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Easily transform your creativity and attain new 

heights in cake decorating without compromising 

your professional flair. 

• Simply create a "sandwich" with the food safe 

cutting boards, a designer Premium Icing Sheet~ 

and your food safe dies. Spin the handle and 

in seconds you h,ave amazing decorations! 

• For use with all Premium Icing Sheetsr:" Premium 

Colored Cutting Sheets, and Gumpaste and lsomalt. 

• Designed for professional cake decorators, retail 

store bakeries, and hobbyists decorators. 

• Completely portable - no electricity or computer 

necessary. 

• Fast, easy and affordable! 

• Find out more only at www.icingimages.com 
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Bajan Sunset
The vibrant colors of a tropical sunset 
depicted in some of the flowers commonly 
found in our nation. These are arranged 
against a fondant covering portraying sea 
and sky. 
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Upcoming Midyear Meetings
To help you arrange your calendar, the dates 
and locations for upcoming ICES Midyear 
meetings 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
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Dear Sweet ICES Members:

I haven’t even unpacked from the Midyear meeting in Albuquerque, and I’m already 
making plans for how I’m going to fit everything in my suitcase for Convention.  
And speaking of the Midyear meeting, I have to say that this may have been one of 
the most laid back, productive Midyear meetings that I have attended since I became 
involved in service to ICES. The Board was prepared to discuss several exciting 
projects that are going to benefit our membership. The Reps worked diligently 
to share their experiences with the first time attendees, and to continue to inspire 
creative, enthusiastic sugar artists. The Show Directors spent their time preparing 
for the upcoming Convention, and sharing their knowledge and experience with our 
newly appointed Show Directors for the 2016 Alabama convention.

And, just a few pages from now you’ll find more information about what a uniquely, 
authentic experience we had in Albuquerque.

By now, you have had an opportunity to look at the list of demonstrations and 
Hands-On Classes that the 2013 Kentucky ICES Show Committee has planned for 
you. Hopefully, you have registered for Convention and you are busy planning what 
to pack in your suitcase, too.  You will want to be sure you save plenty of room for all 
of those great bargains you’ll find in the Vendor Room, and all of the fun souvenirs 
you’ll want to buy when you’re touring Lexington. And don’t forget to save time in 
your schedule to reconnect with your ICES friends and spend time with your new 
ICES friends. 

I am looking forward to those connections this year myself – I have so much to 
share with my ICES family.  Just since I’ve been home from the Midyear meeting, I 
have had a child who had to have emergency surgery the day after I returned home.  
We’re grateful she is recovering physically, but it’ll be a while before she recovers 
emotionally. And then yesterday, we had a “Reveal” party for my son and his wife 
– we’re having another baby girl – Annabelle Lee Langford. We are ecstatic! And 
my ICES friends have been with me every step of the way, many times with virtual 
hugs. I really look forward to hugs at Convention this year. Be sure you come find 
me if you need one too.  

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

creo
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ICES, an organization created by Hank and Betty Jo 
Steinman, a couple who enjoyed decorating cakes and 
wanted to share their love and skill with others. Starting 

as a small group in Michigan, the organization increased 
its membership to include home bakers, professional 
bakers and pastry chefs from around the world. Members 
are men and women and children who love to decorate 
cakes, play with icing (buttercream, royal, fondant or 
chocolate), and create sculptures in pastillage or isomalt 
or pulled or blown sugar. They love to gather in little 
groups, huddle with friends, learn the newest techniques  
of using the different icings in different ways, and share 
their knowledge.

They call each other and share sugar news and family 
surprises or concerns. They look forward to the meetings  
of their State ICES Chapter or to small gatherings of  
enthusiasts in their cities or regional areas. They become 
excited when they hear that the yearly Convention and 
Show will be in a certain state toward the end of July or 
the beginning of August. Many call to volunteer to as-
sist Show Directors with the many tasks necessary for the 
smooth running of the Show. Others dream of seeing the 
notable cake decorators that they hear about and watch 
on television and read about in the cake and bridal  
magazines. Perhaps, they will have their picture taken  
with one, ask questions of another, or purchase a  
product from a third. Some will call the Show Directors 
and volunteer their time and services. Many make plans 
for the “Vendor Rush” which occurs after the ICES General 
Membership Breakfast and Meeting. (Each year a special 
room is designated as the Vendors Area, where displays of 
quality cake decorating items are for purchase. Many times, 
famous decorators are demonstrating how to use the  
different products.) 

