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M. Anthony Peña, CMSA, Doughboy, NY 

This Lambeth style cake really stretched my 
piping skills. I made my own design and 
piped the decoration using royal icing. I 
have wanted to do more overpiped work 
and the 144th Salon of Culinary Arts 
seemed like the perfect occasion.

The Gazebo was made out of gumpaste 
and each panel piped with scrolls.  Each 
tier has a different technique. The top tier 
includes a circular cushion crown, curtain 
work and fleur de lis border. For the middle 
tier I did 24 wings piped onto parchment 
paper. They were attached to the edge of 
the cake to give a cage effect and then 
embellished with string work.

On the bottom tier I did eight cushion balls 
around the cake; the bevel was decorated 
with freehand scroll work. It was a gold 
medal winner at the 144th Salon of 
Culinary Arts.
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Dear Sweet ICES Members:

Happy Spring!  I hope by now that you all have registered for Convention in 
Lexington, Kentucky, and picked out all of the demonstrations and classes you 
want to attend.  If you plan to be in Lexington early in the week, don’t miss this 
opportunity to take one or more of the tours.  The Show Directors and the Tour 
Committee have some exciting tours lined up for us.  And don’t forget to purchase 
tickets for the Certification and the Live Challenge.  Both of these are events that 
allow you to stop in and check on the action from time to time.  You can stay as long 
as you like.  We have a full house in the Certification room, and I understand the 
Live Challenge is going to be very exciting.  You don’t want to miss the opportunity 
to watch some of our best and brightest sugar artists at work, thinking on their feet – 
whether they’re working alone in the Certification room or they are showing us what 
teamwork is all about in the Live Challenge.

In this issue you will find information on how to volunteer to assist with the 
Convention in Lexington.  There is a job for everyone at Convention – whether 
you have one hour to spare, or several days.  I can tell you from experience that 
volunteering at Convention is one of the best things I ever did.  My first Convention 
was in Portland, Oregon in 2001.  I went by myself, and roomed with someone 
I had never met before – the late Miss Thelma from Pennsylvania.  I knew some 
of the Tennessee members only enough to say hello when I met them in the hall.  
Cheri Bloomquist grabbed me as soon as I got off the bus from the Mount St. 
Helen’s tour  on Tuesday, and the rest, as they say, is history. 

It was at this Convention that I met Edith Powers and Susie Parker, the Show 
Directors for the 2005 New Orleans Convention, and they convinced me that I 
could chair the Volunteer Committee.  I figured I had another four years to figure 
it out so what the heck!  That time flew by.  They were a joy to work with.  And, 
the late Rena Wills was a wonderful example of the sweet ICES spirit in 2005 – she 
pitched in and helped with my committee when my co-chair was assisting someone 
else.  Rena was a lifesaver and showed me what it really means to be an ICES 
member.   I will forever be in her debt.

What an amazing adventure it has been.  And who would have thought that eleven 
years later I would be in this position, working with some of our most dedicated 
ICES members to ensure that the business of ICES is taken care of, and that we 
continue our mission of educating sugar artists?  You can be here too – volunteer 
today so we can continue to inspire creative, enthusiastic sugar artists.

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

April 14, 2013 – Iowa ICES will be holding a Day of Shar-
ing and would like to invite everyone to come and join our 
fun filled day.  We have a great day planned “It’s all about 
Bob”.  Our demonstrator’s will consist of 3 Bob’s. We have Bob 
Brougham the talented Sugar Artist from the Chicago, IL. area 
is joining us to share his talents.  Our next Bob is Chef Robert 
“Bob” Lewis “ The Happy Diabetic chef from the Davenport, 
IA area will be adding a healthy and delicious flavor to our day.  
The third Bob” is Chef Bob Wechsler from Atkinson, IL. and 
will round out our day with his favorite and most requested 
recipe “Black Bottom Cupcakes”.  He is also the author of a 
cookbook which he has dedicated  to his son.  Hope to see 
everyone April 14th. 

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, sharing 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 Kitch-
enAid 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.

August 31  – Sept 7, 2013 – Debbie Brown, the UK´s bestselling 
author of character and novelty cake books will be teaching 
four classes in Houston, TX.  Take 1, 2, 3, or all 4. For more 
info and to register go to www.HoustonCakeClub.com or call  
Lori at 281-733-6080.  

October 17 – 20, 2013 – Oregon ICES 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.

The following classes will be offered by Nicholas Lodge at his classroom 
in Norcross, (Atlanta,) Georgia:

May 13-17, 2013 – 5 Day Ultimate Gumpaste Flowers with PME 
Certification with Nicholas Lodge
You will learn an array of popular bridal flowers which are suitable for 
wedding cakes. This class is ideal for out of town students who wish to 
learn a variety of flowers in a short time period.
Upon completion of this class, students will receive both a certificate from 
The International Sugar Art Collection, and from PME for the Gumpaste 
Flowers Professional Diploma Course. This is one part, of a three part 
Master´s Certification Program offered by PME.
The class will include focal, secondary, and filler flowers plus assorted 
foliage. This class deals mainly with wedding type flowers. During the 
5-day class students will create: The Ultimate Rose, Stargazer Lily, 
Calla Lily, Cattleya Orchid, Cymbidium Orchid, Dendrobium Orchid, 
Gardenia, Gerber Daisy, Lizianthus, Hydrangea, Stephanotis, Lily of 
the Valley, Sweet Peas, Carnations, Daisies, Eucalyptus, Ferns, and Ivy. 
Where appropriate, buds and leaves will be included. This is always 
one of the most popular classes taught by Nicholas Lodge.

May 21 & 23, 2013 – Rolled Fondant Techniques with PME  
Certification with Nicholas Lodge
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) Professional 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 expanding 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!

