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Dear Sweet ICES Members:

Love is in the air! Let’s not just remember the love we have for our spouse or 
significant other at this time of year, but our love of ICES as well. Many of our 
Chapters and groups are making arrangements for a Spring Day of Sharing or 
membership meeting. Contact your Representative; ask what you can do to help.  
I know our group can always use help with setting up tables and chairs, and putting 
them away after the meeting. Extra hands to help with the decorations for the tables 
are always appreciated. And we look forward to having our members share their 
talents and skills with us, particularly those who have not demonstrated in the past.  
Consider stepping up and offering to demonstrate at your next Day of Sharing.  
Everyone has something to share as we continue to inspire creative, enthusiastic 
sugar artists.

In just a few short weeks your Representatives and Board members will be meeting in 
the beautiful city of Albuquerque, New Mexico, for our Midyear Meeting. I know the 
Show Directors, Ted Scutti and Adam Starkey, have a great weekend planned for us, 
and the Representative Liaison and the Representatives Moderator have a full agenda 
planned for our Representatives, while allowing time for networking and the sharing 
of ideas. If you are interested in serving on the Board of Directors, you will have an 
opportunity at this meeting to sit in on the Board meeting and see what it’s all about. 
We welcome anyone who would like to share in this experience.  The Board has a full 
agenda as well, so you never know what we’ll be discussing during this session.  

I am planning a little something different for the opening reception at the Midyear 
meeting. The local ICES members have graciously agreed to share some of their 
favorite local fare with us. We will get a small taste of just how wonderful the local 
hospitality is and how much fun the Convention will be in Albuquerque in 2014.  
And you’ll even be able to take some of it home with you. I hope you all can join us 
on Thursday evening for this gathering.

And last, but certainly not least, you’ll find some important dates to remember for 
the 2013 Kentucky Convention in this issue. On-line registration begins April 1st.   
I hope you’ll start making your plans now to join us in Kentucky in August.  

 Sincerely,

Leah Langford 
President, ICES

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.

ICES
Mission Statement

Letter from the

President

yahoo.comE-Mail:  leahicesbd

I would appreciate the opportunity 
to serve as President of ICES!

You can contact me at any time:
Phone:  901 288 3129
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Upcoming Events and Happenings

Roland & Marsha Winbeckler will teach the following classes in 
Redding, CA.  All supplies furnished.
February 2, 2013 – Airbrush Techniques. Learn how to get 
the most from an airbrush and how to create special effects 
on your cakes. Students will leave the class feeling comfortable 
with an airbrush and able to create the  
techniques shown in class.
If we have several out-of-area students, we may be able to  
schedule back to back classes. If you will be traveling a long  
distance and wish to attend more than one class, please contact us.
For more information or to register, please visit  
www.CakeSuppliesPlus.com and click on "Classes."

March 16-17, 2013 – The 30th Annual Cake Show  
sponsored by the San Diego Cake Club will be held  
at La Jolla Village Square, La Jolla, CA. Admission  
is free. See over 250 decorated cakes from beginners to  
professionals. There will be activities for the children  
such as "Cupcake Corner," and great raffle prizes. All 
proceeds benefit The San Diego Ronald McDonald House. 
Visit www.sandiegocakeclub.com for more information.

March 17, 2013 – Tennessee ICES Day of Sharing in  
Lebanon, TN. Come and join us for our “Day at the Races” 
tea party, donned with your race day hats! Demonstrations 
will include how to make sugar bottles by Laura Grater.  
We would love for you to come spend Friday and/or  
Saturday night(s) with us for sharing and friendship.   
For more information and a registration form please contact 
either Cindy Zoesch at cindyzoesch@comcast.net, phone 
615-773-7853, or Elaine Miller, TN Rep, memiller1953@
yahoo.com, phone 901-326-8738.

April 13-15, 2013 – Opelousas Sugar Art Weekend –  
Targil Cake Competition and Louisiana ICES Day of 
Sharing.  The 3rd Annual Targil “Spiced Up Cake  
Competition” is being held Saturday, April 13, 2013 at  
Targil in Opelousas, Louisiana.  All are invited to enter  
the cake competition or simply join us for a day of fun  
with sugar! The cake theme is “All Dolled Up” and Targil 
is donating all proceeds from the event to the Louisiana 
Chapter of the International Cake Exploration Societé 
(ICES). On Monday, April 15, Targil is hosting the  
Louisiana ICES Day of Sharing. It doesn’t matter what 
your skill level – from hobbyist to professional, you are 
invited to attend both of these events. Details about rules, 
registration and entry fees can be found at www.targil.com.

Dates to Remember
for the 2013 Kentucky ICES Convention  

and Show

APRIL 1 –  Online registration opens at  
 11 a.m. EST.  Visit ices.org,  
 click on “Upcoming Events”  
 and choose “Convention  
 News”. You will be able to  
 register for Convention,  
 demonstrations, Hands-On  
 classes, tours, sugar art  
 displays and hotel all at the  
 same time. Please do not  
 contact the hotel directly to  
 make your reservations.

JUNE 1 –  “Early Bird” registration  
 deadline. This is the last  
 day to register at the  
 “Early Bird” rates.

JULY 5 –  Tour registration closes.

JULY 14 –  This is the last day for online  
 (ices.org) registration for the  
 2013 Kentucky Convention.

JULY 14 –  This is the last day for  
 discounted Hyatt or Hilton  
 Hotel room rates.

AUGUST 7 –  Certification Test and Hands- 
 On classes commence at the  
 Lexington Convention Center.

AUGUST 8 –  The 2013 Kentucky ICES  
 Convention and Show begins!
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From time to time you will see articles in the 
Newsletter that deal specifically with some of the 
techniques which you can choose from for the 
certification test (abbreviated in my head as "the 

certs"). For this one we will be working with modeling 
chocolate, also called candy clay and chocolate paste. This 
is a chocolate or candy melt based product, not a fondant 
or gumpaste, because this is a chocolate skill. There are 
other skills which make use of fondants and gumpastes and 
you can use your favorites there.
Start by making your modeling chocolate.
14 oz. candy melts
1/3 cup corn syrup

Heat the candy melts in the microwave for 30 seconds or 
less at a time. The microwave heats objects from the inside 
out and it is very easy to burn your candy melts before you 
realize what is happening so start with 30 seconds, stir the 
melts and see how they look.  You may need to do a couple 
of 30 second bursts and then reduce the amount of time to 
15 seconds until the candy melts are completely melted and 
smooth. Stir well between heating sessions.  
Once the candy is melted, add the corn syrup and stir some 
more. The mixture will be grainy at first and you will think 
you have done something wrong, but you haven't. Keep 
stirring until the mixture is too thick to stir any longer.  
Pour onto a piece of waxed paper and leave it be for four 
hours or overnight.  
After it has completely set up, knead by hand until it is 
smooth and has absolutely no lumps. I usually make several 
small patties of the chocolate and store it in a Ziploc™ 
bag. The reason for making several small portions is that 
when you want to work with the chocolate you will have to 
knead it again to warm it up – smaller bits are easier for me 
to work.  
You can also purchase modeling chocolate already made if 
you don't want to make it yourself.  I refer to this medium 
as modeling chocolate whether it is made with white or 
chocolate melts.

