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Chocolate Cake Pops
—by Cindy Marshall, MA

Cake pops are a fun way to bring cake to any party. They are usually
about the size of one mouthful of cake on a lollipop stick. My family's
favorite flavor is chocolate, but cake pops can be any flavor from which
you can make a cake and frosting. See recipes for these chocolate cake
pops on page 12.
We are going to start this project by mixing the chocolate truffle recipe,
because the truffles take the longest to cool. After that, we'll bake a very
moist chocolate cake and let it cool.
This is going to be messy, so be prepared! You will get chocolate on everything you touch. Try to make sure that you don’t have to move from
where you are working until all the truffles are made.
Make the truffles either according to the recipe on page 12 or another
flavor of your choice. Once the truffles are made, place them in the
refrigerator for about one hour. It helps if the truffle mix is a little chilled,
or not quite room temperature. If the truffle mix is too cold, you will
have trouble achieving the correct shape. If you find that the truffles are
losing their shape, put them back into the refrigerator for a few minutes.
Crumble the cake into a bowl in small batches because you don’t want it
to start drying out. Take a small amount of cake into your hand and place
a truffle in the center. Then "squish" the cake onto the truffle. If you have
small hands, use both hands to get the cake on the truffle. Don’t put too
much cake. or your cake pop will be too big. However, if you find that
you can see the truffle through the cake, add more cake to those spots.
Once you have all the truffles covered with cake, add the lollipop sticks.
You want to push the stick about 2/3 of the way through the truffle.
Place the cake pops back into the refrigerator for about one hour. This
will make covering them with chocolate easier.
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To make the chocolate covering, add 2 cups semi-sweet chocolate chips
and 1 bar paraffin wax to a double boiler and melt together. The chocolate chips will take longer than usual to melt because of the wax, so start
this process right after you put the cake pops into the refrigerator.
Once the cake pops have cooled and the chocolate has melted, dip the
cake pops into the chocolate, making sure you cover all the cake.
After all the cake pops are covered, put them into treat bags and tie a
ribbon close to the cake pop. Arrange them artistically in a basket and
share with all your friends, or take to your next party. Enjoy!

Editor's note: a simple online search for the phrase "cake pops" yielded
many decorating options using this technique as a foundation for more
elaborate projects: snowmen pops (using white candy melts instead of a
chocolate covering and Oreo® cookie "hats"), wedding cake pops (using
two sizes of cookie cutters for the cake tiers and dipping before decorating), adding decorative elements to make candy apple pops, flower cake
pops, pops appropriate to the season, and the list goes on.

CINDY MARSHALL, MA—A member
of the ICES organization for eight
years, Cindy has been in the business world for over 30 years. She
is a second-year Board member,
currently serving as Recording
Secretary. Cindy has been involved
in cake decorating since 1984. She
started with a Wilton class and
has taken classes almost every
year since then. Her passions are
baking, reading and crocheting.
She is a home decorator and loves
to make birthday cakes for her
friends' children.
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President's
Perspective
Hello ICES Friends,
Ring the bells, blow the horns—let’s celebrate!!! I am delighted to inform you that we have now exceeded
the much anticipated membership number goal of 4,000. It has been years since we were at this membership
level. What is so wonderful is that the majority of the increase is due to membership renewals. We are very
pleased to welcome our renewing members, as well as new members, and to provide the encouragement and
training that results in the desire to remain a member of the organization and help it grow by contributing to
its mission.
As of this writing, we have 4,047 members in 50 countries. This did not magically happen. It took the
dedication of some pretty remarkable people. Helen Osteen, our Membership Coordinator and Maria Kovacs,
our International Chairman/Liaison, are constantly in contact with current members and those interested in
joining. They do everything they can to help solve problems and smooth the way for all who ask for their help.
It has been a pleasure and privilege to work with these ladies, and I am so proud that we have reached this
important goal during my watch.
Why are membership numbers important and how do they affect you? ICES is the largest organization of
cake decorating and sugar artists in the world today. Among our members are many of the most creative and
innovative sugar artists currently recognized at the top of their field and in the public eye. You are a member
of this uniquely talented group. We need to continue to nurture this talent so that we can increase our knowledge and share it with others. Recognition will follow.
Consider what you have learned as a result of your ICES membership that your competitors don’t know.
Has this knowledge and skill translated into landing that big expensive wedding cake contract or blue ribbon? I
know it has for me. Folks, we are special and we need to be proud of that.
Very sincerely,

Glenda Galvez
ICES President
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Upcoming Events

ICES ID and Online Registration

Illinois is hosting an ICES Weekend of
Sharing September 18-20 at the Holiday
Inn in Willowbrook, Illinois. There will
be eight hands-on classes and 18 demonstrations, including demonstrations
by Michaelle Stidham, Beth Parvu, Pat
Jacoby, Diane Gruenberg and Linda McClure. There is an early bird registration.
All registration information and details
may be found online at illinoisices.com.
Click on "Weekend of Sharing."
Nebraska Pre-Weekend of Sharing
classes will be held October 14-15 at
Camp Joy Holling. Steven Stellingwerf
will be teaching gingerbread houses from
start to finish, and more. The cost for the
two-day class is $75. Room and board is
$120 for Wednesday and Thursday nights
and includes all your meals. For more
information, contact Pat DeBaere, 4945
Greenwood St., Lincoln, NE 68504, e-mail
grandcake@aol.com or call 402-4649779.
The Nebraska Weekend of Sharing
will be held at Camp Carol Joy Holling
October 16-17. For more information
about the weekend, contact the ICES Rep.
Denise Sheldon-Schrader, 621 Windsor
Dr. Lincoln, NE 68528, call 402-438-1669
or 402-499-8977 or e-mail djss40@aol.
com.

