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Dear Sweet ICES Members:

As this edition of the ICES Newsletter goes to print, I’m preparing for the ICES 
Midyear Meeting in Albuquerque, New Mexico. The Board members are reviewing 
committee reports, and discussing an ICES Endowment, Hall of Fame nominees, 
scholarship applicants, forms for both the 2013 Convention and the 2014 Midyear 
meetings, new display cases for ICES’ historical items, updated Job Descriptions for 
Board committees and ICES contractors, a Certified Judges program, a new process 
for submitting reimbursement requests and invoices for payment … and those are 
just the things I can remember off the top of my head.

Your Representatives will be sharing ideas about how to increase our membership, 
planning a Day of Sharing, information about the new membership categories 
and the new expense reimbursement procedures, and taking in all the best that 
Albuquerque, the Show Committee and the New Mexico ICES members have to 
offer.  I know they will all be excited to give you the latest news upon their return.

I am looking forward to my local Day of Sharing in March.  Our State 
Representative, Elaine Miller, has a great day planned.  We will be enjoying a “Day 
at the Races” – with a tea party organized by our youngest member, Katie Mays, 
with a little help from her Mom, Bridget, complete with period dress, as well as a 
demonstration by Laura Grater on how to make sugar bottles.  I have been looking 
forward to that demonstration for a long time.  And I can’t wait to see all of the 
“Derby hats!”  We have such creative members in the Tennessee Chapter.  They 
delight in inspiring creative, enthusiastic sugar artists like Katie, much like I’m sure 
the members of your group enjoy sharing their talents.  I’d love to hear some of the 
ways you all do that.  

And Katie will delight you.  I will have the opportunity to interview her in March 
for an upcoming ICES Newsletter article on another rising ICES star.  She is very 
excited about attending her first ICES Convention this year. You definitely won’t 
want to miss the opportunity to meet her.

Speaking of Convention, in this issue of the ICES Newsletter you’ll find 
information about the demonstrations and Hands-On-Classes being offered in 
Lexington.  The Show Committee has done a great job of making sure there is a 
little something for everyone. You can start planning now for on-line registration, 
which starts April 1st.   I look forward to seeing you all there!

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

March 9, 2013 – Spring Open House at The International 
Sugar Art Collection by Nicholas Lodge. Please join us for a 
special day as we celebrate Spring! Three different demonstra-
tors will feature lots of exciting ideas for you to use on your 
Spring cakes and candies! Demonstrations will be presented by 
Nicholas Lodge, Joe Bushnell and our special guest demonstra-
tors will be Wayne Steinkopf & Chuck Hamilton of Swank 
Design sharing some of their amazing decorating techniques. 
Reserve your seat now in one of the three-hour sessions at 
www.nicholaslodge.com or by calling 770-453-9449. The same 
demonstrations will be repeated in each session.

Upcoming classes with Nicholas Lodge at his school in Atlanta,  
(Norcross,) Georgia

March 16-17, 2013 – Springtime In Southern States.
This is always a fun and popular classic class taught by 
Nicholas! Students will create a life-size magnolia. You  
will have to see this magnificent gumpaste creation to 
believe it! Other flowers covered in class will include the 
tulip, cherry blossom, daffodil and a dogwood spray. All 
flowers will include buds and leaves.

March 26-28, 2013 –Rolled Fondant Techniques with 
PME Certification. During this 3-day class you will learn 
many different decorating techniques used on rolled  
fondant cakes. Many of the techniques can be used or 
adapted for buttercream and rolled buttercream cakes as 
well. You will be working on two dummy cakes that you 
will take home after class for future reference.
Upon completion of this class, students will receive both 
a certificate from The International Sugar Art Collection, 
and from PME for the Sugarpaste (Rolled Fondant) Pro-
fessional Diploma Course. This is one part, of a three part 
Master´s Certification Program offered by PME.
This is a great class if you want to get involved in rolled 
fondant or if you need guidance and new ideas in expand-
ing the techniques you already are using.
Techniques covered will include: covering cake boards and 
dummies (round and square) with rolled fondant, crimping, 
embossing, quilting, embroidery, appliqué and inlay work, 
lace work, painting on a cake, using various molds in  
creating quick cake decorations, ribbon insertion, drapes 
and bows, ribbons, ropes and tassels & just to name a few!

April 29-May 1, 2013 – Advanced Royal Icing Techniques 
with PME Certification. Please note: Students attending this 
class must have attended the 3-Day Rolled Fondant Techniques 
Class with Nicholas Lodge, as the Advanced Royal Icing  
Techniques class will build upon skills and techniques learned 
during the Rolled Fondant Techniques Class.)
Upon completion of this class, students will receive both 
a certificate from The International Sugar Art Collection, 
and from PME

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.

March 17, 2013 – OregonICES will have our Spring Day of 
Sharing on Sunday, March 17th, from 10am to 4pm at Blake's 
Decorette Shop in Tigard, Oregon. Please join us for a day of fun 
and knowledge! For more information or to RSVP please contact 
Mary Reichelt at maryreichelt@msn.com or 503-879-9085.

April 13-14, 2013 – Are you bored with “The Game of LIFE”?  
Join the Pennsylvania ICES Chapter for their 33rd Annual Cake 
Show entitled “It’s All Fun and Games!”  Our non-judged, shar-
ing show will be held in State College, PA. There is sure to be a 
“Monopoly” of fun with classes by Colette Peters, demonstrations, 
prizes for all entrants, banquet and a KitchenAid mixer raffle.  
Visit our website at https://sites.google.com/site/pastatecakeshow/
home, or contact Melanie Pilsner at 717-824-6539, mbpilsner@
gmail.com, for more information! 

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.

April 28, 2013 – Missouri ICES Day of Sharing will be held in 
Warrenton, MO. Demonstrations include Birds and Blooms by 
Jessie Bostick, Draping on a Hexagon Cake by Oleta Edwards and 
much, much more! Registration deadline is April 13. For forms 
and more information visit moices.org or contact Jeannie Gearin 
at jmgearin@juno.com.

