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Outstanding
instructional DVDs 

featuring sugar artist 
Sharon Zambito!

Presenting step-by-step
video instruction that 

shows you how to make 
beautiful cakes! Simple 

enough for beginners 
yet creative enough for 
pros, with loads of great 

ideas and lots of fun
along the way!

Featured in numerous publications

including Martha Stewart Living, Good 

Housekeeping, Zagat, In Style, Beverly

Hills Courier, LA Kids Magazine......

Serving the industry for 30 Years and 

Counting.

Proud Distributor Of

rofessional
cake pans
cake dummies

ragees
co dusts
pcake papers

ry molds
te cutters

fondant
ocolate

re!

NY CAKE WEST,
10665 W. Pico Blvd.,

Los Angeles, CA 90064

NY CAKE & BAKING DIST.,
56 West 22nd Street,
New York, NY 10010

310-481-0875 212-675-CAKE

Wholesale    Retail     Mail Order
www.nycake.com

Visit us at booth 316!
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Introducing… 
new, easy-to-use 
Isomalt Sticks.
Just melt 
and decorate!

tel: 763.496.1779
fax: 800.948.9052
email: info@cakeplay.com
web: cakeplay.com

Available in ruby red, 

sapphire blue, emerald 

green and diamond clear.
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Maria Kovacs
ICES Vice President
International Liaison

From the desk of Vice President

Maria Kovacs

Dear ICES Members,
 The ICES Convention in Charlotte, North Carolina is almost upon us. How exciting it will be to attend convention 
once again and enjoy the many opportunities to meet with old friends and make new ones, learn different techniques, 
visit the local sights, purchase new gadgets, express our opinions and cast our votes. All of that will be under one big 
roof. We are so fortunate to have all the above and to have our founder Mrs. Betty Jo Steinman in attendance. Conven-
tion is a good time to tell her in person how much we appreciate her and to thank her for her vision, devotion and love 
for ICES and all of us.
  Many new ICES members will be attending the convention and I would like all of you to introduce yourselves to as 
many people as possible. Let’s show everyone that we are a  friendly and loving family. Some of our new members are 
coming from far places and I think it will be great to find out more about them. Ask them if they brought a sugar display 
and then try to locate it in the cake gallery; I assure you that it will be unique and very creative.
 Let’s continue our prayers for the speedy recovery and good health of our ICES President, Beth Lee Spinner. She 
has always worked very hard for ICES and especially this past year, guiding and helping us to complete our assignments. 
On behalf of the entire ICES Board of Directors I would like to say, “Thank you” to Beth Lee for her leadership, support, 
wisdom and common sense. Please be with us in the upcoming convention and we will then be complete.
 The Show Directors Kathy Scott and Francie Snodgrass, together with their Show Committee, are working at full 
speed preparing an exciting time for all of us. This year's convention will be filled with fun, and promises to be a very pro-
ductive ICES experience. We will be treated with the best truly southern hospitality. Remember, “Nothing could be finer” 
than to be with our ICES friends in Charlotte this summer.
 If you are coming to convention, remember the following: make a list, bring a sugar display, take your camera, pack 
very comfortable clothes, shoes and sunglasses, spending money,  buy or make little souvenirs to give away, and most of 
all, show your positive attitude and smiling face. Leave all your worries behind and come and have the time of your life. 
 On a personal note, I would like for everyone to consider serving on the ICES Board of Directors. It is the right thing 
to do. Think how much ICES has given you, and realize that now it is time for you to give back to ICES. Giving and receiv-
ing will keep us going, because without the volunteers in this organization, we would not be here today. Think about it 
and truly BE ICES.
 I look forward to seeing you in Charlotte.

Email callesur@ca.inter.net
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Upcoming Conventions
and Midyear Dates

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

CONVENTIONS
August 4-7, 2011—Charlotte, NC
August 2-5, 2012—Reno, NV
August 8-11, 2013—Lexington, KY

MIDYEAR MEETING
February 23-26, 2012—Lexington, KY

. . . and Caring

  Upcoming Events

 Our condolences are extended to 
the family of fellow Massachusetts ICES 
member Maureen McGowan of Ayer who 
passed away suddenly in May. Expres-
sions of sympathy may be sent to her sis-
ter and fellow ICES member, Robbin Coss, 
16 Pond St. Ayer, MA 01432-1639. Mau-
reen was an avid baker and new member 
to our group. 

Jennifer Dontz Sugar Flower Classes
September 16 and 17 in Aromas, CA.
September 18 and 19 in Hollister, CA.
October 29 and 30 at Sugar Delites in 
Manistee, MI. For more information, 
please contact Jennifer by email at cake-
babe1@aol.com.

FROM THE FRONT COVER:
Dalila Cabrita, Venezuela—In November, 
2010, I entered two cakes in the “Cake 

Roland and Marsha Winbeckler Classes 
at “All Things Baking” show in  Schaum-
burg (Chicago), Illinois. The Winbecklers 
will show you which cakes and icings 
work best for sculptures, how to shape 
and sculpt basic cake sculptures and 
how to create the details that make their 
sculptures come to life. 
October 2—Cake sculpture with no inter-
nal frame required; 4 hours. Each student 
will sculpt and decorate a basic cake 
sculpture that requires no internal frame. 
All supplies provided. 
October 3—Cake sculpture with internal 
frame; 4 hours. Each student will sculpt 
and decorate a basic cake sculpture with 
an internal frame. There will also be 
a demonstration on how to create an 
internal support for more complicated 
cake sculptures. All supplies provided. For 
more information, visit CakeSuppliesPlus.
com and click on “Classes.”

