants." Failure to do so may disqualify the candidate.

 
 

The Application Process 

 To apply, please fill out FM-CE-40-01: Application for Sugar Artists Certification on Page 75 in the Appendices and 
include the $230 (US funds) non-refundable, non-transferable, application fee.

 All applicants must pay the $230 (US funds) non-refundable application fee with the Application form. This fee is non- 
refundable for any reason except the following: (1) The Sugar Artists Certification Committee cancels the test for any 
reason. (2) An application is rejected due to overbooking of candidates for that application year. NO other refunds 
will be permitted.

 If overbooking occurs, an applicant may choose to withdraw, be placed on a waiting list or be offered a priority space in 
the upcoming test year. If an applicant withdraws due to overbooking or there are no spaces available by June 1, 2019, 
the application fee may be refunded.

 Applications are currently being accepted for the 2019 test. Please watch the ICES website (www.ices.org) for 
more information or contact the Sugar Artists Certification Chairman

 Candidates interested in taking the test in a specific year are encouraged to apply as early as possible. Check with the 
Sugar Artists Certification Chairman to see if space is available prior to sending in your application.

 Candidates are accepted on a first come, first served basis. Applications are due by March 1, 2019, but the maximum 
number of candidates may be reached prior to this date. The number of candidates accepted for testing each year is 
based on the size of the testing facility for that test year, but will not exceed twenty-five (25) total candidates and 
alternates.

 Alternate candidates may be accepted to fill vacancies created prior to each test at the discretion of the Test 
Administrator. Alternates must follow the same schedule as regular candidates and submit Applications and Candidate 
Plan Packets on the same dates. No vacancies will be filled after June 1, 2019.

 Once an applicant is confirmed, a unique candidate number will be assigned to that candidate. This candidate number 
must appear on ALL further forms and paperwork INSTEAD of your name. It is very important to USE YOUR NUMBER 
INSTEAD OF YOUR NAME since Candidate Plan Packets are submitted anonymously to the Adjudicators. It is the only 
way candidates can be tracked through the review process.

  Candidate Compliance Agreement, FM-CE-40-04: After you have completely read this Candidate Guide and you agree 
to abide by the rules stated in it, complete this form and email it to the Certification Chairman. If there is anything in 
this Guide that you do not understand, please ask for clarification BEFORE submitting a plan. 
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Important 2019 Test Dates 
 

 

 March 1, 2019, no later than 11:59 pm EST: All applications must be received by the Sugar Artists Certification 
Chairman.

 April 1, 2019, no later than 11:59 pm EST: All candidates MUST submit a complete Candidate Plan Packet for 
review by the Adjudicators on or before April 1, 2019. Plans may be submitted any time after January 1, 2019 
to the Test Administrator. Plans submitted earlier may be reviewed more quickly.

 May 15, 2019, no later than 11:59 pm EST: Candidates will receive an email with the Test 
Administrator's and Adjudicators' comments on or before May 15, 2019.

 June 1, 2019, no later than 11:59 pm EST: All final plans must be submitted by June 1, 2019. Candidates will 
have until June 1, 2019 to make changes to comply with the test rules and the Test Administrator and 
Adjudicators' recommendations. No additional comments will be made after June 1, 2019.

 June 1, 2019, no later than 11:59 pm EST: June 1, 2019 is the last day that alternate candidates may be 
placed in vacancies.

 July 1, 2019: The fee for ANY electrical usage is due on or before July 1, 2019. This fee is paid to the Show 
Treasurer and covers both installation and usage. Please take electrical usage into account when developing 
your plan. More information may be found in the section titled "Plan Packet Requirements."

 July 17, 2019: The load-in session begins at 4:00 pm. The mandatory Adjudicator Question and Answer session 
begins at 7:00 pm.

 July 18, 2019: The 2019 test will take place at the 2019 Little Rock, AR ICES Convention and Show on 
Thursday, July 18, 2019, 8:00 am to 5:00 pm.

 
 
 

The Candidate Plan Packet 

 Preparing a Candidate Plan Packet is one of the most difficult and most important parts of the test process. It is 
especially important that candidates READ this Certification Guide thoroughly and address any questions to the Test 
Administrator or Certification Chairman before submitting a Plan Packet.

 When designing a display, candidates should remember that the process of each skill is as important as the finished 
display. This is not a cake competition and final scores are not based solely on the finished displays. Creating a cohesive, 
finished display with clear artistic merit is important, but it is only one part of the complete design, execution and 
timely completion process. All designs must be Candidates original designs.

 There shall be NO use of copyrighted items or designs. Cakes, plans and any photos must be of your original designs. No 
use of copyrighted characters are allowed.

 It is also essential to practice your display pieces BEFORE submitting a Plan Packet. You need to have an accurate gauge 
of both your ability to perform all of your chosen skills and the actual time required to complete them. Minimum 
requirements are listed for each skill, but these are only the minimums required to pass the test.

 This is a test to become a Certified Master Sugar Artist/Certified Sugar Artist. Master level work is a more difficult 
version of each skill, and an entry level version will rarely show enough expertise for a CMSA/CSA title. Scores are 
based both on ability to complete each skill, AND the difficulty of the version of that skill. Choose the most advanced 
level of each skill that you can achieve competently, and then work as cleanly and perfectly as you can.

 Don't skimp, but be VERY careful not to overextend yourself. An overly ambitious plan is often impossible to complete. 
For example, if eight (8) inches of Bridge/Bridgeless Extension Work are required, it is not necessary to do eighteen (18) 
inches. A shorter but more complex and proficient piece will usually be awarded a higher score. In addition, it is 
important to choose the skills that are your very best and most comfortable, not those learned shortly before the test. 
Be realistic, work cleanly, work efficiently and prove you are a Master.

All work MUST be done by the candidate. The decision of the Adjudicators and Sugar Artists Certification 
Committee is FINAL. 
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Plan Packet Requirements 
 

 

 
 The following items MUST be included in the Candidate Plan Packet submission. All necessary forms and a Sample 

Candidate Plan Packet are shown in the Appendices. You will be sent the fillable Candidate Plan Forms PDF separately.
 Candidate Information Form, FM-CE-40-03: Exactly eight (8) skills must be selected for the test. Indicate on the form 

the eight (8) skills chosen. These skills must add up to a total of twenty-one (21) or twenty-two (22) points and include 
one (1) skill from each of the Skill Groups A, B, C and D. Candidates may not have more that twenty-two (22) total 
points.

 Detailed Drawings: Drawings or sketches of each display piece are required. These drawings must be clear and easy to 
understand. All text MUST be typed and in English. Each display piece must be labeled with skill names, skill group 
letters and the number of points for each skill. Photographs of all pieces may also be submitted, if desired, but drawings 
MUST be included. Please Note: Some skills require a photo, such as Lambeth. Please review requirements listed with 
each skill. Additional photographs of skills may be required by the Adjudicators or Test Committee during the review 
process for clarification. Each drawing should show the location of each technique and the approximate size, (for 
example, 4"x4"), or the amount of the work to be completed, (for example, a complete circuit of the 8" tier). Include all 
details such as tip numbers and number of layers piped. All designs, concepts and plans must be solely those of the 
candidate.

 Exact Patterns: Exact patterns and measurements are required for the following skills: Brush Embroidery, Lace Points, 
Wings, Bas Relief, Tube Embroidery, Smocking, Royal Icing Collars, Counted Cross Stitch, Filet Embroidery, Portraiture 
and South African Lace Work. In addition, the total number of stitches must be indicated for Cross Stitch and Filet 
Embroidery and the total number of gathers must be indicated for Smocking. Lambeth designs must include a list of tips 
being used and the order in which they are used.

 Electrical Equipment Form, FM-CE-40-05: ALL electrical items brought to the test must be included on this form. The 
wattage of each item, including ordinary light bulbs, must be included. Any candidate using any electricity will be 
charged an additional fee. The final fee is based on the items listed on your Electrical Equipment Form. (Candidates not 
using electricity will not be charged an additional fee.) This fee is assessed by the test facility, and must be paid directly 
to the Show Treasurer by July 1, 2016. The exact fee rate will depend on the fee schedule of the test facility. For 
example, a 1,200 watt microwave oven uses ten (10) amps. Please bring your own electrical extension cords and power 
strips. The power strips should be equipped with surge protection capable of handling the entire load of your 
equipment.

 Additional Equipment Form, FM-CE-40-06: Non-electrical equipment brought to the test must be included on this form. 
Include items such as speed racks, task chairs and drying racks which will NOT be placed on your Work or Supply Tables. 
Please remember that work space is often very limited. Check with the Test Administrator to see if your item(s) can be 
accommodated.

 Pre-dried and Recreated Items Form, FM-CE-40-07: A complete list is required of all items that will be made ahead then 
brought into the test is required. Please see the Pre-made/Pre-dried Items information on Page 11, and the Pre-drying 
section for each skill.

Please indicate: 
- The number of each item that will actually be used on display pieces on test day, for example  
two (2) pressed sugar vases. 
- The number of each item made to account for breakage. 
- The number of each item that will be re-made during the test. 
 

ALL items used in ANY display must have at least one (1) representative sample made during the test, even if they are not 
included in the eight (8) required Skills. NO items may be brought in pre-assembled. The only exception to these rules is for 
display piece bases. Bases must still be indicated on drawings and itemized on the Pre- dried and Recreated Items Form. 
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Submitting the Plan Packet 
 

 

 
 The Candidate Plan Packet must be submitted to the Test Administrator no later than April 1, 2019. Only complete 

Candidate Plan Packets will be reviewed. Failure to submit a Candidate Plan Packet including ALL of the required parts 
will result in disqualification from the test.

 Please submit the entire Candidate Plan Packet in one single e-mail. You will be sent a fillable PDF of all the required 
Candidate Plan Forms shown in this guide. All submissions, including the Candidate Plan Form packet, drawings, designs 
and/or scans must be sent by e-mail as separate attachments in the following formats: Microsoft Word, RTF, JPEG or 
PDF.  Please keep file sizes below one (1) MB.  Only scans of forms should be sent, NO screen shots will be accepted.

 All forms and text for drawings MUST be typed in English. Clearly type your candidate number on each page of each 
form and drawing. Do not use your name!

 
 
 

Plan Packet Review 

Once submitted, each Plan Packet will be reviewed by the Sugar Artists Certification Committee, the Test Administrator, and 
a minimum of six (6) Adjudicators. All correspondence with the Adjudicators is anonymous and must go through the Test 
Administrator. There will be no direct contact with any of the Adjudicators until the load-in session and mandatory Adjudicator 
Question and Answer session on July 17, 2019. NO portion of your certification plan may be posted on social media or in news 
articles. To mention that you are taking the test is acceptable. 

The Adjudicators will ensure that your Plan follows the Test Rules for each skill. They will NOT tell you how to pass the Test. They 
may recommend revisions if display pieces don't comply with the Test Rules, or they may make other suggestions for 
improvement. They may also warn you if your plan seems overly ambitious. 

By May 15, 2019, you will receive one (1) email containing all  the Adjudicators' comments. Clear violations of the Test Rules 
MUST be corrected before Final Plans are submitted. Suggestions for improvement may be followed as desired. You may receive 
additional comments until June 1, 2019. 

 

The specific skill requirements stated in this Guide, including skill descriptions, type of icing to be used, minimum requirements, 
pre-dried requirements, and adjudication standards, are the ONLY standards that will be used for this test. We understand that 
in the sugar arts there is often more than one "right" way to perform any skill and that some candidates may have learned 
different versions of them or use different icing recipes. However, the requirements in this Guide take precedence over any 
others for the purposes of this test and must be followed exactly or candidates may be disqualified. 

Types of icing that are acceptable are: 
 

 Buttercream Icing - any standard recipe (it can come in pre-mixed) or commercial icing. NO whipped cream icing. 
 Royal Icing - any meringue or egg white royal recipe or commercial mix may be used and pre-made if so desired. NO 

marshmallow or cooked icing is allowed.
 Fondant Icing - any standard fondant recipe or commercial fondant, such as FondX, Satin Ice, etc. may be used. Rolled 

Buttercream is not acceptable.
 

Review of a Candidate Plan Packet does NOT indicate whether or not a candidate will pass the Sugar Artists Certification Test. 
The submission and review of Plan Packets is only to confirm that they meet the requirements needed to complete the 
test. Passing the test is up to you and your accomplishments on test day. 

 

A complete set of Final Plans, including any modifications from your original Plan Packet, is due on or before June 1, 
2019. NO comments of any kind will be given after Final Plans are submitted. After June 1, 2019, ALL Plans, at any 
stage of the Review Process, are considered Final. Skill changes after Final Plans are submitted will NOT be honored. If 
Skills are changed after June 1, 2019, your test cannot be properly scored, and you will fail. 
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Required Display Pieces 
 

 

 One three (3) tiered cake: Minimum sizes are 6", 8" and 10" diameter round tiers or their equivalent in other
shapes. Maximum size for the base is a 12" diameter round tier or its equivalent, not including any bevel used. Each tier 
must be at least 3" high. 

 One non-tiered cake: Minimum size is an 8" diameter round or its equivalent that is at least 3" high. Maximum size is a 
12" diameter round tier or its equivalent, not including any bevel used.

 One non-cake display piece: Must be on a base at least 10" in diameter. There can be no element of the display that 
looks like a cake and it CANNOT be placed on or next to a cake. Acceptable examples are a vase, a blown, pulled or cast 
sugar piece, or a modeled figure or animal. Other display pieces may be included on the same base for artistic purposed 
but none may resemble a cake.

Display Piece Requirements 

 No cakes may be brought in with ANY decorations, markings, embossing, crimping, ribbons, painting, sketching of 
designs, other surface techniques or finishing elements on them. The ONLY exception to this rule is for 
Bridge/Bridgeless Extension work. Please see the rule under Bridge/Bridgeless Extension Work.

 All cakes, except the required 8" fondant and 8" buttercream or royal iced tiers, MAY be iced prior to the test. These 
cakes may be attached to cake boards, but no cakes may be stacked prior to the test.

 Completed display pieces may be moved to the Display Table at any time, but ONLY if all required pre-dried items for 
that display have been recreated for the Adjudicators. Any piece placed on the Finished Display Table, may NOT be 
moved back to the Work Table. No additional work may be done on it. YOU MAY NOT TOUCH IT AGAIN!

 ALL finished display pieces MUST be on the Finished Display Table by 5:00 pm.  Any piece NOT on a Finished Display 
Table by 5:00 pm will not be adjudicated.

 Cake dummies may be used unless the skill chosen, for example Cake Sculpting, specifies that real cake must be used.
 Real cake MUST be used for any cake tier that is NOT placed in a normal horizontal position. This cake may be torted 

and filled, but not crumb coated or frosted. Examples include cakes that are angled or tipped, topsy-turvy, set vertically 
on edge, or in any non-horizontal position.

 Only cake tiers and separator tiers needed to complete the final display pieces, tiers used to recreate bridgework and 
royal iced "swap-out" tiers, may be brought into the test room and used during the test.

 Any separator tiers used may be pre-covered but cannot be decorated in any way. They cannot be used as any of the 
required tiers. ALL decorating must be done during the test.

 All decorative elements or surface treatments must be 100% edible and food safe.
 All support materials and armatures must be covered with edible materials. No uncovered supports can be visible in the 

finished display pieces.

Cake Drums and Bases: 

 Pre-covered/finished bases may be brought in entirely completed and decorated. They do not need to be re-created 
during the test.

 Bases may be covered in fondant or royal icing or other food-safe mediums. They may be decorated as desired with 
such techniques as crimping, piping, painting or finished with textures such as grass, wood or tile. Appropriate 
edging/finishing techniques should be used.

 Bases may NOT be topped with pre-dried items that could possibly be removed from the base, for example rocks, 
stumps, fences or plants, unless samples are recreated during the test.

 Bases will NOT be adjudicated, nor will any decoration or skill included on them, but carefully finished, well executed 
bases may add to your Artistic Impression Score. Adjudicated skills such as Brush Embroidery or Airbrushing may NOT 
be done directly on bases, but should be placed on plaques or display pieces.

 The maximum size for each base is 20" x 20".
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Mandatory Skills 
 

 

 
 A smoothly iced Buttercream or Royal Icing cake: Minimum size is an 8" diameter round or its equivalent that is at least 

3" high. This cake must be completed during the test.
o The majority of the smooth finish must remain visible. It may NOT be re-covered with fondant or with an all- over 

surface treatment such as Basketweave or Cornelli Lace. 
o Real cake may be used and may be brought in torted and filled, but not crumb coated or frosted. 
o The cake should be decorated with piping or other details that complement the base frosting. 
o At least one (1) of the candidate-chosen skills such as Gumpaste Flowers, Lambeth or Stringwork MUST be 

included on this cake. 
o A finished, dried royal iced cake may be brought in to the test to be decorated, but ALL the steps necessary to 

complete the cake must be re-created during the test, using the "swap-out" method if desired. Your Royal Icing 
Skill Score will be determined ONLY by the cake finished during the test. This cake MUST be displayed on your 
Finished Display Table and in the Cake Room, even if undecorated. A note will be placed next to the cake to inform 
viewers that it is a completed example of a Skill and is not an unfinished display. 

 A Rolled Fondant covered cake:  Minimum size is an 8" diameter round or its equivalent that is at least 3" high. This 
cake must be covered during the test.

o The fondant must be rolled out during the test. NO pre-rolled fondant sheets are permitted. 
o The cake must be decorated with complementary piping or other details. 
o It may, but is not required to be a part of your three-tiered cake. 
o Other skills such as Lace Points, Piped Flowers, or Overpiping may be incorporated onto this cake. 

Please Note: The Buttercream or Royal Icing frosted cake AND the Fondant covered cake completed during the test MUST be 
used in your finished displays. 

 
 

Candidate Chosen Skills 

Although there are various styles of any chosen skill, the only methods accepted for this test are the requirements stated in the 
“Skills” section of this Guide. 

 
The required display pieces must incorporate: 

 
 Exactly eight (8) Skills from the list in the Skills Section.
 At least one (1) Skill from each of the four (4) Skill Level Groups (Groups A, B, C, and D).
 A total of at least twenty-one (21) points, but not more than twenty-two (22) points.

Only eight (8) skills will be adjudicated. More than the required eight (8) skills may be included in the final display pieces, but 
they will not be adjudicated as Skills or included in Skills Scores. They may, however, count towards the Artistic Impression Score. 
A plan with too many high-point skills may make it difficult to complete the test on time. 

Additional cake or non-cake display pieces may be done to ensure all Skill requirements are met, but too many extra display 
pieces may make it difficult to complete the test on time. Un-adjudicated skills may count towards the Artistic Impression Score, 
but we do NOT recommend them as they often make it difficult to complete the test on time. 
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Prohibited Items 
 

 

 

Certain items MAY NOT be used for the certification test. The following items and techniques are prohibited. Failure to follow 
these rules may result in the candidate's disqualification. 

 NO purchased or commercially available items are allowed. This includes but is not limited to, non-sugar separator 
posts and plates, rhinestones, gems, pins and other commercially made enhancements. Please Note: Sugar or sugar 
covered separator posts and plates, trimmed cake bases, and floral supplies are allowed.

 NO commercially printed eyes, mouths or other types of decals are allowed.
 NO self portraits or images may be used during the test.
 NO self monograms may be used in the plan packet. A single initial is acceptable.
 NO craft-type machines that mechanically cut patterns, such as Cake Circuit, are allowed. No pieces made by 

these machines are permitted on any finished display pieces. No stencils made by these machines may be 
used.