October 17 – 20, 2013 – OregonICES welcomes you to the 4th 
Bi-annual Sweet Retreat in Turner, Oregon. Come attend hands-
on classes with Kathy Scott, Susan Carberry, Lucinda Larson and 
Mari Senaga in a relaxing rural retreat. Classes include sculpted 
cakes, piped, modeling chocolate and gumpaste flowers, borders, 
airbrush, pulled sugar and more! For more information check  
out our website at sweetretreat.org or contact Mary Reichelt at 
maryreichelt@msn.com or 503-879-9085.
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A "Keepsake Plaque" is an innovation of Diane's where 
a cardboard circle is covered with fondant, decorated 
and put on top of a cake to be kept as a remembrance 

of the special occasion. These are also good for displays of 
your work and for customer purchase.

What is "Puffed Embroidery"?  This is an innovative 
technique that Diane developed in 1984.  To create the 
"puffed effect" a tool is used to make impression lines to show 
the separate areas of the designs, as the areas are created the 
centers "puff up".  The "embroidery effect" is created with 
tools and cutters to give a "simulated embroidery effect".  
There are other various components of this technique such 
as the "attached ruffle", the "dig-in ruffle", various flower 
designs, "popup flowers", "outward" hearts and leaves, and 
several more.

One of Diane's ways of creating a blend of color is to put a bit 
of each of the colored fondant into the other colors.  In this 
tutorial, Diane has blended a light pink with the yellow and a 
darker pink with the same shade of yellow fondant.  This puts 
the colored fondants all in the "same family".

Instructions:

1. Grease the top and back side edges of an 8" cardboard  
 circle with white shortening (Crisco™) and set aside. 

2.  Mix together light pink fondant and light yellow fondant  
 to create a peach colored fondant.

3. Roll out the peach fondant to about 1/8" in height in the  
 shape of a circle that is slightly larger than the 8"  
 cardboard circle.

4.  Put some cornstarch on your hands.

5. Using a "circular motion" smooth the top with the palm  
 of your hand.

6. Lift this fondant and place it on top of the 8" 
 greased circle.

7.  Again, with cornstarch on your hands, smooth the top  
 with the palm of your hand to smooth and adhere.

8. Gently use your finger to smooth and adhere the fondant  
 to the side areas.

9. Place the 8" fondant-covered circle on top of a larger  

Easter Keepsake         Plaque
 circle to make it  
 easier to flip.

10. Place a smooth,  
 flat board on top of  
 the 8" circle and  
 flip the circle over.

11. Carefully, bend  
 the "extended"  
 fondant over the top edge of the board's back and press  
 to adhere.

12. Flip and remove the larger board in order for the top of  
 the fondant-covered board to now be showing.

Note:  This method of the extra, smooth, flat board makes it easier 
to flip and not mess up your fondant.

13. Press a scalloped cutter into the fondant and remove this  
 piece. Replace this with a yellow fondant scalloped shape.

14. Cut out the basket shape with a cutter and remove  
 this piece.

15. Add a darker pink to some yellow fondant and blend by  
 working/kneading the fondant.

16. Roll out this pink and yellow fondant to about 1/8" thick.

17. Use the Easter basket cutter to cut out the shape and lay  
 it onto your work surface.

18. Use a basketweave impression mat to make the embossed  
 impression on the basket area.

19. Place this basket shape in the cut out area of the plaque.  

Note:  You may have to remove a bit of the side of the basket 
weaved area to be sure the basket fits.

20. Cover the basket with a piece of plastic wrap to keep it  
 from drying and set aside.

21. Use the tip of the "Foot Tool" that Diane introduced  
 to the sugar art world in 1984 to make the "puffed  
 embroidery impressions".

Diane Shavkin, Fishkill, NY
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with Puffed EmbroideryEaster Keepsake         Plaque
22. Go back to working on the plaque by placing the tip of  
 the "Foot Tool" on the indented scalloped line with the  
 point facing the center of the board.

23. Do this to the entire scalloped area.

24. Place the tip of the "Foot Tool" so that it now faces away  
 from the center of the board, and repeat the "pressing  
 down" method.

25. This method creates the "puffed area".

26. To create the flowers:  

            a. Use a cutter and press it into the fondant in the  
 center of each scallop.

            b. Make a little indentation hold in the center of  
 each flower which will be your guide for making  
 the petals.

            c. To divide each of the petals, use an angular  
 knife and press inward toward the hole of each  
 of the flowers.

            d. Use the largest of the set of Diane's double ball  
 stylus tools (or whatever you have on hand) and  
 make a hole impression. 

            e. Use the flat part of the "Foot Tool" with the tip  
 of the foot facing a bit downward toward the hole  
 and press gently on each petal to create a trumpet  
 type of flower.

27. Remove the plastic from the top of the basket.

28. Use the "Foot Tool" to create the "Puffed Embroidery  
 Technique" areas for the bow, tails and eggs as well as  
 the divisional areas of the basket.

29. Use the "long needle-like" part of the "Foot Tool" on  
 an angle so that the side touches the fondant and make  
 three indentations toward the knot of the bow and  
 two indentations to the outer edges of the bow. Make  
 one indentation, facing the knot, on the tails of the bow.  
 This gives character to the bow and tails.

30.  At the base and handle of the basket make equal  
 widths of impressions for the design in these areas.  
 Please see picture.

31. Designs using the blunt end of the "Foot Tool” may  
 be made on the eggs.

32. Place the "Foot Tool", facing the center of the basket,  
 on the outside indentations of the basket shape and  
 create the "puffing".

33. Let the fondant dry well prior to painting, which should  
 be at least overnight.

Painting: 

Diane finds that a combination of "Silver Cloud" lemon 
extract and "Sugarpaste Crystal Colors and Sugarpaste 
Crystallized Pearl Colors" work best for her.

1. Diane used "Fairy Pink Sugarpaste Crystallized Pearl  
 Color" for her petal flowers and bow. She sometime starts  
 with the "Fairy Pink" and adds other shades of pink to get  
 a darker shade or color that will end up in the "same family"  
 because all the colors are with the same base: "Fairy Pink".