Others wait until Convention to volunteer to assist in  
demonstrations or at registration, or other areas which 
need assistance. Those attending plan to bring one or 
more of their large or small creations to display in the 
Cake Room, a large room filled with over 300 display 
cakes that members have created. At Convention this 
Cake Room becomes a testament to the creativity of the 
great decorators of the times, those becoming great,  
and the beginners who love the art. 

A smaller group of decorators, whether new to the art or 
judged in their regions to be talented, may choose to be 

examined for certification. At these certification trials, each 
person proves to adjudicators that she/he is able to  
perform at either of two levels, the Certified Sugar  
Artist (CSA) or the Certified Master Sugar Artist (CMSA.)  
In another area decorators in groups will compete in the 
Live Cake Challenge for prizes.

The hotels for the Convention fill quickly and everyone 
scrambles for unused hotel rooms in the host hotel or in 
other hotels in the area. People plan carefully: a day to 
travel, a day or two to see the area's famous sites, a day 
to pick up one’s registration packet and four days  
for demonstrations and Hands-On Classes. They bring 
peanut butter, bread, crackers, candy, crunchy protein 
bars, coffee pots and coffee. When they arrive at the  
host hotel, they request refrigerators, microwaves, and 
directions to specialty stores and supermarkets. Those who 
come together review their buying plans in anticipation 
of purchasing as much as they can from the vendors who 
have already shown their latest products and tools at the 
Vendor Showcase. 

The breakfasts and dinners are filled with wonderful foods 
of the area. Foods are presented in new and unusual 
ways. New friendships are formed. People swap email 
and home addresses, phone numbers and Facebook  
locations. Members delight in each other’s conversation 
and hope they might be able to visit each other someday. 

After the final session, some disperse for home. However, 
many stay for the Sunday Night of Sharing, when  
celebrated decorators share their methods, at no cost,  
to those who cluster around their tables. Members shuffle 
off bed to catch an early morning plane the next day.  

Another convention has given its life to worldwide ICES 
members. Each person carries within her/him the heady 
experience of excitement, learning, sharing, and caring. 
At their kitchen tables with family and friends and their 
meetings in large halls, they share the Magic of ICES, the 
happiness of people of like minds, in love, with the activity 
of giving which indeed gives back. 

The Magic of ICES
Anne Marie Haase, Guilderland, NY

Others dream of seeing the notable 
cake decorators that they hear about 
and watch on television
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Upcoming Events and Happenings

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 Certifica-
tion 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
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 creat-
ing quick cake decorations, ribbon insertion, drapes and 
bows, ribbons, ropes and tassels & just to name a few!

May 30 & 31, 2013  –  Exotic & Tropical Orchids
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
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
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.

June 8 & 9, 2013  –  5th Avenue Cake & Accessories
Join Nicholas to create the modified version of the 2012 
5th Avenue Blue cake he designed.  Students will begin 
by covering a square cake in fondant; then learn how 
to make the large five-blossom flower. The cake will be 
enhanced with a jewlery box, brooch, and jewelry that 
adorns the open box..all created by you!  In this students 
will also learn the simple steps in creating elegant,  
up-scale cake pops and cookies. Nicholas will also  
demonstrate  and explain the highlights on how to  
decorate and color coordinate for special events. It is  
sure to be a great class, with loads of useful information 
that you won't want to miss!

June 12-16, 2013 –  Five-Day Contemporary  
Wedding Cake
During this 5-day class, Nicholas will guide the students 
through the stages of creating a modern contemporary 
style multi-tiered cake. Part of the class and cake creation 
will focus on crooked or "topsy-turvy" styles of cakes  
using wedges and support systems for this type of cake.

Other tiers, as well as the cake board, will be decorated 
using many different techniques focusing on geometric, 
classic and contemporary styles. Students will use stencils, 
various cutters, molds, etc. to create the designs. Fantasy 
gumpaste flowers will also be made to finish and complete 
the cake with a unique and modern style. This class will 
be full of fun and useful techniques and methods!
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MJ Dowling, CMSA, Westford, MA

June 22 & 23, 2013  –  New Trend Flowers
Popular gumpaste wedding and bridal flowers are  
constantly changing. This class with Nicholas will focus 
on a few of the current popular and trendy flowers.  
During this two-day session students will learn how to 
create the Ranunculus, Anenome, Alstromeria, Freesia, 
Amaryllis and Bouvardia. Don´t miss these new and 
popular gumpaste creations!

