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A Well-Groomed Cake
SUPPLIES
3½”, 6” and 10” round layered cakes
Chocolate ganache 
SugarVeil® Confectionery Icing
SugarVeil® Confectionery Comb
Silicone mat
Matte-textured silicone mat or reverse side of SugarVeil® Lace Mat
SugarVeil® Confectionery Spreader or wallpaper smoother tool
Food color powder for dark colors
SugarVeil® Icing Dispenser
Gold dusting powder
Thin plastic placemat for cut pattern pieces

Torte, fill, and ice cakes, finishing with poured ganache icing. Stack layers.

PREPARE SUGARVEIL®
 Following instructions, prepare 1 cup white SugarVeil® mix (add 1/3 
cup + 2 tablespoons boiling water; beat on high speed for 4 minutes) and 
use as follows:

1. With the “Fine Lines” edge of SugarVeil® Confectionery Comb, comb 
an 11” x 16” section of diagonal lines on a matte silicone surface and 
allow to set completely. Do not remove lines from mat. 

2. Spread a thin, solid 6” x 16” area of SugarVeil® onto a matte silicone 
surface for the 2-piece collar and pocket handkerchief. 

3. Comb a length of lines using the “Deep Lines” edge of Confectionery 
Comb. 

 Store set pieces from #2 and #3 between parchment sheets in an 
airtight zippy bag out of sunlight for later use.

 From the diagonal lines, remove set diagonal lines 3-6; skip five lines, 
then remove three more lines. Repeat this pattern as shown. 
 To ½ cup of prepared SugarVeil®, add blue color and dilute with sever-
al drops of water to a painting consistency. Paint over the “set” diagonal 
lines using a soft brush. Use a ball tool to create a clean border at each of 
the edges (this provides a “handle” for ease in peeling SugarVeil® when 
set). Allow to set again.
 Mix a small amount of prepared SugarVeil® with red color and 
smooth onto a silicone mat for “fabric” to make the crest shape. When 
set, store in an airtight zippy bag, as above.
  Cover the remaining prepared SugarVeil® with plastic wrap and keep 
to use later for the pocket design. 

—Michele Hester, MO



ICES Newsletter Page �January �010

 Mix 1 cup SugarVeil® mix with brown powdered food color. Add 11/3 
cup + 2 tablespoons boiling water, beat on high speed for 4 minutes, 
spread thinly onto a silicone mat, and allow to set.

COLLAR
 Please note that the matte side of SugarVeil® is to be on both visible 
sides of the collar.
 Using the white set SugarVeil® “fabric”, cut two collar pieces, one 
¼” larger at the top and both of the sides. Notch at curves of collar and 
crease edges by bending around pattern piece towards shiny side of Sug-
arVeil®. 
 Remove pattern and using a barely moist fingertip, dampen the edge 
and secure the “hem”. 
 Moisten the hem and with shiny sides facing together on the inside, 
fasten the two collar pieces together.
 Wrap collar around top of the cake as shown. 

LAPELS
 Note: Do not add a “seam allowance” on the diagonally-marked line 
section of patterns. These diagonally-marked sections turn under the 
lapel and attach the lapels to the cake. Use the shiny side of the brown 
“fabric” as the outside of the pieces.

 Cut two each of the right and left lapel patterns, one the exact size of 
the pattern, and the other ¼” larger on all sides, except the diagonally-
marked section (cut this area as marked). Notch curves and bend the 
larger pieces around the pattern to crease.
 Remove the pattern piece of the right lapel and encase the smaller 
lapel piece inside of the larger one. With a damp fingertip, attach pieces 
at diagonally-marked section. Dampen the hem, securing both pieces 
together. Repeat for left lapel.
 Dampen lapel pieces at diagonally-marked areas and attach right and 
left lapels to cake as shown.

. . . / continued on page 25
Pattern pieces on pages 9 - 11 
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President's
   Perspective

Glenda Galvez
ICES President

Happy New Year, ICES friends.

 I recently sat for hours traveling down Memory Lane because of boxes of photographs sent by Russell 
Goodenough, son of the late Sarah Goodenough, an ICES Charter member.
 Sarah and Russell attended every ICES Convention from the beginning until her health prevented her from 
traveling. The hundreds of photos of the Cake Room displays she snapped and stored in her box of memories 
brought back many of my own. As I looked through these photos, I recognized many of the cakes and some of 
the artists who created them. It was amazing to see how far ahead of their time some of these ICES members 
were. By sharing their talent, they inspired so many of us who were just beginning cake decorators in awe of 
what could be accomplished with icing.
 There were scattered photos that appeared to have been taken during demonstrations, or perhaps at the 
Sunday Night of Sharing. One was a little dark, but I am pretty sure I recognized a very youthful Roland Win-
beckler.  In another snapshot I recognized the smiling face of Marithé Alvarado. Except for the hairstyles, some 
of the happy faces have not changed a great deal over the years. Earlene Moore, Cap and Al Prachyl, Betty and 
Charles Gilmore, and Eleanor Rielander are good examples.
 Russell sent boxes of photos to both the ICES Historical Committee and the Texas Representative in hopes 
that others might enjoy being reminded of the happy ICES events his mother Sarah delighted in sharing with 
her friends.  
 I, too, have a big box of photos that will need to be dealt with some day. For the past several years, digi-
tal cameras have condensed events into flash drives, CDs and DVDs that don’t require a great deal of storage 
space or decisions on what to do with them. The above-mentioned box is another matter. Good luck with that, 
Laura.

