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Setting the Stage —by Marcia Grant-Steadman and Pat Marshall, FL

       Would you like to learn how to take excellent digi-
tal photos of your cakes for the ICES newsletter? 
       Special thanks to Pat Marshall and Marcia Grant-
Steadman for spending an entire week to show the 
different background possibilities for this issue's cover 
cake. Pat is a gracious photographer who was willing to 
work long hours to "set the stage" and provide many 
different options from which to choose.

Your sugar art must be newsletter cover quality.
The lighting must be excellent. Shoot from several 
angles, with and without flash.
Spend the time and create a dramatic backdrop.

       We hope to publish more information on this topic 
in the future. We are currently working on video pos-
sibilities, a step-by-step newsletter and web site article, 
and a demo is tentatively planned for the Sunday Night 
of Sharing at convention. These will detail how to use 
common elements around your home or cake shop to 
set the stage and make your cake "pop." 

•
•

•
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 Lourdes Reyes currently 
lives in Mexico City. For more 
than fifteen years Ms. Reyes 
has practiced and developed 
this innovative technique for 
3-D floral gelatin desserts. Her 
current catalogue includes 
more than 70 different flow-
ers, plus other designs.
 Lourdes has demonstrated 
at the Oklahoma State Sugar 
Art Show and won the silver 
award in the 2006 Grand 
National Wedding Cake Com-
petition. She demonstrates at 
ICES Conventions and teaches 
in Central America. Lourdes is 
a frequent participant of TV 
shows, culinary fairs and expo-
sitions in Mexico. She has also 
been featured in national spe-
cialized publications, as well as 
international magazines and 
books.
 Lourdes teaches courses in 
candy, chocolate, cake deco-
rating, sugar paste/fondant, 
pastillage flowers and figures, 
gingerbread, gelatin flowers, 
3D gelatin desserts, and much 
more.

aquarium gelatin dessert
by Lourdes Reyes, Mexico

SUPPLY LIST
Brushes in different sizes
Color tray
Gel or liquid gel edible colors: blue, teal, green, brown, yellow, orange, 
 black, etc., depending on the colors of your sea creatures.
Luster dusts: Super Pearl and Apricot Sparkle
Edible markers
Small bowl with water
Absorbent cloth
Paring knife
X-Acto® knife
Candy molds: fish and sea creatures
Plastic container (approximately 5" x 7") for green color
Small plastic container or bowl (¾ cup capacity) for brown color
Plastic mat
10" contour cake pan 
Measuring cups and spoons
Spatula

. . . / continued on page 8
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President's
   Perspective

Glenda Galvez
ICES President

Hello ICES members,

 Depending on when your newsletter arrives in your mailbox this month, your ICES Board and Representa-
tives will either be preparing for the Midyear Meeting in Charlotte, North Carolina or will already be involved in 
Midyear activities and meetings. I hope many of you have chosen to join us there.  
 Do you approve of the way we are doing our jobs? Do you have ideas and skills that could improve our 
organization? Have you considered running for a position on the Board of Directors? You know, since we are 
all volunteers, unless new and enthusiastic people are willing to step up to help supervise the business portion 
of ICES, you will see the same people on the Board over and over again. As in government of any kind, if you 
don’t participate, you will never know whether or not you could have made a difference.
 Please support and encourage your state/area/province/country Representative. He/She dedicates a lot of 
time and energy on your behalf. If there are issues or concerns that you would like the Board to know about, 
you are encouraged to pass that information along to your Representative and ask him/her to bring it up at the 
Midyear Meeting. In addition, participation in your area's local ICES activities will help strengthen that mem-
bership, as well as ICES as a whole. Contribute an article, recipes, photos, hints and anything you feel might be 
of interest to others for inclusion in your local newsletter. A small handful of members simply cannot do it all. If 
you are able, I invite you to lend a hand.
 We must remain ever mindful that the economic situation across the country is still in need of improve-
ment. The ICES Board of Directors has been fiscally conservative with expenses the past two years, and in spite 
of the global economic downturn, ICES has remained in good financial condition. That is great news because it 
means that a dues increase has not been necessary. It is vital that we continue to monitor the expenses of ICES 
just as closely as we would our own. If you have business skills with a financial emphasis, you are needed. 
 As always, I welcome your comments and suggestions.

Sincerely,
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 The NYS ICES Chapter will host a 
Weekend of Sharing April 24-25 in East 
Greenbush, NY. Featured are Keith Ryder, 
Geraldine Randlesome, Joelle Mahoney 
and Cathy Fiebe. For further information, 
contact the NY Representative Ann Marie 
Haase at kicken�5cakes@aol.com or 
Maureen Cleveland at CCleve3192@aol.
com, and place “WOS” in the subject line.