International,” a sugarcraft and cake show 
in NEC, Birmingham, United Kingdom. I 
am so proud to say that both my cakes 
won gold medals; the one on the front 
cover won a gold medal in the Interna-
tional Class. This Venezuelan cake fea-
tured a parrot, iguana and exotic flowers. 
All the items on this cake were handmade 
and edible. The Macaw alone took me 
three days to make because I had to 
paste all the feathers. It was an amazing 
experience and I was delighted to be the 
first person from Venezuela to participate 
in this cake show. 

 The Missouri Day of Sharing will be 
held in St. Louis on September 25. Dem-
onstrations will be held by Peggy Tucker, 
Barbara Evans, and more.
 Following the DOS, Peggy Tucker will 
teach a class. For registration informa-
tion, please contact Annette Molitor at 
urbmolitor@aol.com.
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ICES Founder: Betty Jo Steinman, P.O. Box 825, Howell, MI 48844; email bettyjosteinman@gmail.com.
ICES Newsletter Editor: Grace McMillan, 324 W. Seward Rd., Guthrie, OK 73044; phone or fax 405-282-3003; email IcesEditor@aol.com.
Membership Coordinator: Helen Osteen, 2502 Esther Ave, Pasadena, TX 77502; phone 713-204-3218; fax 877-261-8560; email IcesMember-
ship@osteenjewelry.com.

2010-11 Committee Chairmen WHOM TO CONTACT   and   WHERE TO SEND

2010 - 2011    ICES Board of DirectorsExecutive Committee
Beth Lee Spinner, President
   12 Timber Trail
 Columbia, CT 06237-1418
 Ph 860-942-9298; fax 860-487-4443
 Email icespresident@gmail.com
B. Keith Ryder, Chairman of the Board 
Treasurer
 3405 Radnor Pl.
 Falls Church, VA 22042-4122
 Ph 703-538-6222; fax 703-538-6766  
 Email bkeith@bcakes.com
Maria Kovacs, Vice President
 107-5070 Fairview Street
 Burlington, ON, Canada  L7L 0B8
 Ph 905-632-8536; email callesur@ca.inter.net
 IN, OH, NJ, WV, Brazil, Canada-British 
 Columbia, Colombia, Costa Rica, El Salvador, 
 Maldives, Venezuela
Cindy Marshall, Recording Secretary
 222 Central Avenue
 Needham Heights, MA 02494
 Ph 781-444-1989
 Email cakeladycindy@verizon.net
Linda Fontana, Corresponding Secretary
 5816 S. 104 Ave
 Omaha, NE  68127-3034
 Ph 402-957-2451; email lcficing@msn.com
 DC, ME, MO, WY, Aruba, Australia, Canada-
 Nova Scotia, Indonesia, West Indies

Gerald De Keuster
 6800 Vista del Norte NE #913
 Albuquerque, NM 87113
 Ph 505-345-3105; email 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; email mjdices@gmail.com
 MD, TX, VA, WA, Bahamas, Canada-Saskatchewan, 
 France, Japan, Mexico, Saudi Arabia
Oleta Edwards
 2931 A Northland Dr., #101
 Columbia, MO 65202-1819
 Ph 573-289-8768; email cakewmn@aol.com
 AL, MT, NC, RI, Canada-Alberta, Cape South Africa,   
 England, Germany, Switzerland, Zimbabwe
Carmen Flores
 Calle Ayabca 232 Urb Prolong
 Benavides, Lima, Lima 33, Peru
 Email alecaices.flores@gmail.com
 DE, ID, UT, Dominican Republic, Ecuador, Egypt,   
 Italy, Spain, Uruguay
Barbara Kelly
 105 Battersea Lane
 Ft. Washington, MD 20744-7206
 Ph 301-292-9728; email babsices@aol.com
 AR, IA, SC, SD, TN, APO, Canada-Ontario, China,   
 Denmark, Israel, Nigeria
Leah Langford
 5880 Grosvenor Avenue 
 Memphis, TN 38119 
 Ph 901-288-3129; email leahicesbd@yahoo.com
 KY, NY, PA, Canada-Manitoba, Ethiopia, Jamaica, 
 Korea, Natal, Portugal, S. Korea

Maureen Lawson
 25918 Chaffee Court
 Mechanicsville, MD 20659-2718
 Ph 301-373-3405; email lawson.maureen@gmail.com
 AZ, CO, LA, NV, PR, WI, Argentina, Hong Kong, New
 Zealand,  Poland
Helen Osteen
 2502 Esther Avenue
 Pasadena, TX 77502-3239
 Ph 713-204-3218; fax 877-261-8560
 Email ICESmembership@osteenjewelry.com
 HI, IL, KS, ND, Curacao, Malaysia, Netherlands, Norway, South  
 Africa, Trinidad
Heidi Schoentube
 2664 Eldridge Ave.
 Easton, PA 18045-2407
 Ph 610-253-8715; email heidiicesbd@yahoo.com
 CT, NH, NM, VI, Barbados, Philippines, Qatar, Scotland,  
 Tasmania
Rhoda Sheridan
 206 NE Blair St.
 Sheridan, OR 97378
 Ph 503-843-3903; email rhodasheridan@onlinenw.com.
 AK, GA, MS, VT, Belize, Canada-Quebec, Iceland, Kingdom of  
 the Netherlands, Sri Lanka
Barbara Sullivan
 233 Thoroughbred Lane
 Alabaster, AL 35007
 Ph (205) 664-8767; email barbscakes@hotmail.com
 MI, MN, NE, OK, Guam, Gauteng-South Africa, Guyana, 
 Republic of Panama, St. Maarten, United Arab Emirates