Very best wishes,
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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 Meetings
March	11-14,	2010—Charlotte,	NC
March	10-13,	2011—Reno,	NV

. . . and Caring
	 Our	condolences	are	sent	to	the	family	
of	Sister	Evelyn	Houlroyd	who	passed	
away	in	Lancaster,	PA.	Some	may	not	
remember	Sister	Evelyn,	but	she	was	
instrumental	in	helping	Betty	Jo	Steinman	
get	ICES	started	years	ago.
	 Our	sympathy	goes	to	former	ICES	
Representative	Pat	DeBaere	whose	son	
Jerry	passed	away	in	November.	Sympa-
thy	cards	may	be	sent	to	4945	Greenwood	
St.,	Lincoln,	NE	68504.

  Upcoming Events

	 Please	note	that	your	ICES	member-
ship	ID	number	will	be	required	for	Mid-
year	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 num-
ber 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.	

YOUR
ICES MEMBERSHIP ID NUMBER 
and MIDYEAR REGISTRATION

Jennifer Dontz	will	be	conducting	two-
day	sugar	flower	classes	entitled,	“Berries	
and	Blossoms,”	February	6-7	in	Vancou-
ver,	Canada,	March	6-7	in	Cliffside	Park,	
NJ,	and	April	25-26	in	Pipestone,	MN.	
	 For	more	information,	please	contact	
Jennifer	at	cakebabe1@aol.com.

	 Everyone is invited to participate in 
our  2010  “Sweet Times in the Rock-
ies” show. It	will	be	held	February	13-14	
in	conjunction	with	Denver's	2010	“Home	
and	Garden	Show”	at	the	Denver	Civic	
Center,	in	Denver,	CO.
	 For	any	information	concerning	the	
show	or	classes	(including	accommoda-
tions),	please	contact	Susan	Short	by	
phone	at	303-424-9630	or	720-840-7031.

 The San Diego Cake Club is pleased 
to announce a cake decorating contest 
and show to be held at La Jolla Village 
Square Mall on March 6-7. Anyone	
wishing	more	information,	entry	forms	or	
pictures	is	encouraged	to	visit	us	online	
at	sandiegocakeclub.com,	or	contact	the	
chairman	Toni	Fusco	at	af.artworks@
yahoo.com.
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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,	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,	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,	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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 We have over 12,000 names in 
our ICES database. We currently 
have a little over 3,500 who are 
active members; this number in-
cludes active USA and Internation-
al, Associate and Charter member-
ships.  
 Why have we lost approxi-
mately 8,500 members? A few are 
now deceased; a few have gone on 
to other interests; a few are older 
and no longer wish to be active 
decorators; and others have been 
hit pretty hard with the economy 
and cannot renew at this time. 
And, yes, more than we wish to 
acknowledge are gone simply be-
cause no one said, “We are missing 
you,” at our local meetings.  
 We are very blessed to have 
Helen Osteen as our Member-
ship Coordinator. She is extremely 
savvy with today's available tech-
nology and is always working to 
make things even better for our 
membership. Helen is currently 
sending e-mail renewal notices to 
those expiring memberships with 
e-mail addresses she has on file. 
If she hasn’t heard from them by 
a certain amount of time, renewal 
notice cards are mailed. 
 The e-mail notices give our 
members notice (and saves ICES 
money) prior to mailing the cards. 
I'm afraid that many of us have 
been guilty at some time or other 
of saying, “I’ll take care of this 
tomorrow,” and then it doesn’t get 
done. I think this also happens with 
the ICES membership renewal card.  

 Helen is also generating a pro-
cess where she will be contacting 
those whose memberships have 
already expired and inviting them 
to renew. We believe this should 
help bring those members back 
who simply are leading busy lives 
and have let their renewals slip. 
 Our ICES Representatives are 
encouraged to compare each 
membership list they receive from 
the Membership Coordinator and 
make contact with those who have 
dropped off the list. Some of the 
Representatives do make those 
contacts, but when YOU go to a 
Day of Sharing and miss someone, 
why not give them a call? They may 
have been ill, or possibly forgot to 
send in their dues and so did not 
receive notice of the meeting.  
 How can you help sign new 
members or retain members? If 
you are a teacher, give each of your 
students an ICES brochure and take 
copies of the ICES newsletter to 
share with your students. When 
I was teaching, I often had office 
workers and school teachers who 
took classes with a buddy. 
 Do you belong to a garden 
club, book club or other organiza-
tion? Have you spoken to those 
members about cake decorating? I 
am often surprised at the interest 
some will show.  
 Have you tried giving a cookie 
bouquet class, candy-making class, 
or a petit four class? People with 
very little or no decorating expe-
rience will often come to those 

