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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!
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Cake by Joelle Mahoney, Brewster, NY

The five foot tall cake consists of a bottom  
tier with bas relief "running angels" on fondant 
(roller from Parpen, Argentina). The second 
tier is a hexagonal shape with marbleized  
modeling chocolate with angels using  
Rosemary Watson's Angel with Lute mold  
at each corner.

To read the full description and a guide to building 
pastillage columns, please turn to page 6.  

ICES
International Cake Exploration Societé
March 2012  /  Volume 33, Issue 6  /  4,126  members www.ices.org

Pastillage Column
A how-to guide for 
making a pastillage 
column

Hedgepig
A step-by-step guide to 
building an adorable 
animal

Convention Cakes
Sugar Masterpieces from  
North Carolina
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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 artists, and 

enjoyment of the art form  

in a caring and sharing  

environment.

Here in the North we are looking forward to spring when the days are just a little 
bit longer, the grass gets a little bit greener, and the annual convention and show 
registration begins. 

March 1st marks the online and off line registration period for the 37th Annual 
Convention and Show in Reno, Nevada. The time has finally come, so get your class 
and demonstration list ready, and have your credit card handy, to register and get 
your first choice of events. 

The show committees have gathered a great set of demonstrators, teachers and 
vendors and I hope you will all take advantage of this amazing opportunity as an 
ICES member. The convention embodies all the best that is ICES. Don't forget to 
also book your room while you register, because at these great rates, we are expecting 
to fill out our entire room block early. 

To ensure more class opportunities for all, this year we are asking everyone to please 
limit their Hands-On class selections to three per registration until the early-bird 
registration period ends on June 1st. We are doing this to make sure more people 
have access to these popular classes. One of the biggest requests we get is for more 
Hands-On classes! But there are only so many we can manage based on available 
space and time during each convention. We love that you are all embracing the 
Hands-On classes during the convention, and we are trying to ensure that an even 
larger portion of convention attendees can take part in them. After June 1st, if 
there are still spaces left, the registration will be open to unlimited Hands-On class 
registrations. The standard eight demonstrations per registration will remain the 
same during the entire registration period. 

April 1st marks the random selection for our very first set of recipients of the Hank 
and Betty Jo Steinman Awards. This year during the 2012 Convention Awards 
Ceremony we will announce the eleven winners of these $1000 awards to be used 
for the 2013 Convention and Show in Lexington, KY.  The idea behind these 
awards is to help our members be able to attend one of the biggest benefits ICES 
has to offer its members. The awards can be used towards a member registration, 
classes, demonstrations, lodging and travel. So cross your fingers and make sure your 
membership is up-to-date on April 1st.

Good luck everyone!

Sincerely,

Mary Jo Dowling 
President, ICES

ICES
Mission Statement

Letter from the

President
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Upcoming Events and Happenings

Upcoming Events
March 2-4, 2012  – Queen City Cake and Sugar  
Art Show in Cincinnati, OH. Held during the  
Cincinnati Home and Garden Show at the Duke 
Convention Center. Multiple categories for each skill 
level division, as well as special theme categories. Entry 
deadline Feb. 17, 2012.  For more info and registration 
forms, visit queencitycakeclub.com or email Christine 
Clarke at cclarke@cinci.rr.com

March 3-7, 2012 – The EUROPAIN World Bakery, 
Pastry, Ice Cream, Chocolate and Confectionary Trade 
Show in Paris, France.

March 10-11, 2012  – The San Diego Cake Club is 
proud to present Confections For a Cause, with most 
proceeds benefiting the Ronald McDonald House 
Charities. Over 200 cakes and confectionery arts of 
amateurs and professionals competing in this annual 
sugar art decorating contest and show. For more  
information, entry forms and demonstration schedule 
go to: www.SanDiegoCakeClub.com or email chairman 
Valerie Lindsley at cakeonthebeach2010@gmail.com

March 15 – 17, 2012 – Tennessee ICES, Lebanon, 
TN. Join us for three classes with Susan Carberry – 3D 
Leprechaun, Garden Critters and Under the Sea.  For 
more info and registration form, visit www.tn-ices.org 
or contact Leah Langford at leahcakes4u@yahoo.com 
or 901/288-3129.

March 18, 2012 – Tennessee ICES Day of Sharing, 
Lebanon, TN. Join us for an exciting Day of Sharing.  
Susan Carberry will be with us, and presenting her 
demonstration on Extreme Cake Structures.  For more 
info and registration form contact Jessica Escobales at 
jessicaescobales@nfc1.com or Gail Forrester, State Rep, 
at lenstwo@bellsouth.net or 865/986-9456.

March 18, 2012 – Oregon ICES will have their regular 
DOS at the Decorette Shop in Tigard, Oregon from 
9:30am to 4pm. For more information, please contact 
Mary Reichelt, 503-879-9085 or maryreichelt@msn.
com

March 23-25, 2012 – 2012 Great Lakes Mini Classes 
and Sugar Art Showcase in Dearborn, MI, sponsored 
by Michigan ICES. Nick Lodge, Bronwen Weber,  
Rebecca Sutterby and over a dozen great teachers! Plus 
a sugar art competition! For info: www.michiganices.
org or contact Carol Lowe at sugarsongs@comcast.net

March 24-25, 2012 – The National Capital Area  
Cake Show (NCACS) will be held March 24-25 in 
Annandale, VA at the Ernst Center on the campus of 
Northern Virginia Community College. This event is 
sponsored by the Virginia Chapter of ICES. We have 
divisions for every skill level. Fabulous classes being 
offered by renowned teachers. Numerous vendors ready 
to show you their new products for 2012. Don’t miss 
out on the opportunity to meet some of your favorite 
TV decorating personalities and watch them as they 
battle against each other in our Cake Challenge on 
Saturday March 24. For more information go to  
www.cakeshow.org 

April 14-15, 2012 – Pennsylvania ICES welcomes 
you to "The ROARING Twenties" at the 32nd Annual 
State Cake Show! Our non-judged, sharing show will 
be held in State College, PA. It will be the Cat's Meow, 
with mini-classes, demos, prizes for all entrants, a  
banquet at the "Vanderbilt Room Speakeasy" and  
a KitchenAid mixer raffle.  Visit our website at  
https://sites.google.com/site/pastatecakeshow/home,  
or contact Kim Morrison at 814-422-8779,  
gkmorrison@verizon.net, for more information.

April 22, 2012 – Missouri ICES Day of Sharing 
in Columbia, MO.  Demonstrations include Cake 
Sculpting, Designing a Stacked Book Cake, Gelatin 
Bubbles, Marshmallow Fondant, and Edible Bling. 
For additional information and registration form 
contact Annette Molitor – urbmolitor@aol.com  
Early bird registration by April 11, 2012.

1
March

Reminder!
March 1st 11:00am EST  
2012 Convention and  
Show Registration begins  
online at www.ices.org
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The cake pictured is entitled  
“Temple of Eros” and is a  
Gold Medal winner from the  
"Salon des Arts" – Societe 
Culinaire Philanthropique  
held in New York City,  
November 11-14, 2011.