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

Awards ...............................................Heidi Schoentube
Budget & Finance ................................... B. Keith Ryder
Bylaws .....................................................Leah Langford
Certification ........................................ Mary Jo Dowling
Convention .............................................. Linda Fontana
Ethics ...................................................... B. Keith Ryder
Hall of Fame .............................................Barbara Kelly
Historical ..............................................Barbara Sullivan
ICES Chapter .....................................Gerald De Keuster
International ..............................................Maria Kovacs
Internet .................................................Maureen Lawson
Job Description ..........................................Helen Osteen
Logo .........................................................Carmen Flores
Membership .............................................Oleta Edwards
Minutes Recap ....................................Heidi Schoentube
Newsletter ............................................Maureen Lawson
Nominations/Elections ..........................Rhoda Sheridan
Property & Records Management ..........Cindy Marshall
Publicity ...................................................Oleta Edwards
Representative .................................... Mary Jo Dowling
Scholarships .........................................Maureen Lawson
Ways and Means....................................Rhoda Sheridan

Checks for any purpose should be made payable to ICES.

Address changes, label corrections and renewal membership dues: ICES Membership, Helen 
Osteen, 2502 Esther Ave, Pasadena, Texas 77502-3239; phone 713-204-3218; fax 877-261-8560 
email 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, email IcesEditor@aol.com. Ads must be received by the 
25th of the month, two months preceding issue month.

Membership Brochures and Banners for Publicity: Oleta Edwards, 2931 A Northland Dr., 
#101, Columbia, MO 65202-1819; phone 573-289-8768; email cakewmn@aol.com.

2011 Show Directors, Charlotte, NC: 
Francie Snodgrass, 3645 Praed Place, Fuquay Varina, NC 27526; ph/fax 919-762-8495; 
email franciesnodgrass@earthlink.net and Kathy Scott, P.O. Box 218, Abbeville, SC 29620; 
phone 864-446-3137; email sweetexpress@wctel.net.
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ICES

Mission Statement

The mission of the 

International Cake 

Exploration Societé 

(ICES) is to

preserve, advance 

and encourage 

exploration of the 

sugar arts. 

ICES promotes

and provides

opportunities

for continuing

education,

development of 

future sugar art-

ists, and enjoyment 

of the art form in a 

caring and sharing 

environment.

Are you flying to convention? Make sure you know the answers to these questions 
before you pack: How much luggage can you bring back with you on the plane? 
What are the weight limits? Are there extra charges? 
If flying, bring along an extra empty bag to fill with all your purchases. Pack fragile 
items in your carry on. Bring extra zippered bags to place liquids and other messy 
items in for the trip home. Place a nice note to the TSA officers in your luggage ask-
ing them to re-close any bags they open.
Before you leave home, make a list of all the items you have and all the items you 
need. Having a list of things you already own when you go into the vendor's room 
will save you money and having to second guess. Research vendors' websites online 
before you travel and compare prices with all the vendors once you are there. Buy 
what you really need first and then scout out the rest. Finally, budget in at least one 
fun "splurge" item.
Don't forget to dress in layers and to pack a light sweater. Although the city is hot, 
convention air conditioning can be very cool. Attendees often find they need a little 
extra warmth while sitting for an hour watching a demo.
Money. In short, be sure to bring some. Cash is always king in the vendor's room. 
There are two ATMs on the first floor of the convention center. One is owned by 
Wells Fargo/Wachovia Bank and the other is a third party independent machine 
located in the gift shop. To avoid fees, you may wish to check with your bank to see 
if they have a banking machine in the area.
Avoid hand cramps; bring pre-printed return address labels to attach to vendor 
drawing slips and coupons. This also works great when shipping items home. Don't 
forget to bring business cards, too!
Look at all those bags! With over 1200 people carrying the same convention bag, 
the chance of you misplacing yours, or someone picking yours up by accident, might 
be a problem. The answer? Make yours unique. Write your name and cell number 
clearly either on the inside of the bag or on the top flap in permanent ink. Tie a rib-
bon around the handle, or add a fun accent to it.
Place all your tickets (demo, banquet, voting information) into the back pocket of 
your official Name Badge in the order you will need them. This way they will always 
be close at hand with less chance of losing them. First Timers, you do not need to 
wear your badge to the banquet dinner.
When shopping in the vendor's room, buy your small lightweight items first and save 
the heavy items for last before going back to your room. If you're afraid that what 
you need will be gone before you get back, purchase what you need and ask the 
vendor to set aside your order until you can come back for it.
The convention center and show will be offering a shipping service for those whose 
wallets are bigger than their luggage. 
Skip the fancy shoes and go for comfort. We have a great big beautiful facility this 
year, so you will be walking quite a bit to get from place to place, plus you will also 
want to explore the Charlotte area. Do your feet a favor and bring your most com-
fortable walking shoes. Save the fancy footwear for Saturday night's banquet.
Have you checked out the “Important Updates” page at ices11.org? New informa-
tion has been added regarding onsite food vendors during the convention that will 
save you time and money. Don't forget to explore the great southern hospitality the 
Charlotte area has to offer for your evening meals. This is where you will find the lat-
est updates and changes.                                            —From the ICES 11 Facebook Page

•

•

•

•

•

•

•

•

•

•

•

•

HELPFUL TIPS FOR CONVENTION
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ICES Convention Vendor Listing

