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Color Flow . . .
—by Dolores McCann, OH
Heart project and photos
by Fran Tripp, LA.
PREPARING COLOR FLOW
PATTERNS
Before you begin, you must
get your patterns ready to trace.
You’ll need a flat, level and firm
work surface. Use a 12-inch square
of masonite or plexiglas (for small
pieces, stiff cardboard can be
used).
Trace your pattern onto a
piece of parchment paper. Tape
your traced pattern onto the work
surface. Cover with waxed paper,
smoothing out all of the wrinkles.
Tape securely. Follow this procedure for each color flow pattern.
LEARNING COLOR FLOW
To learn the technique of outlining in color flow, practice making
a simple shape like a heart or a
circle.
Prepare your pattern as above,
making sure waxed paper is
smoothly taped over your pattern.
Use a parchment bag fitted
with tip #2. Hold the bag at almost a 90° angle. Touch tip lightly
to the surface to attach the icing. Squeeze, following pattern
outlines, lifting slightly above the
surface, letting icing string drop in
place.
Do the heart in two steps:
attach the icing at one of the
“points”, lift and squeeze; then
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reattach at the other point to complete one half. Repeat for the other
half.
To end a line, stop squeezing
and pull tip away, making sure you
reattach the icing to your starting point so there are no “breaks”
in the string. This is important,
because you will be filling in the
design with softened color flow,
and breaks will allow the color flow
to leak out and ruin your decoration.
When you attach icing outlines
(circle, heart, etc.), do so by blending smoothly with a slightly moistened decorator’s brush (the heart
should be in two sections from
indentation to tip of heart).
HELPFUL HINTS
You may encounter some minor problems when you first work
with color flow. Let’s use the heart
you made as an example.
If your outlines are flat or run
together, your icing is too soft.
If you make the outlines with
one continuous line instead of two,
the top indentation will appear
curvy instead of making a nice
sharp intersection.
If your outline isn’t quite
smooth enough, you may not have
attached the lines together.
If you overlap one end on top
of the other, you won’t get the
look of a continuous line. Instead,
. . . / continued on page 25
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Mr. Bones
—Kelly Lance, OR
This bony fellow and his bat
buddy were made using gum paste
as the sculpting medium, but they
can also be done in candy clay to
make an easily edible treat.
Wrists and ankles were triangles, the heels were small balls and
the toes and fingers were small
pieces of paste rolled into sausages
and pointed on the ends. The fingers were more pointed than the
toes, as you can see in the image
below.

LONG BONES
Arm and leg bones were made
in pairs. Take enough paste to
make both items of the pair and
cut it in half. That way you know
you are getting the same amount
of paste each time. Work with half
the paste and put the other half in
a zippy bag so that it does not dry
out.
Roll the paste into a ball and
then into a sausage. With the paste
between your two first fingers, thin

the center of the sausage a bit. Put
the sausage on a firm and level
work surface and use an orange
stick to indent each end (see photo
on page 11). Continue to roll the
bone with your finger, working out
almost to the ends and accentuating the knobby parts.
Make enough bones for both
arms and legs. The lower arms and
legs have two bones in each of
them if you want to add the extra
detail.
RIBS
Roll bits of paste into
sausages, decreasing
in size from the bottom rib to the top one.
Dry them over a curved
surface — whatever is big
enough to give the curve
you want.
You can either make
each rib separately and
then stick them into a
sausage of paste, or you
can make the rib pairs
hooked together (just
make a longer sausage)
and lay a thinner sausage
of paste over the top of
them to hold them in
place. The bumpy texture
created by the sausage
of paste lying over the rib
bones will simulate the
look of vertebrae.
. . . / continued on page 11
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President's
Perspective
Hello ICES members!
Thank you for your vote of confidence in electing me to a second term. I pledge to do my best in representing your
views and carrying out your wishes.
Many of you took part in a survey recently so that we could get a better picture of our membership. I thought you
might enjoy knowing the results.
A total of 2,889 e-mails were sent inviting participation in the survey. Of those, 248 e-mails were returned as undeliverable. We received 778 total responses after the duplicates were eliminated. Some members found the survey online
even before the e-mails went out. A cross-section showed responses from 24 countries and 44 states.
We were told that we would be lucky to get a 3% response and that most of them would be from folks with an axe to
grind. We actually received a 27% response rate from those surveyed. Very, very few offered harshly critical responses.
Most were positive and constructive in their comments. There is always room for improvement and this helps us know
where you want that improvement.
We were told that respondents would not want to give their names, but we found that 777 of the 778 identified
themselves. Only one called herself “Suzy Homemaker.” Of those who responded, 50% told us they were home-based
decorators, 2% said they were charter members, 40% said they have been members for three years or less, and 25% said
they have been members for more than 10 years.
I am pleased to report that of those responding, 75% feel included, 47% regularly attend Days of Sharing, 90% felt
the newsletter was beneficial and interesting, and 80% said they visit the web site.
Of those responding, 64% said they have attended an ICES convention and 70% said that cost was the number one
factor that most influenced their decision as to whether or not to attend; 65% said that travel distance was a determining
factor when making their decision, and 30% listed time of year as a factor when making the decision.
When asked if they would be willing to consider a lower cost convention site with fewer amenities, 83% said yes.
When asked if they planned to attend a future ICES convention, 94% said yes and 42% were interested in the certification
program.
Of those responding, 28% wished their responses to this survey to be kept confidential. Many members said, “Thank
you for giving us the opportunity to express what we think.”
We hope to make improvements where they are needed, and continue to encourage you to help by volunteering
wherever you can.
Sincerely,

Glenda Galvez
ICES President
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Upcoming Events
On Sunday, October 11, in
Wethersfield, CT, a morning “Gum
Paste Orchids” class is planned with Ana
Parzych, followed by a Day of Sharing
with demonstrations by both Ana Parzych
and Pam Dewey.
On the following Saturday evening,
October 17, in Windsor Locks, CT,
Nicholas Lodge will be our honored guest
and demonstrator at a “Dinner and Demo
with Nick.” Dinner will be followed
by a two-hour demonstration featuring
“Gum Paste Bridal Flowers.” Everyone is
welcome to attend one or all events. For
more information, please contact ICES
Rep. Carolyn Mathewson at cakecrazy@
sbcglobal.net or call 860-779-0014.
The White Rose Cake Decorators
will hold their 31st Annual Cake Show
and Competition on Saturday, November 7, in York, PA. For more information and registration forms, contact Sheila
Miller, 28 Fake Hollow Road, York, PA
17406, phone/fax 717-252-1191 or e-mail
SheilasCakery@comcast.net.
The PA Chapter of ICES will sponsor a class Saturday evening, November 7, and hold a Day of Sharing on
Sunday, November 8, in York, PA. For
more information and registration forms,
contact Michael Gingrich, ICES Rep., at
2029A Raleigh Road, Hummelstown, PA
17036, phone 717-583-0190, or e-mail
megingrich@comcast.net.
The SC ICES Day of Sharing will
be held November 15 at Village at
Sandhills Community Room, 499 Town
Center Place, Columbia, SC and will
feature demonstrations by Julie Bashore.  
Please e-mail Carol Gunter at scicesrep@
bellsouth.net or visit www.scices.org.
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Classes
Julie Bashore: November 14—8-hour
Rolled Fondant class with lunch provided.
November 16—4½-hour Sugarveil class
with lunch provided.
Classes will be held at Village at
Sandhills Community Room, 499 Town
Center Place, Columbia, SC. Contact
Carol Gunter at scicesrep@bellsouth.net
or visit www.scices.org.
The ICES Florida Chapter Mini
Classes will be held January 15-17,
2010 at the Holiday Inn Select in Orlando, FL. Different techniques covered
will include chocolate, pulled sugar,
sculpting, fondant, gum paste and much,
much more. Visit the Florida web site at
www.flices.org or contact Susan Clippinger at flminiclass@earthlink.net.