classes. This is a good opportunity 
to tell them about ICES and what 
they can learn through the associa-
tion of others. 
 ICES has a lot to offer its mem-
bers. Our newsletter not only has 
brief how-to articles on featured 
cakes from the previous conven-
tion, but also detailed instructions 
on various techniques, information 
on the latest equipment, etc. 
 Most states have two, three, 
four, or more Days of Sharing or 
local meetings per year for mem-
bers. These feature various demos, 
hands-on classes and fellowship 
with others of like interest.  
 Our annual ICES Convention is 
a wonderful experience for those 
interested in the sugar arts. Dem-
onstrations, vendors, the cake 
room, etc., are all features we 
enjoy yearly. 
 Have you told others about 
our wonderful convention and 
local Days of Sharing/meetings? 
When flying to convention, have 
you taken an ICES newsletter with 
you? They do gather attention and 
some of our members have joined 
through such encounters.
 The Board has approved new 
categories of membership (Gold 
Key, Culinary Student, Educator/
Allied, Sponsorship and Partner-
ship) that we hope will reach new 
audiences  for ICES. These catego-
ries have not yet been added to 
our ICES Bylaws, but will be in the 
future.                   —Gayle McMillan

ICES Membership Chairman

BOARD COMMUNIQUÉ: Where are our Members?
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Begin with a single layer 12" or 14" cake. Before re-
moving from the pan, take a pan two inches smaller 
than the cake layer and use it to press an indention 
into the freshly baked cake. 

Remove from pan and allow it to cool completely.  
Do not invert.

To make the cake look like real pizza, place it on a 
cardboard circle the same size as the cake. Frost 
around the edges with buttercream icing tinted a 
toasty golden brown. Extend the icing higher than 
the top edge of the cake. As soon as the icing crusts, 
use a paper towel to remove any spatula marks

To even out the top edge of the pizza, pipe a ring of 
buttercream at the top edge and crimp the edges to 
resemble a handmade deep dish crust. The ring can 
be piped using just a coupler. 

If you are talented with an airbrush, you may wish to 
shade with a few touches of brown.

. . . / continued on page 20

Buttercream Deep Dish Pizza
—by Laura Galvez-Nichols, TX
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Handkerchief
(cut 1)

Collar
(cut 2)

A Well-Groomed Cake
pattern pieces
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A Well-Groomed Cake
pattern pieces

Cut the
Ascot Front

8” x 15”.
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Crest
(cut 1)
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Left
Lapel
(cut 2)

Right
 Lapel
    (cut 2)

Diagonal Lines 
(attach to cake)

↑
Turn under

↓

A Well-Groomed Cake
pattern pieces

Pocket
(cut 1)
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s Buttercream Icing
2 c. solid shortening
2 c. butter (4 sticks)
1 tsp. salt
Approximately 16 c. powdered sugar
1 tbsp. vanilla
4 tbsp. milk

 Cream shortening, butter and salt to-
gether in electric mixer. Add powdered sugar 
in portions and beat until well blended and 
fluffy.  Add vanilla and milk; beat thoroughly. 
Additional powdered sugar may be added if 
needed to offset the liquid.

Banana Buttercream Icing
1 stick butter
2 heaping tbsp. solid shortening
¼ tsp. salt
2 tsp. vanilla
1 ripe banana
Powdered sugar

 Combine first five ingredients in an elec-
tric mixer and mix thoroughly. Add powdered 
sugar in portions and beat until desired con-
sistency is reached.           —Glenda Galvez, TX

Chocolate Buttercream Icing
6 tbsp. butter
4 c. powdered sugar
¼ tsp salt
¼ c. powdered cocoa
¼ c. milk
2 tsp. vanilla

 Beat butter until fluffy. Add powdered 
sugar, salt and cocoa in portions, along 
with milk and vanilla. Beat until fluffy, add-
ing more powdered sugar if necessary until 
proper consistency is reached. 

Lemon Buttercream Icing
2 c. solid shortening
2 c. butter (4 sticks)
1 tsp. salt
Approximately 16 c. powdered sugar
½ tsp. vanilla
1 tsp. lemon juice
2 tsp. pure lemon extract
3 tbsp. milk

 Cream shortening, butter and salt to-
gether in electric mixer. Add powdered sugar 
in portions and beat until well blended and 
fluffy.  Add flavorings and milk. Beat thor-
oughly.  Additional powdered sugar may be 
added if needed.   —Laura Galvez-Nichols, TX

White Chocolate Buttercream Frosting
4 oz. white chocolate chips
½ c. whipping cream, divided
1 c. butter, softened
6 c. powdered sugar, sifted
2 tsp. vanilla extract

 Microwave chocolate chips and ¼ cup 
whipping cream in a 1-quart microwave-safe 
bowl at MEDIUM (50% power) for 1 minute 
and 10 seconds. Stir until chocolate melts 
and mixture is smooth. Do not overheat mix-
ture.
 Beat butter and 1 cup powdered sugar at 
low speed with an electric mixer until blend-
ed. Add remaining 5 cups powdered sugar 
alternately with remaining ¼ cup whipping 
cream, beating at low speed until blended 
after each addition. Add white chocolate mix-
ture and vanilla; beat at medium speed until 
spreading consistency is achieved.  
 Yield: about 4½ cups. 

