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And for dessert . . . Filet Mignon with Shrimp!

—Submitted by Susana Stovell, IL

The term “trompe-l'œil” is French, meaning to
trick the eye. The word defines an art technique involving realistic imagery in order to create the optical
illusion that the object is three dimensional instead
of a two dimensional painting.
In the literal tradition of trompe-l'œil, this cake
attempts to trick the eye into believing it is not the
sweet ending to a meal, but a succulent dessert masPage 

querading as the main course.
Imagine the surreal experience of taking a steak
knife and fork to a tender and juicy filet mignon—
only to discover a sweet, soft and spongy vanilla cake
covered with buttercream and fondant!
This cake was designed as a 10 oz. filet-sized
dessert; one per guest. It is the perfect way to end a
dinner party.
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The Cake
In order to achieve the illusion, the cake needed
to be the size of a 10 oz. petit filet. This cake was
roughly 2" tall and 2.8" in diameter. The cake for
this particular project was made of vanilla cake, but
red velvet cake can be used for a more dramatic effect.
Avoid cakes with pudding in the mix and steer
clear of lighter cake mixes, since this project needs
a firm cake that will hold together when decorated.
Since this is a small cake, care should be taken
so as to leave the edges intact when cutting off the
wedge that reveals the rare portion of the steak.
This will be important when covering with fondant.
The small cake was then crumb-coated with
buttercream and refrigerated for 30 minutes in
preparation for the fondant.

Faux Finish
The trick to achieving a realistic look is to think
in layers. Fondant formed the first color layer. It
was tinted with a combination of red, brown and
copper coloring, thus creating a matte “raw meat”
fondant base. The cake was then covered with the
colored fondant. Care should be taken to “pinch”
the edges and upper circumference to achieve a
well defined shape.
Using carving tools, the surface of the fondant
was distressed to simulate all the ridges and the
charcoaled imperfections on the surface of a grilled
steak. Close-up reference photos are crucial for this
process. At this stage, the cake will look rather dull
and unappealing. The next step involved the help of
an airbrush.

. . . / continued on page 25
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President's
Perspective
Dear ICES Members,
After the General Membership Meeting this year, some members expressed concern about the fact that I had allowed some motions to pass regarding the Bylaws revision that were out of order and therefore null and void. Neither
our volunteer parliamentarian nor I caught the errors at the time. This greatly troubled me, so after I spent many hours
studying the ICES parliamentary authority, Roberts’ Rules of Order, I had to agree. To be sure, I sought a professional
opinion from a Certified and Registered Professional Parliamentarian. Below is her response:
“I have reviewed the BYLAWS OF THE INTERNATIONAL CAKE EXPLORATION SOCIETÉ and the motions passed at your
last membership meeting.
“You are correct: Robert’s Rules of Order Newly Revised, the ICES parliamentary authority, is very clear that the task
of revising the Bylaws cannot be given to a special committee when there is already in existence a Bylaws Standing Committee. See Robert’s Rules of Order, page 474, where it says: ‘A special committee may not be appointed to perform a
task that falls within the assigned function of an existing standing committee.’ Therefore, the only committee that would
be allowed to take on the authority of preparing a Bylaws revision is the ICES Bylaws Committee.
“Since the membership did request a committee of no less than nine with at least three Directors, 1/3 past Presidents
and 1/3 members at large, I believe there is a way to stay within the intent of the motion and to follow your own rules. If
the current ICES Bylaws Committee were expanded to meet the make up that was passed by the membership, you would
be fulfilling the spirit of the membership motion and not violating your Bylaws. The Bylaws Committee would then proceed to prepare the revision, as directed by the motion of the members.
“Your Bylaws, Article VII, Section 4. A. indicate that the President ‘shall appoint all committee members unless appointed by the membership.’ Since there were only nominations given at the membership meeting, and no appointment
or election of members to the committee, the President must appoint the committee. The President should at least consider the nominations made at the membership meeting but definitely does not have to limit appointments to the people
nominated by the membership. The President is free to appoint anyone the President chooses, within the guidelines set
up by the membership.
“Nancy Sylvester, MA, PRP, CPP-T, 4826 River Bluff Court, Loves Park, IL 61111.”
I sincerely want to correct these errors, so if you are interested in serving on this committee, please send complete
contact information and a brief résumé indicating your knowledge of Bylaws and ICES, and I will carefully consider all
applications and name the subcommittee as soon as practicable. I will attempt to name persons as the motions recommended, if possible.
Very best regards,

Glenda Galvez
ICES President
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Classes
Roland and Marsha Winbeckler—The
following classes will be held at Atlantic
City Bakery Expo in New Jersey:
March 21, 2010: 4-hour class—“Cake
Sculpting: Basics and Beyond.” Learn
basic cake sculpting techniques to make
fabulous cakes and wow your customers.
March 22, 2010: 4-hour class/demo—
“Airbrushing Techniques.” Learn a
variety of airbrush techniques from these
airbrush artists. The class will combine
demos and hands-on work with the airbrush.
For more information about these
classes, please visit winbeckler.com and
click on “Classes.”

YOUR
ICES MEMBERSHIP ID NUMBER
and MIDYEAR REGISTRATION
Please note that your ICES membership ID number will be required for
Midyear registration.
Your ICES membership 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 in a safe place so you can retrieve it
later.
For online Midyear registration,
enter your last name EXACTLY as it
appears on your newsletter address facing slip.
For example: “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.
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. . . and Caring
We are sorry to report that ICES
member Minette Rushing’s brother was
tragically killed in a car accident. He was
25 years old and had just moved to Atlanta, GA to start a job he was very excited
about.
Minette is a special friend of SC ICES
and the owner of Custom Cakes in Savannah, GA. Please keep Minette and her
family in your thoughts and prayers.

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. You may call her at 713-2043218, fax 877-261-8560, or e-mail her at
ICESmembership@osteenjewelry.com.

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 Meetings
March 11-14, 2010—Charlotte, NC
March 9-12, 2011—Reno, NV
Page 

Executive 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

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, Ethiopa, 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, 5370 Columbia Rd., North
Olmstead, OH 44070. Phone 440-801-1420, e-mail pbkaren@sbcglobal.net.