IC
ES
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Upcoming Conventions
and Midyear Dates

 To help you arrange your calendar, 
the dates and locations for upcoming 
ICES Conventions and Midyear Meet-
ings are listed below. You are invited 
to plan to spend extra time touring 
these beautiful areas.

Conventions
August 12-15, 2010—San Diego, CA
August �-7, 2011—Charlotte, NC
August 2-5, 2012—Reno, NV

Midyear Meetings
March 11-1�, 2010—Charlotte, NC
March 10-13, 2011—Reno, NV

. . . and Caring

  Upcoming Events

 A member of our ICES family for many 
years and recent Rhode Island Repre-
sentative, Isabella Bryant passed away in 
January. Many have known Isabella for 
years and she will truly be missed. Sym-
pathy cards may be sent to Mr. and Mrs. 
William Bryant, 7 Old Harmony Road, 
North Scituate, RI  02857.
 Frances Kuyper fractured her leg in 
January and had to spend some time 

 The SC ICES Chapter will be holding 
a Day of Sharing April 25 in Greenwood, 
SC, in conjunction with the “Cakes for a 
Cure Relay and Fundraiser” being spon-
sored by the American Cancer Society 
on April 2�. More details about classes 
taught by Norman Davis and Zane Beg 
will be posted at scices.org.

PHOTOGRAPHER'S BID
    ICES is now accepting bids for the posi-
tion of Convention Photographer at the 
2011 ICES Annual Convention and Show 
to be held in Charlotte, NC August � - 7, 
2011. Anyone interested in obtaining 
information should contact Twez Shew-
make, Newsletter Liaison, by e-mail at 
twez@netzero.net, or by addressing mail 
to M.J. Shewmake, P.O. Box 1387, Weath-
erford, TX 76086-1387.  
 Completed bids must be submitted 
and postmarked by May 1. E-mailed re-
quests will be accepted.

 The Pennsylvania ICES 30th Annual 
State Cake Show is being held April 
17-18 in State College, PA. “Masks and 
Jewels: A Thirtieth Anniversary Celebra-
tion," is a sharing show with classes by 
Beth Parvu, demos, prizes, a  banquet 
and a KitchenAid® mixer raffle. Contact 
Kim Morrison at 81�-�22-8779, or e-mail 
gkmorrison@verizon.net for more infor-
mation or entry forms.

in the hospital. Please keep Frances in 
your thoughts and prayers for a speedy 
recovery. Send get well cards to Frances 
Kuyper, Hollenbeck Palms, 573 Boyle 
Avenue, Los Angeles, CA 90033.
 We send condolences to ICES mem-
ber Mark Westerman whose mother 
passed away recently. Sympathy cards 
may be sent to Mark Westerman, PO Box 
891�73, Houston, TX 77289-1�73.
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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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 Maria Kovacs has been an ICES member since 2000 and is also a Wilton Method 
Cake Decorating Instructor. She was born in Montevideo, Uruguay but has made On-
tario, Canada her home since 1971 and loves it. Maria is a second-year member of the 
ICES Board of Directors and serves as International Chair/Liaison. She takes pleasure in 
helping all members have a very enjoyable ICES experience. Maria was International 
Chairman/Liaison, and served on the Century Club, Ethics, and Representative Com-
mittees in 2008/2009. This year, Maria ialso serves on the Century Club, Historical, 
Representative, Job Descriptions, and Ways and Means Committees. She is the Board 
contact for Indiana, New Jersey, Ohio, West Virginia, Brazil, British Columbia, Colom-
bia, El Salvador and Maldives.

 Mary Jo Dowling is a four3-year ICES member and first-year Board member
from Westford, MA. She completed ICES CMSA certification at the 2009 ICES Conven-
tion. She served for two years as Chapter Representative and is her state's newsletter 
and web site editor. Mary Jo currently serves on the ICES Board as the Awards Chair-
man and also serves on the Historical, Logo, Publicity, and Recap Committees. She is 
the Board contact for Maryland, Texas, Virginia, Washington, Bahamas, Japan, Mexico, 
Saskatchewan and Saudi Arabia. You may e-mail Mary Jo at mjdices@gmail.com.

Maria Kovacs
2nd-year Board Member
International Liaison/Chair
Burlington, Ontario, Canada
E-mail callesur@ca.inter.net

Mary Jo Dowling
1st-year Board Member
Awards Chair
Westford, Massachusetts
E-mail mjdices@gmail.com
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Prepare recipes as indicated on page 12.