VENDOR CONVENTION BOOTH VENDOR WEBSITE
Agbay Products, Inc. 506 www.agbayproducts.com
Alex's Molds of Silicone 403 – 405 www.alexsiliconemolds.com
American Cake Decorating Magazine 208 www.americancakedecorating.com
Americolor Corporation 515 – 614 www.americolorcorp.com
Art Way Tools 622 www.polymerclayexpress.com
August Thomsen/ATECO 517 – 519 – 521 – 523 www.atecousa.com
Badger Air-Brush Company 626 www.badgerairbrush.com
Bakery Crafts 535 – 634 www.bakerycrafts.com
Bella Cupcake Couture 618 www.cakeconnection.com
Black Sheep Custom Cakes 116 www.mikeelderonline.com
C & R Unique Ornaments, Inc. 107 www.cnrunique.com
Cake Connection 229 – 231 – 233 www.cakeconnection.com
Cake Craft Shoppe 501 – 503 – 505 www.cakecraftshoppe.com
Cake Crafts 307 www.cakecrafts.net
Cake Play, LLC 302 – 304 – 306 www.cakeplay.com
Cake Stackers 531 www.cakestackers.com
Cake-Craft & Decoration Magazine 600 www.cake-craft.com
Cakes, Inc. (Stress Free Cake Supports) 401 www.stressfreecakes.com
Cakes N Supplies by Ximena 423 – 522 www.cakesbyximena.com
Cake Supplies 4 U 628 – 630 www.cakesupplies4u.com
CakeSafe  407 – 409 www.cakesafe.com
CakeThings 135 – 234 www.cakethings.com
CalJava International 126 – 127 – 128 – 129 – 130 – 131 – 132 – 133 www.caljavaonline.com
Camila's Cake Supply, Inc. 504 www.camilascake.com
Chef Rubber 432 – 434 www.shopchefrubber.com
CK Products, LLC 606 – 608 www.ckproducts.com
Country Kitchen Sweet Art 101 – 103 – 105 www.countrykitchensa.com
Creaciones by Nancy 209 www.creacionesnancy.com.ar
Creations by Edith 122 www.creationsbyedith.com
Creative Cutters  100 – 102  www.creativecutters.com
Dallas Foam, Inc. 230 – 232  www.dallas-foam.com
Deluxe Ovens  616 www.deluxeovens.com
DeseretDesigns  419 – 421  www.deseretdesigns.com
Designer Stencils  400 – 402 – 404 www.designerstencils.com
Desserts by Dana  330 www.dessertsbydana.com
Diazes Inc. dba Sugar Petals  201 www.sugarpetals-usa.com
ECG Supplies/TheSugarArt.com  223 – 322  www.thesugarart.com
Fiesta Cake Corporation  114 – 115 – 117  www.suppliesforcakes.com
Fondarific  416 – 418  www.fondarific.com
FondX  235 – 334  www.caljavaonline.com/fondx1.htm
Gelart Floral  119 www.gelartfloral.com
General Mills – Betty Crocker  620 www.genmills.com
Get Sassie!  529 www.getsassie.com
Global Sugar Art  528 – 530 – 532 – 534  www.globalsugarart.com
GREX Airbrush  333 – 335  www.grexusa.com

This list is believed to be accurate as of 6/21/2011. 
Visit ices.org for vendor listing updates.
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VENDOR CONVENTION BOOTH VENDOR WEBSITE
Guildcraft  110 www.guildcraftfurniture.com
Guittard Chocolate Company  227 – 326  www.guittard.com
Heavenly Cake Pops, LLC  509 www.TheBestCakePops.com
Heartland Sweeteners, LLC  533 Email jerry.norris@hsweet.com
Icing Images  420 – 422  www.icingimages.com
International Sugar Art by Nick Lodge  301 – 303 – 305  www.nicholaslodge.com
JEM Cutters 200 – 202 – 204 – 206  www.jemcutters.com
Julie Bashore's SugarArt School  420 – 422  www.sugarartschool.com
Kimber Cakeware, LLC  329 www.kimbercakeware.com
Kopykake Enterprises  500 – 502 www.kopykake.com
Kuddable Kakes  428 – 430  www.kuddablekakes.com
Lucks Food Decorating Company  511 – 610  www.lucks.com
MakeYourOwnMolds.com  411 – 510  www.makeyourownmolds.com
Marcela Capo (Fast Cake)  207 www.marcelacapo.com
Mike's Amazing Cakes  527 www.mikesamazingcakes.com
More Than Cake  604 Email morethancake@aol.com
Nestelle's Inc./Cake Craft  203 www.cakecraft.net
New York Cake West  221 – 316 – 318 – 320  www.nycake.com
Paasche Air Brush Company  433 www.paascheairbrush.com
Party Cakes 'n Things  417 www.partycakesnthings.com
Petal Crafts  429 – 431  www.petalcrafts.com
Petra International  410 www.petradecor.com
Photo Frost  104 – 106  www.photofrost.com
PME Arts & Crafts 214- – 216 – 218- – 220 – 215 – 217 – 219  www.cakedecoration.co.uk
Poly Dowels  508 Email strawsbym@comcast.net
Progressive Pro Enterprises  121 – 123  www.progressivepro.com
Remy Molds  516 – 518 – 520  www.moldesremy.com.ar
Retail Bakers Association  134 www.retailbakersofamerica.org
Rosa's Design  308 www.rosasdesign.com
Rosgar, Inc. 310 www.rosgar.com
Samrok, Inc.  314 www.samrok.com
Satin Fine Foods, Inc. 427 – 526  www.rolledfondant.com
Silver Cloud Estates 332 www.silvercloudestates.com
Sugar Artistry/Steven Benison  210 www.sugar-artistry.co.uk
Sugar City/Avenues Sweet Choices  311 www.avenueschoices.com
SugarEd Productions  226 – 228  www.sugaredproductions.com
Sugarpaste/Crystal Colors  300 www.sugarpaste.com
SugarVeil  632 www.sugarveil.com
Sunflower Art  118 – 120  www.sunflowersugarartusa.com
Sweet Art, Inc. (Choco-Pan)  109 – 111  www.choco-pan.com
Taller Artesanal Pina  507 Email pina_artesana@yahoo.com
The French Pastry School  435 www.frenchpastryschool.com
The Knock Shoppe  415 – 514  www.theknockshoppe.com
The Old Bakery  211 www.oldbakery.co.uk
Tons of Steel  602 Email tonsofsteel@rocketmail.com
Valrhona, Inc.  211 www.valrhona-chocolate.com
Wedding Cake Connection  328 www.stablemabel.com
White Stokes  222 www.whitestokes.com
Wilton  414 – 315 – 317 – 319  www.wilton.com
WMI Designs/Wedding Cuts  406 www.wmidesigns.com
Your Perfect Cake, Inc.  331 Email yourperfectcake@suddenlink.net
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This “Chief” cake was made for a party following the 
promotion of Carolyn’s son Brian Wanke to Chief Mas-
ter Sergeant in the United States Air Force. 

