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Cornucopias, step by step

by Joelle Mahoney, NY

SUPPLY LIST
X-Acto® knife with new blade
12" rolling pin
Basketweave pattern rolling pin, optional
Two 3-D, extra large cornucopia chocolate molds*
Scissors
Tape measure
Small container Crisco®
Cornstarch for dusting molds and work surface
1 lb. gum paste (I use pre-made from rolledfondant.com)
1 piece each of medium and fine grade sand paper
Paper towels
1 each of craft grade, small, medium and pastry size brushes
Small batch of royal icing (see recipe on page 12)
1 lb. pastillage (see recipe on page 12)
Piping gel
6" x 6" piece of soft foam
1 cup water
Any water based or gel colors, optional
1 small container gold luster dust, optional
*Item numbers T300A and T300B from lifeofthepartymolds.com.
One is the left mold and one is the right mold.
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Wash the molds, making sure they are clean and dry. Set them side
by side on your working surface, open side up.
• Make a 1 lb. batch of pastillage. Roll out the pastillage dough to approximately ¼" thick.
• Dust the molds with a light coat of cornstarch. Position the dough
gently into the mold with a piece of foam all the way down into the
mold, so the pastillage will conform to the contours within it.
• Using an X-Acto® knife with a new blade, trim the dough to fit the
opening of the mold exactly edge to edge. Set aside to dry completely. This will take a few days.
• Examine all four pieces and check for any imperfections, especially
at the edges. Sand off imperfections and make nice smooth matting
surfaces at the edges.
• Make a batch of royal icing. This will become your glue. Glue the two
pastillage halves of the first cornucopia with royal icing. Repeat for
the second cornucopia and allow all to dry.
• Once fully dried, sand off any unclean or rough seams, making them
perfectly smooth.
• Roll out a 14" x 20" piece of gum paste approximately ¼" thick.
Should you wish to duplicate the basketweave effect, emboss the
piece of gum paste with a basketweave rolling pin. If not, omit this
step or use a design of your choice.
• Cover the pastillage cornucopia shell with piping gel. Cover the cornucopia shell with gum paste, as shown in photo.
• Once fully covered, you may choose to use a rope detail, as I did, on
the front opening.
• For additional detail, take gold or buttercup-colored luster dust powder and highlight the basketweave here and there, enhancing the
basketweave effect.
		

ALTERNATIVE STEPS FOR DIFFERENT FINAL RESULTS

If you want your cornucopias to be colored to match a specific cake
design, color the gum paste outer shell before you roll it out.
If you do not want a basketweave effect for your cornucopias, omit
the outer shell (gum paste) step. Sand the pastillage cornucopias nice
and smooth, assemble, and you are ready to go.
If you want a plain, smooth, colored cornucopia, color the pastillage
as soon as you have finished kneading the dough and before you roll it
out. Remember that with this specific recipe, there is no waiting time at
all. If you are handy with an airbrush, you may choose to wait until your
pastillage cornucopia is fully assembled and then airbrush it.
This cake won the Gold Medal "Best in Show" award at the Societe
Culinaire Philanthropique at the Jacob Javits Convention Center in NYC in
November, 2009. For more information, visit signaturecakes.com.
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President's
Perspective
Hello ICES members,
Time is really flying by! As I am sure you are aware, the content of the newsletter must be submitted two
months in advance to accommodate printing and mailing requirements. That is why I will be mentioning things
to you in this May issue that happened during the Midyear Meeting in March.
We had a very nice turnout in Charlotte, and if the efficiency and attention to detail we all enjoyed are any
indication of things to come, then indeed nothing could be finer than Carolina in 2011.
By now you may have discovered ICES’ presence on Facebook. If not, you are invited to visit the page and
perhaps catch up with other ICES friends. So many members suggested and encouraged the Board to approve
this step, that we decided the time had come to enter the growing world of social networking. For quite some
time I have hesitated to personally join Facebook because I did not understand what it was. I had a nagging
suspicion that it might eat my computer at any minute. But after realizing so many of my friends were participating, I jumped in and created my own page. It is like being on the biggest instant message board in the
world.
As requested at the last General Membership Meeting, I am appointing the following qualified and knowledgeable ICES members to assist the Bylaws Standing Committee in their efforts to revise our existing Bylaws:
Lida Snow of Kentucky, Elizabeth Dickson of Louisiana, Carolyn Wanke-Mangold of Colorado, Lori Gust of Texas,
and Gayle McMillan of Louisiana.
The Board adopted a new procedure for handling grievances between members in hopes of preventing issues from spiraling into civil litigation. Accusing a member of an ethical violation is a serious matter and should
only be done when there are facts to support it. These guidelines are published on page 10 of this issue. Please
familiarize yourself with these guidelines and feel free to ask questions. I or any future president will be happy
to provide any needed information.
My very best wishes,

Glenda Galvez
ICES President
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ARE YOU ON THE MOVE?

Upcoming Events
On May 15 and 16, 2010, the Connecticut Chapter of ICES will host a Day
of Sharing and classes at the Super 8
Motel in Manchester, CT with special
guest teacher Ximena Sempertegui from
Miami, FL.
For more details, contact CT Rep.
Carolyn Mathewson at 860-779-0014 or
e-mail cakecrazy@sbcglobal.net.
Oklahoma ICES welcomes you to a
Day of Sharing on June 6 from 10 a.m.
to 4 p.m. at the Food and Agricultural
Products Center, OSU Campus in Stillwater, OK. Early registration is $15 for ICES
members and $20 for non-members, due
by May 22 ($20 and $25 at the door).
Lunch is included in the entry fee.
Demonstrators/speakers include
Glenda Galvez, Grace McMillan, Robin
VanHoozer and Gene Leighterman. For
more information, contact OK Rep. Marylyn Rowell by e-mail at marylynrowell@
cox.net or call 405-528-3319.

2010 MIDYEAR REPORT, CHARLOTTE, NC
March 10-14, 2010
Total Midyear Meeting attendance
was 88. Three countries were represented, along with 28 states. 17 Board Members, 23 Representatives, 5 Acting Representatives, 6 Alternate Representatives,
7 Show Directors, 22 General Members,
and 8 others attended the meeting this
year.
We also had 77 attendees who paid
to attend the Johnson and Wales Culinary
School reception and baking demonstration on Saturday evening.
I think everyone enjoyed Charlotte
and they are eager to return for the convention in August 2011.
—Francie Snodgrass, NC
May 2010

Many of us are on the move one way
or another, but if you have changed your
address, please advise the ICES Membership Coordinator of your address change.
It is each member's responsibility to
notify ICES as soon as possible so there
won't be a delay in receiving your ICES
newsletters. It takes approximately two
months for your address change to affect
your newsletter because of the time it
takes to prepare each issue.
ICES will replace two issues of the
newsletter for a change of address, but
you still must advise the ICES Membership Coordinator of your new address.
The Membership Coordinator will gladly
accept your new address as soon as you
know it.
In addition, please inform the Membership Coordinator of any e-mail address
changes.
Please send address changes to Helen
Osteen, 2502 Esther Ave., Pasadena, TX
77502, or you may call 713-204-3218, fax
877-261-8560, or e-mail ICESmembership@osteenjewelry.com.
—Gayle McMillan, Membership Chair