Pour 3 cups Clear Gelatin into the 10” contour mold. Chill to set.

Lightly grease candy molds and plastic containers with vegetable oil us-
ing a paper towel.

Pour Hard Consistency Milk Gelatin into the candy molds. Chill to set.

Color ¾ cup Milk Gelatin light brown with a drop of yellow and pour into 
the small bowl or plastic container. Chill.

Color ¾ cup Milk Gelatin green and pour into the rectangular plastic 
container. Chill.

Put a drop of each color you want to use to color sea creatures in the 
color tray.

When set, unmold the figures and paint them with brushes. Color eyes 
and other details with edible markers.

Trim with an X-Acto® knife. 

Color coral pieces with a toothpick and then with luster dusts.

Cut green gelatin with a paring knife to resemble seaweed.

aquarium gelatin dessert
. . . / continued from page 3
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Using a fork, mash brown gelatin until it breaks into small pieces to re-
semble small rocks at the bottom of a fishbowl (see photo on page 8).

Now you are ready to assemble the gelatin. If the saved Clear Gelatin has 
set, microwave it for a few seconds to make it liquid again. Note that it 
must not be too hot. You will need to repeat this process several times.

Pour about ½ cup of Clear Gelatin into the mold over the first layer. This 
will cause the figures to stick.

Put a small quantity of the brown mashed gelatin in the lower section of 
the pan to resemble the bottom of the aquarium.

Place some of the sea figures and shells upside down, so they will un-
mold right side up. Place a few stalks of seaweed at the sides of the 
mold. Chill to set. 

Add 2 cups Clear Gelatin. Chill to set after each layer.

Pour ½ cup Clear Gelatin and put more fish, seaweed and coral pieces as 
desired. Chill.

Add 2 cups Clear Gelatin. Chill.

Add more sea figures. Chill and 
add 3 cups Clear Gelatin. Chill 
again. 

Color 2½ cups Clear Gelatin with 
teal color and pour over the last 
layer. Chill. 

Add a thin layer of Milk Gelatin.
Color the rest of the Milk Gelatin 
golden yellow.

Pour. Chill until set.

Unmold.

aquarium gelatin dessert
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—by Marcia Grant-Steadman, FL

TOOLS
Ball tool
Calla lily veiner
Cake smoother
CelBoard or nonstick surface to roll the fondant
CelPad (soft side)
Small rolling pin
Medium rose cutter
16-18 small skewers �¾” long
Coupler
Piping tips #1, 2, 3, 5, 8, 16, �b, 32
Palette with colors: yellow, moss green, leaf green, pearl dust
Disposable parchment bag or bags free of grease
Small and large dusting brushes (sizes 3, � and 6 round and flat O) 

COVER 15" AND 18" CAKE BOARDS
Powdered sugar
Small container with water 
Piping gel
1½ lb. light green rolled fondant
2 lb. white rolled fondant
Cornstarch
Decorative ribbon
Royal icing

 Dust the surface with powdered sugar. Roll the white fondant in a 
circular shape (always roll into the shape of the item you plan to cover). 
Allow at least an inch larger than the 18" board. Moisten the cake board 
with a little water or piping gel. Roll the rolled fondant onto the rolling 
pin. Lift and apply to one end of the board and lay across to the other 
end. Use the palm of your hand or a cake smoother to smooth and ad-
here the paste to the board. 
 Cut off excess with a sharp knife to get a clean finish. Keep the knife 
clean and start with the knife straight up. Cut all the way around the side 
of the cake board.  
 Use a corrugated wooden rolling pin in a circular manner to create 
the texture on the 18" board. Repeat the process for the 15” board. 
 Attach decorative ribbon to the sides of both boards and secure with 
nontoxic glue. Put a little royal icing in the middle of the 18” board and 
place the 15" board on top. Allow to dry. 

Calla Lily Cake
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 Cover �", 6", 9" and 12" tiers with rolled fondant. Place the 12” tier 
on the 15” board and stack in order from the largest to smallest tiers.

MAKE CORNELLI LACE
Leaf green royal icing

 The cornelli lace for the �" tier was made using tip #1 and leaf green 
royal icing, but buttercream can also be used. Icing should be of a medi-
um consistency — not hard or soft. Practice piping lines; once they hold 
their shape, you are ready to go. 
 Cornelli is a series of lines that curve in all directions. Start by piping 
a curvy line going up, then down, then to the side and down again, but 
never touching another line.
 For the 9” tier, use tip #2 and repeat the same series of lines as on 
the �” cake. Use the larger tip because you are working on a larger tier.

MAKE CALLA LILIES
Note: Make calla lilies ahead of time and allow to dry.

