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 Since our organization is based 
on caring and sharing, I would like 
to share a special story with you 
about my friend Donna and her 
daughters, Emily (12) and Ally (8).   
 Donna was diagnosed with can-
cer a few  years ago and lost her 
battle while we were in St. Charles 
at the ICES convention this sum-
mer.  She was only 39 years old.
 Several weeks before her pass-
ing, I was very concerned for her 
and her family. I could only imag-
ine the thoughts and wishes that 
were going through their minds 
during this time.  
 Donna was the Children’s Di-
rector at our church and had given 
so much of herself to others and I 

Wedding Plans for Little Girls
kept wondering what more I could 
do to help this family.  
 I’m not the best at cooking a 
dinner, but I knew I could bake a 
cake. Better yet, I own my own 
business and make custom de-
signed wedding and groom’s cakes. 
I know I have been given a talent 
to decorate cakes and realized that 
I needed to use it to comfort oth-
ers, so I decided to invite Donna 
and her girls for a wedding cake 
tasting and consultation. We would 
pretend that these girls had just 
gotten engaged and were ready 
to plan and design their wedding 
cakes with their mother. 
 I shared my thoughts with a 
friend and she arranged to drive 

Donna and the girls over one after-
noon and take pictures of our day 
together. Oh, what a wonderful 
time we had!  
 As soon as it was confirmed 
that company was coming, I went 
right out and bought the girls the 
“Wilton Wedding Planner” and big 
plastic “bling-bling” diamond rings.  
 When those two girls arrived, 
I told them I had heard they were 
now engaged and placed the 
engagement rings on their little fin-
gers. I explained to them that their 
boyfriends were now called their 
fiancés and that every bride-to-be 
should go out and buy a wedding 
planner.  

. . . / continued on page 7

by Barb Sullivan, AL
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 I watched a machine that cut 
paper into shapes being demon-
strated on television. An intricate 
scroll design was cut out and put 
on a picture as embellishment. My 
first thought was: “That would be 
beautiful on a wedding cake!” My 
full attention was on the machine 
as I watched different designs be-
ing cut out and I wondered if the 
machine would cut gum paste.
 I discovered that this machine 
was a Cricut® and borrowed my 
daughter's. I made gum paste from 
a powdered gum paste mix, rolled 
it out on a hand crank pasta ma-
chine and applied it to the cutting 
mat.
 After experimenting, I was able 
to cut out some letters and a few 
other designs.  
 Everything I learned with this 
technique was by trial and error. 
I finally got to the point where 
I could successfully cut out any 
design I needed for my cakes. My 
cakes went from “nice” to “amaz-
ing.” I was able to cut out beautiful 
monograms and intricate scroll 
work for my wedding cakes. Deco-
rating birthday cakes to match a 
party theme was easy now. 
 As I uploaded pictures of the 
cakes on my web site, people be-
gan e-mailing me and asking how I 
made the decorations. A few words 
in an e-mail could not explain what 
was required to accomplish this 
technique, so I was encouraged 
to make a DVD to share this new 
technique with others who would 

Cricut®: My New Cake Decorating Tool
be interested. 
 Using the Cricut® has opened 
up a new world of cake decorating 
for me. Not only can I make great 
designs for my cakes, I can make 
them any size I need. I can cut out 
letters in any size and font I like. 
 The cake for this article was 
quick and easy to make. The gum 
paste was rolled out in a pasta 
machine until it was very thin. It 
was applied to the cutting mat 
that was covered with a thin layer 
of shortening. I chose the designs 
from the overlay on the machine. 
See photos on page 25.
 All of the designs for this cake 
are from the Plantin School House® 
cartridge. The mat was loaded into 

the machine, I pushed a button 
and the Cricut® did all the work. I 
cut out a rick rack design and some 
dots. The excess gum paste peeled 
away and the designs were ready 
to put on my cake. 
 I cut out the same designs in 
four different colors. I applied the 
rick rack stripes around the 10” 
cake and stacked the 7” cake on 
top. I cut out a scallop edge for the 
base of the 7” cake. The scallop 
border and dots were applied to 
the top tier. I cut out the letters to 
add to the top of the cake. 
 Note that it was not necessary 
for me to use any water or gum 
glue because of the shortening on 

. . . / continued on page  25

by Linda McClure, LA
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President's
   Perspective

Glenda Galvez
ICES President

Hello, ICES members,
 Right before convention I wrote about how I wished someone would offer suggestions or inventions to help 
solve a storage problem I was having with my large collection of cutters, veiners and molds. Thankfully, some 
kind folks answered my plea and even gave permission to share their ideas with all of you.
 Susie Hazard sent a picture of her wonderful armoire with shelves holding neatly arranged boxes, properly 
labeled for the tools she uses. What a great way to stay organized! Not only is the armoire lovely to look at, 
it is a very practical way to give everything a place and have a place for everything. She also maintains a sup-
ply inventory list that she keeps on her Palm Pilot so that when she is cake-toy shopping, she knows what she 
already has.  
 Carolyn Carpenter bought a really great shelving unit at Sam’s Wholesale Club and placed plastic bins/
drawers side by side on each shelf. Each bin has an insert that can make a partition to divide the drawer into 
compartments so that even more organizing can be done. Each bin/drawer is then labeled with its contents. 
She included photos as well.
 Paul Caswell and Peter Gibson sent pictures of a nifty closet equipped with wire-type organizer shelving.  
On the shelves they have placed five-drawer plastic storage units they purchased at Wal-Mart. Each drawer is 
labeled with its contents. Each set of drawers is sorted by the type of sugar medium those tools are used for.
 I send my heartfelt thanks to each of you for taking time to share these great ideas. I am now inspired. 
One of my shelves did come crashing down recently. Fortunately, nobody was in the room when it happened. 
I don’t have much open floor space, so things that are seldom used are on shelves held by brackets about 
seven feet off the floor. Apparently I overloaded the poor thing. It is now reinforced with double brackets, and I 
promised not to add anything else unless I was willing to toss something off to make room for the new item.
 My best wishes to you all,
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Upcoming Conventions
and Midyear Dates

	 To	help	you	arrange	your	calen-
dar	to	be	able	to	attend,	the	scheduled	
dates	and	locations	for	the	upcoming	
ICES	Conventions	and	Midyear	Meet-
ings	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

. . . and Caring
	 Our	thoughts	and	prayers	are	with	
ICES	member	Anna	Shackelford	of	
Georgia	whose	husband	passed	away	after	
a	long	battle	with	pulmonary	fibrosis.	
Anna	is	a	past	ICES	Board	member	and	
has	been	the	parliamentarian	at	some	of	
the	ICES	General	Membership	Meetings	
at	convention.	Sympathy	cards	may	be	
sent	to	2172	Innsfail	Dr.,	Snellville,	GA	
30078-2059.

