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This 3-tiered design 
features flooded col-
lars, Australian string-
work, and sugar paste 
flowers. Flooded hearts 
with filigree centers 
create added dimen-
sion, as do plunger 
flowers nestled above 
the stringwork.
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ICES CERTIFICATION 2011
 Initiated four years ago to help foster and preserve the basic and more 
classical techniques in the art of cake decorating and the sugar arts, the 
ICES certification program holds an eight-hour live adjudicated skills test 
each year during the ICES Convention and Show. The certification program 
tests candidates for the award of Certified Master Sugar Artist and Certified 
Sugar Artist. Candidates for certification are required to show proficiency 
in a number of different skills of varying complexity, work in a neat and 
clean manner following generally accepted food handling procedures, and 
produce artistically pleasing works within a limited time frame. This year, 
20 participants completed the testing process at the Charlotte Convention 
Center venue. 
 The following candidates have earned the title of Certified Master 
Sugar Artist: Rosalind Chan of Ontario, Canada, Julia Cullen of Indiana, Di-
ane Gibbs of Maryland, Sheila Miller of Pennsylvania, Marcos Pena of New 
York, B. Keith Ryder of Virginia, Mark Seaman of Illinois, and Peggy Tucker 
of Minnesota.
 The following candidates have earned the title of Certified Sugar Art-
ist: Diane Ahrens of Illinois, Megan Ferrey of Virginia, Samantha James of 
Illinois, Sandy Sheppard of Virginia, 
and Ashlee Trotter of Oklahoma. 
 We wish these candidates all 
the best and congratulate them on 
their achievement. 
 Applications are now being 
accepted for the 2012 certification 
test in Reno, Nevada and also for the 
2013 test in Lexington, Kentucky. In-
formation and application forms can 
be found on the ICES website. Space 
is filling fast for the 2012 test date; 
applications are due by April 1, 2012. 
 For additional information 
about the program, contact the Cer-
tification Chair Mj Dowling by email 
at mjdICES@gmail.com.
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From the desk of ICES President

Mary Jo Dowling
Phone 978-692-4964
Email mjdices@gmail.com

“Will Work for Cake” 
 That was my campaign slogan this year, and that will be my goal in the coming year. But really almost every member 
“works for cake” in their own way, and I will also be working mainly for you! 
 Certainly the 2011 Show Directors Kathy Scott and Francie Snodgrass earned their cake this year with a wonderful 
Convention and Show in Charlotte, North Carolina. A big “Thank you” goes to them both and their amazing committee 
members and volunteers for all the hard work they have put in over the last three years to make our convention a huge 
success. Hopefully, Kathy can now have time to enjoy her new position in the ICES Hall of Fame. Congratulations Kathy! 
 For those of you who attended the convention, we hope you had a wonderful time and were able to explore a bit 
of the Charlotte area. For those who missed this convention, perhaps you will be able to join us at one of the upcoming 
conventions in the future. Reno, Nevada for 2012 is right on track and gearing up for everyone to share that “Sweet Si-
erra Spirit.” Lexington, Kentucky wants us all to “Horse Around in the Bluegrass” with them.  And your Board of Directors 
was working hard to secure not just one, but three convention sites for the coming years. They are: Albuquerque, New 
Mexico for 2014; Omaha, Nebraska for the 40th anniversary in 2015; and Mobile, Alabama for 2016. Why three years at 
once? We have been listening to you, our members, and one of the major reasons why some of you cannot attend the 
conventions is because the costs associated with them are just too high, especially the lodging. Each of these sites wants 
to welcome ICES to their venues and was willing to lock in great room rates to let more of our members enjoy their fine 
cities. 
 To further help those who would like to attend the Convention, the Board also established the Hank and Betty Jo 
Steinman Award which will begin in 2012 with the awarding of $1000 scholarships to be used exclusively for attending 
the following year’s Convention and Show. All members will be eligible for this award and winners will be chosen at ran-
dom from our membership lists on April 1 each year. We felt this was a great way to thank and honor our founder and to 
give all our members a chance to attend one of the most wonderful events that is a part of ICES. 
 The Board has also started to look into more ways we can make the ICES experience better for our members and has 
formed a Member Relations subcommittee that is comprised of both Board members and regular members to look into 
ways that ICES can serve their members better in the future. 
 Speaking of serving ICES, I would like to thank our retiring Board members Gerald DeKeuster, Oleta Edwards, Cindy 
Marshall, Helen Osteen and Barbara Sullivan. We would have added Maria Kovacs and B. Keith Ryder to this list, but 
they have graciously agreed to serve another year on the Board in their current positions. Thank you for your extreme 
dedication to ICES; we know you will enjoy working with our newly elected Board members Regina Bankston, Maureen 
Cleveland, Megan Ferrey, Carol Gunter, and Vicky Harlen. We will also be welcoming back Beth Spinner in her new role as 
Chairman of the Board this year. 
 One last note; a big “Thank you” goes to Leah Langford and the Bylaws committee. At the special Bylaws meeting 
on Thursday evening, we finally passed a new set of Bylaws which we hope will benefit all of ICES. Many people have put 
hundreds of hours of work into this document over the last few years, and our thanks go to them as well. 
 As your president, I hope each of you know my ears and mailbox are always open to you. I am here to serve you and 
ICES, and I “Will Work for Cake!”
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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 2-5, 2012—Reno, NV
August 8-11, 2013—Lexington, KY
July 31-Aug. 3, 2014—Albuquerque, NM
July 23-26, 2015—Omaha, NE
August 7-10, 2016—Mobile, AL

MIDYEAR MEETINGS
February 23-26, 2012—Lexington, KY
March 7-10, 2013—Albuquerque, NM
March 6-9, 2014 —Omaha, NE
March 5-8, 2015—Mobile, AL

. . . and Caring

  Upcoming Events

 It is with saddened hearts we share 
with our ICES family that Max Houston 
passed away. Max and his wife Jean have 
been dedicated ICES members for many 
years. ICES Days of Sharing were held in 
their home and everyone who visited felt 
like family. Sympathy cards may be sent 
to Jean Houston, 9492 Collinsville Martin 
Rd., Collinsville, MS 39325.

 The Fremont Frosters will be holding 
a Day of Sharing October 22 from 1:00 
to 4:00 p.m. at Berean Baptist Church in 
Fremont, CA. We will be celebrating our 
45th anniversary with demonstrations 
and sugar displays. 
 Further information may be obtained 
online at fremontfrosters.com, by email 
at fremontfrosters@gmail.com, or call Bil-
lie Frederick at 510-793-5476.

OOOPS -- The August issue featured a 
cake on page 27 by Arianna Lester, SC. 

 The White Rose Cake Decorators 
will hold the 33rd Annual Sugar Arts 
Competition and Live Cake Challenge, 
Saturday, November 5 in York, PA. The 
theme is “Tie One On.” The necktie or a 
photo of the tie that inspired you must 
be displayed with your entry. For more in-
formation and registration forms, contact 
Sheila Miller, 28 Fake Hollow Road, York, 
PA 17406, phone and fax 717-252-1191, 
or email SheilasCakery@comcast.net.