Sweetheart Plaque
Your chocolate can be colored by using paste, gel or 
powdered colors just as you would gumpaste or fondant. I 
generally store each color in a separate sandwich bag and 
then put all the sandwich bags into a larger Ziploc™ bag 
and then in an airtight container.
Some general guidelines before we begin: modeling chocolate 
is temperature sensitive. The warmer it is the closer to liquid 
it becomes. If you have hot hands, you will need to allow 
some extra time for letting the chocolate cool off when it 
becomes too soft. If you are working in a hot environment 
it helps to have a small cooler with some blue ice in the 
bottom. Put something on top of the blue ice so you can 
set your chocolate on it from time to time to firm up again. 
You do not want it directly on the ice and its condensation. 
It may also be helpful to have an ice pack that you can hold 
in your hands for a bit and cool them off.  Conversely, if you 
are working in a cold environment, you will need something 
such as a heating pad set on low so you can put your 
chocolate on it occasionally to warm it up.  
A general rule of thumb is that warm chocolate will be 
softer, stickier and have a harder time holding its shape. 
Cold chocolate will be just as difficult in its own way. It 
will hold its shape, but you will not have long to work with 
it before it tears, crumbles or breaks rather than bends. 
I have very cold hands and I find that I really like the 
ambient temperature to be between 70 and 75 degrees. 
That is what works for me. Experiment with the medium 
and see what works best for you. I live in a very drafty old 
house which we heat with a wood stove and my work room 
is on the other end of the house so modeling chocolate 
or chocolate in any form can be a real challenge in the 
colder months. A space heater can be a good answer for 
this situation, and so can a spouse with warm hands who is 
willing to sit there and hold the next color you will need.
When you are working with chocolate of any kind 
fingerprints are always a concern. I generally wear non-
latex plastic gloves and remember to "polish" any flat 
pieces after they are cut by burnishing it with my hand 
and allowing what heat I have in my hands to smooth out 
any surface imperfections. While we are on the subject of 
polishing........ always, always, always clean up your edges.  
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Sweetheart Plaque Kelly Lance, Gaston, OR

(Continued on the next page)

Use your finger tip or whatever tool works best for you, but 
clean up the ragged edges that are left after a cut has been 
made. All other things being equal in two competition 
pieces, the piece with the cleanest edges will most likely 
take the ribbon. In the “certs”, you will not receive full 
marks for work with ragged edges. I want to be very clear 
that I am differentiating between competition pieces and 
certification pieces. The “certs” are not a competition. It 
is an adjudicated live skills test. You are not given marks 
by being compared to your neighbor. Your work will be 
adjudicated by comparing the sample you produce against 
a perfect example of the skill you are presenting. It does 
not matter two hoots what your neighbor puts out. The 
adjudicators look only at your work. In competition pieces 
judges look at all the pieces in that division and category, 
and while they still judge your piece against a perfect 
example of that technique, they also have to decide which 
piece in that division and category has the least areas of 
imperfection and, shows the best, most advanced use of the 
technique. It is to this piece that they award the ribbon.  
The technique that I want to illustrate in this article is 
called chocolate inlay. A plaque is made from modeling 
chocolate and then shapes are cut out from the plaque, 
recut from another color and then replaced in the holes 
created in the plaque. To 
make your plaque, you will 
need a rolling surface and 
pin. You will also need 
something on which to put 
your plaque so that you can 
work with it, set it aside and 
come back to it. Even if it 
will eventually be placed 
right on a cake I find it 
helpful to be able to clear the workspace right in front of 
me when I want to.  In order to make sure your plaque is 
of even thickness you may want to place dowels on either 
side of your chocolate and roll over the top of them. 
This chocolate inlay is one of the skills candidates 
can choose for the certification test so I am going to 
incorporate those guidelines in this project. For the test 
your plaque must be at least 5" in diameter and your design 

must cover at 
least 50% of the 
surface. You will 
need to use at 
least two colors 
of chocolate 
and incorporate at least three different elements. I have 
multiple colors in this design, a heart shape, two leaf 
shapes and two different flower shapes on a 6" plaque so 
I have exceeded the requirements. I would note here that 
I am working with miniature cutters, most of which are 
about ¼" and during the test it will make your life easier 
if you use slightly larger cutters. This skill is worth two 
points in the test and while even the one point techniques 
are important, the one and two point skills carry those 
values because they are easier and/or quicker to do than 
the more involved three and four point techniques. For the 
test, the skills have been divided up into point categories 
ranging from one point to four points. The one point skills 
are, as I said the easier or less time consuming. The four 
point skills are more difficult or more time consuming.  
Each candidate must choose eight skills on which to be 
adjudicated. They must choose at least one skill from each 
of the four categories and the skills must total 21 or 22 
points across all eight skills.  In the first section of the test 
candidates may receive up to 100 points, ten points for 
each of the eight skills chosen, ten points for the smooth 
covering of a tier (Styrofoam™ or cake) in buttercream and 
ten points for the same skill in fondant. So you can see that 
all the skills are equally important in your final score.
Now that you have your 
chocolate rolled out to a 
uniform thickness, cut the 
plaque with either a cutter 
or a template.  I used a 
plaque cutter made by Jem 
Cutters that happens to 
measure 6" across. I find 
myself using this particular 
cutter for lots of things as it 
is just the right size.
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The next step is to use a 
small heart cutter to cut 
several of the replacement 
color, in this case light 
pink, so they have a chance 
to firm up after the pink 
color has been rolled out. 
Now use the same cutter to 
cut heart shapes in each of 
the large scallops. Because 
these cutters are considered micro cutters, they are not 
very tall. That will make it necessary to either cut the 
plaque from very thin modeling chocolate or find a way 

to get the cutter back out of 
the plaque. I found that just 
pushing the cutter all the way 
through the plaque and out the 
bottom was very effective and 
I was able to do this without 
breaking the plaque because 
the ambient temperature was 
pretty low, hence the firmness 

of the plaque. Once you have the heart cut from each of 
the scallops you can replace them with the pink hearts you 
cut from the pink chocolate.  I generally rub my fingertips 
together until they are slightly warm, put my fingertip on 
the heart cut out and then place it into the corresponding 
hole in the plaque.  Pressing the shape gently into place 
will allow the shape which still retains the warmth from 
your finger to bond to the plaque. 