May 30 & 31, 2013 – Exotic & Tropical Orchids with Nicholas Lodge
Orchids have always been part of the most popular and requested 
gumpaste flowers, and are always suitable on wedding cakes! Students 
will create the following beautiful orchids during the 2 day class:  
Vanda, Miltonia(pansy), Slipper, Phaleaenopsis (moth orchid),  
oncidium, Phaius, and Epidendrum.

June 1 & 2, 2013– Exotic & Tropical Flowers with Nicholas Lodge
Spice up your gumpaste creations by learning a few of the exciting 
exotic and tropical varieties! In this class the students will learn how 
to create the Hibiscus, Plumeria, Bird-of-Paradise, Bougainvillea, 
Anthurium and White Ginger. Tropical foliage will also be included. 
Great to use on wedding cakes and for those challenging ideas for 
cakes for men!

June 3 & 4, 2013 – Summer Garden Flowers with Nicholas Lodge
Everyone loves the garden flowers of summer, with their big, bold 
and bright colors! In this exciting 2-day class students will create in 
gumpaste the dramatic Sunflower, Yellow Jasmine, Peony, Montana 
Clematis and Periwinkle. Buds and leaves will also be made for  
the flowers.
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In 1980 in a small bakery in South Wales I had my 
first job as a professional cake decorator, just after 
Valentine’s Day, Easter egg cakes were all the rage. 

Recently I was digging through old photographs and came 
across a few egg cakes that I had done and felt a little 
touch of nostalgia. I felt it was time to resurrect the good 
old Easter egg cake, but with a modern twist. Back then 
it was a Madeira cake which had been baked into an egg 
shaped pan then coated with buttercream and sugarpaste 
(fondant), after decorating, it looked great but tended to be 
a little dry. 

Now I know children are not going to be overly excited 
about an Easter egg that is actually a piece of cake and not 
chocolate so this is aimed at the adults amongst us. Instead 
of Madeira cake for my project I used a no-bake chocolate 
cake recipe and added a little brandy to give it a lift, of 
course you could make a rich chocolate cake filled with 
ganache. You may be seeing a theme here; this is definitely 
for the chocolate lovers out there.

Materials:
No-bake chocolate cake (or cake of choice)
Modelling chocolate
Chocolate coloured and flavoured sugarpaste (fondant)
Pale blue sugarpaste (fondant)
Royal icing (both white and green)
Royal icing blossoms

Equipment:
Rolling pin
Small sharp knife
White vegetable shortening (Crisco®)
Sugar shaper (craft gun)
Piping bag and adaptor
Piping nozzles numbers (PME 1, 2, 3, 44, 13, 51 or  
   Wilton 1, 2, 3, 362, 32, 66)
Round cookie stick
Oval cake board
Easter egg pan (optional)

A Touch of 

Step 1. 
Cover an oval cake 
board, suitable for 
the size of your 
egg, with coloured 
sugarpaste (fondant) 
of your choice; I used 
pale blue as there is 
definitely a current 
trend for blue in 
the sugarcrafting 
community. Whilst  
the paste is still soft  
use a round cookie 
stick and gentle 
pressure to create marks in the paste to represent the pleats 
of fabric. Don’t worry if the centre of the board is messy as 
you will be removing that piece of paste anyway.

Step 2. 
Once you are happy with the effect on your board use a 
sharp knife to trim the excess from around the edge of the 

Ceri DD Griffiths, Adamsdown, South Wales 

Nostalgia
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board. Then using 
your egg pan or a 
paper template as 
a guide cut out the 
paste in the middle 
of the board. Now 
onto the cake itself, 
as I said I used a 
no-bake chocolate 
cake set into an egg 
shaped cake pan but 
there is no reason 
this could not be 
recreated using a baked cake. If you are not able to obtain 
an egg shaped baking pan (mine is from Wilton®) then 
maybe it’s time to reach for a knife and get carving. I firstly 
covered my egg in a 50/50 mix of modelling chocolate and 
chocolate flavoured and coloured sugarpaste (fondant), 
the sticky nature of this paste meant that I didn’t need any 
buttercream to adhere the paste to my egg. Once your egg 
is coated place it into the recess on your cake board.

Step 3.
Prepare the remaining amount of 
50/50 mix for your sugar shaper (craft 
gun) by adding some white vegetable 
shortening (Crisco®) and kneading 
it well, this will soften the paste so 
that it will smoothly go through the 
apertures of your choosing. 

Step 4.
Extrude pieces of the 50/50 mix using the thicker aperture 
and carefully lay them across your egg. Due to the sticky 
nature of the paste you will not require any edible glue 
as gentle fingertip pressure will stick them in place. To 

ensure I got even 
spacing I used the 
cookie stick as a 
width guide for 
the rows. Don’t 
forget at the end 
of each row to use 
a sharp knife to 
cut off any excess 
and gently press 
the line ends to 
the bottom edge 
of the egg.

Step 5.
Once you have 
completed your lines 
in one direction repeat 
the process in the 
other direction taking 
care to make sure that 
your lines are evenly 
spaced and at a ninety 
degree angle to your 
first layer. Take a step 
back and look at your 
egg; this will help you 
better judge the overall look of your latticework. 

Step 6.
Repeat the process 
of extruded lines of 
paste, however this 
time use the smaller 
aperture and when 
spacing your lines 
lay the thinner lines 
directly in line with 
the layer below and 
between them. You 
will then have twice 
as many lines on your 
egg and the spacing 
will be narrower 
giving a more delicate 
look to your finished egg. Your egg is complete once you 
have two layers of thicker lines (one in each direction) and 
two layers of thinner lines (one in each direction).

