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Faux Cathedral Window Quilt Design

 Carolyn Wanke Mangold has 
served ICES in many capacities as 
Representative, Board Member, 
Vice President, Chairman of the 
Board and President. She is one 
who truly knows the value of car-
ing and sharing, and contributes to 
the art as teacher and judge.

by Carolyn Wanke Mangold, TX
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 Elizabeth Wilkie was celebrat-
ing her 100th birthday and the 
cake was to include seashells, her 
name, the words “Happy 100!” and 
her favorite quilt pattern. Elizabeth 
lives in Corpus Christi, TX and loves 
the sea, and almost everyone in 
the family has a quilt or afghan she 
made. 
 Elizabeth's birthday cake was 
an oval chocolate cake covered 
with fondant with the cathedral 
window quilt design applied to the 
sides. White chocolate seashells 
were dusted with pearl dust and 
placed inside each “window,” and 
then arranged on top of the cake 
with cutout names and a gum 
paste shell.

Quilt Design Instructions
 Cover the cake with fondant.  
Determine the size of squares to 
be used, then measure and mark 
the cake for the bottom line of 
squares/diamonds. For this proj-
ect, a 12" cake dummy, a 2" square 
cutter, and a 2" pointed leaf cutter 
were used. Because the squares 
were turned for a diamond shape, 
the diagonal measurement was 
2¾."
 It was determined that 14 
squares were needed for each line 
and 4 lines would be needed; so a 
total of  56 squares were required 
for this project.
 Cut squares in desired colors.  
There are many square cutters on 
the market, but this one was made 
with aluminum flashing.
 Place the bottom line of dia-
monds around cake. Continue with 
additional lines.
 Gather supplies for finishing 

the quilt design and cut pointed 
leaf shapes from fondant rolled a 
little thicker. Supplies include: a 
stitching wheel, tweezers, a small 
ball tool, pearl dragees and a small 
bag of piping gel.
   Place leaf-shaped pieces on 
lines of squares. It doesn't mat-
ter if the squares do not fit tightly 
against each other because the 
leaf pieces will cover any imper-
fections. Make stitching along the 
middle of each leaf shape.
 Using a small ball tool, make an 
indention at each corner, squeeze 
a bit of piping gel into each one, 
and place the dragees.
 The bottom cake board edge, 
top of cake, and “windows” may 
be decorated as desired.

 Carolyn Wanke Mangold's 
home base is in San Antonio, TX, 
and she also maintains a home 
in Montrose, CO. Carolyn began 
decorating in 1967 after purchas-
ing a Wilton catalog and becoming 
"hooked."
 Like many others, she searched 
to find any information about the 
art and consequently met many  
decorators and took classes from 
some of the "truly greats." Caro-
lyn attended the Michigan Show 
where ICES was born. Some years 
later, she served as ICES Rep, then 
later as Board member, Vice Presi-
dent, President, and Chairman of 
the Board. 
 Carolyn has made many cakes 
through the years, entered and 
judged shows, taught classes, and 
intends to continue these activities, 
but says, "I am mainly a decorator 
and lover of the art." 
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President's
   Perspective

Glenda Galvez
ICES President

Hello ICES friends,

A few years ago, ICES member Jack Freisinger from New Mexico submitted an article to the ICES newsletter en-
titled, The Sad News of “Someone Else”.  We published it again last month; perhaps you remember reading it. 
The article addressed no longer being able to depend on Someone Else to do the things that need to be done.

That article really made me conscious of the never-ending amount of work and dedication it takes to run an 
organization such as ours. Think of the work that goes into the ICES Chapters and groups within the states/ar-
eas/provinces/countries; not to mention the Board of Directors and all the Show Committees. It is truly amaz-
ing what a relatively small group of unpaid volunteers can do when they believe in something as great as ICES.

How do you become involved? It’s easy. For example, when you can no longer depend on Someone Else to 
fill the job of Representative, Alternate or other local officers, step right up and say, “I am willing to do that.”  
Once you take that step, you will find that there are many members who will be glad to help you. New and 
fresh ideas should always be welcomed and seriously considered.  

Many members of the Board of Directors have been active in their local chapters or groups for several years 
before their service on the Board. It takes a little courage, but if you communicate well, know how the organi-
zation is structured and have the ability to work within a team, you are ready to stop depending on Someone 
Else and consider serving a term on the ICES Board of Directors.

I encourage you to help us do what needs to be done so we don’t have to depend on Someone Else.

Very best wishes,
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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 Meetings 
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 4-7, 2011—Charlotte, NC
August 2-5, 2012—Reno, NV

Midyear Meeting
March 10-13, 2011—Reno, NV

  Upcoming Events

 Pick a state and decorate your wed-
ding cake! The wedding cake theme for 
the Great American Cake Show and 
Wedding Cake Competition is “Cakes 
Across America." Our show will be held 
at the Shipley Arena, Westminster, MD 
on May 1-2. For more information, please 
e-mail Jo Puhak at jo.puhak@verizon.net, 
phone (410) 987-0561, or visit our web 
site at greatamericancakeshow.com.

You are cordially invited
to attend the

Shop Owners' Breakfast
 During the ICES Convention and 
Show in San Diego, we will host the 
Shop Owners' Breakfast on Saturday, 
August 14, 2010 from 7:00 to 8:45 
a.m. Although the speaker and dis-
cussion are geared towards shop and 
business owners, all ICES convention-
eers are invited to purchase a ticket 
and attend.
 Our guest speaker will be Leslie 
Myers of Country Kitchen SweetArt. 
Her presentation is entitled, “A Guide 
to Giving Great Service.” 
 Leslie’s years of experience and 
training perspective are sure to give 
you tools that can be passed on to 
your business and staff. Following 
Leslie’s presentation, there will be 
plenty of time for round-table discus-
sions and an opportunity to network 
with other shop owners. If you are 
thinking of opening a shop or other 
business, this is a great forum for you 
to attend and speak with experienced 
owners.
 Tickets to attend the Shop Own-
ers’ Breakfast are not included in 
your registration. You may purchase 
a ticket for $35 when you register for 
convention. If you have already reg-
istered without buying a ticket, you 
may log back into your account and 
add the breakfast ticket.
 If you have suggestions for round-
table topics or other comments or 
questions, please contact Oleta Ed-
wards, Shop Owners Board Liaison by 
e-mail at cakewmn@aol.com, or call 
573-289-8768.