. . . and Caring

We are so sorry to note that Jake
Abercrombie, husband of past ICES
President Norma Abercrombie, passed
away recently. Jake loved his ICES family
and always asked about different ones.
Sympathy cards may be sent to Norma
Abercrombie, P.O. Box 512, Ware Shoals,
SC 29692.
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If you have not already registered for
convention, please note that your ICES
membership ID number will be required
for convention registration. Your ICES ID
number can be located as the very first
item on your newsletter address facing
slip. It is very important that you file that
number so you can retrieve it later.
For online registration, enter your
last name EXACTLY as it appears on your
address facing slip. For example: “Jones
Jr” (no commas or periods). If a hyphen
appears in your last name, use a hyphen
online. If your second name after your
hyphen is not complete on the mailing
insert, do not complete it online.
If you have membership questions,
you may contact:
Helen Osteen
ICES Membership Coordinator
2502 Esther Avenue
Pasadena, TX 77502-3239
Phone 713-204-3218
Fax 877-261-8560
ICESmembership@osteenjewelry.com

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@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

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@gmail.com
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
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
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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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CAKES FOR A CURE
—Patti Gagstetter, SC

I am not a cake decorator. For
that matter, I am not an ICES member. But I am deeply indebted to
your organization and your members for the support recently given
to me for a "Cakes for a Cure" fund
raising event held on April 24.
In “Gone With the Wind,”
Prissy says, “I don’t know nothing
‘bout birthing babies!” In my cakechallenged scenario, this quote
would be, “I don’t know nothing
‘bout decorating cakes!"
So what was I thinking when
I started planning a fund raiser
around cakes? My only experience
is that I am hooked on all of the
reality cake programs on television.
I stay glued to the set watching
every episode, amazed at what
these talented artists can do with
layers of cake and sugar. I am a
true “wanna-be” with not one iota
of talent.
Then I realized that I do have
something in common with all of
these talented cake chefs. I have a
ICES Newsletter

passion—and building on the momentum of these programs, I could
raise funds for a good cause. That’s
how the idea for “Cakes for a Cure”
got started.
Without any knowledge of
cakes, decorating, or the cake
industry in general, I followed any
and every lead to connections who
might help. I quickly found how
open, generous and giving the cake
community could be, sharing their
time, talent and suggestions.
Following our "Cakes for a
Cure" event, I now count many

of my “American (Cake) Idols” as
friends. Ashley Vicos of Sweet
Ashley’s in Atlanta was our first
celebrity cake chef to agree to
participate. A cancer survivor herself, Kathy Scott, owner of Sweet
Expressions in Abbeville, SC immediately became one of our trusted
advisors and a crucial part of our
planning team. Norm Davis and
Zane Beg of The Sweet Life in Annandale, VA joined the all-star cast,
participating as judges in our cake
contest and sculpting a dress from
cake as a demonstration.
ICES members from all over
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the southeast entered cakes, attended events, judged contests
and demonstrated their skills.
To date, this event has raised
nearly $20,000 for the American
Cancer Society/Relay for Life, with
additional opportunity through the
end of the year for calendar sales.
Our “Cakes for a Cure” calendar exhibits creations from wellknown cake decorators from 13
different states and Canada.
“With a Song in My Heart”
cake calendars may be ordered
for $20 plus shipping and handling
from our web site at relayforlife.
org/greenwoodsc at the "Cake
Challenge Fundraiser" tab.
Copies purchased in advance
could be autographed in San
Diego, August 12–15 by calendar
participants attending the ICES
Convention.
To see more photos, please
visit www.seehere.com/cakesforacure/042410.
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My Ultimate Cake-Off Experience
—Gary Silverthorn, MI
I recently had the incredible
opportunity of being a contestant
on season two of the TLC show
Ultimate Cake-Off. I was in good
company, since a large majority of
participants were ICES members.
I took on this adventure
knowing that in order to succeed,
I would need an amazing team.
Carol Lowe of Michigan was my
lead assistant and she, Edith Hall
of Missouri, and Pam Tsaldaris of
Michigan made up my team. We
had a blast working together and
I couldn’t have asked for a better
group. I used each member for
their individual strengths: Carol for
her all-around decorating abilities, Edith for her incredible flower
making skills, and Pam for her
invaluable production experience. I
may have been the competitor, but
it takes a great team to win.
As much as we prepared, everything turned upside down once
the clock started. From the beginning, my only thought was, “Please
don’t let me screw up and embarrass myself.” I knew that many of
my ICES friends would be watching
and I didn’t want to turn out a
sloppy cake.
It is so easy to sit at home and
judge, but when you are actually
there, it is very different. We were
told that if we did have problems,
the audience would understand
and root for us to overcome our
obstacles. I kept telling myself this
when we started to fall behind. For
every problem that came up, we
Page 

found a solution, and I'm happy
the cake turned out great.
Before we began, I rationalized
to myself that it didn’t matter if I
won or not; what was important
was that we had a good time and
presented a clean and beautiful
cake that we were proud of. I was
surprised and very grateful that my
cake was chosen the winner.
I competed against two incredible decorators: Charity George
and Katie Robinson. They both did
amazing work and we had a lot of
fun bantering back and forth. I just
assumed we would probably have
to sit out at least once during the
show, so I was genuinely shocked
to win both the skills test and the
taste test. I think I am the most
proud of the taste test. I know I
can make things look pretty, but
it’s nice to know I can bake, too
(see recipe on page 21).