—Helen Osteen, TX

Buttercream
Icing
Recipes
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Carmen	Pimental,	Dominican	Republic

Cora	Smith,	MO

Lonnie	Cato,	UT

June	Lynch,	ON,	Canada

st. charles, il

CONVENTION PHOTOS
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Dalila	de	Cabrita,	Venezuela

Efua	Goode-Arthur,	Ghana

Gail	Forrester,	TN
Nathalie	Schmidt,	IL

st. charles, il
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Elaine	Decker,	PA
Chris	Olson,	WI

Ramona	Bause,	OH
Julie	Rosfeld,	OH

CONVENTION PHOTOS

st. charles, ilst. charles, il
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st. charles, il

Rosalyn	Picón,	Peru
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st. charles, il 2010 Nominations Instructions
 Nominations are now being accepted for ICES members to serve a three-year term on the Board of Direc-
tors. Qualifications to serve on the Board are: nominee must be a member in good standing (dues paid in full) 
for at least three (3) consecutive years immediately prior to nomination, and must have attended at least one 
(1) Annual Meeting and one (1) Midyear Meeting at any time during their membership (Bylaws Article VI, 
Section 3). If the nominee has never attended a Midyear Meeting, attendance at the upcoming Charlotte, NC 
meeting will satisfy that requirement. Any member meeting the above requirements is eligible to run for the 
Board of Directors.

 Officers shall be nominated from the seated Board of Directors. ICES Bylaws stipulate: “To be elected as 
an officer, the Board member must have completed at least one (1) year on the Board prior to taking office.” 
Those Board members who are eligible to be nominated for an officer’s position are:

  Gerald De Keuster  Karen Garback   Helen Osteen 
  Mary Jo Dowling   Maria Kovacs   Rhoda Sheridan
  Oleta Edwards   Cindy Marshall  Beth Lee Spinner
  Linda Fontana   Kim Martin   Barbara Sullivan

 2009-2010 ICES Board of Directors Nomination
 I would like to nominate the following member to serve on the Board of Directors: 
 Name (first and last):_______________________________________________________________
 Address: ________________________________________________________________________
 City: ____________________________________________________________________________
 State/Province: ________________________________________  Zip: _______________________
 Country_________________________________ Phone: __________________________________

 2009-2010 ICES Officers Nomination
 Make nominations for these offices from the above list. Include first and last names.
 President: ________________________________________________________________________
 Vice President: ____________________________________________________________________
 Treasurer: ________________________________________________________________________
 Recording Secretary: ________________________________________________________________
 Corresponding Secretary: ____________________________________________________________

 Nominated by: Name (first and last): ___________________________________________________
 Address: _________________________________________________________________________
 City/State/Province/Country: ______________________________________ Zip: _______________

 Mailed nominations must be postmarked by March 15, 2010.  Mail nominations to Beth Lee Spinner, 
Nominations/Elections Chairman, 12 Timber Trail, Columbia, CT 06237-1418. Completed nominations will also 
be accepted by e-mail and should be sent to blspinner@sbcglobal.net by the above deadline. Any nominations 
received after March 15 will be presented as nominations from the floor at the General Membership Meeting 
at convention.
 Once a nomination is received and it is determined that the above requirements are met, nominees will be 
contacted by the Nominations/Elections Chairman and asked to complete an acceptance form and provide a 
short résumé.                                                                                                            —Nominations/Elections Committee
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INTERNATIONAL CAKE EXPLORATION SOCIET
35th Annual Convention and Show

August 12 - 15, 2010   •   San Diego, CA

 The following is a tentative list of demonstrators who will be offering demonstrations at the 35th Annual 
Convention and Show in San Diego, California. Online registration begins March 1 at www.ices.org. When regis-
tering online, you may purchase tickets to attend demonstrations (subject to availability).
 In addition to demonstrations, there will also be hands-on classes. Each class costs $75 to enroll. Instruc-
tors will provide all supplies necessary to complete the class. Only a limited number of students can be ac-
cepted for each class; however there are no limits to the number of classes each student may attend. Please 
carefully select your demonstrations and hands-on classes to ensure you are not overlapping.

