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The jeweled floral topper was made of 
three elements: jeweled flowers, archi-
tectural interest and the base.

Art Nouveau in Sugar
—Jacque Benson, TX

JEWELED FLOWERS

Have on hand plenty of embellish-
ments: dragees, seed pearls, nonpareils 
and gem stones. If you are a purist or 
if you’re making the centerpiece for a 

cake show, use only sugar gems. On the other hand, many brides opt to 
keep their wedding cake toppers as mementos and the sugar gems will 
slowly dull, so you may prefer to use a high quality crystal to withstand 
the test of time. 

Please note that these florals are not intended to be botanically correct. 
Exaggerated features will enhance the overall jewelry effect. There are 
three essential steps to creating a sugar paste “pot metal” flower: 

1.  To make the jeweled centers, start with the center of the flower. Make 
the stamen and embellish with dragees, jewels, pearls or nonpareils. 
Use a #22 covered wire to adequately support your flower.

2.  The petals can be cut using any available flower cutter. The gum paste 
for the petals should NOT be rolled paper thin as you would for a nor-
mal gum paste flower. In this case, the thickness creates a nice edge 
to gild. Pearlize your flower and gild the edges using gold or silver 
luster dust. Pearls, dragees or sugar crystals can be used to edge one 
side of the flower.

3.  The calyx is an important part of the overall look and should be com-
pletely painted with a metallic luster dust.

Using these three principals, you can use any cutters to create a beautiful 
floral arrangement. Incorporate several larger flowers along with me-
dium sized and smaller filler flowers. Orchids, lilies, dogwood, trumpet 
flowers and small blossoms combined can make a beautiful presentation. 
Leaves can also be wired and then edged with gems. 

The same principals apply to making butterflies and dragonflies. The 
center will be jeweled, the wings pearlized and the edges gilded. Gems 
are placed on the top of the butterfly’s body. Small gems may be added 
to the wings, as well.
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ARCHITECTURAL INTEREST

Creating an architectural spray adds height and interest to the topper. 
For an art nouveau style, use an art deco style cutter. You can also make 
a paper pattern and cut to size.

1.  Start by covering #18 heavy wires with white floral tape. 
2.  Roll out two pieces of gum paste about 1/16” thickness.
3.  Make a slight indention on one piece of gum paste using the largest 

cutter. Moisten this side completely with gum glue. 
4.  Lay wire over the moistened gum paste and lay the other piece of 

gum paste over that, sandwiching the wire between the two. 
5.  Using a large cutter, press to cut. If desired, cut a design in the center 

using the smaller cutter. Be careful to avoid exposing wire. 
6.  Set aside and allow to dry completely.
7.  Use the pattern on page 20 to make the tall arched element. Follow 

steps 1 through 4, place the parchment paper pattern, and cut along 
the edge of pattern using a pizza wheel or PME wheel cutter.

8.  Brush with pearl dust and paint edges with gold or sliver luster dust.
9.  Embellish with sugar crystals, dragees, seed pearls or gems.

Other interesting ways to create sparkle for the arrangement is to add 
curved fronds encrusted with sugar crystals, pearls or a small ball of gum 
paste over hooked wire which has been moistened with gum glue. Cover 
with nonpareils and then paint with silver or gold luster dust.

. . . / continued on page 20

Art Nouveau in Sugar
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President's
   Perspective

Glenda Galvez
ICES President

Hello ICES Friends,

 Have you registered for convention yet? Early bird registration savings end on the first day of June. I can 
hardly wait! I look forward to the excitement of seeing old friends and putting together the faces with the 
names of new friends made either through e-mails or our newly established Facebook pages. Facebook seems 
to be a great way to chat and stay connected with our sugar friends. 
 I have looked through the photo albums posted on different Facebook pages and marveled at the talent. 
Our Newsletter Editor has invited and encouraged everyone to submit “how-to” articles. I would love to know 
more about some of the techniques used to create these works of art and I am sure many others would be 
eager, as well.
 I have thoroughly enjoyed my time as your President, but I am also looking forward to joining you in line 
to see demos. That is what I have missed most these past years. Being cooped up in a Board room dealing with 
business matters must be done and somebody has to do it, but soon it will be the responsibility of the next 
group who will take the place of those who leave office in California. Retiring at the end of this term with me 
are Treasurer Twez Shewmake, Membership Chair Gayle McMillan, Logo Chair Gwendolyn Scroggins and Vice 
President Edith Powers.
 Another thing I am excited about is our growing membership numbers. One of my goals was to find a way 
to stem the tide of dwindling numbers and retain the members who join just before convention each year, but 
who do not renew at the end of that first year. Thanks to a program developed by our Membership Coordina-
tor Helen Osteen, we are now seeing a greater number of renewals. We are thrilled to be welcoming back 
members who had not been current for several years. I have challenged Helen to help bring the magic number 
back to 4,000 or above, a number we have not reached in quite a while, and I am delighted to report that we 
are very close to achieving that goal.
 As always, I welcome your suggestions and comments.