July 2010

When the winner was announced, our journey was only
half over. The winning cake was to
be presented at an actual event in
the Los Angeles area, so we had to
break down the cake for transportation to the venue.
Our event was a wedding
located over an hour from the
studio. Each of the contestants was
asked to design the cake so it could
be broken down for transporting.
We removed the top half of our
cake and all the flowers. The client
asked for minor changes, so once
the competition was over, we fixed
a few things before it was presented at the wedding. The main
body of the cake was hoisted into
a large truck and bolted down. The
smaller pieces were packed separately for travel.
My lead assistant Carol Lowe
and I were asked to stay an extra

ICES Newsletter

The experience was a long
and exhausting trip and one I will
always remember. I went into this
adventure with the mindset that
this was just a fun experience, and
I got so much more than I expected. It was an amazing experience.
Everyone involved with the production treated us like celebrities.
I am thrilled, grateful and proud to
say I won the Ultimate Cake-Off.

day to present the cake. It took
longer to break down, transport
and put back together than it did
to actually make the cake!
The guests were not told we
would be there, so when the DJ announced the show’s host, George
Duran, the crowd became very excited. The finished cake was quite
breathtaking as it was presented to
the crowd. It was a surreal experience when the crowd actually
chanted my name!
Because this was a reality
show, we weren’t allowed to discuss any aspect of the show until
it aired. I was expecting it to be
very difficult not to say anything,
but it really wasn’t. My team and
ICES Newsletter

I discussed it so much among ourselves, that by the time we arrived
back home, we were tired of talking about it!
It was fun to see everyone trying to guess the outcome. It was
even more fun when my friends
and family gathered for our premiere party to watch it together
for the first time. I was really
thrilled with the way our episode
turned out. Since it was filmed
two months before it aired, watching the show was like reliving the
experience all over again. We were
so pumped up during the filming
that we forgot about some of the
things that had happened until we
watched ourselves on tv.
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Gary Silverthorn lives in
Kimball, MI and has been
decorating cakes for over
thirty years. He has owned the
cake and candy supply store
Create-A-Cake since 1996 and
has taught the art of cake
decorating since 1984. Gary
has served as the ICES Representative for Michigan and is
an ICES approved instructor.
Gary's cakes have been
published in numerous magazines, including Cakes and
Sugarcraft (England), Pasticceria Internazionale (Italy),
Modern Wedding Cakes and
Chocolates (Australia), American Cake Decorating, Texas
Wedding Guide, and several
others. Gary has won numerous cake competitions, including Grand Prize Divisional at
the Mid-Atlantic Cake Show in
2008, and three gold medals at
the Grand National Wedding
Cake Competition in Tulsa, including third runner-up (2006)
and fifth runner-up honorable mention (2008). Gary has
judged twice at the Sugar Art
Show in Tulsa.
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Member Rights at the General Membership Meeting
—Glenda Galvez, ICES President
Past Presidents and previous Board
members all know their rights
because they’ve had to learn ICES
Bylaws and Robert’s Rules of Order
to conduct business properly in
the board room. I think every ICES
member should know their rights,
because you need to know that
your rights go far beyond voting.
I know membership meetings can
be boring and I know they have
been repetitive and lengthy in the
past. I have been present for the
ones that have been particularly
contentious and argumentative
and I have been just as embarrassed as you have for our new
members or guests from the community. And, truth be told, I was as
resentful as you were that we paid
good money for the “privilege” to
attend such meetings.
Did you know that Robert’s Rules
of Order was written for JUST
THOSE KINDS OF REASONS? The
good news is that we are actually
typical of many organizations with
big business meetings. Robert’s
Rules of Order was written to
bring order to big meetings and to
teach us methods to enable us to
conduct business efficiently and
expediently.
One of your rights as the ICES
membership is that as a whole,
YOU have the power to make rules
that the entire organization must
Page 10

follow. For instance, the following
rules were adopted at the 1998
General Membership Meeting in
St. Paul Minnesota—and that is
why we still hold meetings this way
today. It’s true! The membership
made rules that even the President
and Board of Directors must follow.
1. The first rule is that Robert's
Rules of Order is our parliamentary authority so long as it does not
conflict with the ICES Bylaws. This
means two things: we should learn
about Robert’s Rules of Order and
we should learn about our Bylaws,
because those two items dictate
everything we can and cannot do
as an organization. It’s a good idea
to buy Robert’s Rules of Order for
Dummies if you want to learn just
enough to get by. Bring it with you
to the meeting, if you like.
2. The second rule is that meetings shall begin promptly at the
designated time.

provided after the convention for
the purpose of addressing convention topics of interest, so unless
you wish to make a specific motion
regarding all future conventions,
it is best to wait for the survey to
address those matters.
If you wish to speak at the business meeting, you must either
make a motion or speak in debate
to a motion on the floor.
3. A member may speak only two
times on each issue. If you are an
ICES member (Charter, Regular, Associate or International), you have
the right to speak at this meeting—but you may speak only twice
on each issue at hand, so choose
what you say, and choose when
you say it. If someone has already
stated what you agree with, why
waste one of your opportunities to
speak?