The five foot tall cake consists of a  
bottom tier with bas relief "running 
angels" on fondant (roller from 
Parpen, Argentina). The second tier 
is a hexagonal shape with marbleized 
modeling chocolate with angels  
using Rosemary Watson's Angel  
with Lute mold at each corner.  
The center "temple" is made entirely 
of pastillage, and required 10 lbs. 
of pastillage to complete. Capitals, 
columns and the upper part or "dome" 
of the temple are also pastillage.  
Above the dome are 6 thin  
pastillage "rings" layered one atop 
the other to achieve the in and out 
effect.  The next tier is adorned with 
Rosemary Watson’s angel mold. 
Atop that is a separator covered 
with various gumpaste flowers (roses, 
lilies, filler flowers, etc.). The next 
two tiers repeat the patterns from the 
bottom two tiers and are topped by 
a quilted open box filled with more 
gumpaste flowers.

Inside the temple itself a solid  
marbleized 16" chocolate molded 
and sculpted statue of Eros the God 
of Love holding an urn filled with 
gumpaste flowers. Beneath Eros was 
a revolving platform cut through the 
pastillage allowing him to turn at 2 
revolutions per minute.

Pastillage Column
Building a

By Joelle Mahoney, Brewster, NY
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1. PVC Pipe measured to desired length and width  
 of pastillage column (Mine was 22" long x 5"  
 in circumference).

2. Wrap PVC pipe with a piece of parchment paper  
 and tape closed.

3. Make sufficient pastillage to cover pipe (I used  
 1½ lbs. for mine). Place pastillage onto a piece of  
 parchment and cover pipe. Run a bead of water along  
 the seam line to join the two ends of the pastillage.

4. Wrap a piece of parchment over the pipe and tape  
 closed to keep the seam from opening. Allow to dry  
 24 hrs.

5A + 5B. FOR THE CAPITALS (Top of the columns). Cut 2  
 squares out of pastillage (mine were 2" sq.) approximately  
 ¼" thick and using a round cutter (the back of a pastry  
 bag tip the same diameter as the column works well) cut  
 a circle in the middle of the square. Cut two; one for the  
 top and one for the bottom of the column.

Pastillage Column
By Joelle Mahoney, Brewster, NY

2

1

3 4

5 5a b

(continued on page 13)
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ICES 2012 Reno Convention & Show 

Contact Info
Millie Green
4102 Madison Avenue   
Indianapolis, IN 46227
317-782-0660 
millie@amazingcakesofindy.com

Karen Garback
5370 Columbia Rd.
North Olmsted, OH 44070
440-801-1420
pbkaren@sbcglobal.net

International Cake Exploration Societé
37th Annual Convention & Show
Reno, NV
August 2 – 5, 2012

One of the most enduring ICES traditions is the Century 
Club. Every year, we encourage those attending convention to 
bring displays for the sugar art gallery, and once again, in 2012, 
Century Club gifts will be there; not only as incentives, but also 
as a special way to say “Thank you” to those who show the true 
ICES spirit of “caring and sharing” by making our Grand Cake 
Salon an exciting and inspiring place to showcase sweet artistry.

Decorators of all ages, all skills and all styles are welcome to 
register as many sugar art displays as they wish. By sharing your 
talents and creativity with the rest of us, you’ll accomplish two 
very important things; turning a once empty room into the 
sweetest art gallery on the planet, and earning valuable Century 
Club tickets.

Every sugar art display on a 6" board or larger, that has not 
been displayed at an ICES Convention in the past, is eligible to 
win one of the many gifts that the Century Club has collected. 
Displays of more than one tier are entitled to one ticket for each 
6” or larger tier. Cakes consisting of more than two layers of the 
same size and decorated as one cake will receive only one ticket. 
If there is a question about the number of tiers in a cake display, 
the number of tickets the display receives will be decided by the 
Century Club Chairman. The more displays you bring the more 
chances you will have to win a gift!

If you would like to donate a gift, or volunteer your services to 
help with the Century Club, contact Kathy Scott by e-mail at 
sweetexpress@wctel.net.  

Important Dates to Remember
March 1  
Online registration opens at 11:00 a.m. EST. Visit ices.org,  
select the “Convention” tab and click on “Registration” 
from the menu. You will be able to register for convention, 
demonstrations, hands-on classes, other activities and make  
hotel reservations all at the same time. Sugar art display 
registration and other convention information will also be 
available online. Please do not contact the hotel directly to  
make your reservations.

June 1 
“Early Bird” registration deadline. This is the last day to get the 
“Early Bird” rates.

July 1 
Last day for guaranteed ICES special hotel rates. Hotel rooms 
requested after July 1 are subject to hotel availability at the 
prevailing room rates.

July 8 
Last day for online (ices.org) convention registration.

August 1 
Certification and Hands-On Classes commence at the Grand 
Sierra Resort.

August 2 
The ICES 2012 Nevada Convention and Show in Reno begins! 

Explore, Create, Share – The Sweet Sierra Spirit

ICES Century Club 2012
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Members are called “First Timers” when they attend an  
ICES Convention for the first time. There is so much to see  
and do at an ICES Convention! To help you through this 
very busy time, we have a First Timer Orientation, which 
is presented by Bonnie Blackburn. You will find it very 
informative, interesting and enjoyable. The First Timer 
Orientation is a “must” for everyone who hasn't yet attended 
an ICES Convention. The Reno, NV 2012 Tentative Show 
Schedule lists the First Timer Orientation on Wednesday, 
August 1, at 3:00 p.m., and Thursday, August 2 at  
4:00 p.m. Be sure to check the convention schedule for 
updated information when you arrive. You will want to get 
there early so you won’t miss out on anything.

Research 
The very first thing you should do, before even leaving 
home, is visit ices.org and start learning about ICES. Visit 
the "Convention" link. There is a wealth of information to be 
found under many categories. This is your best resource for 
learning about all things convention: registration, convention 
schedule, tour information, demonstrations, vendor listing, 
sugar display registration, photo studio procedures. (Yes! We 
supply a professional convention photographer; be sure to get 
your cake photographed for free). So much more information 
is listed on that page. If you would like to learn more about 
convention and Reno, NV you may also visit ices12.org. 
Information about lodging, visiting the Reno area, tour details, 
etc., can be found in detail there. 

Your ICES Representative can help to prepare you for 
convention with ideas and suggestions. For example, she or 
he can let you know what to do if you wish to sit together as a 
group at the Saturday night banquet.

Register 
The easiest way to register for convention is online. Online 
registration began March 1. Just click on the Convention tab; 
then scroll down to “Register” and follow the directions. It’s that 
simple. If you wish to register by mail, you may request the 
paperwork from your State Representative, a Show Director 
or the Convention Liaison. Please note that if you don’t own a 
computer, you may also use a public computer at your local 
library and either register online, or download the paperwork 
from that location. My contact information may be found at the 
conclusion of this letter.  

Clothing attire 
Clothing attire for the convention is casual, so take very 
comfortable clothing, especially comfortable shoes. You will 
want to be sure to bring some dressy 19th century western 
garb for the Saturday Night Awards Banquet. 

Welcome, First Timers!
Sugar Art Display Registration & Photo/Video/CD/DVD 
Release Form  
Go to the ICES website at ices.org (click on "Convention" to 
register your sugar art display, which includes space for a 
description.  Only sugar art displays which are pre-registered 
and postmarked by July 21, 2012, will be placed by state/
area/province/country. Sugar display registrations received 
after that date or on site will be placed on a first-come, first-
served basis at the Show Committee’s discretion. Set up your 
sugar art display as soon as possible during the scheduled 
times on Wednesday and Thursday of the convention.

Show Rules and Regulations  
Read these carefully so that you are educated about the rules 
for your sugar art display.