 We were very sorry to hear that ICES 
member Marion LeBlanc passed away in 
February.  Marion had been a member 
of ICES since the summer of 2005, and 
attended every Convention since then. 
He regularly attended Louisiana Days of 
Sharing, and always contributed com-
ments and tips. He was a very friendly, 
sweet and pleasant person. Sympathy 
cards may be sent to Jerry Calhoon, 909 
Barracks St., New Orleans, LA 70116.

. . . and Caring
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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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 . .  The ICES newsletter is only as good as 
the contributions made by its members. I 
had a bit of a slow day today and thought 
fresh input from some of my friends 
might resonate with members. 
 How about a "Tips and Tricks" page 
every once in a while? It really doesn’t 
take much effort to submit a tip to our 
newsletter editor — all it takes is a para-
graph or less. Be proactive and involved; 
send along ideas and articles and they 
will be welcomed. 
 This publication was designed for 
members to share information. If we have 
not submitted, we should not complain 
— the responsibility is squarely in our 
hands.

 Master sugar artist and one of Amer-
ica’s Top Ten Cake Artists Ron Ben-Israel 
of Ron Ben-Israel Cakes in New York, 
NY (www.weddingcakes.com) has some 
super ideas and favorite tips to share. 
 Sometimes it is a nuisance to have 
leftover custom-colored rolled fondant 
and gum paste. The waste is always a di-
lemma, so Ron decided to make a collec-
tion of multi-sized mini-circles. He found 
that the reverse end of icing tips make 
perfect circle cutters. Each of the leftover 
colors were rolled out thinly and cut out 
using the reverse end of the tip. Brush 
the circles with toning luster dust before 
cutting and allow them to dry on a flat 
surface. Pack away in airtight storage con-
tainers until the right cake comes along. 
Ron has created so many handy options 
using this method; from scattered confet-
ti, polka-dots and Swiss dots to swags and 
borders. See front and back cover photos 
for samples of Mr. Ben-Israel's work. His 
favorite creative moment and reward was 

—by Kerry Vincent and Best Friends

the simple but very effective creation of 
sequins. He cuts out the circular shape 
of rolled fondant or gum paste, and then 
pushes a thin skewer through the piping 
end of the tip. It leaves a central hole in 
the "sequin," emulating the real version 
perfectly. The tip IS the tip!

 Bronwen Weber of Frosted Art in Dal-
las, TX, Food Network Challenge veteran, 
master artist, and also one of America’s 
Top Ten cake artists, adds three very use-
ful hints using tiny spray bottles.
1.   Fill a tiny spray bottle from a beauty 

supply store with water and lightly 
spritz the underside of fondant embel-
lishments — they will instantly adhere 
to the cake surface.

2.   Fill a tiny spray bottle with vodka and 
then overspray the cake surface to 
erase cornstarch marks on fondant. 

3.   Fill a small spray bottle with pearl dust 
and vodka to a skim milk consistency 
and spray the cake surface. This adds 
a lovely pearlescent sheen to a cake. 
Be sure to shake the container peri-
odically as the luster dust will settle at 
the bottom.

 Sheila Brooks of Cake Craft Shoppe 
in Sugarland, TX offers three simple hints 
that will help beginners get started.
 When piping with royal icing, if the 
bag needs to be left for a couple of min-
utes, insert a corsage pin into the piping 
tube and/or throw a damp cloth over the 
top. This will keep the icing from drying 
out and crusting in the tube. Be careful 
not to damage the tube with the pin. 
When using different tube diameters, 
use different pin sizes. Make sure that 
when the pin is removed from the tube, 
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it is stored away from the work 
station. There have been many 
decorators who could not account 
for a lost pin during cake produc-
tion and ended up having to make 
an entirely new cake because they 
could not risk sending it off to a 
customer. Have one place to store 
these useful little tools, and keep 
count.
 To roll out fondant, instead of 
showering powdered sugar ev-
erywhere at the release, spoon 
some powdered sugar into a new 
white knee-high stocking. Twist the 
stocking just above the powdered 
sugar and turn inside out. Pat the 
sugar over your fondant, flip it 
over and begin rolling. Rotate your 
fondant after every couple of rolls, 
pat again with the stocking and 
flip. Continue until you achieve the 
desired size. The fondant will not 
dry out as much because it does 
not have excess sugar in it.
 Know your fondant require-
ments. There are charts readily 
available with suggested amounts 
for each cake diameter size. Always 
weigh your fondant before you 
roll it out. When it is the correct 
weight, it will be the right size and 
thickness when rolled to shape. 
 Kerry adds: Decopac has a 
very convenient "Fondant Portion 
Guide" refrigerator magnet that 
shows appropriate weights for 
4-inch deep round cakes, ranging 
from 6 to 16 inches.

 Award-winning master cake 
artist Kim Payne of Wedding 

Cakes by Kim Payne in Cheyenne, 
OK gives an easy tip for creating 
frozen fondant monograms.
 Beginners will love this because 
it keeps the shape of the frozen 
monogram intact with no stretch-
ing, and it is so easy to place.
 To create a monogram: use a 
word processing program to find 
the desired font. Enlarge if nec-
essary, print out the monogram, 
and cut out a template. Roll the 
fondant to the desired thickness, 
place on wax paper and cut out the 
fondant monogram shape using a 
sharp craft knife and the template. 
Remove any excess paste. Place 
the wax paper with the monogram 
on a flat surface in the freezer for 
about 30 minutes. Before applica-
tion, use the template to mark a 
few spots on the cake so you will 
know exactly where to place the 
design. Quickly remove the frozen 
fondant monogram and place on 
the cake, attaching with gum glue 
or water.

 ICES past president and judge 
Carolyn Wanke Mangold of 
Wankewerks in San Antonio, TX 
notes that competition work will 
always accrue more points if the 
following is observed: 
 For cutout and appliqué design 
work, always smooth or soften the 
raw edges that show, or add an 
accent border such as piped bead 
work, or simply add a shadow 
outline outside the cut edges of 
the appliquéed pieces. Points are 
always deducted for crazed and 

rough edges. 