THE CHEVRON
The Rice Krispies Treats® recipe was used to make the 
chevron so that it could be kept and displayed later.  

A pattern was drawn on butcher paper and covered 
on both sides with clear contact paper. The pattern 
details were then cut out for use as stencils later. 

Note: When using this method, cut the cake/shape 
about ½“ smaller than the pattern to allow for the ic-
ing and fondant covering. 

Cake for a Hero
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Numerous Rice Krispies® recipes were made to form a beveled 
block. This was cut into the chevron shape, put on a cardboard 
base, smoothed with royal icing and covered with white fondant 
on the sides and blue fondant on top.

White fondant was rolled out and placed on wax paper. Using the 
pattern pieces, designs were cut out and placed into the freezer 
to stiffen. Using the chevron pattern as a guide, the white fondant  
pieces were taken from the freezer one at a time and placed on 
the chevron in order.

A very thin sheet of gum paste was placed on a thin flexible cut-
ting board and the picture was printed using a printer with edible 
food coloring cartridges. The picture was cut out and placed on 
the chevron. Blue-black powder was carefully brushed on the cut 
edges of the picture to hide the white gum paste.

Using Earlene Moore’s disc with a #6 tip in the ArtWay extruder, a 
long fondant string was extruded onto a piece of wax paper and 
covered with plastic wrap. A thin line of piping gel (using a #0 tip) 
was piped at the edge of the white fondant, and the string of fon-
dant was applied to the design edge to simulate the raised stitch-
ing on the chevron patch.                          / . . . continued on page 18
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LIME BARS

Crust
1 stick unsalted butter, melted
 plus more for the pan
¾ c. shelled pecans
½ c. flaked coconut
2 c. graham cracker crumbs
½ c. sugar
2 tbsp. grated lime zest

Filling
4 egg yolks
2 cans (28 oz.) sweetened condensed milk
1 c. fresh lime juice

Instructions for Crust
 Preheat oven to 350° F. Brush 9" x 13" 
baking dish with melted butter. Line pan 
bottom with parchment paper, leaving a 2" 
overhang on two sides. In a food processer, 
finely grind pecans with coconut, graham 
cracker crumbs, sugar and lime zest. Blend in 
butter and press mixture into bottom and 1" 
up sides of prepared pan. Bake until lightly 
browned, 8 to 12 minutes. Cool crust for 
about 30 minutes.

Instructions for Filling
 In a large bowl, whisk together egg yolks 
and condensed milk. Add lime juice and 
whisk until smooth. Pour filling into cooled 
crust; carefully spread to edges. Bake until 
just set, about 15 to 20 minutes. Cool in 
pan and chill at least 1 hour before serving. 
Using parchment paper overhang, lift out of 
pan and transfer to cutting board. Cut into 
squares with a serrated knife.

The recipes on this page are used by permis-
sion from FabulousFoods.com.

FRESH FIG GELATO
with Orange and Cinnamon

1 lb. fresh figs, chopped
¼ c. fresh orange juice
1 tbsp. plus 1 c. light brown sugar
¼ tsp. ground cinnamon
2 c. whole milk
1 c. heavy cream
3 large egg yolks, room temperature
½ tsp. vanilla extract
Pinch of kosher salt

 Place figs, orange juice, 1 tablespoon 
brown sugar and cinnamon in a small pan 
and cook over low heat until the figs have 
softened (about 10 to 15 minutes), depend-
ing on the thickness of the skin. Mash until 
the mixture is almost pureed but still has 
some texture; set aside until it reaches room 
temperature. Cover and refrigerate. 
 In the meantime, place milk, cream and 
¼ cup brown sugar in a small pan and cook 
over low heat, whisking from time to time 
until it is warm, about 175° F. 
 Place egg yolks, ¼ cup brown sugar, 
vanilla extract and salt in a small metal bowl, 
and whisk until completely mixed. Add ¼ cup 
warm milk mixture to the eggs, whisking all 
the while. Continue adding milk to eggs ¼ 
cup at a time, until you have added about 1½ 
cups. 
 Whisking all the while, slowly return the 
milk and egg mixture to the remaining milk 
mixture in the pan; continue cooking until 
it just begins to thicken or reaches about 
185° F. Do not allow the mixture to boil. Pour 
through a medium-fine strainer into a metal 
bowl, discard the solids and set aside until it 
reaches room temperature. 
 Add the cooled fig mixture; cover and 
refrigerate until it reaches 40° F, about 3 
hours. Transfer to an ice cream maker and 
proceed according to the manufacturer's 
instructions. Makes 1½ to 2 pints.

SAN DIEGO CONVENTION PHOTOSSAN DIEGO CONVENTION PHOTOS
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Linda McClure, LA—I think that 
every question about baking the 
perfect cake has been asked and 
answered. There are hundreds of 
videos and DVDs, and more web-
sites and cake forums than can be 
counted. 