For the wreath part of the plaque, start by cutting the ivy 
leaf shapes from some avocado colored chocolate and some 
of the other leaf shapes from grass green and chartreuse 
green. Set them aside and 
cut the ivy leaves from the 
plaque. Replace the cut out 
ivy leaves with the avocado 
green ones. This is your 
back layer. Next use the 
other leaf shape to make 
cut outs from the plaque, 
overlapping some of the 
new shape with some of 
the ivy leaves. This makes 
a second layer. Repeat 
this technique one more 
time for the darker purple 
daisies. Apply another set of 
petals and cup them slightly 
to give more dimension to 
your work.  For the centers 
of the flowers I elected to 
use some premade pearls.  
Now, make some more 
leaves to add in around 
the flowers. Keep adding 
flowers in different colors 
over the top of the leaf 
layers. Add some more 3-D 
leaves until you are happy 
with the arrangement.  If glue is needed for the pearls a 
tiny drop of corn syrup or royal icing works nicely, but 
make sure that the glue does not show on the  
finished piece.

Sweetheart Plaque (Continued from the previous page)
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The last couple of things that I added to the plaque were 
the bow (also a Jem Cutters product) and the pearl dragees 
around the outside of the wreath. I dusted the bow and 
the lighter pink flowers with some luster dust. I also used 
a tip to emboss the circles in the scallops of the plaque.  
Embossing the edges with a design of some sort and/or 
using crimpers are common ways to help finish off  
the design.
If you are taking the certification test, you will be making 
a three tiered cake, a single cake and a piece of sugar art 
not on a cake. A plaque like this one would fit nicely 
into many designs. The adjudicators will be looking for: 
intricacy and depth of pattern, use of color, the cleanness 
of cuts and edges, precision in the cuts and uniform 
thickness of replacement pieces as well as the incorporation 
of the plaque into your overall design. For the test your 
pieces do not all have to have a central theme, but each 
piece should show some evidence of thoughtful design 
rather than simply  being a "sampler" piece on which you 
display several different techniques. You may bring colored 
modeling chocolate to the test, but you may not bring in 
any cut shapes as the chocolate does not need much time 
to set up after you work with it. For the purposes of the 
“certs”, only modeling chocolate made from candy melts 
or chocolate and corn syrup are allowed on this skill.  
Chocolate fondants or mixtures of chocolate fondants and 
gumpaste are not allowed.  Since the “certs” are a timed 
test, I will say again that using larger cutters is a good way 
to go. Be careful that you design your pieces in such a way 
that you use those skills at which you are most proficient 
and can do quickly so that you do not run out of time. For 
a competition piece, go ahead and knock yourself out with 
those micro cutters, they are lots of fun and allow a very 
complex scene in a comparatively small space.
As always I am happy to answer questions. You can reach 
me at frotusbush@gmail.com or (503) 985-3133.
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Ten Things

There I was, walking down the stairs, with a million 
thoughts and emotions running through my head just like 
it was the first day of school. However, as a married, 
27-year old mother of three, who had already finished 
up a college degree years ago, I never thought I would 
be having the “first day of school jitters” ever again. But 
there I was – walking into the big, beautiful, exciting 
world of my very first ICES Convention.

I went by myself to Reno 2012—no husband, no kids, 
no friends… just me. I didn’t know anybody who had 
already been to an ICES Convention, nor did I know 
what to expect. With that said, I want to give you 
up-and-coming newbies some insider secrets, tips and 
tricks to all things ICES… 

1. GO! Alright, this one seems obvious, but I was “on 
the fence” for a long time about whether or not I 
should go. Well, take it from me – it is worth all 
of the time, energy, and financial resources to get 
there. I will never again miss an ICES Convention, 
and I can proudly say I am hooked for life.  Don’t 
make the mistake of waiting too long to register (like 
I did) and miss out on getting into the Hands-On 
Classes and the demonstrations you want to see!

2. It’s not a fashion show—for some silly reason I 
showed up on the first day in wedge flip flops, cute 

What are my teachers going to be like? Will I register 
in time for my first class? What if I’m late and they 
don’t let me in?  I don’t know anybody…will I meet 
anybody? Will the teacher like my work?

shorts, and an adorable blouse topped by a pris-
tinely done hairdo that I had taken an hour to blow 
dry. By the end of the first day my feet were so 
sore, my blouse was a mess, and my hair…let’s not 
even talk about how that looked! You better believe 
the next day I was in tennis shoes, jeans, a t-shirt 
and a good, old fashioned ponytail. The amount of 
moving and walking you do is crazy, so make sure 
your clothes are up for your caking adventure.

3. “Will Work for Free”—Volunteer! This is one of the 
best things I did at the whole Convention. I volun-
teered in about six different demonstrations, with 
Icing Smiles (not ICES related, but volunteered all 
the same) and the Cake Hospital and I loved every 
experience! I met instructors and fellow “cakers”,  
got a little “behind the scenes” action and all I had 
to do was help set up and clean up.  Not only 
that, you get to see the demonstration for F-R-E-E 
in exchange for a bit of work. As a volunteer, you 
definitely get the best end of that trade! 

4. Check the Central Message Board…OFTEN!—
somewhere at the Convention there is a big, 
magical board with all sorts of goodies attached. 
Goodies include—but are not limited to—extra  
banquet tickets for sale, announcements of any 
Hands-On Class or demonstration tickets someone 
wants to sell, notices from people from different 
regions of the country and the world who want to 
sit together at the banquet and where to get infor-
mation to meet them. I call this board “magical” 
because not only did I sell an extra banquet ticket 
that I had, but I bought two Hands-On Class tickets 
from someone AND I met up with an amazing 
group from my region of the country to sit with at 
the banquet!  Those ladies and I are still friends and 

Lyndsay Scott, Oakdale, CA
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I wish I had known before my first ICES Convention

we are even planning on travelling to ICES 2013 
in Lexington together!

5. Do what you do best—chitchat about sugar art, of 
course!  I was surrounded by a group of people 
who loved what I loved!  It doesn’t get any better 
than that!  You can talk fondant, ganache, the cool 
new gadget from a vendor, which molds you like 
best, and not only will you get an answer back, 
but you’ll be chitchatting with people that love 
those things too! (All I know is that at home I may 
get super excited about something like this and all 
I get is a half smile and an awkward look from my 
husband and friends).

6. Bring cash—sure, walking around with a wad of 
cash in your pocket either makes you feel like a mob 
boss or a Kardashian, but either way you’ll need it 
for a number of reasons. The first reason is because 
you want to be able to buy those extra demostration 
and Hands-On Class tickets I talked about in the 
Central Message Board section. When you meet up 
with the other person to buy the ticket, you will need 
to pay for it quickly and bolt off to that class! Also, to 
get a stand-by ticket for the Hands-On Classes, you 
will need cash to be able to receive your ticket (if 
you don’t get in with your Hands-On Class stand-by 
ticket, you get your cash back!).