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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St. Charles, IL Convention Recap                                                      July 30 - August 2, 2009
2008-2009 Board of Directors
1. Gayle McMillan moved to nominate Glenda Galvez as Chairman of
the Board. Carried.
2. Convention Committee moved
to allow the sale of on-site 2009
registrations without meals, reducing price by $110. Carried.
3. Logo Committee moved to accept the Show Logo as presented
by the San Diego Show Directors
for the 2010 ICES Convention and
Show. Carried.
4. Convention Committee moved
that corner booth fees increase by
$50. Carried.
5. Logo Committee moved to accept the show logo as presented
by the Charlotte Show Directors
for the 2011 ICES Convention and
Show. Carried.
6. Convention Committee moved
to increase enrollment fee for
all Hands-On-Classes to $75 per
student. Instructors will receive
$50 per student and $25 will be
retained by the convention, effective with the 2010 Convention and
Show. Carried.
7. Convention Committee moved
to combine Show Century Club
Committee Chairman with Sponsorship Committee Chair. Carried.
8. Convention Committee moved
to add a space for mobile phone
numbers to the Demonstration
and Hands-On Classes applications,
effective with the 2010 show. Carried.
9. Convention Committee moved
to amend motion of 2/01 that
states “Midyear reimbursement
for the Show Directors will be $300
ICES Newsletter

per Show Director for the immediate past, current and two-year
out Directors, excluding the hosting Midyear Directors, making
a total of eight Directors being
reimbursed,” to state: “Midyear
reimbursement for Show Directors
will be the same as Board Directors
for the immediate past, current
and two-year out Directors, including the hosting Midyear Directors,
making a total of eight Show Directors being reimbursed." Carried.
10. Job Description Committee
moved that all job descriptions
needing additions or changes be
approved as presented. Carried.
11. Scholarship Committee moved
that the application for the establishment of a memorial scholarship in the name of Rena Will be
accepted. The scholarship shall
be funded exclusively through
donations to the memorial and
will be awarded all or in part until
all monies in the memorial fund’s
account are depleted. Carried.
12. Millie Green moved to send
discussion of scholarship rules back
to committee for the committee
to come up with a new set of rules
for expenditures. Carried.
13. Fran Tripp moved that the
Board of Directors accept the 2012
ICES Convention and Show bid of
the Grand Sierra Resort in Reno,
NV. Carried.
14. Jerry De Keuster moved that
the Board of Directors accept the
2013 ICES Convention and Show
bid of the Omni Hotel in Corpus
Christi, Texas. Carried.
15. Membership Committee
December 2009

moved to pay $750 to current Interim Membership Coordinator for
services not included in the contract for the 2009 business year.
Carried.
16. Publicity Committee moved to
accept the banner design as presented and to sell the ICES banner
at a reasonable cost, plus shipping
and handling. Carried.
17. Nominations and Elections
Committee moved to accept the
proxy format approved July 28,
2009 to become effective August 3,
2009. Carried.
18. Nominations and Elections
Committee moved to allow the
current proxy format that states
“the General Membership Meeting” to also be used for the Special
Bylaws Meeting. Carried.
19. Grace McMillan moved that
only original unretouched photographs of cake and sugar art may
be submitted for newsletter publication. Carried.
20. Demonstration Committee
moved to add to the Hands-On
Classes guidelines that all instructors will allow the sharing of tools
by no more than two students unless approved by show Demonstration Committee. Carried.
21. Grace McMillan moved to
rescind motion #19. Carried.
22. Grace McMillan moved that
the following statement be added
to the newsletter policy: “Do not
submit digitally altered images as
originals for publication.” Carried.
23. Millie Green moved to rescind
motion #14 concerning the 2013
. . . / continued on page 10
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Pumpkin Pie, Fruitcake and Gingerbread
A brief history of three most popular holiday sweets

—by Chef Kim Martin, CPC, AL
Butter, sugar, eggs, milk—these
are all ingredients that have been
around for centuries. Who was
the first to actually come up with
some of our more popular holiday recipes? Was it some culinary
superstar to pen the first pumpkin
pie recipe? Who developed the
first fruitcake? What baker took a
gingerbread recipe and thought,
“Let’s build a house with this and
decorate it”? Hopefully I can shed
a little light on three sweet culinary treasures you will probably be
enjoying very soon.

The earliest pumpkin pie recipes appeared in the 17th century.
They were entitled “pompion,”
which is French for “pumpkin.”
Most of the first recipes using
pumpkin as a main ingredient were
actually savory foods. Pumpkin
was usually baked and softened,
and then other ingredients like
butter and vegetables were baked
together, much like a casserole. Finally, pumpkin puddings started to
appear, and cooks added eggs and
milk and pumpkin custards were
developed. An anonymous Virginia
housewife penned this recipe for
an early version of pumpkin pudding:
Page 

“Stew a fine sweet pumpkin till
soft and dry, rub it through a sieve,
mix with the pulp of six eggs quite
light, a quarter of a pound of butter, half a pint of new milk, some
pounded ginger and nutmeg, a
wine glass of brandy, and sugar to
your taste. Should it be too liquid,
stew it a little dryer; put a paste
round the edges and in the bottom
of a shallow dish or plate, pour in
the mixture, cut some thin bits of
paste, twist them and lay them
across the top and bake it nicely.”
It may not taste great, but she
certainly seemed polite in her
recipe interpretation!
Then there is fruitcake. I personally think anything that includes fruit and cake should be a
tasty treat. Let’s face it: fruitcake in
the traditional sense of the word
is more times than not just plain
distasteful with those little bits
of congealed fruit and a cake so
dense you can use it for a doorstop. Why? Why would anyone
think that was delicious and why
has it been around for so long?
While the practice of making
cakes with dried fruits, honey and
nuts may be traced back to ancient
times, food historians generally
agree that fruitcake as we know
it today dates back to the Middle
Ages.
Fruitcake was a British specialty. The fruitcake we know today
cannot date back much beyond
the Middle Ages. It was only in
December 2009