 NO commercially available stencils are allowed for techniques such as airbrushing, painting and dusting. Hand cut 
stencils created by the candidate during the test may be used. Please Note: For some skills such as Brush Embroidery, 
commercial stencils may be used for marking patterns ONLY. No such markings are to be visible in the finished display.

 NO edible printing systems are allowed. No edible images produced with them may be used on any of the finished 
display pieces. Candidate-created chocolate transfer sheets made during the test may be used.

 NO figurative molds, either commercially available or candidate-made are allowed. These include molds of entire 
figures, animals, complete flowers and other objects. Please Note: The use of figurative molds, for human-like facial 
features ONLY, is permitted in the Figure Modeling Skills. These molds must end at the neck. ALL other modeling must 
be done by hand.

 NO electrically operated turntables, decorative display lighting or other display systems are allowed.
 NO fabric ribbon or other non-edible trims may be used on cakes or displays. These items must be made from edible 

materials. Non-edible trims MAY be used on cake bases.
 NO "non-toxic" or "for craft or decorative use only" colors are allowed. All colors must be "food grade".
 NO pre-rolled fondant sheets are allowed.
 NO commercially made pearls or dragees may be used. Pearls and dragees must be made by the candidate. They may 

be brought in pre-dried, but ten (10), or the number used on the display if fewer than ten (10), must be re-created 
during the test.

 All cakes must be brought in "naked", totally unmarked, undecorated, and unadorned. Any cake found with ANY type 
of marking prior to the test must be re-iced or it will be removed. Please Note: Bridges piped for the Bridge/Bridgeless 
Extension Work Skill are allowed. Please see the ruling for that skill in the Skills Section.

 NO items may be pre-finished and no pieces may be assembled prior to the test. All items must be brought in "naked" 
and in separate parts. They may not be airbrushed, painted, dusted or surface colored.

 NO display pieces may be placed on the Finished Display Table until all re-created pieces for that display are 
completed.

 NO pre-made items NOT duplicated during the test are allowed, except cake bases.
 NO cake bases larger than 20" x 20" are allowed.

Permitted Items 

The following items may be used for display pieces or in candidates' work areas. Please contact the Test Administrator if there is 
any question about an item you would like to bring or use. 

 Trimmed cake drums and bases; sugar or sugar covered separator posts and plates; floral wires, tape and stamens; 
figurative molds for human-like facial features only; and support dowels/straws are all permitted.

 Cutters and veiners used to create decorative edges, make flower petals and leaves, or mark patterns are permitted. 
 Storage/organizational systems such as speed/bun racks, rolling tool chests, or other work cabinets/surfaces are 

allowed in a candidate's work area, if space permits.
 Work chairs, stools, or other seating may replace the standard chairs provided.
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 Additional lighting for working or drying of display pieces is permitted.
 Heating units for sugar work including warming lamps, hot boxes and hot plates are allowed.
 Individual cooling units for chocolate and other mediums that require rapid cooling are permitted. These must be 

approved by the Test Administrator prior to the test.

Pre-made/Pre-dried Items 

 Pieces that require drying or setting time, such as gumpaste, fondant, royal icing, pastillage, pressed sugar and some 
gelatin pieces, may be made in advance and brought in to the test. At least one (1) sample of each piece must be fully 
re-created during the test so that the Adjudicators can evaluate the candidate's work process. Please see each 
individual skill for the exact requirements on Pre-made/Pre- dried Items.

 Pieces that are considered "quick drying or quick setting", such as modeling chocolate, and pulled, blown, poured and 
cast hot sugar, do NOT require extensive drying times and must be created during the test.

 ALL pre-made items MUST be displayed in your work area by 7:30 am the morning of the test for the Adjudicators' and 
Test Administrator's inspection. Any item NOT available for inspection at that time will be disqualified.

 All surface coloring, painting, dusting, or airbrushing of pre-made items MUST be completed during the test. Pre- 
colored base mediums such as gumpaste, fondant, royal icing, and buttercream are allowed. This means the medium 
itself can be colored, but no surface coloring can be added. Any flowers, petals, figures, plaques or other items that are 
brought to the test with surface coloring will be removed.

 All assembling and taping of pre-made items MUST be completed during the test. Any SINGLE wire may be wrapped 
prior to the test whether it has one (1) petal, leaf or set of attached petals, such as a rosebud. Any two (2) or more wires 
may NOT be wrapped together prior to the test. Flowers, petals, figures or other items that are brought to the test 
assembled will be disqualified.

 NO ITEMS other than cake bases, even those that are NOT part of your eight (8) required skills, may be brought into the 
test for use in the final display, unless a representative sample is made during the test.

 Recreated items should look similar in quality and construction to the pre-dried items.

Equipment and Materials 

Each candidate must supply most of the materials and tools necessary to complete the test. The test facility will provide a basic 
work area for each candidate that includes a Work Table, a Material and Supply Table, a Finished Display Table, two (2) chairs, a 
trash receptacle, and paid electrical hook ups, if needed. If space permits, candidates may bring in limited additional work 
surfaces/storage systems such as racks, small rolling work/storage carts, rolling tool cabinets, and ice chests. These items must 
be behind the Work Table at all times. Please check with the Test Administrator before bringing these items and include them on 
the Additional Equipment Form. Each year ICES strives to help candidates by providing a few basic test materials. Candidates 
are encouraged but not required to use them, and may always provide their own supplies. If any materials will be available, 
candidates will be informed prior to the test. All equipment and tables, including the 2 provided tables and chairs, must fit 
within a10’by 10’ area. 

 

Please Note: Candidates are PROHIBITED from approaching individual vendors to sponsor test materials. 
 

 Work and Supply and Materials Tables: The standard candidate work area provided will include two (2) six (6) foot long 
or eight (8) foot long tables. One (1) table is designated as the Work Table and will face the center of the test room, the 
Adjudicators, and the audience. All work must be done on the Work Table. The second table is the Supply and Materials 
Table and is located at the rear of the work area. 

 Finished Display Table: Each candidate will share a Finished Display Table with another candidate. This table is located 
in front of and between the two (2) Work Tables. Each candidate's Finished Display Pieces should fit on one half (1/2) of 
a Display Table, but some additional space is available if needed.

 Water: There is no running water available in the test room. Each candidate will be given a plastic bucket for water. You 
may bring in additional buckets if desired.

 Trash: A large trash receptacle will be located near each work area. You may bring in additional smaller trash 
receptacles to place in your work area.
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Materials/Supply 
Table 

Materials/Supply 
Table 

Finished Display 
Table 

Work Table Work Table 

 Electricity: An additional fee will be assessed to each candidate who uses electricity. The test facility will run electrical 
line(s) to your work area depending on your power requirements. Candidates should bring power strips if multiple 
electrical devices will be used. Candidates must submit a completed Electrical Equipment Form as part of their 
Candidate Plan Package.

 Lighting: Lighting can sometimes be far less than ideal in the test facility. Candidates are encouraged to bring their own 
light source.

 Chairs: Each work area is equipped with two (2) standard chairs, one (1) for you and one (1) for your assistant. You may 
bring in your own work chair or stool.

 Mixers: Two (2) KitchenAid 4.5 quart Classic mixers will be located in the test room and are available to all candidates 
on a first come, first served basis. There is NO fee for electricity to use these mixers. They will be available during the 
Tuesday evening load-in and during the test on Wednesday. They are for all candidates' use and may not be moved to 
any candidate's work area. Candidates must clean the mixers when finished using them. You may use your own bowl, 
beater and/or pasta attachment. If you need continuous use of a mixer, it is best to bring your own mixer to the test.

 Microwaves: Two (2) microwaves will be located in the test room and are available to all candidates on a first come, 
first served basis. There is NO fee for electricity to use these microwaves. They will be available during the Tuesday 
evening load-in and during the test on Wednesday. They are for all candidates' use and may not be moved to any 
candidate's work area.

 Fondant: Cal Java may provide each candidate with ten (10) pounds of FondX on test day. This generosity may certainly 
help candidates when travelling to the test, but all candidates should feel free to bring and use the fondant they prefer. 
If you plan to use the FondX, it is best to practice with it before the test.

 All other materials are the responsibility of each candidate. It is best to bring only those tools and other items that are 
actually needed to complete the test. Plan carefully and organize your materials and tools efficiently. For example, keep 
a complete, separate set of tools and materials for each separate skill.

 Work Area: A sample layout of your work area is shown below. Your actual work area may vary due to space constraints 
at each test facility. The audience, if space permits, will be in a viewing area in front of the Finished Display Tables.

 
 
 
 

 

 
Candidate #1 Work Area Candidate #2 work Area 

 Chair   Chair 

 

Chair 
                               

  Chair 

Trash Trash 
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Assistants 

Each candidate is allowed one (1) assistant to help set up the work area and supply the candidate with materials and tools during 
the test. Candidates and assistants are advised to work together before the test to coordinate their efforts and review the rules. 
Failure to follow the rules below may disqualify the candidate. 

 Assistants MAY NOT offer advice, suggest techniques, point out errors or mistakes, or offer ANY type of technical help 
to the candidate. Assistants MAY keep track of the candidate's pre-written work and time schedules. Assistants 
violating this rule will be warned once and then removed from the test facility.

 Assistants MAY NEVER touch or clean up anything on the front Work Table during the test.
 Assistants MAY accept items from the front Work Table that are HANDED TO THEM by the candidate.
 Assistants MAY handle items on the rear Materials and Supply Table.
 Assistants MAY NOT block the Adjudicators' view of the candidates or their work. They must stay behind the front Work 

Table and to the rear of the candidate's work area for most of the test, except as noted below.
 Assistants MAY move about the test room to perform their duties, such as cleaning bowls, getting water or using the 

communal mixer or microwave.
 Assistants MAY get food, drinks, or other non-test items for the candidate from outside the test room. They MAY NOT 

bring in any test materials after 8:00 am.
 Assistants MAY construct and fill icing bags, reheat hot sugar, remix icing and monitor cooking sugar, but any coloring of 

icings or sugar MUST be done by the candidate.
 Assistants MAY knead fondant, gumpaste, modeling chocolate, etc. but they MAY NOT roll out anything.
 Assistants MAY clean tools and items once they are removed from the front Work Table by the candidate.
 Assistants MAY NOT touch any of the candidate's display pieces EXCEPT to help transport them to the Finished Display 

Table.
 Assistants MAY act as translators for dialog between the candidate and Adjudicators or Test Administrator. They MAY 

NOT offer their own advice or information. ICES is not responsible for incorrect information supplied to the candidates 
by their own or any other translator that might affect the outcome of their tests.

 Assistants should not hinder the candidate's work in any way.
 Conversations between candidates and their assistants should not disturb other candidates.
 Assistants should alert the adjudicators by raising their hands when the candidates are beginning their next skill and 

recreating pre-dried pieces.
 Assistants may NOT perform ANY of the work done toward completion of the candidate's test.

Registering Display Pieces 

ALL candidate display pieces MUST be exhibited in the Cake Room whether or not the displays are completed. NO work may 
be done on any display after the conclusion of the test. Candidates must pre-register their display pieces at the ICES website 
as soon as their Final Plan Packets have been submitted. When registering pieces, please indicate that they are 
Certification Display pieces. All candidate display pieces will be placed together in the Cake Room with an explanation 
of the test and test requirements. After the Awards Banquet on Saturday evening, any CMSA/CSA titles will be posted by 
the candidates' displays. 
NO pieces may be removed from the Cake Room until the close of the Convention and Show on Sunday at 5:00 pm. 

 

Getting to Convention 

 Candidates should register for the Convention and lodging at the host hotel as soon as possible after applications are 
accepted. Registration begins April 1, 2019. This makes it easier to move materials and equipment to the test room. 
Candidates staying at offsite hotels should plan accordingly to get their materials to the test facility.

 All candidates are responsible for transporting their own materials and supplies to the testing facility. Any 
transport/shipping fees, storage fees, tariffs, taxes or duty fees are the sole responsibility of the candidate. Please check 
with the Test Administrator to determine if advance shipping of your materials to the facility is allowed.
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 Most candidates find that driving is the best way to get their equipment to the Certification Test. If you are flying, 
please check with your airline for regulations regarding the transport of materials and equipment. Provisions may be 
made for shipping equipment and materials to the host hotel ahead of time. If this is permitted, you will be given the 
hotel's shipping address. You must clearly label each of your boxes with your Name and "ICES Certification Test". Please 
note that the hotel may only be willing to hold your boxes for a limited time and may charge a fee for the service. The 
host hotel cannot be held responsible for shipments that are either missing or damaged while in their possession. 
Please plan accordingly.

 
 
 

The Test 

The test for Certified Sugar Artist and Certified Master Sugar Artist is conducted in one (1) nine (9) hour test day 
consisting of eight (8) hours of testing plus a mandatory one (1) hour lunch break. All candidates will break for 
lunch at the same time after four (4) hours of testing have been completed. A sample schedule is listed in the 
Appendices. 

Three (3) display pieces must be completed and must include eight (8) candidate-chosen skills, and two (2) required skills. In 
addition, the work process of each candidate and the artistic impression of the finished displays will be scored. 

The Certification Chairman and Test Administrator will supervise the test. Any problem or issue should be brought to one of them 
immediately. Either you or your assistant may request a conference at your work area or privately outside the test room. 

Teams of at least three (3) dedicated Adjudicators will watch candidates as they work to assess mastery of the techniques, 
neatness, cleanliness, and basic food safety. They will interact with candidates throughout the test. These Adjudicators are 
Certified Master Sugar Artists who are deemed qualified as Adjudicators. 

Test Room Etiquette 

Sharing of tools, equipment and materials is NOT permitted. 
 

Candidates MAY NOT interact with the audience. Audience members may not disturb or interrupt the candidates. Loud or unruly 
audience members will be removed from the test room and may NOT return. 

Quiet conversations between candidates and their assistants or the Adjudicators are fine. Loud or disruptive exchanges are not 
permitted. 

Candidates may use personal audio systems with headphones. The volume must be kept very low so other candidates and 
Adjudicators are not disturbed. Please turn off your device while talking with the Adjudicators.  

Photographs MAY NOT be taken during the test. Exception:  The Sugar Artists Certification Committee will take photographs of 
the candidates and their work to be used for publicity and documentation. Adjudicators may also take photographs to aid the 
adjudication process. 

At the end of the test, a representative photograph will be taken of each candidate's finished display pieces. This photograph and 
a copy of the candidate's scores and final award (if any) will be kept for future reference in the Certification Chairman's working 
notebook and in the Test Administrator's working notebook. 
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 Each candidate will have an individual Scoring Sheet based on the Final Candidate Plan Packet. Only the skills listed on 

that sheet will be adjudicated for the Skills Section scores. If you fail to submit Final Plans or change your skills after 
June 1, 2019, you will fail the test.

 Each of the eight (8) required skills is scored against a predetermined set of criteria using accepted standards for that 
skill. These standards are listed under each skill in the Skills Section of this Guide and are the ONLY standards that will 
be used during this test. Although there are often several ways to perform any skill, for the purposes of this test the 
requirements in the Guide take precedence over them and must be followed exactly or the candidate may fail the test.

 Scoring will be in increments of 0.50.
 The score for the buttercream or royal iced cake is based solely on overall skill in covering and smoothing a basic 

buttercream or royal iced cake. Any accepted food safe method can be used to complete this skill. Additional 
decorations are not factored into the score. All pieces covered in this medium will be included in the score.

 The score for the fondant covered cake is based solely on overall skill in covering and finishing a basic fondant cake. 
Additional decorations are not factored into the score. All pieces covered in this medium will be included in the score.

 The Artistic Impression Score is based both on each separate piece AND the entire finished display. It is derived from 
the quality of the overall design, the use of appropriate colors and the plan's originality.

 The Work Process Score is based on adherence to standard food safety practices, cleanliness and organization of the 
work area, proficiency in moving from task to task and efficient use of time and materials.

 A candidate must pass EACH of these individual parts in order to earn a CMSA/CSA title; eight (8) Skill Scores, 
the Buttercream/Royal Icing Score, the Fondant Score, the Artistic Impression and Work Process Scores.

 Certified Master Sugar Artist:
• The Skills: This section consists of eight (8) required candidate-chosen skills and two (2) mandatory skills. No 

single skill score may fall below a seven (7) out of a possible ten (10) for ANY of these skills. 
• Artistic Impression and Work Process: A score of at least seven (7) out of ten (10) must be received for EACH of 

the scores. 
• AND the Total Cumulative Skills Score must be eighty (80) points or more (Some scores must be higher than 7 

to achieve 80 pts.) 

 Certified Sugar Artist:
• The Skills: This section consists of eight (8) required candidate-chosen skills and two (2) mandatory skills. No 

single skill score may fall below a six (6) out of a possible ten (10) for ANY of these skills. 
• Artistic Impression and Work Process: A score of at least six (6) out of ten (10) must be received for EACH of 

the scores. 
• AND the Total Cumulative Skills Score must be seventy (70) points or more (Some scores must be higher than 6 

to achieve 70 pts.) 
 No Title Awarded: If anyone (1) of the eight (8) Skills Section Scores, the Buttercream/Royal Icing Score, or the Fondant 

Covering Score falls below the minimum score of six (6), no certification title will be awarded. If either the Artistic 
Impression Score or the Work Process Score falls below a six (6), no certification title will be awarded. Passing scores 
must be received in ALL scoring sections in order to be awarded certification.

 The ruling of the Adjudicators and the Sugar Artists Certification Committee is final.

Retesting 

 Candidates who do not achieve a title may retake the test in subsequent years. They must apply to the program again, 
pay the fee required in the new test year and create an entirely new plan.

 Candidates who achieve the title of CSA may retake the test to achieve the title of CMSA. They must apply to the 
program again, pay the fee required in the new test year and create an entirely new plan. They will retain their current 
CSA title if the CMSA title is not achieved.

 Applicants who have taken the test two (2) years in a row without achieving the desired title must wait for one (1) year 
after the second test before they may apply to take the test a third time.
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Wednesday, July 17, 2019 

 4:00 pm: Test room is open to candidates. Candidate load-in time begins.
 7:00 pm: The mandatory Adjudicator Question and Answer session begins. All candidates MUST be present and on time 

for this session. Candidates not in attendance will be withdrawn from the test. In the event of an unforeseen travel 
emergency or delay, the ruling may be waived at the discretion of the Test Administrator. Candidates MUST CALL 
immediately to notify the Test Administrator of any difficulty. A contact number will be provided.

 9:00 pm: Test room is closed and locked.

Thursday, July 18, 2019 

 7:00 am: Test room opens. Additional equipment or materials may be brought into the test room, icings mixed, fondant 
kneaded, etc.

 7:30 am: ALL test materials, equipment, and pre-dried items must be in place for Adjudicator review. Candidates must 
leave the room at this time.

 7:55 am: Candidates must return to the test room but may not begin working.
 8:00 am: The Test Administrator will announce the beginning of the test. NO equipment or materials may be brought 

into the test room after 8:00 am.
 8:15-11:45 am: If permitted, the audience will be allowed in the test room.
 12:00 pm: The Test Administrator will announce the lunch break. ALL WORK MUST STOP IMMEDIATELY. Candidates 

MUST leave the room. Any work done after this announcement will NOT be adjudicated.
 12:55 pm: Candidates must return to the test room but may not begin working.
 1:00 pm: The Test Administrator will announce the start of the afternoon session.
 1:15- 4:45 pm: The audience will be allowed in the test room.
 5:00 pm: The Test Administrator will announce the conclusion of the test. ALL WORK MUST STOP. No work may be 

completed for any reason. Any work NOT on the Finished Display Tables will NOT be adjudicated.
 5:05 pm: Candidates MUST leave the test room immediately. At this time the Adjudicators will review the finished 

displays and finalize their scores. Candidates will be informed of the time they may return to remove materials and 
equipment and take their display pieces to the Cake Room. The time allowed to clear the test room is VERY limited. 
Please bring enough help to remove all of your materials and equipment quickly and efficiently.