Very sincerely,
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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

 A wonderful ICES member and friend 
Kaye Pitts passed away in March. Kaye 
was associated with ICES for many years 
as an Illinois Representative, Alternate 
Rep., demonstrator and Chairperson for 
the Cake Hospital at the St. Charles Con-
vention. Sympathy cards may be sent to 
Art Pitts, P.O. Box 322, Toluca, IL 61369.
 Our love and sympathy go to Mis-
souri ICES member Carolyn Lawrence 
whose mother died recently. Sympathy 
cards may be mailed to 16494 King Rd., 
Lawson, MO 64062. 
 Our sympathy is also extended to 
Mardella Brenneman, whose husband 
Carl died recently. Mardella has been a 
member of ICES since the 1970s. Sympa-
thy cards may be sent to 4730 N. Sher-
man St. Ext., Mount Wolf, PA 17347.

. . . and Caring

 Roland and Marsha Winbeckler will 
be teaching four-hour classes (all sup-
plies provided) at the International Bak-
ing Industry Expo (IBIE) in Las Vegas on 
the following dates: 
September 26—Fondant and Modeling 
Chocolate Tips and Techniques.
September 27—Cake Sculpting Basics. 
September 29 —Airbrushing Techniques 
Class and Demo.  
 For more information, please visit 
CakeSuppliesPlus.com.

 The Tennessee ICES Fall Day of Shar-
ing will be offering a two-day hands-on 
class in Lebanon from September 30 to 
October 1 by Bronwen Weber on how 
to construct a 3D Santa. All supplies are 

 The Massachusetts Chapter of 
ICES invites you to a DOS and weekend 
classes June 26-27 at Lombardo's in 
Randolph, MA. Dominic Palazzolo from 
MakeYourOwnMolds.com will be launch-
ing his Master Mold Making Class on 
Saturday. On Sunday he will be teaching 
a class on making molds for cake gems. 
Master sugar artist Julie Bashore will be 
joining us on Sunday for a hands-on class 
featuring her Fondant Secrets for Success. 
More information and registration forms 
can be found at MassICES.org.

included in the cost of the class. Lodging 
is available. For more information, please 
call Leah Langford at 901-288-3129.   The South Carolina Chapter of ICES 

will hold a Day of Sharing on June 13 
in Columbia, SC. Linda McClure will 
demonstrate the use of scrapbooking 
machines for cake decorating. Christine 
Schnee will demonstrate Sugar Veil® 
techniques. There will also be a one-tip 
competition. On June 14, take a class with 
Linda McClure on using the scrapbooking 
machines  for cake designs. For further 
information, please e-mail Carol Gunter 
at  SCICESrep@bellsouth.net.
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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@comcast.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
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
Vendors/Authors ....................................... Edith Powers

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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1. Helen Osteen nominated Glenda 
Galvez as Chairman of the Board. Motion 
carried.

2. Gwendolyn Scroggins moved to accept 
the Treasurer’s report as presented. Mo-
tion carried.

3. Linda Fontana moved that vendor 
hours on Friday of convention be changed 
to 1:00 to 6:00 p.m., effective with the 
2011 Carolina Convention, and to add 
to the vendor’s contract at the bottom, 
“Hours subject to change,” in the sched-
ule section. Motion carried.

4. Convention Committee moved that 
an early breakdown deposit no longer 
be required. Instead, at the time the 
contract is received, the vendor will be 
required to sign the following statement: 
“In the event the vendor begins breaking 
down early from his/her assigned booths, 
an early breakdown fee of $200 will be 
charged. This will require an approved 
signature and credit card number.” Mo-
tion carried.

5. Convention Committee moved that 
the amendment to the contract with the 
Charlotte Convention Center for the 2011 
convention to increase the space be ac-
cepted by the Board. Motion carried.

6. Glenda Galvez moved to postpone a 
decision on motion #5 until the Board 
looks at the space. Motion failed.

7. After amendment, a motion by Glen-
da Galvez was adopted that the Vice 
President be allowed to sign the revised 
contract for additional space for the 2011 
Carolina show. Motion carried.

8. Convention Committee moved that 
the following sections of the Conven-
tion Show Manual be approved: Table of 
Contents, Show Directors’ Discretion and 
Integrity Statement, Show Directors, Bud-
get, Cake Exploration Booth, Cake Hospi-

tal, Cake Room, Century Club, Hands-On 
Classes, Vendors and Authors. Motion 
carried.

9. Convention Committee moved that 
Paul Smith be approved as Treasurer of 
the 2012 Reno show. Motion carried.

10. Convention Committee moved the 
ICES Bid Contract be changed to Show 
Directors’ Contract. Motion carried.

11. Convention Committee moved to 
amend motion #54 (02-2009) to read: 
“Convention Committee moved that no 
solicitation of vendors during the con-
vention and show posted dates can be 
done, other than the sale of vendor space 
and Century Club. Century Club for next 
show must wait until Saturday before ap-
proaching vendors for donations.” Motion 
carried.