4. Discussion will be limited to
the motion on the floor. If you
Based on rule #1 that Robert’s
wish to talk about something else,
Rules of Order is our parliamentary you must wait until the current
authority, we need to read Robert’s business is complete and then,
Rules of Order and discover that
after being recognized by the Chair,
new business must be introduced
General Robert says, “Business is
brought before an assembly by the with a motion. A statement of
motion of a member.” The General opinion is not a motion. Stay on
Membership Meeting is a business topic and remember rule #4:
discussion will be limited to the
meeting. The reason we gather is
motion on the floor.
to discuss business.
Please note that a survey will be
July 2010

5. Here’s one that we often forget,
ICES Newsletter

but we must follow this rule for the
official minutes. Before you speak,
you must be recognized by the
Chair and then give your name and
state, area, province or country.
So—you come to the microphone
and when it is your turn, wait to be
recognized by the Chair and then
give your name and where you’re
from. We must verify membership
for you to speak and we must have
that information for the minutes. If
you’ve been around for years and
everyone knows who you are, this
is a rule you must still follow.
6. The final rule is very important as well. All motions must be
submitted in writing on forms
provided. If we do not have the
proper form, we have no way of
proving that you made the motion,
nor can we prove what the motion
actually stated. It doesn’t matter
who remembers what – we need
the paperwork if you want your
motion to make it into the minutes
and to be enforceable.
All of these rules have been in
effect since 1998. They’re good
rules and they were written in an
effort to advise the membership in
simple terms of your rights.
These six rules tell you that as long
as your motion is within the ICES
Bylaws and Robert’s Rules of Order,
YOU, the collective membership,
actually control everything. The
President cannot overrule the
membership, and neither can the
Board. You are “the boss,” so to
speak. That authority is given to
you in our Bylaws.
ICES Newsletter

However, you should know this,
too, and I say this to every ICES
member with impartiality: with
great power comes great responsibility. As every President before
and after me, I would counsel you
to use your power wisely. Listen to
all sides, consider the sources of
each, and carefully think about every angle before voting with both
your head and your heart. Always
put the entire organization’s interests ahead of an individual’s.
Some have said they don’t think
the general membership is knowledgeable enough to make important decisions. I do not believe
that to be true. I do not agree
with those who think you should
be treated as children and that
the important matters should be
decided by those they consider to
be much more informed.
I believe that ICES is comprised of
an intelligent membership that includes not just past Presidents and
previous Board members, although
we certainly honor their service,
but also the people who are unable to serve for whatever reason,
but still have a great passion for
this organization. If we were to go
to the root of this organization,
everything we have is built on the
membership. Board members,
Presidents and Representatives
come from the membership, too,
don’t they?
Our Bylaws recognize the power
of the membership in this meeting
above the power of the President
and the Board of Directors. YOU
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vote our ICES officers in. YOU make
the rules by which we abide. YOUR
vote is more important than any
position or previous position represented in the General Membership Meeting. See how powerful
you are? It is the membership we
serve.
You may hear from some at the
meeting who will speak in loud,
authoritative voices and profess to
love this organization. And because
they know the rules, they may be
up and down like jacks in the box
speaking their limit on each and
every matter that is presented.
Maybe they love being the center
of attention; I don’t know. I do
know that many people complain
about those kinds of people and
say that is why they hate business
meetings. Realize, please, that
there are many members in the
room, and each and every one of
them has the right to speak.
Members are often emotionally swayed to believe that what
they are hearing is correct. After
all, most of the time, the loud
voices are very passionate with
their arguments. Maybe they are
right, but maybe they are not.
Are they just stating their own
personal opinions? Can they back
up their opinions with facts? Do
statistics agree? Are public statements specific and to the point?
Are they immediately provable?
Unless you are absolutely sure you
agree, please consider taking a cue
from the Hippocratic oath, and
“FIRST DO NO HARM.” Don’t allow
. . . / continued on page 17
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What's for dessert ?
Chocolate Truffles
1 (12 oz.) package semisweet chocolate chips
2 tbsp. milk
3 egg yolks
¾ c. butter, cut into pieces
1 tbsp. brandy (optional)
In the top of a double boiler, melt chocolate chips with milk. Beat with electric mixer
until smooth. Continue beating the chocolate
and add egg yolks one at a time. Remove
pan from hot water and beat in butter, a few
pieces at a time, until completely blended.
Continue beating 2 to 3 more minutes. Add
brandy, if desired. Let chocolate sit 4-5 hours
to cool. Chocolate may be cooled more
quickly by placing in refrigerator.
When workable, roll chocolate into balls
about the size of large marbles. If you are
just using these as truffles, you may roll them
in chocolate shots, colored candy dots or cocoa to coat. Refrigerate. Serve in tiny paper
cups.
If you are using these as the centers
for cake pops, place pops on a cookie sheet
covered with wax paper. Add a lollipop stick
by pushing it almost all the way through the
truffle, and refrigerate.