 

Friday, July 19, 2019 

 5:00 pm - 6:00 pm: Candidates who turned in an Early Results Disclosure Form may receive their results 
from the Certification Chairman during the Grand Opening Reception.

 

Saturday, July 20, 2019 

 The results of the Sugar Artists Certification Test will be presented at the Saturday Awards Banquet. Each successful 
recipient will receive a certificate, pin, decorator's hat and patch indicating the level of certification achieved. Additional 
patches are available for purchase by successful candidates.
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 DO design your finished display using the skills you can already perform comfortably and well. Highlight your finest 

accomplishments.
 DO NOT design your finished display first and then choose the skills needed to complete it.
 DO design your own original display. Don't copy from books or previous candidate's displays.
 DO remember this is a skills test, not a cake show. Having a beautiful display is important, but it is only one part of the 

test.
 DO include other techniques if you really need them, but remember that they will not be adjudicated. Be sure to 

complete all of your Adjudicated skills first.
 DO time yourself carefully and include time for problems that may crop up on test day.
 DO PRACTICE, PRACTICE, AND PRACTICE!

Contacts 

The Certification Committee is available to help and guide you throughout the Certification process. We are here to answer any 
questions you may have. Please send all communication by e-mail to both the Test Administrator and Certification Chairman so 
everyone may have a visible record of all correspondence. 

You will have no direct contact with the Adjudicators until the Adjudicator Question and Answer session on Tuesday evening. 
However, all Adjudicators will both view and comment on all Plan Packets. All Candidate Plans will remain anonymous, using only 
candidate numbers, until all Final Plan Packets are approved. 

 

There is a Certification Tips and Tricks Guide located in the Members Login portion of the ICES website. These tips are lessons 
learned by previous candidates and may help you have a better and easier test experience. Please pay attention to them. We 
have tried to make them both short and entertaining. 

 

You may also notice that the names of the candidates are not published until just before Convention. While these names are not 
a secret, we purposely try to foster the idea that you are competing only against yourself to achieve mastery of the skills you 
select. 

For the 2019 test, your contacts are: 
 

Test Administrator: Julia Cullen, CMSA 
 

Email- kustomkakes@yahoo.com 
 
 
 

Sugar Artists Certification Chairman: Jan Wolfe, CSA 
 

Email- jrswolfe17@gmail.com 
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The Skills 
 

 

 

The Skill List shows all the skills that may be used for the Sugar Artists  Certification Test. They are listed in four (4) 
Groups: A, B, C, and D. Each Group has a point value ranging from the simplest, one (1) point, to the most difficult and time 
consuming, four (4) points. Each Skill has a separate page that includes a detailed explanation of the technique, the minimum 
requirements and the adjudication standards. Although there are various styles of any chosen skill, the only methods accepted 
for this test are the requirements stated in the “Skills” section of this Guide. Photographs of each skill are also included. 

 
Please Note: The photographs are only examples of the techniques and do not necessarily show the high standards required to 
pass the test. 

Quick Review of Test Requirements: For a more complete explanation, see The Test section. 

Displays must include: 

 One 3-tiered cake: Minimum sizes are 6", 8", and 10" diameter round tiers or their equivalent in other shapes. 
Maximum size for the base tier is 12" diameter round tier or its equivalent, not including any bevel used. Each 
tier must be at least 3" high; 

 One non-tiered cake: Minimum size of 8" diameter round or its equivalent that is at least 3" high. Maximum 
size is a 12" diameter round or its equivalent, not including any bevel used. 

 One non-cake display piece: Must be on a base at least 10" in diameter. No element of the display may look 
like a finished cake and it CANNOT be placed on or next to a cake. 

These display pieces must incorporate: 
 

 Exactly eight (8) Skills from the Skills List; 
 At least one (1) Skill from each of the four (4) Skill Groups A, B, C, and D; 
 A total of at least twenty-one (21) points, but not more than twenty-two (22) points. 

Finished display pieces must include: 

 A SMOOTHLY iced Buttercream or Royal iced cake: Minimum size is an 8" diameter tier or its equivalent at 
least 3" high. 

 

This cake must be completed during the test. 
 

o The majority of the smooth finish must remain visible. It may NOT be re-covered with fondant or 
with an all-over surface treatment. 

o The cake should be decorated with piping or other details that complement the base frosting. 
o At least one of the candidate-chosen skills MUST be included on this cake. 
o A finished, dried Royal iced cake may be brought to the test to be decorated, but ALL the steps 

necessary to complete the cake must be re-created during the test, using the “swap-out” method if 
desired. 

 
 Rolled Fondant covered cake: Minimum size is an 8” diameter round or its equivalent at least 3” high. 

This cake must be covered during the test. 
 

o The fondant must be rolled out during the test. NO pre-rolled fondant sheets are permitted. 
o The cake must be decorated with complementary piping or other details. 
o It may, but is not required to be a part of your three-tiered cake. 
o Other skills such as Lace Points, Piped flowers, or Overpiping may be incorporated onto this cake. 

Please Note: The Buttercream or Royal Icing frosted cake AND the Fondant covered cake completed during the test MUST 
be used in your finished display. 
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Choosing Skills 
 

 

 

Choosing Hot Sugar Skills: 
 

 Group A "Cast (boiled) Sugar" MAY be combined with ANY other Hot Sugar Skill
 Group C Skills: EITHER Group C, "Pulled Sugar", OR Group C, "Blown Sugar — Simple Shapes", may be chosen, but NOT 

BOTH.
 Group D Skill: If Group D, "Pulled and Blown Sugar — Figures and Multi-Component Pieces" is chosen, NEITHER of the 

Group C Skills may be chosen.

Choosing Modeling Skills: 
 

 EITHER Group C, "Modeling—Figures", OR Group D, "Modeling — Realistic Figure", may be chosen, but NOT BOTH. To 
determine the correct level for your piece, please see the descriptions for each skill in the Skill List or ask the Test 
Administrator.

 

Choosing Gumpaste Flower Skills: 
 

 EITHER Group C, "Gumpaste Flowers", OR Group D, "Wired Full Botanical Spray" may be chosen, but NOT BOTH. (Group 
C, "Modeling Chocolate Flowers" may be chosen with either.)

 

Choosing Couverture Chocolate Skill: 
 

 Group D: "Couverture" may be combined with EITHER Group A, "Piped Chocolate" OR Group A, "Cocoa/Cocoa 
Butter Painting" Skills, but NOT BOTH, provided both meet the Skill requirements.
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The Skills by Point Value 
 

Group A: 1 point Page 
Piped Flowers 22 
Piped Embellishments 23 
Piped Chocolate 24 
Pressed Sugar 25 
Painting - Simple Brushwork 26 
Painting - Cocoa/Cocoa Butter 27 
Painting - Simple Airbrush 28 
Cast (boiled) Sugar 29 
Wafer Paper 30 
Group B: 2 points  

Chocolate Inlay 31 
Painting - Complex Airbrush 32 
Fabric Effects 33 
Figure Piping 34 
Modeling - Non-Figures 35 
Brush Embroidery 36 
Quilling 37 
Lace Points 38 
Run-outs 39 
Wings 40 
Painting - OneStroke™ 41 
Gelatin - Texture Sheets and Dipped Wire Forms 42 
Stringwork - Basic 43 
Group C: 3 points  

Bas Relief 44 
Gelatin - 3D Molding with Insertions 45 
Cake Sculpting 46 
Modeling Chocolate Flowers 47 
Gumpaste Flowers 48-49 
Tube or Crewel Embroidery 50 
Smocking 51 
Modeling - Figures and Animals*** 52 
Pulled Sugar*** 53 
Blown Sugar - Simple Shapes*** 54 
Over-pipe Work 55 
Royal Icing Collars 56 
Stringwork - Oriental 57 
Counted Cross Stitch & Filet Embroidery 58 
Pastillage - Show Piece Constructions 59 
Group D: 4 points  

Bridge/Bridgeless Extension Work 60 
Floating Collars 61 
Nirvana 62-63 
Pulled and Blown Sugar - Figures and Multi-Component Pieces 64 
Lambeth 65-66 
Wired Full Floral Botanical Spray 67-68 
Painting - Portraiture 69 
South African Lace Work 70-71 
Modeling - Realistic Figurative*** 72 
Couverture Chocolate - Multi-component Display 73-74 
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The Skills by Point Value ~ Continued 
 
 

*** Please Note: The skills marked with *** may not be used in addition to certain others skills in the Certification Test. Please 
see the Scoring section of each skill or the Choosing Skills section of The Skills introduction for more detailed information. 
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Group A: 1 Point 
 

 

 

Piped Flowers (Buttercream, Royal Icing or Whipped Icing) 

Buttercream, royal icing, or whipped icing is used to create multiple-stroke flowers. Flowers should be piped with standard 
decorating tubes, either directly onto a display piece or using a flower nail or skewer. Icings can be colored or layered in the 
decorating bag prior to the test, but ALL airbrushing, painting, or dusting must be done during the test. 

At least three (3) flowers must be of one (1) recognizable variety. Additional flowers or buds may be used as desired. Piped leaves 
may contribute to the Artistic Impression Score, but are not required. Drop flowers may be used, but are not sufficient to fulfill 
the requirement for this skill. 

 

Minimum Requirements ~ At least three (3) flowers of one (1) variety must be made. Additional varieties have no minimum. 
 

Pre-drying ~ 
 

 Royal icing flowers may be made in advance and brought to the test pre-dried. ALL flowers, buds or leaves used in the 
finished display must be recreated during the test. For example, if ten (10) piped lilies are brought in pre-dried and used 
in the display, then ten (10) of the same lilies must be fully piped during the test. Extra pre-dried flowers may be 
brought in to allow for breakage.

 Buttercream and whipped icing flowers MUST all be produced during the test since these mediums do not require 
drying time.

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Piping precision;
 Resemblance to the flower being piped;
 Smooth edges, even spacing, and correct size of petals;
 Coloring;
 Incorporation of the flowers into the overall design.

 

Mary Jo Dowling, CMSA, ICJ 
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Piped Embellishments (Buttercream or Royal icing) 

Buttercream or royal icing is used to hand-pipe decorative details directly onto a cake or sugar display. Embellishments may 
include swags, fancy combination borders, freehand embroidery, basketweave, Soto or Cornelli Lace. Basic bead or shell borders 
and simple dots, lines, or writing are NOT sufficient to meet this requirement. Cutters or patterns may be used to mark a cake, 
but ALL marking must be done during the test. 

Please Note: If this skill is used on the required smoothly iced Buttercream or Royal iced cake, then "all-over" surface effects such 
as basketweave and Cornelli Lace MAY NOT be used. Most of the surface of this cake must remain smooth and visible. Other 
piped embellishments are permitted. 

 

Minimum Requirements ~ An adequate sample must be provided for adjudication. For example, a complex border or set of 
swags should make a complete circuit around a cake. "All-over" surface effects such as basketweave and Cornelli Lace do not 
need to cover an entire cake, for example a basketweave frame on the top of a cake is enough. 

 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Neat, precise piping with no "points" on dots or at the ends of lines;
 Smooth exact joins;
 Even size and line weight;
 Incorporation of the piping into the overall display.

 

 
Samantha James, CSA 

 

 
Barb Evans, CMSA 
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Piped Chocolate 

Chocolate is used to hand-pipe decorative details such as scrolls or patterns. Chocolate may be piped either directly onto a 
display or onto another surface and then transferred to the display when set. Plain unmarked acetate sheets are permit- ted. 
Basic bead or shell borders and simple dots, lines or writing are NOT sufficient to meet this requirement. 

Any color of tempered couverture or melted confectionery coating (CandyMelts™) may be used. Only chocolates that liquefy 
when heated and solidify when cooled are allowed. No other mediums such as chocolate icing, frosting or ganache are 
permitted. 

Piped Chocolate may be combined with Group D, "Couverture Chocolate" provided it meets the requirements listed in this 
section. 

 

Minimum Requirements ~ 
 

 Pieces piped off the display: At least five (5) small or medium pieces or one (1) large piece must be made. 
 Piping on a cake: An adequate sample, such as a complete, complex border, must be provided for adjudication.

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Proper handling and tempering of couverture;
 Good finish and shine, with no "bloom" on the chocolate;
 Neatness, precision and uniformity of piping and joins;
 Appropriate use of color;
 Incorporation into the overall display.

 

 
Kim Morrison, Honorary CMSA 

 

 
Mary Jo Dowling, CMSA, ICJ 
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Pressed Sugar 

Pressed or molded damp granulated sugar is typically used for panoramic eggs. It may also be used for accents, support pieces, 
bases or other items. Pieces may have supports inside them, but these must not show when the pieces are complete. Either 
commercial or candidate-made molds may be used, but candidate-made molds may earn higher scores. Pieces may be either 
solid, as in a base, or hollowed out as in a vase or panoramic egg. ALL assembly and decorating must be done during the test. 
Damp sugar may be colored prior to the test, but ALL shading, dusting, airbrushing or surface coloring must be done during the 
test. 

 

Minimum Requirements ~ At least two (2) medium sized pieces (2" x 2") or one (1) large piece (4" x 4") must be made. Support 
systems may be made ahead and not recreated, but must be included, with their measurements, in plan drawings. 

Pre-drying ~ All pressed sugar pieces may be made in advance and brought into the test pre-dried. One (1) sample of each 
unique piece must be recreated during the test. For example, if six (6) identical 2" x 2" hearts are needed, then one (1) 2" x 2" 
heart must be entirely recreated. If the finished piece is a panoramic egg, both halves of the egg must be recreated. Extra pieces 
may be brought in to allow for breakage. 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Good molding techniques;
 Smooth, consistent surface texture;
 Consistent wall thickness in hollow pieces;
 Appropriate use of color;
 Appropriate finishing details;
 Incorporation into the overall display.

 
 
 
 

 

Kelly Lance, CMSA 
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Painting ~ Simple Brushwork 

Simple brushwork is used to create basic painted decorations using brushes or other tools such as sponges or palette knives. It 
may be done on cakes or other displays, including sugar and chocolate. ALL painting must be done during the test. Basic writing 
skills are NOT sufficient to meet this requirement. 

 

Simple painting techniques may include faux finishes that imitate textures like marble or granite. Examples are simple flowers, 
patterns, geometric figures and line work. Paint mediums may include liquid, gel, or paste food colors, petal or luster dusts 
(applied wet or dry), thinned royal icing, chocolate and others. All colors must be "food grade". No "non- toxic" colors are 
allowed. 

Minimum Requirements ~ Faux finishes on cakes must cover at least fifty percent (50%) of the surface of the tier. Faux finishes 
on small items such as picture frames must cover the entire surface. At least three (3) samples of any other type of brushwork 
must be painted. 

Combining Skills ~ Please Note: If two (2) skills are combined on one (1) display piece, the minimum requirements for BOTH skills 
must be met. 

 Non-essential, unrelated painting on a piece from another skill MAY be used to meet the requirements for both skills. 
Examples are a spray of flowers on a molded vase, or a beach scene on a Pastillage wave.

 Essential details and basic shading done on any sugar piece are an integral part of that piece, and do NOT meet the 
requirements of the painting skill. Examples are the shading on flowers, the gold rim on a teacup, or the eyes and lips 
on a modeled figure.

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Neat, precise painting, with well-defined edges;
 Good color gradation, shading, and layered color effects;
 Fine detail work;
 Appropriate use of color;
 Incorporation into the overall display.

 

Mary Jo Dowling, CMSA, ICJ 
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Painting ~ Cocoa/Cocoa Butter Painting 

Melted Cocoa Butter is mixed with cocoa or food grade colors and used to paint flowers, patterns or scenes. Painting may be 
done directly on a display cake or on a plaque. Standard cocoa butter must be used. Commercially-available colored cocoa 
butters may be used. 

 

Candidate-made stencils are permitted. Stencils may be marked with a pattern in advance, but all stencils MUST be cut during 
the test. NO commercially-available stencils or copies of commercially-available stencils are allowed. Any other drawing or 
printed pattern may be used, but candidate-designed stencils and free-hand drawings may receive higher scores. 

Painting ~ Cocoa/Cocoa Butter Painting may be combined with Group D: "Couverture Chocolate" provided it meets the 
requirements listed in this section. 

 

Minimum Requirements ~ An area equivalent to at least sixteen (16) square inches should be completed. Some examples are: 4" 
x 4", 2" x 8", a 4½" diameter circle, or anything larger. This can be broken down into separate smaller areas, but those areas must 
add up to the required sixteen (16) square inches. Writing skills are NOT sufficient to meet this requirement. 

 

Pre-drying ~ Plaques, if used, may be made in advance to allow drying time, but a sample plaque must be recreated during the 
test. 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Neat, precise painting, with well-defined edges;
 Good color gradation, shading, and layered color effects;
 No visible white streaks;
 Fine detail work;
 Appropriate use of either cocoa browns or colors;
 Incorporation into the overall display.

 
 
 

 

Marsha Winbeckler Ruth Rickey, CMSA 
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Painting ~ Simple Airbrush 

Airbrush painting is used to create simple, multi-colored or multi-shaded backgrounds, frames, pictures or tinting. It may be done 
on cakes or other displays, including sugar and chocolate. ALL airbrushing must be done during the test. 

Detail line work may be done with a paintbrush. Using single or solid colors, such as airbrushing a whole finished piece in pearl 
luster, does NOT meet the requirements for this skill. 

Candidate-made stencils are permitted. Stencils may be marked with a pattern in advance, but all stencils MUST be cut during 
the test. NO commercially-available stencils or copies of commercially-available stencils are allowed. Any other drawing or 
printed pattern may be used, but complex, candidate-designed stencils may receive higher scores. 

 

Minimum Requirements ~ A sufficient sample must be provided for adjudication, such as an airbrushed plaque used to hold 
modeled figures. Mastery of depth, shading, and layered color effects should be shown. 

Pre-drying ~ Plaques, if used, may be made in advance to allow drying time, but a sample plaque must be recreated during the 
test. 

Combining Skills— Please Note: If two (2) skills are combined on one (1) display piece, the minimum requirements for BOTH skills 
must be met. 

 Non-essential, unrelated painting on a piece from another skill MAY be used to meet the requirements for both skills. 
Examples are a simple background display on a plaque used to present flowers, or multi- color patterns on a pastillage 
show piece.

 Essential details and shading done on any sugar piece are an integral part of that piece, and do NOT meet the 
requirements of the airbrush skill. Examples are shading on flowers, the blush on a peach, and eyes and lips on a 
modeled head.

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Neat, precise painting, with no over-spray or splattering;
 Good depth, color gradation, shading, and layered color effects;
 Fine detail work;
 Appropriate use of color;
 Incorporation into the overall display.

 
 
 

 

Mary Jo Dowling, CMSA, ICJ 
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Cast (boiled) Sugar 

Sugar or Isomalt is cooked and poured either freehand or into molds or forms. Either candidate-made or commercially- available 
molds, forms and peels may be used. Cast pieces may be used for accents, support pieces, bases or in any other way. The Cast 
Sugar Skill MAY always be combined with any other skill, including each of the other hot sugar skills. 

 

ALL cast sugar pieces must be created during the test. Sugar MAY be cooked ahead of time and then reheated during the test. 
 

Minimum Requirements ~ At least three (3) small pieces, up to 4", or two (2) medium pieces between 5" and 8", or one (1) large 
piece over 8" must be completed. 