12. Convention Committee moved that 
the Convention and Show Souvenirs Com-
mittee be permitted to sell a chef jacket 
with the ICES logo. Motion carried.

13. Karen Garback moved that the 2012 
Reno show be allowed to have a lun-
cheon instead of a breakfast at Midyear. 
Motion carried. 

14. Karen Garback moved that the 2012 
show logo be accepted. Motion carried. 

15. Convention Committee moved to 
eliminate the Board positions of Shop 
Owners and Century Club Chairman and 
make that a function of the Convention 
Show Committee. Motion carried.

16. Gayle McMillan moved that all Adju-
dicators be given the same convention 
registration discounts that other Commit-
tee members receive. No other compen-
sation will be given. Motion failed.
 
17. Mary Jo Dowling moved that the ICES 
Certification administrator and adjudica-
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tors be compensated at the indi-
vidual rate of $150 for certification 
testing duties, effective with 2010 
San Diego certification. Motion 
carried.

18. Job Descriptions Committee 
moved that all job descriptions 
needing changes be approved. 
Motion carried.

Friday, March 12, 2010 
19. Ethics Committee moved to 
establish a Grievance Procedure, 
effective immediately. Motion car-
ried.

20. Representative Committee 
moved that all Representative Mid-
year and convention attendance 
records (sign-in sheets) beyond 
the immediate past three years be 
scanned and electronically filed, 
and older scanned records be de-
stroyed. Motion carried.

21. Representative Committee 
moved that all Representative con-
tracts beyond the immediate past 
three years be scanned and elec-
tronically filed, and older scanned 
records be destroyed. Motion 
carried.

22. Membership Committee 
moved to remove the “Home 
Base” field from the ICES database.  
Motion carried.

23. Membership Committee 
moved that only two (2) newslet-
ters be replaced by ICES without 
charge due to change of address. 
Motion carried.

24. Membership Committee 

moved that the Membership 
Coordinator be given a user name 
and password to online conven-
tion registration every year. Motion 
carried.

25. Membership Committee 
moved that the President be given 
a user name and password to 
online convention registration each 
year. Motion carried.

26. Membership Committee 
moved that all contracts be given a 
three (3) year period with two (2) 
one-year extensions possible with 
Board approval. Motion carried.

27. Membership Committee 
moved that the Newsletter Proof-
reading Committee include the 
Membership Coordinator. Motion 
carried.

28. Gayle McMillan moved to 
order 5,000 membership cards for 
the amount of $1,700 to be sent to 
the Membership Coordinator. Mo-
tion carried.

29. Representative Committee 
moved that all valid and compli-
ant recommendations presented 
to the Representative Committee 
by the Representative assembly at 
Midyear be presented to the Board 
of Directors as motions from the 
Representative Committee. Motion 
carried.

30. Hall of Fame Committee moved 
to accept a nominee as the 2010 
ICES Hall of Fame inductee. Motion 
carried.

31. Mary Jo Dowling moved that 

two nominees be accepted as 2010 
Wilbur Brand Award recipients. 
Motion carried. 

32. Awards Committee moved to 
adopt a set of standards and guide-
lines for the production of ICES 
award certificates. Motion carried.

33. Scholarship Committee moved 
to accept ten nominees for the 
2010 scholarship awards. Motion 
carried.

34. Internet Committee moved 
that they and the ICES state/area/
province/country entities be al-
lowed to set up and maintain social 
networking sites. Motion carried.

35. Gwendolyn Scroggins moved to 
have the registered trademark or 
logo of the International Cake Ex-
ploration Societé on the web site. 
Motion carried. 

36. Representative Committee 
moved that the International 
Liaison set up a notice in the ICES 
Newsletter for pen pals. The pur-
pose is to facilitate connections be-
tween international members and 
other ICES members and to help 
the exchange of cake decorating 
information. This registry is to be 
part of the International Liaison’s 
job description on a one-year trial 
basis from this date, with the op-
tion to extend. Motion carried.

37. Beth Lee Spinner moved to 
refer to the Logo and Publicity 
Committees the duties of a joint 
effort to achieve an update in the 
current logo usage guidelines. Mo-
tion carried. 

Midyear Recap 2010, continued
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38. Internet Committee moved to 
remove the contradictory state-
ment: "will be limited to ICES 
and ICES states, areas, provinces, 
countries business and ICES events 
only" from the Content Policy sec-
tion of the Internet Policy. Motion 
carried.

39. Internet Committee moved 
to allow any event organized and 
presented by a recognized ICES 
state, area, province or country 
be posted on the web site free of 
charge. Internet Committee re-
serves the right to edit postings for 
length and clarity. Motion carried. 