Mocha Filling

Black Chocolate Cake
2 c. flour
2 c. sugar
2 tsp. baking soda
2 tsp. baking powder
Pinch of salt
1 c. cocoa
2 c. boiling water
2
/3 c. shortening
2 eggs
1 tsp. vanilla
Preheat oven to 350°. Prepare two 8”
round baking pans with shortening and flour.
Place flour, sugar, baking soda, baking
powder, salt and cocoa into mixing bowl. In a
separate bowl, mix boiling water and shortening together until shortening is melted.
Mix into dry ingredients slowly. Batter will
be very wet. Add eggs one at a time. Add vanilla. Pour batter into baking pans and bake
for 35-45 minutes or until done.

Chocolate Buttercream Frosting
1 c. butter, softened
1 c. shortening
1 c. cocoa
3 oz. unsweetened chocolate (melted)
6-8 tbsp. milk, room temperature
2 lbs. confectioner’s sugar
2 tsp. vanilla
Mix butter and shortening together. Add
melted, slightly cooled unsweetened chocolate. Add milk, vanilla and cocoa. Add confectioner’s sugar. Mix until well blended and of
spreading consistency.

6 tbsp. butter, softened
1 egg yolk
1 tsp. cinnamon
1½ tbsp. cocoa
2 tbsp. strong black hot coffee
3 c. confectioner’s sugar
Mix together well. If too stiff, add enough
coffee to achieve spreading consistency.
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All recipes on this page were submitted
by Cindy Marshall, MA and can be used to
make the cake pops on page 2.
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Member Rights

. . . / continued from page 11

yourself to be used. Keep open
minds and hearts. Don’t take sides
because someone doesn’t like
someone else. Don’t go along with
“the crowd” just to get out of the
meeting. DO vote your conscience
and best understanding. DO ask
questions. DO exercise your rights
as ICES members.
As the ICES membership, you need
to know how to help make your
General Membership business
meeting an efficient meeting. As
your friend, fellow member and
retiring President, I would like to
share with you some information I
have learned since our last General
Membership Meeting.
After last year’s very extended
meeting, many of you let me know
that it was your least favorite
part of the convention. Last year I
concentrated my study of Robert’s
Rules of Order on how to run a
smooth meeting.
I determined to do better this
year, so I started studying Robert's
Rules of Order in earnest, and even
discovered a few internet sites
that were dedicated to the subject. Would you believe I found a
site that actually gave tips on how
to “hijack” a meeting and tips on
how to get your way? And would
you believe that it is a site sponsored by parliamentarians—and
not just any parliamentarians,
either. The experts who publish
this information are in California!
ICES Newsletter

Who knew??? I was so impressed, I
contacted a member of the organization and asked him to be our
parliamentarian for this meeting.
General Robert said that no assembly should be held captive in
a meeting any longer than they
wished to be. There are two important phrases I would like to bring to
your attention that will set you free
when you feel the time is right.
The first phrase I’m going to introduce to you is when you feel you
have heard enough debate and
opinions on a motion and you are
ready to vote. I’m even going to
tell you what some already know:
it is a good idea to have another
person go with you to the microphone to second your motion.
What you will need to do is go to
the nearest microphone and wait
for recognition from the Chair.
Then say this: “My name is _____
and I am an ICES member from
__________. Madame Chairman,
I call the previous question.” Your
friend then will step to the microphone and say, “My name is
_________. I am an ICES member
from ___________ and I second
that motion.”
This very simple and effective
method stops the debate and
forces a vote from the assembly as
to whether or not they agree with
you to stop the debate. First, the
Chair will need to ask the assembly
July 2010

for a vote to stop the debate. What
happens then is that the motion
that is before the group will be
voted on without further debate.
The appropriate usage of this
phrase can shorten business meetings by hours.
There is a second phrase that will
set you free when you feel the
meeting has gone on long enough.
I cannot tell you how many complained about the length of last
year’s meeting, without realizing
that the Chair doesn’t control how
long the meeting lasts; rather, only
the membership has that power!
It’s the General MEMBERSHIP
Meeting. That means it’s YOUR
meeting. YOU decide when enough
business has been discussed. I
have been told that long, drawn
out General Membership Meetings
are often intended as punishment
for a President who has offended.
If you feel the meeting has accomplished its purposes and lasted
long enough, it is your right as an
ICES member to go to the microphone, be recognized by the Chair,
and then state: “Madame Chairman, I move to adjourn.” Again,
you will need someone to second
this motion, but once that has
been done, the Chair must call for
a vote without further debate. If
the majority of the other members
feel it is time to end the meeting,
we can proceed after adjournment
immediately to the opening ceremony.
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I NTERNATIONAL CAKE EXPLORATION SOCIET
35th Annual Convention and Show
August 12 - 15, 2010 • San Diego, CA