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.,	Pas-
adena,	TX	77502.	You	may	phone	
713-204-3218,	fax	877-261-8560	
or	e-mail	her	at	ICESmembership@
osteenjewelry.com.

	 If	Fanny	Fondant	tells	everybody	
around	her	at	a	Day	of	Sharing	that	she	
thinks	you	are	a	bubble-brained	idiot	and	
that	you	have	the	taste	of	a	water	buffalo,	
has	she	violated	the	ICES	Code	of	Ethics?		
The	answer	is	no.	Fanny	may	no	longer	
be	one	of	your	favorite	people,	but	she	
is	simply	exercising	her	constitutionally	
guaranteed	right	of	freedom	of	speech,	
and	therefore	is	not	guilty	of	any	ethics	
violation.
	 Suppose	that	Tillie	Tattletale	reports	
you	to	the	health	department	for	accepting	
compensation	for	cakes	produced	in	your	
uninspected	home	kitchen.	You	might	cry	
and	say	that	her	lack	of	a	caring	and	shar-
ing	attitude	as	prescribed	by	ICES	surely	
would	be	a	violation.	Unfortunately,	if	
Tillie	is	telling	the	truth,	there	is	no	viola-
tion	of	the	ICES	Code	of	Ethics.	There	is	
no	protection	against	the	truth.		
	 Now	let's	suppose	that	Fannie	Fondant	
tells	someone	that	the	secret	ingredient	
you	use	in	your	chocolate	cake	is	mari-
juana,	and	that	you	allow	your	cat	to	clean	
your	mixer,	and	your	last	vacation	was	
funded	from	your	ICES	Chapter’s	trea-
sury.	
	 You	now	have	not	only	an	ethics	
complaint,	but	you	might	very	well	have	a	
civil	issue	against	Fannie,	as	well,	provid-
ed,	of	course,	that	what	she	accused	you	
of	is	not	the	truth.	The	violation	revolves	
around	the	lie	and	the	deliberate	action	of	
Fannie	to	harm	your	reputation.
	 An	opinion,	though	it	may	be	hurtful,	
is	not	an	ethical	violation.	However,	a	
statement	based	on	a	known	lie	and	de-
liberately	repeated	verbally	or	in	writing	
that	harms	the	reputation	of	another	is	an	
ethics	violation.

—Glenda	Galvez
Chairman	of	the	Board

ICES, Ethics and You
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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	Ices-
Membership@osteenjewelry.com.

2009-10 Committee Chairmen WHOM TO CONTACT   and   WHERE TO SEND

2009 - 2010    ICES Board of DirectorsExecutive Committee
Glenda Galvez, President
			Chairman of the Board
	 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

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,	VenezuelaContact the designated Board Mem-

ber with any concerns in your local 
state/area/province/country.

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

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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Donna (their mother) said that’s 
probably what they will want when 
they do get married — and she had 
a smile on her face all afternoon.  
 We played pretend from start 
to finish. I filled out all the informa-
tion in detail on their contracts, 
down to the cost of the cakes, 
which averaged right at $3,000 
each. I filled in the date as, "After 
you turn 20." I made a copy of the 
girls' contracts and they put them 
in their Wedding Wish Books under 
the section entitled, “Wedding 
Cake.” All three had such a good 
time and I did, too.
 Before Donna left, I took her 
aside and told her that when the 
time comes, I would like to make 
the girls' wedding cakes as their 
wedding gift and I wanted her to 
know that they will have whatever 
they desire. 
 I know that planning a daugh-
ter’s wedding and designing the 
cake is such a special time in 
life and I didn’t want Donna or 
her girls to miss out on this time 
together. I really hope that Donna 
was comforted and at peace while 
being able to share this special 
time with her girls, and that the 
girls will be comforted with these 
memories when the time comes 
for them to plan their weddings.  
 As a cake decorator, I’ve tried 
to find ways to use my talent to 
bring smiles and happiness to oth-
ers and I must say that this time it 
brought tears of joy and wonderful 
memories of comfort. 
 I hope this story will help you 
as much as it did me. I’m so glad to 
be a part of the ICES family.

—Barb Sullivan, AL

Wedding Plans for Little Girls . . . from page 2

 As I handed them their big 
binders, I told them we would 
call them their “Wedding Wish 
Books” for now, since we were just 
pretending. I explained how they 
could use their planners to collect 
ideas and pictures for their future 
weddings. I gave them examples 
from start to finish and even gave 
them wedding magazines to cut 
ideas from. They were so excited!
 Next, we went into my wed-
ding cake gallery which consists of 
about 12 artificial wedding cakes 
that had been created for wed-
ding magazines, etc. The girls were 
in awe. They sat on the sofa with 
their mother and started going 
through the pictures. 

 I consulted with them as I 
would any bride and mother. The 
girls were very creative while 
designing their cakes and totally 
transformed into little brides-to-
be. I sketched out each wedding 
cake, working off the pictures they 
chose.  
 Tasting cake samples was fun, 
too. They were so serious when 
picking out flavors, and excited to 
know they could have a different 
flavor in every tier. Who would 
have thought a third grader would 
choose German chocolate and car-
rot cake?
 Boy, did they pick all the glitz 
and glamour, with lots of pearl 
dust and rhinestone initials!  
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EARLENE MOORE, TEXAS
 Earlene Moore is a charter member of ICES and has been involved with sugar and 
cakes for over forty years. Her mother allowed her to work alongside of her to learn 
what she could. Her career in the sugar arts started a long time ago and her first big 
endeavor was making her sister’s wedding cake.
 Like many of us, the small beginning has become a lifetime of learning and shar-
ing the knowledge that we have gained. She took classes from some of the very best: 
Betty Newman May, Rose Hale, Edith Gates and Joan McDaniel, among others. I am sad 
to say these people are no longer with us; however, Earlene is willing to share with us 
anything she learned from them.
 She has created mats to use for impressions on fondant, as well as on buttercream. 
She introduced the edible fondant pearl to the world of sugar art.
 Earlene has demonstrated and taught classes for at least twenty-five years at ICES 
Conventions and Days of Sharing, and is always willing to share her knowledge and ex-
pertise. She tirelessly promotes ICES and is an ambassador for ICES wherever she goes.
 She has been featured in the magazines American Cake Decorating, Here Comes 
the Cake and Cake Craft and Decoration. She has competed for and won awards too 
numerous to mention.
 She created the discs to be used with cookie presses to produce an extra long rope 
for borders. She also has created a set of eight DVD’s which include information that is 
taught in her classes. 
 Earlene Moore has been an ICES Representative, Board Director, Vice President and 
President. She has also won the Wilbur Brand Award. 