40. Convention Committee moved 
the current Show Directors be 
added to the distribution list on 
the quarterly e-mail sent to the 
President containing membership 
list, beginning with the next distri-

bution. Motion carried. 

41. Beth Lee Spinner moved that 
the application for ICES Certifica-
tion Program, form 194, contain 
the commencement and deadline 
dates for submittal. Motion car-
ried. 

42. Representative Committee 
moved to reduce the registration 
amount by $50 to attend the an-
nual convention to International 
ICES members due to the extra 
expenses they have to afford (visa, 
duties, airline fares), beginning 
with the 2011 convention registra-
tion. Motion failed.

43. Representative Committee 
moved that the Board create con-
vention attendance hardship schol-
arships to help members in need 
to offset convention expenses.

Motion failed.

44. Representative Committee 
moved that newsletter notations 
from the Representatives’ room be 
referred to the Newsletter Com-
mittee. Motion carried. 

45. Gwendolyn Scroggins moved 
to have a members-only button 
on the ICES.org home page to 
limit non-member access, with the 
exception to events open to mem-
bers and non-members. Motion 
failed.

46. Marilyn Shewmake moved to 
refer the Bylaws report back to 
committee for consideration to be 
presented at convention. Motion 
carried.

Respectfully submitted,
Kim Martin, ICES Recap Chair.
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BUTTERCREAM ICED CAKES
 Party Cakes    $15 per box of cake mix
 Wedding     $2 to $2.50 per 1” x 2” slice
 Delivery Fee    $40
 Plateau Rental     $75

FONDANT-COVERED CAKES
 Base Cake    $4 to $5 per slice
 Small Drapes and Bows  $1.50 each
 Large Drapes    $10 per layer
 Dots and Light Decorations  50¢ per slice extra or $20 total
 Gum Paste Bow   $45  
 Handkerchief    $5 each

GUM PASTE FLOWERS
 Calla Lily    $12 each
 Fantasy Flower    $3.50 each
 Carnation    $3.50 each
 Daisy     $2 wired on base
      $1 no base
 Forget-Me-Not    25¢ each
 Lily     $2 bud
      $12 white
      $15 color
 Lily of the Valley   $7.50 per spray
 Orchid     $10.50 small
      $12.50 large
 Rose     25¢ to 50¢ each petal
      $2.50 closed bud
      $3.50 opened bud
      $4.50 partial
      $6 full
 Sweet Pea     $7.50 per spray
 Violet     50¢ wired on base
      25¢ no base
 Arrangement Fee    $25 per bouquet

COOKIES    
 Flat, No Stick    $3 to $4 each
 Bouquets
  Large Cookies   $5 to $7.50 each 
  Mini Cookies   $3 to $4 each

CANDY
 Boxes     $15
 Roses     $3 each, molded
      $5 each, hand molded
 Mice     50¢ each
 Strawberries    75¢ each

NOTE: Pricing will vary. Use this 
guide as a starting point and ad-
just your prices according to ser-
vices/products offered, skill level, 
market conditions and location.                          

—Fran Tripp

SAMPLE PRICE LIST
—Fran Tripp, LA
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TIER SHAPE SIZE CAKE MIX SERVINGS
Round 6” 1/3 package 16

8” ½ package 30

10” 1 package 48

12” 1½ packages 68

14” 2 packages �2

16” 3 packages 118

18” 3½ packages 148

Square 6” 1/3 package 18

8” ½ package 32

10” 1 package 50

12” 1½ packages 72

14” 2 packages 98

16” 3 packages 128

18” 4 packages 162

Hexagon 6” 1/3 package 12

9” ½ package 26

12” 1 package 50

15” 1½ packages 70

Petal 6” 1/3 package 8

9” ½ package 20

12” 1 package 44

15” 1½ packages 64

Heart 6” 1/3 package 14

9” ½ package 28

12” 1 package 56

15” 1½ packages �0

Rectangle 9” X 13” 1 package 54

11” X 15” 2 packages 77

12” X 18” 3 packages 108

Oval 7” X 5” ½ package 13

10” X 7” 1 package 26

13” X 9” 1½ packages 45

16” X 12” 2 packages 70

Wedding Cake Serving Chart
This serving chart indicates the approximate number of 1” x 2” slices

you can expect to serve from each two-layer tier.