June 27, 2013 – French Purse Class
A classic and all-time favorite class returns once again 
taught by Nicholas!  The purse will be decorated in toile 
and French stripe designs with a fleur-de-lis clasp, lace 
work, Patchwork Cutter tulips and scrips lettering on the 
cake board.  The display is sure to get you an "ooh-la-la" 
at your next party!  Other styles of purses will be dis-
cussed during the class.

June 28, 2013 –  Midi Topsy Turvy Cake and Gift  
Package Cake
One of the popular new trends in cake decorating is  
mini cakes.  In this fun filled 1-day class, you will learn 
how to create a Midi Topsy Turvy Cake and a Mini Gift 
Package Cake.

Students will learn tricks and techniques in this class to 
give them the necessary confidence to create mini cakes 
for any occasion.

All necessary tools and equipment are provided for  
the students to use during these classes. For more  
information, to view photographs of the class projects, or 
to register for a class, please visit our web site at  
www.nicholaslodge.com.

September 5, 2013  –  the West Tennessee Sugar Artists 
Second Annual Sugar Art Show and Competition is  
being held in conjunction with the Delta Fair in  
Memphis, TN. We are conducting a fundraiser through 
this competition, show and classes. Our charity is 4-H 
of Shelby County, TN. Our theme this year is “Pin It to 
Cake”. Entry forms for the Competition can be found 
online at: www.westtnsugarartists.org  
Registration deadline is August 1, 2013. Follow us on 
Facebook at: West Tennessee Sugar Artists for last  
minute updates! Compete, enjoy the fair and have classes 
too! Cash prizes as well as products awarded. Memphis 
has a host of things to do! Y’all come! For more info on 
the Delta Fair go to: www.deltafest.com. Our link on 
their site goes live sometime in April.

September 6, 2013  –  the West Tennessee Sugar Artists 
host a class with Dana Herbert, of Desserts by Dana, 
at the Delta Fair in Memphis, TN, in conjunction with 
our fundraiser for 4-H. Dana Herbert is the Season One 
winner of Next Great Baker. Dana will be teaching a 
“Bows and Ruffles” class from 10 AM - 6 PM. Cost is 
$160. The first ten people to register and pay in full get a 
free copy of Dana’s cookbook, “Sweet and Savory Union”. 
Course info and Registration forms are online at: www.
westtnsugarartists.org. Registration deadline is August 1, 
2013.

September 7, 2013  –  the West Tennessee Sugar  
Artists host a class taught by Jay Qualls, Celebrity  
Cake Designer, and Dana Herbert of Desserts by Dana  
at the Delta Fair in Memphis, TN, in conjunction with 
our fundraiser for 4-H. Class is from 10 AM - 6 PM . 
Class will be a Winter Wonderland 3-D Christmas Tree 
Cake. Course information and registration forms are on-
line at: www.westtnsugarartists.org Registration deadline 
is August 1, 2013.

September 7, 2013  –  the West Tennessee Sugar Artists 
will host a Youth “Cake Decorating Basics” class taught 
by Harriet Cobb, of Harriet’s Creations, in Memphis, 
TN, in conjunction with our fundraiser for 4-H.

All proceeds of these classes go to the 4-H. Two  
time frames will be available. Each time frame is age  
specific. Class fee - $55. Currently recruiting supply  
donations for these classes. Registration forms and  
more info are online at: www.westtnsugarartists.org.  
Contact Harriet Cobb at 901-854-1104 for class  
donations needed or contact via beacake@aol.com.  
Registration deadline is August 1, 2013.