 Company CEO, savory and 
sugar artist, Leanne Pomellitto 
of Savory & Sweet Catering in 
Sunnyvale, CA tells a bigger story: 
"I cover all my cakes with an Italian 
Meringue Buttercream so I make a 
lot — thank goodness for my 60 qt. 
Hobart mixer. This means I have to 
cook a lot of sugar and sometimes 
it seems to take forever. To speed 
up the process, I cover the pot with 
plastic wrap. As the condensation 
hits the plastic wrap, it slides back 
down the sides of the container 
and washes the sugar back into the 
pot — an added bonus that stops 
the crystallization process. This 
also works very well when cook-
ing sugar or Isomalt for pulled or 
blown sugar.

 To keep pristinely clean pip-
ing bags, gold medalist and ICES 
President Glenda Galvez of Aunt 
Glenda’s Cakes in Wichita Falls, TX 
likes to soak her reusable piping 
bags in a solution of warm soapy 
water, mild antibacterial detergent 
and a generous shot of inexpen-
sive white vinegar. The vinegar will 
remove any residual shortening 
in the bags. Rinse the piping bags 
thoroughly in clean water and 
stand them up tent-style to dry.
 Beginners may not realize that 
all shortening must be completely 
removed from reusable piping 
bags, particularly if there are any 
plans to pipe royal icing. Royal icing 
will break down when exposed to 

TIPS AND TRICKS . . . —by Kerry Vincent and Best Friends
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any oils or shortening. Buttercream 
would not be affected, but let 
me add that from a hygiene and 
sanitation point of view, any icing 
left over from a previous project 
that leaches into a new mixture 
would be about the same as eating 
a meal from a rinsed, not washed 
plate. 
 Glenda offers another practi-
cal piece of advice: when rolling 
out chocolate rolled fondant, dust 
the counter top with sifted cocoa 
powder for the release instead of 
powdered sugar. First of all, the 
cocoa adds extra flavor, but the 
most important thing is that it 
blends right in and won’t discolor 
the fondant.

 An excellent tip came in from 
Ellen Kuyper of GebakEnZo in 
Houten, The Netherlands (www.
gebakenzo.nl). Ellen writes that 
many of her fellow countrymen 
and women suffer from celiac 
and diabetes. Because of this, 
the Dutch have refined "baking 
healthy." They use organic ingredi-
ents because they understand that 
it is much better for everyone’s 
health. 
 In a cake recipe requiring sugar, 
you may substitute rice syrup or 
agave (a cactus) syrup. Instead of 
using 100 gr. or 4 oz. sugar, replace 
the weight with 3 tablespoons of 
either syrup. The syrup is com-
pletely organic and the baked cake 
is sugar free. Use organic rice flour 
when a recipe for gluten free is 
needed. She says, “This substitu-
tion produces the most wonderful 
and delicious cakes.” 

 Kerry adds: Americans have 
a much sweeter tooth than the 
Dutch, so experiment with the 
amount of syrup to get it just right. 
Adding a little more won’t hurt the 
recipe. I receive desperate e-mails 
daily from diabetics and cake 
bakers asking how they can cre-
ate sugar-free cakes and this is a 
wonderful answer to their prayers. 
 
 Kerry Vincent of Tulsa OK, Hall 
of Fame sugar artist and Food 
Network Challenge judge says 
that little tips can save so many 
headaches. One that is really a 
boon to sugar artists is one that is 
all but ignored. When cutting out 
gum paste or rolled fondant design 
pieces, use a very clean, sharp craft 
knife at all times. During classes, 
Kerry sees students struggling 
to cut clean lines with encrusted 
knives and it is not going to hap-
pen. Consider a damp cloth as 
the "oil" in your engine. Wipe the 
knife clean of sugar grit after every 
swipe and the end result will be 
perfectly clean design outlines.
 For those who are new to 
sugar work, gum glue is really a 
very handy ingredient to have on 
hand. It is a simple 50/50 recipe: 
1 oz. water mixed with 1 oz. rolled 
fondant warmed no more than a 
few seconds in the microwave. The 
sugar can get very hot very quickly, 
so use a utensil to stir. Stir the 
mixture well and keep in a sealed 
container. The beauty of this glue 
is that no matter what color the 
rolled fondant or gum paste is, 
if the gum glue is custom color 
matched, the joins will be almost 

invisible. An added bonus is that 
the basic mixture can be stiffened 
with more paste, beaten well, and 
can actually be piped.
 Beginners always have trouble 
estimating how much is enough 
fondant for a cake in hand. To cal-
culate what is needed for a 6-inch 
cake, measure the cake top diam-
eter, (6 inches), then the depth of 
a standard cake (4 inches), double 
the depth (that will be 8 inches), 
and then add an extra 4 inches 
overall. It might also be helpful 
to draw the final shape of the 
required sheet of fondant onto 
parchment; that way it is very clear 
as to how large it should be. Make 
sure the pen or pencil drawing is 
not in contact with the food prod-
uct and is on the underside of the 
parchment.

 To finish up, here is a question 
posed by late-blooming newbie, 
home-based hobbyist and Face-
book friend Bonnie Merchant of 
Havelock, NC:
 Question: "How can one re-
move gum paste molded sugar 
work, such as a string of pearls, 
without the little tag-a-long pieces 
between the pearls?"
 Answer: Prepare the pearl 
beads as directed on the pack-
age, then pop the strand out of 
the mold and attach it in place on 
the cake. Allow the detail work to 
dry overnight. Using the point of a 
sharp craft knife, just touch the dry 
webbing between the pearls — it 
will snap quickly and cleanly. Brush 
away the sugar crumbles with a 
clean dry brush.
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 Grace McMillan, OK—It’s been a few years since I wrote an edito-
rial and said “Thank you” for the privilege of serving as your newsletter 
editor. I’ve enjoyed publishing the newsletter the last few years and look 
forward to three more years with the possibility of two one-year exten-
sions.
 It has been brought to my attention that some members would like 
to know how to write articles and have their cake photos published in 
the newsletter. I’m delighted to hear it and am happy to help you do 
that.