7. Recycle your bottles and cans—because you are 
going to want to have LOTS of extra money for the 
vendors! The vendor showroom is like a “caker's” 
very own heaven.  You haven’t seen the CakeSafe 
in action? It’s there on display. Want to check out 
the awesome cookie cutters from Country Kitchen 
Sweet Art?  They are all waiting for you. Want to 
buy your DVD directly from Sharon Zambito?  Yup, 
she’s there too.  And not only is EVERYTHING your 
“caker” heart could desire there, but most of the 
time it’s ON SALE!  So, start digging through your 
couch cushions and collecting the spare change!

8. Work it, girl!—a camera is an absolute MUST.  
So much is happening, and being able to pull out 
my camera and take a picture to look at later is 
imperative. Plus, when the Grand Cake Hall opens 

and all of the displays are there, being able to take 
pictures is so fun! I think I went back into the Cake 
Hall at least six times just to look through all of the 
art and take pictures! Plus, I got a picture with Edna 
de la Cruz and Sharon Zambito, which are both  
on my Christmas card this year!—and it was so 
amazing to be able to meet them!

9. Show off—your work, that is. Bring a display, no 
matter your skill level. I was incredibly nervous 
bringing a display piece, and although mine wasn’t 
even close to being the best in the building, I felt 
that I brought something totally different than  
everybody else, and that made me proud. Being 
able to see all of the different levels of skill and  
different ideas people had was truly amazing.  
Plus, you receive a pin of recognition for bringing  
a display!

10. Get ready for hugs—so many people are excited 
that you are a First-Timer that people will come up 
to you to check on you, see how you like it, and 
even hug you! Yes, I was hugged multiple times at 
the Convention just because I was a newbie! I have 
never met a warmer, more welcoming group of 
individuals in my life!

I hope my crash course helps you prepare and decide 
FOR SURE to attend the Convention in Lexington this 
upcoming year. And even if you end up with the “first 
day of school jitters” like I did, I can guarantee you that 
you will have fun, learn something new, and make a 
few new friends.

Certification Adjudicators Gloria Griffin and Betty Van Norstrand
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Valentine Roses

For the cake:
1. Cover your filled, iced cake 
with dark pink rolled fondant 
and let it rest long enough to 
form a skin. 
2. Using a damp, clean sea 
sponge and three or four 
successively darker shades of red 
petal dust diluted in vodka, grain alcohol, or lemon  
extract, sponge paint all over the cake. Make the darker 
shades more dilute so that your final product doesn’t  
wind up too dark. 

3. Optional, but very 
effective:  Once the 
surface has dried 
thoroughly, work a 
small amount of pearl 
dust into a cotton 
ball, and use it to 
polish the cake.  Use 
a clean cotton ball to 
buff.  Work on a small 

section at a time, and change cotton balls often – sugar 
build-up in the cotton ball can form hard lumps that will 
scratch your cake surface.
4. Set the cake aside and make your roses.

For an elegant Valentine’s Day celebration, try silver and gold roses atop a cake 
that looks like velvet. The coloring technique on the cake is super easy and can 
be adapted for any number of occasions. The roses are made from modeling 
chocolate, so they’re as delicious as they are lovely. Not only is modeling chocolate 

easy to work with, it takes petal dust and luster dust beautifully, so the coloring possibilities are 
endless.  In addition, the flowers you make are wireless, so they’re completely edible.

I have formulated my own rolled fondant and modeling chocolate for optimal flavor and 
workability. They’re available for sale on my website, but you should feel free to use whatever 
products you’re comfortable using to reproduce this project.

B. Keith Ryder, CMSA, Falls Church, VA

For the roses:
1. I chose dark modeling chocolate for this cake because 
I really like the effect of pearl dust on dark chocolate. It 
makes for a very pretty silver that I’ve yet to be able to 
match using silver luster dust. For more realistic roses, 
white modeling chocolate is tremendously effective as it 
catches the light in a way that makes your flowers glow if 
you have a light touch with added coloring.
2. Prepare your dark modeling chocolate for use by 
kneading and warming with your hands. If your room is 
particularly chilly, you might find a few seconds in the 
microwave to be a big help.
3. Roll out your modeling chocolate to a thickness of about 
¹/16". Cut six petals using a medium-sized rose petal cutter. 
Form a rose base by making a teardrop-shaped mound 
about twice as tall as the height of your cutter.  
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4. Place a petal on a rose petal veiner or multi-purpose 
petal veiner and press to add vein texture. The petal will 
increase slightly in size when you press it.  
5. Place the petal between 
two sheets of plastic wrap 
and use your finger as 
you would a ball tool for 
gumpaste to thin the edges. 
6. Transfer the petal to a paper towel, and using a soft 
brush, apply pearl dust starting at the outside edge and 

brushing toward the center of the petal. Be 
sparing – use enough to gain the desired 
effect, but don’t try to paint the entire petal 
with a solid layer. The variation in color in 
the finished rose petals is quite striking.  

7. Attach the petal to the conical 
base so that about half the petal 
sticks up above the top of the base 
(the top of the petal is the round 
part, not the pointed part). If your 
petal has gotten too cool and firm 
to stick by itself, you can hold it between your fingers or in 
your palm for a few seconds to rewarm it so it will adhere 
to the base. Alternately, you can brush on a small amount 
of gum glue.  
8. Curl one edge of the petal in to the center, then curl the 
other edge of the petal in to wrap around the initial curl. 
Concentrate on the top of the petal when you’re doing 
this – you want the hole in the top to be very small. Don’t 
worry about what the bottom of the petal is doing – if the 
top is right, the bottom will take care of itself.  

9. The next row of petals consists of two petals. Prepare 
each one as above (vein, thin edges, and dust with color).

10. Attach the first of the two petals to the base so that 
the top of the petal lines up with the top of the petal that 
forms the center 
wrap. Press one  
side of the new  
petal down to  
adhere to the base 
and leave the other 
side sticking out for 
the moment.  

11. Attach the second petal in the 
same manner directly across from 
the first. Press down the same side 
of the petal so that the sides that 
remain sticking out form wings. 

12. Wrap the wings down so that each one covers the 
leading edge of its neighbor petal. Curl the outside edge 
of each petal very slightly back on itself, as if it’s starting to 
open away from the center.  

(Continued on page 21)

the f inal product
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Convention CakesReno, NV 2012

a
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Pretty in Pink
1. Mirta Mabel Gamarra,  

Buenos Aires, Argentina 
This cake has two tiers. Its base is 
11.81 inches in diameter. The tiers 
are covered by pastillage, gumpaste, 
modeling paste and royal icing.   

2. Annette Hala, Lakewood, CO 
The ribbon was cut with a fancy 
edge ribbon cutter and then em-
bossed stitching was added with a 
quilting tool. Once the loops were 
dry they were air brushed with pink 
shimmer. The quilting was marked 
and quilted by hand “the old fash-
ioned way” with no special tools 
other than a 90 degree triangle. The 
ribbon roses and leaves were made 
freehand and the border was piped 
using a #10 tip.  

3. Estelle Stensby, Alberta, Canada 
Three tiered fondant covered  
cake showing brush embriodery, 
extension work, lace points,  
South African lace work and  
gumpaste flowers.