Convention News
The ICES 2010 Show Committee is eager to greet you as you arrive in San Diego, California for the 35th Annual
Convention and Show at the Town and Country Resort and Convention Center. We are hoping you are ready to have
fun and enjoy not only a great convention, but also the beautiful city of San Diego.
To start off your week, the winery tour is on Wednesday. Don’t worry if you didn’t register for the winery tour;
there is still time to purchase a ticket. If you don’t have plans to attend the winery tour, you can purchase a ticket to
view the certification testing. Also, hands-on classes start on Wednesday night.
Thursday will be dedicated to hands-on classes and demonstrations and, of course, catching up with your sugar
art friends from all over the world. Our General Membership Breakfast Meeting is held on Friday morning, followed
by the grand opening of our vendor room and Cake Shack. Bring your cash, checks, credit cards and shopping bags
and be ready to shop until you drop. Once again, we have arranged for a local shipping vendor to be on site. After
making all your purchases, you may bring your items to the shipping booth and they will package your goods and
send it home for you at great rates.
You will need to plan for Saturday with all the events you can attend. Our dinner and awards banquet will be
held at the end of the evening. Attire is dressy beach wear. Wear comfortable shoes so you can dance along to your
favorite beach tunes provided by a local band. We start Sunday morning with a non-denominational worship service
and music by the Palisades Praise Band. Finally, after more demos, shopping, and cake viewing, come to our Sunday
Night of Sharing. Share your ideas or learn from others during this open forum that caps our 35th Annual Convention and Show.
Please remember that we need volunteers to help in various areas. Please visit the volunteer link at ices.org
and fill in where you can help. For each two-hour block you work, you will receive a ticket for the drawing for fabulous prizes that only volunteers are eligible to win. The more you volunteer, the more tickets you will receive in the
drawing. There is no limit to the number of tickets you can earn!
You should also be certain to pre-register your sugar art display so you are assured a space in the Cake Shack.
The rules and entry forms are also on the ices.org web site under
"Convention News."
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. Come enjoy California with us as we’re all ready and
Hangin’ 10 in 2010!!

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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Ballot and Proxy Information
The ICES Bylaws state that all proxies must be turned in 24 hours prior to the General Membership
Meeting. The proxies may be turned in at the proxy drop-off table or to the Recording Secretary, Cindy
Marshall.

The tentative convention schedule shows the proxy drop-off table will be open in the
Atlas Foyer during the following times:
Wednesday, August 11 from 9:00 a.m. to 6:00 p.m.
Thursday, August 12 from 8:00 a.m. to 10:00 a.m.
On Friday, August 13, lines will be open from 7:00 a.m. to 9:00 a.m. for proxy and ballot pick up in the Town and Country Lobby.

FLOOR NOMINATIONS
Anyone wishing to make nominations from the floor for Officers or ICES Board of Directors at the General Membership Meeting are requested to submit nominations and acceptance forms and nominees’
résumés to the Nominations and Elections Chair Beth Lee Spinner before the beginning of the General
Membership Meeting.
Beth Lee Spinner, Nominations and Elections Chair
12 Timber Trail, Columbia, CT 06237-1418
Phone 860-228-8595 • E-mail blspinner@gmail.com or blspinner@sbcglobal.net

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 Newsletter
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Photo Studio Policy
for ICES Conventions
The 2010 ICES Convention photo studio will be located in our Cake Shack in the convention center in San
Diego, California. The intent of this photo studio is to provide better lighting and background for our ICES newsletter photographs. All sugar art displays photographed in the photo studio or those photographed by appointment with the photographer will be published in CD/DVD formats if you have signed a release form for this
purpose. These will be available for sale and will be eligible to be published in the monthly ICES newsletter and
on the ICES web site. If you wish your work only to be published in the ICES newsletter or on the web site, you
may indicate this on the release form. There will not be a fee to have a digital image taken of your display(s).
The 2010 ICES Convention and Show photographers will be Sam and Elaine Stringer of Stringer Photography and they will be in our photo studio to take digital images of your sugar art displays.

ICES Photo Studio Hours of Operation
Wednesday, August 11 – 3:00 to 9:00 p.m.
Thursday, August 12 – 8:00 a.m. to 5:00 p.m. and 9:00 to 10:00 p.m.
All other times will be by appointment only.
1. Sugar artists will check into the Cake Shack when they arrive with their sugar art displays to get their assigned Cake Shack display number(s). Sugar artists must submit a Sugar Display Description Form and a
signed Sugar Display Release Form to Cake Shack personnel before proceeding to the ICES photo studio.
2. Sugar artists will then go directly to the photo studio for digital images of their displays before setting up in
the Cake Shack, with the following exceptions: large displays that are over three feet tall and miniature displays comprised of more than five items in a single display will go directly into the Cake Shack after getting
their assigned Cake Shack display numbers. Photos of such displays will be taken on location in the Cake
Shack.
3. Sugar artists for whom it will be difficult to move or transport displays more than once must notify the ICES
photographer of their names, assigned Cake Shack display numbers, display locations and descriptions if
they wish the ICES photographer to take digital images of their displays. Sugar artists should be aware that
the lighting is not as good in the Cake Shack as it is in the photo studio, so the quality of the digital images
may not be as good.
4. The ICES photographer will use a colored highlighter marker on Cake Shack display numbers to indicate
that the displays have been photographed, so please bring your cake registration packet with you to the
photo studio.
Page 20
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. . . / ICES Photo Studio Policy
5. All demo sugar art displays should be taken to the photo studio for digital images with the following exceptions: large displays that are over three feet tall and miniature displays that include five or more items in
a single display will go directly to the demo display area. Demonstrators with such displays should contact
the ICES photographer for a scheduled photo shoot and submit their demo display number, Sugar Display
Description Form and a Sugar Display Release Form.
6. The ICES photographer will not take digital images of any copyrighted displays for publication in the ICES
newsletter. ICES does not encourage, support or approve of copyrighted displays at our conventions and
shows. The ICES photographer will also not take digital images of any display for which the Sugar Display
Release Form has not been signed.
7. CDs and DVDs of the photographed sugar art displays will be available for purchase from the ICES photographer. You should check with the photographer to be sure your display is included on the CD/DVD before
purchasing. It is each sugar artist’s responsibility to ensure their display(s) are photographed by the ICES
photographer. If you did not have your display photographed by the ICES photographer, time may not permit the photographers to go back and photograph all displays which were not brought to the photo studio
or for which an appointment was not made. Individual photos of sugar displays will also be available for
purchase only to the cake artist of the display.