2. If a "flat color" (one that is not a luster or shine) is to be  
 used, Diane will use "Bright Silver Crystallized Pearl Color"  
 to get the luster/shine.

3. Use a good, pointed, fine brush for the little sections  
 and the appropriate sized brushes for the other sections  
 to be painted.

4. When the painting has dried, use a super soft brush  
 to gently brush the entire painted areas to give the  
 "finished look".

Note:  Cut out a waxed paper circle and use this underneath the 
board when placing the plaque onto the cake. Glue the waxed 
paper to the board and adhere the waxed paper to the cake's top 
with buttercream frosting.
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Traveling with ICES
For the last three years the weeks leading up to the 

Thanksgiving holiday could mean only one thing in 
my household: Gingerbread! The weekend prior 

to this holiday also heralds the National Gingerbread 
House Competition at the Grove Park Inn in Asheville, 
North Carolina. 

This year marked the twentieth anniversary of this  
prestigious event, which draws thousands of visitors 
to the Grove Park Inn to see the entries which are on 
display until the first of the year.   

With hundreds of entries every year in four age groups, 
this is one of the largest contests of its type. Contestants 
work on their creations for hundreds of hours; often 
starting their next design as soon as the day after the 
previous year's entry is complete. Entries come from  
all over the United States and this year there was a 
special award for the contestant traveling the furthest. 
(Coming from upper Massachusetts I was able to snag 
this award.) 

Having competed in many cake competitions I was 
amazed at the extreme competitiveness and dedica-
tion of these entrants and the closely guarded secrets 
involved. People take great pride in the sheer number 
of work hours that go into their entries and the new 
techniques they develop. Each year everyone looks 
forward to yet another new development in the process 
to push the medium to new levels. The last few years 
have heralded the introduction of "gingerclay" and now 
"ginger gel". But among all this competitiveness a new 
spirit of camaraderie has evolved over the last two years 
with the advent of a "Gingerfriends" Facebook page and 

now a website where the sharing and discussion of 
techniques, ideas, and recipes is openly shared among 
the competitors, and the general tone of the entire  
competition has changed to more of an ICES view  
of sharing and caring. 

Entries may be created by an individual or a team.  
For the last three years my partner in this madness has 
been fellow ICES member Barbara Evans, CMSA, from 
Edelstein, Illinois. Barb brought me into the competition 
as a compliment to her skill set to complete our first 
entry together, Noah's Ark, which placed second that 
year. Since then we have produced a horse-drawn 
sleigh, which placed third last year, and a nativity 
scene which placed fourth this year. What makes our 
team unique is that we each do our own part separately 
and then get together a couple of days before the  
competition at the Grove Park Inn to assemble everything 
and make last minute adjustments in our makeshift hotel 
room cum sugar workshop.

Did I mention that the term "house" is open to  
interpretation? The entries do not have to be strictly 
houses. What they must be is no larger than 24 inches 
in any dimension. Everything other than the base must 
be entirely edible, and 75% of the final entry being 
gingerbread. These are hard and fast rules and are 
strictly enforced by the use of flashlights, mini drills, 
probes, and scrapings by the judges to make sure all is 
on the up and up.  While many lament the demise of 

Entries lined up for final judging.

Top ten Adult finalists table.
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MJ Dowling, CMSA, Westford, MA

the traditional "house" adorned with candy in favor of 
the more artistic sculpted pieces that have been taking 
home the grand prizes in recent years, there will always 
be a place for these master works of confection in the 
eyes of the public. Many of the younger entrants stick to 
the "more is better" candy rule for their houses and I love 
seeing their creativity each year.

One of the other unusual aspects of the competition is 
in the judging. Your piece is registered, photographed 
and then placed in the competition room in your  
assigned space by 8:30 am the morning of the  
competition. The doors are then shut for the judges  
to do their thing until 5:00 pm, when the awards 
ceremony starts. This year there were nine judges from 
various disciplines and locals including several ICES 
members. They work all day to pick their top ten and 
then narrow it down to the top three money winners 

in each division. The 
public is allowed in for 
the awards presentation 
where the top ten are 
announced and brought 
to front display tables 
for viewing. Then the 
final three top winners 
and the grand prize are 
awarded. Finally, the 
public gets to view the 
entries while the winners 
stand by their pieces for 
pictures and questions. 
All the entries are then 

placed on display throughout the Grove Park Inn for 
viewing during the holiday season. So even if you do 
not have untold hours to put into a piece of your own, 
you can still visit the displays and enjoy the wonderful 
Grove Park Inn decorated in all its holiday grandeur. 
For those that cannot make it to Asheville, a few of the 
top winners are transported to New York City before 
Christmas for a segment on ABC's Good Morning 
America. It typically airs either Christmas Eve, or  
Christmas morning. The competition has also been 
featured on The Food Network, The Travel Channel, 
and HGTV. 

If you are interested in competing in this year's event, 
you may want to start planning your entry now. Check 
out the "things to do" page of the Grove Park Inn's 
website, for more details throughout the year by visiting 
groveparkinn.com/asheville-events. 

Public viewing of the top ten finalists.

Barb Evans and Mj Dowling  
with their entry.

Ann Bailey's Grand prize winning entry.
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A Day at Barbara’s 
Several Maryland, Virginia, and Washington, DC ICES members 

recently gathered at Barbara Kelly’s (an ICES Board Member) home 
in Fort Washington, MD to spend the day with Dana Herbert, 

TLC’s first Next Great Baker. Dana taught this diverse group of students 
how to cover a multi-tiered cake with fondant, make calla lilies and molded 
flowers, and assemble the cake.  At the end of the day, the students took 
home their own version of the cake, decorated to their liking.

All of the participants were anxious to hear about Dana’s recent experience 
on TLC’s show, The Next Great Baker, and what it was like to work in 
Buddy Valastro’s bakery in Hoboken, NJ. Dana answered questions about 
his experiences while the class worked on their masterpieces.  

Barbara frequently hosts workshops and classes on cake-related topics at 
her home. Well-known cake artists such as Norman Davis, CMSA, Zane 
Beg, Keith Ryder, CMSA and Julie Bashore are just some of the teachers 
who have visited Barbara’s home to teach classes.