Cake Hospital  
You may make any necessary repairs to your sugar art display 
in the cake hospital if it should be damaged while traveling, 
but you may not frost and decorate your display there. 
Decorating and icing may be completed in your room. Bring 
along anything that might be needed to repair your display in 
the event it is damaged.

Photo Studio  
Be sure to read the ICES Photo Studio Procedure on the ICES 
website so you’ll know how to have your cake photographed 
for free. The ICES newsletter features color convention photos 
of cakes every month for the next eleven months, so bring your 
best work. One day you may open up your ICES newsletter 
and notice that your cake is featured there. You might also 
remember that the home page of the ICES website features 
cakes from our conventions as well. How would you like to see 
your cake featured on the home page?  Don't forget to pick 
up a Century Club ticket when you finish setting up your sugar 
art display.  Complete the necessary information and keep 
your part of the ticket(s) for the drawing of great prizes at the 
banquet on Saturday night. The more displays you have, the 
more chances you will have to win prizes.

Shopping 
Make an inventory list of the cake decorating items you 
already have. This is easy to do on the computer, plus it makes 
updating simple. Suggested categories are as follows: Books 
(which you will list by author), Cake Stands, Cutters, Molds, 
Pans, Rolling Pins, Separator Plates, Stencils, Tips, Videos, 
etc. You will find the list very helpful in preventing you from 
buying duplicates of some items you already have. Also, 
make a “wish list” of items you would like to purchase from 

(continued on page 21)
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Hedgepig The

A friend sent me the cutest picture of 
a stuffed hedgepig the other day and 
since I can`t seem to leave anything 
alone……. I “caked” it. This project is 
a fun place to try cake sculpting for the 
first time, as well as working with the 
PhotoFrost printer system. I had the 
good fortune to have the use of a printer 
and am finding it quite handy indeed.

Make the “petals” for the hedgepig: there are a couple of ways you can do this.  I chose to paint my background with 
non-edible watercolor paints on watercolor paper and then use my printer to reproduce on edible icing sheets as many 
times as I needed.  I love using the PhotoFrost system this way because I can keep all the designs I produce in a file 
and just pop them out when I need them. You have no copyright issues since they are all your designs and you can 
experiment all you want with those art supplies you didn`t know how to use. You don`t need expensive paints for this, 
but it does help to have some decent paper. I used 140 lb. cold pressed paper.  It is a heavier paper and does not tend to 
warp as easily as some thinner hot pressed papers. Tape the paper down to your desk or easel board (if you tip your paper 
you will get “run lines,” if you leave it flat you will get puddles… the choice is up to you) using painter`s tape along the 
very edges and then wet the entire piece of paper with a large brush and clean water.  Use a smaller brush to dab bits and 
pieces of color onto the paper.  If you want a more vibrant color, add more pigment.  If you want a more pastel color 
either mop up some of the pigment with your brush or add a bit more water to that area.  When you are happy with the 
design, let the paper dry just until the majority of the water has either absorbed or evaporated and then sprinkle some 
Kosher salt over the paper. Do not disturb the paper again until completely dry.  The salt will soak up the pigment and 
give you a kind of starburst pattern inside your original design.  When the paper is completely dry, remove the tape and 
brush the salt crystals off the surface.  You are now ready to reproduce that design as many times as you might want 
for as long as you want.  Make sure that you have a separate set of brushes for “regular” art work and for cake art work.  
Some of the pigments in standard paints are toxic so separate brushes are a must.

Use the PhotoFrost printer/copier to reproduce the design on icing sheets twice for this project.

Roll out some hedgepig colored fondant very thinly in a large sheet. Apply the icing sheets to the fondant.  I used a 
cutter for a small hydrangea leaf to make the “petals” that go on the back of the hedgepig. This small cake took about  
40 petals.  

By Kelly Lance, CMSA, Gaston, OR
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(continued on page 12)

You can get 20 out of each icing sheet if you are careful 
with how you place the cutter.  Cut out all your petals and 
remove the excess fondant.

Let the petals dry until they will hold their shape when 
picked up, but not so hard that they will crack if bent. I 
let these sit overnight and they were just right. For this 
project I used Fondex fondant. You may need to adjust 
your drying time depending on the type of fondant you use 
and the humidity in the area. If you need the fondant to 
dry faster, knead some CMC into it before you roll it out. 
I generally add 1 teaspoon per pound, but you may need 
more or less; experiment beforehand to be sure.

The cake for this project was left over from another cake 
that I had done, so the size of the scraps determined the 
size of the hedgepig.  This one was about the size of a 
regular sheet of paper 8 ½" x 11".  I stacked it three layers 
high with filling in between each layer just as I would if I 
were going to ice and decorate it exactly as it sat. Pop the 
whole cake into the freezer and leave it there overnight 
or until completely frozen through. Now you are ready to 
start carving. It sounds way too easy to say, “Just take off 
all the cake that does not look like a hedgepig.” but that is 
exactly what you do. I started by looking down on top of 
the cake and making a 45 degree cut at each back corner 
with my knife straight up and down. Then I moved to the 
front of the hedgepig and made a deep cut that defined the 
pointed nose, again with the knife straight up and down. 
You now have the basic shape, you just have to refine it a 
bit. We need to round off the top edges slightly, so holding 
your knife at a 45 degree angle to the cake, make a cut that 
runs down the entire length of one side. Now do the other 
side. Undercut the sides on the bottom of the cake in this 
same manner. You want your hedgepig to appear to be 
rounded. Don`t forget to do both the top and bottom of 
his backside as well.  
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The Hedgepig
Now move on to the head and face area. This part is going 
to be tricky.  You want the forehead to slope upwards, the 
cheeks to slope inward and the chin to slope downward. 
In other words, you are carving a point. Hold your knife 
at a 45 degree angle to the cake and take little bits off at 
a time. You can always take more away, but it is much 
more trouble to put bits back. When you are happy with 
the shape of the hedgepig, give it a smooth coating of 
buttercream icing. Don`t worry if you have some edges 
that are sharper than you thought you wanted, a lot of that 
can be smoothed out with the fondant covering.  

Now you can lay the foundation for the facial expression 
of your hedgepig.  Using pieces of fondant, make eyebrow 
ridges, cheeks and whatever else you might want.  Just 
attach them to the cake by pressing them into the coat of 
buttercream icing. Put your hedgepig into the cooler and 
let it firm up again.  

Roll out your fondant in a large enough circle to cover the 
hedgepig, keeping in mind that you will be going over the 
top of the whole thing, as well as coming back under, too. 
So leave yourself a bit of extra room. Place the fondant 
over the top of your cake using your preferred method of 
transfer.  I like rolling out my fondant on a blue mat from 
Ateco or a piece of upholstery plastic and then using that 
to carry the fondant and lay it in place.  I can then peel the 
mat or plastic off the fondant and get to work smoothing 
it out.  

Since you will be starting with a larger circle and wrapping 
the cake, you will need to use your hands to help the 
fondant go where you want it to. Apply gentle pressure 
when you want the fondant to compress, don`t crease it. 
Use a gentle pulling motion to help it stretch over the 
nose, but don`t let the nose poke through.  When you are 
working on the nose area, keep one hand under the nose so 
you don`t break it off.  It is a pretty thin point.   You can 
use the larger end of a ball tool to help you get the fondant 
into place around the eyebrow ridges and cheeks that you 
added before you put the fondant on the cake.  Smooth it 
all into place carefully so you don`t flatten out the details.