	 FL ICES Mini Classes will be held 
January 13-15, 2012 in Orlando, FL. 
Hands-on classes and demonstrations will 
be held by Nicholas Lodge, Norman Davis, 
Susan Carberry, Geraldine Randlesome 
and many, many more. For more informa-
tion, please contact Susan Clippinger at 
sclippy@gmail.com or Merrie Lee Reese 
at merrielee@cakes-etc.com, or visit 
www.flices.org for updates and informa-
tion on the classes and location.

 The South Carolina chapter of ICES 
will hold a Day of Sharing November 20 
at the Hilton Garden Inn in Columbia, SC.	
Visit scices.org and click on “Events” for 
further information and updates, or email 
Cindy Moore at scicesrep@yahoo.com.

The description under the cake should 
have read: “This two-tiered cake was cov-
ered with lime green and orange fondant.  
Various sizes of flower cutters were used 
for the design. A fondant tool was used to 
make a design in the center of each ball 
of the border to make it whimsical. Photo 
by Newell Clark Photography.”
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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.
ICES Membership Coordinator: Helen Osteen, 2502 Esther Ave, Pasadena, TX 77502; phone 713-204-3218; fax 877-261-8560; email 
IcesMembership@osteenjewelry.com.

2011-12 Committee Chairmen WHOM TO CONTACT   and   WHERE TO SEND

2011 - 2012    ICES Board of DirectorsExecutive Committee
Mary Jo Dowling, ICES President
 23 Village View Rd.
 Westford, MA 01886
 Ph 978-692-4964; email mjdices@gmail.com

Beth Lee Spinner, Chairman of the Board
   12 Timber Trail
 Columbia, CT 06237-1418
 Ph 860-228-8595; fax 860-487-4443
 Email iceschair@gmail.com
 IN, OH, WV, Brazil, Canada-British  Columbia,  
 El Salvador, Italy, Maldives

Leah Langford, Vice President
 5880 Grosvenor Avenue 
 Memphis, TN 38119 
 Ph 901-288-3129; email leahicesbd@yahoo.com
 KY, NJ, NY, PA, England, Ethiopia, Portugal,
 South Korea

Maureen Lawson, Recording Secretary
 25918 Chaffee Court
 Mechanicsville, MD 20659-2718
 Ph 301-373-3405 
 Email lawson.maureen@gmail.com

Linda Fontana, Corresponding Secretary
 5816 S. 104 Ave
 Omaha, NE  68127-3034
 Ph 402-339-2872; email lcficing@gmail.com
 DC, ME, MO, WY, Netherlands-Aruba,
 Australia, Canada-Nova Scotia, Indonesia, 
 West Indies

B. Keith Ryder, Treasurer
 3405 Radnor Pl.
 Falls Church, VA 22042-4122
 Ph 703-538-6222; fax 703-538-6766  
 Email bkeith@bcakes.com

Regina Bankston
 304 Hounds Chase
 Yorktown, VA 23693
 Ph 757-223-0423; email jbankston@cox.net
 ID, MI, MN, OK, Guam, Republic of Panama,
 Singapore, United Arab Emirates

Maureen Cleveland
 7 Dyer Drive
 Clifton Park, NY 12065-5002
 Ph 518-877-5697; email ccleve3192@aol.com
 HI, IL, KS, ND, Malaysia, Netherlands, Norway,
 South Africa, Trinidad

C. Megan Ferry
 7914 Peyton Forest Tr.
 Annandale, VA 22003
 Ph 703-573-7467; email meganferrey@yahoo.com
 CA, FL, MA, OR, Bolivia, Ghana, Guatemala,   
 Honduras, Peru

Carol Gunter
 1133 Coogler Road
 Irmo, SC 29063-8889
 Ph 803-781-4599
 Email carolgunter4ices@bellsouthwest.net
 MD, TX, VA, WA, Bahamas, France, Jamaica, Japan,
 Mexico

Vicky Harlen
 528 Highway 20
 Abbeville, SC 29620-4131
 Ph 864-446-7838; email cakegal@cakegallery.com
 AZ, CO, NV, SD, WI, Argentina, Hong Kong,
 Netherlands-Caracao, New Zealand, Puerto Rico

Barbara Kelly
 105 Battersea Lane
 Ft. Washington, MD 20744-7206
 Ph 301-292-9728; email babsices@aol.com
 AR, IA, SC, TN, APO, Canada-Ontario, China, Ecuador,
 Nigeria, Taiwan

Maria Kovacs
 107-5070 Fairview St.
 Burlington, ON Canada L7L 0B8
 Ph 905-632-8536; email callesur@ca.inter.net
 AL, LA, MT, NC, RI, Canada-Alberta, Dominican
 Republic, Spain, Uruguay, Venezuela

Heidi Schoentube
 2664 Eldridge Ave.
 Easton, PA 18045-2407
 Ph 610-253-8715; email heidiicesbd@yahoo.com
 CT, DE, NH, NM, US Virgin Islands, Barbados, 
 Canada-Manitoba, Netherlands-St. Maarten, Philippines

Rhoda Sheridan
 206 NE Blair St., 
 Sheridan, OR 97378
 Ph 503-843-3903; email rhodasheridan@onlinenw.com
 AK, MS, NE, UT, VT, Canada-Quebec, Costa Rica,
 Grenada, India, Sri Lanka

Awards (Awards, Hall of Fame, Scholarship) .... Heide Schoentube
Budget & Finance  .................................................... B. Keith Ryder
Bylaws  .....................................................................  Leah Langford
Certification  .................................................................  Mj Dowling
Convention ................................................................ Linda Fontana
Ethics  ...................................................................  Beth Lee Spinner
International................................................................ Maria Kovacs
Internet (Ways and Means) ................................... Regina Bankston
Membership  .......................................................... C. Megan Ferrey
Newsletter (Newsletter Recap)  ................................... Vicky Harlen
Nominations/Elections (Job Descriptions)  ....... Maureen Cleveland 
Property & Records Management (Historical)  .......... Barbara Kelly
Publicity (Logo) ...................................................... Rhoda Sheridan
Representatives (Chapters)  .........................................  Carol Gunter

DEADLINES
Note that all submissions must be postmarked by the deadline.
Hall of Fame nominations deadline: January 15
Scholarship applications deadline: January 15
Certification applications deadline: April 1

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: Rhoda Sheridan, 206 NE Blair St., 
Sheridan, OR 97378, phone 503-843-3903; email rhodasheridan@onlinenw.com.

2012 Show Directors, Reno, NV: Karen Garback, 5370 Columbia Rd., North Olmsted, OH 
44070; phone 440-801-1440, email pbkaren@sbcglobal.net and Millie Green, 4102 Madison 
Avenue, Indianapolis, IN 46227; phone 317-782-0660, email millie@amazingcakesofindy.com.

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

 ICES honors cake decorators who have contributed significantly to the sugar 
arts by inducting them into the Hall of Fame. As an ICES member, you can nominate 
people for this honor and you may meet many of these stars of the cake decorat-
ing art, as they often attend the annual sharing shows. This year's winners were Lin 
Cook of England and Kathy Scott of South Carolina.