6 oz. yellow gum paste
6 oz. green gum paste
6 oz. white gum paste
Small container with shortening
Coarse salt or white cornmeal

 To make the center (spadix) of the calla lily, roll out yellow gum 
paste ½” thick. Use the large end of a size 32 piping tip to cut out about 
18 pieces. Place the remaining gum paste in a plastic bag. Roll each cut 
piece into a ball and then into a sausage shape — this can be rolled in 
your hand, on a CelBoard or the work surface. Moisten the skewer at the 
tip with a brush and a little water. Insert the skewer into the paste and 
roll again to shape. Allow to dry. 
 Moisten the spadix by steaming lightly with a steamer or brushing 
lightly with water. Roll into coarse salt or white cornmeal. Allow to dry.

COVER THE SKEWERS
 To prevent the paste from sticking, lightly rub a little shortening over 
the work surface or dust with a little cornstarch. Roll out a piece of green 
gum paste. Cut out a piece that fits the bottom of the skewer, about 3¾” 
x 1”. Lightly brush the side of the skewer with water and wrap the paste 
around the skewer. Use your hand to smooth. Allow to dry.

/ . . . continued on page 17
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Clear Gelatin

12 c. (3 lt) water
�½ c. (900 gr) sugar
10 tbsp. (100 gr) powdered gelatin (or 1� 
envelopes if using Knox® gelatin)   
1½ c. (360 ml) water to hydrate gelatin
3 tbsp. clear banana flavoring 

 Moisten the mold and refrigerate it. Im-
merse the gelatin in 1½ cups of cold water to 
hydrate and soften for 5 minutes.
 Combine 12 cups water and sugar in a 
saucepan. Bring the mixture to a boil. Re-
move from heat. 
 Let boiled mixture rest for 10 minutes 
and then dissolve the hydrated gelatin in the 
boiled mixture, stirring until no foam remains 
in the pan. Add flavor and stir to distribute.
 Pour 3 cups gelatin into the mold and 
refrigerate until set. Keep the rest of the 
gelatin apart.
 Note: You can put any flavor you wish, 
but be sure to use flavorings without color.

ARTISTIC GELATIN DESSERT - AQUARIUM RECIPES

Milk Gelatin

� c. (1 lt) milk
1¼ c. (250 gr) sugar
� tbsp. (�0 gr) or 6 envelopes powdered gela-
tin
½ cup (120 ml) water to hydrate gelatin
1 tbsp. vanilla flavor 
1 dash baking soda

 Pour gelatin in ½ cup cold water and mix 
quickly with a fork or small wire whisk. Let 
rest for 10 minutes to hydrate and soften. 

Hard Consistency Milk Gelatin

2 c. (½ lt) milk
5 tbsp. (50 gr) or 8 envelopes powdered
 gelatin
8 tbsp. sugar
1 dash baking soda
1 c. (2�0 ml) water to hydrate gelatin

 This gelatin is prepared using the same 
steps as the regular Milk Gelatin recipe. This 
gelatin was used to make the molded figures 
and the brown and green gelatin. It is easier 
to handle the figures with hard consistency 
gelatin. 
 To unmold the figures and gelatin, just 
take them out with your hand. 

 Combine milk, sugar and baking soda in a 
saucepan. Bring the mixture to a boil. Let rest 
for 5 minutes and then dissolve the hydrated 
gelatin in the boiled mixture, stirring until no 
foam remains in the pan. Mix in flavor. Save 
until needed.

To unmold: Dip mold just to the rim into 
hot water for 5-10 seconds. Lift from water. 
Place moistened serving plate over mold and 
invert. Shake slightly, then gently remove the 
mold.

—Recipes submitted by
Lourdes Reyes of GelartFloral.com
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Loydene Barrett, OK

Diane Gibbs, MD

Lisa Mallion Hook, MI Christine Clarke, OH

st. charles, il

CONVENTION PHOTOS
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st. charles, il

Pat Jacoby, IL

Dahlia Weinman, MI

Kathleen Wyman, ON, Canada

Fran Beekman, OH
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st. charles, ilst. charles, il

Connie Hardy-Ralls, IL

Bob Johnson, AL

Christina Meisner, MN

Ann Shair, MO
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Cara Cap, IL

Lily Naidu, WA

Peggy Tucker, MN

Maria Carrillo, Venezuela
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st. charles, il Calla Lily Cake

MAKE PETALS
 Roll out a small piece of white gum paste until thin. Use a medium 
rose cutter to cut the petals. Cut off a little from the bottom to make a 
straight cut. Soften the edges with a ball tool. Using the soft side of the 
CelPad, elongate the tip slightly by placing the ball tool in the center of 
the petal and pulling upwards past the tip. Place petal on the veiner and 
use a sponge to press onto the veiner. Remove from veiner and place 
vein side up. Using a brush and water, moisten the bottom and about ¼” 
up the center and both sides. Position the yellow spadix in the center of 
the petal. Wrap the left side around the spadix towards the right side, 
and then the right side towards the left. Open top slightly and pull tip 
backwards. Allow to dry.