—Submitted by Fran Tripp, LA
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Peanut Butter Fudge Pie

Filling
1/3 c. [Braum’s] butter 
¼ c. cocoa 
1¼ c. [Braum’s] whole milk 
¾ c. [Garden Club] creamy peanut butter 
2/3 c. [Griffin’s] white syrup 
2 tsp. vanilla 
1 c. sugar 
½ c. [Shawnee’s] all purpose flour 
¼ tsp. salt 
2/3 c. [Oklahoma grown] pecans, chopped 
1 deep 9” unbaked pie shell

Topping
2 tbsp. [Garden Club] creamy peanut butter 
2 tbsp. [Griffin’s] white syrup 

 Combine first five ingredients in medium 
sauce pan over medium heat. Bring to boil, 
cook and stir for 1 minute. Remove from 
heat; add vanilla.
 Combine sugar, flour and salt in small 
bowl. Whisk into peanut butter mixture. Stir 
in pecans. Pour into pie shell. Place on baking 
sheet. Bake at 350 degrees for 45 minutes.
 Combine peanut butter and syrup in 
small microwaveable bowl. Microwave for 
15 seconds; stir till smooth. With fork, drizzle 
over warm pie. Cool completely before cut-
ting.                          —Carol J. Hyde of Ada, OK

2007 MIO Recipe Roundup Contest 
1st Place Winner, Dig-In Dessert Category

 These recipes are uniquely Oklahoman. 
They are reprinted and published by permis-
sion from the Made In Oklahoma web site: 
miocoalition.com.
 Send in recipes from your state if you like 
and we'll see how many states we can get 
recipes from.                  —Grace McMillan, OK

Prizewinning Recipes made in Oklahoma . . .
Oklahoma Blueberry Bites

1 stick [Hiland] butter 
½ c. brown sugar 
½ c. white sugar 
1 egg 
1 t. [Griffin's] vanilla 
1 6½ oz. pkg. [Shawnee's] Blueberry Muffin  
 Mix 
2 c. oatmeal 
½ t. salt 
½ t. baking soda 
½ t. baking powder 
6 oz. semi-sweet chocolate chips 
1 c. chopped pecans 
¼ c. dried blueberries 

Icing
1 2-oz. bar [Bedre] White Fudge Chocolate 
8 oz. semi-sweet chocolate chips 

 Cream butter and sugar. Mix in egg and 
vanilla. Add muffin mix, oatmeal, salt, bak-
ing soda and baking powder. Add chocolate 
chips, pecans and blueberries. Refrigerate 15 
minutes until chilled.
 Shape a rounded teaspoon of dough 
into the state of Oklahoma (or your state). 
Make the dough into a rectangle about 2" x 
1". Make the panhandle by rolling a ½" by 
1½" piece of dough. Attach it to the left top 
corner of the rectangle. Bake at 350º for 10 
minutes.
 Melt the white chocolate bar in a sauce-
pan over low heat. Cool. Drizzle the choco-
late with a spoon over cookies. Melt choco-
late chips in a saucepan over low heat. Cool.
 Place the melted chocolate in a plastic 
bag and cut the tip off one corner (about ¼"). 
Outline the edge of the cookie. Write in the 
center of each cookie. Sprinkle 2 oz. chopped 
chocolate chips over the cookies. 

 — Lori McGrath of Oklahoma City, OK
2008 MIO Recipe Roundup 

1st Place Dessert
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st. charles, il
 Hello, cake decorators and sugar artists. Please allow me to intro-

duce myself to some and re-introduce myself to most of you.

 I am the collective mark (logo) for the International Cake Exploration 

Societé (ICES). I was designed nearly 35 years ago. I am registered with 

the US Trademarks. My registration gives me that little ® that signifies 

you must receive written permission from my owners to copy and use 

me. My owners are the ICES Board of Directors as stated in Article II of 

the ICES Bylaws. The Board of Directors gves the Logo Committee the 

responsibility of my daily care. 

 The Logo Committee makes sure I stay protected by the US govern-

ment. The Logo Committee makes sure that my usage is in compliance 

with federal regulations and ICES rules. The Logo Committee receives 

from State Representatives or Convention Show Directors all requests to 

copy and use my image. The Logo Committee approves or disapproves 

each request. The Logo Committee presents the approved requests for 

my usage to the Board of Directors at Midyear or the annual convention. 

Many of you know me by my shortened images, the second and third im-

ages on the left.

 A Chapter Representative or the Convention Show Directors may 

request to use my entire image or one of my shortened images within 

their chapter logo or show logo. Neither the shortened forms nor my full 

design can be altered and no parts of the logo images may be touched by 

any other images. Once approved for usage within a chapter or conven-

tion logo, the State Representative or Convention Show Directors must 

request and receive permission to change that design before it can be 

changed.  

 So far, the second or third image is incorporated (has written permis-

sion) into 22 of the 30 chapter logos. 

 All versions of the ICES logo have appeared on many souvenirs of 

past conventions. Show Directors must request and receive permission 

to use any of my images on convention souvenirs. If all of the souvenirs 

are not sold at a convention, the leftovers are passed on to the succeed-

ing year's convention. The next year's Show Directors may not increase 

the number of leftover souvenirs. If they want to duplicate that souvenir 

for their annual convention, they must request approval from the Logo 

Committee to re-create that souvenir for their convention.