Need a Gift Idea?
ICES membership makes a great 
gift for any occasion. To purchase 
a gift membership, send the  
recipient's name and address 
along with a check (or pertinent 
credit card information) for $60 
for U.S. residents or $75 for 
International residents (in U.S. 
funds) to ICES Membership, 
2502 Esther Ave., Pasadena, TX 
77502. Please indicate if you 
would like the gift certificate 
mailed to you or mailed to the 
recipient. You can also purchase 
the membership on our web site 
at www.ices.org. 
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Convention CakesReno, NV 2012

Pretty in Pink
1. Edith Powers, St. Amant, LA 

Square cake covered in fondant. Fan 
made of fondant with pieces on the 
side and top molded with fondant. 

2. Carolyn Mangold, San Antonio, TX 
Pink accent pieces of gumpaste were 
cut and formed to stand away from 
the tiered white fondant covered oval 
cake, then decorated with extruded 
gumpaste stringwork and scrolls. Pastel 
gumpaste flowers and leaves were 
added to finish the design.

3. Barbara Sullivan, Alabaster, AL 
Three tiered square cakes covered 
in white fondant painted with pearl 
dust. Scroll design piped in royal icing 
and painted with pearl dust. Base of 
tiers accented with hot pink ribbon to 
match charm pulls. Cake topped off 
with a gumpaste flower.

4. Ted Scutti & Adam Starkey,  
Phoenix, AZ 
This Hands-On Class display piece 
features a keepsake cake topper of  
a gown on a mannequin that is  
decorated to coordinate with the  
cake tier. 

5. Judy Giorgi, Windsor, CA  
Three tiered buttercream cake  
with smooth design and ribbon at  
the base of each tier. Fresh flowers  
were used between tiers.   

6. Soraya de los Santos,  
Montevideo, Uruguay 
The three uneven tiers are covered with 
light salmon colored fondant. Hawaiian 
hibiscus and fantasy flowers all made 
with gumpaste 

a

2
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Show Directors
Geraldine Kidwell 
453 Campbell Hill Road 
Milton, KY 40045 
geraldinekidwell@att.net 
Home:502-268-5975 
Cell: 502-221-0250

Leigh Sipe 
551 Brewers Mill Road 
Harrodsburg, KY 40330 
kycakes@bellsouth.net 
Home: 859-366-4368 
Cell: 859-509-3437

Lexington, Kentucky
August 8 – 11, 2013
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2013 Kentucky ICES Convention and Show 

The Century Club

The Century Club is a complement to the ICES  
Convention. Century Club prizes serve as incentives 
and a token of our appreciation to those who, in the 
ICES spirit of "caring and sharing," bring your sugar  
art displays for the International Sugar Art Stable.  
This is always one of the most anticipated features 
of the ICES Convention. Decorators of all ages, from 
beginner to professional, are encouraged to bring as 
many sugar art displays as they wish. Share something 
innovative, or tried and true. The cake gallery is  
always spectacular! 

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 Committee 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 Chair-
man. The more displays you bring, the more chances 
you will have to win a gift. 

All teachers, live cake challenge participants,  
demonstrators, and certification applicants need to 
make sure you register your cakes on-line in order  
to get their tickets for the Century Club drawing.

If you would like to donate a gift or volunteer  
your services to help with the Century Club please  
contact Carol Webb, Committee Chairman, before  
July 1, 2013.

2118 Meadow Place, Albany, OR   97322
Phone:  541-926-0025, Fax:    541-791-3214
E-Mail:  webbc@iinet.com 

3rd ANNUAL LIVE CAKE CHALLENGE

August 10, 2013

The 2013 ICES Convention and Show will be hosting 
the Third ICES Convention Cake Challenge. Three 
teams will be chosen to compete for prizes and  
bragging rights when they create a sugar art  
extravaganza that fits the theme “All around Kentucky”. 
Hundreds of cake enthusiasts will be watching as the 
teams create their masterpieces. 

Teams will consist of three members. In the event that 
one of the team members is unable to participate in the 
challenge the remaining team members may appoint a 
new team member. All team members must be identified 
to the judges at the start of the challenge and may not 
change during the challenge. All teams will be selected 
and notified by May 1, 2013.

All information about this Live Cake Challenge is on  
our website www.icesconvention.org. The contact  
person and co-chair for the Live Cake Challenge is 
Carol Webb:

2118 Meadow Place, Albany, OR   97322
Phone:  541-926-0025, Fax:    541-791-3214 
E-Mail:  webbc@iinet.com    
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ICES Bylaws Update
There were several proposed Bylaw amendments  
presented for approval at the General Membership 
Meeting in Reno, Nevada on August 3, 2012. The 
following proposed amendments were not approved 
by the General Membership:
Proposed Bylaw Amendment 1: Motion #5 (8/11) - 
Elden Jones (CA) moves that Article V, Section 5 of the 
Bylaws be removed.

Article V, Section 5 currently reads: ICES Approved 
Schools or Teachers.  Scholarships shall be granted only 
for ICES approved schools or for classes from ICES 
approved teachers.

Proposed Bylaw Amendment #2:  Motion #6 (8/11) 
- Elden Jones moves that Article IX, Section 2 of the 
Bylaws be changed from “majority” to “all members.”  

Article IX, Section 2 currently reads: Quorum and 
Voting.  A quorum of the Executive Committee shall 
consist of a majority of the Executive Committee.  It 
shall take the affirmative vote of a majority of the 
Executive Committee to carry on business.  

Proposed Bylaw Amendment #3: Motion #8 (8/11) 
- Elden Jones moves that 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 Directors within 30 days of said action.”
Proposed Bylaw Amendment #5: Motion # 10 (8/11) - 
Gil Morrison moves to change Article XVII, Section 7 to 
read “… in any FDIC protected banks, trust companies or 
other depositories …”

Article XVII, Section currently reads: Deposits. All 
funds shall be deposited in the name of the Societé in 
any banks, trust companies or other depositories as the 
Board of Directors may select.  

The following proposed amendments were approved by 
the General Membership:  
Proposed Bylaw Amendment #4: Motion #9 (8/11) - 
Gil Morrison (PA) moves that Article XI, Section 3 and 
Article XXII, to be consistent and read “The current 
edition of Robert’s Rules of Order Newly Revised” in the 
appropriate location.

Article XI, Section 3 previously read, in pertinent 
part: Parliamentarian. The President shall engage a 
professional parliamentarian to advise at each Annual 
Membership Meeting and Special Membership Meeting 
as to rules of procedure using Robert’s Rules of Order, 
latest edition, so as to ensure orderly and productive 
meetings and equal access to the rules….  

Proposed Bylaw Amendment #6: Motion #33 (02/12)  - 
Bylaws Committee moves to amend Article VI, Section 1 
of the Bylaws as follows (change in italics): “This Societé 
shall have no fewer than fifteen (15), nor more than 
nineteen (19), of its members serving as the Board of 
Directors, excluding the Chairman of the Board.”