Upcoming Conventions
and Midyear Dates
To help you arrange your calendar to be able to attend, the scheduled
dates and locations for the upcoming
ICES Conventions and Midyear Meetings are listed below. Plan some extra
time to tour these beautiful areas!
Conventions
August 12-15, 2010—San Diego, CA
August 4-7, 2011—Charlotte, NC
August 2-5, 2012—Reno, NV
Midyear Meeting
March 11-14, 2010—Charlotte, NC
March 9-12, 2011—Reno, NV
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Executive Committee
Glenda Galvez, President and Chairman
3606 Grant St.
Wichita Falls, TX 76308
Ph 940-692-3100
Wk 940-692-6565
E-mail glenda@auntglendascakes.com
Edith Powers, Vice President
45166 Chartin Lane
St. Amant, LA 70774-4223
Ph 225-675-5796; e-mail edichpowers@eatel.net
CT, NH, US VI, Barbados, Dominican
Republic, Philippines, Scotland, Tasmania
Cindy Marshall, Recording Secretary
222 Central Avenue
Needham, MA 02494
Ph 781-444-1989
E-mail cakeladycindy@gmail.com
Barbara Sullivan, Corresponding Secretary
233 Thoroughbred Lane
Alabaster, AL 35007
Ph 205-664-8767
E-mail barbscakes@hotmail.com
MI, MN, OK, Gauteng, South Africa, Guam,
Guyana, Rep. of Panama, United Arab Emirates
Twez Shewmake, Treasurer
P.O. Box 1387
Weatherford, TX 76086-1387
Ph 817-599-3553
E-mail IcesTreasurer@gmail.com

Contact the designated Board Member with any concerns in your local
state/area/province/country.

2009 - 2010
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Gerald De Keuster
6800 Vista del Norte NE #913
Albuquerque, NM 87113
Ph 505-345-3105; e-mail gdeketruffles06@comcast.net
CA, FL, MA, OR, Bolivia, Ghana, Guatemala, Honduras,
Peru
Mary Jo Dowling
23 Village View Rd.
Westford, MA 01886
Ph 978-692-4964; e-mail mjdices@gmail.com
MD,  TX, VA, WA, Bahamas, Japan, Mexico, SK, Saudi
Arabia
Oleta Edwards
2931 A Northland Dr., #101
Columbia, MO 65202-1882
Ph 573-289-8768; e-mail cakewmn@aol.com
AL, MT, NC, RI, AB, Cape South Africa, England
Linda Fontana
5816 S. 104 Ave
Omaha, NE  68127-3034
Ph 402-339-2872; e-mail lcficing@msn.com
DC, DE, ME, MO, WY, Aruba, Australia, Indonesia,
West Indies
Karen Garback
5370 Columbia Road
North Olmsted, OH  44070-4656
Ph 440-801-1420; e-mail pbkaren@sbcglobal.net
GA, LA, SD, NE, Costa Rica, Ecuador, MB, Zimbabwe
Maria Kovacs
107-5070 Fairview Street
Burlington, ON, Canada  L7L 0B8
Ph 905-632-8536; e-mail callesur@ca.inter.net
IN, OH, WV, NJ, BC, Brazil, Colombia, El Salvador,
Maldives

Kim Martin
7512 Spencer Lane
Helena, AL 35080
Ph 205-664-3756; e-mail kimicesboard@gmail.com
AR, IA, SC, TN, ON, China, Denmark, Nigeria
Gayle McMillan
4883 Camellia Lane
Bossier City, LA 71111-5424
Ph 318-746-2812; e-mail gvmcmillan@aol.com
AZ, CO, NV, PR, WI, Argentina, New Zealand, Poland
Helen Osteen
2502 Esther Avenue
Pasadena, TX  77502-3239
Ph 713-204-3218
E-mail ICESmembership@osteenjewelry.com
HI, IL, KS, ND, Netherlands, Norway, Trinidad
Gwendolyn Scroggins
18262 Lindsay
Detroit, MI 48235
Ph 313-272-4871; e-mail c5cakesbygwen@aol.com
KY, NY, PA, Jamaica, Korea, Natal, Portugal,
South Korea
Rhoda Sheridan
206 NE Blair St.
Sheridan, OR 97378
Ph 503-843-3903; e-mail sheridr@aol.com
AK, MS, VT, Belize, Netherlands Antilles, QC, Sri Lanka
Beth Lee Spinner
12 Timber Trail
Columbia, CT 06237-1418
Ph 860-228-8595; e-mail blspinner@sbcglobal.net
ID, NM, UT, Egypt, Israel, Italy, Malaysia, NS, South
Africa, Venezuela

ICES Founder: Betty Jo Steinman, P.O. Box 825, Howell, MI 48844; e-mail bettyjosteinman@gmail.com.
ICES Newsletter Editor: Grace McMillan, 324 W. Seward Rd., Guthrie, OK 73044; phone or fax 405-282-3003; e-mail IcesEditor@aol.com.
Membership Coordinator: Helen Osteen, 2502 Esther Ave, Pasadena, TX 77502-3239; phone 713-204-3218; fax 877-261-8560; e-mail IcesMembership@osteenjewelry.com.

2009-10 Committee Chairmen
Awards................................................ Mary Jo Dowling
Budget & Finance................................. Twez Shewmake
Bylaws....................................................Rhoda Sheridan
Century Club............................................Oleta Edwards
Certification...................................................Kim Martin
Convention............................................... Linda Fontana
Demonstrations...........................................Helen Osteen
Ethics........................................................Glenda Galvez
Hall of Fame......................................... Twez Shewmake
Historical...............................................Barbara Sullivan
ICES Chapter.......................................Gerald DeKeuster
International............................................... Maria Kovacs
Internet..................................................... Karen Garback
Job Description...........................................Helen Osteen
Logo..............................................Gwendolyn Scroggins
Membership........................................... Gayle McMillan
Minutes Recap...............................................Kim Martin
Newsletter............................................. Twez Shewmake
Nominations/Elections.........................Beth Lee Spinner
Property & Records Management...........Cindy Marshall
Publicity................................................... Karen Garback
Representative......................................Beth Lee Spinner
Scholarships............................................. Karen Garback
Shop Owners............................................Oleta Edwards
Vendors/Authors........................................ Edith Powers
Ways & Means.......................................Rhoda Sheridan
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WHOM TO CONTACT and WHERE TO SEND
Checks for any purpose should be made payable to ICES.
Address changes, label corrections and renewal membership dues: ICES Membership, Helen
Osteen, 2502 Esther Ave, Pasadena, Texas 77502-3239; phone 713-204-3218; fax 877-261-8560
e-mail IcesMembership@osteenjewelry.com.
New Member Dues, Membership Questions, and Membership Pins: Helen Osteen, 2502
Esther Ave, Pasadena, Texas 77502-3239 or ICES Membership, 1740-44th St. SW, Wyoming, MI
49509.
Newsletter Back Issues: While supplies last, the 11 most recent back issues are available for
sale. Please indicate which issues you are ordering. Back issue prices are $5 each in the U.S.
Outside the U.S., back issues are $7.50 for the first issue, plus $7 for each additional issue mailed
to the same address. To order back issues, mail check or money order (payable to ICES) to ICES
Newsletter Editor, Grace McMillan, 324 W. Seward Rd., Guthrie, OK 73044. US funds only.
Newsletter Ads: ICES Newsletter Editor, Grace McMillan, 324 W. Seward Rd., Guthrie, OK
73044-7806, phone or fax 405-282-3003, e-mail IcesEditor@aol.com. Ads must be received by
the 25th of the month, two months preceding issue month.
Membership Brochures and Banners for Publicity: Karen Garback.