PRIZEWINNING BANANA PINEAPPLE CAKE

CREAM CHEESE/BUTTER ICING

5 ripe bananas
1¾ c. white granulated sugar
4 large eggs
1 c. solid vegetable shortening
½ c. crushed pineapple in juice
3½ c. all-purpose flour
1 tbsp. cinnamon
1 tsp. nutmeg
½ tsp. salt
2 tsp. baking powder
1 tsp. baking soda
1¼ c. milk

1 c. (8 oz. package) cream cheese, room temperature
½ c. (1 stick) unsalted butter, room temperature
½ c. solid vegetable shortening
4 c. (1 lb.) powdered sugar
2 tbsp. water
1 tsp. vanilla
1 tsp. lemon flavor
Pinch salt

Preheat oven to 350˚ F. Mash bananas and gradually
add sugar, eggs, shortening and pineapple, mixing at
medium speed. In a separate bowl sift flour, cinnamon, nutmeg, salt, baking powder and soda together. Slowly add to banana mixture, alternating it
with the milk. Beat on medium speed 3 to 4 minutes
until smooth. Pour into two 8" greased round pans.
Bake for 35-40 minutes until done; inserted toothpick should come out clean.
ICES Newsletter

Mix together cream cheese, butter and shortening on medium speed. Set the mixer to its lowest
setting and slowly add half the powdered sugar.
With the mixer still on low, add water and remaining ingredients, then add the rest of the powdered
sugar. Once the ingredients are combined, scrape
the bowl and mix for another three minutes on
medium speed.
Editor's Note: Gary Silverthorn graciously submitted this prizewinning cake recipe mentioned in the
article on page 9 of this issue.
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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
Ines Bautista, IL—This three-tiered
cake was decorated with royal icing
decorations, petunias and lattice
work with piped side decorations.
Cap Prachyl, TX—The display was
made from pound cake covered
with fondant that was marked
and airbrushed to resemble wood
paneling. The floor was made of
fondant cut with a square cutter
and brushed with luster color to
resemble tile. The match box bed,
mice and cheese were made of
gum paste.
Carolyn Lawrence, MO—Fondant
stripes and a cutout baseball appliequé were applied to the cake. A
baby shoe topper was added.
Mandy Popejoy, TX—This 8” paisley shaped cake was covered with
fondant. It was decorated with
royal icing accents and gum paste
flowers using Nick Lodge's techniques. The peony and periwinkles
were made with gum paste and
tinted with petal dust. The cake
was airbrushed with luster dust.

Photos on Page 14
Pam Dewey, NJ—This cake replicates my childhood racing sailPage 22

boats on Lake Erie. The replica of
the Point Abino lighthouse was
made of gum paste over a foam
base. All the details were carefully measured and copied from
a scale photograph of the actual
lighthouse. The lighthouse windows were made from gelatin
over a wire frame. The boats were
made using a JEM Cutters sailboat mold and cutters. Additional
details, such as cabins, hatches,
cockpits and fittings, were added
to replicate existing sailboats. The
sails were made of platinum paste
over a wire shape. This was done
to add detail, provide a means to
hang the sails, and for stability in
transport. The asymmetrical cakes
and cake boards were covered with
fondant which was mottled using a
technique shown by Klara Johnson
at the 2008 ICES Convention. This
technique uses "canes" of fondant
which, when lumped together and
sliced into disks allows for controlled placement of multiple colors. The stretching and movement
that occurs when the fondant is
rolled out created this unique look
of water. The addition of fondant
rocks and sugar stones added to
the realism of the design.
Michigan ICES, MI—This fourtiered cake represented the four
seasons in Michigan. The cake was
made during our DOS event and
included all members. The cake
was covered with fondant and
decorated with gum paste flowers
and leaves.
July 2010

Karin Woods, IA—This fondant
dream cake featured root beer waterfalls, licorice swings and a candy
apple tree.
Zane Beg, VA—This five-tiered fondant-covered cake featured hand
painting techniques of flowers and
bows.