Demonstrations
Teresa Baker ..........................................................................................................  Everything with Marshmallows
Zane Beg .....................................................................................................  Fall Cake for Weddings or Just For Fun
Stephen Benison..............................................................................................................  Inspirations in Sugarcraft
Carrie Biggers ........................................................................................  New Way to Construct Topsy Turvy Cakes
Dalila Cabrita de Pena  .................................................................................  Modeling a Cute Baby Pierrot Clown
Susan Carberry  ................................................................................................  Creating the ICES 2010 Show Cake
Paul Caswell  ......................................................................................................................... Easy Filled Chocolates
Lew Churnick  .................................................................................................. Edible Photos and New Techniques
Norman R. Davis, ICES CMSA  ...............................................................  Using the Cricut® for Cutting Out Fondant
Christine Flinn  ..........................................................................................................  Piping or Freehand Modeling
Marcia Gran-Steadman  ............................................................................ Graduation Hat for  Fondant Beginners
Dianne Gruenberg  .............................................................................................  Quick Lifelike Gum Paste Peonies
Vicky Harlen, ICES CMSA  .......................................................................................................  Certification Ready?
Kaye Hartman  .....................................................................................................  The Business of Cake Decorating
Lauren Kitchens  ...............................................................................................................................................  TBA
Kelly Lance, ICES CMSA  ...............................................................................................  Simple Gum Paste Dragons
Holly Levin  ................................................................................................................  Frozen Buttercream Transfer
Linda Malek  ...............................................................................  Baking and Decorating for the Gluten Intolerant
Carolyn Wanke Mangold  .................................................................................................................................  TBA
Linda McClure  ............................................................................................................... Creative Designs for Cakes 
Cecilia Morana  ...........................................................................................................................  Haunted Mansion
Fab Five (Norman R. Davis, etc.)  .......................................................................................  Fab 5 and a Cake for TV
Dominic Palazzolo  ................................................ Understanding Isomalt - How To Cook, Hold, Pour and Store It
Ann Parker  ..................................................................................................................................... Bamboo Orchid
Elizabeth Parvu  ...........................................................................................  Bullfrogs, Butterflies and Water Lilies

Tentative List of Demonstrators and Titles
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Kathy Jo Peterson  ............................................  Partnering with Wedding and Event Planners for Increased Sales
Geraldine Randlesome  .........................................................................................  New Style Oriental String Work
Alan Randlesome  .....................................................................................................  Basic Ideas using Sugar Paste
Lourdes Reyes  ...........................................................................................................................  3D Gelatin Dessert
Ruth Rickey, ICES CMSA  ..........................................................................................................  Gum Paste Clematis
Becky Rink  ....................................................................................................................................  Sculpting Basics
Minette Rushing  .............................................................................................................  Wedding Cake Contracts
B. Keith Ryder  .............................................................................................................  Painted Gum Paste Flowers
Marilyn Santos-McNabb  .......................................................................................................  Pulled Sugar Flowers
Christine Schnee  ......................................................................................... The New Square Fondant Cross Stitch
Ximena Sempertegui  ............................................................................................................................... 3D Castle
Mayra Tafur  ............................................................................................................  Baby Girl's First Birthday Cake
Theresa Torrealba  ...........................................................................................................  Simply Fun Figure Piping
Pat Trunkfield/Lisa Slatter  ...................................................................................  Inspirational Gum Paste Flowers
Desiree Vead  .....................................................................................................................................  Poured Sugar 
Carol Webb  ............................................................................................................................  Single Serving Cakes
Marilyn White  ..................................................................................................................  Gingerbread Luminaries
Marsha Winbeckler  ................................................................................................  Cocoa and Chocolate Painting
Roland Winbeckler  ..........................................................................  Airbrush Techniques and Figure Piping Ideas
Sharon Zambito  ...........................................................................................  Perfectly Smooth Buttercream Cakes

Hands-On Classes
Jo Ellen Simon, ICES CMSA  ........................................................  Teddy Bear Birthday Party Hand Molded Figures
Mike Terry  ....................................................................................................  Buttercream Flowers and Overpiping
Roland Winbeckler  ................................................................................................................... Writing Made Easy
Michelle Bommarito  ...................... Romantic Wedding Cakes, Antique Book Cake, Safari Animal Print and More
Kathy Scott, ICES CMSA ..................................................................................................  Bling! Bling! Edible Gems
Sheila Miller  ................................................................................................................................ Lambeth Method
Susan Carberry  ..........................................................................................................  3D Cookie: “Under the Sea”
Martha Hebert/Becky Guidry  ...........................................................................................  The French Connection
Ximena Sempertegui  .......................................................................................................................  Mother-To-Be
Ruth Drennan  ....................................................................................................................  Gum Paste Sweet Peas
Eleanor Rielander  .............................................................................................................................  Exotic Orchid
Claudette Tidwell  ....................................................................................................  Year-Round Holiday Marzipan
Debbie Brown  ...................................................................................................................................  Hippy Couple
Dominic Palazzolo  ........................................................  How to Make Molds from Jewelry that Cost Less than $5
Mari Senaga  .................................................................................................................  Tropical Chocolate Flowers
Barbara Evans, ICES CMSA  .....................................................................................................  Oriental String Work

 While the above lists are provided to assist with your planning, please remember that the list is compiled 
months in advance. The Convention and Show Committee reserves the right to add or remove any of the dem-
onstrations or hands-on classes provided above.
 Visit our web site at www.ices10.org for more details and specific information on the Convention and 
Show. Come to San Diego and “Hang 10 in 2010!”                                       —Elden and Tami Jones, Show Directors
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. . . / continued from page 8

Tint about two cups of buttercream icing with a 
tiny bit of orange added to red icing color until you 
have a tomato red. Cover top of cake to mimic pizza 
sauce.