Keep working the fondant down the undersides of the cake 
until you get it all the way to the board. Trim off the excess 
and use your hands to smooth out the cut edges.  I do this 
with the cake upside down in one hand and just quickly 
run my fingers along the cut edges to encourage them to 

go underneath the cake. Put the cake back on the board 
quickly and rub out any impressions from your hand.  You 
can use a piece of leftover waste fondant to help polish out 
any dents, finger marks, etc. Rub it gently over the surface 
being careful not to let it stick and catch the fondant on 
the cake.   

Use the large end of your ball tool to indent for the eyes.  
Roll two pieces of white fondant and place them into 
the indentations, gluing them in place with water. Roll 
two black balls of fondant and glue them in place for the 
pupils. Roll two comma shaped pieces of hedgepig colored 
fondant for the eyebrows and glue them in place on the 
brow ridges. Add a little blush for the cheek areas. Roll a 
small ball of black fondant for the nose and glue that to the 
end of the point.

Now it is time to place the “petals”.  Start at the back of 
your cake and begin layering the petals, gluing them in 
place with a small bit of icing. Make sure that they overlap 
each other and that all the petals are pointing the same 
way. The petals are his protection (on a real animal they 
are spines) so they grow in such a way that they can cover 
as much hedgepig as possible when needed.

Be sure to add a tiny bit of white to each pupil and possibly 
a small spot on the nose to bring your hedgepig to life. 
I also added some small pearls to the first row of petals 
behind the head for a little bit of decoration.

If you have questions, please feel free to e-mail me at 
frotusbush@gmail.com, or call me at (503) 985-3133  
any time between 9:00 am and 8:00 pm Pacific Time.

(continued from page 11)
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(continued from page 7)

6A + 6B. RINGS OF THE CAPITALS. Cut a circle out of  
 another piece of pastillage (approximately1½" diameter  
 and ¼" thick) and then cut another circle inside the first  
 approximately¼" smaller.Cut 2 the same. Allow to dry  
 24 hrs.

7. Make a small batch of royal icing. Using this icing, attach  
 the ring to the square part of the capital, lining up the  
 center holes. Do this for both capitals.

8. Remove the PVC pipe from the pastillage column.  
 It should slip right out. Sand any rough spots on your  
 column now with a light grit sandpaper until it is  
 perfectly smooth.

9.  Fill the center of one of the capitals with royal icing.

10. Slip the column into the center of one of the capitals.  
 Put more royal icing, if needed, around the outside  
 where the capital meets the column. Clean any excess  
 royal icing with a damp brush for neatness.

11. This shows the finished column.

6 6

7

8

0

9

Building a Pastillage Column 
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Convention CakesCharlotte, NC 2011

a
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b

c

d

Spring is in Bloom!
1 Kim Phillips, Denver, CO
 The top tier of the "Lucky Rainbow" cake  
 is done in royal icing. The rainbow is  
 colored piping gel over styrofoam. The  
 middle and bottom tiers are fondant  
 decorated with texture mats and molds  
 and brushed with pearl dust.  

2 Christine Flinn, England
 All the decoration on this fondant  
 covered cake was created with royal  
 icing. The butterfly was created in white  
 royal using the brush embroidery  
 technique. Once dry, the pieces (four  
 wings) were dusted with  various shades  
 of petal dust before being over-piped in  
 black royal icing. The butterfly was  
 assembled on the cake.

3 Julia Cullen, CMSA, Washington, IN
 The fondant handkerchief was impressed  
 with fabric and lace details, then dusted with  
 pearl dust, as was the fondant bow.  The  
 roses are of pink gumpaste.  The fan is all  
 royal icing with royal icing lattice and floral  
 details, inspired by Eddie Spence's book. 

4 LaNora Murphy, Blairsville, GA
 This is a carved full sheet cake with  
 airbrushed background. The barn is  
 gingerbread that has been detailed with  
 a wood burning tool. The fence is made  
 with handcut gumpaste logs. The ducks,  
 horse, pig, cow, hen, rooster, and snake are  
 made with gumpaste. 
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Convention CakesCharlotte, NC 2011

Spring is in Bloom!
1 Ann Cole, Raleigh, NC 
 These fruit tarts were created from cookies,  
 gumpaste, marzipan and piping gel. Cookies  
 formed the tart base onto which hand molded  
 marzipan were added.  Dyed piping gel was used  
 to create liquid component of the tart filling.    

2 Marcia Geers, Columbia, SC 
 "My Carolina Garden" (a SC tribute) was created  
 by using gumpaste and/or fondant for the flowers  
 and decorations. A cookie cutter was used for  
 the palmetto and moon. The Carolina wren was  
 made with gumpaste and painted with petal dust.   

3 Lorena Hernandez, Romeoville, IL 
 The cake and board was covered with fondant.  
 I used royal icing for grass, and edible marker for  
 the flowers and leaves. A mold was used for the  
 girl's face, and the rest of her body and the  
 animal were hand molded. 

4 Nelly de Perez, Venezuela
 My cake is covered with rolled fondant. I used  
 different techniques such as stringwork, Lambeth,  
 embossing, lost point, shells, pearl runs, wreath,  
 and rosettes using different nozzles and buttercream.

5 Valerie Kramer, Dayton, OH
 Top tier is a hexagon, middle two are round,   
 and the bottom is square covered in fondant. Top  
 and bottom are highlighted with lace from press  
 molds. Handmade gumpaste fondant flowers  
 include hibiscus, bird of paradise, plumeria  
 and foilage.    

6 Dalila Cabrita, Venezuela
 This Fairy was shaped entirely by hand without  
 the use of molds. It was made with modeling  
 paste. The wings were made of gelatin, as well as  
 the little butterfly in her hand, and the white lines  
 on the wings were painted with a fine paintbrush  
 and white food color.

7 Sue Tickel, Centerville, OH
 I used 2 ½" pvc pipes anchored with o-rings to  
 a base board. Cake layers consisted of 2-10" ovals  
 at base, then 2-8" rounds, with 2-6" rounds at  
 top.  The cakes were wrapped in candy clay, with  
 added strips for bark. Birds were hand molded  
 with candy clay and painted. Flowers were candy  
 clay/fondant mix. 

8 Carmen Talavera, Greer, SC 
 I covered the cake with fondant and used a  
 silicon mat to mark the sides of the tree trunk. I  
 painted the trunk with a brush and color powder  
 mixed with  rum.  The little bears were made by  
 hand using gumpaste.  The butterflies were made  
 with molds. 

a

2

3
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Sweet Thing!It's a

By Jennifer Marshall, GA 

Reprinted from the November, 1999 issue of the ICES Newsletter

1 pkg. instant pudding mix  
(any flavor)
16 oz. (1 pt.) heavy whipping cream

Mix together pudding mix and 
cream with mixer for 3-4 minutes 
until smooth and creamy.  The  
mixture will thicken a little more 
after mixing.  
Variation:  Add crushed cookies, etc.  

Sheila Baker, FL

8 (2 ounce) squares vanilla  
candy coating
2 (3 ounce) packages salted  
Spanish peanuts
3 cups thin pretzel sticks

Place candy coating in top of a  
double boiler; bring water to a boil. 
Reduce heat to low; cook until  
coating melts. Remove from heat. 
Cool for 2 minutes. Add peanuts and 
pretzel sticks, and stir until coated. 
Drop by teaspoonsful onto wax  
paper. Chill 20 minutes or until firm.  