2011 Hall of Fame Award Recipients

 ICES – “Icing, Caring, Everyone Sharing,” 
and that’s exactly what this lady has stood for 
since she discovered ICES. Over the past 30 plus 
years, Kathy Scott has been involved in every 
aspect of ICES, from being a State Representa-
tive for eight years, Board member for 11 years, 
Vice President and President for two years. She 
has also served on numerous Show Committees 
over the years, at times serving as Show Director.  
With all this activity, she is also the proud owner 
of a local independent custom bakery. 
 Artistically, Kathy is an internationally 
known decorator, demonstrator, vendor, teacher 
and sugar art judge who has diligently promoted 
ICES for over three decades. She willingly shares 
her talents at various mini classes across the 
country, teaching and demonstrating her per-
petually expanding base of knowledge. She has 
taught in Florida, California, Michigan, Arizona, 
Texas and Jamaica. She has been a familiar and 
ever-present figure on the instructional agenda 
at ICES conventions and numerous Days of Shar-
ing all over the USA for many more years than 
most of us can remember.
 In her pursuit of excellence, Kathy has 
participated in many competitions, including the 
TLC’s Ultimate Cake off. She has achieved note-
worthy results in many of her endeavors, includ-
ing 15 trophies in the Southeastern Retail Bakers 
Association competitions, first place in the 
American Cancer Society’s Celebrity Chef Chal-
lenge, and Best of Show in several South Carolina 
and Georgia cake shows. She has focused her 
continually evolving techniques around mediums 
such as buttercream, fondant, chocolate, cast 
sugar and royal icing, just to name a few. 
 Kathy has created numerous sugar art tools 
over the years, as well as new techniques for 
simple decorating. She was one of the first 15 
decorators to receive the title of ICES Certified 
Master Sugar Artist, and also holds the title of 
Retail Bakers Association Certified Decorator.  
Her sugar art has been featured in many publica-
tions. 

 While working in administrative positions 
including a hospital and boys' boarding school, 
Lin Cook became hooked on cake decorating and 
also gained further qualifications relating to the 
food industry at this time. Thirty years ago, Lin at-
tended her first cake exhibition and was immedi-
ately entranced. 
 Lin spent several years learning cake deco-
rating techniques and made many cakes, includ-
ing large, spectacular ones. In 1990 she opened 
a cake decorating shop, offering cake supplies to 
local decorators in addition to making cakes. 
 Lin took classes with award winning teacher 
Rosemary Merrill who was keen on having 
authentic veined leaves and petals for greater 
realism in her gum paste flowers. Rosemary asked 
Lin’s spouse to use their ingenuity to make her 
a silicone set of petal and leaf veiners from real 
leaves and petals. This was the start of the busi-
ness. The new silicone veiners and a full line of 
silicone molds were introduced at the Kansas City 
ICES convention in 1995 at a vendor booth. 
 Lin has taught and demonstrated in South 
Africa, Europe, Ireland, Zimbabwe, New Zealand, 
Australia, Canada, Netherlands, Channel Islands, 
Wales, UK, throughout the USA—and will travel 
anywhere to further share her love of sugar art. 
 Some of Lin's accomplishments for out-
standing work in the sugar world are as follows: 

While in Tasmania, Lin and her husband were 
presented to the Governor General and his 
wife for their outstanding work in sugar craft. 
While in Zimbabwe, she was invited to dem-
onstrate in the Harare Sheraton Hotel. 
Lin was named “Student of the Year” for 
three years at Hastings Catering College, UK. 
She won Gold and Silver medals at the British 
Sugar Craft Guild competition in the UK. 
She won Gold and Best of Show awards in 
Ireland's Cake Show. 
Lin was invited to judge and teach at the 
Calgary Stampede in Alberta, Canada. 
Lin was a guest demonstrator at the Tulsa 
State Sugar Art Show in 2006. 

•

•

•

•

•

•

•

LIN COOK, ENGLAND KATHY SCOTT, SC
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Free Membership Drawing
 During the 2011 Convention, members 
who joined or renewed could fill out a ticket 
for a free membership drawing. The lucky 
winners this year were Aurora Berkel of St. 
Maarten and Frances Lamburg of NC..

2011 ICES Scholarship Awards
 Karen Burke was the recipient of the Su-
san O’Boyle-Jacobson Memorial Scholarship 
($400). Merrie Lee Reese was the recipient of 
the Rena Will Memorial Scholarship ($400). 
Peter Gibson was the first-time recipient of 
the Kaye Pitts Memorial Scholarship ($400). 
Scholarships were also awarded to Paula 
Surrette ($700); Gail Forrester and Tammy 
Duncan ($600); Kim Baumgart, Pamela 
Greenwell and Ashley Trotter ($500); Jose-
phine Lewis, Cheryl Weise, Linda Pearson 
and Brittney Suggs ($400).

2012 Scholarship Applications
 One of the main missions of ICES is to 
promote and support educational opportuni-
ties in the art of cake decorating. For those 
who wish to broaden their knowledge and 
hone their skills, ICES awards scholarships 
in varying amounts to qualified applicants. 
Applications are available on the ICES web-
site at ices.org., or contact your Representa-
tive or the Scholarship Chair Heidi Schoen-
tube by email at heidiicesbd@yahoo.com. 
Completed applications must be returned and 
postmarked by January 15, 2012.

Convention Facts
Number of registered attendees: 1,392
Total attendance: 1,865
Cake Gallery public attendees: 1,209
One-Day Shopper’s Pass attendees: 568
Number of sugar art displays: 477
Number of vendors: 94
Number of international guests: 171

2011 - 2012 ICES Officers
President: Mj Dowling
Chairman of the Board: Beth Lee Spinner
Vice President: Leah Langford
Recording Secretary: Maureen Lawson
Corresponding Secretary: Linda Fontana
Treasurer: B. Keith Ryder

2011 - 2012 New ICES Board Members
Regina Bankston, VA
Maureen Cleveland, NY
C. Megan Ferrey, VA
Carol Gunter, SC
Vicky Harlen, SC
Elden Jones, CA (resigned)
Maria Kovacs, ON, Canada (appointed)
B. Keith Ryder (appointed)

2011 Wilbur Brand
Memorial Service Award Winners
 The Wilbur Brand Memorial Service 
Award was established by the ICES Board 
of Directors in 1989 to honor people who 
have given exceptional service to ICES. The 
recipients are nominated and chosen by the 
ICES Board of Directors. The recipients of 
this year's award were Larry Blackburn of 
Ontario, Canada and Kathy Farner of Con-
necticut.

Century Club Winners
Nicholas Lodge ($1000): Geraldine Randle-
some; Julie Bashore ($1000 class): Carol 
Gunter; Sunflower Sugar Art (2 x $500): 
Melonie Stanger and Bob Johnson; Icing 
Images ($500 printer and supplies): Karen 
Sladyk; Sugar City/Avenues Sweet Choice 
($250 gift box): Pam Langston; Country 
Kitchen Sweet Art ($250): winner unknown; 
Cake Connection ($250 gift basket): Midori 
Sickel; Wilton ($250 Foreign Technique 
class): Sidney Galpern. JEM Cutters donated 
$1000+, Mary Beth Enderson donated $500, 
PME and CalJava donated $250+ in mer-
chandise for gift basket contributions.