2010 Show Directors, San Diego, CA:
Elden and Tami Jones
3808 Pinto Place, Spring Valley, CA 91977
Phone or fax 619-303-8296
E-mail elden_jones@yahoo.com and tamicakes@cox.net
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this 'n that . . .

CERTIFICATION PROGRAM

ICES Newsletter

Did you know that ICES now has a
certification program? San Diego, CA
2010 will be our third year to administer
the certification test for the titles of Sugar
Artist and Master Sugar Artist. The purpose of the ICES certification program is
to expand and enhance the qualifications
of ICES members and to encourage members to develop their talents in the sugar
arts, strive for excellence in achievement,
and acquire new sugar art skills.
The certification program is available
to any ICES member in good standing.
If you are interested in becoming a CSA
(Certified Sugar Artist) or a CMSA (Certified Master Sugar Artist), please visit the
ICES web site at www.ices.org or contact
Chef Kim Martin CPC at kimicesboard@
gmail.com.
We are looking forward to our 2010
San Diego, CA certification and hope you
can be a part of the fun.
—Kim Martin, Certification Chair

2009 VOTING RESULTS
Once again, the procedures for
picking up regular and proxy ballots
upon entering the General Membership Meeting worked very well. A total
of 826 ballots were cast for our elections, with the breakdown as follows:
Absentee ballots............................. 11
Proxy ballots .................................. 104
Regular ballots . ............................. 711
Be sure to make your voice heard
at our next convention. Whether by
regular, proxy or absentee ballot,
please plan to vote.
—Beth Lee Spinner
Nominations and Elections Chair
October 2009

. . . and Caring
As you will notice in the following
listing, there are quite a few ICES families
and members who are grieving today. If
you know any of these ICES members, you
might take a few moments to send them
sympathy cards and let them know how
much you care. They will never forget
your kind thoughts.
Our sympathy goes to the family of
ICES member Florence Marie (York) Parks
who passed away in May.
ICES member Carrol B. Conrad,
father of Connecticut ICES Rep. Carolyn
Mathewson, passed away in June. Condolences may be sent to Carolyn at 410
Main St., Danielson, CT 06239.
Connecticut ICES members Kathy and
Steve Farner received the shocking news
during the Illinois ICES Convention that
his parents were in a fatal car accident.
Cards may be sent to them at 142 Grove
Street, Putnam, CT 06260.
Massachusetts ICES member Tammy
L. Horta-Duarte died recently after a 10year battle with cancer. Condolences may
be sent to her family at 124 Mouse Mill
Road, Westport, MA 02790.
1990 ICES Hall of Fame inductee Larry
Powell passed away recently. Sympathy
cards may be sent to Deanna Powell at
4435 S 314th St., Auburn, WA 98001.
Massachusetts member and Treasurer
Michelle Bourbeau's father died in August. Condolences may be sent to her at
P.O. Box 572, Dighton, MA 02715.
Connecticut ICES member, Donna
Kaik's mother and husband both died
in May. Sympathy cards may be sent to
Donna at 28 Fairway Drive, Colchester, CT
06415-1023.
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Convention Facts
Number of registered attendees: 1,091
Total attendance: 1,489
Cake Gallery public attendees: 546
One Day Shopper’s Pass attendees: 406
Number of sugar art displays: 614
Number of vendors: 84
Number of international guests: 142
2009 - 2010 ICES Officers
President: Glenda Galvez
Chairman of the Board: Glenda Galvez
Vice President: Edith Powers
Recording Secretary: Cindy Marshall
Corresponding Secretary: Barb Sullivan
Treasurer: Twez Shewmake
Newly Elected ICES Board Members
Mary Jo Dowling, MA
Linda Fontana, NE
Kim Martin, AL
Rhoda Sheridan, OR
Beth Lee Spinner, CT
2009 Wilbur Brand
Memorial Service Award Winners
The Wilbur Brand Memorial Service Award was established by the ICES
Board of Directors in 1989 to honor people who have given exceptional service to
ICES. The recipients are nominated and
chosen by the ICES Board of Directors.
The recipients of this year's award were
Joy Atwood of Louisiana and Capitola
Prachyl of Texas See page 10 for details.
Top Century Club Winners
Raquel Torres: $625 (Nicholas Lodge)
Vicky Harlen: $600 (Sugar City/Avenues
Sweet Choices)
Sheila Miller: $600 (Cake Craft Shoppe)
Rhonda Gentry: $500 (First Impressions)
JoAnn Gannon: $500 (Sugarpaste, LLC)
Melonie Stanger: $500 (Sunflower Sugar
Art)
Christine Clark: $500 (Sunflower Sugar
Art)
Sandy Swart: $500 (Sunflower Sugar Art)
Linda Kelsey: $375 (CalJava)
Cora Smith: $350 (D'Brynet)
Estelle Stensby: $350 (Petal Crafts)
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Free Membership Drawing

During the 2009 Convention, members
who joined or renewed could fill out a ticket
for a free membership drawing. The lucky
winners this year were Jeaneth Tucker of
Florida and Yinka Olaiya of Lagos, Nigeria.

2009 ICES Scholarship Awards

Paul D. Casswell, III was this year’s
recipient of the Susan O’Boyle Jacobson
Memorial Scholarship, in the amount of
$250. Scholarships were also awarded to:
Janet Longo of FL ($800), Betty Arp of WI
($600), Suzanne Daly of WI ($600), Mary
Beth Lohmueller of OH ($500), Shirley Tyler
of GA ($500), Karina Nicholls of NJ ($400),
Shaile Socher of CA ($400), Melanie Judge
of FL ($300) and Cheryl Eisele of MI ($300).

2010 Scholarship Applications

One of the main missions of ICES is to
promote and support educational opportunities in the art of cake decorating. If you
have a serious desire to learn and want to
share your knowledge of the sugar arts with
others, we encourage you to apply for an
ICES scholarship. Applications are available
on the ICES web site at ices.org. You may
also contact your state/area/province/country/chapter Representative or the Scholarship
Chair Karen Garback by e-mailing pbkaren@
sbcglobal.net. Completed applications must
be returned to the Scholarship Chair and postmarked by January 15, 2010.

2009 Hall of Fame Winners

Earlene Moore of Texas and Linda
Shonk of Indiana were this year's Hall of
Fame winners.
     Is there someone you feel should be honored in the ICES Hall of Fame? Do you know
of a special person who has shared his/her talents through books, classes, creating new and
unique products or techniques and has served
above and beyond our “sharing and caring”
motto? January 15, 2010 is the deadline for
Hall of Fame nomination applications.
Please request forms from the ICES Hall
of Fame Chair, Twez Shewmake, P.O. Box
1387, Weatherford, TX 76086; phone 817599-3553 or e-mail twez@netzero.net.
For more information or to download
nomination forms, visit ices.org and click on
“Education/Learning.”