September 5-7, 2013  –  the West Tennessee Sugar  
Artists will host demonstrations by various cake vendors 
during each day. Vendor booth rental is available for a 
3-day rate or a one-day only rate. Vending begins at  
10 AM - 9 PM daily.  Space is limited so confirm your 
booth space now! Non-refundable deposit of $100 by 
June 1, 2013 is needed to secure your booth. Vendor info 
is online at: www.westtnsugarartists.org or by contacting 
Harriet Cobb at 901-854-1104, or online at: beacake@
aol.com for a vendor packet. Each booth rental helps  
support 4-H!
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Planning

Select a picture or make a drawing of what you would 
like to depict. Take your picture and draw it out. Trace 
it if you are unsure of your drawing skills. Simplify it as 
much as you can while still getting the results you want.  
Simplification is the key. Photographs have way too much 
detail for this work. I used a photograph of South Falls in 
Silver Creek State Park, OR.   

Decorating

This is most easily done freehand.  If you are not 
comfortable with that, place you're simplified drawing  
over the place where you would like the picture and prick  
it out with a pin, but nothing has to be particularly exact  
in this technique.  

In general, work from the background to the foreground.  
In this case, however, I chose to make the water in 
the pool at the bottom of the waterfall to facilitate the 
placement and spacing of the final picture.  

1. Roll out a small amount of dark blue-gray fondant.  
Cut, stretch and bend it into the desired shape. This 
doesn't have to be 
exact the edges will 
be covered by the 
other elements in 
the picture.  Attach 
it with a little water.  
Use your hands or a 
clay shaper to texture 
the water a little in 
a somewhat circular 
pattern to make 
it look like rough 
ripples as the waterfall 
splashes down into 
the pool.

Next comes placing the rocks behind the waterfall. 

An example of a picture you could choose. 

Bas Relief Landscape
Tools and Supplies
Rolling pin

Needle tool

Cuticle scissors

Clay shaper

Paintbrush

Sea sponge

Fondant

Cake covered in fondant or gumpaste plaque

Rhoda Sheridan, Sheridan, OR
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6. Use a needle tool to make 
long, gentle strokes from top 
to bottom to make it look like 
flowing water. Take very tiny 
pieces of white fondant and 
place it around the base of the 
waterfall.  Texture it with the 
needle tool for the frothy and 
foamy water.    

7.  Take a ball of some tan 
and green marbled fondant, 
forming it into a mound. Place 
it at the bottom of the picture 
plane overlapping the rocks and 
the pool. This is the hill in the 
foreground. Take your needle tool 
and pull out bits of the fondant 
so it looks like a hill covered in 
foliage.

Then it is time to add the 
trees and bushes at the top 
the waterfall.  

8. The trees are formed by 
making a thin, elongated 
teardrop shape and 
flattening it out.  

9. Make tiny cuts with the cuticle scissors down each side 
of the tree leaving the center intact. The more cuts you can 
make the more tree-like it will appear.  

Bas Relief Landscape
2. Place ropes or shapes of 
fondant where you want more 
dimension underneath the 
rocks. Adhere with a little water. 
Push, pull and squish them into 
the desired shapes. Strive for 
imperfection here—just make 
sure it generally follows the 
contours in your picture.  

3.  Roll out some gray-green 
fondant and place it over the ropes, 
cutting away the excess. Use a clay 
shaper to gently work the fondant 
into the crevices and around the 
ropes underneath. Texture the 
rocks with the sea sponge or a very 
stiff paintbrush.  

4.  Add little bits of varying 
colors of green fondant to the 
rocks at the base of the waterfall 
to resemble moss.  Texture the 
moss by making tiny holes in 
the fondant with the needle tool 
and roughing it up a bit.     

5.  For the waterfall, take a piece 
of white fondant and roll it 
into a rope. Flatten it a bit with 
your hands and place it in the 
depression between the rock sides. 
It should reach all the way from 
the top of the rock wall to the pool 
at the bottom of the picture. Cut 
off any excess. Once it is shaped 
and located appropriately, use a 
little water to attach it to the scene.  (Continued on page 18)
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1. Move to rescind motion #7 (Motion Recap) (3-04) which reads “All 
items on the Agenda will be numbered consecutively beginning with 
the Minutes being Number One. The reports are to be e-mailed to 
Corresponding Secretary who will 'zip the file' and e-mail to all those 
on the distribution list. Board Members without e-mail capabilities will 
mail reports to Corresponding Secretary who will commit them to the 
file to compact. Those without e-mail will receive a hard copy of the 
reports.” Passed