DUST FLOWERS
 This can be a bit messy, so cover the work surface with plastic wrap, 
paper towel or kitchen towels. 
 Before coloring the flowers, practice on an extra flower. Practice 
dipping a brush into the color and shaking off some of the color over an 
empty slot on the palette. Keep working from that location so you don’t 
get a heavy buildup of color. It’s easier to add more than to take some 
off. If you get a heavy buildup on your flower, dip the brush into corn-
starch and dust the flower; this will tone it down a bit.
 Begin dusting. Using a large dusting brush, brush pearl dust over the 
white parts of the flower. Using a small #3 dust brush, dust leaf green 
into the center of the flower. Dust a little yellow around the spadix in the 
center of the flower. Using brush #�, dust moss green on the base where 
stem meets the petal, and brush a little green on the tip of the petal.

DECORATE THE CAKE
 When decorating your cake, it is best to start at the top so you don’t 
smudge or break any of your decorations.

PLACE FLOWERS
 Before placing the flowers on the cake, pipe a bead border with tip 
#3. Place calla lilies 1½” apart around the cake using a small amount of 
royal icing.

/ . . . continued on page 20

/ . . . continued from page 11
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2010 Convention News

Elden and Tami Jones, Show Directors
ICES 2010 Convention and Show
3808 Pinto Place
Spring Valley, CA 91977
Phone or fax 619-303-8296
E-mail info@ices10.org

CENTURY CLUB

We hope you’ve made plans to bring a display for the Cake Shack, our Sugar Art Gallery for 2010. All those who 
bring a qualifying display will be participating in our annual tradition, the Century Club. The possibility of win-
ning a Century Club gift should be incentive enough to bring a display to share. ICES is really about caring and 
sharing, and we can’t think of a better way to share than creating a sugar art piece and bringing it with you to 
San Diego. It doesn’t matter if you’re a beginner or a professional, young or young at heart; everyone should 
consider bringing a display for the Cake Shack.

Sugar art displays on 6” boards or larger that have not already been displayed at an ICES Convention and Show 
are eligible to win one of the many gifts that the Century Club Chairman has collected. Displays of more than 
one tier are entitled to one ticket for each 6” or larger tier. Cakes consisting of more than two layers of the 
same size and decorated as one cake will receive only one ticket. The more displays you bring, the more chanc-
es you will have to win a Century Club gift.

For more information or to donate a gift to Century Club, e-mail Nancy Linstead at nlinstea@san.rr.com. Cen-
tury Club donations may be mailed to Nancy Linstead, 7525 Hawkes Peak Way, San Diego, CA 92126.

INTERNATIONAL CAKE EXPLORATION SOCIET
35th Annual Convention and Show

August 12 - 15, 2010   •   San Diego, CA



ICES Newsletter Page 19March 2010

ICES HOST HOTEL AND ATTRITION

When you plan your trip to San Diego, CA, we hope your plans include staying at the ICES host hotel, Town 
and Country Resort and Convention Center. San Diego is a vacation destination and the Convention and Show 
is in August, which is peak time. ICES has contracted with the host hotel to hold a large block of rooms on site 
to ensure that you can stay on the same property as our convention. If we don’t fill a large percentage of the 
rooms per the contract, ICES may have to pay a penalty.  

There are a few other items to consider when registering. Non-resort guests attending convention will be sub-
ject to an hourly/daily parking fee. The resort is located next to a very busy highway and there are no sidewalks 
to safely accommodate pedestrian traffic. Please remember that we need your support by booking your room 
through the online registration system at the host hotel.  

IMPORTANT DATES

MARCH 1—Online registration for the San Diego ICES Convention and Show begins. Visit ices.org and click 
on “Convention News,” and then “register online.” From here you can register for convention, demonstra-
tions, hands-on classes, the winery tour and hotel all at one time. Please note that all hotel reservations 
should be made through the ICES registration process.
JUNE 1—Early Bird registration deadline. This is the last day for reduced “Early Bird” rates.
JULY 20—Final day for online registration.