the 13th century that dried fruits
began to arrive in Britain from
Portugal and the east Mediterranean. Lightly fruited breads were
probably more common during the
Middle Ages than anything resembling the modern fruitcake. Early
versions of the rich fruitcake, such
as Scottish Black Bun dating from
the Middle Ages, were luxuries for
special occasions. Fruitcakes have
been used for celebrations since at
least the early 18th century when
brides cakes and plum cakes, descended from enriched bread recipes, became culinary standards.
Fruitcakes are still popular brides
cakes in Europe today.
Making a rich fruitcake in the
18th century was a major undertaking. The ingredients had to
be carefully prepared. Fruit was
washed, dried and stoned [taking
the pits out] if necessary; sugar
was cut from loaves and had to
be pounded and sieved; butter
was washed in water and rinsed
in rosewater. Eggs were beaten

for a long time, half an hour being
commonly directed—obviously
there were no KitchenAid® mixers around! I believe the phrase
“elbow grease” came into play
here. Yeast, or barm from fermentICES Newsletter

ing beer, had to be brought to life.
Finally, the baker was responsible
for gathering the wood and watching the fire and bringing it to the
correct heat for baking.
Just in case you were interested: the oldest fruitcake company
in the United States is the Collin
Street Bakery in Corsicana, Texas,
dating back to 1896.

Most early American cookies
were referred to as “cakes,” and
gingerbread was assumed to be a
form of cookie, as in “Lebkuchen,”
the German word for gingerbread
cookie made with honey. Of all
the Christmas pastries, the gingerbread cookie was the one most
loved by early American children.
This was probably because a large
part of this popularity hinged upon
the fact that gingerbread was
cheap, easy to make, a small batch
would yield many cookies, and
gingerbread dough stood up fairly
well under the duress of both brick
oven and cook stove baking.
In American cookery, there are
two distinct families of gingerbread
cookies: the honey-based gingerbreads of Middle European origin
(mostly Germany), and the molasses shortbreads that developed in
England or Scotland, depending
ICES Newsletter

upon which historian you wish to
believe.
Gingerbread was ornamented
by impressing designs within
wooden molds. The molds were
sometimes very large, elaborate
and beautifully carved. In England,
such confections were taken to
fairs and along with other sweet
treats, were known as “fairings.”
The tradition of baking the
sweetly decorated houses began in
Germany after the Brothers Grimm
published their collection of German fairy tales in the early 1800s.
Among the tales was the story of
Hansel and Gretel, two children
left to starve in the forest who
came upon a house made of bread
and sugar decorations, upon which
the hungry children feasted.
After the fairy tale was published, German bakers began baking houses of Lebkuchen—spicy
cakes often containing ginger—and
employed artists and craftsmen to
decorate them. The houses became particularly popular during
Christmas, a tradition that crossed
the ocean with German immigrants. Pennsylvania, where many
Germans settled, remains a stronghold for the tradition.
It is believed that gingerbread
was first baked in Europe at the
end of the 11th century when
returning crusaders brought the
bread and spicy root back from the
Middle East. Ginger wasn't merely
flavorful; it had properties that
helped preserve the bread.
So there you have it: three very
abbreviated historical reasons we
now eat pumpkin pie, fruitcake
and gingerbread.
December 2009

CHEF KIM'S GINGERBREAD
for Cookies or Houses
½ c. sugar
½ c. molasses
1½ tsp. ginger
1 tsp. allspice
1 tsp. cinnamon
1 tsp. cloves
2 tsp. baking soda
½ c. margarine
1 egg, beaten
3½ c. all-purpose flour
In a medium saucepan,
heat sugar, molasses, ginger,
allspice, cinnamon and cloves
to boiling, stirring occasionally.
Remove from heat; stir in
soda (it will foam up). Stir in
margarine until melted. With a
fork, stir in egg, then flour.
On a floured surface,
knead dough until mixed.
Divide dough in half, wrap half
with plastic wrap; set aside.
Roll half the dough with a
rolling pin slightly thinner than
¼". Cut with cutters.
Bake at 325º on a cookie
sheet for 12 minutes; cool on
a wire rack.
Makes about 3 dozen 3"
gingerbread people.

See No-Bake Cheesecake
Pumpkin Pie and A Different
Kind of Fruitcake recipes from
Chef Kim Martin on page 12 of
this newsletter.
"The cream cheese pumpkin pie recipe is fabulous and
super easy," says Kim.
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St. Charles, IL Convention Recap, continued                                   July 30 - August 2, 2009
ICES Convention and Show. Failed.
24. Gwendolyn Scroggins moved
that a grievance procedure be referred to the Ethics Committee for
research and development and to
present the findings to the Board
of Directors at Midyear 2010. Carried.
25. Newsletter Committee moved
that the ICES Board of Directors
accept the Newsletter Editor bid
contract of Mr. Paul Sommers of
Alabama. Failed.
26. Marilyn Shewmake moved to
accept Grace McMillan’s bid for
Newsletter Editor. Carried.
27. Gayle McMillan moved to accept the bid of Helen Osteen for
Membership Coordinator. Carried.
28. Convention Committee moved
to receive Show Directors’ reports
in digital format, and rescind previous motions that require hard
copies of Board, Show Director and
convention reports in situations
where digital copies will suffice.
Originals and hard copies of paperwork will still be required for documentation purposes (e.g. invoices
to the ICES Treasurer, etc.). Digital
communication will be encouraged
in all areas, even in those areas
where previous motions demanded hard copy, where such communication is more efficient and
cost-effective and does no damage
to professional record keeping or
legal notification. Carried.
29. Convention Committee moved
to use the title “Convention Chair/
Liaison” in all applicable documentation (job descriptions, Convention Handbook, etc.) to describe
Page 10