SC ICES Chapter Newsletter,  
December 2009

Mousse Filling It's a sweet thing, and I don't mean just the medium. Granted, the icings, 
the chocolates, the melt-in-your-mouth confections are wonderful. 
However, it is more than a sweet tooth that brings us together. It is the 
fellowship, the friendships, the generosity in the sharing of knowledge. 
Now, that is sweet to the soul.

The smiles and familiar faces, the laughter, the coming together of people 
who have a passion for the sugar arts; don't let anyone tell you it is just 
about cake decorating.  It is so much more than that. If it were only about 
that, there would not be the twinkle in our eyes or the "oohs" and "ahhs" of 
delight. No, it goes much deeper than that and seems to touch and fulfill 
a part of us all.  I think it is the part of us that loves to please our families, 
friends, and customers with our expressions of love and caring. Pipe 
dreams... in this business they are real!

We come together in the exchange of ideas; we connect with others who 
share the love of what we do. We give of ourselves, sometimes to the point 
of exhaustion.  But it is a sweet thing, the tired satisfaction that comes 
with learning and absorbing the ideas we see. To grow and stretch our 
imaginations and to marvel at the creativity and skill of others is a very good 
feeling.  One that we take with us as we go back to our corners of the world.  
But it is not just the new ideas that we carry back with us. It is the bonds 
of friendship, the satisfaction of sharing what we know with others, the 
comfort of knowing that there are others out there as consumed with this 
sweet passion as we are.

Whether it is a passion for the most realistic looking flower hand molded 
in gumpaste or for the latest and most innovative way to do the same old 
shell border, it is a thing that drives us and brings us together – the young, 
the old, the men, the women, the artistic, the innovative, the old hands, and 
the first timers. In each of us there runs a common thread. It winds its way 
into our lives and peaks our interest, fulfills our desire to create, satisfies our 
longing to please, drives us to learn more and ties us together as friends and 
companions. It is a tie that binds, and it is a sweet thing.

White Chocolate Salties 
Makes 1 ½ pounds
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12 oz. Bakers® white chocolate (12 squares)
8 oz. cream cheese, softened
4 oz. (1/2 c.) unsalted butter, softened 
1 T. fresh lemon juice
2 t. vanilla
1 T. meringue powder
1 lb. sifted powdered sugar

Melt white chocolate in top of a double boiler.  In a mixing bowl, 
beat the cream cheese until smooth and creamy.  Gradually beat in 
the cooled white chocolate until smooth.  Beat in butter, lemon juice, 
and vanilla.  Add meringue powder and gradually beat in powdered 
sugar until completely incorporated and smooth.  Icing will be very 
thin.  Chill for about 1/2 hour to stiffen slightly before frosting cake. 

Must be refrigerated.

Nan & Deb Schaub - Confectionery Arts Guild Newsletter, NJ   

3 cups granulated sugar
¾ cup (1 ½ sticks) butter or margarine
2/3 cup (5 fl.-oz. can) evaporated milk
2 cups (12-oz. pkg.) Nestlé® Toll House® Premier  
White Morsels
1 jar (7 oz.) marshmallow crème
1/2 cup finely crushed cream-filled chocolate sandwich cookies
1 teaspoon vanilla extract (optional)
1 cup crumbled cream-filled chocolate sandwich cookies

Line a 9-inch square baking pan with foil. Combine sugar, butter 
and evaporated milk in medium, heavy-duty saucepan. Bring to a 
full rolling boil, stirring constantly. Boil, stirring constantly, for 3 
minutes. Remove from heat.  Stir  in morsels, marshmallow crème, 
finely crushed cookies and vanilla extract. Pour into prepared pan. 
Sprinkle crumbled cookies on top. Gently swirl cookies into fudge 
using a knife without touching bottom of pan. Refrigerate for 1 hour 
or until firm. Lift from pan; remove foil. Cut into 48 pieces. Store in 
airtight container in refrigerator.  

SC ICES Chapter Newsletter, December 2009

Maraschino cherries with stems
Dry fondant
Liquid from cherries
Chocolate-flavored candy coating

Mix a small amount of juice from the cherries with the dry fondant 
to make a paste-like liquid.  Heat in microwave until bubbly.  Let sit 
until room temperature.  Fondant will get hard.  To use for dipping, 
keep warm.  Dip each cherry into fondant, then place on a baking 
sheet to set up.  Dip into melted candy coating and then place in 
candy cup.  Refrigerate until set.  (For cordials, soak cherries in 
bourbon 2-3 months before using.)   

Marsha Davis of Wilbur Chocolate -  From No. Virginia Newsletter

¾ cup potato flour
¾ cup rice flour
2 tsp baking soda
2 tsp baking powder
1 tsp cinnamon or allspice
1 cup oil
¾ cup honey or pure maple syrup
2 cups packed grated carrots
1 cup undrained, unsweetened crushed pineapple
3 eggs
½ cup chopped walnuts
½ cup raisins (optional)

In a large bowl combine all dry ingredients except nuts and raisins.  
Add oil, honey or syrup and eggs; beat until smooth.  Stir in carrots, 
pineapple, nuts and raisins and mix thoroughly.  Pour into a greased 
9x13 cake pan and bake at 350º for 50 minutes.  Wait 10 minutes 
before removing cake from pan.  Cool and frost if desired.   

Vicky Harlen, SC

¾ c. sugar
½ c. sweet butter, room temp.
8 oz. almond paste
3 eggs
1 tbsp. Grand Marnier
½ tsp. almond extract
½ c. flour
¼ tsp. baking powder 

Cream butter and almond paste together, and blend in sugar until 
evenly mixed.  Mix in eggs, one at a time.  Blend in Grand Marnier 
and almond extract.  In another bowl, sift flour and baking powder 
together, then fold dry ingredients into the wet batter.  Pour cake 
batter into a 9” greased and floured pan.  Bake about 35-40 minutes 
at 350 degrees (cake should be firm on top).  Let it cool in the pan 
for 10 minutes, then turn cake out onto a cooling rack to finish  
cooling.  The cake may be dusted with powdered sugar, or served 
plain with a raspberry sauce underneath.

To make raspberry sauce, combine 1 qt. fresh berries or 12 oz. frozen 
berries and 3 tbsp. Grand Marnier.  Puree in a food processor, then 
strain to remove seeds.  Sweeten with sugar if necessary.  This cake 
serves 8 or 9 (it is very rich).

Vicky Harlen, SC

White Chocolate  
Cream Cheese Frosting         

Cookies & Cream Fudge  
Makes 24 servings (2 pieces per serving)

Chocolate  Covered Cherries   

Wheat Free Carrot Cake   

Fairy Godmother Cake                   
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Contingency Planning in the Cake Decorating World
Do you have a contingency plan? Do you know what 
a contingency plan is? A contingency plan identifies 
alternative strategies to be used if specified risk events 
occur.1 Examples include a reserve in your budget for 
unexpected expenses related to your business; i.e.  
having to purchase a new mixer or oven; weather- 
related events resulting in a long-term power outage,  
or other unforeseen emergencies that could impact  
baking, decorating, or delivering a cake on time.