Very Rich Easter Eggs
2 to 4 cups flaked coconut
½ cup butter or margarine, softened
1 teaspoon vanilla
½ bag mini marshmallows
3 tablespoons cornstarch
1 – 8 oz package cream cheese, softened
Powdered sugar
Maraschino cherries, drained and cut up (optional)

Add coconut, marshmallows, butter, cornstarch and  
vanilla to cream cheese gradually. Add enough  
powdered sugar to hold mixture together. Add  
cherries, if desired.

Form into egg shapes and chill.  Using a half egg candy 
mold is great for shaping these. Coat with chocolate  
and decorate as desired.

Something Different Sweet Rolls
Roll dough:
1 yellow cake mix
2 packages dry yeast
6 cups flour
2 ½ cups hot water

Roll filling:
Butter – enough to cover the dough rectangle
Brown sugar – enough to cover

Topping:
½ cup butter or margarine
4 tablespoons corn syrup
4 tablespoons brown sugar
Chopped nuts (walnuts or pecans)

Combine the cake mix, yeast and flour. Mix well. Stir 
in 2 ½ cups hot water until well blended. Let rise until 
double. Roll the dough into a rectangle, about 24" by 8" 
on a floured board. Spread with the butter and brown 
sugar.  Roll up from the long side of your rectangle, cut 
into 1 ½ inch thick pieces. Place in greased pan and let 
rise until double.  Before baking melt topping ingredients 
and pour over rolls.

The size and amount of rolls you get depends on the 
size of your rectangle. Larger rectangles give you smaller 
rolls, but more of them than a smaller rectangle will.

Bake at 375º for 25 minutes. 

Dates to Remember
Nominations for the Board of Directors must be  
postmarked by March 30, 2013.

2013 KY Convention and Show registration begins  
April 1, 2013.

Letter of Invitation requests must be in by May 1, 2013.

Early Bird registration for the 2013 KY Convention  
and Show ends June 1, 2013.
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A Letter to ICES
Dear Members:  

I would like to express my gratitude to all who made my first convention a special and memorable experience. As a first 
timer I encountered the embarrassment of being escorted from a "demo" because I was not aware of the strict rules 
which are necessary for the smooth and orderly execution of business. However, with the advice and encouragement of 
others I was able to stay the course and enjoyed the demos immensely. I particularly liked the demo by Nancy Blanco, 
especially since I won a prize of a book," Miscreaciones." Although my knowledge of the language is limited, the pictures 
of the various steps are quite simple to follow. Thanks Nancy, for such lucid instructions.  

Each day was met with enthusiasm. I learned a lot of techniques by talking to fellow members. Everyone was kind and 
ushered me through each event. Jannett Kirton exchanged our banquet tickets. Thanks. I made a lot of new friends.  

My stroll through the vendors' arcade was oh so exciting. Of special mention is Magic Chocolate. Before I returned 
home my purchase was awaiting me. To my disappointment the incorrect item was mailed to me which I had to return 
for an exchange. I received prompt service on this exchange and a token as an apology. Not to mention I did not have to 
pay for the postage. Such graciousness is commendable and I do feel that  the ICES motto of "Caring and Sharing" has 
left me in awe. 

Once again thanks for such a pleasant introduction to ICES conventions and hopefully we'll meet in Kentucky.  

Respectfully,  
Sheila Vandeyar 
Jamaica, NY
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CAUtIoN: Salmonella Poisoning Caused  
by Egg Carton “Formers”
I own a licensed at-home cake business in Oregon. At 

my last inspection by the Department of Agriculture 
last fall my inspector asked, “You don’t use those egg 

cartons to make flowers do you?”  My eyes widened and I 
gulped, “Well, yes I do.”

The reason for the concerned question was my  
inspector had a recent conversation with a local FDA 
inspector who told him about a case involving a cake and 
egg cartons.  That made me very curious.  I pay plenty 
for insurance to protect myself and my business from 
lawsuits resulting from food borne illnesses so any time 
I can learn something to limit my liability my customer, 
my insurance company and my business all win.  

According to my inspector, the FDA inspector had a case 
of Salmonella enteritidis (salmonella caused from eggs) 
infection in Oregon. The FDA was able to trace the cause 
back to the egg carton(s) used by the cake decorator to 
dry the sugar flowers on. The FDA was able to trace the 
infection by finding the common food eaten by all those 
who got sick. They continued the process of elimination 
and actually tested the ingredients and kitchen surfaces 
and equipment used. In this case, the FDA identified the 
source as the tainted egg cartons the cake decorator had 
used to dry the sugar flowers on.

I tried to find the case on the FDA and Oregon Depart-
ment of Health websites but the only cases I could find 
were serious outbreaks which involved high numbers of 
people getting sick. I did find some great web pages that 
have useful information about egg safety, the history of 
salmonella infections, statistics and facts (see the list of 
sites below).

So how do you make your cartons safe? My inspector  
said covering them with plastic wrap works, which is 
what I do. So does sanitizing them as you would any of 
your tools or equipment. Once dry they are good to go.

http://www.fda.gov/Food/ResourcesForYou/Consumers/
ucm077342.htm
http://www.cdc.gov/nczved/divisions/dfbmd/diseases/
salmonella_enteritidis/
http://bioweb.uwlax.edu/bio203/s2009/meinhard_jaso/
Adaptation_.htm
http://www.news-medical.net/health/Salmonella-What-
is-Salmonella.aspx

Leslie Foster 
Owner, Stumptown Cakes, LLC 
West Linn, Oregon

Edible Artists Network
Edible Artists Network is the independent 
voice of home bakers, sugar artists, and 
cake decorators. Our mission is to connect 
you to the resources you need for running 
your business and advancing your creative 
and culinary skills. The magazine and online 
community include blogs, tutorials, expert 
advice, sharing, contests and much more!

Subscribe for free today!
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Convention CakesReno, NV 2012
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Shamrock Green
1. Alisa Suzuki, Brooklyn, NY 

Ikebana is the Japanese art of flower 
arrangement. Four years ago I came 
to the U.S. to study American cake  
decorating. Since I have decided to 
go back to Japan next year, I wanted 
to create a cake which expresses the 
fusion of the two cultures.