The following simple instructions 
will help you bake a perfectly level 
cake.

To start with, turn down the oven 
temperature. Get an oven ther-
mometer to check your oven’s 
temperature. Just because you set 
it at 350° doesn’t mean it is actu-
ally baking at 350°. You may find 
that if you set your oven at 325°, it 
is actually baking at 350°. You need 
to bake at a lower temperature, 
and I find that 310° is ideal for me. 
Find the setting on your oven to 
give you 310°.

Now that you are baking at a lower 
temperature, you will need to bake 
your cakes for a longer period of 
time. I find that 1 hour 10 min-
utes is just about right. Note that 
smaller cakes take a few minutes 
less than a larger cake.

I like to bake in 3” tall pans be-
cause I like my cake layers to be 
at least 2” tall. In a 3” tall pan I 
can level the layer to be exactly 
2”. With frosting and fondant, the 
finished cake tier will be close to 
4½" tall.

Do your cakes bake with a hump in 
the middle? This happens because 
the sides bake faster and quit rising 
before the middle. There are a cou-
ple of ways to even out the baking. 

I put baking strips around my cake  
pans. You can buy baking strips or 
you can make your own. 

Cut an old towel to the pan's cir-
cumference and twice as tall as the 
pan. For example, if the pan mea-
sures 30" around, cut the towel 
to about 32". If it is 3" tall, cut the 
towel to 6" wide, so you will end 
up with a 32" x 6" piece of towel. 
Soak the strips of towel in cold 
water, wring out the excess water, 
and then fold the towel in half 
lengthwise. Wrap the strip around 
the outside of the pan and secure 
it with a T pin or a corsage pin.

Coat cake pans with pan grease. I 
make pan grease by mixing equal 
parts of white shortening, vegeta-
ble oil and flour. 

I use Duncan Hines® as my basic 
cake mix; the recipe is great for any 
flavor. 

One thing I found for a great 
chocolate cake is to combine a 
½ white cake mix with a ½ dark 
chocolate cake mix. This gives a 
great chocolate cake without being 
too chocolate-y. I also like to use 
white chocolate pudding.

One last hint to help bake a level 
cake. I decided to get a commercial 
convection oven so I could bake 
several cakes at once. It did a hor-
rible job baking my cakes! I tried 
everything I could think of to get 
an evenly baked and level cake. 
I finally decided to get rid of the 
convection oven and go back to 
using my regular ovens, and then 
I stumbled on a baking technique 
for a French specialty bread. 

Cake Baking Hints
Used by permission from creativedesignsforcakes.blogspot.com. 

Basically, the pan had a lid on it. I 
tried this technique and it worked! 
My cake baked evenly and looked 
perfect. 

Prepare your cake, employing all 
the baking hints described above. 
Fill the pan to just under 2/3 full. 
Grease the inside bottom of anoth-
er pan that is just a bit larger. For 
example, if I am baking a 10” cake, 
I will put an 11” or 12” pan on top. 
I bake the cake just like I would 
normally do and use the larger 
cake pan as a cover for the smaller 
pan. You can also simply put your 
prepared pan with the cake bat-
ter into a pan one size larger. A 
prepared 9" pan will sit inside a 
10" pan. Bake as usual. The cake 
will form a slight dome, but bake 
evenly throughout.

Pan Grease Recipe
1 c. Crisco®
1 c. vegetable oil
1 c. all purpose flour

Mix with an electric mixer and 
wire whip attachment until the 
mixture is light and fluffy. Use a 
pastry brush to paint the bottom 
and sides of the pan with the pan 
grease.

Basic Cake Recipe
11/3 c. water
½ c. sour cream
2 large eggs
¼ c. instant pudding powder
1 cake mix

Mix for 3 minutes on high. Bake 
at 310° for 1 hour 10 minutes, or 
until done.

DeseretDesign Recipes
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THE CAKE
The cake sat on cardboards that were cut 
to size, covered with contact paper and 
attached to the plywood board. Blue fabric 
covered the oval 2’ X 4’ plywood board and 
the edges were wrapped with plastic wrap 
for protection during the icing process. 

The oval chocolate cake was made by cut-
ting a 20” round cake in half for the ends 
and using rectangle sheet cakes to fill in the 
middle portion. Buttercream icing covered 
the cake and a 2” “swirled” frame was ap-
plied using a small spatula. Note: When 
using fabric to cover cake board, always test 
for grease or liquid seepage.

The sides were measured and then marked 
with an accordian marker. A small spatula 
was used to make a straight line up the side 
at each mark. The plastic wrap was re-
moved. An elonged shell (#22 tip, opened) 
was piped at each line.

A large star was piped (#22 tip, opened) 
between each shell and  a reverse shell 
border (#17 tip) was piped at both edges  of 
the “swirl” frame. A raised “No Stress” ring 
and two plastic dowel pieces were inserted 
to hold the chevron. Fondant letters were 
cut out with the old Wilton white plastic 
alphabet cutters and the FMM Funky Alpha-
bet cutters. These were dried overnight and 
applied to the cake with tiny dabs of piping 
gel.

Finally, a fabric rope was taped to the edge 
of the cake board with an adhesive transfer 
tape.  

Summitted by
Carolyn Wanke Mangold
San Antonio, TX 78229
Email cwanke@msn.com 

Cake for a Hero
. . . / continued from page 11
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Cake for a Hero

 

Acrylic  
Cupcake Stands 
o Affordable o Flexible design 
o Elegant o Easy to store 

  
          Don’t forget our unique 

o Stack-a-cake system o BrawnyBoards 
o Easy dowel cutters o Mini turntables 

 
                 Stop by booth 135 at Convention  - 
                                      see what all the buzz is about.   
 

We’re taking acrylics to a new level! 