Continued on page 20

Nostalgia
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The adjudicators were asked to pick a skill from the  
ICES Certification Guide and write a tutorial for the  
newsletter. I choose smocking because it was part of  
my test, and last year’s candidates had many questions  
about this classic technique. 

As stated in the guide,

To receive high scores, judges look for:

•	 Consistent	gathers

•	 Delicate,	neat,	precise	piped	“stitches”

•	 Multiple	stitching	techniques

•	 Uniform	size,	depth,	evenness	of	stitches	and	line	weight

There are many designs that can be created with several stitch patterns. This article shows a smocking example 
that fulfills the requirements to receive master scores, if executed well, (see test guide for square inch and percent 
of smocking needed). Follow my step by step instructions and you can become a sugar smocker, too.

Supply List

6”	round,	3”	high	fondant	
covered cake attached to 
a cake drum
½ cup White Royal Icing
¼ cup Green Royal Icing
Angled Pointed Spatula
Card Stock Patterns  
	 (½”,	1”,	1½”,	2”	 
	 and	2½”	high	strips,	 
	 all	3½”	wide)
Cel Pad™
Corn Starch
Gum Paste Rolling Pin
Non-Stick Mat
Paint Brush (or Water Pen)
Pasta Machine (Optional)
Pink Fondant

Pizza Wheel
Ribbed Rolling Pin
Ruffle Tool
Ruler
Shortening
Small Parchment Bags
Smocking Tweezers
Tips #1, #2, and #5 for  
 white, and #1 for green  
 (I use PME #0 instead  
 of #1 for competition  
 pieces.)
Water in small container  
 (not needed if using the  
 water pen)

Smocking 
in Sugar Sheila Miller, CMSA, York, PA
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Step 1
Roll fondant so it is 1/8 inch thick or pass through a 
pasta machine on setting number 1.

Step 3
Measure a 3 inch square and cut the bottom and sides 
of the fondant with the pizza wheel. 

Step 5
Place the 2½ inch pattern even with the bottom of the 
fondant. Use the smocking tweezers to pinch gathers 
along the top edge of the pattern. Pinch rib 1 and 2 
together, then 3 and 4 together, etc. Remove pattern. 

Step 2
Lay fondant on a non-stick mat. With even pressure, roll 
the ribbed rolling pin across the fondant to make impres-
sions. There are other methods to create this effect, 
(impression mats, and hand pleating the fondant with 
dowels rods) not used in this tutorial. 

Step 4
Use the scallop cutter for the top edge.

Step 6
Just below those gathers, do another row, pinching 2 
and 3 together, 4 and 5 together, etc. This will create 
an alternating pattern.

Continued on the next page

Sheila Miller, CMSA, York, PA
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Step 7
Place the 2 inch pattern even with the bottom of the 
fondant and along the top edge of the pattern, pinch rib 
1 and 2 together, skip two ribs (3 and 4) and pinch 5 
and 6 together, skip two ribs, etc. 

Step 9
Lift the fondant piece off the mat with the spatula.
Lay the scalloped top on the edge of the Cel Pad™, 
and ruffle.

Step 11
Starting at the row of 2 inch marks, pipe #1 white icing 
diagonal lines to the 1 ½ inch gather marks, going in 
one direction, then the other.  

Step 8
Place the 1½ inch pattern on the fondant and pinch rib 
3 and 4 together, skip rib 5 and 6, pinch rib 7 and 8 
together, etc. Continue making the alternating pattern 
using the 1 inch and ½ inch strips.

Step 10
Dampen the back of the fondant piece with water and 
attach to the cake. Prop the cake up so it is tipped 
away from you.

Step 12
Pipe diagonal threads from the 1 ½ inch to the 1 inch 
gathers, repeat the process for the 1 inch and ½ inch 
rows. Be careful not to let the threads sag.

Continued from the previous page
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Step 13
Add #1 horizontal stitches with green icing, tucking the 
starting and stopping points against the fondant fabric.

Step 15
Add #1 dots of green to the edge of the ruffle.

Finished cake

Step 14
With a #1 tip, pipe horizontal green stitches in the row 
of gathers next to the ruffle, do the same for the row 
under it.

Step 16
Finish the sides of the fondant section with a #2 white 
snail trail. Pipe a bottom white bead border with tip #5 
to complete the design.
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Lace Oriental String  
Design Cakes

I started this project which I call Oriental Lace Work as String Work has always 
been my favourite style of work, but I always felt that Oriental String Work was 
very boring, just piping up and down.

Three years ago I started thinking on how to create a more interesting look to this 
work and hence I designed the single black cake below. I used one of my large side 
markers to create the shape of the scalloped diamond patterns and after cutting  
them out of Sugarpaste I used a Mini Damask Rose Impression Mat #GIM46M 
and embossed the pattern onto the scalloped diamond by spreading a thin layer of 
royal icing over the mat's design. After I scraped away the excess icing off the mat, 
I then dusted the pattern with pearl dust (best to do this while the icing is wet) and 
attached the embossed scalloped diamond design to the cake with royal icing.

With a # 1 Bekenal tip (Bekenal tips are the only tips I ever use) I started piping the 
string work on the sides allowing it to dry before turning the cake upside down. To 
do this always place a smaller size Styrofoam™ in the middle of the top side of the 
finished cake, then turn the cake upside down. The Styrofoam™ now becomes the 
base upon which the cake sits. Allow the String Work to dry before turning the cake right side up. As my designs are 
always free style I never know what I am going to pipe next. I just follow the feel of the cake. When I had finished,  I 
felt the cake needed more lace effect so I piped the lower scallop in a #1.5 Bekenal tip and allowed it to dry. With a #0 
Bekenal tip I piped the vertical strings between the two scallops. I then finished the design with all the little extras.