2.  Referred

3. Move to refer motion #2 to Committee. Passed

4. Move to approve the proposed “Annual General Membership 
Meeting Program and Agenda Format for Order of Business”. Passed

5. Move to instruct Patty Richbourg with Helms Brisco to start the 
formal bid process for the 2017 ICES Convention. Passed

6. Move that we change the current policy of selling Hands-on Class 
standby tickets from 1 hour before the start of the class to selling them 
during regular ticket sales. The tickets will be sold only on the day of 
the class block for which the ticket may be used. Passed

7. Failed

8. Call for question. Passed

9. Move that Hands-on Class teachers be required to provide their own 
translators for their classes unless the class is taught in English only or 
Spanish only. Passed

10. Move that the Hands–on  teacher application include the option 
of English only, Spanish only, English with translation in __________ 
(language) or Spanish translated  in __________ (language) and if 
chosen be advertised with this information. Passed

11. Move that an applicant may apply as a Hands–on teacher and as a 
Demonstrator but can only be chosen as either a Hands-on teacher or 
demonstrator not both, unless there are not enough qualified applicants 
for either. Passed

12. Call for the question. Passed

13. Move that the duty of issuing Century Club tickets be the 
responsibility of the Cake Room Committee. Passed

14. Move that all Current and Future Show Directors and Show 
Advisors be added to the distribution list for the minutes. Passed

15. Move to approve ICES 2014 NM Convention & Show vendor 
packet as presented. Passed

16. Amend Motion #9 (7/09) which reads: "Midyear reimbursement 
for Show Directors will be the same as the Board of Directors for the 
immediate past, current and two-year out Directors including the 
hosting Midyear Directors, making a total of eight Show Directors 
being reimbursed." to read: “Midyear reimbursement for Show 
Directors will be an equal amount to that of the board members for the 
immediate past, current and up to and including 3-years out including 
the hosting Midyear Directors making a total of 10 directors being 
reimbursed. Passed  

17. Move to approve the 2014 ICES Midyear registration packet as 
presented. Passed

18. Move that all Convention and Show publicity and marketing 
material include the ICES logo as well as the Convention and Show 
logo, effective with the 2014 New Mexico ICES Convention and 
Show. Passed

19. Withdrawn

20. Move to approve all Job Descriptions as revised, reformatted and 
submitted for approval. Passed

21. Move to establish a 501(c)(3) Foundation as a subsidiary of ICES 
with the purpose of funding ICES Scholarships. The Executive 
Committee will work with the ICES attorney to develop bylaws, 
policies, and procedures governing the Foundation and to file necessary 
paperwork.  Initial funding of the Foundation is to come from a portion 
of the liquid assets in ICES' bank accounts. Legal costs and filing fees 
not to exceed $7,000. Passed

22. Move to approve the revised 2014 New Mexico vendor contract. 
Passed

23. Move to add a Spanish language First Timers’ Orientation effective 
with the 2014 NM ICES Convention and Show. Passed

24. Move that the Membership Coordinator’s contract be amended to 
include the duties of the membership table at Convention. Passed

25.  Move that an easel style display board be located near the 
Convention membership table with information regarding membership, 
renewals, and the drawing for one free year membership. Passed

26. Failed

27. Move that periodicals more than four years old be made available to 
S/A/P/C/C Representatives for cost of shipping. Passed 

28. Move to accept Cal-Java’s donation of registration badge holders for 
Conventions 2014 through 2019. Cal-Java will store badge holders and 
ship to each show. Passed

29. Move to approve the purchase of year bars for the Representative’s 
pins, as needed. Passed

30. Failed

31. Move that the due date for the Representative’s Contract and 
officer’s information be September 1 of each year, or within 30 days of 
any change officer information. Passed

32. Move that S/A/P/C/C financial and activity reports for the period 
of January 1 – June 30 are due by July 31st, and these reports for the 
period July 1 to Dec 31st are due by Jan 31st of each year. Passed

33. Move to accept 10 applicants to receive $1,000 scholarship each at 
the 2013 Kentucky Convention and two applicants to receive the Rena 
Will Memorial Scholarship and the Susan O’Boyle-Jacobson Memorial 
Scholarship in the amount at $800 each. Passed