A very dear friend and fellow cake decorator recently 
experienced two of these events in one weekend!  Her 
Kitchenaid™ mixer and her oven both died in the same 
week when she had a wedding cake and special 
occasion cake due. She was able to easily replace 
the mixer and the oven, but not before losing valuable 
time in the kitchen. As a result, her finished product 
wasn’t the usual high quality that her customers are 
accustomed to. Her backup plan (using her mother’s 
oven) didn’t work because her mother had unexpected 
company that weekend.

When Hurricane Irene recently blew through southern 
Maryland, my husband asked me if I had cakes that 
weekend. Fortunately, the only cake I had that weekend 

Beth Lee Spinner 
Columbia, CT
As owner of Designer Cakes Bakery in Columbia, CT, I have been involved in cake decorating and the sugar 
arts for over 30 years.  I now concentrate on the teaching of many decorating techniques throughout many 
different venues.  In addition to teaching, I continue to serve as a judge and demonstrator at many sugar art 
competitions and events. 

My daytime career is within municipal government offices.  This, combined with 30+ years of executive  
office work and continued education, has assisted in my many ICES roles.  I have served as secretary,  
treasurer and President of the Connecticut Icing Artists (‘90s) and ICES Representative, Alternate  
Representative and Secretary for our CT Chapter of ICES.  I served on the Board of Directors and was  
appointed as Representative Liaison from 1999-2002.  Since completing that term, I was elected to and 
served as Representative Moderator from 2002-2009, growing with each and every representative in  
served terms, policies, and enjoyment of our organization.  

After a wonderful year as ICES President, I am currently serving my third year of this term as Chairman of the Board.  An ICES member  
for over 20 years, I know I will continue to assist our organization in the future.  

A strong passion is to work along with fellow sugar artist and business partner Kathy Farner of CT as a sponsor and Event Director of the CT 
Cake Competition and Live Cake Challenge; an annual sugar arts event held each February in Hartford, CT.  This event brings our love and 
knowledge of cake decorating and the sugar arts, as well as that of ICES, to many new decorators and the general public.  

I am supported by family, friends and colleagues, but mostly by my husband and associate member, Clifford, who now enjoys attending  
conventions and helping out where he can; and my son, Clayton, who although not a cake decorator, is a great sounding board and source  
of current business practices and ideas.  I am truly blessed to have their support, and to have my additional family in ICES.  

Meet the Board

went out the door at noon on Saturday. Unfortunately, 
we lost power for 46 hours—from Saturday night to 
Monday night. So what is my contingency plan?  I do 
have an arrangement with a commercial establishment 
in a nearby town where I could go to bake. I also 
have a business insurance policy that covers me if I am 
unable to provide orders due to a loss of power, etc.  
We are looking into purchasing a generator that would 
handle an oven.  However, I would still be stressed out 
if I were unable to fulfill my orders.

The point that I am trying to make is that if you haven’t 
given any thought to contingency planning, now is the 
time to do it. Make a list of things that could go wrong.  
Be sure to include the worst-case scenario. Next,  
make a list of how you would mitigate the risk or  
respond to the consequences resulting if the risk  
occurred; i.e. alternative work place, a generator  
for power, money in the bank to cover a large  
purchase or to refund a client, or someone you could 
rely upon if you suddenly became ill. Remember,  
you can never eliminate all risk, but you can take  
steps to eliminate some risks.

1 Ward, J. LeRoy, “Project Management Terms, A Working Glossary”; ESI International, 2000

By Maureen Lawson 
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The Massachusetts Chapter is saddened by the passing 
of longtime member Helen Drover who passed away on 
January 5 after an extended illness. Condolences may 
be sent to her family at  29 Dragon CT, Woburn, MA 
01801-1038.

… and Caring

1980
Albuquerque, NM’s Mayor  & the Governor of NM proclaimed 
September 21 – 27 ICES week! Senator Harrison Schmidt, 
astronaut of Apollo 17 and one of the last to walk on the moon, 
assisted in the ribbon cutting ceremony.

1981 
Spokane, Washington had a 17 foot high cake display created 
by Connie & Charlie Probert. ICES was beginning to  grow  as a 
true international organization with representatives from Indonesia 
attending their first convention.

Remember When...

the convention vendors. Perhaps you have seen something in 
a cake decorating magazine that you've been waiting to buy. 
Come to think of it, it's a good idea to have a computerized 
inventory list even if you're not going to the convention. 

2012 ICES Vendors  
The 2012 ICES Vendors are listed on the ICES website. You 
may wish to do some research, visit their websites, or place 
orders before you ever leave home.

Money, Money, Money!  
Take as much money as you can in traveler’s checks and cash. 
You will feel like a kid in a candy store when you see all those 
vendors' products. You will think you simply must have some of 
those items, especially from vendors outside the U. S., because 
you can save on shipping expenses.  Please note that most 
vendors do not accept personal checks.  

Hospitality Book 
Please sign the Hospitality Book which will be located near 
the Registration area. There is a section in the book for each 
state or country, which has space for your name and hotel. 
This information is very helpful and sometimes it is the only way 
to locate people either from your own state/area/province/ 
country, or people you know.

Voting  
You must have your voting ballot to vote at the General 
Membership Breakfast Meeting. A time for ballot pickup will 
be announced and posted. No ballots will be handed out 
during the meeting.  Remember: no ballot, no vote.

Sunday Night of Sharing 
The Sunday Night of Sharing is a wonderful event! Be sure 
to attend this if at all possible; you will learn so much. You 
can go from table to table to see all the things that are being 
demonstrated at no charge. You may see a demo that you 
missed or something repeated that you wanted to see again.  
Maybe you have something to share; you are welcome to do 
that by simply sitting down at a table and demonstrating.

Demonstrations  
Demonstrations will be listed on the website with descriptions, 
as well as what mediums are being used. Note that you 
are allowed to pick up to eight demonstrations (at $7 each) 
when you register and you may also purchase an additional 
four standby tickets. Standby tickets allow you to attend any 
demonstration within the last ten minutes of seating if there is 
space available.  

Hands-On Classes 
We also have Hands-On Classes (2 to 2½ hours each), 
which are $75 per session. The instructor provides all supplies.  
Check the Convention Schedule for updated information.  

Certification Program 
The Certification Program is in its fifth year at the ICES 
Convention. Candidates taking the daylong test work to be 
named either an ICES Certified Sugar Artist or ICES Certified 
Master Sugar Artist. The purpose of this program is to expand 
and enhance the qualifications of ICES members and to 
encourage members to develop their talents in the sugar arts, 
strive for excellence in achievement, and acquire new sugar 
art skills.  

Check out the ICES website often for the latest information, as 
we list any changes as soon as possible. We want to keep 
you well informed.

Questions?  
Always feel free to ask your Representative or other ICES 
members any questions you have. You will find that ICES 
members are very willing to help you with their caring and 
sharing. Feel free to contact me personally with any questions 
by e-mail at lcficing@gmail.com.  

Try to get plenty of rest before the convention starts, because 
you will be so busy seeing and doing things during the 
convention. You will be exhausted with information and 
excitement when the convention ends, but as many have said 
before you, it will be worth every minute!