ICES Newsletter

Newly elected Board members (back to front, left to
right) are as follows: Mary Jo Dowling, Kim Martin, Beth
Lee Spinner, Linda Fontana and Rhoda Sheridan.
We thank the following retiring Board members for
their service to ICES: Grace McMillan, Fran Tripp, Millie
Green and Ivy Davis.
The Executive Committee is comprised of the following officers: Barb Sullivan, Cindy Marshall, Edith Powers, Glenda Galvez and Twez Shewmake.

2009 - 2010
Glenda Galvez, President and Chairman of the Board

ICES Newsletter
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Wilbur Brand Memorial Service Award
The Board of Directors has chosen two recipients for the 2009 Wilbur Brand Memorial Service Award. This
award, presented at the Awards Banquet during convention each year, gives special recognition to Wilbur
Brand who worked in many capacities on ICES’ behalf from its beginning, and was a member of the Board of Directors at the time of his death. The recipients of this award are nominated and chosen every year by the ICES
Board of Directors.
Joy Atwood is a charter member of ICES and past President. She was an
integral part of the 2005 Louisiana convention, serving as the Hospitality
Chair and helping with the décor and hospitality gifts. Over the years, she
has made thousands of handmade gifts for ICES members to enjoy.
As the owner of a family bakery business, Joy has passed the love of
sugar art to her children and grandchildren. She has served as a Louisiana
State Representative and Alternate, missing very few meetings in the last
20 years. She has also served as the Louisiana chaplain, opening every
meeting she attends with a beautiful prayer.
Joy has spent her life teaching, loving, caring, and doing for others, and
her friends and students believe she truly embodies the meaning of the
ICES “caring and sharing” motto.

CAP PRACHYL, TX
Page 10

JOY ATWOOD, LA

Capitola (“Cap”) Prachyl from Texas, is a charter member of ICES. She has
served on the ICES Board of Directors and as a State Representative. Recognized as a cheerful worker with a ready smile, Cap is a longtime convention
demonstrator and willing volunteer for tasks such as taking tickets, walking
the aisles of the cake room, working at the membership table and chairing
the Manpower/Volunteer Committee with her spouse.
A previous shop owner for many years, she has introduced many others
to ICES and the love of sugar arts by teaching classes.
This award is given for recognition of outstanding service to ICES and
Cap is known for continuing to be an example of what outstanding service is:
sharing her experience, reliability, a variety of talents, intelligence, creativity
and energy. Although Cap has a quiet nature, her friends firmly believe that
her heart is as big as the state in which she lives.
This image is copyright 2009 White’s Photography, Abilene, TX; copyright
is hereby released for publication by ICES. Further dissemination or any other
use is expressly prohibited without written release.
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. . . /HALLOWEEN, from page 3
eye sockets and poke them in. The
pupils are tiny dots poked in the
eyeballs with the needle tool and
then painted black using a toothpick.

THE PELVIS
Pinch off a bit of paste and roll
it into a ball. Make a thick pancake
and use the large end of the ball
tool to indent for the hip sockets.
THE SKULL
Roll a ball of paste and make
an egg shape. The smaller end of
the egg will be the chin area. Use
the small end of your ball tool to
indent for the jaw. Use the back
of the blade of an X-Acto® knife to
cut the mouth. The teeth are tiny
bits of paste rolled into balls and
applied, then coaxed into shape
with the ball tool. Roll two tiny bits
of paste into sausages and attach
them to the skull so they look as
if they are holding the jawbone
to the rest of the skull. Use your
fingers and pinch up where the
cheeks would be. Place your finger
across the skull at eye level and
indent it slightly all the way across
and use the ball tool or orange
stick to define the cheeks/nose
area. Use the ball tool to indent
for the eye sockets. Use the tip of
the knife blade to make the nostril
slits. Add eyebrows with the knife
blade. Roll two balls of white paste
that will fill the back part of the
ICES Newsletter

THE BAT
Roll out purple paste fairly thin
and make two freehand curved
cuts for the top of the wings. Use
the small end of a tip #10 to make
the cuts on the bottom of the
wings. Let them dry. Roll a ball of
purple paste for the body of the
bat and flatten it slightly. Indent
for the eyes with the ball tool; roll
two small balls of white paste and
insert them into the sockets. Roll
two tiny balls of black paste for the
pupils and put them on the eyeballs. Roll a ball of red paste into
an oval shape and put in place for
the nose. Cut the mouth with the
needle tool. Don’t forget to put the
white highlight in the eyes and on
the nose. Use needle-nose pliers to
make pinched up ears.
For a matte finish, put a fondant smoother down inside a new,
clean nylon knee-high and pull the
nylon tightly over the flat surface
of the smoother.
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WORKING WITH BLACK
FONDANT
Use surgical gloves to keep
the coloring off your hands. If
you don`t have gloves, rub a liberal amount of shortening onto
your hands, paying particular
attention to cuticles and underneath your nails.
If you start by coloring your
fondant chocolate brown, you
can use less black color to get a
really dark shade.
If you want your finished
surface to be really black, avoid
adding powdered sugar during
the rolling out process. To aid in
this, use a rubber mat that will
allow the fondant to be rolled
out but not stick.
Knead the fondant with
shortening before rolling to
even out the texture and to
help keep the fondant from drying out too quickly. If covering
a cake, use the “roll and drape”
method and the rubber mat as
the carrier.
After the fondant is rolled
out, use a fondant smoother
to go over the rolled surface
very firmly. It helps make a
better texture on the side that
will show once the fondant is
draped over the cake. Use your
hands or a fondant smoother to
smooth the fondant down over
the sides of the cake. Sometimes when you use a fondant
smoother in situations like this,
it will grab the fondant and tear
it, so pay attention.
You can use fondant just
like you would use the smoothers, rubbing it gently but firmly
over the surface to take care of
any imperfections. Be careful
the fondant does not stick to
your smoother.
Page 11
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Maple Candied Apples

and chocolate chips. Drop by spoonfuls onto
cookie sheet. Bake at 350º for 12 to 14 minutes. Yield: 4 dozen.

2 c. maple-blended syrup
1 c. sugar
¼ tsp. cream of tartar
9 wooden skewers
9 medium apples
Chopped peanuts

Merry Jack-O’-Lanterns

Bring syrup to a boil in top of double
boiler.  Stir in sugar and cream of tartar,
stirring until sugar is dissolved. Cover; boil
for 3 minutes.  Uncover; cook over medium-high heat to hard-crack stage or 300º
on candy thermometer. Remove from  heat;
place over hot, but not boiling water. Insert
wooden skewer into each apple. Dip apple
into candy, turning to coat evenly. Let excess
drip from bottom of apple. Roll bottom half
of apple immediately in peanuts; press lightly
with palm of hand to make peanuts adhere to
candy.  Place on lightly greased aluminum
foil to cool. Combine remaining syrup and
peanuts; spread on lightly greased aluminum
foil. Cool; break into pieces for candy.
Hobgoblin Cookies
Melted butter
¾ c. salad oil
1 c. sugar
1 c. brown sugar
2 eggs
1 tsp. vanilla
1¼ c. flour
1 tsp. soda
1 tsp. cinnamon
Dash of salt
3 c. oatmeal
1 c. chocolate chips