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
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Executive Committee
Glenda Galvez, President
Chairman of the Board
3606 Grant St.
Wichita Falls, TX 76308
Ph 940-692-3100
Wk 940-692-6565
E-mail glenda@auntglendascakes.com
Edith Powers, Vice President
45166 Chartin Lane
St. Amant, LA 70774-4223
Ph 225-675-5796; e-mail edichpowers@eatel.net
CT, NH, US VI, Barbados, Dominican 		
Republic, Philippines, Scotland, Tasmania
Cindy Marshall, Recording Secretary
222 Central Avenue
Needham, MA 02494
Ph 781-444-1989
E-mail cakeladycindy@gmail.com
Barbara Sullivan, Corresponding Secretary
233 Thoroughbred Lane
Alabaster, AL 35007
Ph 205-664-8767
E-mail barbscakes@hotmail.com
MI, MN, OK, Gauteng, South Africa, Guam,
Guyana, Rep. of Panama, United Arab Emirates
Twez Shewmake, Treasurer
P.O. Box 1387
Weatherford, TX 76086-1387
Ph 817-599-3553
E-mail IcesTreasurer@gmail.com

Contact the designated Board Member with any concerns in your local
state/area/province/country.

2009 - 2010

ICES Board of Directors

Gerald De Keuster
6800 Vista del Norte NE #913
Albuquerque, NM 87113
Ph 505-345-3105; e-mail gdeketruffles06@comcast.net
CA, FL, MA, OR, Bolivia, Ghana, Guatemala, Honduras,
Peru
Mary Jo Dowling
23 Village View Rd.
Westford, MA 01886
Ph 978-692-4964; e-mail mjdices@gmail.com
MD, TX, VA, WA, Bahamas, Japan, Mexico, SK, Saudi
Arabia
Oleta Edwards
2931 A Northland Dr., #101
Columbia, MO 65202-1882
Ph 573-289-8768; e-mail cakewmn@aol.com
AL, MT, NC, RI, AB, Cape South Africa, England
Linda Fontana
5816 S. 104 Ave
Omaha, NE 68127-3034
Ph 402-339-2872; e-mail lcficing@msn.com
DC, DE, ME, MO, WY, Aruba, Australia, Indonesia,
West Indies
Karen Garback
5370 Columbia Road
North Olmsted, OH 44070-4656
Ph 440-801-1420; e-mail pbkaren@sbcglobal.net
GA, LA, SD, NE, Costa Rica, Ecuador, MB, Zimbabwe
Maria Kovacs
107-5070 Fairview Street
Burlington, ON, Canada L7L 0B8
Ph 905-632-8536; e-mail callesur@ca.inter.net
IN, OH, WV, NJ, BC, Brazil, Colombia, El Salvador, 		
Maldives

Kim Martin
7512 Spencer Lane
Helena, AL 35080
Ph 205-664-3756; e-mail kimicesboard@gmail.com
AR, IA, SC, TN, ON, China, Denmark, Nigeria
Gayle McMillan
4883 Camellia Lane
Bossier City, LA 71111-5424
Ph 318-746-2812; e-mail gvmcmillan@aol.com
AZ, CO, NV, PR, WI, Argentina, New Zealand, Poland
Helen Osteen
2502 Esther Avenue
Pasadena, TX 77502-3239
Ph 713-204-3218
E-mail ICESmembership@osteenjewelry.com
HI, IL, KS, ND, Ethiopa, Netherlands, Norway, Trinidad
Gwendolyn Scroggins
18262 Lindsay
Detroit, MI 48235
Ph 313-272-4871; e-mail c5cakesbygwen@aol.com
KY, NY, PA, Jamaica, Korea, Natal, Portugal,
South Korea
Rhoda Sheridan
206 NE Blair St.
Sheridan, OR 97378
Ph 503-843-3903; e-mail sheridr@aol.com
AK, MS, VT, Belize, Netherlands Antilles, QC, Sri Lanka
Beth Lee Spinner
12 Timber Trail
Columbia, CT 06237-1418
Ph 860-228-8595; e-mail blspinner@sbcglobal.net
ID, NM, UT, Egypt, Israel, Italy, Malaysia, NS, South
Africa, Venezuela

ICES Founder: Betty Jo Steinman, P.O. Box 825, Howell, MI 48844; e-mail bettyjosteinman@gmail.com.
ICES Newsletter Editor: Grace McMillan, 324 W. Seward Rd., Guthrie, OK 73044; phone or fax 405-282-3003; e-mail IcesEditor@aol.com.
Membership Coordinator: Helen Osteen, 2502 Esther Ave, Pasadena, TX 77502-3239; phone 713-204-3218; fax 877-261-8560; e-mail IcesMembership@osteenjewelry.com.

2009-10 Committee Chairmen
Awards................................................ Mary Jo Dowling
Budget & Finance................................. Twez Shewmake
Bylaws....................................................Rhoda Sheridan
Century Club............................................Oleta Edwards
Certification...................................................Kim Martin
Convention............................................... Linda Fontana
Demonstrations...........................................Helen Osteen
Ethics........................................................Glenda Galvez
Hall of Fame......................................... Twez Shewmake
Historical...............................................Barbara Sullivan
ICES Chapter.......................................Gerald DeKeuster
International............................................... Maria Kovacs
Internet..................................................... Karen Garback
Job Description...........................................Helen Osteen
Logo..............................................Gwendolyn Scroggins
Membership........................................... Gayle McMillan
Minutes Recap...............................................Kim Martin
Newsletter............................................. Twez Shewmake
Nominations/Elections.........................Beth Lee Spinner
Property & Records Management...........Cindy Marshall
Publicity................................................... Karen Garback
Representative......................................Beth Lee Spinner
Scholarships............................................. Karen Garback
Shop Owners............................................Oleta Edwards
Vendors/Authors........................................ Edith Powers
Ways & Means.......................................Rhoda Sheridan
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WHOM TO CONTACT and WHERE TO SEND
Checks for any purpose should be made payable to ICES.
Address changes, label corrections and renewal membership dues: ICES Membership, Helen
Osteen, 2502 Esther Ave, Pasadena, Texas 77502-3239; phone 713-204-3218; fax 877-261-8560
e-mail IcesMembership@osteenjewelry.com.
New Member Dues, Membership Questions, and Membership Pins: Helen Osteen, 2502
Esther Ave, Pasadena, Texas 77502-3239 or ICES Membership, 1740-44th St. SW, Wyoming, MI
49509.
Newsletter Back Issues: While supplies last, the 11 most recent back issues are available for
sale. Please indicate which issues you are ordering. Back issue prices are $5 each in the U.S.
Outside the U.S., back issues are $7.50 for the first issue, plus $7 for each additional issue mailed
to the same address. To order back issues, mail check or money order (payable to ICES) to ICES
Newsletter Editor, Grace McMillan, 324 W. Seward Rd., Guthrie, OK 73044. US funds only.
Newsletter Ads: ICES Newsletter Editor, Grace McMillan, 324 W. Seward Rd., Guthrie, OK
73044-7806, phone or fax 405-282-3003, e-mail IcesEditor@aol.com. Ads must be received by
the 25th of the month, two months preceding issue month.
Membership Brochures and Banners for Publicity: Karen Garback, 5370 Columbia Rd., North
Olmstead, OH 44070. Phone 440-801-1420, e-mail pbkaren@sbcglobal.net.