the Chair(man) of the Convention
Committee appointed by the President, and where either one or the
other former terms was used, to
hereby define those as one and the
same position and title appointed
by the President to be held by one
person at a time. Carried.
30. Convention Committee moved
to consider Convention and Show
bids at either the Midyear Meeting or convention at the Board’s
discretion. Carried.
31. Convention Committee moved
that an exit survey for conventions
be accepted. Carried.
32. Logo Committee moved to
rescind motion #24, ICES Board of
Directors Meeting, February 17,
2007, an action of the ICES Board
of Directors to create a new International Cake Exploration Societé
logo/registered trademark. Carried.
33. Logo Committee moved to accept the revised Chapter Logo from
the Louisiana Chapter. Carried.
34. Logo Committee moved to
approve the disclaimer: “is the
registered trademark of the International Cake Exploration Societé
(aka ICES). It is not to be copied,
reproduced or used without the
expressed written consent of the
International Cake Exploration
Societé.” Failed.
35. Logo Committee moved to
approve the wording of the letter format for the approved State
Chapter Logo. Carried.
36. Logo Committee moved to
approve the wording of the letter
format for the annual Convention
December 2009

and Show year logo. Carried.
37. Logo Committee moved to add
the following disclaimer to the approved State Chapter logo and to
send a copy to the respective State
Representative. Disclaimer: “The
ICES cake is a part of the registered
trademark/logo of the International Cake Exploration Societé and
is being used with the expressed
written consent of the International Cake Exploration Societé.”
Carried.
38. Marilyn Shewmake moved to
change any reference to a returned
check or NSF check returned for
any reason to read: “non-negotiable instrument,” and the return fee
be raised to $30. Carried.
39. Millie Green moved to eliminate extensions on contract positions without rebidding. Carried.
40. Gayle McMillan moved to
rescind Board of Director action
of 2-94 #3 Recap that the officer
section of the ballot will be cut into
two sections. Carried.
41. Gayle McMillan moved that
the officer section of the ballot will
be cut into five sections. President,
Vice President, Recording Secretary, Corresponding Secretary,
Treasurer and the Director section will be cut with no more than
three names per section. Carried.
42. Oleta Edwards moved to
amend the motion that the current
Representative Committee is allowed to continue with the translation of the letter to the Representative to Ecuador. Carried.
43. Grace McMillan moved to adjourn the meeting. Carried.
ICES Newsletter

Special Bylaws Meeting
July 30, 2009
1. On behalf of the Bylaws Committee, Gayle McMillan (LA) moved
the adoption of the proposed revision entitled, "Proposed Amended
and Restated Bylaws," submitted
to the membership in July 2009, to
become effective August 3, 2009.
2. Elden Jones (CA) moved that
Article 2 remain unchanged as
presented in Bylaws adopted and
amended in 2005. Carried.
3. Grace McMillan (OK) moved to
remove the word “untapped” from
section 1 H, Article 4. Carried.
4. Cindy Marshall (MA) moved the
Bylaws Committee add the sentence: “This is a non- voting category” to Article 4, Section 1 H and
I. Carried.
5. Michael Gingrich (PA) moved
to strike the words “those” and
“smaller unaccredited culinary”
from Article 4, Section 1 H and add
“ICES” in front of “Membership
Dean.” Carried.
6. Gil Morrison (PA) moved that
the Proposed Bylaws be tabled
for further revisions, that further
revisions be presented to all ICES
members two months before consideration at a national convention,
and that our current Bylaws remain in effect until we can properly
consider any changes. Carried.
7. Elden Jones (CA) moved that
a discretionary committee be
established to revise the Bylaws.
The committee will contain no
less than nine members, but size
is unlimited. The membership will
consist of no less than three Directors, no less than three past Presidents (excluding Directors) and no
ICES Newsletter

less than three members at large,
excluding past Directors and past
Presidents. Carried.
8. Grace Jones (FL) moved to adjourn the meeting. Carried.
General Membership Meeting
July 31, 2009
1. Deloris Shelton (VA) moved to
have any proposed Bylaws presented to the membership in a Power
Point presentation during discussion. Carried.
2. Kathy Scott (SC) moved that
to remain current with activities
in the world of sugar art, competitions, challenges and judged
events will be allowed at ICES Conventions when conducted separate
from and not to include the cake
room displays which shall remain a
non judged and sharing part of the
convention. Carried.
3. Fran Wheat (VA) moved to
rescind Board action of having Corpus Christi, TX as the location for
the 2013 Annual Convention and
Show. Carried.
4. Elden Jones (CA) moved to
nominate and elect members at
large and past Presidents to the
newly formed Discretionary Committee established for Bylaws revision during the meeting. Carried.
5. Elden Jones (CA) moved to remove the wording “elect” from the
previous motion. Carried.
6. Elden Jones (CA) moved no
Board action can be taken to
reverse a previous Board action
without ratification by the general
membership. Failed.
7. Kim Totzkay (MI) moved the
volunteer positions of Flitter Administrator and two moderators
December 2009

be added as an advertising avenue
and to follow the directive of the
Internet Chair. The positions would
be appointed by the Internet Chair.
Failed.
8. Vanessa Mohammed (Canada)
moved the demo ticket price be
reduced from $7 to $5. Failed.
9. Motion to adjourn meeting.
Carried. The meeting adjourned at
12:36 p.m.
2009-2010 Board of Directors
August 2, 2009
1. Gwendolyn Scroggins moved
to accept the "Energized Southern Breakfast" for Midyear 2010.
Failed.
2. Twez Shewmake moved to accept the "Southern Delight Breakfast" for Midyear 2010. Carried.
Respectfully submitted,
Kim Martin, Recap Chair