 The first thing you must keep in 
mind is that your article must be of 
interest to the general ICES mem-
bership and include good pho-
tography. If you have a new idea, 
we’re interested. If you have a new 
take on an old idea, we’re interest-
ed. If you saw an article last month 
and thought, “I can do that,” and 
then submit the same idea in dif-
ferent colors, the bad news is … 
we’ve already done it (wry smile). 
 If there is something you 
haven’t seen published in this 
newsletter for a few years and you 
can present that idea on paper 
and in pictures, you are exactly the 
kind of person we are interested in 
hearing from.  

IDEAS FOR ARTICLES
Step-by-step articles on how to 
make different kinds of flowers.
Step-by-step articles on dif-
ferent sugar art techniques. 
Are you particularly gifted at 
making one thing? We want to 
learn how!
“Tips for Beginners” types of 
articles.

•

•

•

A GOOD ARTICLE
by Grace McMillan, Newsletter Editor

Articles by the “Greats” – that 
unique group of ICES members 
who have won the awards 
and are now judging others’ 
work. Perhaps you have been 
awarded the prestigious ICES 
Hall of Fame award. Oh, please 
know that we would really like 
to hear from you!
Would you like to see the more 
light-hearted side of ICES? Me, 
too. Write or find an article 
that properly displays that, 
wouldja?
I’d like to hear from the ICES 
Approved Teacher group be-
cause you already know what 
your students are interested in, 
you're good at teaching and I 
bet you can "teach" on paper 
as well as you can in class. You 
may already have your demo 
handout ready because you 
used it last month. Send it in 
with excellent pictures.
Perhaps you think it’s time to 
feature the kids of ICES. That 
works for me because we 
haven’t done an article like that 
in a while.

•

•

•

•

Maybe you’re a new member 
of ICES and you’re a bit shy 
about sending in your work. 
Please don’t be. I love the idea 
that you wish to contribute and 
encourage you to do so.  They 
don't all have to be step-by-
step articles; simple, one-page 
articles are great, too.
Demonstrators, I'd like to hear 
from you for the same reason 
as I'd like to hear from our 
teachers: quite simply, you're 
already good at it!
Perhaps you're getting ready 
to decorate your convention 
display. Did you hear that the 
membership voted to allow 
competition at ICES conven-
tions? Wouldn't it be fabu-
lously efficient if the winners 
from convention took the time 
to snap photos of their work as 
they went along and could sub-
mit a step-by-step article upon 
completion? Even if you don't 
win, we'd love to see how you 
did what you did so we can all 
learn from your artistic exper-
tise.

•

•

•
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I think it would be great if one 
person was appointed at each 
Day of Sharing to take photos 
of the demos as the day pro-
gresses. Then, at the end of the 
day, it would be a simple mat-
ter of going through the photos 
and adding the explanations. In 
an hour or two you would have 
an article for submission, and 
we would have great subject 
matter from which to choose.
Perhaps you're having a class in 
your area this spring. I wonder 
if teachers of those classes 
would be interested in having 
photographs taken that could 
be submitted for possible publi-
cation? Add the class handouts 
to the step-by-step photos, and 
voilà, we have an article.
Wedding cake season is coming 
up. Plan extra time for photos 
when you construct your next 
awesome wedding cake, and 
snap photos as you go, won't 
you?
Got a new tool or technique? 
You can bet the ICES member-
ship wants to hear about it.

 Maybe you’ve submitted 
something in the past and it wasn’t 
published for whatever reason. 
Please don’t walk away with hurt 
feelings, vowing never to submit 
again. Instead, if at first you don’t 
succeed, please be warmly in-
vited to try, try again. In the first 
place, hopefully the possibility of 
publishing will inspire your best 
work and secondly, it’s just good 
practice. This office never refuses 
a submission. Not everything can 
be published for various reasons, 

•

•

•

•

but I promise you that I will look at 
everything that comes across my 
desk and if there is a way to make 
your project work, I will do my best 
to help you do your best — if not 
this time, then for the next.
 It is important for you to know 
that the ICES newsletter cannot 
publish anything that violates 
copyright law. If you found a cool 
article on the internet, but you 
don't know who wrote it, we can't 
publish it. Anything that is quoted 
from another source must be 
credited and have quotation marks 
around it. We can't publish photos 
without permission from the pho-
tographer and the artist. We can't 
publish photos that have been "op-
timized" using software that does 
not reflect the honest ability of the 
cake decorator. Be honest, fair and 
practical with your submissions.

THE "BRASS TACKS" OF A GOOD 
ARTICLE

Use a digital camera 6 mega-
pixels or higher to take lots 
of pictures in good lighting. 
Again, this desk never refuses 
a newsletter submission, but I 
can tell you that out-of-focus 
photos will not be published, 
no matter how beautiful the 
sugar art. It’s your job to make 
an excellent display; it’s my job 
to excellently feature it.
Remove clutter from photo-
graphs. This includes wrist-
watches and large jewelry, as 
well as non-essential items on 
the work surface.
Take the time to put up a back-
drop when photographing the 
finished display. Use colored 

•

•

•

fabric or paper that makes your 
sugar art “pop." 
Please submit lots of words. 
Pretend you're teaching begin-
ners. It is easier for me to edit 
out than to put words in. Don't 
worry about your grammar or 
English; we'll be glad to fix that 
for you, if necessary.
Please don't add design ele-
ments to your articles. Send 
the instructions or words of 
your article separately from 
your photos. The design for 
your article depends on many 
elements: number of photos, 
space availability, color op-
tions, etc., and these cannot be 
determined ahead of time.

POLITICS AND PUBLISHING
 Simply put, I don't believe 
in 'em and I don't practice 'em. 
Whether you're an ICES past 
president or a new member, I am 
always glad to receive your submis-
sion and I promise to make deci-
sions based on article and content 
quality, readership interest, space 
availability, color options and 
newsletter deadlines. I will also try 
to keep as much of your personal-
ity as possible in what you submit. 
 It may be helpful for members 
to know that photos received from 
the convention photographer are 
selected with various newsletter 
constraints in mind: subject matter, 
size, availability of "how to" infor-
mation for the "How Did They Do 
It?" section, and then artist name. 
The artist name is simply not a 
consideration until after the photo-
graph content and subject matter 
have already been selected.