2010 Show Directors, San Diego, CA:
Elden and Tami Jones
3808 Pinto Place, Spring Valley, CA 91977; Phone or fax 619-303-8296
E-mail elden_jones@yahoo.com and tamicakes@cox.net
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Oleta Edwards is serving the second year of her
second term on the Board Of Directors. This year she
is Chairman of the Century Club and Shop Owners
Committees. She is also on the following committees:
Demonstrations, Hall of Fame, Membership, Vendors
and Authors, Ways and Means, and Awards. She is
also the new Board member mentor.
The states, areas, province and countries she
represents are: AL, MT, NC, RI, Alberta, Canada, Cape
South Africa and England.
In 2008, Ms. Edwards was honored to receive the Wilbur Brand Memorial Service
Award for her service to ICES.
Oleta is from Missouri. She has been the Missouri Chapter Representative for a
total of four years and an Alternate Representative for eight years. She loves ICES and
always tries to let prospective members know what ICES has to offer them.
Oleta has decorated cakes since 1972. She would rather use rolled fondant than
buttercream when covering a cake because of fondant's eye appeal. This year she is
the county 4-H leader of cake decorating in Montgomery County, MO and has 42 4-H
members enrolled in cake decorating classes.

Helen Osteen joined ICES in 2003. She has served
as Alternate Representative and has been the Texas
Newsletter Editor for three years. Helen is a charter
member of the Houston Cake Club (established January 2004), and serves as Treasurer and Newsletter
Editor. Helen has helped organize Days of Sharing and
classes with demonstrators from England, Scotland
and South Africa, as well as teachers from the U.S.
Helen retired from the City of Pasadena after
twenty-five years. Before retirement, she managed
about 25 employees and was responsible for meter reading, water billing, collection, and customer service for 35,000+ accounts, with an approximate revenue of
$35,000,000.
Helen is married to her wonderful husband Jackie who is very supportive of her
endeavors. They have two sons and four grandchildren. Helen says, "I love cake decorating, but only as a hobby."
Helen was a First Timer at the 2005 New Orleans Convention and served as
co-chair of the Demonstration Committee for the 2006 Texas Convention. She was
elected to the Board of Directors at the 2008 Omaha Convention. Helen now serves as
Membership Coordinator and genuinely loves working with ICES members.
May 2010
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Here Comes the Graduate
by Marcia Grant-Steadman, FL

Photos by Pat Marshall, FL

SUPPLIES
3 lbs. blue rolled fondant
8 oz. white rolled fondant, combined with 8 oz. gum paste
1 lb. buttercream
Shaker with powdered sugar
4 oz. royal icing
Royal blue and golden yellow paste color
Pastillage or cookie dough
1 lb. and 8 oz. blue pastillage
Lemon extract or clear alcohol
Gold luster dust
TOOLS
Large and small rolling pin
Knife or cutting wheel to cut off excess rolled fondant
Cake smoothers, optional
Doll pan or ball pan
Clay gun or pasta machine
Wooden dowel
Small paint brush, size 0
MAKE THE CAKE
The cake can be baked in a doll pan or ball pan, or you can carve the
shape out of cake. If you bake in a ball pan, cut off about 3” from the top
(once the cake has cooled) to allow the mortarboard to fit level on top of
the cake. Lightly ice the cake (rough coat) with buttercream to prepare
for the rolled fondant.
COVER THE CAKE WITH ROLLED FONDANT
Sprinkle the work surface with a little powdered sugar. Take 2½ lbs. of
blue rolled fondant and roll into a circular shape. As you roll, turn the
rolled fondant to prevent it from sticking. Roll to about 16” (calculate by
adding both sides and top, or 6 + 6 + 3 = 15” + 1”).
Roll the rolled fondant loosely over the rolling pin. Lift and apply to the
cake, starting in the front, and continue over to the back of the cake.
Use your hands to adhere the fondant to the cake. Be careful not to
cause indentations with your fingers. Cut excess from the bottom and
store in a plastic or airtight container. This will be used to help cover the
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. . . / Here Comes the Graduate
mortarboard later. Continue to smooth with your hands or use the cake
smoother. Cut off any excess. Smooth and neaten.
MAKE THE MORTARBOARD
The mortarboard can be made using pastillage or gingerbread, shortbread or sugar cookie dough.
If you are using pastillage, roll out 1½ lb. blue pastillage to about ½”
thick. Place on a solid surface.
Before the pastillage dries, use a 10” by 10” cardboard as a template; cut
out the mortarboard. Remove the excess. Neaten the edges and poke a
hole in the center with a wooden dowel. This will allow the mortarboard
to be attached to the cake. When one side is dry, turn over and allow
the other side to dry. It is best to wait a few days for the pastillage to dry
completely, as it will crack if not absolutely dry.
If using cookie dough, place a parchment sheet on the sheet pan. Roll
out the cookie dough. Place on the parchment sheet. Cut out a 10” by
10” square, using the cardboard template. Use a wooden dowel to poke
a hole in the center. This will allow a dowel rod to pass through and attach the cake to the mortarboard when assembling. Bake and allow to
cool.
COVER THE MORTARBOARD
Coat the pastillage or cookie square with a little piping gel. Roll out the
remainder of the blue rolled fondant. Make sure it is at least 11” by 11”
and 1/8 to ¼” thick. Roll onto the rolling pin. Lift and place at the front
and across the back. Smooth with hands or cake smoothers, ensuring the
fondant adheres to the cookie or pastillage square. Use your hands to
smooth and tuck under about ¼”. Neaten the sides of the mortarboard.
If the pastillage square is neat enough, you won’t have to re-cover.
SECURE THE MORTARBOARD TO THE CAKE
Pipe a ring of royal icing at the top of the cake. Use a wooden dowel (7”
long) and push down in the center of the cake. Place the mortarboard on
to the dowel and secure with royal icing.
MAKE THE ROPE
Take a small piece of the white fondant/gum paste, roll into a long string,
fold in half, and wrap over and over to form a rope. Once the rope is
formed, roll one more time to tighten the rope. Cut to about 4½”. Put the
. . . / continued on page 25
ICES Newsletter
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ICES Grievance Procedure
for ICES Conventions and Midyear Meetings
Board action 3-10

GRIEVANCE PROCEDURE
ICES aims to resolve problems and grievances promptly and as close to the source as possible with graduated
steps for further discussions and resolution at higher levels of authority as necessary. For the purpose of this
Grievance Procedure, a “grievance” is defined as a specific, formal statement of complaint.