(Re)introducing the ICES Logo
—by Gwendolyn Scroggins, Logo Chair

®
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Convention News

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

INTERNATIONAL CAKE EXPLORATION SOCIET
35th Annual Convention and Show

August 12 - 15, 2010   •   San Diego, CA

 To help you further your plans for your trip to San Diego, you’ll want to know about our weather and a little 
more detail about getting around. It starts to warm up in August. Our average daily temperatures during the time 
of the Convention and Show are 76-78 degrees Fahrenheit, with little to no humidity. You’ll want to dress for 
warm (not hot) weather. Wear comfortable shoes for walking around.  
 Since you’ll be in California, we decided to stick with the laid back, casual attitude for our Saturday evening 
banquet.  Remember we’re “Hangin’ 10 in 2010,” so our theme is a dressy beach party. Our cocktail hour prior to 
the banquet will be outdoors in the beautiful San Diego sunshine among the palm trees. The weather stays warm 
in the evenings, so your attire can reflect that. Bring your sun dresses or capri pants and your sandals or fancy flip 
flops. Comfort is the main objective.
 When you’re not in a demo, class or in the Cake Shack and vendor area, you may have some time to go off 
property and do some sightseeing or shopping. The Town and Country Resort and Convention Center is located 
at 500 Hotel Circle in San Diego. At the back of the property is Fashion Valley Mall. For information on the shops, 
restaurant and hours, please visit simon.com and do a search for Fashion Valley. It’s a large outdoor mall with a 
large variety of shops.
 If you don't have a car and still want to get out, the San Diego Metropolitan Transit System has a trolley stop 
and a bus stop at the back of the property. For information on where you can go, please check their web site at 
sdmts.com. The stop on the property is called Fashion Valley Transit Center. You may also ride down to the border 
of Mexico to the San Ysidro Transit Center where there is a large outlet mall. Another popular stop is Seaport Vil-
lage. This is a waterfront shopping area with beautiful scenery. You can purchase regional day passes for two to 
four days to help you get around on the bus and trolley. The four-day pass is only $15; you can’t beat that price!  
 Our hospitality table will have maps and points of interest but we’ve found that if you plan ahead, you can 
make the most of your time when you arrive. There is one important note regarding parking at the hotel: the 
property is gated and parking charges apply. For hotel guests, there is a $10 daily parking charge with in and out 
privileges. Non-hotel guests pay an hourly rate; however, if you eat at a restaurant on property, you receive up to 
three hours of free parking. 
 If you have questions or concerns, check out both web sites: 
ices.org and ices10.org. Be sure to read the Frequently Asked 
Questions (FAQ). If you can’t find the answer, e-mail us at info@
ices10.org.  See you in San Diego in August!!



June 2010ICES Newsletter Page 1�

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

ICES REGISTRATION BIDS NOW BEING ACCEPTED
 Anyone interested in obtaining information to submit a bid to operate our Convention registra-
tion for the 2012, 2013 and 2014 ICES Annual Conventions and Shows, should contact the Conven-
tion Liaison Linda Fontana by e-mail at lcficing@msn.com, by mail at 5816 S. 104 Avenue, Omaha, 
NE 68127-3034, or call 402-339-2872. Completed and submitted bids must be postmarked by July 
2, 2010 to be considered.
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THE BASE

This will be the last step just before arranging flowers. It is important 
that the fondant on the base is soft, so flowers will insert easily. You will 
need a 2-3” base cut from the bottom of a foam cone, piping gel or gum 
glue, fondant, appropriate impression molds, gold or silver luster dust 
and dragees. 

1.  Press fondant into molds. Make two of each design. 
2.  Moisten foam base with piping gel or gum glue. 
3.  Overlay fondant until base is entirely covered.
4.  Pearlize entire piece and gild edges with luster dust. 
5.  Add dragees and/or pearls in strategic spots for dramatic flair.

Art Nouveau in Sugar, cont'd from page 3

—Jacque Benson, TX

PATTERN

Got questions? E-mail Jacque at
everythingices@hotmail.com.
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—Submitted by Fran Tripp, LA

         INVOICE #       

         DATE:

Bride   
 

Wedding Date

Groom  
 

Wedding Time

Phone 
 

Reception Location

Cell Phone Reception Time

E-mail Address

Bride’s Cake Groom’s Cake

Flavor of Cake

Flavor of Filling

Type of Icing

Color

Design Description

Number of Servings

Tier Sizes

Tier Construction

Extra Designs, Misc.

Plateau

Book

Page

Deposit (50% down)

Total

Business Name
Address
City, state, zip
Phone
E-mail address

 Editor’s Note: If you recreate this form in Excel or Access and create a record for every customer, you can 
number your invoices automatically and easily search your records by any cell data. Further, if most of your 
customers use the internet, you can create this form on Google for free and have your customers fill it out on-
line. An additional feature on your online form could list all your flavors, fillings and icing choices, where all the 
customers have to do is select which options they prefer and once they hit the “Submit” button, their selections 
autopopulate the online spreadsheet which you can access at any time from anywhere.
 If all you wish to do is have this particular form in your computer so you can print it out and use it for each 
customer order, simply scan it and save it as a .pdf document on your hard drive.