For the 2nd design above I made a two tier chocolate covered cake. I was 
looking for a larger amount of lace so I used our lace embosser #TEE23 
Curved Floral Lace and for the smaller lace design on the top tier I used 
#TEE26 Flower Lace with Pearls. I embossed and then cut out these 
patterns onto Sugarpaste. I dryed the cut out pieces on a Styrofoam™ cake 
dummy which corresponded to the size of the cake. While it was drying,  
I cut out alot of pegs by taking Sugarpaste and rolling it out to the depth 
required.  With a Round Plunger Cutter  #289L, I cut the required amount 
of pegs and placed them on a tray that has been dusted with cornstarch to 
dry.  I then attached them with royal icing to the dried lace designs; then 
attached it to the cake. The stand away lace creates more of a  floating effect 
than being put directly on the cake. For the little blossoms I used two sizes 
(#110M and #110L). I rolled out the Sugarpaste very thinly.  Then I rolled 
over the paste with the Dot pattern from our Textured Sheet Set #TTS02.  
I then cut out two different sizes of blossoms and put them into a Flower 

Former (#TFFORMS) to dry. With a #1 Bekenal tip I piped the strings around the top edge 
and around the sides. When the strings were dry I attached the blossoms and finished by 
putting a  Black Sugar Pearl (#FSPB) into the centre of each flower.

For the 3rd design I made a three tier red cake. This way the white of the String Work and the 
Sugarpaste really stands out. I was going to a show and planned this design with more stand 
away lace. Again I made the pieces like above. Because I free design all my cakes I find it much 
easier just to create them. I never make any notes on my designs unless I know I will be writing 
an article or "how to" column. I hope you find information helpful. If you have any other 
questions, please feel free to contact me.

 Sincerely,  
 Geraldine 

Geraldine Randlesome, Ontario, Canada 
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Publicity for Your Weekend  
or Days of Sharing

 “A colorful poster  
 posted in a  
 common area  
 during a meeting  
 grabs attention.”

Pre-publicity is essential to a successful Day of  
Sharing (DOS) or Weekend of Sharing (WOS).  
Publicizing events will draw more members to your  
event and guests.  For ICES to grow and survive we  
must think of increasing the numbers of our ICES  
members attending and inviting guests who might  
become participating ICES members.    

There are several ways to publicize ICES. Word of  
mouth is always effective. Ask members to tell others 
about our organization. Distribute ICES brochures or 
ICES business cards at culinary organizations, bridal 
shows, and meetings of other non-profit organizations.* 
Businesses could provide their customers and other local 
contacts with information about the organization. An 
ICES member who is active in the larger community 
could promote the ICES organization and its work. 

 A colorful poster posted in a common area during a 
meeting grabs attention. Members may download the 
one on the ICES website. The poster maybe mailed to 
a printer for small or large copies. It may be printed on 
poster board.  If using poster board, ICES suggests  
adding recent newsletters along with signup sheets.  
Small and large posters may be made inexpensively.   
Michaels, AC Moore, Hobby Lobby and other stores  
that promote cake decorating classes and products might 
wish to use these posters in their stores. Ask members 
to encourage mall management, bake and candy shops 
owners and stores selling party supplies to post it in their 
stores. This activity works well if you are in a state that 
has a DOS/WOS twice a year in the same geographic 
location. For large states which have sub-organizations 
within their State organizations, such as Texas, New 
York, Massachusetts, and Illinois, a local member in each 
subgroup could assist.  

For those members who have large groups attending in 
hotels, firehouses, churches, etc., a banner is available.  
The ICES banner is eight feet by three feet. It is made to 
order and may be used many times. Additional details are 
available on the ICES website, click on Media, then click 
on Publicity. 

A popular way of publicizing ICES is through websites, 
both ICES International, and state. Using social media 
such as Facebook, Pinterest, and Twitter is the newest 
way to publicize.  These sites should be updated weekly  
or daily, if possible. Topics relevant to ICES and cake 
decorating and achievements of members create interest. 

Remember: ICES can never ever have enough  
good publicity.

* Brochures reflect current information approved by the ICES Board  
 at Midyear or at Convention. To request brochures contact the  
 ICES Publicity Chairman, Ann Marie Haase at publicity@ices.org.  
 Don’t forget you can download and print the ICES business cards.  
 They are available in the Members Benefits area of the ICES web  
 site at www.ices.org. Both the brochures and business cards are  
 available in English and Spanish.

Ann Marie Haase, Guilderland, NY
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Convention CakesReno, NV 2012

a
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b

c

April Flowers
1. Ted Scutti & Adam Starkey,  

Phoenix. AZ 
The handmade cold porcelain  
flowers and foliage are fashioned  
into a keepsake cake topper.

2. Linda Luna, El Paso, TX 
Gumpaste orchids and ribbons on a 
three tier, fondant covered cake.  

3. Silvia Prychodzko, Buenos  
Aires, Argentina 
Three tiered cake covered with 
rolled fondant. Each tier decorated 
with ribbons made of gumpaste.  
The flowers were also made with 
gumpaste and were arranged as  
a cascade.

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

April Flowers
1. Linda Pearson,  

Albuquerque, NM 
Ten inch cake covered in fondant 
with Australian string work  
and flowers.

2. Bonny Stedman, British  
Columbia, Canada  
This three tier cake is covered  
in fondant and displays various  
royal icing skills as well as  
gumpaste flowers.

3. Judy Giorgi, Windsor, CA 
Three tiered buttercream covered  
cake with a three dot design.  
Ribbon at base of tiers. Fresh  
flowers in between tiers. 