•

•
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s CINNAMON ROLLS

½ c. shortening or butter
2 c. scalded milk
2 eggs, beaten
1 tsp. salt
1 c. sugar
1 c. mashed potatoes
2 cakes yeast
¼ c. lukewarm water
7 c. flour
1 c. raisins (optional)
1 c. chopped nuts (optional)
Butter
Sugar
Cinnamon

Dissolve shortening or butter in hot milk; 
cool. Stir in eggs, salt, sugar and potatoes. 
Dissolve yeast in lukewarm water; add to po-
tato mixture. Stir in flour, optional raisins and 
nuts; mix thoroughly. Let rise until doubled in 
bulk. Roll out ½" thick; spread with soft but-
ter. Sprinkle with sugar and cinnamon.
Roll and pinch to seal. Cut with a length of 
plain dental floss. Place cut pieces in
well-greased baking pan. Let rise until light.  
Bake at 350º until golden. Yield: approxi-
mately 3 dozen rolls. 

QUICK PEACH DESSERT

5 tbsp. butter or margarine
1 c. sugar
1 c. all-purpose flour
1 tbsp. baking powder
¼ tsp. salt
¾ c. milk
½ tsp. almond extract
1 -29 oz. can sliced peaches

Melt butter (or margarine) in 8" x 12" bak-
ing dish or pan. Combine sugar, flour, bak-
ing powder and salt in bowl. Add milk; mix 

APRICOT BARS

½ c. unsalted butter, softened
1/3 c. packed brown sugar
1¼ c. all-purpose flour
¾ c. apricot preserves
¼ c. butter, softened
½ c. packed brown sugar
½ tsp almond extract
¾ c. all-purpose flour
1/8 tsp. salt
¾ c. confectioners’ sugar
1 tbsp. milk
1 tsp. almond extract

Mix ½ c. unsalted butter, 1/3 c. brown sugar 
and 1¼ c. flour In bowl until crumbly. Press 
into greased 9" x 9" baking dish. Bake at 350º 
for 15 to 20 minutes until light brown. Cool. 
Spread preserves over crust, leaving ½" bor-
der. Cream ¼ c. butter, ½ c. brown sugar and 
½ tsp. almond extract in bowl until light and 
fluffy. Add ¾ c. flour and salt; mix until crum-
bly. Sprinkle over preserves. Bake at 350º for 
20 to 25 minutes until light brown. Cool. Beat 
confectioners’ sugar, milk and 1 tsp. almond 
extract in small bowl until smooth. Drizzle 
over cooled baked layer. Cut into squares. 
Yield: 3 dozen. 

 All recipes on this page were submitted 
by ICES President Glenda Galvez, TX.

well. Pour into butter in pan; do not stir. Add 
almond extract to peaches. Pour the peaches 
and juice over top; do not stir. Bake at 350º 
for 1 hour. Yield: 8 servings.
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st. charles, il
 MONIKA PARADI, ONTARIO, CANADA—Recently I was asked to show 

a bride some cake side designs I could make after they had shown me 

pictures of cakes they liked. I was planning to leave for Florida, so I told 

her I would e-mail some designs from there.

 I feel that drawings never quite convey the finished design and I did 

not want to go to the time and expense of covering three cake tiers sev-

eral ways, so I thought of making a flat 3-tiered cake cut out of cardboard 

and putting on the designs. Then I realized that the diamond cutter for 

the middle tier would butt into the top tier and the stencil would cover 

more than one tier. 

 My solution was to cut the cardboard tiers apart, cover them sepa-

rately, and then put them together to make them look like a 3-tiered 

cake. The middle tier was to be a diamond impression with pearls, while 

the top and bottom tiers had yet to be designed. 

 I made each cardboard cutout the same diameter as the cake and as 

tall as my usual cake tiers would be so that this would be a good sample 

of the design options from which she could choose. I could now mix and 

match the designs to suit the bride’s desires. 

 After taking pictures with a digital camera, I was able to e-mail the 

designs to help the bride make her decision. 

 This turned out to be an inexpensive way to show the bride how a 

cake would look with designs I could execute, without needing a room 

full of finished cakes. This technique might be helpful for people just 

starting out in the cake business with limited space.

Cake Designs by E-mail
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ICES Convention Volunteers Needed

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

INTERNATIONAL CAKE EXPLORATION SOCIET
35th Annual Convention and Show

August 12 - 15, 2010   •   San Diego, CA

Are you planning to attend the ICES Annual Convention and Show in San Diego, CA? If so, ICES needs you! ICES 
is successful because of caring and sharing people like you. Whether you donate some of your time to meet 
new friends, or so you can see demos you might not otherwise see, or just feel good about helping out, any 
amount of time you can spare is greatly appreciated by the convention committees and attendees. Look for 
our Volunteer booth when you arrive at convention.

To show our appreciation, everyone who volunteers at least two hours at a time will receive a gift and a ticket 
to go into the drawing for a grand prize. The grand prize drawing will be held at the Sunday Night of Sharing. 
Also, we are continuing to issue ICES volunteer pins to all who donate 10 or more hours. If you already have a 
pin, you will earn a bar to add to last year’s pin.  

Can’t wait to sign up?? After you know your schedule of demos and hands-on classes, visit ices.org, click on 
"Convention News" and select "Volunteers" to sign up for time slots and areas for which you want to volunteer.   
If you wish, you can wait to sign up after you get to convention and find you have some free time; just stop by 
the Volunteer booth. We can always use your help.

If you have questions, please contact Convention Volunteer Coordinator Lori Vreeke by phone at 805-523-2253 
or by e-mail at volunteers@ices10.org.

Remember, ICES functions primarily with the generosity of vol-
unteers. Whether you are a First Timer or a seasoned veteran, 
please show your caring by sharing some of your time with 
fellow ICES members and convention attendees. See you in 
San Diego!