 

Pre-Drying ~ All casting MUST be done during the test. No pre-made pieces are allowed. Any cast pieces found before the test 
will be removed. 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Clean finished edges;
 Shiny finish and/or appropriate surface texture;
 Absence of air bubbles and other inclusions unless they are clearly part of the design, such as bubbles in an undersea 

landscape;
 Appropriate use of color;
 Incorporation into the overall display.

 
 

Peggy Tucker, CMSA 
 

 

B. Keith Ryder, CMSA 
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Wafer Paper Technique (For example Butterflies, Flowers, Feathers, Scrolls, etc.) 

Wafer Paper is edible paper that can be cut freehand, with handmade or commercial templates, or with commercial punches to 
create flowers, butterflies, feathers and other accents. Airbrushing or hand painting are acceptable uses for coloring. Embossing 
by hand or press is acceptable. NO electronic/automated machine/computer-driven cutting or embossing will be allowed. 

ALL Wafer Paper pieces must be created during the test. 
 

Minimum Requirements ~ One (1) object that measures four (4) square inches or larger, or a group of three (3) smaller related 
objects that measure less than four (4) square inches each, must be created. 

Pre-Drying ~ No pre-made pieces are allowed. Any pre-made pieces found before the test will be removed. 
 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Clean finished edges;
 Appropriate surface texture;
 Neatness, precision, and uniformity of layers;
 Appropriate use of color;
 Incorporation into the overall display.

 

 
Photos Coming 
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Chocolate Inlay (Modeling Chocolate) 

Modeling chocolate is used to create a chocolate plaque. Shapes are cut out of this plaque to create a design. The shapes are re- 
cut, usually from different colors of modeling chocolate, and then placed back into the cut-out areas of the plaque. Additional 
shapes are often added on the surface of the plaque as an overlay, and borders are often crimped or embossed. Complicated, 
layered patterns with the illusion of depth can be created, and then enhanced with luster or petal dusts. ALL work must be done 
during the test. 

 

Modeling chocolate has several names but all are made with chocolate, corn syrup and occasionally other ingredients. Either 
homemade or commercial modeling chocolate may be used. No chocolate fondants, chocolate gumpastes or other modeling 
chocolate and paste mixtures are allowed. 

Minimum Requirements ~ One (1) complex plaque at least five (5) inches in diameter must be completed. The inlaid pattern 
should cover at least fifty percent (50%) of the plaque. It should contain at least three (3) different elements, for example five- 
petal blossoms, lilac blossoms, and ivy leaves. It should also have at least two colors (2) of chocolate. 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Intricacy and depth of inlaid patterns;
 Neat, precise, uniform cuts;
 Clean edges and uniform thickness of pieces;
 Appropriate use of color;
 Incorporation into the overall display.

 
 
 

 

Kim Morrison, Honorary CMSA 
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Painting ~ Complex Airbrush 

Airbrush painting is used to create complex multi-colored patterns and surface techniques, including background landscapes and 
figures not covered under Group D: Painting ~ Portraiture. ALL airbrushing must be done during the test. Detail line work may be 
done with a paintbrush. Using single or solid colors, such as airbrushing a whole finished piece in pearl luster, does NOT meet the 
requirements for this skill. 

Candidate-made stencils are permitted. Stencils may be marked with a pattern prior to the test, but all stencils MUST be cut 
during the test. NO commercially-available stencils or copies of commercially-available stencils are allowed. Any other drawing or 
pattern may be used, but complex, candidate-designed stencils may receive higher scores. 

Minimum Requirements ~ A medium to large sample must be provided for adjudication. Complex techniques should be used. 
Examples include detailed landscapes, overlapping effects, multiple color plaids, repeating complex patterns, and any subjects 
not covered under the Group D: Painting ~ Portraiture Skill. 

 

Pre-drying ~ If the painting is done on a plaque, the plaque may be brought in pre-dried, but must be recreated during the test. 
 

Combining Skills ~ Please Note: If two (2) skills are combined on one (1) display piece, the minimum requirements for BOTH skills 
must be met. 

 Non-essential, unrelated airbrush painting on a piece from another skill MAY be used to meet the requirements for 
both skills. Examples are an elaborate background landscape on a plaque used to display a piped figure, or a complex 
plaid on a pastillage show piece.

 Essential details and shading done on any sugar piece are an integral part of that piece, and do NOT meet the 
requirements of the Airbrush Skill. Examples are shading on flowers, the blush on a peach, or eyes and lips on a 
modeled head.

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Neat, precise painting, with no over-spray or splattering;
 Complex depth, color gradation, shading, and layered color effects;
 Fine detail work;
 Appropriate use of color;
 Incorporation into the overall display.

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Denise Birt 
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Fabric Effects (Rolled Fondant, 50/50, Gumpaste and various 50/50 Mixtures) 

Rolled fondant, gumpaste and 50/50 mixtures, including those with Modeling Chocolate, are used to mimic fabric effects such as 
frills, pleats, drapes, fringes, quilting, bows, billowing, fabric flowers or tassels. Commercial lace mats, embossing sheets, 
textured or patterned rolling pins, and clay extruder guns MAY be used. Molds are NOT permitted. Either commercial or 
homemade pastes may be used. Mediums such as spreadable or poured lace mats or sheets are NOT permitted. 

 

Any effects done on the fondant covering of a cake, for example quilting, MUST be done during the test. Cakes covered with 
fondant using a textured rolling pin MUST be covered during the test, and MAY NOT be used to fulfill the Rolled Fondant covered 
cake skill. 

Minimum Requirements ~ An adequate sample must be provided for adjudication. Examples are a complete set of swags around 
a cake, a large ribbon bow with long ends, or quilting that completely covers the sides of a cake. 

For fabric flowers a minimum number of 5 flowers are required if it’s a single component flower, 3 flowers if it’s a multi 
component flower. For Billowing puffs should be nestled closely together and (usually) fit the contour of the cake. Puffs should 
be created not to exceed 3” squares. A minimum of 48 square inches of Billowing must be completed. 

 

Pre-drying ~ Pieces that require drying to hold their shape, such as bow loops, may be brought to the test pre- dried. ALL items 
brought in pre-dried and used in the final display pieces must be entirely recreated during the test. 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Realistic replication of fabric;
 Appropriate textures, patterns and draping;
 Thin, smooth edges on bows and ruffles, or indentations of the puffs;
 Appropriate use of color;
 Incorporation into the overall display.

 
 
 

Jaci Salisbury, Honorary CMSA 
 

 
Kelly Lance, CMSA 
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Figure Piping (Royal Icing or Buttercream) 

Buttercream or royal icing is used to pipe three-dimensional figures. Either complete or partial figures of people and animals may 
be piped, for example a head and shoulders portrait. Internal supports may be used but should not be visible in the finished 
figures. 

 

There are two (2) basic types of Figure Piping: 
 

 High Relief figures are piped against the top or side of a cake or display, but must stand out clearly and show at least ¾ 
of the figure's depth.

 Upright figures are completely three-dimensional with at least part of the figure seen from all sides.

Minimum Requirements ~ At least one (1) large, intricate figure, such as a clown with detailed features and costume, or at least 
three (3) smaller figures, such as teddy bear faces with different expressions and colors, are required. 

 

Pre-drying ~ Figures done in royal icing may be brought in pre-dried, but each figure used in the final display MUST be recreated 
during the test. Buttercream figures MUST be piped during the test. 

Adjudication Standard ~Adjudicators will look for the following characteristics: 
 

 Complex, detailed figures;
 Correct icing texture;
 Proper proportion and body position;
 Appropriate use of color;
 Incorporation into the overall display.

 
 

Mary Jo Dowling, CMSA, ICJ 
 

 

Roland Winbeckler 
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Modeling — Non-figures (Rolled Fondant, Gumpaste, Pastillage, Modeling Chocolate and Marzipan) 

Many different mediums may be used, either alone or in combination, to create three-dimensional objects. These objects may 
NOT be animals, people or flowers. They should be hand-modeled, complex, and have several parts. NO molds, either 
commercial or candidate-made, are permitted. Internal supports may be used but should not be visible in the finished objects. 
Either commercial or homemade pastes may be used. 

 

Minimum Requirements ~ One (1) medium to large object, such as a teapot, or a group of at least three (3) small related items, 
such as a bowl of strawberries, must be created. 

Pre-drying ~ Objects or parts of objects that MUST be dry to hold their shape may be brought in pre-dried. ALL pre- dried pieces 
must be entirely recreated during the test. All assembly, finishing and decorating MUST be done during the test. All shading, 
dusting, airbrushing or surface coloring MUST be done during the test. For example, the top and legs of a table made of tan 
pastillage are brought in dried. All pieces are re-created, and then the dried pieces are assembled and painted to look like wood. 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Effective modeling techniques;
 Appropriate textures, details and finishing;
 Neat, clean, realistic representation of objects;
 Appropriate use of color;
 Incorporation into the overall display.

 
 

Mary Jo Dowling, CMSA, ICJ 
 

Jaci Salisbury, Honorary CMSA 
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Brush Embroidery (Royal Icing or Buttercream) 

Royal icing or buttercream is piped onto a cake, display or plaque, and then brushed to create the illusion of stitched embroidery. 
A brush embroidered design MUST contain complex or multiple forms with overlapping of parts. An example is a rose with 
overlapping petals and leaves, a stem and filler flowers. A drawing of the pattern, with measurements, MUST be included in the 
Candidate Plan Packet. 

 

Designs may be laid out freehand or using paper patterns, cutters, stencils, and/or embossers. These items may ONLY be used for 
marking patterns. All marks made by ANY means must be completely covered by the Brush Embroidery and must not show on 
the finished display. All royal icing must be piped onto the display piece. NO stencils designed to apply royal icing are permitted. 

NO designs, tracings or patterns may be marked on ANY display surfaces before the test. Any cake or display found with markings 
done prior to the test must be redone or it will be removed. 

Minimum Requirements ~ A 4" x 4" area, or sixteen (16) square inches, must be completed. At least eighty-five percent (85%) of 
that area must be covered with brush embroidery. This area may be divided into smaller sections, but those sections must still 
add up to at least sixteen (16) square inches. 

 

Pre-drying ~ Plaques may be brought into the test pre-dried, but a sample of each individual plaque must be recreated during the 
test. If all plaques are identical, only one (1) sample must be made. 

Combining Skills ~ Please Note: If two (2) skills are combined on one (1) display piece, the minimum requirements for BOTH skills 
must be met. 

 Non-essential, unrelated brush embroidery on a piece from another skill MAY be used to meet the requirements for 
both skills. An example is a brush embroidered design on the surface of large bow loops and ribbon ends.

 Essential details and shading done on any sugar piece are an integral part of that piece, and do NOT meet the 
requirements of this skill. Examples are dusting, shading or painting details on a brush embroidery display.

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Fine, crisp, well-defined brush strokes;
 Good use of overlapping elements;
 Complex or multiple forms;
 Clarity of finished work;
 Realistic interpretation of fabric embroidery;
 Incorporation into the overall display. Mary Gavenda
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Quilling (Gumpaste) 

Thin strips of gumpaste are used to replicate the art of paper quilling. The strips are rolled up, formed into a set of basic shapes, 
and then assembled to create intricate patterns. Strips may be cut by hand or with the aid of strip cutters or pasta roller 
attachments. Either commercial or homemade gumpaste may be used. ALL assembly must be completed during the test. 

 

Minimum Requirements ~ At least twenty (20) individual pieces must be included in the pattern. At least five (5) unique shapes, 
such as marquise, teardrop, or s-scroll, must be used to create these pieces. Varying sizes of a single shape count as one (1) 
shape. For example, a small and a medium tight scroll count as one (1) unique shape, but two (2) individual pieces. 

Basic single component borders will NOT fulfill this requirement. 
 

Pre-drying ~ All individual pieces may be pre-dried prior to the test. At least ten (10) samples must be recreated during the test, 
including at least two (2) samples of each unique shape used in the final design. ALL assembly of individual pieces into the 
finished design must be completed during the test. No individual pieces may be attached in advance. Any pieces attached before 
the test will be removed. Extra pieces may be brought in to allow for breakage. If the design is assembled on a plaque, the plaque 
may be brought in pre-dried, but must be recreated during the test. 

 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Precise, uniform pieces with neat, proper seams;
 Thin gumpaste strips that duplicate paper;
 Precise assembly with neat, clean joins;
 Appropriate use of color;
 Incorporation into the overall display.

 
 
 

Mark Seaman, CMSA 
 

 
Samantha James, CSA 
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Lace Points (Royal Icing) 

Royal icing is used to hand-pipe fine lace pieces which are attached at an angle to any cake or display piece. Lace points may be 
piped freehand, or over either pre-printed or candidate-drawn patterns. More than one (1) pattern may be used if desired. A 
drawing of the pattern(s) MUST be included in the Candidate Plan Packet. 

 

All lace pieces MUST be piped in royal icing and attached to a cake or final display with royal icing. NO lace points may be 
attached to any display prior to the test. NO stencils or molds of any kind may be used and no other mediums such as chocolate 
or spreadable or pourable mediums may be used. 

Minimum Requirements ~ At least twenty-five (25) total lace points must be used in the final display whether or not they are all 
the same design. 

 

Pre-drying ~ All individual lace points may be brought in pre-dried. At least ten (10) lace points of EACH design must be piped 
during the test. For example, if two (2) designs are used, then a total of twenty (20) lace points must be piped during the test. 

Combining Skills ~ Please Note: If two (2) skills are combined on one (1) display piece, the minimum requirements for BOTH skills 
must be met. 

 Non-essential, unrelated lace point details on a piece from another skill MAY be used to meet the requirements for 
both skills. Examples are lace points used at the top of Bridge Extension Work or along the bottom edge of a fabric 
effect swag.

 Essential details and shading done on any sugar piece are an integral part of that piece, and do NOT meet the 
requirements of an additional skill. For example, the run-out section of lace points with run-out centers does NOT meet 
the requirements of the Run-out skill.

 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Neat, consistent lace points;
 Even size and line weight;
 Neat attachment to the final display piece;
 Precise, invisible joins;
 Originality of lace designs;
 Incorporation into the overall display.

 

Sheila Miller, CMSA, ICJ 
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Run-outs (Royal Icing or Color Flow™) 

Run-out pieces consist of a piped royal icing outline filled with thinned royal icing or Color Flow™, and dried to a porcelain-like 
finish. Designs may be complex, as in a complete cake top, or simply used as accents. For double flooded pieces, a dried run-out 
piece is turned over, re-piped and flooded on the back side. Either pre-printed or candidate-drawn patterns may be used. 
Multiple colors and patterns may be used if desired. 

 
Minimum Requirements ~ At least three (3) small, complex pieces or one (1) large, extensive piece must be completed. 

 
Pre-drying ~ ALL pieces may be made ahead and brought in pre-dried. For single-sided run-outs, one (1) piece MUST be entirely 
recreated during the test. This piece MUST be the largest, most complex piece that will be used in the final display. For double 
flooded pieces, one (1) pre-dried run-out front must be turned over and the back MUST be entirely recreated. If the double 
flooded piece is the only run-out, both sides MUST be re-created. Extra pieces may be brought in to allow for breakage. 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Precise line work with no visible joins;
 Proper flood technique;
 Uniform thickness of run-out pieces;
 A smooth porcelain-like finish with no surface imperfections, air bubbles or dips;
 Appropriate use of color with no seeping between outlined section;
 Incorporation into the overall display.

 

Barb Evans, CMSA 
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Wings (Royal Icing) 

A combination of royal icing flood-work and piped line work or filigree is used to create wings. The wings are normally attached 
to the cake surface at a ninety-degree (90°) angle. They must be piped, flooded and dried, and then turned over, re-piped and 
flooded on the back. Pieces may be piped over pre-printed or candidate-made patterns, and different patterns and colors may be 
used. A drawing of the pattern(s), with dimensions, MUST be included in the Candidate Plan Packet. 

Minimum Requirements ~ At least four (4) wings must be used on the finished display. The minimum size is the equivalent of 2" 
x 2". Extra pieces may be brought in to allow for breakage. 

Pre-drying ~ ALL wings may be brought in pre-dried. The front side of two (2) wings and the back side of one (1) wing, using a 
pre-dried front, must be completely recreated during the test. If more than one (1) design is used, one (1) of the two (2) 
recreated wings must be the most complex. 

 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Precise line work with no visible joins;
 A smooth porcelain-like finish on flood-work with no surface imperfections, air bubbles or dips;
 Uniform, consistent wing pieces;
 Neat attachment to the final display piece;
 Incorporation into the overall display.
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Painting — OneStroke ™ 

Food colors are used to create paintings that replicate the OneStroke™ method of craft painting. In this method, two (2) or more 
colors are loaded onto a brush at the same time, so that each brush stroke shows a graduated blend of colors. 

Painting may be done on a cake, display piece or plaque. OneStroke™ painting is typically done free-hand, but pre- printed or 
candidate-made patterns may be used. Patterns may ONLY be transferred to display pieces during the test. Any type of food 
coloring, such as gel or petal dust, may be used, but it MUST be food grade. NO "non-toxic" colors are permitted. 

 

Minimum Requirements ~ A medium to large sample must be provided for adjudication. Some examples are a "ribbon" design 
that goes completely around the cake, such as a grass and flower border, one (1) larger complex painting, or at least three (3) 
smaller paintings. 

 

Pre-drying ~ Plaques may be brought into the test pre-dried, but a sample of each individual plaque must be recreated during the 
test. If all plaques are identical, only one (1) sample must be made. Plaques may NOT be marked prior to the test. 

Combining Skills ~ Please Note: If two (2) skills are combined on one (1) display piece, the minimum requirements for BOTH skills 
must be met. 

 Non-essential, unrelated painting on a piece from another skill MAY be used to meet the requirements for both skills. 
Examples are a spray of painted flowers on a molded vase, or a garden scene painted on a pastillage show piece.

 Essential details and basic shading done on any sugar piece are an integral part of that piece and do NOT meet the
requirements of the OneStroke™ painting skill. 

 
Adjudication Standard ~ Adjudicators will look for the following characteristics: 

 

 Designs that are clearly distinguishable as OneStroke™ painting;
 Clean, well-blended brush strokes;
 A graduated blend of colors in each stroke;
 Appropriate use of color;
 Incorporation into the overall display.

Note: Adjudicators are not certifying the OneStroke™ method itself, only its application on a finished display piece. 
 

 
Laure’l Silverburg 
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Gelatin ~ Texture Sheet and Dipped Wire Work 

Texture Sheets ~ Liquid gelatin is painted in layers on texture sheets and allowed to dry. The sheets are then trimmed, and the 
pieces assembled and finished to form items such as flowers, leaves, wings, ribbons or bows. 

Dipped Wire Work ~ Wire forms are dipped in liquid gelatin, allowed to dry, and then assembled and finished to form items such 
as flowers, leaves, and wings. 

 

Liquid gelatin MAY be pre-colored, but ALL trimming, wrapping, coloring, painting, dusting and assembly must be completed 
during the test. Commercial floral supplies are permitted. Wings on butterflies MAY be used for this Skill following the same rules 
above. Wings on modeled figures, for example fairies, are part of that Skill and do NOT fulfill the requirement for Gelatin. 

 

Minimum Requirements ~ At least three (3) multi-part items must be completed. Examples are flowers with at least five (5) 
petals, bows with five (5) or more loops and ribbon ends, or two (2) or more sets of wings. NO "hybrid" flowers (edible gems, 
gumpaste or other techniques used to enhance flowers) are allowed. 

Pre-drying ~ 
 

 Texture Sheets: Gelatin sheets may be brought in pre-dried, but must be recreated during the test. One (1) complete 
sample of each unique multi-part item used in the final display must be recreated, for example, all loops and ribbon 
ends for one (1) bow.