Visit our web site at ices10.org for more details and specific information about the Convention and Show. 
Come to San Diego and “Hang 10 in 2010!”                                                                                          —Elden and Tami

•

•
•

BREAKING NEWS   . . .   BREAKING NEWS   . . .   BREAKING NEWS
Non-Members and Online Convention Registration

In conjunction with our convention registration company and the ICES Membership 
Coordinator, we are pleased to announce that non-members will be able to join ICES 
through our registration system while registering for the 2010 Convention and Show. 
If you know someone who wants to attend convention this year and is not yet an ICES 
member, instruct them to select the “non-member registration” option and follow the 
prompts. ICES membership and registration may now be paid in the same transac-
tion.

Please remember that if your ICES membership expires before the 2010 Convention 
and Show ends, you must renew your membership in order to enjoy the membership 
rates. Membership status will be reviewed and verified upon on site check-in.
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Calla Lily Cake

MAKE GEMS
Note: Make gems ahead of time and allow to dry.

Fondant
Gum paste
Gold dust
Clear vodka or lemon extract
Small container to mix in
Small container of shortening

 Mix 1 lb. fondant with � oz. gum paste for elasticity. Separate � oz. of 
the fondant/gum paste mix and place the remaining white mixture in a 
plastic bag. Color � oz. of the mix green. You will be using a small amount 
of the white mixture for the gem border and the remainder of the white 
mixture will be used for swags. 
 Roll out a piece of green paste about ½" thick. Cut out 10 pieces of 
the green paste using the bottom of tip #�b. Place pieces in a plastic bag 
to prevent from drying out. Roll a piece in your hand or onto the work 
surface to form a ball. Press down paste to get the shape of the gem. Re-
peat the process until they have all been completed. Cut out very small 
amounts of white balls and place them into a plastic bag. Moisten the 
side of the green ball and add the white balls one by one using tweezers 
or just your fingers. Allow to dry overnight.

PAINT GEMS
Gold dust
Small container
Clear vodka or lemon extract

 Place a small amount of gold dust into the container. Carefully add a 
little clear vodka or lemon extract. Mix into a thick paste (if needed, you 
can always add more liquid). Using a small #00 pointed brush, carefully 
paint the balls around the green gem. If you get gold on the green, use a 
small moist piece of paper towel to clean up. Allow to dry.

. . . / continued on page 25

. . . / continued from page 17
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We’re sorry to have to report the passing of one of 
our most valued members — Someone Else.  Some-
one’s passing has created a void in ICES which will 
be hard to fill. Else had been an active member for 
many years and could always be counted on to do 
more than their fair share of the work necessary to 
keep our organization running.

Whenever there was a job to do, a demonstration to 
put on, or refreshments to be prepared, one name 
was on everyone’s list: “Let Someone Else do it.” 
Whenever leadership was mentioned, this kind, lov-
ing person was looked to for inspiration as well as 
results: “Someone Else can take care of that.” 

Someone Else served as a Representative and was a 
Board Member for a  time. It is common knowledge 
that Someone Else was among the most tireless 

workers in our group. Everyone just assumed that 
Someone Else would always be there to step in and 
cover whatever duties needed to be done.

Someone Else seemed to be superhuman at times. 
Were the truth known, every one of us expected too 
much of Someone Else. Regrettably, now we find 
that Someone Else is gone and we are left to won-
der, “What will we do?”

Someone Else has left us a great legacy in volun-
teering and unselfish giving, and we surely will feel 
this void. Who will step up to take Someone Else’s 
place? When you are asked to help this year, re-
member, we can’t depend on Someone Else any 
more.

Can we depend on you?

The Sad News of “Someone Else”
Submitted by Jack Freisinger, NM in 2001
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Pat Jacoby, IL —The first and top 
tiers were covered with white 
fondant and green fondant stripes 
were applied in continuous stripes 
from top to bottom. The top of the 
first layer was covered with an ed-
ible image. The center of the dai-
sies featured a green fondant circle 
poked with a toothpick to give little 
dimples. The second layer was cov-
ered with white fondant and the 
edible image was applied to the 
side only. The third layer was cov-
ered with lime green with a touch 
of moss green fondant. The bow 
was made from  green gum paste 
made on a #3 setting on a pasta 
machine. Gerbera daisies were 
made with small and large Gerbera 
daisy cutters.  

 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

How Did They Do It?