4. Kim Morrison, Spring Mills, PA 
Wired gumpaste flowers in a  
Mexican paste container. 

5. Annette Hala, Lakewood, CO  
This cake is covered in powder blue 
fondant and trimmed with a fondant 
ribbon. The flowers are semi-double 
Camellia japonica. The petals were 
cut from gumpaste using a variety of 
modified cutters then veined, wired, 
dried and assembled around a large 
cluster of hand colored and taped 
stamens. The main branch of the 
scrollwork was marked and the rest 
was filled in freehand with royal icing.    

6. Ana Vigliecca, Canelones, Uruguay 
A simple two tiered cake in orange and 
brown with flowers.

a

2
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Chocolate Caramel Cake

1 package chocolate cake mix (18 oz or better)
1 package caramels (14 oz) unwrapped
1 – 14 oz can sweetened condensed milk  
 (not evaporated milk)
½ cup margarine or butter
1 cup pecans, coarsely chopped

Preheat oven to 350 degrees.

Prepare cake mix as directed on package. Spread 2  
cups of the batter into a greased 9 x 12 pan; bake for  
15 minutes.  

Meanwhile, in heavy saucepan, over low heat, melt 
the caramels with the sweetened condensed milk and 
margarine. (There is less chance of sticking or burning  
if you use a double boiler). 

Remove cake from the oven and spread the caramel 
mixture evenly over cake; spread the remaining cake 
batter over caramel mixture. Top with the nuts and 
return to the oven; bake 30-35 minutes or until cake 
springs back when lightly touched. Cool.

Marshmallow Fondant  
shared by Sharon Briggs-Hostler, Alamo, TX

3 – 10.5 oz. packages Jet Puff mini marshmallows 
5 tablespoons water

Place in a very large container in the microwave and heat on hi for 3 minutes.
With a wooden spoon, sprayed with "Pam®", work in 2 pounds powdered sugar.
You may add flavoring at this time also, if desired.
Using shortening on your hands, knead until well mixed.
Color may be added to the fondant while mixing, if desired.
Store in "zip lock™" bags
Candy Melts (such as red) can be added for coloring also, add them when melting the marshmallows.

Cocoa Spice Cake

This cake is a delightful mix of chocolate and spice!  
It’s low in sugar yet moist from the sour cream.

2 cups flour
½ cup cocoa
¼ teaspoon salt
1 teaspoon baking soda
2 teaspoons cinnamon
1 teaspoon cloves
½ teaspoon nutmeg
½ cup vegetable shortening, softened
¼ cup brown sugar replacement
3 eggs, separated
1 cup sour cream

Sift together the flour, cocoa, salt, soda and spices. 
Cream the shortening with the brown sugar replacement 
until fluffy. Beat the egg yolks thoroughly and then add 
to batter. Add the sifted dry ingredients and sour cream 
alternately in small amounts, beating well after each 
addition. Beat egg whites until stiff, but not dry and fold 
into batter.

Pour into 9 inch square pan, bake at 350° for 40-50 
minutes or until cake is done.

Recipes
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Mini Honey Cakes

1 cup walnuts, chopped
¼ cup honey
1 cup water
1 box French vanilla cake mix
3 large eggs
½ cup oil
½ teaspoon cinnamon
1 can vanilla frosting (lid and foil removed)

Preheat oven to 350º

In food processor or blender, pulse walnuts until  
crumbs form.

In mixer bowl whisk honey and water; add ground 
walnuts, cake mix, eggs, oil and cinnamon. Beat on low 
speed until mixed, scrape bowl, beat 2 minutes more.

Divide batter among 10 greased mini Bundt pans.  
Bake 30 minutes or until toothpick comes out clean. 
Cool on rack.

Microwave the frosting for 30 seconds or until  
pour-able. Drizzle over cakes, garnish with walnuts, 
 if desired.

Single serving desserts and cakes are all the rage now. Below are just two ideas. Use your imagination and 
recipes to make single serving delights of your own.

Pecan Tarts

Dough:
1 – 3 oz package Cream cheese
¼ lb margarine
1 cup flour

Filling:
2 eggs, slightly beaten
½ teaspoon vanilla
¾ cup brown sugar
2 tablespoons melted butter
pinch of salt
Pecans or walnuts

Mini Carrot Cakes

1 box spice cake mix
1 cup shredded carrots
3 large eggs
½ cup oil
1 tablespoon crystallized ginger
¾ cup chopped walnuts

Preheat oven to 350º

Mix all ingredients except nuts for 1 minute; scrape 
bowl; beat 2 minutes more.  Stir in nuts.

Divide batter among 10 greased mini Bundt pans.   
Bake 30 minutes.  Cool on rack.

May be glazed with Butter Rum Sauce or drizzled 
with Cream Cheese icing.  (1 can cream cheese 
icing, lid and foil removed, heated in the microwave 
30 seconds.)

Mix dough together and chill for a few hours in refrigerator.

Mix all ingredients for filling; beat until smooth.

Grind nuts, put in a bowl and set aside till needed.

When dough is chilled, make a one inch dough ball and place in the tart pan, 
gently press into cup.  If using a Breezy Tart Maker, dip it in flour and press 
gently (round side first) to make an impression – turn tart maker around (flat 
side) dip in flour and press down on dough again to make the cup.

Using a teaspoon fill the cups with the brown sugar filling. Then sprinkle 
tops with nuts.

Bake at 325˚ or 350˚ for 25-30 minutes.
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Step 7.
Fill a piping bag, 
fitted with an adapter 
and a large star nozzle 
(PME #13 or Wilton 
#32), two-thirds full 
with soft-peak royal 
icing. Pipe a row of 
barrels around the 
bottom edge of your 
egg taking care not to 
dislodge any of your 
extruded lines.