LINDA SHONK, INDIANA
 Linda Shonk of Indiana has been a charter member and involved with ICES for about 
thirty years. She began competing and winning awards back in 1975 and continued to 
compete and win awards throughout the 1970s, 1980s, 1990s, and as late as 2007.
 She has been an author, a business person (starting two businesses), a teacher at a 
local community college, and a guest instructor at a very large college and throughout 
the United States, as well as other countries. She has promoted sugar artistry to the 
masses through classes, internships, formal education, and her book and video. Linda 
has demonstrated for more than 25 years all across the country at ICES Conventions 
and Days of Sharing.
 She joined the American Culinary Federation in 1982, and won the ACF “Concepts 
in Food Award” in 1983. In 1984, she won the "Best Pastry Display" from the Chef’s de 
Cuisine Association and in 1985 she won the “Chef of the Year” from the Chef’s de Cui-
sine Association, which were the first times for those awards to be given to a female.
 She has also participated in Food Network Challenges and Mini Challenges. She was 
featured in the Indiana Business Journal in 1997 and was the cover story on Indianapo-
lis Woman magazine in 1998. She was the first to produce laser etched textured rolling 
pins in 2003 and the first to introduce white chocolate rolled fondant (Choco-Pan®) in 
1993. She has donated thousands of pounds of her Choco-Pan® fondant to many cake 
shows and Days of Sharing.Ha
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Dear ICES International Members and International Representatives:
 I am very happy to serve as the ICES International Liaison. This is my second year in this position and I am 
pleased to tell you that this is a very rewarding task. Let’s continue to work together to make ICES a truly inter-
national organization and to help our members have an enjoyable ICES experience.
  It is time to begin making plans to attend the ICES Midyear Meeting in Charlotte, North Carolina March 11-
14, 2010, and the 2010 ICES Convention in San Diego, California August 12-15.
 Many of you will require a Letter of Invitation in order to obtain your visa to enter the USA, and I am your 
contact to whom you will submit your request. Please include the following information: your name as it ap-
pears on your passport, complete mailing address, including country and zip/postal code, and an e-mail ad-
dress if you have one, to allow for quick contact.  
 Please allow yourself plenty of time to complete this process from start to finish. Do not wait until the last 
minute to send your request. Your request for a Letter of Invitation should be sent to me as soon as you decide 
to come to the USA and I should receive your request no later than three months prior to the ICES event you 
are planning to attend. I strongly encourage you to request a Letter of Invitation even if you are unsure of your 
plans. To have the letter on hand will help your visa application process. This can be a long procedure and you 
will want to start as early as you can.
 Your request may be sent via e-mail to callesur@ca.inter.net. Be sure to type “ICES Invitation” in the subject 
line, as I will be opening these as soon as they arrive. You may also mail your request to me at Maria Kovacs, 
107-5070 Fairview Street, Burlington, Ontario, Canada L7L 0B8. Requests will be processed as quickly as I re-
ceive them and return letters will be mailed to you via air mail. Please note that all Letters of Invitation will be 
mailed to you; they cannot be faxed or e-mailed. 
 THE ICES MIDYEAR MEETING will be held in Charlotte, North Carolina at the Westin Hotel on March 11-14, 
2010. The deadline to request a Letter of Invitation is December 10, 2009. You should register for this event 
before February 10, 2010 and make hotel reservations before February 17, 2010.
 To make Midyear Meeting hotel reservations online, please go to www.ices.org  and choose “Midyear 
Meeting.” You can also call the central reservations hotline at 866-837-4148 and mention the “ICES Midyear 
Meeting.” Room rates are $159 ++ for single, double, triple or quad.
 THE 2010 ICES CONVENTION will be held in San Diego, California at the Town and Country Resort and Con-
vention Center on August 12-15. The deadline to request a Letter of Invitation is May 12. Online registration 
will begin March 1 and end July 20. Registration to the convention and hotel reservation may be completed 
online at ices.org. All information should be posted by March 1. You can get the latest news about the 2010 
ICES convention at www.ices10.org
 Convention fees are $190 for ICES members until June 1, and $225 for ICES members from June 1 to July 
20; $330 for non-members until June 1 and $365 for non-members June 1 to July 20. After July 20, registra-
tions will be taken on site only. For ICES members, the on site cost will be $315 and for non-members, the cost 
will be $415. All prices are subject to change and are in US dollars. Tickets to the demonstrations are $7 each 
and you may purchase up to a total of eight tickets.
 You are always welcome to write to me about your interests, problems and suggestions. Again, it is not too 
early to request a Letter of Invitation for the 2010 ICES Midyear Meeting and the 2010 ICES Convention.  Please 
do so at your earliest convenience.

Maria Kovacs
ICES International Chairman and Liaison
E-mail callesur@ca.inter.net
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Estimados Miembros y Representantes Internacionales de ICES:

 Es mi placer poderles servir nuevamente como Representante de Enlace con el consejo directivo de ICES.  

Ha llegado la hora de planear vuestra participación en la Reunión de Medio Año en Charlotte, Carolina del 

Norte y también para la Convención Anual de ICES en el año 2010, en San Diego, California.

 Muchos de ustedes solicitarán una Carta de Invitación para obtener la visa de turista y poder viajar a los Es-

tados Unidos. Las solicitudes para la Carta de Invitación deben ser dirigidas a mi correo electrónico callesur@

ca.inter.net identificando en la línea de referencia “ICES Invitación”, o por correo postal  María Kovacs, 107-

5070 Fairview Street, Burlington, Ontario, Canadá y en la última línea deben agregar el código postal L7L 0B8. 

 Ustedes deben proveer la siguiente información: nombre (completo como aparece en su pasaporte), direc-

ción y país con el código postal, y si tienen acceso a correo electrónico provean también la información de su 

correo electrónico  por si necesitamos comunicarnos rápidamente.

 La solicitud de la Carta de Invitación debe ser pedida con 3 meses de anticipación al evento, no dejen para 

último momento. Su solicitud será procesada con rapidez y la carta será enviada solamente por correo postal a 

su domicilio. Recuerde que el proceso de obtener visa para los Estados Unidos lleva tiempo, comience a pla-

near temprano.