34. Move to accept ___________as the 2013 Hall of Fame inductee(s). 
Passed

35. Move to extend the deadline for nominations for the 2013 Wilbur 
Brand Award to March 1, 2013. Passed

36. Move to award the 2013 Wilbur Brand Memorial Service Award to 
____________. Passed

37. Move to rename the Annual Communication fund to be the S/A/
P/C/C Annual Activity Allotment which may be used to fund activities 
for the benefit of the S/A/P/C/C ICES members. Passed

38. Move to increase the S/A/P/C/C Annual Activity Allotment for an 
Associate Member to $2 per year. Passed

39. Move that all income and expenses for the certification program be 
handled through the central ICES treasury. Passed

Midyear Meeting Motion Recap Albuquerque, NM • February 28, 2013 – March 4, 2013
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57. Move that the Authors ribbon no longer be offered after the current 
stock is depleted. Passed

58. Move that a Show Director ribbon be ordered for issue at each 
Convention and Show. Passed

59. Move that the International Liaison be assigned Board liaison duties 
for all international members. Passed

60.  Withdrawn

61. Move to approve the proposed addendum to the Membership 
Coordinator contract to include responsibilities for the membership 
table at the annual ICES Convention and Show. Passed

62. Move that the current Convention and Show will purchase the 
badge ribbons and volunteer, demonstration, and cake room pins using 
the guidelines from the Convention Manual and with the approval of 
the Convention Liaison. The central ICES treasury will reimburse the 
Convention and Show for the items. Passed

63. Move that a Show Advisor ribbon be ordered for issue at each 
Convention and Show. Passed 

64. Move to accept the Convention and Show Tentative Schedule as 
presented and amended. Passed

65. Move to adjourn.

ICES Code of Conduct

•	Members are responsible for conducting themselves in a moral, lawful and 
ethical manner, obeying all applicable local, state, provincial, federal civil 
and criminal laws or regulations. Members should avoid the appearance 
of any criminal offense or professional misconduct.

•	Members shall not discriminate against other members, exhibitors or 
consumers based on race, religion, nationality, disability, gender or sexual 
orientation.

•	Members will adhere to the Bylaws and policies of the ICES organization. 
Members are responsible for promoting the mission, goals and objectives 
of the ICES organization and not behaving in a manner in conflict with 
these stated ideals.

•	Members shall disclose all relationships that might constitute, or appear to 
constitute, conflicts of interest.

•	Members shall not engage, directly or indirectly, in false or misleading 
practices.

•	Members, in order to maintain and broaden public confidence, shall 
perform all responsibilities with the highest sense of integrity.

•	Members shall avoid defaming one another.

•	Members shall not misappropriate the property of others.

ICES pledges to:

a) increase member satisfaction by providing members with quality services  
 that are innovative and responsive to their requirements;

b) treat our suppliers fairly, honestly, and objectively;

c) treat our members in a fair and evenhanded manner and foster a culture  
 that is diverse and is based on trust, mutual respect, and integrity;

d) aggressively pursue growth and stability, while always keeping ethical  
 standards in the forefront of our activities;

e) act ethically and in compliance with the law in the community of which  
 we are a member.

ICES members are encouraged to seek guidance or to report suspected 
violations of our standards. All calls are treated confidentially to the extent 
permitted under the law.

40.  Move that ICES develop a new membership card to include 
member name, membership number, membership expiration date, 
and ICES QR code. Upon availability, the cards will be issued to all 
members with expiration date after December 31, 2013, to all new 
members upon joining and to all members at renewal, upon request. 
Passed

41. Move that all incoming Board members must submit a “Meet the 
Board” article to the Newsletter Chairman by September 15th. Passed

42. Move to offer a vendor ad special to be included in the Convention 
and Show vendor packets each year. Special will be 10% off published 
newsletter ad rates, or 10% off published web site ad rates, or 15% off 
published ad rates if both newsletter and web site ads are purchased 
together. Special will be valid for advertising purchased and paid in full 
prior to the end of the Convention and Show for which it is offered. 
Passed

43. Move that the Certification Chairman will provide the requirements 
for the set-up of Certification to the Show Directors. The program 
event orders will be submitted by the Show Directors. Passed

44. Move that the Convention pre-registration close date be 30 days 
prior to the start of onsite registration. Passed

45. Move that Show seed money be increased from $4,500 to $10,000, 
effective with the 2015 Nebraska Convention and Show. Passed