2. Sheila Miller & Michael  
Gingrich, Hummelstown, PA 
The board was in the shape of the 
state of Pennsylvania. Actual tree 
limbs were cut and hot glued to the 
edge. The landscape was covered 
with green royal icing. Fondant was 
marbled for the stream bed, then 
imprinted with  
a stone impression mat. Piping gel  
was brushed on to look like water.  
The ruffed grouse and fawn were 
carved, then covered with fondant. 
Gumpaste ears and tail were inserted. 
The fallen log was shaped from rice 
treats and covered with chocolate  
clay, then textured to look like bark. 
The same method was used to cover 
the metal pipe for the tree trunk.  
The hemlock branches and mountain 
laurel flowers were gumpaste. The 
firefly was constructed on a battery 
operated balloon light, so it's rear end 
glowed. The bulrushes were dyed spa-
ghetti and chocolate clay. The stones 
were marbled fondant.   

3. Elisabeth Caram de Martinez, 
Mendoza, Argentina 
Cake covered in fondant,  
gumpaste and modeling chocolate. 
Decorations in glacê real.
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Convention CakesReno, NV 2012

Shamrock Green
1. Daniela Quintas Moraes,  

Montevideo, Uruguay 
Two tier cake covered in fondant  
and decorated with collage system. 
Flowers made   in gumpaste. 

2. Daniel Swift, Las Vegas, NV 
Pulled, blown and cast sugar  
showpiece for Certification.

3. Diane Ahrens, East Dundee, IL 
Pulled sugar roses with cast  
butterflies for Certification.

4. Jan Dunlevy, Urbanna, VA 
Chesapeake Bay Blue Crab Pot.  
Fondant with airbrushing. Sugarveil 
for crabpot wire. Crabs and  
accessories made with fondant  
and then luster dusted.

5. Magaly Ahumada, Veracruz, Mexico  
This cake consists of three tiers and 
is covered with vanilla fondant. It 
is decorated with flowers and leaves 
made   with gumpaste. Also used royal 
icing to decorate with golden pearls.    

6. Pamela Bergandi, Greer, SC 
Fondant covered cake with fondant dots  
and hand molded bugs on the sides  
with piped vines. 

a

2
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2013 ICES Convention Demonstrations – Tentative Schedule

2013 Kentucky ICES Convention and Show 

INSTRUCTORS TITLE DAY TIME
Marco Anthony Pena,  Modeling Techniques TH 9 am 
CMSA  – Sweet Ballerina
Irene Leach Babies Playing TH 9 am
Janette Pohlman White Tail Deer TH 9 am
Diane Shavkin Fondant Sculptures TH 9:30 am 
  for Side Designs
Ruth Rickey, CMSA Dusting Basics – from TH 9:30 am 
  White to WOW!
Marsha Winbeckler Cocoa and TH 9:30 am 
  Confectionary Painting
Lisa Slatter Fabulous Cake Tops TH 11:30 am 
  and Side Designs
Lauren Kitchens Sculpting with TH 11:30 am 
  Buttercream:  
  The Giant Wave
Yvette Humbert Snakeskin Boot TH 11:30 am
Terri Tarbox Making Flowers Fun  TH 12 pm 
  – Beautiful, Bold  
  and Printed
Zane Beg Ladies Purses TH 12 pm
Roland Winbeckler Airbrush Techniques TH 12 pm
Dominic Palazzolo From Functional to TH 2 pm 
  Fabulous – Borders  
  Make the Cake
Tony Warren &  Fantastic Flowers TH 2 pm 
Paul MacLeod and Foliage
Dianne Gruenberg Bas Relief Picture TH 2 pm 
  Plaque
Osires Barbosa Rococo Pumpkin Cake TH 3:30 pm
Norman Davis, CMSA Painting –  TH 3:30 pm 
  Step by Step
Geraldine Randlesome Working with TH 3:30 pm 
  Diamond Shapes  
  and Side Markers
Sidney Galpern Isomalt Snowman FR 2 pm
Monica Muñante Legua,  Modeling Doll FR 2 pm 
CMSA
Beth Lee Spinner Gelatin Flowers,  FR 2 pm 
  Wired – Dipped  
  and Molded
Dalila Cabrita de Pena Painting on Pastillage FR 2:30 pm 
  or Fondant with 2D  
  and 3D Effects
Nancy Elizabeth Blanco Tower of Animals FR 2:30 pm
Joelle Mahoney A Pastillage Cage FR 2:30 pm
The FAB 5 Mystery Cake FR 6:30 pm 
  (2 hour demo)
Jorge Cruz Character Designs FR 6:30 pm 
  and Constructions for  
  a Cake Top
Edith de la Flor Gumpaste Stork FR 6:30 p 
  with Baby