 La Reunión de Medio Año es en Charlotte, Carolina del Norte en el Westin Hotel y se llevara a cabo 11 al 14 

de marzo 2010. La fecha de vencimiento de la solicitud de la Carta de Invitación es 10 de diciembre 2009. Para 

participar en este evento deben inscribirse antes del 10 de febrero 2010. Las reservaciones del hotel deben ser 

hechas antes del 17 de febrero 2010. Las reservaciones pueden ser hechas aquí  http://www.ices.org/events/

midyear.html o llamando al 866-837-4148. Recuerden mencionar que son miembros de ICES. La tarifa del hotel 

por noche es $159 para una persona, dos, tres o cuatro en la misma habitación.

 La Convención y Show No. 35 de ICES en el 2010 será en San Diego, California en el Town and Country Re-

sort y Convention Center durante el 12 de agosto al 15 de agosto, 2010. La fecha de vencimiento de la solicitud 

de la Carta de Invitación es 12 de mayo, 2010. Para participar en este evento las inscripciones comenzarán 1 de 

marzo, 2010 y terminan julio 20, Para inscribirse en la convención y el hotel visiten www.ices.org  y para leer 

las ultimas noticias de esta convención visiten www.ices10.org

 Las tarifas de la convención son: ICES miembros $190 hasta junio 1, 2010; ICES miembros $225 después 

de  junio 1 hasta julio 20, 2010. No miembros $330 hasta junio 1, 2010; no miembros $365 después de  junio 

1 hasta julio 20, 2010. Después de Julio 20 la inscripción será en la puerta de la convención ICES miembros 

$315 y no miembros US $415 (los precios pueden cambiar sin previo aviso).Los boletos para las demostracio-

nes cuestan $7 cada uno y son para las personas inscriptas en la convención solamente y se puede comprar un 

máximo de 8 boletos.

 No duden en consultarme si precisan más información y recuerden que el representante de ICES en su país 

también los puede ayudar. Me agradaría mucho conocerlos y compartir ideas, todos queremos lo mejor para 

los miembros de ICES. Los espero y mientras tanto si tienen alguna pregunta o duda déjenmelo saber.

Maria Kovacs

ICES Enlace Internacional

E-mail callesur@ca.inter.net
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 This is a very inexpensive, reusable and disposable project. I use a 
sheet cake cardboard, any size, either one that  is bought already cov-
ered, or you may cover one yourself.

 If you want to reuse the carrier, cover a thick sheet cake board with 
fancy foil and then cover that with clear contact paper. You can also use 
a Wilton Show 'n Serve board. It’s already coated on top, but it’s not 
covered on the bottom, so the bottom can get soiled. I would cover the 
bottom with clear contact paper also.

 Cover a sheet cake cardboard, use a 2 oz. soufflé cup, and turn it up-
side down so that the bottom is up. Trace the cup several times so that 
there is about 1” between the circles. I start at an angle on the board so I 
can get as many as I can. Once the soufflé cups are all marked out on the 
cardboard, hot glue the bottom of the soufflé cup in the middle of the 
circle. Once glued to the board, you can pop your unfrosted cupcake into 
the cup and frost, or you can frost first and decorate, and then pop them 
into the cup.

 If you’re not comfortable with making circles without practicing the 
spacing, get an empty cupcake holder from the grocery store, put the 
empty cupcake box on top of the covered cardboard, and take a flower 
nail and poke down into the cardboard in the middle of each cupcake 
slot. Repeat until you have as many holes as you have cupcakes. This 
automatically spaces the cupcakes for you. Remove the store bought 
cupcake holder and hot glue your soufflé cups in the middle of each hole. 
Keep the store cupcake liner on hand to make more of your own cupcake 
carriers. This serves as a template.

 You can make any size you want; just be sure that your sheet pad fits 
the box you are going to put it in. I have done this with ¼ sheet pads, ½ 
sheet pads and full sheet pads and they all work great. The soufflé cups 
are much easier to store and cheaper to buy than the bakery style cup-
cake holders and this way, your holder is the size that meets your needs.

—Jane Singleton, NH
www.newhampshirecakes.com 

How to make a Cupcake Carrier
Written by Jane Singleton, NH

Project and photos by Fran Tripp, LA
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Autumn [Apple] Cheesecake

Crust
1 c. graham cracker crumbs
½ c. finely chopped pecans
3 tbsp. white sugar
½ tsp. ground cinnamon
¼ c. unsalted butter, melted
 
Cheesecake Filling
2 (8 ounce) pkg. cream cheese, softened 
½ c. white sugar
2 eggs
½ tsp. vanilla extract

Apple Mixture
4 c. apples - peeled, cored, thinly sliced
1/3 c. white sugar
½ tsp. ground cinnamon

Topping
¼ c. chopped pecans

 Preheat oven to 350º F (175º C). In a 
large bowl, stir together crust ingredients 
and press into the bottom of a 9-inch spring-
form pan. Bake in preheated oven for 10 
minutes. 
 In a large bowl, combine cream cheese 
and ½ cup sugar. Mix at medium speed until 
smooth. Beat in eggs one at a time, mixing 
well after each addition. Blend in vanilla; 
pour filling into the baked crust. 
 In a small bowl, stir together sugar and 
cinnamon. Toss with the apples to coat. 
Spoon apple mixture over cream cheese 
layer and sprinkle with pecans. Bake in pre-
heated oven for 60 to 70 minutes. 
 With a knife, loosen cake from rim of 
pan. Let cool and remove the rim of pan. 
Chill cake before serving. 

Praline Cheesecake

Crust
¼ c. butter or margarine
1 c. graham cracker crumbs 
3 tbsp. packed brown sugar 
1/3 c. chopped pecans 

Cheesecake Filling
2 (8 ounce) packages cream cheese, softened 
1¼ c. packed brown sugar 
3 eggs 
1 tsp. rum flavored extract 
1 tsp. vanilla extract 
¼ c. sour cream 
1/3 c. chopped pecans 

Topping
1½ c. sour cream 
¼ c. packed brown sugar 
¾ tsp. maple flavored extract 
½ tsp. rum flavored extract 

 Melt butter or margarine in a small sauce-
pan. Stir in graham cracker crumbs, brown 
sugar, and nuts. Pack into ungreased 9 or 9½ 
inch springform pan. 
 Beat cream cheese and brown sugar to-
gether until smooth and fluffy. Slowly beat in 
eggs one at a time, just until blended. Stir in 
remaining ingredients. Pour filling into pan. 
Bake at 350º F (175º C) for about 55 to 60 
minutes, until set. Remove pan to cake rack 
while you prepare topping. 
 Stir together topping ingredients. Spread 
over cheesecake. Return to oven, and bake 
for 10 minutes. 
 Loosen sides of cake. Cool until almost 
room temperature, then chill for a few hours 
before serving. 