Lisa Mallion Hook, MI—This cake 
was based on the actual DeZwaan 
Windmill located in Holland, MI. 
The windmill sat atop a 10” round 
fondant-covered tier topped by 
a 7” round tier. The tulips were 
made in advance, wired with the 
leaves and placed. The windmill 
was made in four sections. The 
placement of the windows and 
doors was determined, they were 
placed and the fondant was col-
ored, marbled and rolled with a 
brick impression mat. Because of 
the cone shape of the windmill, 
the impressed fondant could not 
be wrapped around the lower 

Loydene Barrett, OK—Ivory fon-
dant covered the stacked oval and 
comma shaped tiers. The contrast-
ing blue ribbon was textured and 
placed on the bottom board and 
up the side of the bottom tier. The 
comma tier had the blue ribbon 
wrapped around it with a bow. 
Ivory strings of pearls edged the 
ribbon. The cake was finished off 
with a gum paste blue peony spray.   

Diane Gibbs, MD—Gum paste pan-
sies were placed in pots and next 
to a bag of potting soil.

portion, so each of the bricks was 
cut and placed individually, with 
odd pieces fitted in as necessary. 
They were mortared with grey 
tinted royal icing. The platform 
was a fondant-covered foam board 
with lines etched into it. The post, 
railing and supports were made of 
Mexican Paste. The octagon shape 
of the upper portion was achieved 
by running ropes of fondant up 
the side of the cone, and then 
determining where the windows 
and door would go. The fondant 
was marbled and shingles were cut 
out individually and layered on. 
The cap was carved to shape and 
accentuated with fondant ropes 
under the fondant. A dowel was in-
serted for the blades to slide over. 
The blades were cut from Mexican 
Paste and painted black.

Christine Clarke, OH—The cup-
cake was a black fondant pot of 
gold-dusted fondant coins and the 
display was completed with a hand 
molded fondant leprechaun and 
rainbow.

Fran Beekman, OH—Cakes were 
covered in fondant. Animal figures 
were made of fondant and painted 
with powdered colors mixed with 
vodka. Fondant and petal dust 
were used for details.

Kathleen Wyman, ON, Canada—A 
strip of brown paste was rolled out 
and embossed with the Patchwork 
basket weave pattern. The sides 

Dahlia Weinman, MI—The Zari 
embroidery technique was used on 
the bottom and third tiers of this 
cake. Gum paste appliqués were 
cut and royal icing was used to out-
line, flood and stitch the appliqués. 
The final step was to paint with 
silver luster dust.

of an oval form were covered with 
this brown strip. Pink fondant was 
dusted with pearl dust and placed 
in the basket covering the top.
Rope edging was used for the top 
of the basket and the handles.  
Blankets, diapers and wash cloths 
were made using several emboss-
ers for the cute designs. A First Im-
pressions mold was used to make 
baby booties, blocks, rattle, bottle 
and duck. The yellow booties were 
made with a cutter. A 6" board was 
covered with blue fondant and the 
basket of baby items and booties 
were placed on top.
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CakeSuppliesPlus.com	-	A-J	Winbeckler	Ent.	offers	thousands	of	cake,	cookie	and	candy-making	products	on	
a	safe,	secure	site.	Our	site	also	lists	Roland	&	Marsha's	latest	class	schedule	and	info	on	sponsoring	classes.

Christina Meisner, MN— The cof-
fee table cake was covered with 
fondant and the coffee cups were 
painted with pearl dust.

Ann Shair, MO—The cake was 
frosted with buttercream. The 
flowers and fairies were made with 
gum paste and the wings were 
gelatin. 

Photos on Page 15

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.

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.

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

Icing Online Store	-	For	all	your	cake	decorating	supplies,	we	offer	what	you're	looking	for.	Our	selection	is	
broad,	our	prices	low,	and	we	offer	prompt	delivery.	Visit	us	at	icingonlinestore.com	or	call	800-710-8122	and	
place	your	order	today.

Peggy Tucker, MN—The great 
outdoors display was covered with 
fondant painted with brushes and 
sponges. The waterfall was made 
with gel and candy rocks.

Lily Naidu, WA—The birds, bird 
feeder, bird seed and flowers were 
all hand molded from gum paste.

Cara Cap, IL—The "Woodland 
Scene" was on a fondant-covered 
plate with gum paste figurines.  
Trees were wooden dowels cov-
ered with fondant bark and wire 
branches coated with royal icing, 
adorned with royal icing leaves.  
Meadow flowers were made of 
gum paste and royal icing.Maria Carrillo, Venezuela—A 

round cake board was covered 
with pink rolled fondant. The bor-
der of the cake board was decorat-
ed with lace details in fondant with 
little flowers and royal icing details. 
The baby crib was an oval cake 
and the sides were decorated with 
lace motifs done in gum paste. The 
cover and pillow were also made 

of gum paste, while the baby and 
the upper part of the crib were 
completed in pastillage.