 Dipped Wire Work: Dipped wired pieces may be brought in pre-dried. One (1) complete sample of each unique, multi- 
part item used in the final display must be recreated during the test. For example, all the petals in a five (5) petal flower 
must be recreated. ALL pre-dried items must be trimmed on site.

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Smooth or clearly textured surfaces with no air bubbles;
 Clean, evenly trimmed edges;
 Realistic finishing details;
 Appropriate use of color;
 Incorporation into the overall display.

 

Diane Gibbs, CMSA Michealle Stidham 
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Stringwork ~ Basic (Royal Icing or Buttercream) 

Royal icing or buttercream is used to create dropped stringwork. Types of stringwork may include swags, drops, crossovers, and 
other stringwork not covered under Group C: Stringwork ~ Oriental. Uniform size, depth, and evenness of piped strings or 
patterns of strings are essential, and patterns of different sizes must be clearly identifiable. Tip sizes are generally not larger than 
tip #3. 

Stringwork may be placed in any location on a cake, including hanging from the bottom or bottom border. It may rest directly 
against the side of a cake or be suspended from piped spacer dots. ALL piping must be done during the test. Stringwork that 
finishes off the top or bottom border of Bridge Extension Work does NOT fulfill the requirements for string- work. 

Minimum Requirements ~ At least one (1) complete circuit of a cake with at least two (2) rows of stringwork must be completed. 
 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Neat, precise, consistent piping;
 Smooth, exact joins between strings;
 Uniform size, depth, evenness and line weight;
 Incorporation of the stringwork into the overall display.

 
 
 
 
 

 

Barb Evans, CMSA 
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Bas Relief (Royal Icing, Rolled Fondant, Gumpaste, Pastillage, Modeling Chocolate, Marzipan) 

Bas-Relief is a kind of carving or sculpture in which the figures are raised slightly from a flat background to give a three- 
dimensional build-up, low relief effect, as seen on coins. Although there are many different types of Bas Relief, the skill 
expected here may be created from separate flat pieces that are layered to create depth and interest or may be made of 
complex modeled pieces that are arranged to create the design or scene. 

Edible mediums, such as royal icing run-outs, rolled fondant, modeling chocolate and gumpaste are used to create 
complex, layered shallow-relief designs or scenes that project slightly from the background. Any mediums except 
buttercream may be used, either alone or in combination, to create the layers. Buttercream MAY be used to pipe small 
finishing details. A drawing of the bas relief design, including dimensions and number of layers and/or pieces, MUST be 
included in the Candidate Plan Packet. 

The skill can be done on a cake, display piece or plaque. Coloring, piping or painting of fine details is permitted, but may 
ONLY be counted as part of the Bas Relief skill, not as a stand-alone painting skill. 

Designs may be laid out freehand or using paper patterns. All layers (levels/planes) and/or pieces must be hand-cut, hand- 
modeled or hand-piped during the test. NO molds or cutters of any kind may be used. 

Minimum Requirements ~ One (1) area, at least 4" x 4", or the equivalent of sixteen (16) square inches, must be 
completed. At least four (4) separate layers (levels/planes) must be evident in the finished piece. Most layers 
(levels/planes) if not all, must be visible. 

Pre-drying ~ Plaques may be brought in pre-dried, but must be recreated during the test. Plaques may NOT be marked 
prior to the test. Royal icing run-outs, if used, may be brought in pre-dried, but must be entirely recreated during the test. 
NO other pre-dried pieces are allowed. 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Effective modeling techniques;

 Adequate number of layers (levels/planes) and complexity showing appropriate depth and perspective.

 Effective reproduction of a complex design or scene;
 Appropriate use of color;
 Incorporation into the overall display. Kelly Lance, CMSA
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Gelatin ~ Three Dimensional Molding with Insertions 

Clear molded gelatin is used to surround brightly colored gelatin insertions of multi-petal flowers or other complex designs. 
When un-molded, a scene is produced that resembles a glass "snow globe". All insertions should be created using standard 
insertion techniques and tools. NO molds, either commercial or candidate-made, are permitted. 

Gelatin may be brought to the test mixed and colored, and then reheated as needed. The final display piece MUST be un-molded 
during the test. 

Minimum Requirements ~ One (1) molded form must be completed and be at least 8" in diameter, and at least 2" high. The 
insertions should fill more than fifty percent (50%) of the mold with at least three (3) complex elements, and at least three (3) 
color changes. An example of a complex element would be a flower with twelve (12) petals and a center. An example of color 
changes would be flowers of three (3) different colors or three (3) shades of the same color. 

 

Pre-drying ~ A clear gelatin base may be prepared ahead of time, but must be recreated during the test. ALL insertions must be 
done during the test. Ample time to allow gelatin to chill should be built into the test schedule. 

 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Clear gelatin with no air bubbles or foam;
 Bright colors with clean color separations, or blended colors with even gradations;
 A variety of insertion techniques;
 Smooth edges on insertions with no bubbles or broken areas;
 Firm consistency of unmolded gelatin, with no excess liquid seepage.

Additional Equipment — NO refrigeration or running water is available in the test room. Candidates must provide any 
equipment needed for cooling, or heating other than by the communal microwaves. Small ice chests are permitted and hot water 
may be obtained from restrooms. Small portable cooling devices may be permitted. Please check with the Test Administrator 
before bringing any of these items to the test, and include them on the appropriate Candidate Equipment Form. 

 

 

 

Lourdes Reyes 
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Cake Sculpting (Real Cake, Buttercream) 

Real cake is cut and carved to create three-dimensional sculptures. Icing is used to enhance the shape and details. Standard cake 
shapes, such as round, square or oval, are stacked and carved to create unusual shapes such as animals, figures or vehicles. The 
finished sculpture may NOT resemble the original cake shapes. 

 

NO rice cereal treats are permitted, but other edible items and mediums may be used. NO Styrofoam is permitted. ALL torting, 
carving, frosting and finishing MUST be done during the test. The finished sculpture must be stable and transportable. 

A sculpted cake will NOT fulfill the requirement for a smoothly-iced buttercream cake. 
 

Minimum Requirements ~ A minimum of a one-quarter sheet cake or thirty (30) cake servings must be used. The finished 
sculpture must be at least 5" high in at least one area. 

Pre-drying ~ Details such as the gumpaste ears of a mouse may be brought in pre-dried, but must ALL be recreated during the 
test. Non-edible support structures are permitted, but must NOT be visible in the finished sculpture. Support structures may be 
made in advance and do not need to be recreated. 

Combining Skills ~ Please Note: If two (2) skills are combined on one (1) display piece, the minimum requirements for BOTH skills 
must be met. 

 Non-essential, unrelated skills MAY be combined with cake sculpture and used to meet the requirements for both skills. 
Examples are a fabric-effects bow around the neck of a sculpted cat, or a hand-modeled ball and bone next to a 
sculpted dog.

 Essential details and basic shading done on any sugar piece are an integral part of that piece, and may NOT be 
combined with other skills. Examples are the modeled hands, feet and eyes on a sculpted monkey, or a pastillage mast 
and sail on a sculpted ship.

Adjudication Standard ~ Adjudicators will look for the following characteristics: 

Carefully carved, complex designs; 

 Realistic shapes with proper proportions;
 Clean work habits and work space both during and after sculpting;
 Appropriate icing and finishing details;
 Appropriate use of color;
 Incorporation into the overall display.

Mary Jo Dowling, CMSA, ICJ 
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Modeling Chocolate Flowers 

Modeling chocolate is used to create realistic, full-sized flowers. Flowers should be as botanically correct as possible, and of 
recognizable varieties such as roses or orchids. Fantasy flowers are not acceptable. Flowers may be hand modeled or made with 
cutters and veiners, and may be either wired or unwired. Floral wire, florist tape and commercial stamens are permitted. 

 

Modeling Chocolate Flowers MAY be combined with either Gumpaste Flower Skill. It is suggested, but not required, that different 
flower varieties be chosen for each skill. 

Flowers may be exactly the same, of different varieties, or in different stages of the same variety. Leaves and filler flowers may 
be made, but are not considered part of the minimum requirement. ALL flowers, leaves and filler flowers must be created during 
the test. 

 

Modeling chocolate has several names but all are made with chocolate, corn syrup and occasionally other ingredients. Either 
homemade or commercial modeling chocolate may be used. NO chocolate fondant, chocolate gumpaste or other modeling 
chocolate and paste mixtures are allowed. 

 

Minimum Requirements ~ At least five (5) examples of life-sized flowers must be made. Each flower should have a minimum of 
three (3) parts, such as stamens or centers, petals or sepals, and calyxes. Multi-petal or "quickie" cutters may be used, but each 
set is one (1) flower part, not the number of petal divisions in the cutter. 

Pre-drying ~ Modeling chocolate may be made and colored in advance, but ALL flowers, buds, fillers, and foliage must be created 
during the test. Any petals, leaves or other flower parts found prior to the test will be removed. 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Realistic, accurate representation of flower varieties;
 Thin, correctly formed petals and other flower parts;
 Inclusion of all proper flower parts;
 Accurate natural coloring;
 Complexity of the flowers;
 Appropriate foliage, if used;
 Incorporation into the overall display.

 

Mary Jo Dowling, CMSA, ICJ 
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Gumpaste Flowers 

Gumpaste is used to create realistic, full-sized flowers. Flowers should be as botanically correct as possible, and of recognizable 
varieties such as roses or orchids. Fantasy flowers and plunger, stamped, or molded flowers do NOT meet the requirements for 
this skill. 

 

Flower may be hand-modeled or made with cutters and veiners, and may be either wired or unwired. Floral wire, florist tape and 
commercial stamens are permitted. Either homemade or commercially-available gumpaste may be used. 

The paste may be pre-colored, but ALL dusting, airbrushing, surface coloring and detail painting must be done during the test. 
ALL assembly and wrapping must be done during the test. Any SINGLE wire may be wrapped prior to the test, whether it has one 
(1) petal, one (1) leaf or a set of attached petals, such as a rosebud. Any two (2) or more wires may NOT be wrapped together 
prior to the test. Flowers may be exactly the same, of different varieties, or in different stages of the same variety. Foliage must 
be included, but does NOT have to match the flowers. For example, a spray of orchids may have ivy as its foliage. 

Minimum Requirements ~ At least three (3) examples of life-size flowers must be made. Each flower must have a minimum of 
three (3) parts, such as stamens or centers, petals or sepals, and calyxes. Multi-petal or "quickie" cutters may be used, but each 
set is one (1) flower part, not the number of petal divisions in the cutter. At least one (1) large leaf or group of leaves must be 
completed. 

Pre-drying ~ Flowers parts may be brought in pre-dried. Flowers with all parts attached to a single wire may be brought in 
completed but not dusted or finished. Any SINGLE wire may be pre-wrapped, but EACH single wire must be brought in separately 
and wrapped together during the test. 

 

 Flowers: One (1) full, open flower of EACH variety used must be completely recreated during the test. 

Additional full or partially open flowers do not need to be recreated. 

 Buds: If buds are used, one (1) large bud must be recreated ONLY if substantially different from the open flower, for 
example an orchid bud. Buds that are essentially the same as open flowers, such as rose buds, do not need to be 
recreated. 

 Leaves: One (1) large leaf of any variety used must be recreated. 

Make and Switch Method ~ To recreate a full-blown rose with fifteen (15) petals: 
 

 Make a wired rose center. Set this aside and use a pre-dried wired rose center. 
 Create and attach three (3) petals to the pre-dried center. Set this aside and use a pre-dried rose with three (3) petals. 
 Create and attach six (6) petals to the pre-dried rose with three (3) petals. Set this aside and use a pre-dried rose with 

nine (9) petals. 
 Create six (6) wired outer petals. Set these aside and use six (6) pre-dried wired outer petals. Wrap the wired petals 

onto the pre-dried rose with nine (9) petals. 
 Create and attach a calyx. 

Adjudication Standard ~Adjudicators will look for the following characteristics: 
 

 Realistic, accurate representation of flower varieties; 
 Thin, correctly formed petals and other flower parts; 
 Inclusion of all proper flower parts; 
 Accurate natural coloring; 
 Appropriate foliage; 
 Complexity of the flowers; 
 Incorporation into the overall display. 
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Gumpaste Flowers ~ Continued 
 
 
 

Ruth Kimser 
 

June Ann Lynch 
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Tube or Crewel Embroidery (Royal Icing) 

Royal icing is used to replicate crewel needlework on a plaque or display piece. Also known as crewel embroidery or stitch 
embroidery, designs are formed by a series of lines piped side by side. Lines should be even with no gaps between them. Designs 
may be laid out freehand or with the use of cutters, stencils, and embossers. These items may ONLY be used for marking 
patterns. All marks made by ANY means must be completely covered by the tube embroidery and must not show on the finished 
display. Either pre-printed or candidate-drawn patterns may be used. 

 

NO pattern may be transferred to any surface prior to the test. A drawing of the pattern, with dimensions, MUST be included in 
the Candidate Plan Packet. 

Minimum Requirements ~ One (1) 4" x 4" area, or the equivalent of sixteen (16) square inches, must be completed. At least 
eighty-five percent (85%) of that area must be covered with tube embroidery. The area may be divided into smaller sections, but 
those sections must still add up to at least sixteen (16) square inches. For example, two (2) 2" x 4" areas may be completed. 

Pre-drying ~ Plaques, if used, may be brought in pre-dried, but a sample of each individual plaque must be recreated during the 
test. If all plaques are identical, only one (1) sample is needed. 

 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Neat, precise, evenly piped "threads" with no gaps; 
 Uniform line weight; 
 Appropriate finishing details; 
 Appropriate use of color; 
 Incorporation into the overall display. 

 
 
 
 

 

Kelly Lance, CMSA 
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Smocking (Royal Icing, Any Paste) 

Ribbed sugar "fabric" with hand-pinched and piped royal icing "stitches" are used to imitate smocked fabric. ALL parts of this 
needlework technique must be made during the test. Either commercial or candidate-made smocking patterns may be used. 
Patterns should be complex and use BOTH horizontal and diagonal royal icing "stitches". A drawing of the piece, with the 
stitching pattern, gather count and dimensions, MUST be included in the Candidate Plan Packet. 

 

The ribbed "fabric" may be made of any paste, and formed using rolling pins or impression mats. NO smocking presses or 
machines are permitted. The "fabric" MUST be made during the test and the gathers pinched into the ribbing MUST be done by 
hand. 

Minimum Requirements ~ A 4" x 4" area, or sixteen (16) square inches, must be completed and must include at least forty (40) 
pinched gathers. At least six-five percent (65%) of that area must be covered with smocked stitches. BOTH horizontal stitches and 
diagonal stitches must be used to complete the pattern. The "fabric "area may be larger than 4" x 4", but the area of actual 
stitching must meet this requirement. This area may be divided into smaller sections, but those sections must still add up to at 
least sixteen (16) square inches of stitching. For example, two (2) 2" x 4" areas may be completed. 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Consistent gathers; 
 Delicate, neat, precise piped "stitches"; 
 Multiple stitching techniques; 
 Uniform size, depth, evenness and line weight; 
 Incorporation into the overall display. 

 
Kelly Lance, CMSA 

 

Sheila Miller, CMSA, ICJ 
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Modeling ~ Figures & Animals (Rolled Fondant, Gumpaste, Pastillage, Modeling Chocolate, 
Marzipan) 

Many different mediums may be used, either alone or in combination, to create hand-modeled figures and animals. Methods 
such as "ball and log" construction are used to create whimsical, stylized caricatures or cartoon characters. Traditional facial 
molds that stop at the neck MAY be used, but NO other molds are permitted. ALL assembly of figures must be done during the 
test. All clothing, hair, painting and finishing MUST be done during the test. 

 

Minimum Requirements ~ At least one (1) complete, complex, detailed three-dimensional figure must be made. 
 

Pre-drying ~ Body parts that MUST be made ahead to hold their shape may be brought in pre-dried, for example the legs and 
torso of a standing figure. ALL pieces brought in pre-dried must be recreated during the test. NO assembly, dressing or finishing 
may be done prior to the test. Any pieces assembled or detailed before the test will be removed. 

 

Scoring ~ EITHER Group C: "Modeling Figures and Animals", OR Group D: "Modeling--Realistic Figurative", may be chosen, but 
NOT both. To determine the correct level for your piece, please see the descriptions for each skill or contact the Test 
Administrator. 

 

Adjudication Standard ~Adjudicators will look for the following characteristics: 
 

 Effective modeling techniques; 
 Complex, detailed figures and animals; 
 Appropriate clothing, if needed, features, and finishing; 
 Proper proportions and body position; 
 Appropriate use of color; 
 Incorporation into the overall display. 
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Pulled Sugar 

Sugar or Isomalt is cooked and then pulled to form shapes such as flower petals, leaves, ribbons and drapes. These pieces may be 
used as ornaments on a cake or as part of a non-cake display. ALL pulled sugar pieces must be created during the test, even if 
they are exact duplicates. Sugar MAY be cooked and colored ahead of time, and then reheated during the test. 

Leaf and petal veiners are permitted. NO molds may be used. 
 

Minimum Requirements ~ At least one (1) large item, over 7", or two (2) smaller items, less than 7", must be made. Pieces must 
have at least five (5) parts such as petals or ribbon loops. Striped items must have at least three (3) different colored stripes. 

Pre-Drying ~ No pulled sugar pieces may be made prior to the test. Any pieces found prior to the test will be removed. 
 

Scoring ~ONLY one (1) of the following Hot Sugar skills may be chosen for the test. Either Group C: "Pulled Sugar", OR Group C: 
"Blown Sugar — Simple Shapes", OR Group D: "Pulled and Blown Sugar — Figures and Multi- Component Pieces" may be used. 

Group A: "Cast (boiled) Sugar" MAY be combined with any other skill. 
 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Clean, finished edges; 
 Shiny finish or appropriate surface texture; 
 Thin, correctly shaped elements; 
 Absence of air bubbles and other inclusions; 
 Appropriate use of color; 
 Incorporation into the overall display. 

 

 

 

B. Keith Ryder, CMSA 
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Blown Sugar ~ Simple Shapes 

Sugar or isomalt is cooked and then blown by hand to form simple, hollow shapes such as bubbles and fruits. The walls of the 
shapes should be consistently even, thin and shiny. ALL blown sugar pieces MUST be created during the test, even if they are 
exact duplicates. Sugar MAY be cooked and colored ahead of time, and then reheated during the test. NO molds may be used. 
These pieces may be used as ornaments on a cake or as part of a non-cake display. 

Minimum Requirements ~ At least three (3) simple shapes must be blown. 
 

Pre-Drying ~No blown sugar pieces may be made prior to the test. Any pieces found prior to the test will be removed. 
 

Scoring ~ ONLY one (1) of the following Hot Sugar skills may be chosen for the test. Either Group C: "Pulled Sugar", OR Group C: 
"Blown Sugar — Simple Shapes", OR Group D: "Pulled and Blown Sugar — Figures and Multi- Component Pieces" may be used. 

Group A: "Cast (boiled) Sugar" MAY be combined with any other skill. 
 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Shiny finish or appropriate surface texture; 
 Thin, correctly shaped elements with evenly blown walls; 
 Absence of air bubbles and other inclusions; 
 Appropriate use of color; 
 Incorporation into the overall display. 

 
 
 
 

 

B. Keith Ryder, CMSA 
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Overpipe Work (Royal Icing, Buttercream) 

Royal icing or buttercream is used to create overpiping, or built-up line work. Lines are piped directly on top of one another with 
no visible gaps. Overpiping is used to add height and dimension to a piece, and may include top designs, side designs, borders 
and latticework. 