Article VI, Section 1 previously read, in pertinent part:  
Number of Directors. This Societé shall have no fewer 
than fifteen (15) or more than nineteen (19), of its 
members serving as the Board of Directors, including 
the Chairman of the Board.  

Proposed Bylaw Amendment #7: Motion #36 (02/12) – 
Motion #11:  Bylaws Committee moves to amend Article 
IV, Section 1(E) to read:  “Gold Key Membership. Those 
members who are not Charter members, are over the age 
of 60, and have been ICES members for at least fifteen 
(15) continuous years.” 

Article IV, Section 1(E) previously read:  Gold Key 
Membership.  Those members who are not Charter 
members and are over the age of 60, who have 
been ICES Members for at least ten (10) years and 
have served the organization on a local, national or 
international level. 

Proposed Bylaw Amendment #8: Motion #37 (02/12) 
– Bylaws Committee moves to reinstate Article XVII, 
Section 8, of the previous Bylaws, as amended July 2008 
(“Determination of Dues.  The Board of Directors shall 
fix the amount of the annual membership dues and/or 
assessments.”) as Article XVII, Section 9 of the current 
Bylaws.
You can find a copy of the current ICES Bylaws on the 
ICES website, http://ices.org/policies/ices-bylaws/.  
Please call or e-mail any of the members of the Bylaws 
Committee if you have any questions or concerns about 
the Bylaws.  
Trevor Burroughs, Chairman 
Phone:  703/921-5366, E-mail: tburroughs@cox.net
B. Keith Ryder  
Phone:  703/538-6222, E-mail: bkeith@bcakes.com 
Kathy Scott 
Phone:  864/446-3137, E-mail: sweetexpress@wctel.net 
Thank you for your continued interest in the ICES Bylaws 
and keeping them updated to better support ICES. 
Trevor Burroughs
ICES Board of Directors
Chairman, Bylaws Committee 
Contract Manager
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Peoria Riverfront  
Museum Opening

Peoria, IL decorators, many of them ICES members, 
were honored to be a big part of the new Peoria 
Riverfront Museum Opening.  Area decorators came 
together to create a 10 foot tall cake for the big day.  
"This is one of the biggest events Peoria has seen in 
the last 25 years, and I thought it would be fun if we 
were all a part of it." says Barb Evans, organizer.

Participants included: Linda Veatch, Dot Pitcher, 
Teena Hartman, Barb and Dan Evans, Martha and 
Jeff Huebner, Cathy and Terry Grubar, Bonnie 
Krohn, Susan Crisler, Gwen Morgan, Jess Reyling and 
Jodi Miller.

The cake was designed to represent the different areas 
of the museum. The three “S” shaped pieces around 
the bottom represented the children's play area, "The 
River" – the history and progression of the Illinois 
River, and "The Street" – depicting a timeline of the 
innovations in the City of Peoria.

The 40-inch base of the cake represented all of the 
activities in the IHSA (new home of the IHSA 
museum) with life size basketball, volleyball and soccer 
balls serving as the separators for the next tier.  The 
26-inch square was the canvas for seven hand painted 
gumpaste pictures representative of the Fine Art and 
Folk Art galleries at the museum.

The Planetarium piece was on the top of the cake.  It was a 28-inch hollow globe. The outside looked like the 
Earth while tiny lights on the inside made up the star formation for the day. The entire 10 foot cake turned 
slowly, so all could enjoy every bit of it.

Due to the length of time we had the piece on display we used Styrofoam™ forms for the cake, but all of the 
decoration were done in fondant, gumpaste, chocolate and royal icing. Hundreds of hours were spent on the 
cake and it was a great donation to our City by the area decorators. In addition, we collectively donated 2,600 
servings of cake for the opening events.

I think one of the best parts of the project was fellow decorators getting to know one another and the 
camaraderie we created. And, it was fun to add another art form to the museum!

Barbara Evans, Edelstein, IL
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13. Apply the next row of 
three petals in the same 
manner. Prepare them 
by veining, thinning, and 
dusting. Attach to the base 
with one side pressed down 
and one side hanging open.  
The petals should be equally 
spaced around the base.  
Press down the “wings” then 
adjust by curling the outside 
edges back on themselves.  

14. Optional: you may do an additional row consisting of 
five petals.  For this project, I found that those roses were 
awfully large, so I opted to stop after the three petal row.  
You may also make some rose buds, which are formed the 
same way except that you stop after the two petal row.
15. After the newly-formed rose has rested a bit to firm 
up, cut it off the base by cutting at an angle with a paring 
knife. A straight cut will position the rose on your cake so 
that it’s facing the ceiling. Cutting at an angle allows its 
beauty to shine.
16. Make several leaves from the same modeling chocolate 
using a leaf cutter and veiner. For this project, I’ve dusted 
them with gold luster to set off the silver roses.  

(Continued from page 13)

Finishing and assembly:
1. Roll a long strip of modeling chocolate and cut it for a 
base border. For this project, I’ve used a straight cutter for 
the bottom edge and an embellished border cutter for the 
top edge. Dust with gold luster or whatever color you feel 
is appropriate.  

2. Apply your border using a little water or gum glue at the 
base of your cake.

3. Use a little melted chocolate to apply your roses in a 
cluster to your cake. Use a little more melted chocolate to 
add leaves for accents. 

Valentine Roses
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2012 – 2013    ICES Board of DirectorsExecutive Committee
Leah Langford , ICES President
 1960 N. Parkway, #904  
 Memphis, TN 38112  
 Ph (901) 288-3129   
 email leahicesbd@yahoo.com

B. Keith Ryder, Chairman of the Board
   3405 Radnor Pl
 Falls Church, VA 22042-4122
 Ph (703) 538-6222
 email chairman@ices.org

Vicky Harlen, Vice President
 528 Highway 20
 Abbeville, SC 29620-4131
 Ph (864) 446-7838; email vp@ices.org
 APO, AZ, TX, WI, Argentina, Belgium,  
 Belize, Netherlands

Maureen Lawson, Recording Secretary
 25918 Chaffee Ct
 Mechanicsville, MD 20659-2718
 Ph (301) 373-3405 
 email recording@ices.org

Maureen Cleveland , Treasurer
 7 Dyer Dr
 Clifton Park, NY 12065-5002
 Ph (518) 877-5697  
 email treasurer@ices.org 
 IL, KS, ND, WV, Malaysia, South Africa,  
 Trinidad & Tobago, Canada-Quebec

Regina Bankston, Corresponding Secretary
 125 Three Notched Rd
 Yorktown, VA 23692
 Ph (757) 234-0945; email website@ices.org
 MI, MS, TN, WY, Canada – British Columbia,  
 Guyana, Japan, Panama, Singapore, Sri Lanka 