2011 Hall of Fame Winners
 Lin Cook and Kathy Scott were this 
year’s Hall of Fame winners. 
     Is there someone you feel should be 
honored in the ICES Hall of Fame? Do you 
know of a special person who has shared 
his/her talents through books, classes, creat-
ing new and unique products or techniques 
and has served above and beyond our “shar-
ing and caring” motto? January 15, 2012 is 
the deadline for Hall of Fame nomination 
applications. 
 Please request mailed forms from the 
ICES Hall of Fame Chair Heidi Schoentube, 
2664 Eldridge Ave., Easton, PA 18045-2407 
or email: heidiicesbd@yahoo.com.
 For more information or to download 
nomination forms, visit ices.org and click on 
“Education/Learning.”IC
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2011 - 2012
 Welcome, newly elected Board members: Elden Jones 
(resigned), Regina Bankston, Carol Gunter, Vicky Harlen, 
C. Megan Ferrey, Maureen Cleveland.

 We thank retiring Board members for their service: 
Gerald DeKeuster, Helen Osteen, B. Keith Ryder, Karen 
Garback, Cindy Marshall, Oleta Edwards, Maria Kovacs, 
Barbara Sullivan.

 The Executive Committee is comprised of the follow-
ing officers: Linda Fontana (Corresponding Secretary), B. 
Keith Ryder (Treasurer - welcome back!), Leah Langford 
(Vice-President), Maureen Lawson (Recording Secre-
tary), Mj Dowling (ICES President) and Beth Lee Spinner 
(Chairman of the Board, not pictured).

BOARD OF DIRECTORS

Newly Elected
Board Members

Retiring Board Members

Mj Dowling, ICES President

2011-2012 Executive Committee
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The Bylaws adopted on August 4, 
2011 define the categories of ICES 
membership and established Gold 
Key and Student membership cat-
egories. Categories are as follows:

CHARTER Membership: Those 
members who joined ICES by 
September 1977. Dues are $20 per 
year.

LIFETIME Membership: Those 
members awarded lifetime mem-
bership for extraordinary service to 
the organization.

REGULAR and INTERNATIONAL 
Membership: Those members 
who joined after September 1977. 
Regular U.S. membership dues are 
$60 per year, or $156 for three 
years. International dues are $75 
per year, or $201 for three years.

ASSOCIATE Membership: Those 
members who live with or work for 
a Charter/Regular member and use 
the same address as the Charter/
Regular member. Associate mem-

berships run concurrently with the 
sponsoring member's member-
ship. Associate members do not 
receive the ICES newsletter. Dues 
are $25 per year.

GOLD KEY Membership: Those 
members who are not Charter 
members, are over the age of 
60, have been ICES members  for 
at least ten (10) years, and have 
served the organization on a local, 
national or international level.  
Gold Key U.S. membership dues 
are $50 per year. Gold Key inter-
national dues are $65 per year.  
Please attach proof of age and list 
your service to the organization 
(Show committee, Representative, 
Board member, etc.).  

STUDENT Membership: Full-time 
students enrolled in high school, 
college, an accredited culinary 
school or vocational technical 
school. Must provide proof of en-
rollment. Dues are $50 per year.

U.S. membership dues include 
$31.07 per year for your subscrip-
tion to the ICES newsletter. Inter-
national membership dues include 
$63.85 per year for your subscrip-
tion to the ICES newsletter.

Membership is renewable upon 
timely payment of membership 

dues. Membership dues shall 
be paid directly to the Societé in 
U.S. funds. A renewal notice shall 
be sent to each member two (2) 
months prior to his/her member-
ship expiration date. Dues and 
obligations are not refundable nor 
transferable for any reason.

If a membership lapses more than 
30 days, the member starts back at 
ground zero for accumulated time 
as an ICES member. New member-
ship rates apply when you join 
or renew your membership. No 
refunds will be made.

If you would like to renew online, 
visit the following: https://www.
ices.org/membership/secure.html. 
		
If you prefer to mail a check or 
money order payable in U.S. funds, 
you may send mail to Helen Osteen 
at the address below. Please make 
checks payable to ICES. You may 
also fax credit card information to 
(877) 261-8560.

Helen Osteen
ICES Membership Coordinator
2502 Esther Ave
Pasadena, TX 77502-3239
Phone (713) 204-3218
Fax (877) 261-8560
ICESmembership@OsteenJewelry.
com 

UPDATED
ICES Membership Categories

Helen Osteen
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 My role as ICES Representative 
has been motivated by my passion 
for the art of cake decorating—and 
a little madness!
 Nigeria is a country of a popu-
lation of about 140 million, with 
12 million living in Lagos where I 
reside. The business environment 
is fast paced and fiercely com-
petitive, the people are creative, 
innovative and resilient, and the 
cultural background is diverse. In-
deed, everyday life is an expensive 
and challenging adventure. It is in 
this environment that I find myself 
building a dream: making ICES a 
bridge by which members and all 
sugar art enthusiasts in Nigeria can 
connect to a better knowledge of 
the art, better skill levels, better 
tools and ingredients to work with, 
and better opportunities for ex-
posure of the Nigerian talent and 
contribution to the sugar arts.
 For starters, in 2008 with 
17 active members on my list, I 
dreamed of a cake expo that would 
draw decorators from all around 
the nation. I hit the streets of 
Lagos, determined to find as many 
cake makers as I could. My search 
led me to so many gifted artists, 
including Mrs. Abrigo who won 
one of the scholarships at the 2010 
convention. My search also created 
a database of about 300 cake deco-
rators in Lagos alone! Fortunately I 
was blessed with some very com-
mitted members who caught my 
madness. 
 Armed with this database, we 
sent bulk messages inviting decora-
tors to the ICES Nigeria Cake Expo. 
Against all odds, on October 14, 
2008 at the Sheraton Hotel, we 
recorded 235 visitors to the expo,  
with 219 attendees on the second 

day. The expo has since become 
a forum for showcasing Nigeria’s 
talent in cake decorating, promot-
ing the continuing education of 
the sugar artist through a series of 
free classes, exposing the Nigerian 
artists to international influences 
through classes with  international 
instructors, and introducing new 
products and ingredients. Cur-
rently our database has about 700 
decorators nationwide, and 54 are 
active ICES members. We now hold 
our Days of Sharing quarterly, ex-
cept for our Port Harcourt branch, 
which was born in 2010 and meets 
every month.
 Being an ICES Representative 
has drawn me out of a natural 
reserve and exposed me to situa-
tions I didn't know I could handle, 
like getting in front of TV cameras 
to seek support and exposure for 
ICES and its projects, or talking 
manufacturers into working out 
formulae that are better suited for 
our craft. 
 My greatest experience as a 
Representative thus far has been 
the treasured friendships it has 
opened up for me. Last year I was 
a first timer, but Maria Kovacs, 
Cecilia Morana, Helen Osteen and 
Glenda Galvez took me under their 
collective wing and cushioned 
what would have been for me 
a heartrending time away from 
home. Back home, my closest and 
dearest  friends have grown from 
ICES friendships.  
 In my role as Rep, I find that 
my greatest resources are my 
members. Their commitment and 
passion has made the expo, the 
ball and the free training possible. 
In Port Harcourt, Warri, Ibadan, 
Kaduna there is now an ICES 