SAMPLE INVOICE
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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?

Photos on Page 16

Andreea Gerwin, NJ—The flowers 
in this display were made of sugar 
paste. Textured rolling pins were 
used on the sides of the box and 
the top was made of fondant-cov-
ered foam core. All work was hand 
dusted and colored.

Carmen Flores, Peru—The wed-
ding cake was covered with fon-
dant. The first tier featured a tex-
tured drape. The roses, calla lilies 
and mini carnations were all made 
with Mexican gum paste.

Peggy Tucker, MN—This fon-
dant-covered wedding cake was 
decorated with gum paste flowers, 
drapery and bows completed with 
a 50/50 mix of fondant and gum 
paste.

Estelle Stensby, AB, Canada—The 
bucking bronco was made as 
a display piece for the Calgary 
Stampede. It was completely hand 
molded from gum paste and pas-
tillage and had one wire support 
through the body.

Lynne Mueller, KS—This two-
tiered cake was iced with chocolate 

buttercream  and had chocolate 
fudge dripped over the sides.

Melonie Stanger, GA—Four tiers 
of 8” stacked cakes were covered 
with fondant. The pockets were 
filled with marshmallows to simu-
late golf balls. Handles and zipper 
pulls were made of gum paste. The 
sock cover was made from Rice 
Krispies®, chocolate and fondant. 
Golf clubs were made from fon-
dant and the golf balls were made 
of white chocolate.

Lynn Robinson, NE—6" and 10" 
round cakes were stacked and 
covered with chocolate fudge icing.  
Chocolate pieces covered with a 
chocolate design were wrapped 
around the top band of each cake.

Edith Hall, MO—This three-tiered 
wedding cake featured fabric drap-
ing under gum paste flowers and 
bridgeless string work with tube 
embroidery above.

Mary Jo Dowling, MA—This 
three-tiered Nirvana style cake was 
decorated with hand painted “one 
stroke” violet plaques and choco-
late violets on the top plaque. The 
cake featured royal icing run out 
collars and wings. Royal icing trim 
piping completed the design.

Lucy Krause, AL— The groom's 
cake consisted of a 10" square bot-
tom layer and a 6" square offset 
layer. Both were covered with ivory 
fondant icing. The brown diamond 

shapes were made of chocolate 
fondant using a medium quilter to 
cut the shapes. They were lined up 
and attached to the cake using a 
water brush. The diamond shapes 
were overpiped with a #2 tip with 
royal icing to represent an argyle 
pattern. This can also be done in 
buttercream icing. The golf bag, 
clubs, balls and tees were made 
of molded chocolate pieces and 
placed randomly on the cake.

Debra Friedman, IL—This three-
tiered, stacked cake was built with 
6", 8" and 10" squares. The tops 
were iced white and the sides were 
covered with pale yellow fondant. 
The sides of the cake were tex-
tured with a rolling pin. Fondant 
flowers and scrolls were added to 
the sides, and gum paste flowers 
were placed on top.

Judy Wysocki, IL—The motorcycle 
was carved from foam and covered 
with tinted fondant.  2" foam balls 
were used for the baby’s body and 
head. All elements were formed 
with modeling tools. The eyes 
were painted with food markers. 
Food-safe crushed chalks were 
used to brush the baby and cycle. 
The turtle was formed from fon-
dant and a skewer was inserted 
into the back of the model to hold 
it in place. The base was a 1" foam 
sheet cut to shape and covered 
with fondant.

Jing Palasigue, IL—The cake was 
covered with fondant and decorat-
ed with modeling chocolate roses 
and orchids. The rose color was a 
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FROM THE FRONT COVER
Gary Silverthorn, MI—Gum paste 
pieces were dried on a curve and 
attached. Royal icing string work 
completed the lamp shade effect. 
The upper three tiers of this cake 
were covered with rolled fondant 
and decorated with royal icing 
string work. The flowers and but-
terflies were made of gum paste. 

INTERNATIONAL CAKE EXPLORATION SOCIETÉ
2009-2010 Executive Committee Meeting Minutes
Conference Call, April 8, 2010

The 2010 Executive Committee of the International Cake Explora-
tion Societé was called to order at 6:35 p.m. CDT on Wednesday, 
April 8, 2010 by President Glenda Galvez.  

Executive Committee members present were President Glenda 
Galvez, Vice President Edith Powers, Treasurer Twez Shewmake and 
Recording Secretary Cindy Marshall.
 
Board Members present were Oleta Edwards, Linda Fontana, Karen 
Garback, Maria Kovacs, Gayle McMillan, Helen Osteen and Beth Lee 
Spinner.

The meeting was called to discuss hiring a Parliamentarian for the 
General Membership Meeting and any special meetings that may 
be required. A Professional Registered Parliamentarian from the 
San Diego area was located. The résumé of Charles A. Nolan, PRP, 
will be sent to the Board by the President. The cost of his services 
will be approximately $525. Glenda Galvez moved that ICES hire 
Charles A. Nolan as Parliamentarian for the San Diego Convention 
and Show. Twez Shewmake seconded. Motion carried. The meeting 
adjourned at 6:57 p.m. CDT.