STATEMENT OF GENERAL PRINCIPLES
•
•
•

•

•

Complaints must be fully described by the person with the grievance within 24 hours of the dispute.
The accused person(s) shall be given the full details of the allegation(s) against them.
The person(s) against whom the grievance/complaint is made shall have the opportunity and be given a
reasonable time to state their side of the story before a formal resolution is attempted by the Grievance
Committee.
Grievance proceedings shall be conducted privately, honestly, fairly, and without bias by three current ICES
Board Members, at least one of whom is on the Ethics Committee. Because of longstanding friendships
within ICES, the impartial members of the Grievance Committee shall be appointed for each case by the
seated ICES President. The committee members will choose from among themselves who is responsible for
filing any ensuing reports. If the Grievant feels any member of the committee is not impartial, he/she may
request an immediate review of the appointment process by the Board of Directors.
Proceedings shall not be unduly delayed.

PROCEDURES
The following is a four-level process:
1. The Grievant attempts to resolve the complaint as close to the source as possible. Disputes will not be
heard by the Grievance Committee until every effort has been made to resolve the issue(s) first privately,
then by involving the appropriate Show or Board Committee Chair(s), whichever is applicable, and/or Show
Directors. This level may be quite informal and verbal.
If the matter is not resolved,
2. The Grievant notifies the ICES President and/or Ethics Chair (in writing or otherwise) as to the substance
of the grievance and states the remedy sought. Discussion should be held between Grievant and any other
relevant party. This level may be informal, but either party may request written statements and agreements. This level should not exceed one day, as possible.
Page 10
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If the matter is not resolved,
3. The ICES President will appoint the Grievance Committee by the next morning, as possible. A grievance
taken to this level must be specific, in writing, and dated and signed by the Grievant. The Grievance Committee will investigate and determine if an ethics violation has occurred. If no ethics violation is discovered,
the Grievance Committee may settle the matter. If an ethics violation has occurred, the Grievance Committee will forward the matter to the Ethics Committee, along with any additional information deemed relevant. The Ethics Committee may consult with the Board of Directors and will either open the incident for
investigation and/or settlement, or render a decision within 24 hours. The Grievance Committee will provide a written response to the Grievant. The Grievance Committee will also communicate with any other
parties involved or deemed relevant. This level should not exceed one day, unless the incident is complex,
requiring investigation.
4. All decisions of the Ethics Committee and/or the ICES Board of Directors shall be final.
NOTE: While this procedure is specifically designed for grievances occurring during Conventions or Midyear
Meetings, if a grievance is committed or alleged outside those parameters, this procedure’s “spirit of the law”
may be applied, with action initiated by the ICES President, once contacted by the Grievant. The ICES President
will outline in writing the procedure to be followed upon receiving the complaint and before initiating action.
Steps 1 through 4 must still be followed; there will be no Grievance Committee formed without a sincere personal attempt on the part of the Grievant to resolve the situation.

GRIEVANCE PROCEDURE REPORTING
Reports of the Grievance Procedure must be filed with the ICES President within two weeks and copies distributed to all parties involved in the claim, excluding witnesses. The report must contain the following information:
Report date.
Seated ICES President's name.
Grievance Committee Members (3).
ICES Ethics Committee Members.
Date of Grievance.
Has Step 1 of the ICES Grievance Procedure been followed?
If yes, has Step 2 of the ICES Grievance Procedure been followed?
Date the ICES President was notified.
Did the Grievance Committee find that the ICES Code of Ethics had been violated?
If yes, please attach a short report of the findings.
Date resolved at the Grievance Committee level.
Date Grievant and Pertinent Parties notified.
ICES Newsletter
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SESAME SEED ENERGY HEALTH BARS
into your icing,
rendering it weak
and brittle. Properly
made, this recipe
yields an extremely
strong consistency
glue.
—Joelle Mahoney

½ c. warm honey
4 tbsp. peanut butter
1 tsp. vanilla extract
½ teaspoon cinnamon
¼ tsp. nutmeg
2 tbsp. wheat germ
2 tbsp. Benefiber®
1 tbsp. powdered molasses
2 tsp. water
¾ c. sesame seeds
¾ c. unsweetened coconut
1½ c. pumpkin seeds
1 c. sliced almonds

PASTILLAGE

Stir and mix well the first nine ingredients. Add remaining ingredients and mix
with hands. Pat into 9" x 13" greased pan.
Bake at 300° for 30 minutes; make sure the
ingredients hold together in the middle of
the pan.
Cool and cut into bars. Serves 52. This
was the Board room favorite at Midyear this
year.
—Helen Osteen, TX

ROYAL ICING
1 lb. confectionery sugar (10X), sifted
3 tbsp. meringue powder
6 tbsp. water
Combine sugar and meringue powder in
a bowl. Using either a hand-held or standing
electric mixer at low speed, slowly add water
a little at a time. Mix for a full ten minutes.
Do not stop mixing any sooner; this is NOT
optional.
Once ten minutes have passed, the
mixture will lose its wet shine and peaks will
form. Your icing is now ready. Yield: 3 cups of
icing.
Note: Do not beat your icing mixture at a
fast speed. This will only incorporate air
May 2010

1 lb. confectioner’s sugar (10X)
¼ c. water
¼ tsp. cream of tartar
1¼ tbsp. gelatin (powder)
Blend water and cream of tartar in a pan
and sprinkle in the gelatin. Stir until the gelatin is fully absorbed. Note: If the contents of
the pan don’t fall out when you invert the
pan, it’s ready. Place the pan on the stove at
a low to medium “direct” heat.
While waiting, place the unsifted sugar
into a large mixing bowl and make a depression or well in the center.
Dust your work surface with corn starch.
Bring the mixture on the stove to almost
a boil. Do not allow it to actually boil.
When ready, pour the mixture into the
well all at once and begin stirring slowly with
a wooden spoon, incorporating the sugar
into the mixture. As you stir, a paste will form
and then turn into a dough.
Use your hands to remove the dough
from the bowl and begin kneading it on your
work surface. The final consistency should
be similar to pizza dough.
Pastillage is ready for immediate use.
Recipe courtesy of Chef Pasquale Rocco
of Albany, NY. Chef Rocco is a Master pastillage artist, former Las Vegas pastry chef and
chef for Governor Mario Cuomo.
ICES Newsletter
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Alejandra Rodriguez, FL

Cecilia Morana, Argentina

Linda Brugger, CA
Rebecca Guidry, LA
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Emily Stump, IN
Ramona Bause, OH