presence with our liaison officers 
proudly flying the flag. We have 
shown that it is possible through 
caring and sharing to build every-
body up and promote the art we 
all love so much.
 In 2011 we embraced another 
dream which became a reality 
when we held the first ICES Nigeria 
charity ball and dinner in honor of 
indigent and unskilled women. The 
goal was to raise funds to enable 
us to push the boundary of caring 
and sharing beyond the sugar art-
ists and embrace the larger society, 
particularly women. This year we 
will be able to train a dozen wom-
en in baking and cake decorating 
skills and equip them with start-up 
tools. We will also set them up 
with ICES “big sisters” who will 
mentor them. All classes will be 
taught by members who will give 
their time and skills at no charge.
 It hasn't all been rosy. Lo-
gistics, even for things as simple 
as Days of Sharing, can be a 
nightmare. Sponsors are few in 
number—or none at all. Some 
members burn with passion, while 
others express a pessimism that 
is almost paralyzing. Sometimes it 
feels as though you are the only 
one pushing the ideal. 
 Yet I have seen the power that 
our founder's dream has had in 
touching people all over the world, 
and I hope in some small way I 
have helped that dream along.
 Nigeria ICES has grown in 
strength and character, as have I. 
My experience as an ICES Rep will 
undoubtedly remain one of my 
most treasured possessions.

Nnena Nkwocha
Nigeria ICES Representative

What Being an ICES Representative Means to Me
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2011 Carolina ICES Show Cake Details
by Penny Cunningham, Show Cake Chairman

 The 2011 ICES Show Cake was a ¾-size classic 
convertible car named “Carolina Memories” that was 
surrounded by “souvenirs” representing some of the 
flavors, sights and fun that our attendees might have 
experienced during their trip to the Carolinas and our 
convention. She was designed to look like someone was 
packing up to go home from a wonderful convention 
experience.
 The car itself was made of expanded polystyrene 
and measured 11 ft. by 4½ ft. It was constructed in three 
sections, with each section weighing 50-60 pounds 
before being covered with fondant. Approximately 300 
pounds of black, white and a custom colored “Carolina” 
blue fondant were used to cover the car. The fondant 
was attached using 12 pounds of shortening and the 
whole car was airbrushed with AmeriColor Blue Sheen 
for that showroom finish. Details were created from 
foam, foam core board or cardboard covered in fondant 
or gum paste. While on display, a small MP3 player 
played “Nothing Could Be Finer Than to Be in Carolina,” 
as if the car radio were playing.
 The souvenirs were made by members of the Caro-
lina “Memory Makers” Show Cake Team and showcased 
various highlights from North and South Carolina.
 Many thanks to our wonderful sponsors for their 
generous contributions that allowed us to create such 
a fabulous sugar project: Satin Ice Fondant, Guildcraft 
Furniture, Albert Uster, Chef Rubber, Cake Safe, Elegant 
Lace Impressions, Icing Images, and Sweet Expressions 
by Kathy Scott.  
 Creating the 2011 show cake was a great group ef-
fort. The committee members from North Carolina and 
South Carolina had a wonderful time working together 
to bring our show cake to life and it was definitely a 
memory-making experience for us all. Thank you to all 
who worked so hard to create our “Carolina Memories”! 

2011 Vendor “Southern Scramble” Cake Details
By Cheryl Baumgart, Show Cake Chairman

 The cityscape of Charlotte surrounded by a race-
track was the concept of the second ICES Show Cake. 
Replicas of the ten largest city buildings were made of 
fondant, along with the football stadium. The city was 
elevated 6" above the track to make room for greenery 
and vendor billboards. The moving race track platform 
was covered with fondant that had 32 vendor sponsored 
race cars on it. A “race game” was played during the 
convention with #227 Guittard Chocolate emerging the 
winner.

 The foundation of the cake consisted of 1” square 
stock steel that was shaped and welded together. The 6’ 
diameter table held the city scene. Around that was a 10’ 
diameter track that was powered by a variable speed mo-
tor through a drive belt. Actually, it was the motor out of 
my large stand mixer! 
 The cake project was a real family affair. My husband 
Denny built the table and track. My daughter Kim was my 
window painter, car decaler, and all-around helper. And 
then there was my 90 year old mom who asked daily for 
weeks “Did you really volunteer to do that?” And of course 
I couldn’t have done it without all the wonderful help 
from the NC and SC ICES members that comprised “The Pit 
Crew.” 
 I have estimated that it took us over 700 hours of 
manpower to complete the cake, along with 300 plus 
pounds of fondant.  It was truly a wonderful experience!
 Thank you, pit crew: Angela Barton, Denny Baumgart, 
Kim Baumgart, Ann Cole, Janice Crissman, Art Cunning-
ham, Penny Cunningham, Barry Dickinson, Carol Gunter, 
Joyce Hamilton, Patricia Hendrix, Donna Holman, Gail 
Hyatt, Cheryl Kemp, Angela Kincaid, Jean Moats, Cindy 
Moore, Dennis Scott, Kathy Scott, Don Snodgrass, Francie 
Snodgrass.
 Thank you, sponsors: Caljava/Fondx, Guildcraft, Inc. 
and PhotoFrost.



October 2011   |   ICES Newsletter   1�

Lu Scarborough, IN

Kathy Norris, SC

Jo Drummond, NC

Carol Gunter, SC

2011

charlotte CONVENTION PHOTOS



1�   ICES Newsletter   |   October 2011

Terry Tuttle, MD

Pamela Bergandi, SC

Melissa Nichols, MS

Pamela Langston, NC

2011



October 2011   |   ICES Newsletter   1�

Ashley Hughes, NC

charlotte CONVENTION PHOTOS

Christine Flinn, UK

Diane Gibbs, MD

Cindy Moore, SC



1�   ICES Newsletter   |   October 2011

Peggy Tucker, MN

charlotte CONVENTION PHOTOS

Theresa McCollum, SC

Sheila Miller, PA

Ann Parker, England

2011



October 2011   |   ICES Newsletter   1�charlotte CONVENTION PHOTOS

ICES Treasurer’s Report
Convention 2011   •   Charlotte, NC

REVENUE
 Actual

9/1/2009-8/31/2010 
 Actual

9/1/2010-5/31/2011 
 Budget

9/1/2011-8/31/2012 
Membership 206,927.62$                 183,138.35$                 200,000.00$                 
Newsletter 17,828.15$                   11,693.80$                   3,500.00$                     
Shows 162,960.60$                 154,057.10$                 50,000.00$                   
Scholarships & Memorials 18,997.48$                   325.00$                        500.00$                        
Chapter Insurance 3,505.00$                     2,942.00$                     3,600.00$                     
Other Income 9,509.00$                     2,225.00$                     7,500.00$                     
Interest/Dividends 1,950.90$                     578.95$                        2,500.00$                     

Total Income 421,678.75$                 354,960.20$                 267,600.00$                 

DIRECT EXPENSE
Newsletter 93,787.21$                   76,223.22$                   105,200.00$                 
Membership 21,375.27$                   11,400.50$                   16,800.00$                   

Total Direct Expense 115,162.48$                 87,623.72$                   122,000.00$                 