Step 8.
Exchange your nozzle 
for a smaller star 
nozzle (PME #44 or 
Wilton #362) and 
pipe C scrolls onto 
your barrels; these are 
then finished off with 
#3, #2 and #1 over-
piped linework.

Step 9.
Make up a small 
amount of soft-peak 
green royal icing 
and fill a piping bag 
two-thirds with it; the piping bag should be fitted with a 
leaf nozzle (PME #51 or Wilton #66). Using royal iced 
blossoms of your choice pipe leaves onto the piped border 
and attach your blossoms as desired.

Finishing touches:
All that is left to do is to attach some complimentary 
ribbon around the edge of your cake board using double 
sided tape. For my project I created a little pastillage 
plaque for the top which I finished with some simple 
plunger blossoms and a stencilled inscription. However 
how you say ‘I love you’ can take many forms so get 
creative when it comes to an inscription.

Most of all have fun, I did.  Sometimes inspiration can be 
found behind us so looking back isn’t always a bad thing. 

A Touch of Nostalgia Continued from page 7
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Continued from page 7

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
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Shop Owner's Breakfast

Volunteers Needed

2013 Kentucky ICES Convention and Show 

The 2013 Shop Owners’ Breakfast will take place on Saturday, August 10, 2013 
from 7 to 9 a.m. In addition to a wonderful breakfast, there will be a special  
presentation geared towards shop and business owners. However, all ICES  
attendees are invited to attend.

Our guest speakers are from the Lucks and DecoPac, Inc. companies, and will share 
with you how to protect yourself and your business. During the presentation learn 
how to protect your bakery from copyright infringement issues by understanding 
the laws as they apply to decorating. Educate yourself and your staff on the rules 
for decorating with licensed characters and using print-on-demand systems to copy 
designs, patterns and photos. Heather Sisson, Director of Sales and Marketing for 
Lucks Food Decorating Company and Kate Grussing, Senior Manager of Marketing 
& Licensing for DecoPac, Inc., will share the nuances of intellectual property law to 
help you avoid the potentially costly risk of infringement in your bakery.

A Question and Answer session will follow. You will have the opportunity to ask 
any questions you may have. Also, if you are thinking of opening a shop or other 
business, this is a great opportunity to network with experienced owners.

Tickets to attend the Shop Owners’ Breakfast are not included in your registration. 
You may purchase a ticket for $35 when you register for Convention. If you have 
already registered, you can log in to your account and add the breakfast ticket 
as long as on-line registration is available.  If you have questions or suggestions 
about this event, please contact Millie Green at 4102 Madison Avenue,  
Indianapolis, Indiana, 46227, or by e-mail at millie@amazingcakesofindy.com.

Are you planning to attend the 2013 Annual ICES Convention and Show in Lexington, Kentucky and "Horse Around In The 
Bluegrass"?  ICES needs you! Our organization works because of caring and sharing people like you. Whether you donate 
some of your time to meet new friends, to learn about the organization or just to feel good about helping out, any amount 
of time you can spare is greatly appreciated by the Convention committee and the attendees. Look for our "Volunteer" booth 
when you arrive at the Convention, located in the Heritage Hall Pre-Function area.

To show our appreciation, everyone who volunteers at least 2 hours at a time will receive a token of our appreciation and a 
ticket for the grand prize drawing at the Sunday Night of Sharing.

Again this year, anyone who volunteers ten (10) or more hours will receive the ICES Volunteer pin with bars to be added for 
each year. We will also have online sign-up available again this year. After you know your schedule of demos and hands-
on	classes,	visit	www.icesconvention.org	and	click	on	the	“Volunteers”	link	to	sign	up	for	the	time	slots	and	areas	where	you	
want to volunteer. You can also contact Scott or Kelly Lance by e-mail at frotusbush@gmail.com, by phone at (503)985-3133 
(Pacific time zone) or by mail at 10118 SW High Lane, Gaston, OR, 97119.  Cindy Marshall is the Volunteer Co-Chair and 
can be reached by e-mail at cakeladycindy@verizon.net, by phone at (339)206-1090 (Eastern time zone), or by mail at 222 
Central Avenue, Needham Heights, MA, 02404.

If you don't have your schedule planned in advance, once you get to Convention and find you have some availability, just 
stop by the Volunteer booth and see where we can use your help. We always have unplanned volunteer needs where you 
will be able to help out.

Remember, ICES functions primarily with the generosity of volunteers. Whether you are a First Timer or a 'seasoned veteran', 
please be sure to show your caring by sharing with fellow ICES members and Convention attendees. We are sure you will 
find it a rewarding experience!  Sign up early - we'll see you in Lexington.
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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, Belize,  
 Colombia, Netherlands, Taiwan

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, NC, Canada – British Columbia,  
 Guyana, Japan, Norway, Singapore, Sri Lanka 

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

Trevor Burroughs 
 7027 Clifton Knoll Ct
 Alexandria, VA 22315
 Ph (703) 921-5366; email tburroughs@cox.net
 AL, CA, MT, NV, 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

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

Ann Marie Haase 
 1 Pineview Dr
 Guilderland, NY 12084
 Ph (518) 456-4554; email icespub@gmail.com
 FL, MA/ME/NH, MO, VT, El Salvador, Indonesia,  
 Qatar, Russia, West Indies

Barbara Kelly 
 105 Battersea Ln
 Ft. Washington, MD  20744-7206
 Ph (301) 292-9728; email babsices@aol.com 
 AR, IA, ID, SC, Bolivia, Canada-Ontario, China,  
 Honduras, 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, Costa Rica, France, Kenya,  
 South Korea