Tint a small amount of fondant with red, orange and 
a touch of brown until you have achieved a good 
“pepperoni” color. Cut with a round cutter and place 
randomly on the top of your pizza.

Tint another small amount of fondant a “green pep-
per” color. Cut into bits and slices and add randomly 
to the pepperoni.

Roll out a small amount of white fondant and cut 
with graduated sizes of round cutters to form onion 
rings. Toss these casually over the top of your pizza.

Combine a couple of spoonfuls each of white, and 
one or more colors of golden yellow cheese-colored 
buttercream (do not stir) in a microwave-safe mea-
suring cup. Heat in microwave for about 15 seconds 
until almost liquid. Pour “cheese” over the other 
pizza ingredients, completing the project.

Tips for additional toppings: To make hamburger, mix 
chocolate cookie crumbs with a small amount of choc-
olate icing and stir with a fork until crumbly. Sprinkle 
over pizza. For a sausage look, pinch and roll fondant 
into chunks. Mushrooms are made from fondant 
tinted brownish gray (small amount of brown with a 
tiny amount of black added). For olives, tint fondant 
either green or black. Roll into a sausage about ½" 
thick. Slice about ¼" thick, and use a ball tool to make 
indentations.

Buttercream Deep Dish Pizza
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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?

Carmen Pimental, Dom. Repub-
lic—This	three-tiered	cake	was	
covered	with	white	and	marbleized	
gray	fondant.	Decorative	details	
were	added:	black	and	gray	scrolls,	
black	monogram,	black	fondant	
flowers	on	the	top	tier,	a	fabric	
garter	around	the	middle	tier,	and	
touches	of	red	for	color.

June Lynch, ON, Canada—This	
two-tiered	wedding	cake	was	deco-
rated	with	gum	paste	roses,	leaves,	
freesia	and	hypericum	berries.	The	
freesia	flowers	were	wired.	All	
flowers	were	dusted	with	luster	
dust.	The	cake	was	textured	with	
single	Swiss	dots,	and	the	board	
was	embossed	using	an	impression	
mat.

Lonnie Cato, UT—This	display	
featuring	roses	and	a	log	was	made	
with	pulled	and	blown	sugar	tech-
niques	using	Isomalt.

Cora Smith, MO—This	three-
tiered	fondant-covered	cake	was	
decorated	with	fondant	lay-ons	and	
a	fondant	bow.

Nathalie Schmidt, IL	—This	for-
mal	four-tiered	cake	in	black	and	

shades	of	white	paid	homage	to	the	
convention’s	black	and	white	ball.	
The	cake	was	iced	with	royal	icing.	
Blossom	cutters	and	black	fondant	
were	used	to	make	the	flowers,	
which	were	applied	with	gum	glue.	
The	centers	of	the	flowers	were	
made	with	royal	icing	and	pearl	
stamens.	Black	crystal	beads	on	
wire	were	used	for	decoration	and	
very	large	faux	diamonds	added	the	
finishing	details.

Gail Forrester, TN—The	wed-
ding	cake	and	board	were	covered	
with	fondant.	Fondant	with	Tylose	
was	used	to	make	the	guitar	and	
ribbon,	which	was	stenciled	with	
buttercream.	The	piano	keys	were	
made	of	an	imprinted	fondant	rib-
bon.	Black	keys	were	attached	with	
piping	gel	and	trimmed	with	black	
fondant	bands.	The	rose	and	dog-
wood	flowers	were	made	of	gum	
paste	colored	with	petal	dust.

Dalila de Cabrita, Venezuela—
The	three-tiered	cake	featured	two	
foam	wedges	and	two	levels	of	
three	small	cakes	at	the	base.	The	
principal	technique	used	was	mod-
eling	shapes	with	modeling	sugar	
paste.	The	cakes	and	pastillage	
pieces	were	covered	with	fondant.	
The	various	elements	of	the	cake’s	
design	represented	twelve	coun-
tries:	Africa,	Egypt,	India,	China,	
France	(Paris),	Italy,	Sweden,	the	
United	States,	Mexico,	Brazil,	
Canada	and	Venezuela.