ICES Newsletter Page 19April 2010



ICES NewsletterPage 20 April 2010

 Members are called “First 
Timers” when they attend an ICES 
Convention for the first time. There 
is so much to see and do at an ICES 
Convention! To help you through 
this very busy time, we have a 
First Timers’ Orientation, which 
is presented by Bonnie Blackburn. 
You will find it very informative, 
interesting and enjoyable. The First 
Timers’ Orientation is a “must” for 
everyone who hasn't yet attended 
an ICES Convention. The San Diego 
2010 Tentative Show Schedule 
lists the First Timers’ Orientation 
on Wednesday, August 11, at 3:00 
p.m., and Thursday, August 12 at 
4:00 p.m.  Be sure to check the 
Convention Schedule for updated 
information when you arrive.  You 
will want to get there early so you 
won’t miss out on anything.
 Research. The very first thing 
you should do, before even leav-
ing home, is visit www.ices.org 
and start learning about ICES. Visit 
the link “Convention News”. There 
is a wealth of information to be 
found under many categories.  This 
is your best resource for learning 
about all things convention: regis-
tration, convention schedule, tour 
information, demonstrations, ven-
dor listing, sugar display registra-
tion, photo studio procedure. (Yes! 
We supply a professional conven-
tion photographer; be sure to get 
your cake photographed for free). 
So much more information is listed 
on that page. If you would like to 
learn more about San Diego, CA, 
you may also visit www.ices10.org. 
Information about lodging, visiting 
the San Diego area, tour details, 
etc., can be found in detail there. 

 Your ICES Representative can 
help to prepare you for conven-
tion with ideas and suggestions. 
For example, she or he can let you 
know what to do if you wish to sit 
together as a group at the Saturday 
night banquet.
 Register. The easiest way to 
register for convention is online. 
Online registration began March 
1. Visit Convention News under 
the “Upcoming Events” designa-
tion. Scroll down to “Register 
online for convention” and follow 
the directions. It’s that simple. If 
you wish to register by mail, you 
may request the paperwork from 
your State Representative, a Show 
Director or the Convention Liai-
son. Please note that if you don’t 
own a computer, you may also use 
a public computer at your local 
library and either register online, 
or download the paperwork from 
that location. My contact informa-
tion may be found at the conclu-
sion of this letter.
 Clothing attire for the con-
vention is casual, so take very 
comfortable clothing, especially 
comfortable shoes.   You will want 
to be sure to bring some dressy 
beach/tropical wear for the Satur-
day Night Awards Banquet.
 Sugar Art Display Registration 
& Photo/Video/CD/DVD Release 
Form. Go to the ICES web site at 
www.ices.org (click on “Convention 
News” under “Upcoming Events”) 
to register your sugar art display, 
which includes space for a descrip-
tion. Only sugar art displays which 
are pre-registered and postmarked 
by July 21, 2010, will be placed by 
state/area/province/country. Sugar 

display registrations received after 
that date or on site will be placed 
on a first-come, first-served basis 
at the Show Committee’s discre-
tion. Set up your sugar art display 
as soon as possible during the 
scheduled times on Wednesday 
and Thursday of the convention.
 Show Rules and Regulations. 
Read these carefully so that you 
are educated about the rules for 
your sugar art display.
 Cake Hospital. You may make 
any necessary repairs to your sugar 
art display in the cake hospital if it 
should be damaged while travel-
ing, but you may not ice and deco-
rate your display there. Decorating 
and icing may be completed in 
your room. Bring along anything 
that might be needed to repair 
your display in the event it is dam-
aged.
 Photo Studio. Be sure to read 
the ICES Photo Studio Procedure 
on the ICES web site so you’ll 
know how to have your cake 
photographed for free. The ICES 
newsletter features about 16 color 
convention photos of cakes every 
month for the next eleven months, 
so bring your best work. One day 
you may open up your ICES news-
letter and notice that your cake 
is featured there. You might also 
remember that the home page of 
the ICES web site features cakes 
from our conventions as well. How 
would you like to see your cake 
featured on the home page?
 Don't forget to pick up a Cen-
tury Club ticket when you finish 
setting up your sugar art display. 
Complete the necessary informa-
tion and keep your part of the 

Welcome, First-Timers,
to the ICES Convention and Show . . .
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ticket(s) for the drawing of great 
prizes at the banquet on Saturday 
night. The more displays you have, 
the more chances you will have to 
win prizes.
 Shopping. Make an inventory 
list of the cake decorating items 
you already have. This is easy 
to do on the computer, plus it 
makes updating simple. Suggested 
categories are as follows: Books 
(which you will list by author), Cake 
Stands, Cutters, Molds, Pans, Roll-
ing Pins, Separator Plates, Stencils, 
Tips, Videos, etc. You will find the 
list very helpful in preventing you 
from buying duplicates of some 
items you already have. Also, make 
a “wish list” of items you would 
like to purchase from the conven-
tion vendors. Perhaps you have 
seen something in a cake decorat-
ing magazine that you've been 
waiting to buy. Come to think of it, 
it's a good idea to have a comput-
erized inventory list even if you're 
not going to the convention. 
 2010 ICES Vendors are listed on 
the ICES web site. You may wish to 
do some research, visit their web 
sites, or place orders before you 
ever leave home.
 Money, Money, Money! Take 
as much money as you can in 
traveler’s checks and cash. You 
will feel like a kid in a candy store 
when you see all those vendors' 
products. You will think you simply 
must have some of those items, 
especially from vendors outside 
the U. S., because you can save 
on shipping expenses. Please note 
that most vendors do not accept 
personal checks.
 Please sign the Hospitality Book 

which will be located near the Reg-
istration area. There is a section in 
the book for each state or country, 
which has space for your name 
and hotel. This information is very 
helpful and sometimes it is the 
only way to locate people either 
from your own state/area/prov-
ince/country, or people you know 
from other states or areas.
 Voting. You must have your 
voting ballot to vote at the General 
Membership Breakfast Meeting. 
A time for ballot pickup will be 
announced and posted. No bal-
lots will be handed out during the 
meeting. Remember: no ballot, no 
vote.
 The Sunday Night of Sharing is 
a wonderful event! Be sure to at-
tend this if at all possible; you will 
learn so much. You can go from 
table to table to see all the things 
that are being demonstrated at no 
charge. You may see a demo that 
you missed or something repeated 
that you wanted to see again. 
Maybe you have something to 
share; you are welcome to do that 
by simply sitting down at a table 
and demonstrating.
 Demonstrations will be listed 
on the web site with descriptions, 
as well as what mediums are being 
used. Note that you are allowed 
to pick up to eight demonstrations 
(at $7 each) when you register and 
you may also purchase an addi-
tional four Standby tickets. Stand-
by tickets allow you to attend any 
demonstration within the last 10 
minutes of seating if there is space 
available.
 We also have Hands-On Classes 
(2 to 2½ hours each), which are 