Bob Johnson, AL—The bottom 
square tier was covered with 
fondant. PVC pipe was inserted 
through the center. Baked goods 
made from sugar paste were 

added as decorations. A pie with 
a hole in the center was made so 
that it could slide over the rod and 
the sugar paste cake stand was 
placed. The foam cake on top was 
covered with fondant and served 
as the base for the fork on top. 
Assorted baked items made from 
sugar paste surrounded the base.

Connie Hardy-Ralls, IL—The cake 
was covered with fondant and 
decorated with isomalt flowers and 
butterflies.
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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.

May Issue Deadline: March 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 remember that the ICES newslet-
ter address lists are submitted to the mailer weeks 
before the publication reaches US mail boxes. The 
earlier we can receive your information, the better 
we can serve you, and the fewer issues you will 
miss.

 Please send address changes to Helen Osteen, 
ICES Membership Coordinator, 2502 Esther Ave., 
Pasadena, TX 77502. You may call 713-20�-3218, 
fax 877-261-8560, or e-mail ICESmembership@
osteenjewelry.com.
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 Marcia Grant-Steadman 
lives in Florida and has been 
decorating cakes for many 
years. She has attended pastry 
arts schools and many confec-
tionery arts schools as well.
 Marcia bakes and deco-
rates professionally. She enjoys 
learning and sharing the art 
of cake decorating by demon-
strating at conventions, local 
pastry schools and career days 
at local middle schools. She is 
an ICES and Wilton approved 
instructor.
 Marcia has graciously 
consented to be a regular con-
tributor to the ICES newsletter, 
so she plans to continue to 
motivate others by sharing the 
art of cake decorating in many 
other forms. Watch for more 
articles from her in the future.  
 On a personal note, Marcia 
says, “Thanks to all my instruc-
tors who helped me to im-
prove my sugar art skills and 
learn how to do my best.”

MAKE SWAGS
 Roll out the white fondant/gum paste combination fairly thin. Cut 
into a 6” x �” piece. Dust with pearl dust if desired. Start on one end by 
gathering together the paste as if making pleats. Crimp the pleats togeth-
er so they will not open. Do the same with the other side. You will notice 
lines forming in the center. Use your fingers to form them into place so 
they become more pronounced. 
 Mark the bottom tier at �” intervals with a 2” drop. Apply swags 
around the tier. Position gems at the end of each swag and attach with 
royal icing.

PIPE BORDERS
White royal icing

 When piping a bead border, turn your tip slightly to the side at a �5º 
angle. Let pressure build up, stop squeezing, then pull away. Repeat until 
the border is completed.
 The bead border for the �” tier was piped with a #3 piping tip, the 6” 
tier border was piped with a #� piping tip, the 9” tier border was piped 
with a #5 piping tip and finally, the bead border for the 12” tier was 
piped with a #8 piping tip.

 I hope you enjoy making this cake as much as I did. The cake was 
an original design and I'm very pleased with the outcome. I am most 
happy when I bake and decorate, and I am grateful to ICES where we are 
encouraged to demonstrate and share our passion with others. I have 
learned so much at ICES Conventions, and because of the demonstra-
tions and seeing other people's work, my own has improved.

Calla Lily Cake
. . . / continued from page 20
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www.ices.org
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“Artistry in Patisserie & Confectionery”

 

The complete guide to basic and advanced
techniques suitable for all lovers of chocolate.
 
To purchase from the Nicolello: 
Special price: $�8.50 + $8 (USD) shipping and handling, OR 
£30.00 (Sterling) + £5.00 shipping and handling

Book Content
The theory, history and manufacturing of chocolate is discussed at 
length and most of the 120 recipes are presented to the reader with 
over �00 images, thoroughly describing the step-by-step production 
of chocolate bon-bons, chocolate liqueurs, truffles and much more.
 
The School (Group and Private Tuition)
The Artistry has facilities to teach the art of confectionery and 
resources to stage specialized courses/demonstrations to suit your 
requirement from three to as many days suitable. 

Course Content 
  •   Sugar boiling and pulling   •  Fudge and boiled sweets 
  •   Chocolate and marzipan       •   Plated desserts
  •   Pastillage modelling            •   Cake decorating

OUR  NEW  PUBLICATION 
AVAILABLE  NOW 

“CHOCOLATE & SUGAR
ART  INSPIRATIONS”

by  Ildo and Maureen Nicolello			

Visit our web site at www.confectionerycourses.co.uk



ICES NewsletterPage 28 March 2010

AQUARIUM GELATIN DESSERT

By Lourdes Reyes, Mexico.
How-to instructions begin on page 3.