Linda Kelsey, IL

Sarah Koethe, IA
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Donna Wagner, IL
June Lynch, ON, Canada

Martina Shaneyfelt, IL
Leah Jacoby, IL
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Gary Silverthorn, MI
Carmen Pimentel, Dominican Republic

Suzanne Daly, WI

Kim Pettenuzzo, IL
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Nominations and Elections
ICES is governed by a totally volunteer Board of Directors elected by you, the ICES members. This election
will be held during the General Membership Meeting on Friday, August 13, 2010 at the 35th Annual Convention and Show in San Diego, CA. It is every member’s responsibility to participate in this election.
If you are unable to personally attend this meeting, we offer two options that will allow you to participate
in this election.
You may vote by absentee ballot. An absentee ballot will allow a member to vote on the list of candidates
as it appears in this issue. Requests for absentee ballots for more than one member may be presented in a
single mailing, fax or e-mail (Board action 8-03). Multiple requests may be presented in a single mailing or
e-mail, but will be returned to each individual member. Requests must be sent to Beth Lee Spinner, 12 Timber Trail, Columbia, CT 06237-1418, or by e-mail to blspinner@sbcglobal.net. If submitting an e-mail request,
please type "Absentee Ballot Request" in the subject line. Requests must include member’s name, address,
phone number and date. ABSENTEE BALLOTS MUST BE RETURN-POSTMARKED BY JULY 29, 2010.
INTERNATIONAL MEMBERS: Due to distance and mail delays, please request and return absentee ballots to
Beth Lee Spinner as soon as possible so your ballot will be received prior to convention.
The other method that is available to you is proxy voting. Bylaws Article IV, Section 5A states: ”… All
members shall have the right of voting by proxy. A proxy may only be assigned to a member in good standing
of this organization. Proxies must be in writing following the provided format, be dated and bear the original
signature of the member and must be filed with the Recording Secretary twenty-four (24) hours prior to any
meeting of the membership. … A proxy may be dated no more than three (3) months before the meeting and
will expire with the adjournment of the meeting for which it was issued. The proxy is revocable at the pleasure
of the member executing it. No more than five (5) proxies may be voted by any one (1) person at any meeting.”
By exercising your right to vote by proxy, you assign your voting rights to another member. This designated
member will vote in your place on matters requiring a vote at the General Membership Meeting. PLEASE BE
VERY CAREFUL TO WHOM YOU ASSIGN YOUR PROXY. While you may instruct them how to place your vote,
once your proxy has been assigned, the person carrying it may vote in any manner they choose. YOUR PROXY
SHOULD ONLY BE ASSIGNED TO SOMEONE YOU TRUST WHO IS OF LIKE MIND.
What is the difference between the two methods of voting? Absentee voting allows you to choose from
the list of candidates enumerated on page 20 of this issue. However, you will be unaware of any nominations
from the floor or withdrawals from the ballot. Any proposed amendments to the Bylaws may also be voted by
absentee ballot. Your absentee ballot must be requested early and your vote will only count if the absentee
ballot is postmarked by the above date and received before convention. Also, you will have no voice in any
other items that may be brought to a vote at the General Membership Meeting.
Proxy voting allows the designated person to consider changes in the ballot and vote accordingly. Also,
since a proxy only needs to be presented to the Recording Secretary 24 hours in advance of the General Membership Meeting, those members who have a change of plans at the last minute may still have a voice in the
election. Any member wishing to assign a proxy should do so by using his/her original signature and the approved format found on page 19.
Please address any questions regarding either absentee or proxy voting to the Nominations and Elections
Chair, Beth Lee Spinner, 12 Timber Trail, Columbia, CT 06237-1418, or e-mail blspinner@sbcglobal.net.
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I NTERNATIONAL CAKE EXPLORATION SOCIET
35th Annual Convention and Show
August 12 - 15, 2010 • San Diego, CA

Convention News
Registration
By now you’ve registered for the ICES 35th Annual Convention and Show in San Diego, California. We want to remind you
to make sure you registered for a hotel room at our host hotel, Town and Country Resort and Convention Center. Now
you have one more registration to complete: your sugar art display registration. All sugar art display pieces are to be registered using the online form. You can locate the sugar art display registration link on the Convention News page of the
ICES web site at ices.org.

Roommates
If you are looking for a roommate at convention, we’ve added a message posting area on the ICES 2010 web site at
ices10.org. You may also e-mail roomies@ices10.org. Provide any specifics, such as arrival and departure dates and how
many roommates you prefer. We’ll do the posting and let you make the arrangements. As soon as you have found your
roommate, please be sure to contact us again so we can remove the posting.

Brochures
If you are having a Day of Sharing or other meeting for which you need ICES 2010 Convention and Show brochures,
please contact us at publicity@ices10.org. Help us bring in new members and First Timers to the ICES Convention. The
facility in San Diego has such a "resort feel" to it, you’ll want to make this your vacation spot this year. Plan to come a day
early and stay an extra day or two after convention ends.

Sunday Night of Sharing
One event that regular attendees always want to attend is the Sunday Night of Sharing. The Night of Sharing is open to
everyone. There is no format or restriction on who can share. If you want to share a technique or idea, just bring your
supplies to an open table and let the magic begin. Participants wander from table to table to see what they can learn or
add to someone else's ideas. The Sunday Night of Sharing is truly one of the events that ICES is all about: Icing, Caring,
Everyone Sharing. Plan to attend!
If you have questions or concerns, check out both web sites at ices.
org and ices10.org. If you can’t find the answer, e-mail us at info@
ices10.org. See you in San Diego in August!

Elden and Tami Jones, Show Directors
ICES 2010 Convention and Show
3808 Pinto Place
Spring Valley, CA 91977
Phone or fax 619-303-8296
E-mail info@ices10.org
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ICES Proxy Format
Board action 2-09

No more than five (5) proxies may be voted on by any one (1) person at any meeting. By exercising your right to vote
by proxy, you assign your voting rights to another member. This designated member will vote in your place on matters
requiring a vote at the general membership meeting. PLEASE BE VERY CAREFUL TO WHOM YOU ASSIGN YOUR PROXY.
While you may instruct them how to place your vote, once your proxy has been assigned, the person carrying it may vote
in any manner they choose. YOUR PROXY SHOULD ONLY BE ASSIGNED TO SOMEONE YOU TRUST WHO IS OF LIKE MIND.
Please provide the following information:
Date: _________________________________ (no more than three months prior to the Membership Meeting)
I,_______________________________________________________, being a member in good standing of the
(clearly printed member's name)
International Cake Exploration Societé, (ICES), do hereby give _______________________________________, also a
		
(name and address of person assigned)
member in good standing of ICES, the authority to vote on my behalf on any matters brought before the membership at
any Membership Meeting. I understand that I have the right to cancel the proxy at any time. I understand that this proxy
will expire upon the adjournment of this meeting.
Proxies must be filed 24 hours prior to any Membership Meeting. Proxy voting sheets may be picked up outside the
Membership Meeting from 7:00 a.m. to 9:00 a.m.
Please provide the following information:
Member’s original signature _____________________________________ Membership ID number ________________
Member’s mailing address ____________________________________________________________________________
Member’s phone number ________________________ Member’s e-mail address _______________________________
Return proxies to the ICES Recording Secretary or to the Proxy Registration Table at convention.