$75 per session. Presently, the 
instructor provides all supplies. 
Check the Convention Schedule for 
updated information.
 The Certification Program is in 
its third year at the ICES Conven-
tion. Candidates taking the day-
long test work to be named either 
an ICES Certified Sugar Artist or 
ICES Certified Master Sugar Artist. 
The purpose of this program is to 
expand and enhance the qualifica-
tions of ICES members and to en-
courage members to develop their 
talents in the sugar arts, strive for 
excellence in achievement, and 
acquire new sugar art skills. 
 Check out the ICES web site 
often for the latest information, 
as we list any changes as soon as 
possible. We want to keep you well 
informed.
 Questions? Always feel free to 
ask your Representative or other 
ICES members any questions you 
have. You will find that ICES mem-
bers are very willing to help you 
with their caring and sharing. Feel 
free to contact me personally with 
any questions by e-mail at lcfic-
ing@msn.com.
 Try to get plenty of rest before 
the convention starts, because you 
will be so busy seeing and doing 
things during the convention. You 
will be exhausted with information 
and excitement when the conven-
tion ends, but as many have said 
before you, it will be worth every 
minute!

Linda Fontana
ICES Convention Chair/Liaison
Phone or fax: 402.339.2872
E-mail:  lcficing@msn.com

. . . also known as “Convention Overview”
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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?

Melanie Judge, FL— This sugar 
bridal bouquet was created with 
gum paste flowers and homemade 
cutters. Flowers included roses, 
gardenias, stephanotis, and hy-
drangea.  

Addie Kiefer, IN—Please note that 
this cake was made by a 17-year-
old. Three different sized tiers were 
covered with white ready-to-roll 
fondant. All three tiers featured 
reverse shell borders made with 
tips 15, 16, 17, 18, and 21. The 
cake was decorated with purple 
and yellow pansies made with tips 
104 and 1. The purple veins were 
painted on with thinned color-
ing gel and a fine tipped brush. 
The yellow, white, and pink wild 
california poppies were made with 
tips 103 and 4; artificial stamens 
were added. The yellow daffodils 
were made with tips 104, 3, and 1. 
The wild flowers were made with 
tips 102 and 2. The pink bleeding 
hearts were made with tips 5, 13, 
and 1. The leaves on the cake were 
made with tips 67 and 352. Finally, 
the bumble bee was made using 
the color flow technique and was 
wired to the cake.

Kathy Finholt, IA—A custom-made 
stand supported 6", 8", 10" and 
12" round tiers that were covered 
with fondant. Fondant flowers 
were cut using two sizes of all-in-
one rose cutters. Petals for the top 
of each tier were shaped with a 
ball tool. The bottom of each tier 
was finished with black satin rib-
bon.

Susan Zugehoer, KY— The Easter 
basket was made of gum paste and 
held real sugar cookies decorated 
with fondant. Royal icing and ed-
ible food writers were also used.

Susie Parker, LA—This fondant-
covered board was decorated with 
gum paste calla lilies and leaves. 
Cutout fondant scroll pieces were 
placed around the edges. The mes-
sage space was intentionally left 
blank but would be filled with a 
suitable message.

Samantha Lee, IL—This three-
tiered cake was covered with 
brown fondant and decorated with 
pink gum paste flowers, pearl dust 
and brown/pink polka-dot ribbon. 

Sherrie Ortiz, MO— This three-
tiered cake was made with a 12" 
square, 8" round and 6" round. 
Ivory fondant covered the cakes 
and featured darker ivory fondant 
drapes on the corners. Decorative 
gardenias and calla lily flowers 
were made of gum paste.

Melinda Manoni-Granzyk, IL—A 
6" round board was covered with 
fondant and decorated with a shell 
border with dragees. The cross 
was made of white roses. A black 
food pen was used to write "Happy 
Easter."

Ivy Davis, AL— The cake tiers 
were all covered in fondant. The 
tall tiers were decorated with 
cutout fondant flowers. All tiers 
were trimmed with sugar pearls.  
Fondant flowers were wired and 
placed on the top tier.

Sheila Miller, PA— "And a sixpence 
in her shoe." The bottom tier was 
designed to look like a cake pla-
teau using the Baroque mold set. 
It was colored with liquified silver 
dust. The diamond design on the 
tiers was imprinted with a skewer.  
All the decorations were made 
from gum paste and fondant. The 
shoe was formed and dried over a 
plastic toy shoe. The hydrangeas 
were brushed with petal dust. 
Strong royal icing lace points edged 
the handkerchief. The ink well was 
made from a cupcake. The quill 
was two pieces of rice paper with 
a wire in the middle for support. 
These items completed the theme 
for writing the poem, "Something 
old, something new..."

Jo Drummond, NC— Cupcakes 
were made with a backyard theme. 
Gum paste, fondant and royal icing 
were used to decorate.

The cake was topped with a heart 
topper and a pink rose.
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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.

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.

Becky Palermo, IL—Hand-rolled 
fondant pearls were formed into 
fun and colorful flowers that deco-
rated this four-tiered cake. Pearls 
also formed the borders around 
each tier.

Karen Brown, MN— This white 
gum paste basket was filled with 
spring flowers (roses and daisies) 
made of gum paste.

Susan Matusiak, IL— A three-
tiered diamond-shaped cake was 
covered with rolled fondant and 

Abigail Godollei, IN— The two-
tiered cake was a yellow stacked 
wedding cake covered with ready-
to-roll fondant. The bottom bor-
ders of each tier were shells and 
flutes made with tips 18, 22, 102 
and 104. The top borders of each 
tier were shell borders made with 
tips 16 and 21. The bottom tier 
featured white gum paste daisies. 
The sides of the top tier were 
covered with yellow cornelli lace 

Zane Beg, VA— This three-tiered 
fondant cake was covered with 
white fondant and featured black 
painted fondant flowers and bows.

made with tip 3. On top of the cake 
was a wedding bride-and-groom 
topper that had purple color flow 
butterflies (made with tips 3 and 5) 
and white gum paste daisies rest-
ing on the topper. The top was also 
covered with pink, sky blue and 
orange wild roses, forget-me-nots, 
and apple blossoms made with tips 
101, 102, and 3. The flowers were 
covered with luster dust.

then decorated in a southwest 
style using rolled fondant and pearl 
dust.