Efua Goode-Arthur, Ghana—
This	three-tiered	cake	was	covered	

with	fondant	and	decorated	with	
pleats	made	of	a	50/50	mixture	of	
fondant	and	gum	paste.	The	Kente	
weave	was	piped	with	royal	icing,	
and	gold	border	trimmings	finished	
the	tiers.	The	cake	was	topped	with	
a	plaque	of	the	Ghana	flag.

Julie Rosfeld, OH—The	three-
tiered	buttercream	cake	was	deco-
rated	with	edible	print-ons	and	red	
gum	paste	roses.

Ramona Bause, OH—White	fon-
dant	inserts	were	cut	with	a	circle	
cutter	and	inlaid	into	the	aqua	
fondant.	The	inserts	were	lightly	
stenciled	and	then	overpainted	
with	peach	and	rose	gel	colors.	The	
“obi”	separator	was	made	of	foam	
covered	with	fondant	and	decorated	
with	thin	gum	paste	ties	and	bow.	
The	peach	fantasy	flowers	were	
made	of	gum	paste,	dusted	with	
peach	pearlized	luster	dust	and	then	
steamed.

Chris Olson, WI—This	five-tiered	
scalloped	oval	cake	was	covered	
with	fondant.	The	cake	was	deco-
rated	with	cut	black	fondant	flow-
ers,	leaves	and	circles.

Elaine Decker, PA—Cakes	were	
cut,	covered	with	rolled	fondant	
and	quilted	with	a	quilter's	tool.	
Quilted	“fabric”	appliqués	were	
made	using	a	mixture	of	fondant	
and	gum	paste.	The	embroidery	
hoop	was	made	with	gum	paste	and	
the	“fabric”	was	cut	from	rolled	
fondant.	Letters	were	piped	with	
royal	icing.	The	needle	was	created	
with	gum	paste	and	painted	with	
luster	dust	and	alcohol.
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Photos on Page 16

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.

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.

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.

Enter a Cake Challenge for charity and win cash prizes:	April	21,	2010	in	Scranton,	PA.	Judged	by	Kim	
Morrison.	Call	570-342-8944	for	more	information.

Rosalyn Picón, Peru—Approxi-
mately	2.2	lbs.	of	modeling	paste	
was	tinted	with	grey.	A	big	pear	
shape	created	the	elephant	body.	
Sticks	for	the	legs	were	placed	and	
the	project	was	allowed	to	dry.	The	
head	and	trunk	were	shaped.	The	
mouth	and	cheeks	were	marked	
with	a	modeling	tool	and	allowed	
to	dry.	Finally,	the	four	legs	were	
shaped.	A	diagonal	cut	was	made	
in	each	leg	and	skewers	were	in-
serted	in	the	back	legs.
	 Two	days	later,	the	elephant	as-
sembly	started.	The	four	legs	were	
placed	on	a	piece	of	foam	and	the	
body	was	attached.	The	head	was	
placed.	The	surface	of	the	project	
was	dusted	with	grey	dust	powder.	
The	eyes,	tongue	and	tail	were	
positioned	and	the	elephant	was	
dressed.	The	ears	were	attached	
and	the	head	and	legs	were	deco-
rated.

	 The	pillows	in	this	cake	were	
made	using	foam	dummies	9"	in	
diameter	and	11"	x	11"	square.
	 The	dummies	were	sanded	and	
shaped	into	pillows	with	fine	sand-
paper	and	then	covered	with	tinted	
fondant.	Once	the	fondant	was	dry,	
the	fondant	details	were	placed	on	
the	surface	of	the	pillows.	Final	
touches	were	completed	with	di-
luted	gold	powder	and	a	fine	brush.
	 A	strong	foam	piece	and	pas-
tillage	were	used	to	make	the	base	
in	the	shape	of	a	lotus	flower,	the	
national	flower	of	India.	Using	
about	28	oz.	of	pastillage,	a	4"	tall	
cone	shape	was	made.	Four	legs	
were	made	for	each	side	of	the	
support.	A	16"	x	16"	piece	of	dense	
foam	was	cut	into	the	shape	of	a	
four-petal	flower.	Sandpaper	was	
used	to	smooth	the	edges.	It	was	
covered	with	fondant	on	both	sides	
and	allowed	to	dry.	On	the	edges,	
lace	pieces	made	with	the	Anny	
Blonde	mold	were	attached.	Fon-

dant	details	decorated	the	center.
	 The	flower	centers	were	made	
with	pieces	of	light	yellow	gum	
paste.	Flattened	ball	shapes	were	
marked	with	little	indentations.	
	 Thinly	rolled	gum	paste	was	
used	to	make	the	petals,	which	
were	cut,	veined	and	placed	in	a	
closed	container	to	prevent	them	
from	drying	out.	Wire	was	inserted	
in	each	petal,	shaped	and	allowed	
to	dry.	
	 Thread	was	used	to	make	the	
stamens	and	they	were	attached	to	
wires.	The	ends	of	the	petals	were	
thinned	with	a	ball	tool	and	the	
flower	was	assembled.
	 Each	corner	of	the	18"	x	18"	
square	foam	base	was	cut	and	cov-
ered	with	purple	fondant.	A	Shere-
sada	mold	and	1½"	tube	were	used	
to	make	the	gold	accents.	When	
dry,	they	were	painted	with	gold	
diluted	in	alcohol.	Flowers	and	ac-
cents	were	placed	along	the	edges,	
completing	the	display.
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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.	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.