INSTRUCTORS TITLE DAY TIME
Sandy Swart Buttercream Baseball FR 7 pm 
  Cap (1½ hour demo)
Rosa Viacava de Ortega Fantasy Macro Flowers FR  7 pm
Earlene Moore Designing with Molds FR 7 pm
Autumn Carpenter Cupcake Decorating SA 8:30 am 
  Ideas
Ximena Sempertegui Baby Horsing Around SA 8:30 am
Kathy Farner Gumpaste Fan SA 8:30 am
Nicholas Lodge Master the Art of SA 8:30 am 
  Gumpaste Lilies  
  (1½ hour demo)
Marcel Veldbloem Large Cattleya Orchid SA 9 am 
  in Cold Porcelain
Stephen Benison Fabulous Hats SA 9 am
FAB 3 – Mike Terry,  Decorating Technology SA 12 pm 
CMSA (with Terri Tarbox and  
  Debbie Coughlin)
Estelle Stensby Gumpaste Garden SA 12 pm 
  Rose with Wired Petals
Giovanna Smith Gumpaste Giant Rose SA 12 pm
Mary Jo Dowling, CMSA Shells on a Beach SA 12:30 pm
Maya Perez Flores Bag with Crocheted SA 12:30 pm 
  Flowers
Glenda Galvez Roses – My Way SA 12:30 pm
Kathy Scott, CMSA Incredible Edible SA 3 pm 
  Jewelry
Marcela Capo Spring Day SA 3 pm
Nelly Pereira de Perez Poppy Flower SA 3 pm
L. Ann Miller  Panoramic Sugar Egg SA 3:30 pm
Robert Allen Cutting Edge Demo SA 3:30 pm 
  with Electric Cutters
B. Keith Ryder, CMSA Sugar Showpiece SA 3:30 pm
Julia Cullen, CMSA Building Nirvana SU 9:30 am
Mary Beth Lohmueller Baby Keys and SU 9:30 am 
  Pacifier in 3D 
Jacqui Kelly “The Official Queens SU 9:30 am 
  Diamond Jubilee  
  Crown”
Kim Simons The Snowy Owl SU 10 am
Mari Senaga Chocolate Gerbera SU 10 am 
  Daisies
Vera Cainco Painting on Stained SU 10 am 
  Glass – Isomalt
Rosalind Chan, CMSA Figure Modeling and SU 12 pm 
  Gumpaste Flowers
Kaye Hartman, CSA Pompom Dahlias  SU 12 pm
Sue Tickel Basic Candy Making SU 12 pm
Christine Flinn Extension Work SU 12:30 pm
Lisa Mansour High Fashion SU 12:30 pm 
  Stiletto Heel Shoe
Holly Whitworth Quick and Easy SU 12:30 pm 
  Sheet Cakes
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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: 859-612-7435

2013 ICES Convention Hands-On Class – Tentative Schedule

All demonstrations are one hour 
(unless otherwise noted).
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KENTUCKY

INSTRUCTORS TITLE DAY TIME
Mike Terry, CMSA Airbrush 101 WE 6 pm
Michelle Stidham Fancy Gelatin Bow WE 6 pm
Ted Scutti Southern Magnolia WE 7 pm 
  in Cold Porcelain
Marsha Winbeckler Bow, Drapes and WE 7 pm 
  Bling
Barbara Evans, CMSA Oriental Stringwork WE 7 pm
Autumn Carpenter Cookie Decorating TH 9 am 
  in Run Sugar
Joelle Mahoney Western Saddle in TH 9 am 
  Modeling Chocolate
Mirta Biscardi Modeling a Pirate TH 10 am
Nancy Blanco Sweet Cow Topper TH 10 am
Kelly Lance, CMSA Tube Embroidery TH 10 am
Vanessa Greeley, CSA Little Frog in the Pond TH 1 pm
Sue Tickel Cake and Chocolate TH 1 pm 
  Candy Boxes
Nicholas Lodge Lettering and TH 2 pm 
  Monogram Techniques  
  on Confections
Christine Flinn Piping Gel Plaque TH 2 pm
Mari Senaga Chocolate Cattleya TH 2 pm 
  Orchids
Lourdes Reyes 3D Decorated  TH 5 pm 
  Cookie Technique
Marco Anthony Pena,  Modeling Techniques: TH 5 pm 
CMSA Fairy
Ceri DD Griffiths English Over-Piping  FR 2 pm 
  a Royal Icing Sampler 
Barbara Green Sugar Molding FR 2 pm
Nelly Pererira de Perez Reindeer Christmas FR 3 pm 
  Cake on a Mug
Linda Derlagen Let’s Get Silli: Make FR 3 pm 
  Your Own Molds
Claudette Tidwell Fun and Easy FR 3 pm 
  Marzipan
Chrissie Boon I Scream, You FR 6 pm 
  Scream, We All  
  Scream for Ice Cream
Jennifer Dontz Precious Pinecones FR 6 pm 
  and Pumpkins
Yvette Humbert 3D Battenberg Lace FR 7 pm
Monica Muñante Legua,  Novia/Bride FR 7 pm 
CMSA
Susan Carberry Blinged Up Butterfly FR 7 pm
Sidney Galpern Isomalt Shoe, Gem SA 9 am 
  and Rosebud
Lisa Berczel Molding Wafer Paper SA 9 am
Elizabeth Dickson Bas Relief Carved SA 10 am 
  Flower
Edith Hall, CMSA Brush Embroidery SA 10 am 
  Plaque

Lexington, Kentucky  •  August 8 – 11, 2013

INSTRUCTORS TITLE DAY TIME
Jo Ellen Simon, CMSA Pastillage Heart Box SA 10 am
Charra Jarosz Sweet Fondant SA 1 pm 
  Circus Lion
Dalila Cabrita de Pena Glass Cup Made SA 1 pm 
  of Gelatin
Pat Jacoby WOW!  Is That SA 2 pm 
  Buttercream? 
Jackie Ornes Chocolate Paste SA 2 pm 
  Roses and Fabric  
  Draping
Ruth Rickey, CMSA Whimsical SA 2 pm 
  “Wild Flowers”
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E
very time I teach a class I get the same question 
– How much should I charge for my cakes?

I wish I had a simple formula that I could give 
you but there are so many factors to consider 

and every one of us is in a different situation.

The first thing you need to consider is your location.  
If you are in an area where your clients are from an  
upscale area and everyone seems to be working in 
higher paying jobs, you can charge more than if you 
are in a smaller area or one where the only plant in 
town just closed. This is not to say you should lower 
your prices, you have to earn a living. You should 
remember that you probably do not have the same 
overhead as someone in a larger metropolitan area.

You next need to assess your competitors. I am sure  
that other artists have the same problem that we do  
with pricing. How does a painter price his artwork? 
How does a sculptor price her sculptures? We are 
creative people and we should be paid for our  
creativity. But one of the worst things that could  
happen would be for us to price ourselves right out  
of business. This is why you need to check the prices 
in your area.  This does not necessarily mean that you 
need to be lower, just competitive. No decorator wants 
to be the place to buy “cheap” cakes, at least I don’t.  
As I always say, “Good cake is not cheap and cheap 
cake is not good.”