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
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ICES Officer and Board of Director Nominees
NOMINEES FOR PRESIDENT
Mary Jo Dowling (MA)—An ICES member for five years, Mary Jo is the current state Representative for the
Massachusetts Chapter. She is currently chair of the Awards Committee on the Board of Directors, and also
serves on the Historical, Logo, Publicity, Recap and Scholarship Committees. Mary Jo was an art director for 15
years and has experience in web design and maintenance, as well as logo and corporate identity development.
She also has publication, publicity and corporate event convention experience. Mary Jo is a teacher of decorating techniques, a judge, and has demonstrated at the 2008 and 2009 conventions. She was Chair of the Publications and Internet Committee for the 2009 St. Charles convention, and achieved ICES Certified Master Sugar
Artist (CMSA) certification at St. Charles.
Beth Lee Spinner (CT)—An ICES member for 20+ years, owner of a licensed bakery where she has been decorating for 30+ years, Beth now concentrates on teaching and judging. She has been Connecticut's Representative, Alternate Representative and Secretary, and served as President, Secretary and Treasurer of Connecticut's
cake club. Previously on the Board, Beth is a first-year Board member after serving seven years as Representative Moderator. She is Representative Liaison, chairs the Representative and Nominations/Elections Committees, and serves on the Bylaws, Ethics, International and Newsletter Committees. Volunteering at most ICES
conventions since 1991, she demonstrates and was on the Publicity Committee for the 2009 convention. Beth
has 30+ years of experience in administrative business, including technical office skills, consumer interaction,
public speaking and printing/proofing training. Currently studying to achieve Parliamentarian Certification, she
is an event co-director of a two-day annual cake competition, a venue for the sugar arts and publicity vehicle
for ICES.

NOMINEES FOR VICE PRESIDENT
Gerald De Keuster (NM)—A member of ICES for over eight years, Gerald is a second-year Board member. He
served as the New Mexico Representative for two years and has been a member of the New Mexico Cake Club
for five years. He is currently the Secretary/Treasurer of his condominium board, which serves 352 residents.
As a current second-year Board member, Gerald is Chair of the Chapters Committee and serves on the Property and Records Management and Scholarship Committees.
Oleta Edwards (MO)—Oleta has been a member of ICES for 19 years and has chaired and served on many committees as previous Board member. She was the Missouri Representative for four years and Alternate Representative for eight years. She chaired committees for the 1995, 1999 and 2003 conventions. A recipient of the
Wilbur Brand Memorial Service Award for her service to ICES, Oleta has decorated cakes for 37 years and has
taught cake decorating to adults and children. She volunteers to do sugar art seminars for senior centers and
nursing homes. Until the local cake club disbanded, Oleta was a founding member and officer for a number
of years. Oleta retired after 40 years as supervisor at a large university research library. A current second-year
Board member, she serves on the Awards, Convention, Demonstrations, Hall of Fame, Membership and Ways
and Means Committees, and also serves as a new Board member mentor.
Maria Kovacs (ON)—Maria has been a member of ICES for the past ten years. She is a teacher of cake decorating classes in Ontario, Canada and often travels abroad to take sugar art classes. Along with speaking Spanish and English, she has 20 years of sales experience in the computer industry. Maria loves to learn and meet
people and she has very good people skills. Her positive attitude is displayed in all her work and she is willing
to help everyone she can. A second-year Board member, Maria is currently the International Liaison, the Chair
for the International Committee, and serves on the Historical, Job Descriptions, Representative and Ways and
Means Committees.
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. . . / Officer and Board Nominees

NOMINEE FOR RECORDING SECRETARY
Cindy Marshall (MA)—A member of the ICES organization for eight years, Cindy has been in the business world
for over 30 years. She has worked in the software, medical and real estate professions, and has been employed
as office manager in marketing, trade shows and publications. She is a second-year Board member, currently
serving as Recording Secretary. Cindy has been involved in cake decorating since 1984. She currently chairs the
Property and Records Management Committee, and serves on the Budget and Finance, Bylaws, Ethics, and
Internet Committees.

NOMINEES FOR CORRESPONDING SECRETARY
Linda Fontana (NE)—Linda has been a member of ICES for the past 22 years and served as Show Director for
the 2007 convention. She served two terms as the Nebraska State Representative and is a former Board member. Linda is employed by Mangelsen’s, one of the largest independently owned craft stores. She is a teacher
and a buyer for the cake decorating department. Through her work in the retail business and ICES through the
years, Linda has the necessary background and knowledge to serve the membership and to help ICES continue
to grow. As a first-year Board member, Linda serves on the Awards, Bylaws, Demonstrations, Hall of Fame,
Chapters, Membership, and Publicity Committees, and is the Convention Committee Chair.
Barbara Sullivan (AL)—An ICES member for seven years, Barbara has also served as ICES Representative for
two years and Alternate Representative for four years. She has owned her own custom design cake business
for seven years and has been decorating cakes for 23 years. Barbara is a second-year Board member, currently
serving as Corresponding Secretary. She is Chair for the Historical Committee, and serves as a member of the
Century Club, Ethics, Hall of Fame, and Shop Owners Committees. Her 13 years of administrative work experience have included meeting planning, conducting classes, correspondence, and training with the issuance of
awards.

NOMINEES FOR BOARD OF DIRECTORS
Carmen Flores (Peru)—A member of ICES for the past six years, Carmen is the current ICES Representative
for Peru. She speaks English and Spanish and is active in the caring and sharing of ICES. She was involved as a
volunteer at the New Orleans convention, and has attended conventions and Midyear meetings to increase her
knowledge of the ICES organization. Her computer skills in various software programs can only be an asset.
Barbara Kelly (MD)—Barbara has been a member of ICES for the past 18 years. She is the current Representative for her state, serving two terms, and has been Alternate Representative for eight years. She worked on
the 1996 Show Committee and chaired the Volunteer Committee of the 2004 Convention and Show. Barbara
has been a member of the Greater Washington Area Cake Club for 35 years, serving as President for two years
and Treasurer for four. She is also a 12-year member of CASANOVA, having served as President for six of those
years. Barbara was the Vendor/Teacher/Demonstrator Chair for the Mid-Atlantic Cake Show from 2006-2008,
and is now the Chair for the same committee with the National Capital Area Cake Show, 2009-2010. She is also
the recipient of the 2010 Sweet Life Service Award for her volunteer work.
Heidi Schoentube (PA)—Heidi Schoentube has been an ICES member for 13 years and has served as the Pennsylvania Representative and Alternate Representative for a combined total of five years. She served on the
Board of Directors from 2005-2008. During her term, she studied ICES Bylaws, worked with Recap, and was
Chair of the Historical Committee. Heidi founded the Lehigh Valley Cake Club and has served as one of their
officers. She has been on the Board of Directors for the Master Bakers Business Association, an affiliate of the
RBA, and a Girl Scout Leader for many years. She owned her own shop for more than ten years and is a lifetime
member of the NRA. She is knowledgeable in many ICES tasks and programs and is a hard worker, committing
to all tasks assigned.
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How Did They Do It?
Each issue of the ICES newsletter
has photographs of cakes and other
sugar art that were displayed at the
annual ICES Convention. The cooperation of the artists who completed these
beautiful works of art has enabled us to
share information about some of these
displays.