Minutes for the 2008-2009
ICES Board of Directors’ Midyear
Meeting are now available. If you
would like minutes only, costs are
$1.80 to US addresses, $2.10 to
Canada, $2.40 to Mexico, and
$4.25 to all other international addresses. If you would like minutes
and reports, costs are $11.85 to
US addresses, $15 to Canada and
Mexico, and $17.70 to all other
international addresses.
Please make checks, bank
drafts or money orders payable to
“ICES” in US funds only.
Minutes and reports are available from Recording Secretary
Cindy Marshall, 222 Central Avenue, Needham, MA 02494 or
e-mail cakeladycindy@gmail.com.
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No-Bake Cheesecake Pumpkin Pie
8" prepared graham cracker crust
1 (8 oz.) package cream cheese, softened
2½ c. whipped topping, divided
1 c. confectioners’ sugar
1 tsp. vanilla extract
1 (3½ oz.) pkg. vanilla instant pudding mix
¼ c. milk
1½ c. 100% pumpkin purée (not the pie mix)
2 tsp. pumpkin pie spice
In a medium-sized mixing bowl, combine
cream cheese, 1 cup of the whipped topping,
confectioners’ sugar and vanilla extract. Beat
until smooth. Spread evenly over crust.
In a large mixing bowl, combine pudding,
milk, pumpkin purée, pumpkin pie spice, and
1 more cup of whipped topping. Stir until
thoroughly combined. Spoon mixture over
cream cheese layer. Top with remaining ½
cup of whipped topping.
Chill at least 1 hour before serving.
A Different Kind of Fruitcake
14 oz. sweetened flaked coconut
8 oz. chopped sugar rolled dates
16 oz. pecan pieces
8 oz. candied cherries
8 oz. diced candied pineapple
2 (14 oz.) cans sweetened condensed milk
Place coconut, dates and pecan pieces in
a very large (7 quarts or larger) bowl. With
your hands break up chunks of dates and
coconut, and stir those three ingredients
together. Add cherries, pineapple and sweetened condensed milk. Stir thoroughly with
your hands (wearing non-powdered surgical
gloves) because the mixture is very stiff. Let
set at room temperature while you prepare
the pans.
Spray two 9" x 5" loaf pans with cooking spray. Line the pans with parchment
December 2009

Seasons
Greetings!
paper cut into 4¼" x 16¼" strips. You want
the paper to come up past the short sides
of the pans after the mixture is packed into
the pans. Spray the paper with cooking spray
after you've pressed it into the pans.
Stir the ingredients well again. Divide the
ingredients equally between the two loaf
pans. Pack VERY TIGHTLY and smoothly into
the pans. Wet hands and press, pack down
and smooth top. Wetting your hands keeps
them from sticking to the batter.
Place the pans on the middle rack of the
oven and bake at 300º F for 1 hour or until
lightly browned. If the cakes have baked for
an hour or look a little brown around the
edges, take them out of the oven and lift
edges of paper a little to see if sides look
brown enough. If they're brown on sides, but
not on top, you may broil the tops for a few
minutes, but watch carefully.
Remove cakes from oven and let cool for
ten minutes in the pans.
Gently lift the edges of the paper a
couple of times on each side in a kind of
rocking motion. Turn pans upside down onto
a paper-lined cookie sheet. Lift pans from the
cakes. Remove paper from bottom of cakes
IMMEDIATELY.
Let cakes cool completely. Place in a large
container (don't wrap yet) and refrigerate
overnight.
Turn cake upside down to slice. After
slicing, wrap in waxed (or parchment) paper,
then in heavy-duty aluminum foil. Cakes may
be refrigerated for up to three months, or
frozen for up to one year.
—Submitted by Chef Kim Martin, CPC, AL
ICES Newsletter
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You asked for it . . .

Introduction to Buttercream
Glenda Galvez, an award winning cake designer and sugar artist,
has taught classes in the art of
sugar craft throughout the country.
She has demonstrated at many
Days of Sharing and ICES Conventions. Her work has been featured
in both national and international
publications, as well as on Food
Network TV.

ICES Newsletter

In a recent survey, the membership was asked what they would
like to see in their ICES newsletter.
A great many answered that they
wanted more information about
techniques related to buttercream.
Quite a few wanted basic information on a beginner level, as well.
As a general rule, whenever I

said her cake looked great when
she finished it, but by the time it
was delivered, it had developed
wrinkles around the bottom.
Her friends suggested several
solutions. One suggestion was to
use a heavier, thicker icing. Another helpful tip was to fill and let
the cake sit overnight before icing.

teach any sugar-related subject, I
always make the statement, “There
are many ways to do this, but I am
going to show you my way.”
In addition, I will be asking for
help from my friends, the ICES
membership. With your help, we
will provide recipes and some
step-by-step “how-to” photos of
projects from beginning to end.
Some will be very simple and basic
sheet cakes, while others will be a
little more advanced special occasion cakes—and we will throw in a
few multi-tiered wedding cakes, as
well.
Send me an e-mail and let me
know what you want to see, and
what you would like to learn how
to do. Are you having any particular problems? We can address
them here.
A friend recently e-mailed a
group of her ICES buddies and
asked for solutions to her drooping and wrinkling buttercream. She

An additional suggestion was to
remove a small line of icing at the
bottom of the cake so that the icing did not touch the board. This
gives the icing somewhere to go if
it settles, and prevents the buckling. The border can be added at
the very last minute.
The friend reported back that
she had noted a great deal of
improvement after trying all the
suggestions.
Do you have a wonderful
tasting, easy-to-work-with buttercream recipe you would like to
share? Please remember that not
only do we have “newbie” cake
decorators joining us and needing
information, but we might all be
surprised at what we can learn.
I would love to hear your tips,
suggestions and questions, and if
you would like to volunteer to join
this project, please let me know.
E-mail glenda@auntglendascakes.
com.
—Glenda Galvez, TX
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I NTERNATIONAL CAKE EXPLORATION SOCIET
35th Annual Convention and Show
August 12 - 15, 2010 • San Diego, CA

ICES Convention and Show
Tentative Schedule
The following ICES Convention and Show Tentative Schedule is intended to provide convention attendees a
general guideline for the event. Please note that there may be changes to certain events regarding time and/or
location. When planning your travel or preparing to register, please be certain to refer to the most current Convention and Show Schedule posted on the ICES web site at ices.org.
Tuesday, August 10
8:00 am
3:00 pm – 9:00 pm
3:00 pm – 9:00 pm
3:00 pm – 9:00 pm
3:00 pm – 9:00 pm
5:00 pm – 9:00 pm
		
Wednesday, August 11
7:00 am – 7:45 am
8:00 am
8:00 am – 5:00 pm
8:00 am – 6:00 pm
9:00 am – 6:00 pm
9:00 am – 6:00 pm
9:00 am – 6:00 pm
9:00 am – 6:00 pm
9:00 am – 6:00 pm
9:00 am – 9:00 pm
1:00 pm – 2:00 pm
2:00 pm – 3:00 pm
2:00 pm – 4:00 pm
3:00 pm
3:00 pm – 9:00 pm
3:00 pm – 9:00 pm
5:00 pm – 6:00 pm
6:00 pm – 8:00 pm
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Board of Directors Meeting					
Registration open						
Hospitality, Souvenirs and Volunteers			
Demo Ticket Sales and Exchange				
Membership Desk open					
Certification set up						