Photos on Page 15
Fran Beekman, OH—The cakes
were covered with fondant. The
animal figures were made of fondant and painted with powdered
colors mixed with vodka. Fondant
and petal dusts were used to make
the cake details.
Patti Williams, MO—This twotiered square cake was wrapped
in chocolate fondant made to look
like a box. The top of each tier may
be filled with fruit, chocolate shavings or flower petals. This cake was
filled with strawberries.
Angela Vasquez, Brazil—This
three-tiered cake was decorated
with hand modeled koi fish, lace
water lilies and unbreakable icing
details.
Jeremy Kinas, IN—This was an
Indiana 4-H project cake featuring
yellow and blue tiers decorated
with a circus theme.

Photos on Page 16
Sweet Arts Cake Club, IA—The
approximately 36" tall conventioneer Shnugie was featured in this
display pulling a wagon full of convention necessities. Participating
club members were: Jan Birkhofer,
Tracy Brown, Lorine Guertsen,
ICES Newsletter

Bev Gustufson, Deb Jegley, Linda
Harmon, Danita Harrison, Colleen
Levsen, Jan Levsen, Mari Mahler
and Sara Veatch.
Regan Murphy, IN—This picnic
table cake featured a rolled fondant base with grass tips and gum
paste flowers. The table cloth was
made of painted rolled fondant
and decorated with fondant food
items.
Rachael Ramsey, PA—This mermaid seascape was made with

fondant/Mexican paste and gum
paste decorations with hand-painted details.
Marilyn McGregor, ON, Canada—The floral bouquet was made
using cold porcelain. The bouquet
consisted of a large, ivory-colored
rose with light lime green edges; a
variety of ranunculus, succulents,
fiddlehead fronds and begonia
leaves. A butterfly and braided
paper covered wire completed the
bouquet.

It is not too late to register your sugar art display and
reserve your space in the Cake
Shack at the ICES Convention in
San Diego, California.
Please visit ices.org, click
on "Convention News" and select "Sugar Display Registration
ONLINE."
Fill out the online form, hit
the "submit" button, and you
will have just shortened your
in-line waiting time.

Classified Advertisements
Sweet Dreams Bakery - We offer professional classes in everything from the Essentials of Cake Baking to the
Rose Master Class. Our student body includes decorators from all across America, South America and Nigeria.
Visit our site at www.sweetdreamsweddingcakes.com for more information and to view our gallery.
Tote Bags For Sale: Hand painted aprons and tote bags with a cake design and polka dot ribbon trim by Barbara Green. You saw them at convention in IL. The totes sold out in just a few minutes. They will not be available
at convention this year. Order yours today. E-mail bobbisdesigns@aol.com.
Culinary Books Preview: Go to Google, type in (Book ID # 68774); Next Advance Search, click on (Culinary
Teachers); Above On Same Page, click on To Advance Search, type in (Adolph Steve Yolk) then (Clear Search)
click on Photos Of Books.
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!
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.
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.
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.
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.
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 and Marsha's latest class schedule and info. on sponsoring classes.
ICES Newsletter
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Making the "Stayin' Alive" Cake

October Issue Deadline: August 25

—Kathy Scott, SC
Editor's Note: Kathy was gracious to tell us how she
made her cake. See Kathy Scott's cake photo on the
back cover and read the "Cakes for a Cure" article on
page 7 of this issue. Buy a calendar, too!
I chose this design because the cake needed to be
about a song and the theme for my Relay for Life
team was “Disco for a Cure.”

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:

The cake was made of 6”, 10”, 14” and 18” tiers that
were 6" tall and covered with white fondant.
Flower cutters were used to imprint the designs on
the bottom tier and then a scriber was utilized to
connect the flowers. The different sections were then
airbrushed and gum paste silhouette figures were
added.
The second tier was airbrushed green, and a white
musical note textured band, different colored cancer
ribbons and black records cut with round cutters were
added.
Swag and stripe markings were marked on the third
tier and the different colors were airbrushed.
The top tier was airbrushed yellow and a molded juke
box, black gum paste musical notes and silhouette
figures were added.
The topper was a rice cereal treat mixture formed
into a ball and covered with fondant. Each facet of the
disco ball was imprinted with a small square cutter,
sprayed with silver spray and dusted with glitter dust.
The entire cake was then airbrushed with pearl dust
to keep the colors consistent.
In this age of personal cutting machines, please note
that the silhouette figures were all hand cut from a
pattern using black gum paste.
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Newsletter Advertising Policy

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
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Titia McLuckie, OR

Titia McLuckie says, "I made this cake for the cake decorating contest at
the Oregon State Fair. I'm proud to say that this cake won Best Use of Fondant,
as well as second place in Professional Wedding Cakes.
"The 6” and 12” tiers and the separators between the tiers were covered
with chocolate fondant. The 9” tier was covered with a dusty blue fondant. The
mosaic patterns for the 6” and 12” cakes were drawn to scale and planned on
paper to fit into the rectangular borders. The mosaic pattern was placed freehand on the 9” cake. A small square cutter was used to cut the border tiles.
"The flower petals were cut using a basic leaf cutter and the leaves were
cut with a lily petal cutter. The stems were hand cut from small strips. The blue
gum paste fantasy flowers were made using the same leaf cutter as the mosaic
flowers and they were lightly dusted with yellow petal dust. The beige centers
of the flowers were made with a chrysanthemum cutter. The completed flowers were then lightly dusted with gold pearl."
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Visit us at ICES
Booth 512 & 514
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Cakes for a Cure: Stayin' Alive
Cake by Kathy Scott, SC
Jane Ellenburg Photography
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