CakeThings.com 
832-545-0696 

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

If you're a last-minute busy cake decorator and would still like to submit your cake descrip-
tion before you leave for convention (July 15 was the cutoff for mailed forms), there's a sim-
ple solution: fill in the forms online or email your description anytime to IcesEditor@aol.com. 
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 The 2011 ICES Convention photo studio will be located in our Sugar Art Gallery at the Charlotte Conven-
tion Center in Charlotte, NC. 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 news-
letter and on the ICES website. If you wish your work only to be published in the ICES newsletter or on the 
website, 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 2011 ICES Convention and Show photographers are Sam and Elaine Stringer of Stringer Photography 
and they will be in our photo studio (Hall C 1) to take digital images of your sugar art displays.

ICES Photo Studio Hours of Operation
Wednesday, August 3 – 3:00 to 9:00 p.m.

Thursday, August 4 – 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 Sugar Art Gallery when they arrive with their sugar art displays to get their 
assigned display number(s). Sugar artists must submit a Sugar Display Description Form and a signed Sugar 
Display Release Form to Sugar Art Gallery personnel before proceeding to the ICES photo studio. These 
forms can be submitted online before you travel. Visit ices.org and click on “Convention News” to fill out 
both forms. Mailed forms must be postmarked by July 15, but online forms can be filled in anytime.

2.  Sugar artists will then go directly to the photo studio for digital images of their displays before setting up in 
the Sugar Art Gallery, with the following exceptions: large displays that are over three feet tall and minia-
ture displays comprised of more than five items in a single display will go directly into the Sugar Art Gal-
lery after getting their assigned Sugar Art Gallery display numbers. Photos of such displays will be taken on 
location in the Sugar Art Gallery.

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 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 Sugar Art Gallery 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 display numbers to indicate that the dis-

Photo Studio Policy
for ICES Conventions
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. . . / ICES Photo Studio Policy

plays have been photographed, so please bring your cake registration packet with you to the photo studio.

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 photog-
rapher. 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 per-
mit 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.
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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?

Monica Munante Legua, Peru—
This single-tiered cake was deco-
rated with a gum paste sewing 
box, cross stitch embroidery, fabric 
effects, and mice.

Tami Utley, CA—This 8” royal icing 
collar cake was decorated with run 
sugar flooded onto a pattern and 
painted with petal dusts. Outlining 
was completed with tip #1 or #2 
and flooded items were completed 
with no tip and thinned royal icing.

Ted Scutti, AZ—This “Moulin 
Rouge” cake was created by cover-
ing four hexagonal tiers and a cus-
tom hexagonal base with fondant 
impressed with the CK “Whimsy 
Swirl” texture mat. Three hexagonal 
tier separators were covered in rib-
bon and the same ribbon was used 
to finish the edges of the cake base. 
The legs of the 24 cancan dancers 
were made of gum paste using the 
PME People Mold in the 10-year-
old size. Details including panta-
loons, high heels and garters were 
modeled by hand in gum paste. The 
dancers’ boots were made in the 
PME mold, the legs were cut and 
the black boots attached. The skirts 
were made of alternating shades of 
gum paste using graduated circle 
cutters and dried in 5¼" diam-

eter shallow bowls to achieve the 
desired shape. The windmill was 
created by covering a cone with 
red fondant. The roof was modeled 
from black fondant. The arms of the 
windmill were cut by hand from red 
gum paste using a template made 
from a photo of the actual Moulin 
Rouge in Paris. Each arm was made 
of two pieces of gum paste with a 
wooden popsicle stick sandwiched 
in between. The arms were detailed 
with a crisscross pattern on the 
front before drying. Once dried, 
they were embellished with gold 
dragees. The popsicle sticks were 
drilled out in the center before be-
ing assembled on a large flower nail 
(covered with red gum paste circles 
also embellished with gold dragees) 
that was inserted into the windmill 
body directly below the roof. Once 
the cake was fully assembled, the 
base of each tier was embellished 
with a ruffled black satin and sheer 
ribbon.

Marsha Winbeckler, CA—The main 
portion of the dinosaur body was 
formed from an 8" round cut in half 
and set upright. The neck, head, 
tail, and haunches were sculpted to 
shape (cake or rice cereal treats). 
All sculpted portions were covered 
with lavender fondant. A line of 
purple fondant was attached along 
the spine. For the spikes on the 
spine, triangles of purple fondant 
were cut in varying sizes and al-
lowed to dry before attaching with 
water or piping gel. The feet were 
hand formed from fondant. The fa-
cial features, hair, flames, etc. were 
added to finish the cake.

Tanya Muller, BC, Canada—This 
three-tiered Mardi Gras mask cake 
used fondant and gum paste deco-
rative elements.

Tracy Sukiennik, TX—A tulip petal 
cutter and veiner were used to 
make the petals of the gum paste 
flowers.

Vanessa Greeley, NJ—This three-
tiered cake displayed techniques 
such as gum paste flowers, string-
work, fabric effect, bridge extension 
and Lambeth methods.

Elisabeth Caram de Martinez, 
Argentina—Miniature fairies and 
flowers were an original design and 
hand made of cold porcelain.

Patricia Arevalo, Peru—The three-
tiered egg yolk yellow cake was 
decorated with brushed embroi-
dery and tattoo methods using 
black royal icing. The orchids were 
made of black gum paste.

Carla Quiroga Fossas, Mexico—This 
three-layered fondant-covered 
cake featured a circus theme.  The 
figurines (animals, acrobat and 
announcer) were made of mod-
eled gum paste.  The top layer 
circus tent was made of fondant. To 
achieve the desired shape, a foam 
model was made on top so that the 
tent could be made and allowed to 
dry until hardened with the desired 
shape.