Photos on Page 13
Alejandra Rodriguez, FL—The
three purses were made of foam,
Rice Krispies® and gum paste.
Cecilia Morana, Argentina—The
doll was completely hand made in
cold porcelain, including the handmolded face. The fabric of the
dress was made by printing tissue
napkins.
Linda Brugger, CA—This fondantcovered, topsy-turvy cake was
decorated with textured gum paste
bows edged with rainbow sparkles,
gum paste Gerbera daisies, filler
flowers and leaves.
Rebecca Guidry, LA—The cake toppers were constructed using foam
and PVC pipe pieces. They were
covered with fondant and embellished with fondant and gum paste
appliqués. They were painted with
edible luster dust.

Photos on Page 14
Ramona Bause, OH--The cake was
hollowed out in the center to form
the pool. The hippo and all of the
decorations were hand formed
from a fondant/gum paste mix.
The eyelashes on the hippo were
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gum paste cut into a thin strip,
then cut into lashes, and allowed
to dry over a thin paint brush
handle.
Emily Stump, IN—9” and 12” cake
forms were covered with marshmallow fondant and the "garden
party cake" was assembled with
hidden pillars. Light and dark pink
roses, yellow sweet peas, blue
star flowers, white filler flowers
and leaves were all made of gum
paste. The flowers on the cake
were arranged using flower spikes.
The decorative bands were made
by rolling out fondant and cutting
with a design cutter. The cake was
finished with snail trail borders.
Sarah Koethe, IA—A clay gun with
fondant was used to make the
purse handle and trim. To make
the two-layer flowers, fondant
was rolled slightly thicker for the
bottom layer. The same size flower
was cut as the flower on the top
layer. The flower was pressed
down with a fondant smoother,
which enlarged the flower slightly
so that the edges showed after the
upper flower was placed on top.
Linda Kelsey, IL—14”, 10” and 6”
rounds were covered with rolled
fondant and decorated with brown
fondant tree trunk, limbs and pink
gum paste flowers.

Photos on Page 15
Donna Wagner, IL—This singletiered cake was topped with gum
May 2010

paste flowers and a border of
pearls.
June Lynch, ON, Canada—This
two-tiered wedding cake was
topped with gum paste roses,
leaves, freesia and hypericum berries. Only the freesias were wired.
Martina Shaneyfelt, IL—Gum
paste was piped over the lines
of butterfly wing patterns, incorporating skewers at the centers.
The skewers went into the cake or
wood anchor to hold the finished
wings upright. Spaces between the
lines were filled with melted colored hard candy to solidify. Butterfly bodies, flowers and leaves were
made of colored fondant or gum
paste. Leaves were glazed and all
items were pearl or luster dusted.
The 16", 12" and 8" cake tiers and
20" board were covered with white
fondant. The white-on-white 3D
side designs were also fondant.
Both were sparkle dusted.
Leah Jacoby, IL—The cake was
covered with white fondant and
decorated with black fondant
stripes. Both bows were made of
gum paste decorated with white
gum paste polka dots.

Photos on Page 16
Gary Silverthorn, MI—This threetiered CMSA candidate display
cake featured a large fabric-effect
bow on the bottom and gum paste
flowers on the top. The top tier
had extension work and the middle
tier was decorated with Oriental
string work.
Carmen Pimentel, Domincan Republic—The three tiers of this cake
ICES Newsletter

were covered with coffee-colored
royal icing. The decorative details
featured white string work.
Kim Pettenuzzo, IL—The flower arrangement was made of gum paste
flowers. The pearls were hand
rolled with oyster luster dust.
Suzanne Daly, WI—Shades of
purple fondant covered this threetiered cake which was accented
with a black ribbon border. Fondant squares covered the cake in a
random pattern.
From the Newsletter Editor—Are
you planning your sugar art display
for the San Diego Convention? Take
step-by-step photos of your work
in progress and submit them with
how-to instructions to iceseditor@
aol.com for possible publication in
this newsletter.

A ROYAL WEDDING AT VERSAILLES
Front cover cake by Joelle Mahoney, NY
Six 8" round cakes were covered with white fondant and decorated with gum paste appliqués and edible pearls. A 20" round cake
with niches cut into the side was placed on top of this foundation
of six cakes. Each niche had a pastillage plaque inserted which had
sculpted gum paste borders. Pastillage lattice work with gum paste
fleur-de-lis flowers at the join of each lattice point were placed
between the niches. Three pastillage cornucopias were filled with
marzipan handmade fruits rolled in sparkle sugar. The straw in each
cornucopia was made of gum paste run through a pasta machine.
Gum paste roses and mini grapes were placed between the cornucopias. A handmade random pattern pastillage cage was attached to
a mirrored base filled with gum paste flowers. The cage featured a
medallion with the emblem of the Royal House of Bourbon of France.
The emblems were edible transfers over pastillage medallions. The
fourth tier from the bottom was a mini version of the second tier,
but with appliqués between niches. The top tier showcased a quilted
round box filled with gum paste roses, mini grapes and was accented
with a gum paste butterfly holding two gum paste wedding bands,
each with a mini fleur-de-lis.