Linda Fontana 
ICES Convention Chair/Liaison 
Phone: 402.339.2872 
E-mail lcficing@gmail.com

(continued from page 9)

Welcome, First Timers! 
ICES Convention & Show
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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 860-986-6316
 email iceschair@gmail.com
 GA, 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, 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 & Tobago

Kathy Farner
 142 Grove Street
 Putnam, Connecticut 06260
 Ph 860-786-8817 
 email kathy@farner.com;ksfarnercakes@yahoo.com

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

Vicky Harlen
 528 Highway 20
 Abbeville, SC 29620-4131
 Ph 864-446-7838; email cakegal@cakegallery.com
 AZ, CO, NV, SD, WI, Argentina, Curacao,  
 Hong Kong, 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, Belize, 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

Sheila Miller
 28 Fake Hollow Road
 York, PA  17406
 Ph 717-252-1191 
 email SheilasCakery@comcast.net 
 MD, TX, VA, WA, Bahamas, France, Jamaica,  
 Japan, Mexico

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, 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

2011-2012 Committee Chairmen
Awards (Hall of  
Fame, Scholarship) _________  Sheila Miller
Budget & Finance _________  B. Keith Ryder
Bylaws  __________________  Leah Langford
Certification  _____________  Mary Jo Dowling
Convention _______________  Linda Fontana
Ethics  ___________________  Beth Lee Spinner
International ______________  Maria Kovacs
Internet  
(Ways and Means) _________  Regina Bankston
Membership  _____________  C. Megan Ferrey
Newsletter  
(Minutes Recap)  __________  Vicky Harlen
Nominations/Elections  
(Job Descriptions)  _________  Maureen Cleveland 
Property & Records  
Management (Historical)  ___  Barbara Kelly
Publicity (Logo) ___________  Rhoda Sheridan
Representatives (Chapters)  __  Kathy Farner

Deadlines
Note that all submissions must be postmarked  
by the deadline.

Nominations for Board of Directors  
and Officers: March 15
Certification applications deadline: April 1

2 Cups (8 ounces) confectioner's sugar

2 Teaspoons Gum Tragacanth

2 Teaspoons CMC

1 Teaspoon corn syrup

3 Tablespoons warm water

1 Teaspoon shortening

Mix dry ingredients in a large mixer bowl. Place in a 200º degree oven for 
5-10 minutes, or until warm to the touch. 

Add corn syrup and shortening to water

Add liquid to sugar mixture, stirring to combine.  A stand mixer works best 
but it can be done by hand. Turn out onto a smooth surface and knead until 
smooth and pliable. If needed, adjust consistency by adding a small amount 
of powdered sugar or water. 

Place in a greased plastic bag and seal airtight.  

Please see our full article about paste on page 26. 

Mexican Paste
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Classified Ads 
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 lo-
cated at 3665 Dixie Hwy., Hamilton, OH 45015.
CakeSuppliesPlus.com - Our NEW site features 
thousands of additional products and an enhanced, 
easy shopping cart. For all your Cake-Candy-Cookie 
& Cupcake Supp. + current Winbeckler Class Info.
Elegant Lace Impressions – Visit us at  
www.elegantlacemolds.com.  Phone 541-926-0025, 
fax 541-791-3214. Flexible, easy-to-use cake deco-
rating molds.  Check out our new wraps, medallions, 
collections and trims!Ernst Community Cultural Center

Northern Virginia Community College
8333 Little River Turnpike, Annandale, VA

Fran Wheat
Wedding Cake 
Competition

Director
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Megan Ferrey
Divisional Cake 

Competition
Director

Sponsored by 
The Virginia Chapter of the

International Cake Exploration Societé

www.cakeshow.org

 

B. Keith Ryder
Cake Show Director
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Teaching and Sharing
In the cold of the winter, what better way  
to spend the weekend than with cake friends 
in warm places, and although one of those 
places was Florida, and the other Cleveland, 
Ohio, both managed to be unseasonably cold 
on the weekends I visited. What did warm  
my heart were the great cake friends I met  
in both places. 

This year I was honored to be selected as a 
teacher at the Florida Mini Classes that took 
place this past January in Orlando. The classes 
were organized by the Florida Chapter of 
ICES and are a bi-yearly event featuring  
an amazing number of teachers and class  
offerings. Over one hundred and eighty students attended classes 
with twelve teachers over the three day period. Many of the 
teachers were ICES Hall of Fame inductees, Certified Master 
Sugar Artists, or ICES Approved Teachers. The weekend  
culminated with a great dinner featuring raffles and door prizes 
and afterward many teachers and students took part in an 
evening of sharing. The weekend was a great example of what 
ICES has to offer to everyone and hopefully we gained a few 
new members as a result. The amount of sharing of information 
during that one weekend alone was truly amazing on so many 
levels. And even though I did not see much daylight, or enjoy 
the Florida weather while there, I had a great time making new 
friends while sharing the craft that I love with others.

The very next weekend I was off to the Cleveland, Ohio area 
for the Art of the Cake Show. From poolside and palm trees to 
snow and biting cold, this was quite a change. 

This is an unusual show that takes a slightly different approach 
to judging. The show awards a separate prize for the most artistic 
piece in the show, as well as awards based on more traditional 
standards. With over 29 classes and 12 demonstrations, this 
was a great show for learning new skills. It also featured a nice 
selection of vendors as well so you could stock up on supplies 
to continue your studies later.  Almost 100 students took part 
in the classes. ICES had its own display table with membership 
information to introduce them to our organization. 

What really warmed my heart at both of these events was the 
amazing support of our members who not only host and plan 
these events, but gather all the volunteers and coordinate  
everyone's countless hours that go into these productions.  
To see so many of our teachers traveling hundreds of miles  
just to teach a class or two, and the support of our vendors who 
not only haul all their wares to these events but often contribute 
to the success of them by donating prizes and materials to the 
show time and time again when asked. 

Events like these help create exposure for ICES to those cake 
artists who do not know who or what we are or have to offer. 

By Mary Jo Dowling, ICES President

They offer both novices and pros the exposure to teachers and 
techniques that typically only an event like this can bring to 
their area; and they offer the attendees the chance to see new 
techniques and work by other fellow cake artists. 

As we head into spring and the prime cake show schedule here 
in the East and in many other locals, I would love to see more of 
our members out there competing or even just displaying their 
work in these shows to support them. Once you try it, you will 
enjoy the feeling of pride you get in displaying your work to an 
appreciative audience. From beginners to masters, each show 
displays a wide range of talent that cake artists and the general 
public love to see. This is what cake artistry is truly about; first 
hand, up-close, and real. 

If your ICES group has an event they would like to tell  
others about, please let us know. As I continue to travel this 
year promoting ICES, I would love to hear what is going on in 
other areas, and I am sure our members would also. From listing 
your event in the Upcoming Events section of the newsletter to 
writing an article about your recent happening, this is how we 
share and what makes ICES such a great organization. We look 
forward to hearing from you!
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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 for those services. Allow four to five days for mail to reach the 
ICES Newsletter Editor at 23 Village View Road, Westford, MA 01886 or e-mail 
IcesNewsletterEditor@gmail.com. Ad prices are subject to change without notice. 

Classified Advertising is $5.75 per typed line (Caslon Pro , 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 (3½" x 3")   $  90  N/A
¼ page (3½" x 4¾")   $136  $238
Horizontal ½ page (7¼" x 4¾")  $243  $423
Vertical ½ page (3½" x 10")  $243  $423
Full page (7¼" x 10")   $441  $767

If you commit to one full year of ads (11 issues), you will be charged only for 10 ads. If 
you commit to six 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.

Contact Information
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: Back issues are available for sale while quantities last. 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 
Helen Osteen, 2502 Esther Ave, Pasadena, Texas 77502-3239. US funds only.