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

Kathy Scott  
  P.O. Box 218
 Abbeville, SC   29620
  Ph (864) 446-3137; email sweetexpress@wctel.net
 KY, NY, OK, PA, SD, Ethiopia, Guam, Guatemala,  
 Portugal, United Kingdom – England/Scotland/Wales

Heidi Schoentube   
  2664 Eldridge Ave
   Easton, PA  18045-2407
  Ph (610) 253-8715; email heidiicesbd@yahoo.com
 CT/RI, NM, US Virgin Islands, Australia, Barbados,  
 Philippines, Switzerland
 

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

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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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

Did you know ICES Business cards are  
available on our ICES member login feature?
Go to www.ices.org , login to the secure feature using 
your member number and password, click on Business 
Cards and you will find several options to choose from; 
including some in Spanish. Print them up at home for 
your next DOS, cake show, or to have them on hand for 
new comers or old timers alike. Please note that some 
computer settings may ask you to “allow” the file to 
open. Once you click yes the card files will be available 
to you. If you have any questions or comments please 
contact our Internet Chair, Regina Bankston, at  
website@ices.org.

ICES Business Cards

Meet the Board: Kathy Scott, CD, CMSA, Abbeville, SC 

Kathy has been a member of ICES for over 30 years. She currently is serving 
the first year of her 4th term on the ICES Board of Directors. She has served on 
the Board 11 years and held the offices of Vice President, Treasurer and twice 
as ICES President. She was the Co-Show Director for the 2011Carolina ICES 
Convention and has served as chairman of many Convention committees.

She and her husband Dennis own Sweet Expressions, a Custom Cake Shop 
in Abbeville, SC. She also works for a textile firm and has her own decorating 
supply company featuring many products that she has created and designed. She 
is a Retail Bakers Association Certified Cake Decorator and was one of the first 
seven to receive the title of ICES Certified Master Sugar Artist. She is also in 
the ICES Hall of Fame.

She is internationally known as a decorator, teacher, demonstrator, vendor and 
sugar art judge. She has competed in many competitions including the TLC 
Ultimate Cake Off where she was known as the Southern Firecracker.

CORRECTION

Motion Recap Correction

In the October 2012 issue of the Newsletter there was an error in the Motion Recap report. Under the General 
Membership Meeting, motion #13 the word “Board” was inadvertently omitted. The correct wording of the motion 
is: “Move that ICES Board travel reimbursement be raised from $500 to $600 for midyear and convention, effective 
Sept. 1, 2012.” 

ICES is saddened to learn that long time 
Montana ICES member Lee Youngblood 
has passed away, she will be greatly 
missed. Cards may be sent to her  
daughter Pam Martin at 145 Black Bear 
Lane, Bigfork, MT 59911.

...and Caring

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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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

Have you ever thought of submitting an article for the ICES 
Newsletter, but don’t know where to begin? Or perhaps you 
think everyone must know how to do what you do because you 
do it all the time. I am here to tell you that there are people 
out there that don’t know how you do what you do. Maybe you 
do something just a little bit different than the “normal” way 
of doing it or perhaps you have figured out an easier way to do 
something. Nothing is to simple or complex to be printed in 
the Newsletter and shared with the membership. We are always 
looking for articles and you do not have to be the next great 
novelist or top chef to write one.
Where to begin – 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.  The rest is the easy part,  
just do what you do. Gather your equipment and/or  
ingredients; then make a list of what you will use.  
If you use a specific item, tell us what it is and where  
it came from, for example maybe you use a PME tip  
#00 because you have figured out that it works better  
than other brands for what you are doing. 
Next do step #1, take a picture 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. Don’t worry if your grammar or spelling is right, we take 
care of that for you. Remember to take a photo of your finished 
project. Download your pictures and name them Step 1, Step 
2, etc. Then just email the lot to the Editor at ICESNewslet-
terEditor@gmail.com. It is as easy as that. NOTE: if you have 
a lot of photos contact the Editor before sending them, she can 
tell you where you can upload all of the pictures at one time. 
Also remember to set your camera to the highest resolution 
possible and that all photos are in focus in order to insure that 
your photos can be used in print. 
After you have sent in your article, we check all the spelling and 
grammar. Then we start refining your article. Sometimes when 
doing a step by step you end up with pictures that are basically 
the same, we will combine the steps and use the best photo to 
go with it. For example perhaps in step #3 you show a mod-
eled hand before the nails are painted and in step #4 you have 
painted them. We would most likely combine the two steps and 
just use photo #4. Remember we want your article to be the 
best, most informative one it can be.
ICES is built on caring and sharing, what better way to  
do both than writing an article to share with the entire  
membership. We hope this has inspired you to send in  
something. The ICES Newsletter is only as good as the people 
who share their talent.

Articles Wanted
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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

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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Like many of you, I have lots of cake decorating tools. OK, 
perhaps	“lots”	is	not	the	right	term.	I	have	an	overabundance	of	
tools, gadgets, pans, paraphernalia, books and gizmos. And 

I love them all. However, finding the right tool when you need it 
is sometimes impossible. I always know that I have the right tool 
somewhere. But when the cake is baked, stacked and iced, the 
tool I need to cut the right figure, emboss fondant or pipe the border  
can never be found. 

I also found that I wasn’t using all the fun tools I had purchased at 
conventions. The items were getting placed in a closet and forgotten 
about since I could not see them immediately. 

And so one rainy weekend I organized my cake items. And yes, it 
took a full weekend. What I thought would work the first time had to 
be reorganized, moved and shuffled again and again. 