Respectfully submitted by Cindy Marshall, Recording Secretary.

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.

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.

Gloria Alvarez, Puerto Rico—The 
cake was set on a wooden board 
base. The sides of the cake were 
cut at an angle so domino pieces 
could rest against the sides. The 
cake was covered with chocolate 
rolled fondant, the dominoes were 
made with white chocolate using 
molds, and the dots were made 
from dark chocolate. 

combination of pink and orange 
striped on the petals. 

Naoko Kawai, Japan—The cake 
was decorated with a princess in 
mind. The mist for the ribbons was 
made with alcohol and pearl dust. 
Spray painting was easier for color-
ing than painting with brushes.
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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.

August Issue Deadline: June 25

Kathleen Lange, CA—I use ground white chocolate 
curls under plastic cake plates to prevent whipped 
cream or buttercream from lifting the frosting off the 
tier. Some people use coconut or powdered sugar, but 
some guests may be allergic to coconut or dislike the 
taste. Everyone loves white chocolate!

Glenda Galvez, TX—If your cakes are thin on the sides 
and have a hump in the middle, your oven may be 
too hot. I bake my cakes at 325 degrees. Use "bake 
even strips." They kind of look like the stuff ironing 
board covers are made from. Wet them and wrap the 
strip around your cake pan. The strips will help enor-
mously.  

If you still have a hump, try this (it will work for small 
cakes): make sure you are not over-baking your cake.  
This is a common problem. Start testing with a tooth-
pick several minutes before you think it could possibly 
be done. Once you take the cake out of the oven, 
place a clean folded kitchen or paper towel on top 
and gently press the hump flat. Be careful, because 
the cake will be very hot. I usually use a pot holder 
under my hand to protect myself from the heat. If the  
hot cake does not flatten out easily, that is a sure sign 
the cake is over-baked.

Kim Pettenuzzo, IL—Check out Shirley O. Corriher's 
book at the library or book store. She has an Italian 
buttercream recipe that uses a little shortening. She 
says it holds up better in a warm room than an all-
.butter icing.

Robyn Dacus, TX— My favorite tools include the 
Cricut® spatula and the Fiskars® crimper. The crimper 
works really well for crimping gum paste and fondant. 
Then there is the absolutely best tool yet and that is 
the Quickstik, a scrapbooking tool. It has a pen figure 
and a floral gum tip which allows you to poke out, 
pick up and place small items easily.

This column can be as regular or as sporadic as you 
like. If the ICES membership continues to submit tips 
and tricks, we will continue to publish them. E-mail 
your sugar-related favorite tips, tricks and hints to 
IcesEditor@aol.com.                          —Grace McMillan

Tips, Tricks and Faves
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SUPPLIES
Roller
Jem grooved black veining tool
Palette knife
Two brushes: one fluffy and one small, with firm bristles
Luster dusts: silk white, yellow-green, darker green
PME medium daisy plunger cutter
Sunflower Sugar Art daisy center mold
Gum glue made of ¼ tsp. Tylose (CMC) powder and 1 oz. warm water
Egg crate style foam pad: 4” square section
Gum paste: white and yellow

Roll white gum paste medium thin. Dust the daisy cutter/plunger 
with cornstarch, then press down firmly on the gum paste. Lift the 
gum paste and plunger so that the gum paste is resting on top of the 
plunger. Make sure you can see the edges of the petals through the 
paste. The idea is to get a very sharp impression. You can also use 
your roller to press down on the top of the cutter to accomplish this.
Release the daisy on a medium firm surface (I used a Wilton silicone 
sheet). Use the fluffy brush to dust the daisy with silk white luster 
dust to add a pleasant, moist-looking shine to your petals. With the 
grooved veining tool, begin gently rocking back and forth on each 
petal to widen and thin.
Press a small amount of the yellow gum paste into the daisy center 
mold. After unmolding the center, brush just enough gum glue on the 
back to dampen and place the center into the center of your daisy.
With your small brush, lightly dust around the outside edges of the 
center with a yellow green petal dust, allowing it to fade into the 
base of the petals. Add a small amount of darker green in the middle 
of the center.
Depending on the shape you would like your daisy to have, you can 
dry it on a number of different surfaces. I dried this one on a piece of 
egg crate foam. Since there are no wires and these dry very quickly, 
they can be placed on a cake within a very short period of time.

•

•

•

•

•

DAISIES MY WAY —Glenda Galvez, TX
Photography by Laura Galvez-Nichols
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Illuminated Cake Display System



June 2010 ICES NewsletterPage 28

Art Nouveau in Sugar
 —by Jacque Benson, TX

Step-by-step instructions for this jeweled 
floral topper begin on page 2.