The recipes on this page were reprinted by permission from allrecipes.com.

Autumn Cheesecake Recipes
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Katya	Alva,	Peru

Oleta	Edwards,	MO

Janette	Pohlman,	MO

Carolyn	Wanke	Mangold,	TX
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Gary	Silverthorn,	MI
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Mary	Gavenda,	IL



ICES NewsletterPage 1� November �009CONVENTION PHOTOS

st. charles, il

Carmen	Rodriguez,	Venezuela

Anne	Ajadi,	Nigeria

Candy	Knappenberger,	PA

Sharon	White,	IL
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Country/Province ...................................................Membership
Argentina .................................................................................... 14
Aruba ............................................................................................ 3
Australia ....................................................................................... 7
Bahamas ....................................................................................... 8
Barbados ...................................................................................... 1
Belize ............................................................................................ 1
Bolivia ........................................................................................... 1
Brazil ............................................................................................. 6
Canada, Alberta ............................................................................ 4
Canada, British Columbia ............................................................. 6
Canada, Manitoba ........................................................................ 2
Canada, Nova Scotia ..................................................................... 1
Canada, Ontario ......................................................................... 52
Canada, Quebec ........................................................................... 7
Canada, Saskatchewan ................................................................. 2
China ............................................................................................ 3
Colombia ...................................................................................... 2
Costa Rica ..................................................................................... 2
Denmark ....................................................................................... 1
Dominican Republic ...................................................................... 1
Ecuador ...................................................................................... 14
Egypt ............................................................................................. 1
El Salvador .................................................................................... 1
England ....................................................................................... 11
Ghana ........................................................................................... 6
Guyana ......................................................................................... 2
Honduras ...................................................................................... 2
Ireland .......................................................................................... 1
Israel ............................................................................................. 1
Italy  .............................................................................................. 2
Jamaica ......................................................................................... 7
Japan ............................................................................................ 8
Malaysia ....................................................................................... 6
Mexico .......................................................................................... 9
Netherlands .................................................................................. 8
Netherlands Antilles ..................................................................... 7
New Zealand ................................................................................. 1
Nigeria ........................................................................................ 40
Norway ......................................................................................... 1
Peru ............................................................................................ 44
Philippines .................................................................................... 9
Poland........................................................................................... 1
Portugal ........................................................................................ 1
Republic of Panama ...................................................................... 5
South Africa .................................................................................. 4
South Korea .................................................................................. 2
Spain ............................................................................................. 1
Sri Lanka ....................................................................................... 9
Trinidad & Tobago ........................................................................ 3
Venezuela ................................................................................... 28
West Indies ................................................................................... 1

INTERNATIONAL MEMBERS ..................................................360

TOTAL ACTIVE ICES MEMBERS ............................................3,512

State/Area ............................................................. Membership
Alabama .....................................................................................52
Alaska ...........................................................................................3
Arizona .......................................................................................32
Arkansas .....................................................................................23
California ..................................................................................134
Colorado .....................................................................................41
Connecticut ................................................................................46
Delaware ......................................................................................3
District of Columbia ......................................................................6
Florida ......................................................................................231
Georgia .....................................................................................113
Hawaii ...........................................................................................1
Idaho ............................................................................................5
Illinois .......................................................................................273
Indiana ........................................................................................64
Iowa ............................................................................................47
Kansas .........................................................................................31
Kentucky .....................................................................................50
Louisiana ..................................................................................128
Maine ...........................................................................................3
Maryland ....................................................................................90
Massachusetts ............................................................................98
Michigan ...................................................................................147
Minnesota ..................................................................................37
Mississippi ..................................................................................45
Missouri ......................................................................................90
Montana .......................................................................................3
Nebraska .....................................................................................35
Nevada .........................................................................................8
New Hampshire ..........................................................................12
New Jersey .................................................................................65
New York ..................................................................................124
New Mexico ................................................................................18
North Carolina ............................................................................83
North Dakota ................................................................................1
Ohio ..........................................................................................122
Oklahoma ...................................................................................29
Oregon ........................................................................................15
Pennsylvania ...............................................................................95
Puerto Rico ...............................................................................121
Rhode Island .................................................................................8
South Carolina ............................................................................77
South Dakota ..............................................................................13
Tennessee ...................................................................................78
Texas .........................................................................................208
Utah ............................................................................................24
Vermont........................................................................................7
Virgin Islands ................................................................................4
Virginia .....................................................................................128
Washington ................................................................................35
West Virginia ................................................................................5
Wisconsin ...................................................................................40
Wyoming ......................................................................................1

US MEMBERS ................................................................... 3,152

ICES Membership Figures as of September 25, 2009
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INTERNATIONAL CAKE EXPLORATION SOCIET
35th Annual Convention and Show

August 12 - 15, 2010   •   San Diego, CA

 We hope you are already planning your trip to San Diego, CA to attend the ICES 35th Annual Convention 
and Show. If you are traveling via air, the San Diego International Airport (SAN) is the closest airport. If arriving 
by train is desired, there is an Amtrak station downtown. There is a wide selection of rental car agencies at the 
airport. If you prefer not to rent a car, taxi and shuttle services are available.
 We have arranged for a discount coupon if you use the Super Shuttle service from the airport. The ride is 
ten minutes in duration and is $11 one way on a shared van. However, if you make a reservation in advance, 
there is a $1 discount, lowering your cost to $10 one way. If you prefer a private rental in a sedan, there is a $5 
discount. Simply visit their web site at www.supershuttle.com and make a reservation using the group code 
KHEH5 located at the bottom of the web page, or call the 24 hour reservation line at 800-974-8885 and give 
the group code over the phone. A Super Shuttle link will be provided on the ICES web site at a later date.
 Our host hotel is the Town and Country Resort and Convention Center centrally located in San Diego in 
Mission Valley. All ICES activities will be held on one property. Town and Country is a beautiful resort, complete 
with flower gardens and palm trees throughout. There are five restaurants, two pools, a fitness center, and a 
spa/salon should you have time to pamper yourself. The discount convention rate will be available several days 
before and after convention, so you can plan to add a family vacation, too. Please note that a daily parking rate 
applies, but is reduced for hotel guests to $10 per day.
 The response to our vendor booth space has been overwhelming. In fact, we are already sold out. We are 
maintaining a waiting list. If you are interested in information about vendor booth space, please contact our 
Vendor Chairman Fran Wheat at vendors@ices10.org.
 Online registration begins March 1, 2010 at www.ices.org. The early-bird pricing for members is $190 and is 
valid until June 1, 2010. The rate increases to $225 for mem-
bers beginning June 2, 2010, so you don’t want to miss out.
 Visit our web site at www.ices10.org for more details and 
specific information on the ICES Convention and Show.  Come 
to San Diego and “Hang 10 in 2010!”