  Ron
Ben-Israel
 Cakes

 Ron Ben-Israel has appeared 
on the "Oprah Winfrey Show," the 
"Martha Stewart Living Show," the 
"Today Show," and on Japanese 
television. His wedding and spe-
cialty cakes are constantly featured 
in national magazines, including 
Town & Country, Modern Bride and 

New York Magazine, to name a 
few.
 Like many aspiring chefs, he 
traveled to France and apprenticed  
in Cannes, Beaujolais and Lyons. 
Ultimately, New York provided Mr. 
Ben-Israel with the most exhilarat-
ing and challenging stage for his 
artistic visions.
 Mr. Ben-Israel is an Adjunct 
Professor at the French Culinary In-
stitute in New York City and super-

vises all aspects of cake creation 
and production at the bakery.
 Always eager to explore new 
challenges, Mr. Ben-Israel has 
given master classes at culinary 
schools and charity events and has 
staged demonstrations in depart-
ment store windows.
 Featured on this issue's front 
and back covers are a few exam-
ples of this gracious man's extraor-
dinary work.
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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.

June Issue Deadline: April 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.  
 Please send address changes to Helen Osteen, 
ICES Membership Coordinator, 2502 Esther Ave., 
Pasadena, TX 77502. You may call 713-204-3218, 
fax 877-261-8560, or e-mail ICESmembership@
osteenjewelry.com.
 The Membership Coordinator also needs your 
e-mail address kept up to date. Please let her 
know if you have changed your e-mail address.
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SUPPLIES
Small fondant rolling pin with  
pink spacer rings
Gum paste
Gel food colors
Fondant cutter and embosser
Scissors
2 paint brushes
Luster dust 
Clear plastic wrap
Tape
2 practice boards
Ruler
Gum glue adhesive
Impression mat of your choice
Shoe template
Thin cardboard (cereal box) 

 Type "gum paste shoe tem-
plate" in your web browser to 
find several options from which to 
choose. Download and print.
 Cut out and fold the building 
support template and connect with 
tape.                                
 Color gum paste in your choice 
of colors. Shape a 2” ball of gum 
paste into a heel, making sure that 
the heel is the height of the shoe 
support.
 Roll out a piece of gum paste 
large enough to cut out the sole of 
the shoe, using the sole template 
and fondant cutter.
 Turn the sole over and lay it 
flat on the practice board, mak-
ing sure the heel fits well on the 
back of the shoe. Attach the heel 
and sole together using gum glue 
adhesive. Place on the cardboard 
support and leave on the board. 

•

•
•
•
•
•
•
•
•
•
•
•
•
•
•

 Using a textured mat, roll out 
another piece of gum paste large 
enough to cut out the lining using 
the lining template. Attach to the 
shoe using gum glue adhesive. 
 Roll out another piece of gum 
paste and cut out the top of the 
shoe using the template. Brush a 
thin layer of gum glue adhesive 
on the front of the shoe sole and 
attach the top of the shoe to the 
sole. Scrunch up a small piece of 
clear plastic wrap and insert in the 
shoe to hold the shape of the top 
of the shoe. Remove the building 
support and replace with another 
piece of scrunched clear plastic 
wrap.
 Roll and cut a ½” x 4” piece of 
gum paste. Use a textured roller or 
mat if desired. Attach it to the top 
of the shoe.
 Using a textured roller or mat, 
roll out gum paste and cut a rect-
angle that measures 1" x 5”. Cut in 
half. These will be the loops of the 
bow. Fold over each of the loops 
and pinch the ends together and 
set aside.  
 Cut a 1" x 4" textured rectan-
gle in half. Cut the ends at an angle 
with scissors. Set aside.
 Cut a piece of leftover textured 
piece of gum paste into a small 
rectangle for the knot of the bow.
 Place the piece for the knot 
flat on the practice board, textured 
side down. Using a paint brush, 
brush gum glue adhesive on entire 
piece. Add the loops to the knot 
and fold the ends of the knot at-

taching to one another. Fold over 
the entire bow and allow to dry.
 Attach the dry bow to the front 
of the shoe with gum glue adhe-
sive and allow to dry. Brush entire 
shoe with luster dust using a clean 
paint brush. 

Gum Paste High-Heeled Shoe
by Jennifer Johnson, LA



ICES Newsletter Page 27April 2010

www.ices.org

 My career in cake decorating 
started when I took the Wilton 
courses held at my local Hobby 
Lobby. I truly fell in love with cake 
decorating and the Wilton method 
and put in an application with 
Wilton. To my surprise and joy I 
became a Wilton Method Instruc-
tor and I currently teach at Hobby 
Lobby in Slidell, Louisiana. I have 
been a Wilton Method Instructor 
for four years and have taught over 
600 students.
 I am a current member of 
the Louisiana Chapter of Interna-
tional Cake Exploration Societé. 
As a member I enjoy participating 
in ICES Days of Sharing and look 
forward to this year’s ICES Conven-
tion. I also enjoy attending classes. 

—Jenny Johnson
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 Ron Ben-Israel’s elegant cakes 
have been a favorite among celebri-
ties and the style-conscious for the 
past fifteen years. As chef/owner of 
one of the country’s finest couture 
cake studios, his creations have 
been featured in countless publica-
tions, books and television shows.
 Most notably, Ron was named 
the “King of Cakes” by Modern 
Bride magazine and lauded as “The 
Best Baker” by Vogue. The New 
York Times called him “The Manolo 
Blahnik of wedding cakes,” and Mar-
tha Stewart declared his sugar work 
to be “Perfect!” 
 Ron is grateful for the tremen-
dous support and inspiration he 
received from the art directors and 
editors of such publications who en-
couraged him to present his work in 
front of the critical camera and large 
audience.                   —Kerry Vincent

Cakes by
Ron Ben-Israel, NY