Sharon Briggs 
 938 S Alamo Rd, Unit 21
 Alamo, TX 78516
 Ph (956) 279-7434; email brighos@att.net 
 IN, NE, OR, UT, Bahamas, Brazil,  
 Canada-Newfoundland, Grenada, Maldives

Trevor Burroughs 
 7027 Clifton Knoll Ct
 Alexandria, VA 22315
 Ph (703) 921-5366; email tburroughs@cox.net
 AL, CA, MT, RI, Canada-Alberta, Dominican  
 Republic, India, Spain, Thailand

Mary Jo Dowling 
 23 Village View Rd
 Westford, MA 01886
 Ph (978) 692-4964; email mjdices@gmail.com
 HI, NV, NC, VT, Australia, Bolivia, Costa Rica,  
 Scotland, Venezuela

Gloria Griffin 
 2305 S Millway #306
 Mississauga, Ontario L5L 3P8
 Ph (905) 607-1295; email gjgriffin@rogers.com
 AK, CO, OH, Puerto Rico, Bermuda, Curacao,  
 Hong Kong, New Zealand

Ann Marie Haase 
 1 Pineview Dr
 Guilderland, NY 12084
 Ph (518) 456-4554; email icespub@gmail.com
 DC, FL, ME, MO, Aruba, Canada-Nova Scotia,  
 El Salvador, Indonesia, West Indies

Barbara Kelly 
 105 Battersea Ln
 Ft. Washington, MD  20744-7206
 Ph (301) 292-9728; email babsices@aol.com 
 AR, IA, MA, SC, Canada-Ontario, China,  
 Jamaica, Nigeria, Uruguay

Carley King 
 3604 Cedar Springs Rd #305
  Dallas, TX   75219
  Ph (214) 802-0988; email ckingices@gmail.com
 GA, LA, NJ, VA, Chile, France, Kenya, South Korea,  
 United Arab Emirates

Chris Olson 
 5207 Rustic Way
 McFarland, WI   53558
 Ph (608) 838-6028;  email chrissconf@charter.net
 MD, MN, NH, WA, Ecuador, England, Ghana,  
 Mexico, Peru

Kathy Scott  
  P.O. Box 218
 Abbeville, SC   29620
  Ph (864) 446-3137; email sweetexpress@wctel.net
 KY, NY, OK, PA, Ethiopia, Guam, Guatemala,  
 Honduras, Portugal, Taiwan 

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

2012-2013 Committee Chairmen
Awards (Hall of  Fame, Scholarship) ___  Chris Olson
Budget & Finance __________________  Maureen Cleveland
Bylaws  __________________________  Trevor Burroughs
Certification  ______________________  Mary Jo Dowling
Convention _______________________  Kathy Scott
Ethics  ___________________________  B. Keith Ryder
International ______________________  Gloria Griffin
Internet (Ways and Means) __________  Regina Bankston
Membership ______________________  Heidi Schoentube
Newsletter (Motion Recap)  __________  Vicky Harlen
Nominations/Elections  
(Job Descriptions)  _________________  B. Keith Ryder 
Property & Records  
Management (Historical)  ___________  Sharon Briggs
Publicity (Logo) ___________________  Ann Marie Haase
Representatives (Chapters)  __________  Mary Jo Dowling

Want to Submit an Article?
The newsletter is made up of articles by members like you! 
If you'd like to submit an article, decide what your project is 
going to be, then give your article a title. Be sure to add your 
name, city and state in the byline. Take a picture at the highest 
resolution your camera allows and write down what or how 
you did it, keep it simple and straight forward. Then just keep 
going step by step with a photo and an explanation for each 
one. When you are finished, e-mail the lot to the Editor at 
ICESNewsletterEditor@gmail.com. NOTE: if you have a lot of 
photos contact the Editor before sending them.

Did you know we have ICES pins? 
Proudly display your ICES pride. When 
someone comments on  the pin, tell them  
all about ICES.

Mail $3 check or money order (payable to 
ICES) to ICES Membership Coordinator, Helen Osteen,  
2502 Esther Ave, Pasadena, TX 77502.

You may fax credit card information to (877) 261-8560.
Direct questions to icesmembership@ices.org or  
(713) 204-3218.

ICES Pins
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Meet the Board: Gloria Griffin 

I started decorating with Russell Bloomfield in Ottawa when my three children were 
very young, and I was a stay-at-home mom.  Over the years I have taught at McCall's 
School, with Creative Cutters and Klara Johnson, as well as Night School Adult 
Education classes. I am also a Wilton Method Instructor. I have demonstrated at many 
clubs, churches and women’s’ groups. I love travelling to teach and do mini-classes in the 
USA, and had the privilege of demonstrating at the 2000 Show in South Africa.

My first ICES Convention was in Louisville, Kentucky where I joined ICES. Other 
than missing two Conventions due to illness, I have attended all the others since then.

For many years I was the Representative for Ontario ICES. I was inducted into the 
ICES Hall of Fame, received the Wilbur Brand Memorial Service Award and have 
served two terms on the ICES Board of Directors. During one of those terms I served 
two years as the first International President of ICES. At present I am the International 
Chairman/Liaison, having been appointed to the Board of Directors in Reno. 

In Ontario, I was one of the founding members of the Canadian Society of Sugar 
Artistry and am serving as their Vice-President at this time.

I am also the proud grandmother of two, an 11 and a 12 year old.

Dorothy Frederick passed away December 14, 
2012. Dorothy (Dot or Dottie) was an ICES 
Charter Member, past Indiana State Rep and 
co-owner of Cake Create with DJ, Indianapolis, 
IN. Condolences may be sent to her son and 
daughter-in-law, John and Kay Frederick, 654 
Sunset Blvd, Greenwood, IN 46142. 

...and Caring

Visa Letter of Invitation

If you are an International planning to attend the 2013 Kentucky ICES Convention 
your request for a Visa invitation letter must be received by May 1, 2013. Requests 
must be sent to Gloria Griffin, by either email at gjgriffin@rogers.com (please write 
“International Letter” in the subject line) or by mail at 2305 South Millway, Apt. 
306, Mississauga, Ontario, Canada L5L 3P8. Please include your full name as it 
appears on your passport, your complete address with zip/postal code and your 
email address, if you have one.

Visit our online store as we 
continue to update it.

· Many new silicone molds - 
lace, broaches, jewels, 
flowers & more.

· Edible cake taxidermy kits

· Need a custom made 
mold?

· Top quality molds
www.pohlmanscakes.com

Phone:  660-839-2231
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Caramels     -    Jellies     -     Pralines     -     Hard Candy

The easiest way to make truffles
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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. E-mail your ad to ICESNewsletterEditor@gmail.com. 
Ad prices are subject to change without notice. 

Classified Advertising is $5.75 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 (3½" x 3")   $  90  $175
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, .eps or .tiff. Please do not send Mac files with Quark or InDesign extensions. Be sure 
that all artwork is flattened and where appropriate, fonts are converted to outlines. All 
artwork must be set at 100% size and 300 dpi. If you have any questions regarding file 
submission, please contact the Newsletter Editor at ICESNewsletterEditor@gmail.com. 