Newsletter Ads: ICES Newsletter Editor, Jennifer Jacobs, email IcesNewsletterEditor@gmail.
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 440-801-1420, email pbkaren@sbcglobal.net and Millie Green,  
4102 Madison Avenue, Indianapolis, IN 46227; phone 317-782-0660, email  
millie@amazingcakesofindy.com.

By Mary Jo Dowling, ICES President

Newsletter Contact Information
ICES Founder: Betty Jo Steinman 
P.O. Box 825, Howell, MI 48844 
email: bettyjosteinman@gmail.com.
ICES Newsletter Editor: Jennifer Jacobs 
email: ICESNewsletterEditor@gmail.com
ICES Membership Coordinator: Helen Osteen 
2502 Esther Ave, Pasadena, TX 77502 
phone: 713-204-3218; fax: 877-261-8560 
email: IcesMembership@osteenjewelry.com.

Publication Information
The ICES (USPS 020031) newsletter is published monthly (except in September) by the 
International Cake Exploration Societé at 2502 Esther Ave., Pasadena, TX  77502-3239. 
Periodicals postage paid at Pasadena 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 and student 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 and student 
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.

Copyright  © 2012 The International Cake Exploration Societé. All rights reserved.  
Reproduction in whole or in part is prohibited without the prior written consent of the 
ICES Board of Directors.

Upcoming Conventions and Midyear Dates

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

CONVENTIONS
August 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 4-7, 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
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 do I use?
Sugar Paste, Flower Paste or Gumpaste

There are several basic types of paste used in the sugar arts, and 
even more variations, recipes, and manufacturers of them, not to 
mention all the opinions!  But they each fall somewhere along the 
“time line” of sugar-plus-liquid doughs used in endless ways to en-
hance our cakes and sugar creations. Here is a brief explanation of 
the most common pastes and their uses, from softest to strongest. 

ROLLED FONDANT, aka sugar paste, or plastic icing, is fairly soft 
and definitely edible. Most often rolled out like pie dough and 
used to cover cakes or create appliqués, it’s also terrific for molding 
simple figures. While it can be used to create bows, drapes and 
simple flowers, it is not as strong as other pastes and cannot be 
rolled as thinly. Easily purchased, it’s also quick and inexpensive  
to make by hand. Rolled fondant  normally has a small amount of 
edible gum and a high proportion of liquids and softeners (shortening, 
glycerin, and corn syrup) added to the confectioners' sugar.  

MARZIPAN, a mixture of finely ground almonds or almond paste, 
plus sugar and glucose or corn syrup, tastes wonderful.   It can be 
used to cover cakes, but is more often used under a layer of rolled 
fondant, or to mold figures or flowers.  It contains no gums, so tends 
to be less elastic than other pastes.  Marzipan is easy to make, but 
it’s best to start with commercial almond paste since most brands 
contain both sweet and bitter almonds for better flavor.

50-50 is simply a mixture of part fondant and part gumpaste  
and is not a commercial product.  It’s excellent for swags, drapes, 
fabric effects, and modeling.  Just mix fondant and gumpaste 
together in roughly equal portions, or add extra gum to fondant to 
strengthen it. A quick gumpaste can be made by adding gum to 
prepared fondant. It’s good for most applications, but not for fine  
or complicated projects.

GUMPASTE, or flower paste, is best for intricate, detailed objects 
and flowers, and while technically edible, it is definitely not  
palatable. The dough is pliable, elastic, and can be rolled quite 
thinly.  Gumpaste flowers can look amazingly real and are relatively 
strong, though still breakable. Many recipes and commercial pastes 
are available and most have a fairly high proportion of liquid to  
dry sugar, softeners, and edible gum.  

The two gums most often used are Gum Tragacanth and CMC or 
Tylose, though other gums and gum mixtures are available.  Gum 
Tragacanth, or gum trag, is a natural gum derived from plant sap.   
It makes an easy to use paste that is perfect for creating thin,  

delicate flower petals. Tylose or CMC (carboxymethyl cellulose—
what a mouthful!) is a synthesized gum that is a good, less expensive, 
substitute for gum trag. Paste made with CMC is stronger and more 
resistant to humidity, but tends to be more “marshmallow-y” and a 
bit more difficult to use.  For an excellent paste with both strength 
and delicacy, knead together equal parts of both types of paste until 
thoroughly mixed.    

MEXICAN PASTE is terrific for constructing items like masks or 
sugar teacups. It’s quite strong, but has a longer working time than 
pastillage, and when dry, can be sanded by hand to remove rough 
edges. It has less water and softeners than gumpaste, and a lot more 
gum. Mexican paste works very well in areas with high humidity, and 
can be mixed with gumpaste for making flowers in damp conditions. 

PASTILLAGE is the “strongman” of pastes. Commonly made with 
water, confectioners' sugar, and gum, it’s used for plaques, castles, 
huge sugar showpieces, or any project  needing strength and 
stability.  It dries exceptionally hard and can be easily sanded by 
hand or with an electric Dremel tool. But the extremely short working 
time can make it difficult to use. Dry flat pieces on a completely flat 
surface liberally coated with cornstarch, and turn them over every 
few hours to prevent warping.

A FEW NOTES: 

•	 All pastes can be colored. While gel and other liquid colors 
work, powdered colors are preferable since they are much 
more resistant to fading and don’t add extra liquid.  

•	 KEEP PASTES COVERED! Store them wrapped in plastic  
and in an airtight container. Even while working, keep  
pastes under cover to prevent drying. Most pastes can  
be refrigerated or frozen, just bring them back to room  
temperature before using.  

•	 Please “knead” me! All pastes should be well kneaded before 
use and before storing.  

•	 Powdered sugar or a little extra gum will firm up a too  
soft paste.   

•	 Cornstarch helps prevent sticking in humid conditions, but can 
cause drying and cracking.  

•	 A little shortening helps prevent sticking in dry conditions, and 
works well if pastes feel tacky.

Which paste
CORNER

BEG
IN

N
ERS'

By Kim Morrison, Honorary CMSA,  
Spring Mills, PA

Please see page 22 for a Mexican Paste recipe. 
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By Kim Morrison, Honorary CMSA,  
Spring Mills, PA
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Judy Giorgi, Windsor, CA 
This entire five tiered cake was covered  
in buttercream. I love the graduation  
of colors on the tiers. The bride was  
extremely happy with her wedding cake.

Judy Giorgi, Windsor, CA 
This is a four tiered wedding cake covered in 
buttercream.  The cake is covered in white  
chocolate "candy melts" that I individually 
shaped to look like pillars of ice.  The base is  
styrofoam covered in "Superman Blue"  
sugarpaste, trimmed in red, and given a sheen.  

Luz Alverio, Juncos, Puerto Rico
This is a chocolate birthday cake made  
to look like open gift boxes covered  
with fondant and cala lilies on the top  
to decorate. 

Gregoria Barrios Quito, Ecuador

This cake is covered with red and white fondant 
with cornelli lace in gold, red royal icing dots 
and butterflies.

Jené LaDue, Woodbridge, VA

This is a cake I made as a replica of a popular Korean dish,  
Bimbimbap.  Cake covered in Fondx fondant.  All decorations 
made from fondant.  Cake board covered in fondant, carved wood 
grain into it, and then painted with food coloring.  Napkin has 
"Birthday" written on it in Korean.

Members' Page
If you would like to 
submit photos for the 
Members Page, please 
submit them to the  
Newsletter Editor  
via email:  
ICESNewsletterEditor@
gmail.com