46. Rescind motion #41 of (3/05) which reads: “That the Midyear 
allowance from seed money be increased to $500 effective with Midyear 
2005.” Passed

47.  Move that the Midyear allowance from seed money be limited to 
$1,000, effective with the 2014 Nebraska Midyear Meeting. Passed

48. Move to purchase two ICES seal embossers, one to replace the 
Awards Committees’ embosser and one for Convention and Show use. 
Passed 

49. Move to have four new 20 x 25 inch cases made for the ICES pins, 
patches, and other historical items. Cost of the four boxes not to exceed 
$500. Passed

50. Move to create a digital presentation of historical display items 
(including but not limited to, those related to Hall of Fame inductees, 
Wilbur Brand Memorial Service Award recipients, Past Presidents, 
medallions, pins, patches) to be displayed at Convention, starting with 
the 2014 NM Convention and Show, to be updated annually. Passed 

51. Move that historical display cases be sent to storage unit in 
Michigan to be used for major displays only. Passed

52. Move to send to Michigan storage all historical albums once digital 
presentation is created. Passed

53. Move to rescind motion #33 (Motion Recap) (Board Action 07-
08) which reads "Hall of Fame Members current and future will be 
contacted by the Historical Committee and be requested to create a 
sugar art piece, to be added to the historical archives.  Specifications to 
be determined by the Historical Committee." Passed

54. Withdrawn

55. Move that Hall of Fame members, current and future, will be 
contacted by the Property and Records Management (Historical) 
Committee and be invited to present any photographs of their work. To 
be used in the digital presentation of historical display items. Passed

56. Move to set the deadline for Wilbur Brand Memorial Service 
Award nominations to January 15th of each year. Passed

creo
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Nominees for President 

Vicky L. Harlen, CMSA – SC:  Past, Present and Future - these are 
all things we must keep in mind while attending to the business of 
ICES. I joined ICES in 1987 and have been to every convention since. 
I’ve served on the Board, in 1990/1993, in 2001/2004 and now, so 
I know ICES' past and history. I’ve been part of the good times and 
helped to get ICES through some hard times. I’ve also served as a State 
Representative, Representative Secretary, Show Committee Chairman 
(twice), Certification Administrator and Show Director – of the show 
that used online registration for the very first time. I’m currently serving 
as Vice President and Newsletter Chairman. The Newsletter has 
evolved over the years and today is more like a magazine. My focus has 
always been on what’s best for ICES to ensure that it will continue well 
into the future and remain a leader in the field of sugar art.  

Kathy Scott, CMSA, CCD – SC:  Nothing more important to ICES 
than our members, we have to keep the members that we have and 
increase our membership for ICES to stay strong.  In the 30 years I 
have been a member I have worked for ICES. This is my 4th term on 
the Board (12th year). I have served twice as your President, 5 times as 
Chairman of the Board, twice as Vice-President, and also as Treasurer. 
I have also served ICES as State Representative, Show Committee 
Chairman, Volunteer, Certification Administrator and 2011 Carolina 
Show Director. I am currently the Convention Liaison. I am also a 
Certified Master Sugar Artist, Certified Cake Decorator and in the 
ICES Hall of Fame. I want to protect ICES’ past and traditions that 
made us the organization we are today but be open to changes that will 
help us move into the future.

Nominee for Vice-President 

Regina Bankston, CMSA – VA: An Army wife and mother of two 
teenagers automatically gives one the title of Superwoman, but in  
reality I’m just a woman whom over the years has developed strong 
managerial skills through many experiences. In addition to being a 
pastry chef and ICES Certified Master Sugar Artist I own a small in 
home bakery and teach cake decorating at the University of Richmond. 
When not baking I substitute teach and in my prior life was an 
international flight attendant. Having served as President of clubs, vice 
president, secretary, treasurer, committee chairs and team mom, I have 
fundraised anywhere from $200 (car wash) to $120,000 (International 
bazaar, Europe) to $4000 to $12,000 monthly (Bingo). And during  
the past two years I have put those skills to work for ICES serving as 
VA Representative, Internet Chair, and Corresponding Secretary.  
I’m proud to be a Superwoman!

Following are the nominees for ICES Officer and Board of Director positions for the 2013 ICES elections to be held at the General 
Membership Meeting in Lexington, KY.  If you do not plan to attend Convention, you may vote via absentee ballot or by proxy.   