Come to San Diego
Where we’ll 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
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DISCO DUSTS AND HOW TO USE THEM
 The following is a brief recap about the differences between petal, highlighter and disco dusts, with an 
emphasis on Disco Dusts and how to use them.

Petal dust is simply a flat, non-toxic colored powder that can be used to color gum paste flowers. Neon 
dusts are fluorescent versions of petal dust. They are dusted on the edges and surfaces of the flower parts 
with a dry brush.

Some artists paint sugar decorations by mixing petal dust with an alcohol liquid like vodka or lemon extract 
for tiny details, but I tend to think that gets grainy because the dusts don't dissolve smoothly in the liquid. 
Instead, I use gel food colors loosened with just a bit of water for wet painting dots on a lily, for instance.

Luster dusts can be dry brush applied just like petal dust, but they give an iridescent shimmer to the object.

Pearl dust is similar to luster dust, but more subtle in shimmery quality.

Highlighter powders look metallic, like true gold or silver metals. Mixing this dust thickly with any vegetable 
oil will allow it to brush on with the brightest and smoothest appearance, but will not dry completely.

If you want to be able to touch the sugar piece once it is highlighted with this substance, mix the dust with 
an evaporative liquid like vodka or lemon extract. However, this method will not be as smooth looking as 
the oil choice.

Disco dust is a newer product that adds a very glittery, sparkly quality to any sugar piece or cake surface. 
However, this dust is so loose and glittery that it does not adhere to sugar pieces unless they are slightly 
moistened. Therefore, if one wants to glitter a butterfly wing or sugar star, for example, one needs to first 
wet the surface slightly by brushing water or egg white thinly upon it, OR one can hold the object near a 
teapot spout for a second or two to moisten it with steam, and then quickly sprinkle the disco dust upon it, 
shaking off the excess.

Disco dust is that magical fairy dust substance that can add a lovely touch to fondant or a buttercream cake 
surface by simply taking a pinch of it and sprinkling it all over the cake. Disco dust comes in many subtle 
and vibrant colors and can turn a simple cake design into something quite whimsically special.

 My advice is to have on hand a spectrum of several shades so that when a cake order comes along, you are 
ready with the appropriate color to sparkle things up. Try this wonderful cake decorating finishing touch. Your 
customers will love it and return for more!

Reprinted with permission by Scott Clark Woolley, NY
Taken from Cake of the Month newsletter, October 2009

•

•

•

•

•

•

•

•
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 The Carolina Show Directors and our 2011 Show Committee are ready to welcome you to the “Queen City” 
at the Westin Hotel in Uptown Charlotte, North Carolina. Whether you will be arriving by plane, train or car, 
you will find that getting to Charlotte is easy, garnering the Queen City its other nickname as the “International 
Gateway to the South.”
 Once you arrive, you will find yourself in Uptown Charlotte, where the action is. NASCAR, museums, a tour 
by horse and buggy, a free ride on the Gold Rush Trolley, or a ride on the Lynx Line rail system are just a few of 
the treats our city has to offer. And don’t forget a walking tour. Just across the street from the convention cen-
ter is a wonderful area called The Green with a six-foot tall fish fountain and other whimsical statues, as well 
as casual eating establishments and a library. It is a “must visit” area with great exploration opportunities and 
surprises. Spring in the Carolinas is like no other! 
 Another pride of Charlotte is the Johnson & Wales University campus, a prestigious culinary school. This 
will be our Saturday evening activity. Our “Spring in the South” event will include a reception with delicious 
hors d’oeuvres and non-alcoholic drinks as well as a presentation by Chef Peter Reinhart, a nationally known 
master bread baker and James Beard award winner. Chef Reinhart will also be available for a book signing dur-
ing the reception. Transportation from the Westin/Convention Center to the school and back will be provided.  
When we return, if you are still hungry for a little more Charlotte, this would be a great time to explore our 
local eateries.
 Hotel and travel information, registration forms and tentative schedules will be available online at ices.org. 
More information about Charlotte, NC can be found at www.charlottesgotalot.com.
 The Carolinas are looking forward to offering you some good old-fashioned southern hospitality – please 
join us!

Francie Snodgrass and Kathy Scott
2011 Show Directors
Phone 919-762-8495 
E-mail FrancieSnodgrass@earthlink.net or sweetexpress@wctel.net. 

“Nothing Could be Finer”
than attending the ICES Midyear Meeting

in Charlotte, North Carolina!

INTERNATIONAL CAKE EXPLORATION SOCIET
Midyear Meeting

March 11-14, 2010   •  Charlotte, NC
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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

Sugarbakers
 

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.

	 Please	note	that	your	ICES	membership	ID	number	will	be	required	for	your	Midyear	registration.	Your	
ICES	ID	number	can	be	located	as	the	very	first	item	on	your	newsletter	address	facing	slip. It is very important 
that you file that number so you can retrieve it later.	
	 For	online	registration,	enter	your	last	name	EXACTLY	as	it	appears	on	your	address	facing	slip.	For	ex-
ample:	“Jones	Jr”	(no	commas	or	periods).	If	a	hyphen	appears	in	your	last	name,	use	a	hyphen	online.	If	your	
second	name	after	your	hyphen	is	not	complete	on	the	mailing	insert,	do	not	complete	it	online.	

YOUR ICES MEMBERSHIP ID NUMBER and MIDYEAR REGISTRATION
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 Each issue of the ICES newsletter 
has photographs of cakes and other 
sugar art that were displayed at the 
annual ICES Convention. The coopera-
tion of the artists who completed these 
beautiful works of art has enabled us to 
share information about some of these 
displays. Photos on Page 14

Photos on Page 13

Photos on Page 15

How Did They Do It?

Photos on Page 16

Carolyn Lawrence, MO—This	
two-tiered	square	block	cake	was	
decorated	with	a	teddy	bear	made	
of	two	foam	balls	covered	with	
brown	fondant	and	a	yellow	bow	
accent.