Carol Powers, CA—The cake was 
covered in two shades of blue and a 
light spray of green with an air-
brush. The large shell was molded 
in a chocolate mold and the rocks 
and seaweed were hand molded 
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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 online. 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.

JEWELRY ESPECIALLY DESIGNED FOR CAKE DECORATORS! We specialize in exclusive sterling 
silver charms for sugar artists. Check our website for new designs at OsteenJewelry.com or call 713-304-8555.

SWEET RETREAT 2011 will be held October 20-23 in Turner, Oregon. $250 registration includes housing 
and all meals. Fabulous teacher line-up! Contact Kelly Lance at 503.985.3133 or email Kdc47@juno.com.

Photos on Page 16

Go To GOOGLE. Then Type In > (Adolph Steve Yolk) >Search.// >Next Type In, Bookid SKU # 
000368293 / /> Next Type In Fetch Book, > Click On Fetch Book, #9781420866704 // >#9781418495770 // 
>#9781449091927 // >#9781434326096 Culinary School Professors May Request Deskcopy; AuthorHouse, 
1-888-280-7715.

Free Rose Mantilla Confectioners' Mat - At ICES, don't miss dropping your business card in the bowl at Sug-
arVeil Booth 632 to enter the drawing. To see the new mat, click the "Six Confectioners' Mats" link under 'See 
What's New' at http://www.facebook.com/l/bcf931gWZTEAa4a9uaEbhsbpslQ/www.SugarVeil.com.

and dusted with luster dust. The 
mermaids, lighthouse and sea life 
were molded in Avenues molds and 
painted and dusted. The fish silhou-
ettes and seaweed were made by 
cutting patterns and air brushing in 
a shade just darker than the cake. 
The seaweed was cut smaller than 
the silhouettes and placed in front 
to give more dimension. The sand 
was a combination of raw sugar, 
brown sugar and vanilla wafers. The 
raw sugar helped the sand sparkle. 
A pearl sheen was then sprayed 
over the cake with an additional 
light spray of water over the sand 
to keep it in place.

Jacqueline Butler, CA—Stacked 
tiers were covered with fondant 
and decorated with bouquets of 

hand-crafted sugar flowers, buds 
and leaves. The tiers were deco-
rated with fondant and gum paste 
accents.  

Paul Caswell, FL—Various deco-
rated filled chocolates and choco-
late-covered cookies comprised 
this display. Some were decorated 
with colored chocolate, some were 
decorated with sugar lay-ons, and 
others were decorated with choco-
late transfers.  

Heidi Schoentube, PA—This dis-
play was an airbrushed portrait of 
Patrick Swayze done on rice paper, 
complete with gum paste movie 
reels, movie titles and character 
names on each one.

Sarah Bonar, CA—This cake was 
inspired by Japanese Koi fish and 
wave paintings. The Koi fish was 
made by molding Rice Krispies® 
covered with 50/50 fondant and 
gum paste. The details were air-
brushed and hand painted. The 
wave was made using display cakes 
for the base and ¾ of the wave, and 
molded Rice Krispies® at the top for 
the curve. It was covered with fon-
dant and gum paste and royal icing 
details were applied. The base was 
covered with fondant and deco-
rated with hand-painted fondant 
cutouts. 

Gail Forrester, TN—USMC Wings of 
Gold were made of sculpted cake 
iced in buttercream and covered 
with fondant.
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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.

October Issue Deadline: August 25

Barbara Kelly, MD—Bar-
bara’s first love is culinary 
arts with a primary interest 
in baking. She was intro-
duced to cake decorating as 
a discipline about 21 years 
ago after her artistic interest 
evolved during a stint as a 
ceramics instructor. The abil-
ity to combine her culinary 

and artistic interest hooked her immediately. Barbara has 
been an active member of ICES for 19 years. She was the 
Maryland Alternate Representative for eight years and 
Representative for four years. Barbara is currently serv-
ing as a first-year Board member and chairs the Hall of 
Fame Committee. She is committed to remaining active 
nationally and locally because she strongly believes in the 
greater good to be realized by people of common artistic 
interest continually sharing the knowledge and skills they 
acquire over time. She regularly sponsors classes in her 
home.

MEET THE BOARD
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Arianna Lester, SC—The square cake was cov-
ered in Fondarific fondant colored with sky 
blue coloring. Each fondant design on the side 
was hand cut to match wooden plaque pieces 
from a craft store.

Grecita Enriquez, CA— This was my entry to 
the 8th Annual Wedding Cake Contest held at 
Marriott Hotel in San Diego, CA in June. I am 
a student at ECC, Culinary Arts Professional 
Baking and Pastry Skills. I won the Star Award 
for the Advance IV Category with this entry.

Marcos Pena, NY—This cake was originally 
made for display at the Garden State Cake 
Show and was highly influenced by Geraldine 
Randlesome. I used her book Techniques 
in Cake Design and was surprised at how 
smoothly things went the first time I tried 
them. This cake features embellishments of 
lace points and stringwork. Stringwork was 
piped with tip #0 and the cake was topped 
with a gum paste peony.

If you would like to see 
your work published 

on the Member's Page 
in a future edition of 

this newsletter, please 
submit photos taken 

with a digital cam-
era 6 megapixels or 

higher.

 Be sure to check your 
camera settings. Set 

the picture quality 
at the "fine" or "very 
fine" setting; do not 

use "internet" or 
"web" settings. If your 
camera allows you to 
choose the number of 
pixels, choose bigger 

numbers for print
publication. 

Publishable photos 
will have a minimum 

of  900 x 1500 pixel
dimensions. 

Email photos to
IcesEditor@aol.com; 

type "Member's Page" 
in the subject line.

Member's Page
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