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 must be in U.S. funds and drawn on a U.S. bank.

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@ices.org.

New Member Dues, Membership Questions, and Membership Pins:  
ICES Membership, Helen Osteen, 2502 Esther Ave, Pasadena, Texas 77502-3239; 
phone 713-204-3218; fax 877-261-8560 email icesmembership@ices.org.

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 McShane, 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: Ann Marie Haase, 1 Pineview Dr., 
Guilderland, NY 12084, phone (518) 456-4554, email icespub@gmail.com

2013 Show Directors, Lexington, KY: Geraldine Kidwell, 453 Campbell Hill  
Road, Milton, KY 40045, phone 502-268-5975, cell: 502-221-0250, email 
geraldinekidwell@att.net; Leigh Sipe, 551 Brewers Mill Road, Harrodsburg,  
KY 40330, phone 859-366-4368, cell: 859-509-3437 email kycakes@bellsouth.net

Newsletter Contact Information
ICES Founder: Betty Jo Steinman  
P.O. Box 825, Howell, MI 48844 
email: bettyjosteinman@gmail.com.
ICES Newsletter Editor: Jennifer McShane 
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@ices.org

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.

Prices and terms of membership are subject to change without notice.

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

Midyear Meetings
2013 Albuquerque, NM – Feb. 28 – March 3, 2013
2014 Omaha, NE – March 6 – 9, 2014
2015 Mobile, AL – March 5 – 8, 2015

Conventions
2013 Lexington, KY – August 8 – 11, 2013
2014 Albuquerque, NM – July 31 – August 3, 2014
2015 Omaha, NE – July 23 – 26, 2015
2016 Mobile, AL – August 4 – 7, 2016
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B
eing Professional is an attitude.  It doesn’t 
require a degree. It includes such things as 
dressing respectfully, communicating appropri-
ately, being responsible, and treating others 

with respect. In practicing all of these behaviors, but 
more importantly believing you can, you are, and you 
will be… Professional and Successful.

An attitude of professionalism about your business is 
the key to success. As a baker and cake decorator you 
are your greatest asset. You are selling yourself with 
every cake you make, every consultation you give, 
every demonstration and class you teach. You are your 
business. Presenting yourself as a professional is crucial. 
Here are some suggestions to help you succeed…

•	 Business Cards – Be sure to include your name, 
your business name, address, phone number, e-mail 
address, and website. Don’t be afraid to use color 
… color is often the first impression. Green ink can 
let the customer know to expect to pay for your ser-
vice. Orange and red indicate a warm and friendly 
business. (Check out the Members Section of the 
ICES website for business card templates.)  

•	 Gather information – During the year, when 
you are consulting with customers be sure to collect 
information on reception halls and photographers.  
Then, once a year or so contact them and let them 
know about your service and that you deliver, or 
offer incentives for referrals, like a small cake.  The 
barter system can work well if it’s used in a  profes-
sional way, with integrity and respect. Set up a 
database with all of the information you gather.

•	 Take time – When the hectic holiday seasons 
is over be sure to make the time to plan for your 
upcoming year. Do not simply do “nothing”  

because there is not a cake due… Plan trips for the 
upcoming year (ICES Midyear/ICES Convention).  
Record classes and demonstrations you are  
teaching and attending. Plan your days off and 
work around them. Do not make exceptions. You 
can make arrangements for the customer to pick  
up the day before the event if necessary. Plan  
for your family time. Plan sales you would like to 
offer  throughout the year, such as free strawberry 
filling for May weddings, or no charge for  
flowers a particular weekend in July, etc. Use your 
information database and send a special pricing/
perk list to the reception halls.

•	 Relay the message – Most importantly–during 
those days off don’t tell customers “Hey I can’t do 
your cake because I am taking the day off”.  
Rephrase the statement: “I am unavailable that day. 
I have some availability on …” If you know you will 
be gone for a week or more at a time, change the 
answering machine message to something like “At 
this time we are completely booked for the week 
of… to ensure we are available for your special 
occasion please book early.”

•	 Don’t forget to advertise in the local papers,  
especially the free local papers. Customers are 
more likely to pick up one of the free newspapers 
these days.  

•	 Make a simple flyer, maybe one that coordinates 
with your business card. Keep a stash of them in 
your car with some tape and thumbtacks. When 
you are out shopping look around for community 
bulletin boards. Take two minutes to grab a flyer 
and get the word out that you’re welcoming  
new customers.

CORNER
BEG
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Heidi Schoentube, CD, CSA, Easton, PA

Professionalism 



February 2013  /  ICES Newsletter 27

CORNER

GlobalSugarArt.com
800.420.6088

We ship Worldwide!

Professional Cake tools, 
molds, cutters, and supplies.

Fat Daddio’s Cake Pans 
Americolor - JEM Cutters    
First Impressions Molds  
Celcakes - Patchwork Cutters
Stephen Benison - FMM 
Sunflower Sugar Art 
GSA Stencils - RVO
Crystal Flowers by Alan  
Instructional Materials

                  ...and more!

  The Cake Decorator’s Choice 
...over 15,000 items for making and decorating 
 cakes, cookies & chocolate candy.

Classified Ads 
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.
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Rayne Harris, Hiddenite, NC

Above: This was my second attempt at a 
topsy turvy cake for my daughter's birthday. 
Leaves are gumpaste accented with petal 
dust. Pumpkins are fondant balls I squashed 
slightly and lined with a fondant cutter. The 
sign is made of gumpaste and colored with 
icing color gel thinned with vodka.

Above Right: Buttercream icing with fondant 
ribbon and bows and gerbera daisies.

Right: Three tiered fondant covered cake 
with lace appliques, royal icing highlights 
and bead border.  Flowers are gumpaste 
made from rose petal cut out. 

Vanessa Milagros, Lima, Peru

A Romantic Aurora´s Cake: This four tiered cake 
was covered with pink fondant and decorated 
with gumpaste pearls and royal icing dots. It 
has a huge bouquet of flowers made of roses, 
jasmines and petunias. All of them were hand 
made gumpaste flowers dusted with petal dust. 
I was inspired by Sweetums Designer Cakes. 

Kristy Clouse, Fayette, Ohio

This cake is covered in my homemade butter 
cream frosting. They have fondant and satin 
ribbon accents. 

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 

Lyndsay Scott, Oakdale, CA

Right: The cake was for a tea party – covered 
in fondant.  All flowers and vines are brush 
embroidery with royal icing.  The teacup on 
top was made out of gumpaste and then 
hand painted. 

Right Bottom: This wedding cake was for a 
friend.  Gumpaste bow and alternating tiers 
of quilting and free-hand scrollwork.  Sizes 
are 18, 14, 10, and 6 inch rounds.