OVERHEAD EXPENSE
Midyear/Convention Allotments 30,633.68$                   17,483.61$                   27,775.00$                   
Board & Committees 7,717.85$                     3,186.41$                     11,295.00$                   
Representatives 15,890.86$                   14,259.73$                   21,150.00$                   
Insurance 9,007.63$                     4,304.00$                     5,000.00$                     
Scholarships & Awards 5,064.30$                     722.50$                        9,000.00$                     
Professional Fees
  Financial 11,446.40$                   8,550.00$                     15,500.00$                   
  Legal 2,713.50$                     963.00$                        3,000.00$                     
  Photographer 8,100.00$                     9,315.00$                     9,500.00$                     
Bank Charges 5,506.56$                     5,134.44$                     7,500.00$                     
Depreciation & Maintenance -$                              -$                              100.00$                        
Convention Seed Money 12,187.50$                   -$                              4,500.00$                     
Taxes & Licenses 20.00$                          -$                              220.00$                        
Other Expense 2,537.69$                     53.56$                          3,300.00$                     

Total Overhead Expense 110,825.97$                 63,972.25$                   117,840.00$                 

Total Expense 225,988.45$                 151,595.97$                 239,840.00$                 

Net Income 195,690.30$                 203,364.23$                 27,760.00$                   

Statement of Financial Positions (unaudited)
ASSETS as of 8/31/2010 5/31/2011
Checking - Main 370,213.52$                 573,277.52$                 
Checking - Credit Card 395,580.03$                 397,737.54$                 
Building Fund 605.01$                        605.24$                        
Investment 55,138.94$                   55,142.11$                   
Paypal 8,844.00$                     7,783.39$                     
Other assets 7,687.50$                     7,687.50$                     
Prop & Equip (less deprec.) 4,291.81$                     4,291.81$                     

Total Assets 842,360.81$                 1,046,525.11$              
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INTERNATIONAL CAKE EXPLORATION SOCIETÉ
37th Annual Convention and Show

August 2 - 5, 2012   ♦   Reno, NV
“Explore ... Create ... Share ... the Sweet Sierra Spirit”

	 The 2012 Nevada Convention and Show Committee is pleased to welcome one and all to the 37th Annual 
International Cake Exploration Societé Convention and Show being held at the amazing Grand Sierra Resort 
and Casino in Reno, NV. Reno may be “The Biggest Little Town in the World,” but from August 2 - 5, 2012 we’ll 
turn the Grand Sierra Resort into one of the “sweetest” towns in the world—a place we like to call	Sweet Sierra Junc-
tion. What better place for cake and sugar artists from around the world to explore, create and share the Sweet 
Sierra Spirit than this special place in the foothills of the Sierra Nevada mountains?
 The hotel at the Grand Sierra Resort and Casino will serve as our town’s	Boardinghouse, where you’ll find some 
of the finest guest accommodations in Reno. The Grand Sierra Resort is family and pet friendly and its variety 
of room styles and nightly rates make it an enticing spot for a late summer vacation.
 Arrive early in Reno and add to your Sierra experience with an all-day tour and sightseeing trip around 
Lake Tahoe, Carson City, Virginia City, Squaw, Genoa, and points in between. You’ll visit the playgrounds of the 
rich and famous, along with the legendary venues where Olympic-style winter sports and Hollywood-style 
summer fun still reign, and witness the preserved history of the pioneers who made Reno an important desti-
nation in the Old West.
 We hope you’re already planning to bring an example of your sweet artistry to share with fellow conven-
tioneers, as we present your display for all to see in the Grand Cake Pavilion. And if you hit a few bumps in the trail on 
your way, have no fear—you can patch up what ails your showpiece with a visit to the Icing Infirmary Cake Hospital.
	 Once you’re in town, we’re sure you’ll take advantage of the great schedule of hands-on classes at the	Sweet 
Sierra Schoolhouse, or perhaps you’d rather go prospecting for nuggets of wisdom and gems of knowledge down in 
the Demo Mine…
	 For some, the best part of the trip will be the shopping! You can find practically any sugar art tool or prod-
uct you’re looking for in our vendor hall, the Sweet Sierra (Sugar Arts) General Store.
	 One of the high points of your visit will be Saturday night’s	Sweet Societé Social. If you’re not familiar with the 
term, a social is a party, usually held by a group with a common interest. But this will be no ordinary party. We 
will celebrate the pioneering past, amazing present, and exciting future of ICES with a “Come As You Were” 
party. We encourage everyone to find their own 1800s personality and dress the part for an evening of Cow-
pokes, Society Matrons, Civil War Soldiers and Prairie Women . . . and maybe a Saloon Gal or two.
 In the coming months, you’ll find more details here in the newsletter, online at ices.org and at the 2012 
Nevada show site, ices12.org. Come “Explore . . . Create . . . Share . . . the Sweet Sierra Spirit” with us in 2012 in 
Reno, NV. We’ll be waiting for you!

WESTWARD, HO!
. . . to the 2012 ICES Convention and Show

Millie Green, Show Director
4102 Madison Avenue   
Indianapolis, IN 46227

317-782-0660 
millie@amazingcakesofindy.com

Karen  Garback, Show Director
5370 Columbia Rd.

North Olmsted, OH 44070
440-801-1440

pbkaren@sbcglobal.net 
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DEMONSTRATORS WANTED
ICES Convention attendees are always looking to “Explore” the possibilities of a new technique, are ea-
ger to “Create” something special with what they learn and are hoping that you will “Share” your knowl-
edge and skill with them in 2012.

We are looking for demonstrators who wish to share their talents and techniques with our ICES mem-
bers at the 37th Annual Convention and Show in Reno, Nevada, August 2-5, 2012.

If you are interested in participating as a demonstrator, we encourage you to visit ices12.org to submit 
your application.  Please be aware that ALL applications must be submitted with a demonstration title 
and photos in order to be considered.  The deadline for submission of applications is November 1, 2011.

The 2012 Reno, NV ICES Convention and Show team is truly excited to receive applications from all the 
clever and capable demonstrators who are out there! Please consider joining us as a demonstrator in 
Reno, NV, where we can share the “Sweet Sierra Spirit.”

For more information, please contact
Suzanne Daly, Demonstrations Chair
317 Burl Oak Drive
DeForest, WI  53532
Email suzannedaly.ices@gmail.com
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ICES Convention Recap
Charlotte, NC

Legend
A = Amended
T = Tabled
RFT = Returned from Table
RTC = Referred to Committee

2010/2011 Board Meeting
August 2-6, 2011

1. The expense of purchasing credit 
card machines for the use of shows 
to be incurred as an ICES expense. 
(Passed)
2. Internet Chairman to be respon-
sible for final approval of all forms 
on ICES website and show website.  
(Passed)
3. Show Advisor to receive a com-
plimentary room Sunday through 
Sunday for each convention, pro-
vided by the show. (Passed)
4. Approve the 2012 budget as pre-
sented and amended. (Passed)
5. Convert the Building Fund to 
a one-time scholarship award in 
memory of Frances Kuyper to be 
awarded at the 2012 Convention 
and Show. (Passed)
6. The Schreiber bequest of 
$17,277.43 to be deposited to a 
separate Ameritrade account and 
the annual income amount to be 
used to fund a memorial scholar-
ship. (Passed)
7. Accept the revised 2012 Candi-
date Guide for CMSA and CSA and 
all forms within. (Passed)
8. Approve revised Adjudicators 
Contract form. (Passed)
9. Approve revised score sheet and 
scoring system for 2011 Certifica-
tion test. (Passed)
10. All job descriptions needing 
additions or changes be approved.  
(Passed)