Esquire
Atlas Foyer
Atlas Foyer
Atlas Foyer
Atlas Foyer
Royal Palm Ballroom

Board of Directors Meeting with Show Committee		
Board of Directors Meeting					
Certification Program Testing					
Winery Tour							
Registration open						
Hospitality, Souvenirs and Volunteers			
Demonstration Ticket Sales and Exchange			
Membership Desk and Proxy drop off			
Cake Hospital open						
Demonstration Display Pieces				
Volunteers Meeting						
Demonstrators Video/Helper Orientation			
Representatives pick up Breakfast Tickets			
First Timers Orientation					
Cake Shack set up						
ICES Photography Studio open				
Demonstrators Welcome and Social				
Hands-On Classes						

TBA
Esquire
Royal Palm Ballroom
Off site
Atlas Foyer
Atlas Foyer
Atlas Foyer
Atlas Foyer
Grand Hall Kitchen
Atlas Foyer
Tiki Pavilion
Tiki Pavilion
Atlas Foyer
Tiki Pavilion
Grand Hall
Grand Hall
Tiki Pavilion
Dover/Stratford
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Thursday, August 12
7:00 am
8:00 am
8:00 am – 10:00 am
8:00 am – 5:00 pm
8:00 am – 5:00 pm
8:00 am – 5:00 pm
8:00 am – 5:00 pm
8:00 am – 5:00 pm
8:00 am – 5:00 pm
8:00 am – 5:00 pm
8:00 am – 5:00 pm
8:00 am – 9:00 pm
9:00 am – 6:00 pm
4:00 pm
6:00 pm – 7:30 pm
7:30 pm – 8:00 pm
8:00 pm – 10:00 pm
9:00 pm – 10:00 pm
9:00 pm – 10:00 pm
9:00 pm – 10:00 pm
9:00 pm – 10:00 pm
9:00 pm – 10:00 pm
9:00 pm – 10:00 pm
9:00 pm – 10:00 pm
9:00 pm – 10:00 pm

Representatives Breakfast and Meeting			
Board of Directors Meeting					
Last Official Proxy drop off					
Cake Shack set up						
ICES Photography Studio open				
Vendors set up						
Registration open						
Hospitality, Souvenirs and Volunteers			
Demonstration Ticket Sales and Exchange			
Membership Desk open					
Cake Hospital open						
Demonstration Display Pieces				
Demonstrations/Hands-On Classes				
First Timers Orientation					
Vendors Showcase						
Meet the Candidates						
Town Hall Meeting						
Registration open						
Hospitality, Souvenirs and Volunteers			
Demonstration Ticket Sales and Exchange			
Membership Desk open					
Demonstration Display Pieces				
Cake Hospital open						
Cake Shack set up						
ICES Photography Studio open				

Tiki Pavilion
Esquire
Atlas Foyer
Grand Hall
Grand Hall
Grand Hall
Atlas Foyer
Atlas Foyer
Atlas Foyer
Atlas Foyer
Grand Hall Kitchen
Atlas Foyer
Various Locations
Tiki Pavilion
Golden Pacific Patio
Golden Pacific Patio
California
Atlas Foyer
Atlas Foyer
Atlas Foyer
Atlas Foyer
Atlas Foyer
Grand Hall Kitchen
Grand Hall
Grand Hall

Friday, August 13
6:30 am – 7:30 am
7:00 am – 9:00 am
8:00 am – 8:45 am
9:00 am – 12:00 pm
**** – 5:00 pm
**** – ****
**** – 5:00 pm
**** – 5:00 pm
**** – 5:00 pm
**** – 5:00 pm
**** – 9:00 pm
12:30 pm – 8:00 pm
1:00 pm
1:00 pm – 5:00 pm
1:30 pm – ****

Registration open for Late Arrivals				
Proxy and Ballot pick up					
General Membership Breakfast				
General Membership Meeting/Opening Ceremonies
Cake Shack open						
Vendors open							
Registration open						
Hospitality, Souvenirs, Volunteers				
Demonstration Ticket Sales and Exchange			
Membership Desk open					
Demonstration Display Pieces				
Cake Hospital open						
Board of Directors Meeting					
Banquet Voucher/Ticket Exchange				
Demonstrations/Hands-On Classes				

Atlas Foyer
Atlas Foyer
Town and Country
Town and Country
Grand Hall
Grand Hall
Atlas Foyer
Atlas Foyer
Atlas Foyer
Atlas Foyer
Atlas Foyer
Grand Hall Kitchen
Esquire
Atlas Foyer
Various Locations

**** Watch for more details coming soon
ICES Newsletter

. . . / continued on page 20
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ICES Convention and Show Tentative Schedule
. . . / continued from page 19
Friday, August 13, continued
2:00 pm
Representatives Orientation					
5:00 pm – 6:00 pm
International Social						
8:30 pm – 10:30 pm
Cake Shack open – cameras only – NO video		

Tiki Pavilion		
Tiki Pavilion
Grand Hall

Saturday, August 14
7:00 am – 9:00 am
7:00 am – 9:00 am
8:00 am
8:00 am – 4:30 pm
8:00 am – 4:30 pm
8:00 am – 5:00 pm
8:00 am – 5:00 pm
8:00 am – 5:00 pm
8:00 am – 5:30 pm
9:00 am – 5:00 pm
9:00 am – 5:00 pm
9:00 am – 5:00 pm
10:00 am – 2:00 pm
6:00 pm – 7:00 pm
7:00 pm – 12:00 am

Shop Owners Breakfast					
Cake Shack open – video only				
Board of Directors Meeting					
Registration open						
Demonstration Ticket Sales and Exchange			
Hospitality, Souvenirs and Volunteers			
Membership Desk open					
Demonstration Display Pieces				
Cake Hospital open						
Demonstrations/Hands-On Classes				
Cake Shack open						
Vendors open to Attendees/One-Day Pass Holders		
Banquet Voucher/Ticket Exchange				
Social Hour							
Awards Banquet and Entertainment				