One thing I did learn was that organizing items can get fairly 
expensive very quickly. There are specialized containers that are 
pretty and functional, but I would rather be spending my money on 
additional cake tools – wouldn’t you? 

And so, here are a few inexpensive tips to help keep you organized 
and ready for your next decorating project. 

Decorating Tips:
There are many tip organizers on the market, and they are good. 
However, I seem to be a klutz and bang into them and then the tips 
go all over the place. After I finish a cake I spend the next 20 min-
utes reorganizing my tips. No more … during the ICES convention 
in Chicago I was on a bakery tour and noticed a simple way the 
bakers were organizing their tips. Take a piece of wood and cover 
it with fabric. Hammer nails at an angle in rows – this will allow 
you to hang your tips in number order in an easy fashion. I place a 
number underneath each nail so I can easily find the tip size I am 
looking for. I hung it on a closet wall for easy access. Now they 
never get knocked over, and they are easy to find and replace  
after cleanup. 

Cookie Cutters:
For years I kept my mini cookie cutters in plastic drawers. The problem 
was searching for the right one when needed; I could never find 
the one I was looking for. Problem solved – I purchased a jewelry 
holder, one that hangs with plastic pockets, and I placed all my mini 
cutters in the sleeves. They are also great to hold little embossing 
tools, and now when I need a cutter they are always visible. 

A friend of mine does this with her larger cookie cutters – she  
purchased an over-the-door shoe hanger and fits two to three cutters 
in an opening. 

For my larger cutters I have divided them up by groups – Halloween / 
Christmas and winter / Valentine’s Day / shapes (circles, squares, 
etc.) / animals / flowers, trees and leaves. Each grouping is in a 
box, and each box is labeled with every cutter inside. What used 
to take minutes to search through a box full of cutters now takes 
seconds to locate it. 

Foil:
I was finding that the ends of the rolls of foil I had were getting torn, 
smashed and ruined. No matter how I placed them on a shelf, they 
never stayed put. And so I purchased a small trash basket, and now 
the rolls of foil stand upright – they are not getting ruined, and they 
are out of the way for other tools. 

Label Everything: 
The most important thing is to label everything to help you find all 
the items quickly and easily. Purchasing a label maker is a great 
way to help keep you organized. They are fairly inexpensive, and I 
use mine all the time. 

Map It: 
Many of us aren’t lucky enough to have an extra room for  
decorating items. We place our tools, gadgets and pans in different 
places all over the house. Keeping all decorating- related items 
together will help remind you of what you have to work with. So 
when making sugar flowers you only need to go to one designated 
place. Keeping a list of all items in each area not only will help you 
find the right tool when needed but will also remind you of what you 
have when shopping at convention. That way you aren’t purchasing 
the same item twice. 

Putting Everything In Its Place: 
I learned quickly that the only way the organization system I de-
signed and worked so hard on was going to work was by keeping 
up with it. But there are times after a cake is complete that I don’t 
have time to put everything back in its place, and making a new 
label every time I bought a new cutter or tool wasn’t practical. 

And so I designated two bins – one where I would place any new 
items purchased and another for any items that I have used and 
they need to go back where they belong. When I have free time I 
put the items back and it is easier now putting them back since they 
each have their own place. And once a month I make new labels 
for any new items I purchased. 

Now when I have a cake project I am not overwhelmed looking for 
the right tool. I spend my time designing the cake and enjoying my 
time decorating it, not looking through boxes for the right cutter. 

Share organizational ideas and tips with your ICES family. Go to 
Facebook and post your best tip. 

CORNER
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Carley King, Dallas, TX

           keep it all   
organized?  

How do you
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CORNER

VISIT...GlobalSugarArt.com
CALL...800.420.6088    RECEIVE...GSA Ships Fast!

The Cake Decorator’s Choice

View Alan’s 
tutorials

on Youtube!
Global Sugar Art 

Channel

Professional Cake tools, molds, 
cutters, and supplies.

and
    more!

Professional Gumpaste
Fondant Tools

Alan’s Choice Flavorings
Crystal Flowers by Alan  

Alan’s Choice Artist Brushes
Fat Daddio’s Cake Pans
Instructional Materials

Alan’s Choice Molds
Cupcake Supplies

Piping Supplies
GSA Stencils

Packaging

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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Jeanette Areizaga, Aguadilla,  
Puerto Rico

Left:  This is a very special cake made for 
my wonderful and beautiful niece. It is 
made with fondant and candy and the 
lollipops are made with gumpaste.

Lily Wu, Alhambra, CA

Left:  This cockatoo parrot  
cake stands about 2 feet tall.  
The tree is made out of PVC™  
piping. The entire display is 
covered in fondant.

Right:  This is a Gucci® design 
diaper bag cake with a baby  
carrier and bottle insulator.  
The bag is a half sheet cake 
stacked up and covered with 
rolled fondant.The baby carrier  
is held up using a piece of  
cardboard and covered in  
fondant. The bottle insulator is 
made of rice krispie treats and 
covered in fondant. The pattern 
was airbrushed on before  
covering the cake and accessories.  

Jennifer Rocha, Denver, CO

This suitcase cake was made for Yahoo! Media 
Publishing which gathered their California, 
Colorado and India teams.

It is a Masala Chai Cake with a Cardamom 
Caramel Swiss Buttercream. It was covered in 
rolled fondant and pressed with a texture sheet 
then airbrushed. It is completely edible.

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 

Gregoria Barrios, Quito, Ecuador

Left:  This three tier wedding cake is 
covered in white and red. White roses 
made with white gumpaste and black 
roses made of black fondant. 

Far left:  Cake decorated with  
musical signs, letters and stars made 
from fondant icing. Chipmunks also 
modeled using gumpaste.   