Classified Advertisements
Oasisupply.com™ – Wholesale cake decorating supplies. Special ICES discount code. Enter "ICES" in the
search field, click "GO" and then order quantity "1." Speak to a live person by calling 1-800-441-3141.
BakeryBuddy.com™ – Organize and manage your client records and recipes, calculate pricing, record inventory, 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.
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!
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.
SUGARCRAFT™ – Visit us at www.sugarcraft.com - fun, easy, and secure . . . order on-line. We carry thousands of cake decorating, cookie, and candy products. If you want it, we have it! ALSO - please visit www.
sugarcraft.org for cake decorator’s message board, ICES news, cake photos, ideas and recipes! We are located
at 3665 Dixie Hwy., Hamilton, OH 45015.
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July Issue Deadline: May 25

Newsletter Advertising Policy
Ads for the newsletter must be received by the 25th of the month, two months
preceding issue month (Sept. 25 for Nov. issue). All ads are payable in
advance before publication. Make checks payable to ICES. Ads (except
classified) must be submitted digitally (as e-mail attachments or on CD; see
instructions below) unless otherwise approved by the Newsletter Editor.
All ads received later than the posted deadline are subject to a $100 late fee
and will be accepted only at the discretion of the Newsletter Editor. Any ad
requiring typesetting or an unusual amount of layout or cleanup time may be
billed. Allow four to five days for mail to reach the ICES Newsletter Editor at
324 W. Seward Rd., Guthrie, OK 73044, phone or fax 405-282-3003, e-mail
IcesEditor@aol.com. Ad prices are subject to change without notice.
Classified Advertising is $5 per typed line (Times New Roman, size 12), black
and white only. Current ad rates and sizes (width x length) are as follows:
Page Size			
1
/6 page (3¾" x 3¼")			
¼ page (3¾" x 47/8")			
Horizontal ½ page (7½" x 47/8")		
Vertical ½ page (3¾" x 10")		
Full page (7½" x 10")			

Black and White
$ 79.00		
$119.00		
$212.00		
$212.00		
$383.50		

Color
N/A
$207
$368
$368
$667

If you commit to one full year of ads (11 issues), you will be charged only
for 10 ads. If you commit to 6 months of ads, you will receive one ad
free (published in 7 issues). If you pay for the full-year commitment or a
one-half year commitment in advance, you will receive an additional 10%
discount. Please note that Classified Ads are excluded from this offer.
To submit ads digitally, please send the ad attached to e-mail. Preferred ad
format is .pdf or .tiff. Please do not send Mac files with Quark extensions.
You may submit any of the following types of files: InDesign PageMaker,
Word, WordPerfect, or Photoshop, plus any nonstandard fonts used, along
with .tiff or .pdf files of any artwork. Macintosh files are also accepted,
provided they can be converted or re-created.
For ads with photos or grayscale, scan photos or grayscale art in grayscale
at 350 dpi and save in .tiff or .pdf format. Position photos and compose
text in layout program (either typeset text or scan as line art and position
in layout program; do not scan text as grayscale). Include any nonstandard
fonts used. Please fax a copy of the ad to the editor for comparison of original
and digital versions.
For ads with text and line art only, lay out and scan the entire ad as line art
at 600 dpi and save in .tiff or .pdf format. Fax a copy of the ad to the editor
for comparison of original and digital versions.

Publication Information
The ICES (USPS 020031) newsletter is published monthly (except in September) by the
International Cake Exploration Societé at 324 W. Seward Rd., Guthrie, OK 73044-7806,
Periodicals postage paid at Guthrie and additional mailing offices.
POSTMASTER, PLEASE SEND ADDRESS CHANGES TO: ICES Membership
Coordinator, 2502 Esther Ave, Pasadena, TX 77502-3239.
The ICES newsletter is published to keep members informed about cake decorating and
relevant issues. Members are encouraged to share hints, recipes, patterns and/or photographs.
Regular membership dues are $60 per year or $156 for three years (dues include $24.96 per
year for your subscription to the ICES newsletter); International membership dues are $75
per year or $201 for three years (dues include $55.44 per year for your subscription to the
ICES newsletter); Associate membership dues are $25 per year, and Charter membership
(joined before 09/1977) dues are $20 per year. Dues must be paid in U.S. funds. Membership
is open to any man, woman, or child who is interested in the art of cake decorating.
Material published in the ICES newsletter does not necessarily reflect the opinions of
ICES and/or the Newsletter Editor. All submitted material becomes the property of ICES and
may be edited. ICES and/or the Newsletter Editor cannot be held responsible for the results
from the use of such material. Class, Show and Day of Sharing notices are published as a
public service. Any changes or cancellations are the responsibility of the contact person, not
ICES and/or the Newsletter Editor. Advertisements are accepted and published in good faith.
Any misrepresentation is the responsibility of the advertiser. Do not submit digitally altered
images as originals for publication. The International Cake Exploration Societé and/or the
Newsletter Editor are not liable for any product or service. This publication reserves the right
to refuse any advertising which would be in violation of the objectives of ICES as stated in
the Bylaws. This publication will not publish anything which would be in direct conflict or
competition with ICES or ICES-sponsored events.
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Here Comes the Graduate
. . . / continued from page 9

rope in place, starting at the center of the mortarboard, and go almost to
the edge, leaving space for the tassel. Take a small grape-sized piece of
blue rolled fondant and form into a button. Place in the center above the
dowel.
MAKE THE TASSEL
Soften the white fondant/gum paste combination by working a little
shortening into the paste. Fill the clay gun ¾ full instead of all the way;
this will make it easier on the hand. Squeeze and cut off about 4” (or
longer, if you wish). Keep cutting off pieces until you get the thickness
you like. Attach a pea-sized ball of rolled fondant to the rope. Attach the
tassel to the other end of the ball. To neaten, roll a thin string and wrap
around where the tassel meets the ball.
PAINT
Mix a small amount of gold with almond extract or clear alcohol. Use a
small 0 size brush and paint the small area of the loop.
MAKE THE DIPLOMA
Take about 8 oz. rolled fondant/gum paste to make the diploma. Roll out
a square of paste, size 10” by 9” to about a ¼” thick. Roll up a piece of
wax paper (9” by 6”). Roll up the white fondant/gum paste square onto
the wax paper. Seal the end of the roll with water. Once the ribbon is
made, wrap around the diploma. Once the bow is made, attach in place.
Leave to dry.
MAKE THE BOW
Roll out a thin piece of golden yellow rolled fondant/gum paste. Cut
a strip ¼” wide and 4” long. Find the center of the strip and squeeze
together. Bring one end to the center. Bring the other end to the center.
Keep loops open by using a small piece of paper towel in each one. Cut
another 4” long by ½” wide strip and attach to bow. Attach to the diploma and allow to dry.
PRESENTATION
To create a better presentation for pictures, I made a mannequin with
a pearl necklace and placed the cap on the mannequin. Displaying the
cap this way gives a realistic look and the detail helps to set your work
apart from the ordinary. See the back cover for a photo of the completed
ICES Newsletter
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Quick Tip
by Carolyn Wanke Mangold, CO

When working on a
project, my tools seem to
disappear into small nooks
and crannies and I can't find
them, so I have been using an ice tube tray to keep
them in one place. This
system really works for me.
Then I found an ice
pop maker at a dollar store,
which also keeps tools,
wires, brushes, etc. right at
hand and easy to locate.
GOT A QUICK TIP? If you have time- or space-saving tips, please submit them to IcesEditor@aol.com,
along with photo(s) of your project. As time and space permits, we will be glad to publish tips from cake
decorators "in the field."
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Illuminated Cake Display System
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Photo by Pat Marshall, FL
Sugar art by Marcia Grant-Steadman, FL
Step-by-step instructions begin on page 8
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