Tiki Pavilion
Grand Hall
Esquire
Atlas Foyer
Atlas Foyer
Atlas Foyer
Grand Hall
Atlas Foyer
Grand Hall Kitchen
Royal Palm
Grand Hall
Grand Hall
Atlas Foyer
Grand Pacific Patio
Town and Country

Sunday, August 15
8:00 am – 9:00 am
8:30 am – 5:30 pm
9:00 am
9:00 am – 4:00 pm
9:00 am – 4:00 pm
9:00 am – 4:00 pm
9:00 am – 5:00 pm
9:00 am – 5:00 pm
9:00 am – 10:00 am
9:30 am – 4:00 pm
10:00 am – 5:00 pm
10:00 am – 5:00 pm
5:00 pm – 7:00 pm
5:00 pm – 7:00 pm
8:00 pm – 10:00 pm

Worship Service						
Cake Hospital open						
Board of Directors Meeting					
Registration open						
Demonstration Ticket Sales and Exchange			
Demonstration Display Pieces				
Membership Desk open					
Hospitality, Souvenirs and Volunteers			
Cake Shack open – camera and video only			
Demonstrations/Hands-On Classes				
Cake Shack open						
Vendors open to Attendees/One-Day Pass Holders		
Cake Shack closed – cake removal				
Vendors break down						
Night of Sharing						

Tiki Pavilion
Grand Hall Kitchen
Esquire
Atlas Foyer
Atlas Foyer
Atlas Foyer
Grand Hall
Atlas Foyer
Grand Hall
Various Locations
Grand Hall
Grand Hall
Grand Hall
Grand Hall
California

Monday, August 16
8:00 am – 12:00 pm

Show Committee Wrap Up Meeting				

Sunset
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Sugar Art and the Calgary Stampede
The Calgary Stampede is a
10-day, action-packed, world class
event that is held every year in July
—the 2010 Calgary Stampede will
be held from July 9 through 18. It
boasts all manner of rodeo events,
chuck wagon races, stage shows,
fireworks, Western and Native
American dancing, as well as the
Western Lifestyles Creative Arts
and Crafts show and competition.
During the course of this 10day event, the population of Victoria Park swells to over 100,000
people who flock to the area.
Not to be outdone by the cowboys and farmers, all manner of
domestic arts are featured in the
Western Lifestyles Creative Arts
and Crafts area. One of those sec-
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tions is dedicated to the sugar arts.
The sugar craft show and
competition is made up of seven
classes, each of which is awarded a
ribbon for 1st, 2nd and 3rd place.
The first-place entries in each of
these classes are then judged
together on their relative merits
to arrive at the Grand Prize winner
for the section, which is awarded
a medallion and a cash prize. Entry
information may be found at westernshowcase.com.
Marian Madsen, who has been
a contestant and judge for the
show in previous years, said that
one of the most important things
an artist can do is to read the rules
carefully. All entries are to be submitted on foam dummies; no but-
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—by Kelly Lance, OR
tercream or chocolate is accepted
due to the length of time the
entries will be on display. Marian
recommends that artists be very
careful during cake construction,
because no wobbly or unbalanced
cakes will be displayed.
Marian also says to pay attention to the maximum base size and
height limitations, and remember
that any store-bought items will result in points being deducted. The
judges want to see the full range of
your skills.
All in all, a trip to the Calgary
Stampede can provide entertainment for just about everybody, no
matter their interests and talents.
Further information can be obtained at calgarystampede.com.

Page 21

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
Pamela Montee, TX—This threetiered “Winter Wonderland” cake
was covered with fondant, topped
with an igloo and decorated with
winter-themed elements, such as
penguins and snowmen.
Lisa Matula, OH—The gingerbread house was made using
Wilton pre-constructed gingerbread
house kits. This design included
various pieces from the kits pieced
together and secured with royal
icing. The brick work on the back
and sides of the house was created
by adhering red sugar sprinkles
with a coating of royal icing. Royal
icing was then overpiped in a brick
pattern using tip #3. Trees were
formed with ice cream cones and
placed upside down and piped with
green royal icing using tip #349.
Basic figure piping (using tips #9
and #3) formed the royal icing
snowman. Various candies were
applied to create decorative touches
on the outside of the house. Ground
coconut was adhered to the base of
the structure with clear piping gel
to create snow. White petal dust
was sprinkled over the entire piece
to give the illusion of sparkling
snow on rooftop and trees.
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Diane Gibbs, MD—Stacked gift
boxes were covered with fondant, and decorative patterns were
airbrushed using a stencil. The
gifts were finished with gum paste
ribbons and bows.  For the curl-tie
ribbon, pieces of gum paste were
cut out and wrapped around a
dowel rod to dry, and then attached
with royal icing.
Shelanda Johnson, IL—This 12”
round base was frosted and topped
with a tree adorned with pulled
sugar spirals and fondant ornaments.

Photos on Page 14
Judy Wysocki, IL—The three
baby angels decorating the Christmas tree were made from 1½”
foam balls and a 2” foam cone.
They were covered with fondant
and sculpted with clay modeling
tools. The tree was cut from ¼”
foam using star cookie cutters.
The stars were then covered with
fondant. Food-safe chalk was used
to brush over the figures, and food
color pens were used to make the
eyes.
Debra Friedman, IL—The twotiered stacked cake was made with
8" and 12" squares. The cakes were
covered with fondant and decorated
with a fondant ribbon, bow and
cutouts that were made using assorted cutters.
Kathleen Whidden, MI—This
three-tiered cake was covered with
rolled fondant and decorated with
December 2009

black trim and a blue fondant bow
on top that was imprinted with a
texture sheet.
Stephanie Baumwell, IL—The
three-tiered wedding cake was
decorated with royal icing roses,
cornelli lace and piped borders.