 

Overpiped lines, swags or borders ~ Overpiping consists of at least three (3), but not more than four (4) vertically stacked rows 
of piping. Star, ruffle, rose and round tips may be used, starting with larger tips, descending to smaller tips and must end with 
two round tips, with the last tip being #1 or smaller. An example would be a border using a #104 tip, a # 14 tip, a #2 tip, and then 
a #1 tip. All round tips may also be used. 

 

Latticework ~ In latticework, lines are piped in layers at opposite angles, but these lines must still be piped precisely over those 
underneath. Latticework designs will generally have four (4) layers, with two (2) at each angle, and use only two (2) different 
sized tips. 

Minimum Requirements ~ One (1) complete border or set of swags or three (3) samples of complex shapes, ornaments or 
latticework must be created. 

Scoring ~ Both Group C: "Overpipe Work", and Group D: "Lambeth", MAY be chosen for the test. However, to receive points for 
BOTH Lambeth and Overpipe Work skills, they must be used on different cake tiers or displays. If they are both used on the same 
cake or display only ONE (1) of the skills may be chosen. 

 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Exact placement of lines; 
 Neat, precise, consistent piping; 
 Smooth, exact joins; 
 Incorporation into the overall display. 

 
 
 
 

 

Barb Evans, CMSA 
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Royal Icing Collars 

Run-out collars consist of a piped royal icing outline that is filled with thinned royal icing and dried to a porcelain- like finish. 
Collars may be placed at the top or bottom of a cake and generally have a diameter larger than the cake. Top collars usually have 
a smaller center opening that is used to display flowers or other decorations. Though royal icing collars may be made in the same 
shape as the cake, they are often more complex and frequently embellished with finely piped details. 

 

Each collar MUST consist of one (1) single piece and may not be done in parts. Either pre-printed or candidate- drawn patterns 
may be used. Multiple colors and more than one (1) pattern may be used, if desired. A drawing of the pattern(s), with 
dimensions, MUST be included in the Candidate Plan Packet. 

Minimum Requirements ~ At least one (1) single piece complex collar, 8" or larger, is required. 
 

Pre-drying ~ ALL collars may be made ahead and brought in pre-dried. One (1) collar MUST be entirely recreated during the test. 
This MUST be the most complex collar that will be used in the final display whether or not it is the largest. Extra pieces may be 
brought in to allow for breakage. 

 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Complex designs with intricate finishing details; 
 Precise line work with no visible joins; 

 Proper flood technique; 
 Uniform thickness of collars; 
 A smooth porcelain-like finish with no surface imperfections, air bubbles or dips; 
 Appropriate use of color; 
 Incorporation into the overall display. 

 
 

Diane Gibbs, CMSA 
 

 
Mary Jo Dowling, CMSA, ICJ 
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Stringwork ~ Oriental (Royal Icing) 

Royal icing is used to create a series of overlapping loops of stringwork that are piped in two (2) directions. After a set of loops is 
piped around a cake, the cake is inverted and the next set of loops is piped. Uniform size, depth, and evenness of piped strings or 
patterns of strings are essential, and patterns of different sizes must be clearly identifiable. 

 

Oriental stringwork may be located at any place on the side of the cake, including suspended above or below it. All loops are 
attached to single royal icing spacer dots and should not rest directly against the cake. NO pearls or dragees may be used as 
spacers, whether commercial or candidate-made. 

Minimum Requirements ~ A complete border must be done with at least four (4) sets of loops that go entirely around a cake. At 
least two (2) sets should be done with the cake right side up, and at least two (2) with the cake upside down. 

 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Complex designs; 
 Precise line work with neat joins at the spacer dots; 
 Consistent line weight; 
 Consistent size of loops or a clear pattern of different-sized loops; 
 Incorporation into the overall display. 

 
 

Barb Evans, CMSA 
 

 
Geraldine Randlesome 
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Counted Cross Stitch or Filet Crochet Embroidery (Royal Icing) Please Note: Only ONE technique may 
be chosen. 

Counted Cross Stitch: Royal icing "x" shaped stitches and standard partial stitches are repeatedly piped on textured sugar 
"fabric" to create a picture or design. The finished display should replicate the counted cross stitch needlework technique. 
Stitches should be piped in at least four (4) separate colors and the "fabric" grid should be no larger than 7- count Aida cloth. 

Filet Crochet: Royal icing is used to replicate filet crochet embroidery. Dots are piped on textured sugar "fabric" to create a 
picture or design. Each dot is then spit by hand, normally with a straight pin. Filet crochet may be done in a single color. The 
"fabric" grid should be no larger than 7- count Aida cloth. 

Both Techniques: All "stitches" must be piped individually. The "fabric" may be created with commercially available fabric rollers, 
impression mats or a candidate-piped royal icing grid. Either pre-printed or candidate- drawn patterns may be used. NO pattern 
may be transferred to the "fabric" prior to the test. A drawing of the pattern, with dimensions and stitch count, MUST be 
included in the Candidate Plan Package. 

Minimum Requirements ~ Five hundred (500) individual stitches must be completed for either technique. This count may include 
standard partial stitches for counted Cross Stitch. This number may be broken down onto two (2) or more smaller plaques, but 
five hundred (500) total stitches must still be piped. Candidates are responsible for ensuring correct stitch counts. 

 

Pre-drying ~ Plaques or "fabric" grids may be brought to the test pre-dried, but a sample of each individual plaque must be 
recreated during the test. If all plaques are identical, only one (1) sample is needed. 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Fine, even "fabric"; 
 Delicate, precise, even "stitches"; 
 Consistent line weight; 
 Appropriate use of color, if needed; 
 Incorporation into the overall display. 

 
 

Jaci Salisbury, Honorary CMSA 
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Pastillage — Show Piece Constructions 

Pastillage is used to create complex three-dimensional structures. Show pieces MUST be self-supporting and assembled from at 
least six (6) separate pieces. Techniques used to create structures may include rolled pastillage, liquid pastillage, microwave 
pastillage, and cut out pastillage pieces. Cutters and candidate-made patterns are allowed. Royal icing is most often used to 
attach the pieces, but other mediums such as isomalt and liquid pastillage are permitted. (Liquid Pastillage can also be thinly 
poured over items of texture for enhanced effects.) Simple plaques do NOT fulfill the requirements for this skill. 

 

Pastillage is often used for flat structural and three-dimensional pieces. Since it requires drying time, pieces may be brought in 
pre-dried, but MUST be entirely unfinished. ALL sanding and assembly must be done during the test. Either homemade or 
commercial pastillage may be used. Pastillage paste may be pre-colored, but ALL shading, dusting, airbrushing, or surface 
coloring must be done during the test. 

 

Minimum Requirements ~ A minimum of six (6) individual pieces is required. Each piece must equal at least four (4) square 
inches. This is measured by "length x width". Some examples are 2" x 2", 1" x 4", a 2¼" diameter circle, and anything larger. The 
show piece must measure at least twelve (12) inches high in at least one place. Individual pieces do NOT need to be twelve (12) 
inches tall. 

 

Pre-drying ~ Pastillage pieces may be made ahead and pre-dried, but ALL pieces used in the finished display, even if identical, 
MUST be re-made during the test. ALL sanding, drilling, and finishing of the pre-dried pieces MUST be done during the test. ALL 
assembly and coloring must be done during the test. Any prefinished or assembled pieces will be removed. 

Combining Skills ~ Please Note: If two (2) skills are combined on one (1) display piece, the minimum requirements for BOTH skills 
must be met. 

 Show Piece Constructions may be placed on a cake or used as a non-cake display piece. 
 Non-essential, unrelated skills MAY be used with a pastillage showpiece to meet the requirements for both skills. 

Examples are gumpaste flowers displayed on a showpiece or a beach scene and shells painted on a pastillage wave. 
 Essential details and basic shading done on any sugar piece are an integral part of that piece, and do NOT meet the 

requirements of the pastillage skill. An example is shading done on the edge of a piece to show contrast. 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Clean, well-defined, properly sanded edges; 
 Uniform thickness of each piece; 
 Smooth surfaces without cracks, fissures, or rippling; 
 Clean lines, precision fit, and neat joins of assembled pieces; 
 Color and accents, if used; 
 Incorporation of the design into the overall display. Deb Hennen
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Group D: 4 points 

Bridge/Bridgeless Extension Work (Royal Icing) 

Royal icing is used to create hand-piped borders and side designs. Extension work consists of a series of parallel piped lines that 
start on the side of a cake and extend away from the cake onto a royal icing bridge or a dropped string support. These extension 
lines are generally done with tips, #00, #0, or #1, and should be no more than one (1) string-width apart. Finishing details should 
be piped at both the top and bottom of the Extension Work. 

 

Bridges may be solid, with a series of royal icing lines built out from the cake, or bridgeless. In Bridgeless Extension Work, strings 
are dropped from straight pins, extension lines are piped, and then the pins are removed. Tips for bridges often include #0, #1, 
#1.5, and #2. Other methods of bridge construction are permitted, but ALL bridges must be made of royal icing. Gumpaste 
bridges are not permitted. NO spreadable or pourable mediums may be used. 

 

The total length of Extension Work and its placement on a display cake must be clearly indicated on plan drawings. Bridges MAY 
be piped on pre-iced display cakes prior to the test, but the number of bridges and the length of each bridge section that will be 
brought into the test MUST be included in the Candidate Plan Packet. 

Minimum Requirements ~ ALL extension strings, at least eight (8) linear inches of Extension Work must be piped during the test. 
This may be divided into smaller sections, for example, two (2) 4" lengths, but these sections must add up to at least eight (8) 
linear inches. The longest extension strings should be at least 1¼". Shorter string lengths are allowed for tapered effects. 
Bridges should be at least 3/8" wide. It is NOT necessary to circle an entire tier with bridge extension work. A 6" cake, for 
example, is nearly nineteen inches (19") in circumference. 

Pre-drying ~ 
 

 ALL bridges may be piped prior to the test on pre-iced display cakes. However, at least one (1) two inch (2") long bridge 
MUST be piped during the test. This bridge may be done on the display cake, or it may be done on a separate dummy 
cake that does NOT have to be included in the finished display. 

 No parts of the recreated bridge may be piped prior to the test. 
 Top bridge line may be pre-marked on the display cake(s). 

Scoring ~ Group D: "Bridge/Bridgeless Extension Work" and Group B: "Lace Points" MAY be combined to receive points for both 
skills. 

 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Neat, evenly piped bridges with no gaps between the lines, or evenly suspended bridgeless dropped strings; 
 Fine, straight, consistent extension strings; 
 Proper spacing between extension strings: 
 Appropriate finishing details at the top and base; 
 Incorporation of the design into the overall display. 
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Floating Collars (Royal Icing) 

Royal icing is used to create run-out collars that are suspended above a cake by piped royal icing strings which extend between 
the collar and the cake surface. These suspension strings must be fine, even, and the ONLY support used to hold up the collar. 
Strings are usually piped with tip #1, and should be no more than one (1) string-width apart. Finishing details should be piped at 
both the top and bottom of the suspension strings. ALL collars must be royal icing run-out. Gumpaste collars may NOT be used. 

 

Minimum Requirements ~ At least one (1) 6" collar, or its equivalent, must be completely piped with suspension strings. If a 
design has gaps between sections of strings, there MUST still be a total of nineteen (19) linear inches of strings. Collars should 
float a minimum of one (1) inch above the surface of the cake. 

 

Pre-drying ~ 
 

 ALL collars may be made ahead and brought in pre-dried. One (1) collar MUST be entirely recreated during the test. This 
MUST be the most complex collar that will be used in the final display, whether or not it is the largest. Extra pieces may 
be brought in to allow for breakage. 

 ALL suspension strings must be piped during the test. 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Fine, straight, consistent suspension strings; 
 Proper spacing between suspension strings; 
 Uniform thickness of collars; 
 Smooth porcelain-like finish on collars with no surface imperfections, air bubbles or dips; 
 Appropriate finishing details; 
 Incorporation into the overall display. 

 
 

Kim Morrison, Honorary CMSA 
 

 
Barb Evans, CMSA 
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Nirvana (Royal Icing) 

The Nirvana style is characterized by cakes covered almost completely by royal icing run-out collars, bases, and side panels. 
These run-out pieces must not touch the inner cake. 

 

~The side panels should form an unsupported cage for the cake to sit inside and for the upper collar to sit on. They should have 
an opening in the center and often incorporate fine line work, beadwork or lattice trims. 

~The top collars are often layered or floated and may also have intricate piped decoration. 
 

~Flowers, scenes or other decorative items are placed on the surface of the inner cake and can be seen through the openings on 
the side panels. These decorative items MAY be used to fulfill other skills. 

All collars, bases, and side panels must be assembled during the test. Lattice trim inserts on collars, bases, and side panels may 
be done ahead. All additional decoration such as beading or embroidery done on the collars, bases, and side panels must be done 
during the test. 

A Nirvana cake may NOT be used to fulfill the requirement for a smoothly-iced buttercream, royal iced, or fondant covered cake, 
as too much of the cake surface is covered. 

 

Minimum Requirements ~ At least one (1) base collar, one (1) top collar and six (6) side panels must be incorporated into the 
final display. Side panels should each have an open central area to display decorations placed behind them on the cake 
surface. 

Pre-drying ~ ALL run-out collars and side panels MAY be made ahead and brought to the test pre-dried. ALL decorative items 
placed behind the panels MAY be made ahead and brought in pre-dried. 

 One (1) collar MUST be entirely recreated during the test. This MUST be the most complex collar used in the final 
display, whether or not it is the largest. 

 One (1) side panel MUST be entirely recreated during the test. This MUST be the most complex side panel used in the 
final display. 

 One (1) decorative item MUST be entirely recreated during the test. This MUST be the most complex item used in the 
final display. Please Note: If the decorative items behind the panels are used to fulfill another skill, the Minimum 
Requirements for THAT skill MUST be followed instead. For example, ALL Piped Flowers would need to be recreated, 
rather than just one (1). 

Combining Skills ~ Please Note: If two (2) skills are combined on one (1) display piece, the minimum requirements for BOTH skills 
must be met. 

 Decorative items used behind the side panels, for example Piped Flowers or royal icing run-outs MAY be used to meet 
the requirements for both skills. 

 Decorative details such as piped embroidery or latticework on collars, bases, and side panels are an integral part of the 
Nirvana technique, and do NOT meet the requirements for any other skill. 

Scoring ~Group C: "Royal Icing Collars", Group D: "Floating Collars", and Group D: "Nirvana", MAY be used in the same Candidate 
Plan. However, to receive points for more than one (1) skill, they MUST be used on different cake tiers or displays. If more than 
one (1) of the skills is used on a single cake tier or display only ONE (1) skill may be chosen. 
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Nirvana (Royal Icing) ~ Continued 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Complex designs with intricate finishing details; 
 Precise line work with neat joins and panels that fit together cleanly; 
 Proper flood technique; 
 Uniform thickness of collars; 
 A smooth porcelain-like finish with no surface imperfections, air bubbles or dips; 
 Appropriate plaques or decorative items behind panels; 
 Appropriate use of color; 
 Incorporation into the overall display. 

 

 
Mary Jo Dowling, CMSA, ICJ 
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Pulled and Blown Sugar ~ Figures and Multi-Component 

Sugar or Isomalt is used to form intricate, complex pulled and blown shapes and figures. Blown shapes must be more complex 
than simple bubbles and fruits. Pulled shapes should be intricate items such as multi-petal flowers or ribbons with many loops 
and stripes of different colors. All work should be consistently even, thin and shiny. Fine details may be added with a paintbrush. 

 

These pieces must be combined into one (1) cohesive display. At least two (2) pieces in the final display must include BOTH 
pulled and blown elements, for example a blown fish with pulled fins and tail. The display may be used on a cake or as the 
required non-cake display piece. 

 

ALL pulled, blown, and combination pulled/blown sugar pieces MUST be created during the test, even if they are exact 
duplicates. Sugar MAY be cooked and colored ahead of time, and then reheated during the test. NO molds may be used. 

Minimum Requirements ~ The final display must contain at least four (4) complex items. At least one (1) item must be pulled 
sugar, at least one (1) item must be blown sugar, and at least two (2) items must include BOTH pulled and blown elements. 

 

Pre-Drying ~ NO sugar pieces may be made prior to the test. Any pieces found prior to the test will be removed. 
 

Scoring — ONLY one (1) of the following Hot Sugar skills may be chosen for the test. Either Group C: "Pulled Sugar", OR Group C: 
"Blown Sugar ~ Simple Shapes", OR Group D: "Pulled and Blown Sugar ~ Figures and Multi-Component Pieces" may be used. 

 

Group A: "Cast (boiled) Sugar" MAY be combined with any other skill. 
 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Complex pieces that contain more than one technique; 
 Shiny finish or appropriate surface texture; 
 Thin, even-walled, correctly shaped elements; 
 Absence of air bubbles and other inclusions, unless they are clearly part of the design; 
 Appropriate use of color; 
 Separate elements combined into a cohesive display. 

 

Jing Erico, CMSA Kathy Scott, CMSA, ICJ Mark Seaman, CMSA 
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Lambeth (Royal Icing) 

Royal Icing is used to create concentrated areas of decoration such as raised, three-dimensional swags, elaborate borders, ornate 
scrolls, and built up latticework pieces. The Lambeth style is characterized by an opulent, ornate mixture of techniques that can 
include lattice pillows, beveled borders, multi-layer scrollwork, complex layered swags, and series of graduated line work. 
Lambeth should be impressive and appear orderly yet lavish and elegantly decorated, much like Victorian-style décor. 

 
A photograph of your Lambeth design must be submitted with the Candidate Plan Packet. Additional photographs MAY be 
required by the Adjudicators or Test Administrator after plans have been submitted. 

 

If a base bevel is needed, it may be constructed either as part of the original dummy or using other methods including cake, rice 
cereal treats or built-up royal icing. The bevel may be iced ahead even if the cake placed on it will be used for the buttercream or 
fondant skill. If desired, royal icing piping may be done on a buttercream-iced cake. 

 

Piped lines, swags or borders: Lambeth piping consists of at least five (5) vertically stacked rows of piping with no gaps between 
the lines. Piping with fewer rows may be added to complete a design (see sample design on next page). At least three (3) 
different sized round tips are used, starting with larger tips and moving to smaller tips. Star or other tips are often used to form a 
base layer. 

Latticework: Latticework lines are piped in layers at opposite angles, but these lines must still be piped precisely over those 
underneath. Latticework designs will generally have at least (6) layers and use at least three (3) different sized tips, generally 
starting no larger than tip #4. They should be surrounded by additional Lambeth- style piping. 

Lambeth Rings: Piped rings are attached at a ninety-degree (90°) angle around the top edge of a cake with rows of strings piped 
between them. The rings are normally piped with tips #3 or #4 and should be no smaller than one inch (1") in diameter. They are 
usually placed about 1.5" to 2" apart. The rows of strings are normally piped with tips #0 or #1 and should circle the rings entirely 
starting at the cake-side edge going to the cake-top edge. They should be no more than two (2) or three (3) string widths apart 
and look as if they are continuous rather than stopping and starting at each ring. 

Minimum Requirements ~ At least one (1) complex border or set of swags must be completed, OR three (3) samples of complex 
shapes, ornaments, or latticework must be completed AND used in a design with other Lambeth elements. 

 

Pre-Drying ~ Multi-layered, complex latticework such as Lambeth pillows may be brought in pre-dried. One (1) complete pillow 
MUST be entirely recreated during the test. If more than one design is used, the most complex element MUST be recreated. 

 

Scoring ~ Both Group C: "Overpipe Work" and Group D: "Lambeth", MAY be used in the same Candidate Plan. However, to 
receive points for BOTH Lambeth and Overpipe Work skills, they must be used on different cake tiers or displays. If they are used 
on the same cake tier or display, only ONE (1) of the skills may be chosen. 