Nathalie Schmidt, IL—This	sin-
gle	round	12"	tier	was	covered	with	
fondant	and	topped	with	the	1903	
penny,	featuring	Lincoln	as	the	1st	
US	president	to	appear	on	coins.

Linda Kelsey, IL—This	cake	was	
made	up	of	a	14"	square	and	12",	
9"	and	6"	round	tiers	in	alternating	
brown	fondant	and	white	fondant.	
The	tiers	were	decorated	with	op-
posite	color	royal	icing	scroll	work.	
The	green	orchids,	roses	and	filler	
flowers	with	ivy	were	made	of	gum	
paste.

Joanne Wieneke, NJ—	This	hand	
molded	sugar	fairy	was	made	from	
a	combination	of	gum	paste	and	
fondant.	The	fairy	face	was	made	
using	a	silicone	mold	and	hand	
painted	with	crystal	colors.	The	
fairy's	body	was	hand	molded	using	
fondant.	Each	petal	for	the	dress	
was	cut	free	hand,	pressed	with	
a	veiner	and	colored	with	crystal	
colors.	The	wings	were	made	from	
soy	wrapper	(used	for	wrapping	
sushi,	though	a	butterfly	wing	can	
also	be	used).	Underneath	the	skirt,	
a	cupcake	or	piece	of	foam	acted	as	
the	base	of	the	sugar	fairy.	These	
can	also	be	positioned	in	various	
poses.	The	surrounding	flowers	
were	made	of	silk,	though	they	can	
also	be	duplicated	in	sugar.

Carolyn Wanke Mangold, TX—	
This	was	a	simple	chocolate	fon-
dant-covered	8"	cake	surrounded	
with	marzipan	grapes	and	gum	
paste	leaves	and	displayed	on	an	
antique	brass	stand.

Janette Pohlman, MO—	This	
three	tiered	cake	was	covered	with	
fondant	and	decorated	with	pur-
chased	ribbon	and	handmade	flow-
ers	using	gum	paste	and	the	“Mexi-
can	hat”	technique.	The	fern	leaves	
were	cut	using	a	pastry	cutter	and	
veined	with	a	silicone	fern	veiner.	
The	morels	were	molded	using	
the	smallest	of	four	sizes	of	morel	
(mushroom)	molds.	The	acorn	tops	
were	made	using	a	mold	and	the	
nut	part	was	hand	molded.

Oleta Edwards, MO—	The	wed-
ding	cake	made	with	8"	and	12"	
tiers	was	covered	with	rich	light	
chocolate	rolled	fondant	with	hand	
painted	designs.	The	tiers	have	
bottom	borders	of	brown	ribbon	
topped	with	pink	peach	ribbon.		

Katya Alva, Peru—	This	two-
tiered	wedding	cake	was	covered	
with	fondant	and	decorated	with	
embroidery	and	hand	made	acces-
sories.

Sharon White, IL—	Two	10"	
round	cake	dummies	were	bonded	
together	with	royal	icing	and	cov-
ered	with	a	light	coating	of	fon-
dant.	The	basket	was	made	out	of	
individual	columns	of	marbleized	

Gary Silverthorn, MI—	A	hand-
molded	bear	was	placed	next	to	the	
molded-sugar	beehive.	Hand-mold-
ed	insects	and	small	gum-paste	
flowers	added	to	the	display.		The	
double	board	base	helped	to	hold	
the	weight	of	the	sugar	beehive,	as	
well	as	provide	extra	interest.

Mary Gavenda, IL—This	fon-
dant-covered,	10"	round	cake	was	

Leah Jacoby, IL—This	single	tier,	
green	and	black	cake	was	decorated	
with	a	gum	paste	shoe,	purse,	daisy	
and	dress.

Carole Galambos, IN—The	dis-
play	was	made	by	shaping	the	cake	
like	a	flower	pot.	All	the	flowers	
and	leaves	were	cut	out	of	gum	
paste	and	the	branches	were	made	
of	florist	wire	covered	with	florist	
tape.

The	roses	were	made	of	gum	paste	
and	dusted	with	petal	dust	to	match	
the	ribbons.	The	cake	drum	was	
covered	with	matching	rolled	fon-
dant	and	edged	with	brown	ribbon.

decorated	with	ribbon	trim	and	
ribbon	insertion.	Gum	paste	roses	
were	placed	in	a	fondant/gum	
paste	fluted	container	on	a	fondant	
ruffled	plate.
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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!

Classified Advertisements
SUGARCRAFT™	–	Visit	us	at	www.sugarcraft.com	-	fun,	easy,	and	secure	.	.	.	order	on-line.	We	carry	thou-
sands	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.

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.

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.

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.

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.

www.kake101.com:	Sweet	Dreams	Bakery	School	of	Cake	Decorating	and	Sugar	Arts	located	at	2088	Idle-
wood	Rd.,	Suite	8,	Tucker,	Georgia	30084,	USA.	Classes	in	Cake	Decorating,	Fondant	Techniques	and	Sugar	
Art.	Students	can	order	books,	DVDs,	supplies,	pans,	fondant,	gum	paste	and	tools	at	a	discount.

Candy Knappenberger, PA—
This	was	a	replica	of	an	actual	
shotgun	made	from	sugar	and	
displayed	on	a	velvet	plaque.

Anne Ajadi, Nigeria—This	trea-
sure	chest	(a	“must	have”	in	some	
parts	of	Nigeria,	Africa)	was	made	
of	sculpted	cake	covered	with	
rolled	fondant.	It	was	hand	painted	
and	air	brushed.	The	corals	and	
precious	stones	placed	around	the	
base	were	made	of	molded	Mexi-
can	paste.

Loydene Barrett, OK—The	
cake	board	and	dummies	were	
covered	with	lime	green	fon-
dant.		Hand	rolled	bamboo	was	
placed	around	the	bottom	two	
tiers.	Orchard	Lace	leaf	cut-
ters	were	used	on	the	top	tier	
and	board.	White	ginger	and	
plumeria	flowers	were	made	of	
gum	paste.

Carmen Rodriquez, Venezuela—	
Rolled	fondant	was	used	to	cover	
the	cakes	and	to	make	some	of	the	
flowers	and	leaves.	The	figures	
were	completed	in	gum	paste.

BakeryBuddy.com™	–	Organize	and	manage	your	client	records	and	recipes,	calculate	pricing,	record	inven-
tory,	create	bakers'	worksheets,	view	and	print	reports/invoices	using	personalized	information.	For	information,	
contact	Harriet	Cobb	at	901-854-1104,	e-mail	Beacake@aol.com,	visit	www.harrietscreations.com	and	click	on	
“For	Decorators	Only,”	or	visit	www.BakeryBuddy.com	and	enroll	for	information	to	be	sent	via	e-mail.