Photos on Page 15
Rebecca Stewart, IL—The wreath
was carved from a 16" round and
covered with green fondant. It was
adorned with fondant pine cones,
Christmas ornaments, bow, snowflakes and accents. Piped pine
needles and a gum paste poinsettia
completed the presentation.
Donna Rorabaugh, MI—Except for the wooden baseboard,
the “Hansel and Gretel's House”
display was totally edible. The
house was made of gingerbread,
as were the pine trees. The stones
were made of candy-covered nuts
and fruit. The cookie shingles were
made of cereal and the chimney
was covered with cinnamon candies. The architectural style was
storybook with German folk art accents. This house took two days to
build: one day to bake and a second
day to assemble and decorate.
Heather Campbell, TX—This
“funky” gingerbread house was
built with gingerbread, royal icing
and Rice Krispies® for support.
Brightly colored fondant and gum
paste cutout elements were used
to decorate the cake. It was then
dusted with a coconut/sugar snow
and edible glitter.
Sandra Hill, KY—The threetiered Christmas cake was decoICES Newsletter

rated with gum paste flowers
and leaves, pastillage ornaments
and gifts, and side decorations
completed with mats, gum paste
snowflakes and hand molded elves.
Finally, everything was covered
with petal dust and glitter.

Photos on Page 16
Anna Schmidt, LA, age 13—This
three-tiered square Christmas
themed cake was covered with tan
colored fondant and decorated with
gold band borders and gum paste
poinsettias on wires. The yellow
centers were made with edible glitter.
Claudia Butler, OK—This twotiered monogrammed cake was
sponged with gold luster dust and
featured five mini cakes. The edges
were crimped and decorated.

Gloria Griffin, ON, Canada—
This fondant Christmas plaque was
decorated with gum paste flowers,
holly and Christmas baubles using
patchwork cutters.
Vicky Harlen, SC—This singletiered cake was iced with buttercream and decorated with an
overpiped border, quill work and a
crocheted plaque.
FRONT COVER CAKE
Pilar Documet, FL—Three
dummy cakes (4", 8" and 12")
were covered with white rolled
fondant, and a 6" dummy cake was
covered with black rolled fondant.
Rounded vertical strips of fondant
were made with a gum paste gun
extruder and attached one by one,
side by side (with a few alternating black strips) on the 4" and 8"
dummy cakes until the entire cakes

were covered.
The 12" dummy cake featured
lace-like pieces from top to bottom. The lace pieces were molded
using a mix of fondant and Tylose and a Celshapes mold from
Margaret Ford. Once the pieces
were removed from the mold, they
were dusted with super pearl dust
with a big soft brush. They were
partially dried over an “S” shaped
curved surface. Before they were
totally dry, they were placed on the
dummy cake. It was easier to apply
these pieces when they were still a
bit soft.
The flowers were parrot tulips
made with a mix of fondant and
Tylose and very light purple paste
color from CK. The petals were
completely dry before assembling
the flower. They were brushed with
purple petal dust.

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.
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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ICES newsletters make great Christmas gifts!
Domestic membership is $60 per year or $156 for
three years. International membership costs $75
per year or $201 for three years.
Contact the ICES Membership Coordinator
and sign up your friends today! See page 6.

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

February Issue Deadline: December 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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. . . / Filet Mignon, continued from page 3
A terra cotta color was airbrushed freely on the
steak, giving it the appearance of raw meat. The
second layer was a sprayed-on chocolate brown that
covered 80% of the surface, allowing a little red to
seep through. The last layer needed to simulate a
grilled charcoaled effect. To achieve this, deep black
was airbrushed on all edges (top and bottom), as well
as the trademark grilled crisscrossed pattern on the
top surface. Alternatively, the layers could be painted
with a brush to achieve a similar look.
If one wants this petit filet to be a convincing filet
mignon, a fondant slice of bacon should be wrapped
around the steak.
Shrimp
The two shrimp for this project (see page 26)
were modeled out of white fondant, though marzipan
would also be an excellent medium to use.
The cylindrical "shrimp" were flattened, “deveined,” and lightly airbrushed with electric orange
and terra cotta for the body and light brown for the
tail and legs.
Plating
A good shine was key to achieving a convincing
effect (see page 26). There are many techniques to
make fondant shine. For us, a very light drizzle of nonstick cooking spray did the trick. Be careful not to use
garlic-flavored spray! An original or butter flavor will
not affect the flavor of the cake, plus with this technique, the shine may last for 24 hours or longer.
The presentation was enhanced by a light corn
syrup freehand pattern on the plate. The corn syrup
was colored purple and bright red to resemble a wine
sauce reduction.
This cake project rested on a light corn syrup-withwater mix that was colored bright red and chocolate
brown to simulate natural meat juices. The look was
finished with coconut shavings painted with deep
green coloring diluted in a little bit of vodka to resemble chives, and very finely ground Oreo® cookies
standing in for ground pepper.
. . . / continued on page 26
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. . . / Filet Mignon, continued from page 25
The result was a sweet, but convincing mediumrare filet mignon with two sautéed New Orleans style
barbecued shrimp on top. Cake and steak! It's definitely the best of both worlds.
Susana Stovell became a member of ICES after
visiting the 2009 ICES Convention as a First Timer. This
French and Spanish language teacher-turned-cake

Page 26

designer is passionate about fondant, cake sculpting
and learning new techniques. Susana is a self-taught
cake decorator, but her experience in the culinary arts
began with a degree in Business Administration and
Tourism and from her exposure to French cuisine while
living in Paris. Her most recent projects include making themed cakes for 150+ guests at church events.
Susana lives in Fairview Heights, IL with her husband Greg and their two children.
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The one-stop shop for
all your baking needs!
Thousands of items to choose from:
• Cupcake Papers

• Gum Paste Supplies

• Sprinkles

• Rolled Fondant

• Professional

• Cake Dummies

Cake Pans
• Pastry bags
& tubes
• Food Coloring

• Books
• Chocolate
• Paper Baking Molds
• Much More!

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
ICES Newsletter
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A Winter Wedding
This cake was made by Marian Madsen
of Alberta, Canada and won the 2008 Calgary
Stampede “First in Class” and “First in Cake
Decorating” awards. The cake featured decorations completed in royal icing and flowers
made of gum paste.
See page 21 for 2010 Calgary Stampede
details.
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