11. Sell Representative base pins to 
past Representatives from 2008-
2010 for the cost of $2.75 each 
which will also be the cost to pur-
chase replacement pins. The year 
bars will be for sale to past Repre-
sentatives from 2008-2010 for the 
cost of $5 each. Replacement year 
bars from 2011 onward will cost $1 
each. (Passed)
12. Provide British Sugarcraft Guild 
with gratis table in the cake room 
at a forthcoming ICES Convention 
and Show in exchange for pro-
vided gratis table for ICES at their 
2012 International Show. (#13T) 
(#15RFT) (Passed)
14. Rescind motion #35 (8/10) San 
Diego Board meeting which reads: 
“Membership Committee moves to 
accept the dues amount for the ac-
cepted membership categories per 
the attached copy.” (Passed)
16. The attached dues amounts for 
tiered membership categories be 
approved. (Withdrawn)
17. Form a Member Relations 
subcommittee to be comprised 
of Board members and general 
members with the intent of study-
ing and reporting to the Board 
potential cost reductions and other 
member benefits by Midyear 2012.  
(Passed)
18. Create the Hank and Betty 
Jo Steinman Award and present 
annual gifts at convention based 
on 10% of the profits of the previ-
ous Convention and Show, in the 
amount of $1000 each, with a min-
imum of one annual award, open 
to all members in good standing 
as of April 1st, to be used to offset 
expenses for the next year’s Con-
vention and Show, including regis-

tration fees, demonstration fees, 
hands-on class fees, housing costs 
and travel expenses. (Passed)
19. Inaugural Hank and Betty Jo 
Steinman Award to be given at 
the 2012 Convention and Show. 
(Passed)
20. Award the 2014 ICES Conven-
tion and Show to Albuquerque, 
NM. (Passed)
21. Accept Mobile, AL as conven-
tion site for 2015. (#22T) (#23RFT) 
(Failed)
24. Accept the bid to hold the an-
nual ICES Convention and Show in 
Omaha, NE in 2015, and Mobile, 
AL in 2016. (Passed)
25. Set the fee at $200 for the Cer-
tification application fee, beginning 
with the 2013 test. (Passed)
26. Amend form 194 to read: 
“$200 U.S. funds” and add the 
word “Cash” under payment types. 
(Passed)
27. Change the Bylaws to further 
achievement of long range goal. 
This includes taking advantage 
of all opportunities to spread the 
name, mission and worthiness of 
being a member, or simply sup-
porting us through internet and its 
applications and potential. (With-
drawn) 
28. Accept the attached Inven-
tory Form as standard procedure.  
(Passed)
29. Accept the Award Worksheet 
as standard procedure. (Passed)
30. Chairman of the Board in the 
year of an outgoing President will 
sign the plaque and certificate for 
that outgoing President. (Passed)
31. All future award pins be made 
of Jewelers Brass. (Withdrawn)
32. Accept revised Scholarship 
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Application and revised scoring 
criteria. (Passed)
33. Establish Standing Rules for the 
ICES organization. (Passed)
34. Establish Standing Rules for the 
ICES Board of Directors. (Passed)
35. Change the definition of Gold 
Key membership to read: “Those 
members who are not Charter 
members or over the age of 60 and 
have been ICES members for at 
least fifteen (15) continuous years.” 
(Passed)
36. Accept the dues amounts for 
tiered membership categories as 
presented, effective September 1, 
2011. (Passed)
37. Limit each convention regis-
trant to three (3) hands-on classes 
during the Early Bird registration 
period. (Passed)
38. Establish the following for-
mat to record and report Recap, 
beginning with 2011 convention. 
(Passed)
39. Effective with the 2013/14 ICES 
Board, reimbursement for Board 
members to be increased by $____ 
for Board members residing in 
North America, and increased by 
$_____ for Board members resid-
ing outside North America. (#40 
Referred to Committee)
41. Accept the revised 2012 CMSA/
CSA Certification Quick Guide. 
(Passed)
42. Purchase a new laptop and 
multi-purpose printer for use by 
the Recording Secretary for the 
ICES Board of Directors, cost not to 
exceed $1,700. (Passed)

Special Bylaws Meeting
August 4, 2011

1. Approve all the forms that have 
been sent out for use at meetings 
for 2011 convention. Hereafter, the 
format approved July 28, 2009 will 
be used. (Passed)
2. Accept the Bylaws as printed 

and distributed. (Passed)

General Membership Meeting
August 5, 2011

1. Accept the minutes as present-
ed. (Passed)
2. Accept Treasurer’s Report as 
submitted. (Passed)
3. Amend motion #10 (7/06) that 
reads: “ICES establish a Certified 
Master Sugar Artist (CMSA) pro-
gram and establish the criteria for 
certification testing, offer such 
testing at the annual conventions.  
Testing to cost no more than $150 
for which successful CMSA would 
receive a certificate, a pin and a 
decorator’s hat. First testing to 
begin no later than Convention 
2008,” to read: “ICES establish 
a Certified Master Sugar Artist 
(CMSA) program and establish the 
criteria for certification testing, 
offer such testing at the annual 
conventions. Testing costs to be 
established by the Board of Direc-
tors, for which successful CMSA 
would receive a certificate, a pin 
and a decorator’s hat. First testing 
to begin no later than Convention 
2008.” (Passed)
5. Article V, Section 5 of the Bylaws 
be removed. (RTC)
6. Article VI, Section 1 of the 
Bylaws be changed from “includ-
ing the Chairman of the Board” 
to, “excluding the Chairman of the 
Board.” (RTC)
7. Article IX, Section 2 of the By-
laws be changed from “majority” 
to “all members.” (RTC)
8. Article IX, Section 8 of the 
Bylaws to read: “Ratification. All 
actions of the Executive Committee 
shall be ratified by a majority vote 
from the entire Board of Direc-
tors within 30 days of said action.” 
(RTC)
9. Change Article XI, Section 3 and 
Article XXII, to be consistent and 

read: “The current edition of Rob-
erts’ Rules of Order Newly Revised” 
in the appropriate location. (RTC)
10. Change Article XVII, Section 7 
to read “…in any FDIC protected 
banks, trust companies or other 
depositories…”. (RTC)
11. All future invocations of ICES 
functions to be non-denomina-
tional, effective at the close of this 
business meeting. (Failed)

2011/2012 Board Meeting	
August 7, 2011

1. Accept Maria Kovacs as Chair-
man for this session only. (Passed)
2. Appoint B. Keith Ryder as ICES 
Treasurer for one year. (Passed)
3. Appoint Maria Kovacs to the 
Board of Directors for one year. 
(Passed)
4. Select the All-American Break-
fast for 2012 Midyear. (Passed)
5. A position on the Board of Direc-
tors to be created for Contract 
Manager. (Passed)
6. The Board of Directors to be 
reimbursed for all expenses as-
sociated with attending Board of 
Directors meetings. (Failed)
7. The Board of Directors to be re-
imbursed up to $500 for travel, the 
cost of the required host hotel stay 
and the federally stated daily per 
diem for Board meetings, effective 
January 1, 2012. (Passed)

SPECIAL BOARD MEETING RECAP 
August 14, 2011

1. Amend motion #7 of 8/7/11 
to read: “Reimburse the Board of 
Directors up to a maximum of $500 
for reimbursable expenses incurred 
for attending Midyear and Conven-
tion Board of Director meetings, 
effective 1/1/12.” (Passed)

Respectfully submitted,
Vicky Harlen, Recap Chair
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 Each issue of the ICES newsletter 
has photographs of cakes and other 
sugar art that were displayed at the 
annual ICES Convention. The coopera-
tion of the artists who completed these 
beautiful works of art has enabled us to 
share information about some of these 
displays.