6 c. puffed rice
¼ c. butter or margarine
4 c. miniature marshmallows
1 tsp. orange extract
¼ tsp. red food coloring
¼ tsp. yellow food coloring
8 medium size green gumdrops
8 medium size black gumdrops
Royal icing
8 2" pieces black string licorice
Preheat oven to 350º. Place puffed rice
in shallow baking pan. Bake for 10 minutes.
Pour into large greased bowl. Melt butter
and marshmallows in top of double boiler
over boiling water (or in microwave), stirring occasionally until smooth. Stir in orange
extract and food coloring. Pour over puffed
rice, stirring until evenly coated. Shape into 8
balls with greased hands. Let stand for several
hours or until firm. Fasten green gumdrop on
top of each ball with frosting for a stem. Cut
each black gumdrop into 3 triangles; arrange
triangles on each ball for nose and eyes. Add
black string licorice for mouth. Let jack-o’lanterns stand until frosting is set.
—Glenda Galvez, TX
Halloween Quickies

Add enough butter to oil to make 1 cup
liquid. Mix sugars, eggs, vanilla and oil
together; beat with electric mixer until well
blended. Sift flour, soda, cinnamon and salt
together; add to egg mixture. Add oatmeal
October 2009

Stick 8 black licorice string “legs” (4 per
side) per Oreo cookie to make spiders. A
couple of mini chocolate chips make good
eyes.
Marshmallows make great ghosts! Roll
out fondant, cut circles out and drape over
the marshmallow. Use tiny chocolate chips
for eyes and red mini M&Ms® for gaping
mouths.                      —Twez Shewmake, TX
ICES Newsletter
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Shari Buchanan, OH
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Elizabeth McMillan-Dickson, LA
France Lapensee, QC, Canada

Lynne Mueller, KS
Donna Rorabaugh, MI

Page 14

October 2009

ICES Newsletter

s t. c h a r l e s , i l

Mayra Tafur, Ecuador
Gail Hayward, IL

Lily Naidu, WA
Monica Augustine, MN
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International Logo Patches Now Available

You may purchase International Logo Patches
from Monika M. Paradi, 670 Meadow Wood Rd., Mississauga, ON L5J 2S6, Canada.
Write or e-mail mmpcakes@rogers.com.

Price per patch: $5 USD, plus $2 shipping for 1-4 patches, or $4 shipping for 5-10 patches.
Patches will be mailed after receipt of payment in USD and valid shipping address.

ICES Newsletter
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I NTERNATIONAL CAKE EXPLORATION SOCIET
35th Annual Convention and Show
August 12 - 15, 2010 • San Diego, CA

Along with the Show Committee, we would like to invite you to the International Cake Exploration Societé’s 35th Annual Convention and Show in “America’s Finest City,” San Diego, California. Our host hotel, the
Town and Country Resort and Convention Center, is located centrally in Mission Valley. San Diego is easily
accessible by airplane, train or automobile. Once in San Diego, it is easy to get around the city by using the
metropolitan transit system (MTS) trolley or bus which has a station right at the back entrance of the hotel.  
Part of San Diego’s draw is the weather. In August, you can plan on plenty of warmth and sunshine. Try to
arrive early or stay a few extra days later to enjoy the many sights and attractions in and around the area. On
the same day, you can travel to another country, go to the beach, the desert and the mountains. In fact, because
there are so many attractions to choose from, we will provide information on our web site for you to plan your
own tours. We are planning to have only one all-day tour to several Temecula Valley wineries on Wednesday,
August 11.
One of our goals for 2010 is to increase the number of hands-on classes, which will begin on Wednesday.
Watch for the schedule to be posted in early 2010. Demonstrations and hands-on classes will continue on Thursday. After the conclusion of the General Membership Breakfast and Meeting on Friday, the doors to our vendor
area and Cake Shack will open. After a busy day of meetings, demonstrations, hands-on classes, and (of course)
shopping, you may want to head out into San Diego to enjoy Friday evening on the town.  
Saturday continues with convention activities and ends with our evening Awards Banquet. The dress code
will be dressy beach/tropical wear. On our final day of the Convention and Show, we’ll wrap up demonstrations, vendor area, Cake Shack, and cap the day off with our Sunday Night of Sharing. Anyone may attend and
come to share stories, photos, or anything with your sugar art friends.  
Check our web site at www.ices10.org for more details and specific information on the Convention and
Show, including transportation to the resort. There will be a
coupon link on the web site for the shuttle from the airport to
the resort. Online convention registration will begin March 1,
2010 on www.ices.org.
Make your plans to come to San Diego, CA as we will be
“hangin’ 10 in 2010!”
Elden and Tami Jones, Show Directors
ICES 2010 Convention and Show
3808 Pinto Place
Spring Valley, CA 91977
Phone or fax 619-303-8296
E-mail info@ices10.org
Page 18
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SHOP OWNERS' BREAKFAST, 2009
This year’s Shop Owners' Breakfast was very successful, with 98 people attending.
Cathy Franczyk was the speaker for the breakfast. Cathy’s career spans over 30 years
at Wilton Products, Inc. She currently serves as Director of Product Development/Cake
Decorating. Her emphasis is on cake decorating tools and curriculum development, with
special attention on the process and skills progression to ensure that product meets and
exceeds customer needs and expectations. Her speech was very informative and timely.
After Ms. Franczyk spoke, there were round-table discussions on several prearranged
topics. The discussions were moderated by B. Keith Ryder, Master of Ceremonies.
A new addition to the Shop Owners’ Breakfast was the introduction of vendor coupon booklets for the breakfast attendees. The ICES Board Liaison contacted the vendors
and many were willing to contribute coupons for the booklets. We thank all who participated.
Suggestions for next year’s breakfast included more time and opportunity for discussions among the attendees, seating arranged according to interest (placement of shop
owners with shop owners, bakery people with bakery people, etc.), and time for questions and answers.
—Oleta Edwards, Shop Owners Chair