COVER CAKE
rolled	fondant	that	were	vertically	
attached	to	the	cake	with	royal	ic-
ing.	Each	piece	of	fruit	was	made	
out	of	rolled	fondant	brushed	with	
luster	dust	to	give	a	lifelike	appear-
ance.	The	handle	of	the	basket	was	
made	of	wire	covered	with	rolled	
fondant.	
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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.

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	 	 	 	 Black	and	White	 Color
1/6	page	(3¾"	x	3¼")	 	 	 $		79.00	 	 N/A
¼	page	(3¾"	x	47/8")	 	 	 $119.00	 	 $207
Horizontal	½	page	(7½"	x	47/8")	 	 $212.00	 	 $368
Vertical	½	page	(3¾"	x	10")	 	 $212.00	 	 $368
Full	page	(7½"	x	10")		 	 $383.50	 	 $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.

						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.

January Issue Deadline: November 25
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the back side of the decorations. It 
took just a few minutes to com-
plete this cake.
 I use a computer program 
to create designs that I can cut 
out with the Cricut®. In my new 
DVD, “Creative Designs: Cakes for 
Children” I show you how to use 
the computer to make your own 
designs. I demonstrate some new 
techniques that I have developed 
to bring your cakes to new levels.  
 I am not limited to cutters or 
molds to make my designs. I can 
now create cakes that are truly one 
of a kind. With this technique you, 
too, can create amazing cakes ~ 
happy decorating!

Cricut®: My New Cake Decorating Tool 
 . . . from page 3

 Linda McClure began cake decorating in 1999 when her oldest daughter was married. She was invited to 
an ICES Day of Sharing in 1999, saw a demo on gum paste magnolia flowers and was facinated with sugar 
flowers. Thereafter, she took classes from Nick Lodge to further her education in sugar flowers and all things 
related to cake decorating. As cake orders began to increase, she decided to quit teaching school to do this full 
time, set up shop, and is always on the lookout for new ideas.
 Those interested may visit her web site at www.creativedesignscakes.com to order the video with complete 
instructions on using the Cricut® to cut gum paste. Also included on the web site is a free tutorial on cake bak-
ing, “Start to Finish.”
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	 Dathern Moon started designing the First Baptist 
Church 200th anniversary cake in January, 2008 and 
finished it March 24, 2009. The cake itself was 8 feet, 
2 inches tall and sat on a table that was 22 inches 
high, making the entire display exactly 10 feet tall. 
 The completed cake boasted ten layers with two 
separations. Approximately 80 lbs. of fondant were 
used and there were approximately 647 gum paste 
flowers on the cake, including tulips, orchids, roses, 
magnolias, stephanotis, daffodils, camellias, hibiscus, 
lilies, hydrangeas, gerbera daisies, calla lilies, filler 
flowers, greenery, leaves, dogwood, cherry blossoms 
and pansies.
 There were approximately 20 lbs. of royal icing, 36 
lbs. of gum paste flowers, 60 lbs. for foam tiers and 
25 lbs. for mosaic tiles, bringing the total of the cake's 
weight to an estimated 221 lbs.
 Planning the cake included hours spent on the 
preliminary design, sketches, drawings to scale, taking 
many pictures of the church, locating and purchasing 
the many elements, etc.
 Highlighting the 200th First Baptist Church's show 
cake was the plateau which, among other things, 
contained approximately 1000 ¾-inch square mosaic 
tiles left over from the church building's facade which 
featured a mosaic of Jesus. Dathern laid the tiles out 
in color patterns and glued them on one by one. Lay-
ing out the mosaic tile for the bottom tier of the cake 
and gluing them on was a project that took over 80 
hours just by itself. After all, the bottom tier measured 
four feet across.
 The separation assembly between the third and 
fourth tiers was made of two strong support plates, 
four heavy-duty posts and a large foam piece in the 
center for extra cake support. The separation featured 
four plaques inscribed with the First Baptist Church's 
200th anniversary theme, "The Footprints Continue." 
Dathern adorned the plaque and the supports with 
gum paste flowers.
 Each tier of this cake represented the happy 
memories and history of the church and congrega-
tion. The third tier featured pictures of the eight 

200th Anniversary Cake . . . from back cover

pastors. The frames were made from gum paste by 
fitting three different designs together. The fourth tier 
was decorated to give that anniversary flair of real 
cake with decorative elements such as drapes, bows, 
lace and pearls. The fifth tier celebrated the widely 
acclaimed program of music for all ages. The sixth tier 
had pictures of the five church buildings the congre-
gation worshipped in over the years. Some of the 
pictures are displayed in the church's main hallway, 
and the congregation was able to recognize the sym-
bolism of each element. The seventh tier featured the 
Living Christmas Tree which is an annual presentation 
of the church. The baptistry, prayer room and building 
facade all had elements represented on the cake. 
 Dathern's emphasis in the world of sugar art-
istry has always been on quality, cleanliness, health, 
beauty, the presentation of cakes and food on silver 
or gold whenever possible, and she makes sure her 
real cakes, chocolates and foods have an exquisite 
taste. She resides in Alabama with her husband R.D.
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•		Cupcake	Papers

•		Sprinkles

•		Professional	

Cake	Pans

•		Pastry	bags	

&	tubes

•		Food	Coloring

•		Gum	Paste	Supplies

•		Rolled	Fondant

•		Cake	Dummies

•		Books

•		Chocolate

•		Paper	Baking	Molds

•		Much	More!

The one-stop shop for
all your baking needs!

Thousands	of	items	to	choose	from:

Great prices, Great service. Serving the industry for 30 years.

Join	our	e-mail	list	to	be	notified	of	
all	special	discounts	to	our	customers!

www.nycake.com
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Cake: Dathern Moon, AL
Photography: Steven Cassady, AL

 This 10-foot high show cake display was made 
to celebrate the 200th anniversary of the First 
Baptist Church in Huntsville, AL and was created by 
Dathern Moon with help from her husband, R.D. 
 The cake featured elements depicting the 
church's rich history: mosaic squares left over from 
the mural of the church's facade, the church's 
windows and murals framed in arches, pictures of 
the eight ministers who have been senior pastors, 
singing children and flowers made of sugar paste, 
other decorative sugar elements like bows, swags, 
lace, pearls, and so much more.
 Dathern spent over a year working on this cake 
project and estimated that it took over 1,000 hours 
to make. More cake details are on page 26.