As much as I hate to remind you about this next tidbit, 
you have to look at the cost of your products. Too many 
of us just pull a number out of the air and if everyone 
seems happy then we think we are okay.  I know when 
I first started decorating, everyone said I should double 
or triple the cost of the ingredients. I quickly realized 
that there is statistical evidence to support this method. 
There are so many factors to consider, including the 
cost of the ingredients, the overhead of your business 

(which includes things like electricity, water, rent, labor 
and fees you pay to be in business, such as business 
licenses) and YOUR TIME.  

For me personally, charging by the serving is the best 
method for wedding cakes. I used a combination of 
Wilton and Earlene Moore’s chart and made up my 
own. I was surprised when I checked with other deco-
rators about how many a 10" round will serve. There 
were so many variations. The main thing to remember 
is to make your determination of the number of servings 
per cake size and stay with it. This will make all your 
wedding cake pricing consistent. In my shop, we have 
one price for buttercream, another price for buttercream 
with fondant accents and yet another price for fondant.  
We charge extra for toppers, sugar flowers and cake 
stand rental.  This is specific to each individual bride.

tiered Party Cakes 
– that is really a 
wild conversation 
to have with other 
decorators. It seems 
that decorators have 
strong, varying 
opinions about this. 
Some believe that if 
it is tiered it should 
be priced the same 
as a wedding cake, 
and others feel it 
should have its own 
pricing. My opinion 
is with the latter but with good reason. I do not spend 
the same amount of time on a tiered party cake as I do 
a wedding cake. The repeat business on tiered party 
cakes is more likely to happen than repeat wedding 
cake business. These tiered party cakes are unique and 
have the potential to bring you a lot of attention. They 
are quite often posted on Facebook, which provides 
lots of free advertising. Our formula for pricing the 
tiered party cakes is that we have a flat price for every 
size and shape cake for each tier. We take the prices 

How Do I Pri¢e     My Cakes?

The repeat customers are the 
ones that keep you decorating.
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Kathy Scott, CMSA, CD, Abbeville, SCHow Do I Pri¢e     My Cakes?
of the tiers and add them together. We then charge an 
additional $20 per additional tier, so a three tier cake 
would include an additional charge of $40. We usu-
ally charge $20 for the topper. This could be more or 
less, depending on the decoration. We charge an  
additional $20 per tier if it is fondant and $10 for  
fondant additions or if the base is a dark color. Lastly, 
we offer an option to add anywhere from $10 to  
$30 for other special techniques. 

Using this formula, a 6-9-12 cake, with a buttercream 
base, with 80 party servings, decorated with fondant 
stripes on the bottom tier, zebra stripes on the middle 
tier and dots on the top tier, with a fondant bow on the 
top would be $220 ($20+$45+$65+$40 (tiers) + 
$20 (bow) + $30 (fondant additions). This same cake 
as a wedding cake would serve 116 and would be 
$406. Yes, I know this is almost half the price of the 
wedding cake, but most of us do not have customers 
that would pay $400 for a party cake several times  
a year. However, we probably do have customers  
that would pay $200 for a party cake several times  
a year. The repeat customers are the ones that keep  
you decorating.  

Sheet Cake or one-tier Cakes – again you have  
to look at what other decorators in your area are  
charging. Your competitors are other cake shops in  
the area, not the grocery stores or the big box stores. 
There is no way you can compete with the grocery 
stores on pricing. Most of them only have decorating 
expenses, because the cake is baked somewhere else, 
frozen and shipped in. They do not put in the time or 
have the skill that you have as a custom decorator. 
Again, we have a base price for our sheet cakes then 
we use the add-on method for edible images, figure 
piping, small RTK sculptures and plastic decorations. (I 
know many of you cringe here about using plastic on 
your cakes but there are some excellent cake kits that 
are sold by decorating companies. These keep the 
price of the cake affordable and desirable for your  
customers, and they’re easy money for you). Just be 
aware of the copyright laws. You cannot buy  

copyrighted pieces and put them on a cake unless they 
were made for that purpose and the manufacture has 
paid for the permission.  

Sculptured Cakes – pricing for these is wide open. 
There are so many things to consider. Can you do it? 
Do you want to do it? Our price for sculpting cakes 
starts at $6 per serving, 
with a minimum of 50 
servings. Then the price 
increases, depending 
on the type of structure. 
We charge less for a 
dog that’s laying down 
than we do for one that 
is sitting up. You also have to take into consideration the 
waste of the cake that is cut off and not used.  
Remember to always have another option available 
when you realize the customer has just had sticker 
shock when discussing a sculptured cake – such as a 
smaller sculpture on a sheet cake.

We do not publish our pricing structure for our customers. 
They do not understand the add-ons. But, this is where 
you earn your profit and keep your pricing consistent. 
One important thing to remember is that it is okay to 
make a profit. It is even okay to make a great profit. It is 
also okay to realize that you just worked four hours on a 
cake and did not make a dime. You will learn from this 
experience, and it will be better the next time around. 
You are not alone. It has happened to all of us.

I hope you will be inspired to come up with your own 
pricing structure. You will find that by taking the time 
to set it up on the front end, pricing will be a breeze. 
The best thing is that it’s your pricing structure – you 
can update it when you 
need to, and increase  
it or decrease it  
depending on the cake 
order. You will spend 
a lot less time second 
guessing yourself.  
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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.

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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Meet the Board: Ann Marie Haase, Guilderland, NY 

I started baking and decorating at my mother’s table. Dad brought home the new 
MixMaster for Christmas in 1949 and soon everyone we knew stood in line for her 
cakes. Meanwhile, my grandmother knew all the recipes from the “Old Country.”  
Christmas and Easter were filled with the wonderful smells of Italian cookies and breads. 

I had finished my Ph.D. work and was working with rape crisis officers when I found 
I had a hunger for joy. Once I began seeking the Lord earnestly, I found evening cake 
decorating classes available. Like a cat to the food bowl, I enrolled and took every course 
and lesson I could find. A pastry chef was invited to teach in the area, and I took all of 
his offerings.  Friends became recipients of my homework.  

Later, I baked and decorated for the Salvation Army and other charitable organizations.  
When my friends told me of their brothers and sister in war-torn Iraq and Afghanistan, 
I immediately began baking cookies for them. When one soldier returned, he told me 
that my cookies made him the most popular man in the area. Now, I make gingerbread 
houses for nursing homes.