DEMONSTRATORS AND HANDS-ON CLASS INSTRUCTORS WANTED
The 2010 California ICES Convention and Show Committee cordially invites you to
submit an application to share your talents at the 35th Annual ICES Convention and
Show to be held August 12-15, 2010 at the Town and Country Resort and Convention
Center in San Diego, California.
We appreciate your willingness to share your knowledge with others. Demonstrators
like you enable us to pass on the sugar art skills and keep our wonderful art alive and
growing. We look forward to spotlighting the ICES talent in San Diego and feel we have a
good combination of demonstration and classroom options to meet everyone's needs.
If you are interested in becoming a demonstrator or hands-on instructor, please read
the instructor guidelines on our web site at www.ices10.org. There are two different
applications, depending upon your desire to demonstrate and/or teach. Complete the
pertinent online application and submit required information no later than November 1,
2009.
Thank you for being willing to share your talents at the ICES 2010 Convention and
Show.
Theresa Fredrickson, Demonstration Committee Chair
Diane Gibbs, Hands-On Classes Committee Chair
Elden and Tami Jones, Show Directors
ICES Newsletter
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THE 2009 SHOW CAKE
This year’s show cake, shown on the back cover, represented the collaborative effort of many ICES members across Illinois, Iowa, and as far away as New Jersey. The cake stood approximately seven feet tall from
the base to the top of the Chicago skyline, and had a nine-foot square footprint. The cake represented many
details of Illinois, including its official state symbols, varied landscape of prairie flowers, farmland and water,
rail system and natural resources. The cake paid homage to Chicago’s skyline and jazz and blues musical roots.
A 48" round foam dummy was wrapped with fondant, and fondant corn husks were attached with royal
icing. The husks were made from rolled fondant that was tinted a pale shade of yellow and cut freehand; veining was added with the use of actual tamale leaves. The husks were dusted with different shades of green and
brown petal dust to add depth and realism. Also, a few corn cobs were created from fondant and interspersed
with the husks. Cooked Isomalt was added to the corn to depict the silky hair.
Because nearly every North American railway meets at Chicago, making it one of the largest and most active hubs in the world, a train carrying two of the state’s greatest agricultural resources (soybeans and DeKalb
corn) and a John Deere tractor representing one of Illinois’ core agricultural businesses, was identified as a
focal point. Each train car measured 17" long, resulting in an 8' long train. The train rested on 190 linear inches
of track with railroad ties cut individually from wood-grained fondant. Also, because Chicago is known as the
candy capital of the world, two of the train’s boxcars bore the logos of two long-standing favorite candies of
Illinoisans—Tootsie Roll® and Cracker Jack®.
The musical tier represented the roots of jazz and blues in Chicago. The foundation of this tier was a snare
drum created from rolled fondant over a foam dummy. Each of the three saxophones was created from a preshaped foam base with keys cut out from rolled fondant using the back end of a piping tip. The saxophones
were airbrushed with a blend of dusting powders mixed with lemon extract.
A 20" x 12" tall, petal-shaped tier was covered with a sheet of violet-colored fondant and more than 700
hand-piped royal icing violets lent a splash of color to the show cake.
Each building included on the top tier represented one of the city’s most recognizable landmarks, including
the Picasso sculpture, the Adler Planetarium and the Sear’s Tower.
Many thanks to the individuals who donated their time and talents to this project, and to the following
vendors for supplying materials: FloraCraft, Wilton, The Pickwick Society Tea Room, White Stokes, The Dummy
Place, Culinart, MakeYourOwnMolds.com and The International Sugar Art Collection.
Sugarbakers

Check out our all-new web site!
www.pohlmanscakes.com
View new pictures of our molds.
Now available: Standing Turkey Kit!
Phone 660-839-2231

Wedding Cakes, LLC
of Florence, Alabama is looking for decorators to operate
their OWN wedding cake shop. We have 18 years experience
decorating wedding cakes and running a successful business
and would like to train, assist and advise decorators in the
sweet, but challenging world of owning your own business.
Call Jimmy at 256.766.0001 for additional details.
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Treasurer’s Report: St. Charles, IL (unaudited)
TREASURER’S REPORT, 9-1-08 to 5-31-09

FINANCIAL REPORT, 9-1-07 to 8-31-08
Revenue
Shows.......................................................... $65,012.14
Membership.............................................. $213,055.50
Newsletter................................................... $27,557.50
Other............................................................. $5,885.79
Interest........................................................... $6,770.16
Total Revenue.......................................... $318,281.09
Direct Expenses
Newsletter................................................... $84,052.56
Membership................................................ $11,433.61
Total Direct Expenses............................... $95,486.17
Overhead Expenses
Mail Forwarding and Miscellaneous .............. $300.00
Attendance Allotment................................. $19,235.14
Board and Committees................................ $12,811.04
Representatives........................................... $10,790.73
Insurance....................................................... $7,390.82
Scholarship .................................................. $1,515.47
Certification.................................................. $1,795.69
Financial...................................................... $11,700.00
Legal................................................................ $880.00
Photographer................................................. $7,980.00
Meeting Planner............................................... $478.50
Bank Charges................................................ $8,994.35
Convention Seed Money . ............................. $4,500.00
Taxes ................................................................ $160.00
Awards.......................................................... $1,174.39
Total Overhead Expenses........................... $89,706.13
Total Expenses......................................... $185,192.30
Net Income . ............................................. $133,088.79
ICES Newsletter

Revenue
Membership.............................................. $154,358.33
Newsletter/Back Issues................................. $3,270.00
Chapter Insurance.............................................. $71.00
Certification.................................................. $1,800.00
Interest Income.............................................. $3,221.38
Convention Income................................... $133,480.90
Miscellaneous Income................................... $1,500.00
Web Site Advertising.................................... $3,009.00
Total Revenue.......................................... $300,710.61
Expenses
Newsletter................................................... $72,645.77
Representatives' Correspondence............... $12,223.15
Professional....................................................................
   Financial..................................................... $7,675.00
   Legal.......................................................... $2,005.84
Membership Coordinator............................ $10,233.35
Operations................................................... $35,871.25
Total Expenses......................................... $140,654.36
Assets
PayPal............................................................ $3,251.23
Checking Balance..................................... $159,088.20
Credit Card Balance.................................. $390,938.78
Building Fund.................................................. $604.64
Money Market............................................. $55,128.30
Other Assets.................................................. $8,593.31
Total Assets............................................... $617,604.46
Statement of Financial Position (unaudited)
Assets.............................................................................
Checking - Main......................................... $65,213.69
Checking - Credit Card............................. $328,275.30
Building Fund.................................................. $603.57
Money Market............................................. $54,861.96
Total Checking/Savings.......................... $448,954.52
Other Assets
Prepaid 2011 Show....................................... $8,301.50
Fixed Assets.................................................. $4,291.81
Total ........................................................... $12,593.31
Total Assets.............................................. $461,547.83
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How Did They Do It?
Each issue of the ICES newsletter
has photographs of cakes and other
sugar art that were displayed at the
annual ICES Convention. The cooperation of the artists who completed these
beautiful works of art has enabled us to
share information about some of these
displays.

Photos on Page 13
Josefa Carrillo, Venezuela–This
five-tiered cake, made of hexagon
and round stacked tiers, was covered with mustard yellow and beige
fondant. The cake was decorated
with flowers, butterflies, embroidery and topped with a bow.
Shari Buchanan, OH–The suitcases were covered with different colors of brown fondant. The
bottom two cases were textured,
one using a placemat and the other
using an impression mat. The top
case was stenciled using royal icing. All handles, locks and hinges
were handmade using fondant. The
hardware was painted with gold
edible paint.
Sharon Freisinger, NM–Cakes
were carved to the shape of wine
bottles. They were covered with
rolled fondant and decorated with
fondant grapes arranged in two
clusters.
Rhonda Gentry, IL–The bottom
tier was covered with fondant and
then a 50/50 gum paste/fondant
mix was used for the vertical designs.  The middle tier was covered
with fondant and decorated with
embossed leaf cutouts. The top tier
Page 22

was covered with draped fondant and topped with a gum paste
flower.

Photos on Page 14
Elizabeth McMillan-Dickson,
LA–This three-tiered kidney
shaped cake was covered with
purple rolled fondant and decorated
with lavender gum paste roses and
stephanotis flowers.
France Lapensee, QC, Canada–
This sugar display was comprised
of two cold porcelain mice eating a
giant cupcake decorated with buttercream.
Lynne Mueller, KS–This fourtiered cake was iced with white
buttercream and decorated with
fondant leaves which were molded
and sprayed with fall colors.
Donna Rorabaugh, MI–Except
for the wooden base board, this
gingerbread castle display was
totally edible. The castle was
made of gingerbread with round,
stone-textured towers. Turret tops
were baked in molds made from
Christmas ornaments. The road
was paved with two types of toffee.
Cookies and M&Ms® added decorative features. Juicy Fruit chewing
gum was used for shingles. Luster
dust added the gold, bronze, copper, and brown accents.