Photos on Page 14

Photos on Page 13

Photos on Page 15
How Did They Do It?

Photos on Page 16

Jo Drummond, NC -- The sew-
ing basket was woven using gum 
paste. Royal Icing and gum paste 
were used to create the sewing 
items and decorations.

Lu Scarborough, IN -- This cake 
was called “Music to my Ears” and 
was made of three tiers which 
were all covered with fondant and 
brushed with luster dust. Sheet 
music was made of a fondant/gum 
paste mix and was written with ed-
ible writers. The roses were made 
from gum paste.

Carol Gunter, NC – The single tier 
was covered with ivory fondant 
and then again with chocolate 
fondant. A circle was cut out of 
the middle; the remainder was 

Theresa McCollum, SC – This 
three-tiered wedding cake fea-
tured a side ruffled middle tier and 
a large rose topper. All borders, 
buttons, and lace trims were made 
from molds. The bottom tier was 

Terry Tuttle, MD -- 5" and 7" cakes 
were 4" high.  Cut gum paste pat-
terns were placed on the top and 
bottom of the 7" tier.  A cage made 
of gum paste was erected around 
the bottom tier. A hole was provid-
ed in each side to see the decora-
tions on the cake.  

Ashley Hughes, NC – This single-
tiered “Octopus Birthday” cake was 
made using Rice Krispies Treats® 
for the head of the octopus, which 
was covered with fondant and 
decorated with a gum paste bow 
and hat, along with fondant legs 
and facial features.

Cindy Moore, SC – The cake was 
covered with chocolate fondant 
and decorated with a shell border 
made of green royal icing. Gum 
paste butterflies, flowers and 
leaves were brushed with petal 
dusts. The branches were made of 
fondant.

Pamela Bergandi, SC – An FMM 
quilt cutter set was used to cut 
the quilt pieces and the design for 
this single-tiered cake was created 
just like one would create a mosaic 
pattern. A matching border was 
placed around the bottom.

Melissa Nichols, MS – This two-
tiered round cake was covered 
with rolled fondant tinted tur-
quoise and decorated with choco-
late and turquoise fondant daisies 
accented with matching chocolate 
dots.

Kathy Norris, SC – This three-tiered 
cake was covered with chocolate 
fondant. A fondant/gum paste mix 
was used to make the fall leaves 
that were petal dusted with fall-
colored petal dust. Leaves and 
vines were piped on the cake with 
writing tip #3. Leaves were artisti-
cally placed and an arrangement 
of twigs were placed on top of the 
cake.

Diane Gibbs, MD – This two-tiered 
cake was covered with fondant and 
decorated on top with a fondant 
pumpkin and gum paste flowers: 

sectioned off and curled back over 
to the edge of the top. Pearl drops 
were added between the curls and 
on the top of the cake. Gum paste 
roses and leaves were placed in 
the center. A border of pearls was 
placed along the bottom. The pearl 
drops, pearls and gum paste rose 
were all painted in gold.

Christine Flinn, UK – The fondant-
covered cake was covered with 
royal icing decorations. Brush 
embroidery, scratch piped embroi-
dery, dry dusting and painting were 
the techniques used to decorate 
this cake. A butterly adorned the 
top.

Pamela Langston, NC -- This four-
tiered square cake was decorated 
with gum paste flowers, royal 
icing, sanding sugar, additional 
gum paste decorations, and some 
airbrushing. Each of the four sides 
of the cake featured flowers from a 
different season.

daisies, roses, filler flowers and 
leaves.
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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.

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 reusable SugarVeil shopping bag with online order! Write the text "FREE BAG" in the comments sec-
tion of your www.sugarveil.com order before 10/31/11 and we'll send along our beautiful cake bag.

CakeSuppliesPlus.com - Our NEW site features thousands of additional products and an enhanced, easy-to-
use shopping cart. For all your Cake, Candy, Cookie & Cupcake Supplies + current Winbeckler Class Info.

Ann Parker, England – This sugar 
flower arrangement was made us-
ing the “twiddle and stick” method 
and consisted of the following 
flowers and greenery: Frangipanis, 
Daphne, Hosta leaves, Fountain 
Grass and foliage.

Sheila Miller, PA – This sugar 
display featured a fondant pastry 
chef sitting on a marbled tile floor 
during certification practice. He is 
holding a flower nail while napping 
against a fondant decorating bag 
shaped over a rice treat.

Peggy Tucker, MN – This display 
was a poured and cast sugar piece.

	 If you attended convention and brought a sugar art display 
for the cake gallery, but did not submit a description for the "How 
Did They Do It?" section of the newsletter, would you do me a 
favor? I need those descriptions before we can publish the pho-
tos of your cakes. Please email cake descriptions of the displays 
you entered to IcesEditor@aol.com. Include any information you 
think would be helpful to ICES members: tips used, decorating 
techniques, cake medium, etc.
 Thank you so much! Your input is invaluable to us all, espe-
cially the new members who are eager to learn new techniques.

decorated with brushed embroi-
dery.

Grace McMillan
ICES Newsletter Editor
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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 US membership dues are $60 per year or $156 for three years; Gold Key US 
membership dues are $50 per year (US membership dues include $31.07 per year for your 
subscription to the ICES newsletter); regular international membership dues are $75 per year 
or $201 for three years; Gold Key international dues are $65 per year (dues include $63.85 
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. Verify fax receipt with email.

      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.

December Issue Deadline: October 25

 

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 

 
 

We’re taking acrylics to a new level! 

CakeThings.com 
832-545-0696 

AVENUES SWEET CHOICES USA/
SUGAR CITY UK

Home of PLATINUM FLOWER PASTE
created by Lin Cook HOF Sugar City

Flexible DPM Silicone Molds
Double Sided Veiners
Cutters
Full Line of Gum Paste/Fondant Sundries
Mail Order/Classes available

•
•
•
•
•

Visit us online at
www.avenueschoices.com

Email avenuessweetchoices.com

There were 4,253 ICES members at the time bal-
lot books were printed.

588  votes were cast at the 2011 General Mem-
bership Meeting in Charlotte, North Carolina.
		
531 regular ballots  
8  absentee ballots    
42 proxies requested by members

Submitted by Maureen Cleveland
Nominations/Elections Chair

2011 Election Results
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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
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We have more than 2 000 products
& will beat any competitor’s price!!! 
MysticaL Dust, Disco Dust, Petal Dust,
Edible Lacquer Spray, Choco Freeze,
Tylose Powder, Cocoa Butter, 
Professional Gum Paste and Fondant

7     2    7  -  8    7     9     3
1-877-PASTRY3

www.ConfectioneryArts.com

w
w

w
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re
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.c
om

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!
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2011 Convention Show Cakes

See Show Cake
details on page 12.