About 15 years ago, I found ICES and fell in love with the people and the work.  Being in a career that required writing 
and publication, I offered my services to American Cake Decorating Magazine. They graciously allowed me to review cake 
decorating books for them. I was so happy to have an article published in an early issue.   

Now that I am retired, I have more time to write and to dedicate to ICES. Why would I do this when I can laze in the sun?  
When I attend the ICES meetings, the demonstrations, and the classes, I feel that I am in that deep place, the one that Martin 
Buber once called the “I-thou”, a place where we meet each other without defenses. Even if we are contrary or fuss with one 
another, we still meet each other as the people we are: dedicated, talented, vibrant, strong, and capable of great compassion.  
How lucky I am to be one of us.

Our condolences go out to SC ICES member Pam Bergandi on the loss of her mother. Cards can be 
mailed to Pam Bergandi, 4 Glen Willow Court, Greer, SC  29650.

Margaret (Marge) Kehoe, ICES Charter and long time MassICES member passed away January 11, 
2013.  She loved ICES very much and was devoted to her craft of cake decorating right until the end. 
In 2008 MassICES established an Educational Grant Award that bears her name and that of her long 
time friend and fellow MassICES member Beatrice Knapik. Now in it's fifth year, this annual education-
al grant awards up to $250 to up and coming sugar artists. We were honored that Marge was able 
to personally bestow one of these awards to the recipient in 2010.  

ICES sends sincere condolences to long time ICES member and past TN ICES State Representative 
Lora Hammond on the loss of her beloved husband Paul. Lora and Paul had 48 wonderful years 
together. He passed on Jan. 24, 2013 after a courageous battle with cancer. Cards may be sent to 
Lora and her children at 1973 Main St, White Pine, TN 37890-3165.

ICES is saddened to learn that long time Massachusetts ICES member Irene Brennan passed away 
January 17, 2013. She was a valued member of her Chapter and the community. 

...and Caring
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TMflour
Cakes

when you make

www.f lourconfections.com 
sales@f lourconfections.com 

(888) 443-CAKE (2253)
Flour Confections 

Cake Decorating Classes and Cake Supplies

Shop online 24/7 to �nd all your favorite brands including:

World Wide Shipping

.Crown Cookware     and much more ...
.Fondarific     Elegant Lace Molds

..PME     Americolor     Designer Stencils
...Patchwork     SugarVeil     Caljava     JEM 

...Fondx     Satin Ice     FMM     SugarFlair
..Confectioners Choice     Culpitt     Enjay
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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: 859-612-7435 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  © 2013 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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Every now and then when baking, we like to give 
people something different and unexpected. One 
of the techniques that has come along in recent 

years is molecular gastronomy, which is really just a 
fancy term for using science with food! Some techniques 
require expensive tools and machines, but not all of 
them. One trick you can easily do is make a powder 
that tastes nothing like you’d expect.  

The technique only works on things that are fatty. Some 
great examples are peanut butter, olive oil, Nutella®, 
white chocolate, bacon fat, and coconut oil. Imagine 
being able to sprinkle some powder on the top of a 
cupcake that tastes like bacon without the crunch. It 

will totally surprise people eating it. Besides the food 
you want to turn into a powder, the only two things you 
need are a food processor and tapioca maltodextrin. 
There are many places you can buy the tapioca, but 
they do not sell it in grocery stores. However, many 
specialty stores sell it. 

Making the powder is deceptively easy. You just need 
to put both ingredients into the food processor, but they 
need to be in the proper ratio. You want to have about 
60% of the total product to be your food, and 40% to 
be the tapioca. So, if you want to make 100 grams 
of peanut butter powder, you would add 60 grams of 
peanut butter and 40 grams of tapioca into the food 
processor. Make sure the lid is on tight, and just turn it 
on. You’ll see the two ingredients mix and turn into a 
really light and fluffy powder. If the mixture is still a little 
wet, add some more tapioca and turn the processor 
back on again. If you still see a lot of white powder 
in the bowl, and the food isn’t white, add some more 
food to finish using up all the tapioca. When you’re 
done, put it through a sifter or tamis to make sure it isn’t 
clumped together. 

You can sprinkle the powder on top of anything. It will 
add a light, fluffy, and unexpected taste to your baked 
goods. Don’t put it on too early though, especially if 
you are putting this on top of a cupcake. The icing 
will dissolve the powder, and you will lose the great 
taste. To store any spare powder, place it in an airtight 
container. It will keep for quite a while, especially if the 
ingredient you used has a long shelf life.

CORNER
BEG

IN
N

ERS'
trevor Burroughs, Alexandria, VA

Magic  
Molecules
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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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Nancy Troche Marti , Cabo Rojo, 
Puerto Rico

This cute giraffe was carved using three 
round cake pans at 10, 8, 6 x 4 inches 
high each. I used a chocolate pound cake 
recipe. The head of the giraffe is made    
of foam covered with gumpaste. This 
beautiful cake was made for my  
grandson's first birthday.

Yasmin Aziz, Guatemala

This wedding cake was covered 
in home made fondant.  The 
flowers were made in gumpaste.  
All the bases were mirrors.

Lacey Wyatt, Charlotte, NC

I made this gnome cake for my dad’s birthday. 
The cake “stump” is covered with marshmallow 
fondant, and the gnome, mushrooms and grass 
are modeling chocolate. The gnome also has a 
crispy cereal treat base.   

Jodi Johnston, Wenatchee WA

I created this for a customer whose son is on his 
high school football team. "Are you ready for 
some football?!"

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 

Rosa Aldave, Lima Peru

Playstation®3 controller, wrapped  
in fondant; with applications in  
royal icing.

Seema Saraf-Kini, Madison, AL

"Vintage Jewels" cake design is covered 
with Fondarific fondant with the  
embellishments made using either  
fondant or gumpaste or 50/50  
proportion. In India jewelry is a big 
thing and when an Indian wedding 
theme came to my mind I knew that 
the cake should be embellished with 
some jewels. However, they should have 
that vintage look.