Photos on Page 15
Gail Hayward, IL–This two-layered chocolate-covered fondant
cake was covered with gum paste
October 2009

fantasy flowers, fondant accents
and royal icing decorations.
Mayra Tafur, Ecuador–This cake
was iced with buttercream icing,
and topped with a carved pumpkin
and hand modeled witch and various other Halloween figures.
Monica Augustine, MN –The
fondant-covered cake was decorated with gum paste maple and
oak leaves, fondant birch trees with
luster painted detailing.
Lily Naidu, WA–The decorated
photo frame and stand were made
of sugar paste. The front and back
of frame were cut out of sugar
paste, dried and then decorated
with sugar paste tulips and leaves.
It was dusted with colors and
brushed all over with pearl dust.
The stand was also made of sugar
paste and dusted.

Photos on Page 16
Sheila Miller, PA–These cookies
were made using a butter cookie
recipe rolled to ¼ inch thick. Assorted leaf cookie cutters were
used to shape the cookies. Fondant
was rolled, cut to the same shape
and veined. The back was brushed
with a little water and applied to
the cooled cookies. Autumn colors
were applied with an airbrush. A
toothbrush was used to spatter the
brown specks. The bag was also
stenciled with leaves and spattered.
Elizabeth Lulich, NC–This fondant-covered cake was embellished
with gum paste decorations.
Michelle Boyd, IL–The first tier
was black and purple royal icing
piped swirls on orange fondant.
ICES Newsletter

The eyeballs were hand painted
fondant embedded into royal icing,
and the royal icing was textured
to look like fur. The ghosts were
made using a technique similar to
brush embroidery to make them
semi-transparent. The different
heads were modeled after vintage
Halloween candy containers; they
were sculpted by using fondant
over foam balls. The spiders were
modeled from fondant, had wire
legs and were painted with luster
dust. The webs were piped with
tips #1 or 2 and royal icing. The

haunted house was made from
gum paste and featured poured
sugar windows and a flicker light
inside. The giant moon was made
of pastillage. The tentacles were
made from rice cereal treats formed
over heavy wire and then covered
in fondant.
Monica Azuara, Mexico–Cupcakes for any occasion. Fifteen
cupcakes for various holidays were
decorated with frosting, icing,
fondant and gum paste, as well as
chocolate and candies.

ADDRESS CHANGES
Has your address
changed or are you planning to move?
Please send all address changes to Helen
Osteen, ICES Membership
Coordinator, 2502 Esther
Ave., Pasadena, TX 77502.
Phone 713-204-3218, fax
877-261-8560 or e-mail
ICESmembership@osteenjewelry.com.

Classified Advertisements
FOR SALE:  Cake pans, new and used, many shapes and sizes, also cake decorating books by many authors.  
A complete e-mailed listing is available upon request: cylewis34@hotmail.com.
FOR SALE: Wilton pans that have been retired and never used, as well as some that are still in the current year
book. A complete listing is available by e-mail upon request. E-mail missmouse12@verizon.net.
A-J Winbeckler Enterprises: www.winbeckler.com – Safe, secure, easy online ordering! We offer thousands
of cake, cookie, and candy-making products. Visit our web site for class info for students and sponsors also.
LIVE CAKE CHALLENGE - Applications are now being taken for a live challenge in Cleveland, Ohio.  See
www.theartofthecake.com for details.
Frances Kuyper, The Cake Lady® is 91 and retired. For sale: her videos and A Bitter Sweet Life, her story
and instructions on many techniques and helpful hints she has created over the years. Also, Stencil A Cake
books are available while they last. Order now at www.thecakeladyonline.com.
Adolphstevevolk@yahoo.com (author of Recipes and More). Over 400 recipes and 500 photos. For a preview,
go to Google.com and type “adolph steve volk” and “recipes and more”. Choose the first entry and click on the
small photo at the upper left to see the world's largest rotating cake, president's cakes, walk-through wedding
cake, etc. TO LEARN IS TO EARN. Book is $71.50 through Author House. Call 1-888-519-5213, ext. 5213.
NEW BEAUTIFUL SWAROVSKI CRYSTAL PINS: “LOVE (red heart) MY CAKES” and “CAKE
LADY” (large ½" letters). Find them at www.carolscandies.com, or call 214-674-7294. Quantity discounts.
Elegant Lace Impressions – Visit us at www.elegantlacemolds.com. Phone 541-926-0025, fax 541-791-3214.  
Flexible, easy-to-use cake decorating molds. Check out our new wraps, medallions, collections and trims!
SUGARCRAFT™ – Visit us at www.sugarcraft.com - fun, easy, and secure . . . order on-line. We carry thousands of cake decorating, cookie, and candy products. If you want it, we have it! ALSO - please visit www.
sugarcraft.org for cake decorator’s message board, ICES news, cake photos, ideas and recipes! We are located
at 3665 Dixie Hwy., Hamilton, OH 45015.
ICES Newsletter
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December Issue Deadline: October 25

Newsletter Advertising Policy
Ads for the newsletter must be received by the 25th of the month, two months
preceding issue month (Sept. 25 for Nov. issue). All ads are payable in
advance before publication. Make checks payable to ICES. Ads (except
classified) must be submitted digitally (as e-mail attachments or on CD; see
instructions below) unless otherwise approved by the Newsletter Editor.
All ads received later than the posted deadline are subject to a $100 late fee
and will be accepted only at the discretion of the Newsletter Editor. Any ad
requiring typesetting or an unusual amount of layout or cleanup time may be
billed. Allow four to five days for mail to reach the ICES Newsletter Editor at
324 W. Seward Rd., Guthrie, OK  73044, phone or fax 405-282-3003, e-mail
IcesEditor@aol.com. Ad prices are subject to change without notice.
Classified Advertising is $5 per typed line (Times New Roman, size 12), black
and white only. Current ad rates and sizes (width x length) are as follows:
Page Size
1
/6 page (3¾" x 3¼")
¼ page (3¾" x 47/8")
Horizontal ½ page (7½" x 47/8")
Vertical ½ page (3¾" x 10")
Full page (7½" x 10")

Black and White
$  79.00
$119.00
$212.00
$212.00
$383.50

Color
N/A
$207
$368
$368
$667

If you commit to one full year of ads (11 issues), you will be charged only
for 10 ads. If you commit to 6 months of ads, you will receive one ad
free (published in 7 issues). If you pay for the full-year commitment or a
one-half year commitment in advance, you will receive an additional 10%
discount. Please note that Classified Ads are excluded from this offer.
To submit ads digitally, please send the ad attached to e-mail. Preferred ad
format is .pdf or .tiff. Please do not send Mac files with Quark extensions.
You may submit any of the following types of files: InDesign PageMaker,
Word, WordPerfect, or Photoshop, plus any nonstandard fonts used, along
with .tiff or .pdf files of any artwork. Macintosh files are also accepted,
provided they can be converted or re-created.
For ads with photos or grayscale, scan photos or grayscale art in grayscale
at 350 dpi and save in .tiff or .pdf format. Position photos and compose
text in layout program (either typeset text or scan as line art and position
in layout program; do not scan text as grayscale). Include any nonstandard
fonts used. Please fax a copy of the ad to the editor for comparison of original
and digital versions.
For ads with text and line art only, lay out and scan the entire ad as line art
at 600 dpi and save in .tiff or .pdf format. Fax a copy of the ad to the editor
for comparison of original and digital versions.