Adjudication Standard ~Adjudicators will look for the following characteristics: 
 

 Complex, opulent designs; 
 Exact placement of lines, no wiggles, leaning or gaps; 
 Evenly graduated line work; 
 Neat, precise, consistent piping or latticework; 
 Smooth exact joins; 
 Incorporation of all separate elements into a Lambeth-style display. 
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Lambeth (Royal Icing) – Continued 

Sheila Miller, CMSA, ICJ Carolyn Wanke Mangold 
 

 

Sheila Miller, CMSA, ICJ Sheila Miller, CMSA, ICJ 



67 | P a g e 
FM-CE-40-02 
Certification Guidelines 
Rev. 10-2018 

Group D: 4 Points 

 

 

 

Wired Full Floral Botanical Spray (Gumpaste) 

Gumpaste is used to create a completely wired, single spray of at least three (3) recognizable varieties of botanically correct, full- 
sized flowers such as cymbidium orchids. Buds, foliage and filler flowers must be included. The spray must be at least eight (8) 
inches long, and may NOT be broken up into smaller separate sprays. The fresh flowers used in the bouquet, or photographs of 
them, MUST be available during the test. 

Flowers may be hand-modeled or made with cutters and veiners. The majority of the petals must be wired and then taped into 
full flowers. Floral wire, florist tape and commercial stamens are permitted. Either homemade or commercially-available 
gumpaste may be used. The paste may be pre-colored, but ALL dusting, airbrushing, surface coloring and detail painting must be 
done during the test. ALL wrapping and assembly must be done during the test. Any SINGLE wire may be wrapped prior to the 
test whether it has one (1) petal, one (1) leaf or a set of attached petals, such as a rosebud. Any two (2) or more wires may NOT 
be wrapped together prior to the test. 

Minimum Requirements ~ At least three (3) separate varieties of botanically correct flowers must be created. Each flower must 
have a minimum of five (5) parts, such as stamens or centers, petals or sepals, and calyxes. In addition, appropriate foliage, buds, 
and filler flowers must be made. Filler flowers are those with fewer than five (5) separate petals or parts. Foliage should match 
the flowers if possible, but any foliage normally used by florists may be used instead. 

Pre-drying ~ Separate flower parts may be brought in pre-dried. Any SINGLE wire may be pre-wrapped, but ALL single wires must 
be brought in separately and wrapped together during the test. Flowers with parts attached to a single wire may be brought in 
completed, for example an orchid column and throat petal. NONE may be dusted or finished. 

 Flowers: One (1) full, open flower of EACH variety used must be completely recreated during the test. Additional full or 
partially open flowers do not need to be recreated. 

 Buds: One (1) large bud of EACH variety used must be completely recreated during the test. 

 Leaves: One (1) large leaf of each variety, or other appropriate foliage, must be recreated. 

Make and Switch Method ~ An example of the "make and switch" method of recreating flowers can be found Group C: 
"Gumpaste Flowers" on page 48. 

 

Adjudication Standard ~Adjudicators will look for the following characteristics: 

Realistic and accurate representation of flower varieties; 

 Thin and correctly formed petals and other flower parts; 
 Inclusion of all proper flower parts; 
 Accurate natural coloring; 
 Appropriate foliage; 
 Neat, careful wiring and taping; 
 Incorporation of all varieties into a pleasing cohesive display. 
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Wired Full Floral Botanical Spray (Gumpaste) ~ Continued 
 

 
Kim Morrison, Honorary CMSA 
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Painting ~ Portraiture 

Food safe colors and brushes or an airbrush are used to paint the portrait of a recognizable person. A good 
photograph of any real person, including those in costume, MUST be provided on the day of the test, or a live 
model may be used. Any person either alive or deceased may be painted, but photographs of drawn or painted 
portraits are NOT permitted. 

A drawing of the portrait, with dimensions, MUST be included in the Candidate Plan Packet. If using a live model who is NOT the 

candidate's assistant, permission to enter the candidate's work area must be requested from the Test Administrator. NO self-
portraits or images may be used during the test. 

Food coloring gels, liquids, powders, airbrush colors, or any other food grade medium may be used. The portrait may be done in 
color, black and white, or sepia tones. The painting may be laid out freehand, with either pre- printed or candidate-drawn 
patterns, or with the use of stencils. Stencils may be marked with a pattern prior to the test, but all stencils MUST be cut during 
the test. NO commercially-available stencils are allowed. NO pattern may be transferred to any surface prior to the test. 

Minimum Requirements ~ At least one (1) 4" x 4" or the equivalent of sixteen (16) square inches, head and shoulders portrait 
must be completed. 

 

Pre-drying ~ If the painting is done on a plaque, the plaque may be brought into the test pre-dried, but must be recreated during 
the test. 

 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Accurate reproduction of the subject; 
 Neat, precise painting; 
 Complex depth, color gradation, and shading; 
 Fine detail work; 
 Appropriate use of color, if any is used; 
 Incorporation into the overall display. 

 

Roland Winbeckler 
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South African Lace Work ~ Royal Icing 

Royal icing is used to create intricate, finely piped, lacework pieces that are used as wings or toppers. South African Lace Work 
should be very formal, intricate and traditional. The pieces may be identical or have complimentary patterns and often have both 
wheel-like radial and symmetrical-linear sections. Lace pieces are to be attached to the cake at a ninety- degree (90°) angle and 
form a symmetrical design around or on top of it. 

Minimum Requirements ~ 
 

a) Quantity — At least four (4) lace pieces must be completed. 
 

b) Size – Lace pieces must be complex and substantial in size. Examples of some appropriate sizes are: 
 

 lace pieces approximately 3" at the widest point and 4" to 5" at the longest point or similar (i.e. 2” at the widest point 
and 6” to 7” at the longest point or 4” square). 

 round lace pieces at least 4” in diameter. 

c) ALL lace pieces must be attached to the cake during the test. At least two (2) of these pieces must attach to the cake 
surface at a ninety-degree (90°) angle, and those attached at the top corner of a cake should have at least two (2) 
inches of the piece extending above the cake surface. Lace pieces may NOT be attached to a plaque or display board. 

d) Corner cut outs may be used as needed and sized as desired. 
 

Pre-drying ~ ALL lace pieces may be brought in pre-dried. Main supporting lines on the back of each lace piece must be 
overpiped. 

 The front side of one (1) lace piece must be completely recreated during the test. 
 All main supporting lines must be overpiped on the reverse side of one (1) pre-dried lace piece during the test. Bring at 

least one (1) pre-dried piece without overpiping on the reverse side that you will use for this. 
 If two (2) designs are used, one (1) of each design must be recreated. If more than two (2) designs are used the 

recreated pieces must be the two (2) most complex pieces used in the display. 
 

Design ~ either pre-printed or candidate-made patterns may be used. 
 

Candidate Plan Requirements ~ A drawing of BOTH the front and back of any pattern used MUST be included in the Candidate 
Plan Packet. Pattern dimensions MUST be included. 

 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Precise line work with no visible joins; 
 Neat, consistent lace pieces; 
 Neat attachment to the final display piece; 
 Intricate traditional designs; 
 Incorporation into the overall display. 
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South African Lace Work ~ Royal Icing ~ Continued 
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Modeling ~ Realistic Human Figure (Rolled Fondant, Gumpaste, Pastillage, Modeling Chocolate and 
Marzipan) 

Many different mediums may be used, either alone or in combination, to create realistic, three-dimensional hand- modeled 
human figures. The figure MUST be recognizable as a person. NO cartoonish or even slightly stylized figures are acceptable. 
Attention must be paid to details such as correct body proportion and posture, natural skin, eye and hair color, realistic knee and 
elbow joints (if visible), fingers, toes, hair and fabric techniques. Accurate, lifelike facial features are of particular importance. 
Caricatures are NOT acceptable. Fairies or other imaginary creatures may be modeled IF they have entirely human 
characteristics. 

 

Traditional facial molds that stop at the neck MAY be used, but NO other molds are permitted. ALL assembly of figures must be 
done during the test. ALL clothing, hair, painting and finishing MUST be done during the test. Clothing and painting are 
considered an integral part of this skill and do NOT meet the requirements for any other skill. 

 

Internal supports or armatures may be used, but should not be visible in the finished figures. Support systems do not have to be 
recreated, but a drawing of each, with dimensions, MUST be included in the Candidate Plan. 

Submitting photographs of practice pieces with your Candidate Plan Packet is STRONGLY recommended. Photographs MAY be 
required if requested by the Adjudicators or Test Administrator after plans have been submitted. 

 

Minimum Requirements ~ One (1) figure at least four (4) inches high must be completed. This figure must be recognizably 
human and include detailed, realistic facial features, hands, other body parts, and appropriate clothing. 

Pre-drying ~ Body parts that MUST be made ahead to hold their shape, for example the legs and torso of a standing figure, may 
be brought in pre-dried. ALL pieces brought in pre-dried MUST be recreated during the test. NO assembly, dressing or finishing 
may be done prior to the test. Any pieces assembled or detailed prior to the test will be removed. 

Scoring ~ EITHER Group C, "Modeling — Figures and Animals", OR Group D, "Modeling — Realistic Human Figurative", may be 
chosen, but NOT BOTH. 

 

To determine the correct level for your piece, please see the descriptions for each skill or contact the Test Administrator. 
 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Realistic representation of a human figure; 
 Effective modeling techniques; 
 Complex, detailed figures; 
 Appropriate clothing, features, and finishing; 
 Proper proportions and body position; 
 Appropriate use of color; 
 Incorporation into the overall display. 
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Couverture Chocolate — Multi-component Display 

A combination of white, milk, and/or dark couverture is used to form a variety of shapes which are then combined into a 
cohesive display. Confectionery coating (CandyMelts™) may NOT be used. At least one (1) variety (white, milk, or dark) of 
couverture must be used. Using more than one (1) variety increases your difficulty and may enhance your scores. 

 

At least one element in the final display must be made of multiple individual components (e.g. a flower with multiple petals). 
Abstract and fantasy elements are permitted. 

NO type of mechanical tempering units are permitted. You must demonstrate a manual crystallizing method from the following 
options: tabling or seeding. Assistants may melt chocolate in the microwave, but may not seed or crystallize or handle it once 
fully melted. Warming trays to maintain working tempered chocolate once crystallized using one of the above techniques are 
permitted. Use of thermometers is allowed. 

Bases may be created using any appropriate food grade material such as a frame, silicone snake, and pastry ring or by 
freehand cutting. 

Molds or Frames are allowed with the approval of the adjudication team.  Each section of a multi-component mat counts as one 
mold.  At least 50% of the final display must be made using freehand methods. 

Veiners and silicone snakes are permitted. 
 

Transfer sheets are permitted if made on site using colored cocoa butter. Cocoa butter may be colored in advance. Commercially 
colored cocoa butters are allowed. This will not be considered a separate Skill. 

 

Candidate-made stencils are permitted. Stencils may be marked with a pattern prior to the test, but all stencils MUST be cut 
during the test. Cold spray is allowed. 

No inedible support elements are allowed. 
 

Only chocolate may be used as the adhesive to join elements together. 
 

Minimum Requirements ~ At least one element in the final display must be made of multiple individual components (e.g. a 
flower with multiple petals). Abstract and fantasy elements are permitted. Each element must equal at least four (4) square 
inches. This is measured by "length x width". Some examples are 2" x 2", 1" x 4", a 2¼" diameter circle, and anything larger. The 
show piece must measure at least twelve (12) inches high in at least one place. Individual pieces do NOT need to be twelve (12) 
inches tall. A sample tablet of each tempered chocolate used in the display must be presented to the adjudicators to check for 
snap. At least 50% of the final display must be made using freehand methods. 

Combining Skills ~ Please Note: If two (2) skills are combined on one (1) display piece, the minimum requirements for BOTH skills 
must be met. 

 Multi-component Display may be placed on a cake or used as the required non-cake piece. 
 EITHER Group A: "Piped Chocolate" OR Group A: "Painting ~ Cocoa/Cocoa Butter Painting" may be combined with this 

Skill, but NOT both. 
 Airbrushing is allowed, however it will NOT be considered a separate Skill. 

Pre-drying ~ Structural support elements made of chocolate measuring over 12" in any one direction or weighing over 500 grams 
(17.6 ounces) may be brought in already cast, but not airbrushed, painted or assembled and must be re-created on site during 
the test. 
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Couverture Chocolate — Multi-component Display ~ Continued 

Adjudication Standard ~ Adjudicators will look for the following characteristics: 
 

 Well-tempered chocolates with appropriate shine and snap; 
 Elements free of bloom; 
 Elements free of fingerprints; 
 Consistency of individual elements; 
 Absence of air bubbles; 

 Appropriate use of color; 
 Proper movement/flow; 
 Structural integrity; 
 Incorporation of the design into the overall display. 

 
 

Photos Coming 
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Appendices 

The following pages contain the application and information forms required to complete your Candidate Plan Packet, plus other 
additional information used to supplement this document. Please note that the items listed as "Sample" are just that, and not 
actual working documents. 

 

Candidate Application Form FM-CE-40-01 76 
Candidate Compliance Form FM-CE-40-04 77 
Candidate Information Form FM-CE-40-03 78-79 
Candidate Electrical Equipment Form FM-CE-40-05 80 
Candidate Additional Equipment Form FM-CE-40-06 81 
Candidate Pre-dried Items Form FM-CE-40-07 82 
Sample Pre-dried Items List 83 
Sample Candidate Plan Drawings 84 
Sample Pattern Submission 85 
Sample Candidate Scoring Sheet 86-88 
Scoring Procedures 89 
Candidate Results Disclosure Form FM-CE-40-08 90 
Sample Schedule 91 
CMSA/CSA Recipients 92 

 
 
 
 

And Remember: Go Naked or Go Home! 
 

 
 

All allowed Pre-Covered Cakes and all Pre-Made items MUST arrive at the test WITHOUT: markings, crimping, stacking, pricking, 
shading, dusting, painting, tracing, airbrushing, or being assembled in anyway. Items found in violation of the rules will be sent 
packing! 
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Please Type or Print Clearly 

Application for ICES  
Sugar Artists Certification 
Certified Sugar Artist (CSA) / 
Certified Master Sugar Artist (CMSA) 

 

Name   ICES Membership #    
 

Address    
 

City    State    Zip    
 

Phone   E-mail    
 

This form must be submitted no later than March 1, 2019. ICES Certification is available only to ICES members in good standing. 
CSA/CMSA candidates are selected on a first-come, first-served basis, and all spaces may be filled before the March 1 deadline. 
The total number of candidates accepted will depend on available testing space. 
Fee: A non-refundable, non- transferable application fee of $230.00 (US funds) MUST accompany this application. This fee 
covers the cost of application and testing.  

 

Refund Policy: The application fee is non-refundable with the following exceptions: 
1. The Sugar Artists Certification Committee cancels the test for any reason, 
2. An application is rejected due to overbooking of candidates for that application year. 

 
All Forms must be filled out online: ICES Sugar Artists Certification 

            certification@ices.org 

Test Regulations 
 

~ All candidates MUST have a valid e-mail address, or access to a valid e-mail account, and agree to receive correspondence 
through this account. All Certification Test correspondence MUST be conducted by e-mail. 
~ This test is conducted in English. Any translation services are the responsibility of the Candidate and must be approved by the 
Test Administrator prior to the test. ICES assumes no responsibility for any incorrectly translated information that may affect the 
outcome of the Candidate's test. 
~ All candidates using electricity will be assessed an additional usage fee determined by the fee schedule of the test facility. The 
minimum fee for any electrical use is $50.00 (US funds). 
~ All candidates must electronically submit their completed Candidate Plan Packet to the Sugar Artists Certification 
Committee by APRIL1, 2019~ The Certification test is single day, live, adjudicated skills test. It consists of eight (8) candidate-
chosen skills, and two (2) mandatory skills, (a smoothly-iced buttercream or royal-iced cake, and a fondant covered cake) plus a 
score for Work Process and a score for Artistic Impression. Candidates must complete one 3-tiered cake, one non-tiered cake, and 
one non-cake display piece incorporating exactly eight (8) of the Skills listed in the Sugar Artists Certification Candidate 
Guide. The total number of skill points for the eight (8) techniques must be at least twenty-one (21) but not more than twenty-
two (22) points. A Final Score is calculated from all of these individual scores and will determine whether the candidate 
achieves certification and at what level. FM-CE-40-01 

Date Received     
Candidate #    
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Candidate Compliance Agreement 

Certified Sugar Artist (CSA) / 
Certified Master Sugar Artist (CMSA 

 
 

The Sugar Artists Certification team expects each candidate to READ the ENTIRE Sugar Artists Certification Candidate Guide and 
to have a good working knowledge of the rules and regulations set forth in it. Each year the Candidate Sugar Artists Certification 
Guide is updated for the current year's test and only those rules will apply. Any older versions of the Guide are invalid. 

This test is conducted in English. If English is not your primary language, you are responsible for the translation into your native 
language of any parts of the Certification Guide that you need to understand the rules. ICES and the Sugar Artists Certification 
Committee assume NO responsibility for any misinterpretation of the rules that results from incorrectly translated 
information or that has an impact on the outcome of the candidate's test award. 

To submit your certification plans and questions to the committee for approval, you MUST first read the entire Sugar Artists 
Certification Guide and then sign and return this document to the Certification Chairman. 

I have thoroughly read the entire Sugar Artists Certification Candidate Guide and agree to abide by the rules stated within the 
document. I understand that failure to follow the procedures outlined in the Guide may prohibit me from taking the Sugar Artists 
certification test and will result in the forfeiture of any fees paid to take the test. 

 
 

Name   Candidate #    
 

Signature   Date    
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
FM-CE-40-04 
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ICES Sugar Artists 
Certification Program 

Candidate Information Form 
CSA/CMSA 

 
 

Complete and return this form to the Certification Program Administrator NO LATER THAN APRIL 1, 2019. 
 

Candidate #   Do you require access to electricity?   YES    NO 
All candidates using electricity will be assessed an additional usage fee. 

 
Indicate which skills you are presenting for adjudication. Choose at least one (1) skill from each group below. Choose a total of 
exactly eight (8) skills worth a total of at least twenty-one (21) points, but no more than twenty- two (22) points. Skill descriptions 
can be found in the "Candidate Certification Guide". Choose ONLY eight (8) skills; only eight (8) will be adjudicated. 

 

  Group A: 1 Point  

Piped Flowers Painting ~ Simple Brushwork 
 Piped Embellishments  Cocoa Painting/Cocoa Butter Painting 
Chocolate Piping Painting ~ Simple Airbrush 
 Pressed Sugar  Cast (boiled) Sugar 
Wafer Paper  

  

  Group B: 2 Points  

Chocolate Inlay  Lace Points 
Painting ~ Complex Airbrush Royal Icing or Color Flow™ Run-outs 
 Fabric Effects  Wings 
Figure Piping Painting ~ OneStroke™ 
Modeling ~ Non-figures Gelatin ~ Texture Sheets and Dipped Wire Forms 

         Brush Embroidery  Stringwork ~ Basic 
Quilling  

  

  Group C: 3 Points  

 Bas Relief  Over-pipe Work 
       Gelatin 3-D Molding with insertions        Royal Icing Collars 

 Cake Sculpting  Stringwork ~ Oriental 
       Modeling Chocolate Flowers       Counted Cross Stitch & Filet Crochet Embroidery 

Tube or Crewel Embroidery Pastillage ~ Show Piece Constructions 
  Smocking Blown Sugar-Simple Shapes 
  Gumpaste Flowers *may not be used in addition to 

Group D: Wired Full Floral Botanical Spray 
Modeling ~ Figures & Animals * may not be used in 

addition to Group D: Modeling — Realistic Figurative 
Pulled Sugar * may not be used in addition to Group D: 

Pulled and Blown Sugar, OR Group C: Blown Sugar- 
Simple Shapes Blown Sugar ~ Simple Shapes * may not be 
used in addition to Group D: Pulled and Blown Sugar, or 
Group C: Pulled Sugar 

  

   
  Group D: 4 Points  

       Bridge/Bridgeless Extension Work Painting ~ Portraiture 
Lambeth  
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 Floating Collars  South African Lace Work 
 Pulled and Blown Sugar ~ Figures and Multi-component 

Pieces * may not be used in addition to either Group C: 
Pulled Sugar or Group C: Blown Sugar ~ Simple Shapes. 