March Issue Deadline: January 25

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

ADDRESS CHANGES
 Has your address changed or are you planning to 
move? Please send address changes to Helen Osteen, 
ICES Membership Coordinator, 2502 Esther Ave., Pasa-
dena, TX 77502. You may call her at 713-204-3218, 
fax 877-261-8560, or e-mail her at ICESmembership@
osteenjewelry.com.
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POCKET
 Cut pocket piece from the shiny brown SugarVeil®, ½” larger all 
around. Notch curves. Bend edges over pattern to crease; dampen and 
secure top hem of pocket. 
 Cut the crest shape from the red SugarVeil® sheet. 
 Dilute the prepared SugarVeil® mixture with a few drops of water and 
fill into an Icing Dispenser cartridge; twist on a pink tip. Grease a piece 
of cellophane with shortening and place over griffin design. Very lightly 
place index finger over the hole of the dispenser to outline and fill in grif-
fin shape. Allow to set. 

 Mix red, yellow, and blue colors of SugarVeil® into cartridges to trace 
and decorate the crown, using greased cellophane. Allow to set.

 When set, slide the griffin and crown decorations over a sharp table 
edge to separate them from the cellophane. Dampen the back of the 
griffin to attach to the red crest and attach crest and crown to pocket, as 
shown.

 Dampen the “seam allowances” on the edges and bottom of hem 
pocket and attach the pocket to the cake in the position shown. The 
pocket is designed to attach to the cake with both sides parallel.
 Note that the pocket will open a bit from the cake. 

A Well-Groomed Cake
. . . / continued from page 3

. . . / continued on page 26 
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. . . / continued from page 25

ASCOT
 Loosen all four sides of diagonal-lined ascot fabric and peel from mat. 
 Cut neck band piece and an 8” x 15” main ascot piece. Make a small 
hem on both long sides of ascot pieces. Attach neck band around collar 
as shown and gather the short edge of main ascot piece. 
 Dampen right side of gathered edge of ascot fabric and attach to 
cake. Drape fabric down front of cake, tucking in places to secure drape. 
 Dampen a center line lengthwise down the reverse side of lapels. At-
tach left lapel under right lapel with a bit of moisture. Trim excess ascot 
beneath lapels.
 Secure pointed end of long lapel to the cake.

POCKET HANDKERCHIEF
 Cut the handkerchief piece from white SugarVeil® sheet (mat side 
will be the right side). Using combed SugarVeil® lines as a “rolled hem,” 
dampen four lines and place near the edge of the handkerchief. Trim 
outside the attached lines.
 If necessary, warm the handkerchief between your hands to make the 
SugarVeil® very supple. Pinch reverse (shiny) side of the handkerchief at 
the center, arrange, and place pinched end in pocket. 

A
Well-Groomed 

Cake
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 Allow SugarVeil® to set about 
90 minutes to “settle” after mixing. 
 Remember to rebeat (by hand, 
if you wish) for about a minute 
when using SugarVeil® mixture 
that has been idle for more than 
an hour. After that time, SugarVeil® 
will become off-white and dull; this 
signals the need to rebeat until 
white-white and glossy.
 When spreading SugarVeil® 
to make a solid “fabric,” or when 
combing lines, finish all edges with 
a ball tool to provide a “handle” to 
help peel the set SugarVeil®.
 If combing lines and other lines 
are not consistent, refrigerate Sug-
arVeil® for about 30 minutes for 
perfect lines.
 When greasing cellophane or 
silicone mat (note: SugarVeil® Lace 
Mat does not need to be greased), 

 Michele Hester is the creator 
and patent-holder of the award-
winning SugarVeil® Confection-
ery Icing. She and SugarVeil® are 
the recipients of awards for both 
product innovation and design, 
and Hester’s creations have been 
featured in multiple magazines. For 
more information, visit SugarVeil.
com and youtube.com/SugarVeil.

use solid vegetable fat, not spray 
oil.
 Practice light fingertip pres-
sure when using the Icing Dis-
penser for the finest possible lines 
(you should be able to produce a 
hairline-size SugarVeil® line). Your 
finger needs to cover the entire 
hole, but very lightly. 
 Remember to add a few drops 
of water to dilute SugarVeil® be-
fore piping/pouring into cartridges 
of the Icing Dispenser.
 SugarVeil® decorations are in-
tended to be eaten. In areas where 
there are several layers of Sugar-
Veil® decorations (in this case, that 
would be the pocket), clip through 
SugarVeil® using the Confectionery 
Snips or small, thin scissors before 
slicing the cake, so the decorations 
can be eaten with each portion.

SUGARVEIL® TIPS
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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