Publication Information
The ICES (USPS 020031) newsletter is published monthly (except in September) by the
International Cake Exploration Societé at 324 W. Seward Rd., Guthrie, OK 73044-7806,
Periodicals postage paid at Guthrie and additional mailing offices.
POSTMASTER, PLEASE SEND ADDRESS CHANGES TO: ICES Membership
Coordinator, 2502 Esther Ave, Pasadena, TX 77502-3239.
The ICES newsletter is published to keep members informed about cake decorating and
relevant issues. Members are encouraged to share hints, recipes, patterns and/or photographs.
Regular membership dues are $60 per year  or $156 for three years (dues include $24.96 per
year for your subscription to the ICES newsletter); International membership dues are $75
per year or $201 for three years (dues include $55.44 per year for your subscription to the
ICES newsletter); Associate membership dues are $25 per year, and Charter membership
(joined before 09/1977) dues are $20 per year. Dues must be paid in U.S. funds. Membership
is open to any man, woman, or child who is interested in the art of cake decorating.
      Material published in the ICES newsletter does not necessarily reflect the opinions of
ICES and/or the Newsletter Editor. All submitted material becomes the property of ICES and
may be edited. ICES and/or the Newsletter Editor cannot be held responsible for the results
from the use of such material. Class, Show, and Day of Sharing notices are published as a
public service. Any changes or cancellations are the responsibility of the contact person, not
ICES and/or the Newsletter Editor. All advertisements are accepted and published in good
faith. Any misrepresentation is the responsibility of the advertiser. Do not submit digitally
altered images as originals for publication. The International Cake Exploration Societé and/or
the Newsletter Editor are NOT liable for any product or service. This publication reserves
the right to refuse any advertising which would be in violation of the objectives of ICES as
stated in the bylaws. This publication will not publish anything which would be in direct
conflict or competition with ICES or ICES-sponsored events.
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. . . / COLOR FLOW, from page 2
attach the icing string end to end.
Then use a moistened decorator’s
brush to smooth and blend the
lines together before they dry.
The outline may look uneven
and disjointed if you have “drawn”
it (tip touching the surface) instead
of dropping it (tip held above the
surface).
Top lines should connect to
form a point so the fill-in icing
won’t run out.
The bottom point of the heart
should be smoothed using a slightly moistened decorator’s brush.
You should wait for outlines to
set for one or two hours (if the fillin color is different) before adding
thinned fill-in icing.
You need to keep the waxed
paper, plastic wrap or acetate taut
or it will buckle.

Squeeze, pressing out icing
gently.
2. 		 Outline with full strength
color-flow and allow to dry.
3. 		 Set aside to dry in a safe
place.
4. 		 Begin filling in along the
outlines first, squeezing
gently, letting the icing
flow up to the outline
almost by itself.
5. 		 Fill in the entire heart immediately, working from
the outside in, and from
top to bottom.
6. Work all edges so that no
edge has time to form a
crust.
7.		 Check for any low spots
and fill in quickly, as color
flow should dry with a
slight “pillow” effect.
8. 		 If the center of the heart
is not smooth, it could
be caused by allowing an

area to dry too much before
filling in with more icing, or
you didn’t complete it at one
time.
9. 		 If there are tiny air bubbles
in the heart, you could have
whipped too much air into
your icing by beating it at
too high a speed. Prick any
bubbles with a pin while the
icing is still wet.
10. 		 Set aside to dry. If the fill-in
icing runs over the outlines,
you might just be piping too
much icing into the heart
and it is spreading over the
outline. The icing may also be
too thin, or the outline could
be too flat.
DRYING COLOR FLOW
DECORATIONS
Allow color flow decorations
to air dry thoroughly for at least
48 hours. You may also dry it with

FILLING IN THE HEART
• Icing: softened, ¼ cup tinted
light pink.
• Tip: none. Simply trim off two
parchment bags about 1/16”
slightly above surface.
• Tools: decorator’s brush,
straight pin, two half-full parchment bags ready when flowing
in large areas.
• Bag position: 45° clock position
(will change, depending on
what shape is being filled in).
• Color flow “crusts” quickly and
crust lines will show if icing
begins to dry before you finish
filling in the pattern.
SEQUENCE
1. 		 Fill bags half full of icing.
ICES Newsletter
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a heat lamp two feet away for two
hours, then air dry for 12 hours.
The heat lamp method also produces a high shine to your color
flow piece. If there is a high level of
humidity, allow extra drying time.
REMOVING COLOR FLOW
FROM A PATTERN
Handle your finished color flow
pieces with care. To remove a color
flow piece from waxed paper, place
it near the edge of a table or other
firm surface. Use one hand to hold
the paper firmly yet gently on the
table. Slide the piece slowly over
the table’s edge while you carefully
pull half of the waxed paper down
and away from the color flow
decoration with the other hand.
Turn the color flow piece
around. Again, begin to remove
the remaining waxed paper, placing one hand under the piece to
prevent it from falling off the table.

of the color flow piece.
Be sure to allow the front to
dry at least 48 hours before starting the back part, or wet icing may
seep through to soften the front.
Dry for another 48 hours.
Simply attach a wooden ice
cream stick to the back of the dried
color flow design so it will stand up
on a cake. Secure the stick to the
color flow with a dab of royal icing
or full-strength color flow and let
dry. Insert into cake top or side.
To make curved color flow
decorations for a curved cake side
or top, tape the pattern and waxed
paper onto the curved surface of
the cake pan. Then follow the basic
color flow outlining and filling in
procedures.
For color flow holly or ivy
leaves, use the outside curves of
the flower formers. Because the

leaves are small, use tip #1 to outline.
POSITIONING COLOR FLOW PIECES
ON A CAKE TOP
To prop a color flow decoration
on a cake top, simply place on top
of several dabs of icing or use sugar
cubes dabbed with icing to hold
the color flow piece in place.
If you plan to remove the color
flow piece for a keepsake, lay the
color flow flat on the cake top over
a silhouette of saran wrap cut to fit
the piece. Remove the color flow
piece before cutting cake.
EXCITING USES OF COLOR FLOW
Color flow decorations are so
versatile. All you need is a pattern
or picture to trace, then follow by
“drawing” with color flow.
—Cake by Kathy Finholt, IA

OVERPIPING THE COLOR FLOW
HEART
After your color flow heart is
dry, you may want to add a message or trim it with dots. I add
the message after the heart has
crusted briefly. Use the leftover
color flow icing you used for outlining (dark pink) in a parchment bag
fitted with tip #2. Print or write a
special message or add decorations on the top of the heart. This
way, the lines will sink into the flow
icing, adding a special look.
STAND-UP AND CURVED
COLOR FLOW DESIGNS
To make a stand-up color flow
design, outline and fill in both sides
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First Impressions Are Lasting...

We’ve done all the
work, so you don’t
have to!

Create stunning, professional cakes like this
one in half the time using our high-quality
silicone molds. They are flexible, tearresistant and easy to use.
See our unparalleled selection of
affordable molds. Choose from over
600 in 26 categories at
www.FirstImpressionsMolds.com, or
call us at (561) 784-7186.

www.FirstImpressionsMolds.com
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2009 ICES Show Cake
St. Charles, Illinois
Read about the details on page 20.
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