 Modeling ~ Realistic Human Figurative * may not be used 
in addition to Group C: Modeling ~ Figures 

 Wired Full Floral Botanical Spray *may not be used 
in addition to Group C: Gumpaste Flowers 
Couverture 

 Chocolate ~ Multi-component Display 

 
 

This form MUST be submitted as part of your Candidate Plan Packet along with the sketches and drawings of your proposed 
pieces, a list of required skills to be included on each display, a breakdown of items to be completed in advance, any patterns 
used to complete the needlework techniques, and the list of pieces to be recreated during the test. ONLY your candidate number 
may appear on these plans and lists. DO NOT put your name on your plans. Plans are due April 1. Final revised plans are due June 
1. Please submit your plans by e-mail. Acceptable file formats are Microsoft Word, PDF, or jpeg. You may be asked for 
clarification and/or to modify your plan once the adjudicators have reviewed it. Candidate Plan Packets should be sent to the 
Test Administrator: Julia Cullen Email: kustomkakes@yahoo.com 
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ICES Sugar Artists Certification 
Program Candidate Electrical 
Equipment Form CSA/CMSA 

 
 

Complete and return this form to the Certification Test Administrator NO LATER THAN APRIL 1, 2019. 

Candidate #    

Do you require access to electricity?  YES    NO 

Note: There will be an additional fee for any electrical usage. This fee will be pro-rated each year depending on the test facility 
and the appliances you plan to use during the test. The Test Administrator will contact you with details. This additional fee should 
be taken in to account during you planning process and is non-refundable or transferable. 

 

Please list the equipment you will be using to complete your Certification Test. You must list EVERY item and its exact wattage. 
 

 If any items other than those listed are brought to the test, an additional fee will be assessed based on the facility's 
usage fee, and MUST be paid on the day of the test. 

 Please bring only the minimum equipment actually needed to complete your test pieces. Space and electricity at the 
test facility are often limited. 

 Please note: at least one microwave and one mixer will be available for use by all candidates during both the load in 
session and the test. If you require constant use of either of these items it is advised that you bring your own. 

 If your electrical requirements change after this form is submitted, the Test Administrator MUST be informed of the 
changes immediately. 

 Please bring your own electrical extension cords and power strips. The power strips should be equipped with surge 
protection capable of handling the entire load of your equipment. 

 

Electrical Appliance Wattage AM Session PM Session Continuously Intermittently 
      

      

      

      

      

      

      

      

      

      

FM-CE-40-05
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ICES Sugar Artists 
Certification Program Candidate 

Additional Equipment Form 
CSA/CMSA 

 

 
Complete and return this form to the Certification Test Administrator NO LATER THAN APRIL 1, 2019. 

Candidate #    

If any of this equipment requires electricity, please list it on the Electrical Equipment Form also. 
 

Each candidate is supplied with a basic work area setup during the test which includes: one (1) 6 '-8' long work table, one (1) 6' - 
8' long materials/supply table, two (2) chairs, one (1) water bucket, and a shared trash receptacle. If space permits, Candidates 
may bring in limited additional work surfaces and storage systems. Examples are speed/bun racks, small rolling work/storage 
carts, and rolling tool cabinets. 

 

Please list ALL additional items you plan to bring, including chairs, stools, waste and water receptacles, and work or storage units. 
Approval of all items will be determined by the Test Administrator. 

Approximate Size 
 

Item Length Height Width 
    

    

    

    

    

    

    

    

    

    

    

    

FM-CE-40-06 
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ICES Sugar Artists Certification Program 

Pre-dried and Recreated Items Form 

CSA/CMSA 

This form must be TYPED and returned to the Certification Test Administrator NO LATER THAN APRIL 1, 2019. 
Candidate #    

 

A complete list of all items that will be made ahead and then brought into the test is required. Please see the Pre- made/Pre- 
dried Items information on Page 11, and the Pre-drying section for each skill. Indicate the number of each item actually used on 
display pieces, the number made to account for breakage, and the number that will be re-made during the test. 

ALL items used in ANY display must have at least one representative sample made during the test, even if they are not included 
in the eight (8) required Skills. The only exception to these rules is for display piece bases. 

 

Skill Name and Points Pre-dried Items Amount 
needed 

Amount of Extras 
for Breakage 

Number Recreated 
during Test 

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

FM-CE-40-07 
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Sample Pre-dried and Recreated Items Form 
 
 
 
 

This is an example of the items needed on the Pre-dried and Recreated Items Form. The more concise and thorough you can be, 
the more quickly and easily your Candidate Plan Packet can be reviewed. 

Please see the Pre-made/Pre-dried items information on Page 11, and the Pre-drying section for each skill. 
 

Skill Name and Points Pre-dried Items Amount 
needed 

Amount of Extras 
for Breakage 

Number Recreated 
during Test 

Lace Points 2 pts. Lace Point design #1 30 10 10 

 Lace Point design #2 30 10 10 

Floating Collar 3 pts. 8” square collar w/ 
6” center opening 

1 3 1 

Realistic Figure Modeling 
4 pts. 

Head and torso on 
skewer without 
features or hair. All 
hand molded-no 
molds. 

1 1 1 
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Sample Pattern Submission for Needlework Skills 

The following sample patterns fulfill the minimum requirements for the counted cross stitch and the filet crochet skill. A drawing 
of the exact pattern(s) used for these skills, with dimensions and stitch count, MUST be included in the Candidate Plan Package. 
Commercial patterns may be used, but higher scores may be given to Candidate-designed patterns. 
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ICES Sugar Artists Certification Sample Scoring Sheet 
ICES Certified Master/Certified Sugar Artist      ICES Certified Master/Certified 

Sugar Artist 
2019 Test Scoring Sheet      2019 Test Comment Sheet 

Candidate #      Candidate # 
Candidate Name:      Candidate Name: 
Adjudicator Name:      Adjudicator Comments: 

Candidates will receive a score from 1 - 10 for each skill performed. 
Scores may be given in increments of 0.50.       

Candidate Skills Adjudicator 
 

Final Skill 
A  B  C  Score 

Piped Flowers: Group A - 1 Point      Piped Flowers: 

Adjudicator Standards:       
Pass  Fail Incomplete 

    

Fabric Effects: Group B - 2 Points      Fabric Effects: 

Adjudicator Standards:       
Pass  Fail Incomplete 

    

Brush Embroidery: Group B - 2 Points      Brush Embroidery: 

Adjudicator Standards:       
Pass  Fail Incomplete 

    

Stringwork Basic: Group B - 2 Points      Stringwork Basic: 

Adjudicator Standards:       
Pass  Fail Incomplete 

    

Tube or Crewel Embroidery: Group C - 3 Points      Tube or Crewel Embroidery: 

Adjudicator Standards:       
Pass  Fail Incomplete 
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Overpipe Work: Group C - 3 Points      Overpipe Work: 

Adjudicator Standards:       
Pass  Fail Incomplete 

    

Bridge/Bridgeless Extension Work: Group D - 4 Points    Bridge/Bridgeless Extension Work: 

Adjudicator Standards:       
Pass  Fail Incomplete 

    

Lambeth: Group D - 4 Points      Lambeth: 

Adjudicator Standards:       
Pass  Fail Incomplete 

 
 

ICES Certified Master/Certified Sugar Artist 

      
 

ICES Certified Master/Certified 
Sugar Artist 

2019 Test Scoring Sheet      2019 Test Comment Sheet 
Candidate #      Candidate # 
Candidate Name:      Candidate Name: 
Adjudicator Name:      Adjudicator Comments: 

 Adjudicator  Final Skill 
A  B  C  Score 

Mandatory Skills:       

Buttercream or Royal Icing:      Buttercream or Royal Icing: 

Adjudicator Standards:       
Pass  Fail Incomplete 

    

Fondant Icing:      Fondant Icing: 

Adjudicator Standards:       
Pass  Fail Incomplete 

    

Final Cumulative Score for Skills:    
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Includes: 8 Candidate Skills, Buttercream Skill, and Fondant Skill. 

Scoring: All three adjudicators' scores of 1 to 10 
points each were averaged into one final score 

Pass   Fail  Incomplete 

per skill.       

CMSA- Each of these 10 scores must be at least 7       

AND total 80 pts. or more. (Some scores must be higher 

than 7 to achieve 80 pts.)       

CSA- Each of these 10 scores must be at least 6 AND total 

70 pts. or more. (Some must be higher than 6 to achieve 70 pts.) 

No Title Awarded: If any individual skill score is 5 or lower.    . 

Additional Elements: 
      

Artistic Impression:      Artistic Impression: 

3 tiered Cake       

       

Non-tiered Cake       

       

Non-cake Piece       

       

Additional Piece(s)       

       

Artistic Impression Total       

  
Pass 

   
Fail 

  
Incomplete 

       

Work Process:      Work Process: 
Adherence to generally accepted food safety and       

handling practices will be observed during the 
test. 

Pass   Fail  Incomplete 

       

Scoring for Artistic Impression and Work Process:    General Comments: 
All three Adjudicator's scores of 1 to 10 points each were averaged into one final score. 
CMSA: Artistic Impression, and Work Process scores must be 7 or higher. 
CSA: Artistic Impression, and Work Process scores must be 6 or higher. 
No Title Awarded: Artistic Impression, or Work Process score 5 or lower. 
Upon consideration of the above scores this       

Candidate has achieved a final ranking of: CMSA   CSA  No Title Awarded 
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Scoring Procedure: 

All three Adjudicators' scores, one (1) to ten (10) points each in increments of 0.50, are averaged into one final score per skill; 
Buttercream or Royal Icing, Fondant, Eight (8) Candidate Skills, Artistic Impression, and Work Process. 

CMSA- Needs all of the following: 
 

• Buttercream or Royal Icing average score of seven (7) or higher 
• Fondant average score of seven (7) or higher 
• Each Candidate Skill average score of seven (7) or higher 
• Cumulative Skills Score of eighty (80) points or more (Some scores must be higher than 7 to achieve 80 pts.) 
• Artistic Impression average score of seven (7) or higher 
• Work Process average score of seven (7) or higher 

 
CSA- Needs all of the following: 

 
• Buttercream or Royal Icing average score of six (6) or higher 
• Fondant average score of six (6) or higher 
• Each Candidate Skill average score of six (6) or higher 
• Cumulative Skills Score of seventy (70) points or more (Some scores must be higher than 6 to achieve 70 pts.) 
• Artistic Impression average score of six (6) or higher 
• Work Process average score of six (6) or higher 

 
No Title Awarded- If any one (1) score is below these minimums: 

 
• Buttercream or Royal Icing average score is less than six (6) 
• Fondant average score is less than six (6) 
• Any Candidate Skill average score is less than six (6) 
• Artistic Impression average score is less than six (6) 
• Work Process average score is less than six (6) 

 
 
 

Candidates that hold the ranking of CSA and had no title awarded in this test will still retain their CSA title. 
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Results Disclosure Agreement 
Certified Sugar Artist (CSA) / 
Certified Master Sugar Artist 

(CMSA) 
 

 
CSA/CMSA candidates are permitted to receive their test results prior to the general public announcement during the 

Saturday evening Awards Banquet under the following conditions. Your signature below confirms that you understand 

and agree to ALL of the requirements below and their consequences. This signed form must be returned to the Test 

Administrator by 5:00 pm on the day of the Certification Test in order receive early disclosure of your results. 

Name   ICES Membership #    
 

~Candidates are not permitted to disclose the results of their award status to ANYONE prior to the general 
announcement at the Saturday evening Awards Banquet. This includes, but is not limited to, sharing information by e- 

mails, social networking sites, web sites, texting, and phone calls. 

~Candidates are not permitted to discuss their award status with other candidates prior to the general announcement 
at the Saturday evening Awards Banquet. 

~ Candidates agree: 1. The Adjudicators' decision is FINAL. 2. That they will abide by the Adjudicators' decision. 3. 

That they will not seek out the adjudicators to discuss any test results until the scheduled Candidate/Adjudicator 

Review Session. 

If these rules are not followed, ANY TITLE EARNED WILL BE REVOKED IMMEDIATELY. If no title is awarded, a 

Candidate who fails to follow these rules will be PROHIBITED FROM RE-TESTING. I hereby agree to the above 

rules and wish to receive my results prior to the general announcement. 

Signature  Date    
 

This candidate has earned the following award for the ICES 2019 Certification Test 
 

 Certified Master Sugar Artist   Certified Sugar Artist   No Title Awarded 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
FM-CE-40-08 
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Sample Sugar Artists Certification Test Schedule ~ Subject to change 

Wednesday, July 17 
4:00 pm: Candidates arrive at the test room for the load-in session. Candidates may receive help transporting their materials to 
the site. Only Candidates and their single designated Assistants (one per Candidate,) are permitted in the test room at this time. 
8:00 pm: Candidates and assistants meet with the Adjudicators and Test Administrator for the Question and Answer Session. 
9:00 pm: All Candidates and Assistants must leave the testing room. 

 

Thursday, July 18 
7:00 am: Candidates and Assistants are allowed into the test room for last minute set-up and to place all pre- made items on 
their work tables for inspection by the Adjudicators and Test Administrator. 
7:30 am: All Candidates and Assistants MUST leave the test room. Any Candidates who do not have their work area set up, and 
all pre-made items on display on the work tables for inspection by the Adjudicators WILL BE DISQUALIFIED FROM TAKING THE 
TEST. NO EXCEPTIONS. 
7:55 am: Candidates and Assistants must return to their work areas. WORK MUST NOT BEGIN UNTIL THE TEST ADMINISTRATOR 
HAS ANNOUNCED THE START OF THE TEST. 8:00 am: Test Administrator announces the start of the Test. 
8:15 am: Audience members are allowed in to view the test proceedings. 
11:30 am: Candidates are given the thirty (30) minute warning before morning session ends. 
11:45 am: Audience must leave the test room and Candidates are given the fifteen (15) minute warning before morning session 
ends. 
11:55 am: Candidates are given the five (5) minute warning before morning session ends. 
12:00 pm: Test Administrator announces that ALL WORK MUST CEASE and Candidates and Assistants must leave the room for the 
mandatory lunch break. 
12:55 pm: Candidates and Assistants must return to the test room. WORK MUST NOT START UNTIL THE TEST ADMINISTRATOR 
HAS ANNOUNCED THE START OF THE AFTERNOON SESSION. 
1:00pm: Test Administrator announces the start of the afternoon session. 
1:15 pm: Audience members are allowed in to view the test proceedings. 
4:00 pm: Candidates are given the one (1) hour warning before the end of the test. 
4:30 pm: Candidates are given the thirty (30) minute warning before the end of the test. 
4:45 pm: Candidates are given the fifteen (15) minute warning before the end of the test. 
4:55 pm: Candidates are given the five (5) minute warning before the end of the test. All finished pieces must be moved to the 
Final Display tables at this time. 
5:00 pm: Test Administrator announces the end of the test. ALL WORK MUST STOP. Any finished pieces not on Final Display 
tables will not be adjudicated. No additional work on any piece is allowed. Early Results Disclosure Forms are due to the Test 
Administrator at this time. Equipment must be shut down. 5:05 pm: Candidates and Assistants must leave the room. 
7:30 pm: Candidates, Assistants, and helpers must return to the room to move their pieces into the cake display room and to 
clean up their work areas. All materials and equipment MUST be removed. Please come prepared to move your materials out as 
quickly as possible. 
8:00 pm: Everyone must leave the testing area. Candidates' materials left in the testing area will be placed in the hallway. These 
items will not be secured and are the candidate's responsibility. 

Friday, July 19 

5:00 pm - 6:00 pm: Candidates who turned in an Early Results Disclosure Form may receive their results from the 
Certification Chairman during the Grand Opening Reception.

Saturday, July 20 
7:00 pm: Candidates are given their results and receive any awards at the Annual ICES Awards Banquet. This is a ticketed event. 
One ticket is included with your convention registration. Additional tickets may be purchased when you register for the 
convention. The awards ceremony for the Certification Test will not take place until approximately 8:30 pm. 

Sunday, July 21 
2:00 pm: Optional Candidate/Adjudicator Review Session. 
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Current Sugar Artists Certification Recipients 
 
 

As of 2018, the following Candidates have achieved the title of CMSA - Certified Master Sugar Artist or 

CSA - Certified Sugar Artist: 

Bankston, Regina Huntsville, AL CMSA 2008 
Bujewski, Nicole Chicago, IL CMSA 2015 
Chan, Rosalind Ontario, Canada CMSA 2011 
Cullen, Julia Washington, IN CMSA 2011 
Davis, Norman R. Annandale, VA CMSA 2008 
Dowling, MaryJo Westford, MA CMSA 2009 
Evans, Barbara Edelstein, IL CMSA 2008 
Ferrey, Megan Annandale, VA CSA 2011 
Gibbs, Diane Elkridge, MD CMSA 2011 
Greeley, Vanessa Glen Rock, NJ CSA 2010 
Hall, Edith Hallsville, MO CMSA 2009 
Harlen, Vicky Abbeville, SC CMSA 2009 
Hernandez, Lorena F. Romeoville, IL CMSA 2013 
James, Samantha Lyons, IL CSA 2011 
Judge, Melanie Tampa, FL CMSA 2013 
Lance, Kelly Gaston, OR CMSA 2008 
Lee, Sunny Chicago, IL CMSA 2015 
Marsh, Amy Lynn Idaho Falls, ID CMSA 2018 
McLuckie, Titia Scappoose, OR CMSA 2013 
Miller, Sheila York,PA CMSA 2011 
Muller, Beatriz Ontario, Canada CMSA 2015 
Muñante Legua, Monica Lima, Perú. CMSA 2010 
Nosek, Milena Ontario, Canada CSA 2017 
Palasique, Eurico “Jing” Des Plaines, IL CMSA 2009 
Pena,Marco Brooklyn, NY CMSA 2011 
Rickey, Ruth Oklahoma City, OK CMSA 2009 
Ryder, B. Keith Falls Church, VA CMSA 2011 
Schliephake-Burchardt, Bettina Hamburg, Germany CMSA 2016 
Schoentube, Heidi Easton, Pennsylvania CSA 2010&2011 
Scott, Kathy Abbeville, SC CMSA 2008 
Seaman, Mark Chicago, IL CMSA 2011 
Sheppard, Sandy Lorton, VA CSA 2011 
Simon, Jo Ellen Omaha,NE CMSA 2008 
Stensby, Estelle Alberta, Canada CMSA 2013 
Tafur Granda, Mayra Quito, Ecuador CMSA 2010 
Terry, Mike E. Ridgefield, NJ CMSA 2009 
Trianos, Susan Ontario, Canada CMSA 2013 
Tucker, Peggy Rochester, MN CMSA 2011 
Tuttle, Terry Churchton, MD CSA 2012 
Wolfe, Jan Fountain, CO CSA 2016 

Wong, Kay Ontario, Canada CSA 2013 

 