To request an absentee ballot, contact B. Keith Ryder, Nominations and Elections chairman via mail at 3405 Radnor Place, Falls Church,  
VA 22042-4122 or via email at nominations@ices.org.  Absentee ballots will be mailed to requestors beginning May 1, 2013 and must be 
returned postmarked no later than July 28, 2013.

To assign a proxy to another member who will be attending the General Membership Meeting, complete the ICES Proxy Form – dated no 
earlier than May 9, 2013 – and instruct the member to whom you’re assigning your proxy to hand it in at the membership desk at Convention 
prior to 9:00 am, Thursday, August 8, 2013.  The form can be found in this newsletter, in the members-only section of the ICES website, or  
by request from the Nominations and Elections chairman at the address listed above.

ICES Officer and Board of Director Nominees 

Nominee for Recording Secretary

Sharon Briggs – TX:  I am a Charter member of ICES. I was the State 
Representative from IA, an alternate, secretary, treasurer. This is my 
third term on the board; serving from 1988-1990 and again from 1993-
1995. I was the Recording Secretary 1989-1990. I was chairman of the 
Convention Committee, Recap and Bylaws and served on many other 
committees. The ICES Conventions I helped chair were 1992 IA, 1998 
St. Paul, MN, the 2005 LA Show, 2007 NE Show, and 2009 IL Show. 
Cake Decorating and ICES has opened up a very introverted world for 
me and I love being able to give back to the organizations or as they say 
now “Pay it Forward”.

Nominee for Corresponding Secretary 

Carley King – TX:  I have been an ICES member since 2007 and am 
currently the Texas State Representative. As a first year board member 
I am learning a great deal and am enjoying working with the board. 
Getting to understand how ICES works has been extremely interesting 
and has given me a deeper appreciation for all the volunteers that make 
this organization run. I am currently working on the Representatives, 
Internet (Ways and Means), International, Publicity and Nominations 
& Elections committees. ICES has given me so much enjoyment and 
friendships over the years it is exciting to give back. 

Nominee for Treasurer 

Maureen Cleveland – NY: In the years that I have been an ICES 
member since 1980, I have been active with the NY Chapter of 
ICES.  I started doing demonstrations.  Soon I was an Alternate 
Representative, then NY State Representative and Treasurer. I have 
served in these positions and organized many days of Sharing. I 
have been a part of the newsletter committee for about 12 years. In 
the community I have been a Scout leader, 4-H leader and religious 
education teacher. I am a Wilton Method Teacher for 32 years 
and enjoy teaching and watching the students get excited about the 
accomplishments they are making.  I have served on the Board as 
Chapters Chairman, Awards Chairman and ICES Treasurer. This is 
my second year on the Board. I have made many friends and will do all 
I can to help this organization move into the future.  

Board of Directors

Millie Green – IN: I have been a member of the ICES organization 
for 32 years, and have attended 31 conventions without having missed 
any and have also only missed one midyear meeting during that time. 
I have owned my wedding cake shop, called Amazing Cakes, for 19 
years. I taught classes before opening the shop for 15 years from Basic 
through Foreign techniques. I have served two full terms on the Board 
of Directors and was president for the year 1997-1998. I have just 
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No more than five (5) proxies may be voted by any one (1) person at any meeting. By exercising your right to vote by proxy, you assign your 
voting rights to another member. This designated member will vote in your place on matters requiring a vote at the general membership meeting. 
PLEASE BE VERY CAREFUL TO WHOM YOU ASSIGN YOUR PROXY. While you may instruct them how to place your vote, once 
your proxy has been assigned, the person carrying it may vote in any manner they choose. YOUR PROXY SHOULD ONLY BE ASSIGNED 
TO SOMEONE YOU TRUST WHO IS OF LIKE MIND.

Please provide the following information:

Date: _____________________________________ (no more than three months prior to the Membership Meeting) I,_________________
__________________________________________ (clearly printed member's name), being a member in good standing of the International Cake 
Exploration Societé, (ICES), do hereby give __________________________________________(name and address of person assigned), also a member 
in good standing of ICES, the authority to vote on my behalf on any matters brought before the membership at any Membership Meeting. I 
understand that I have the right to cancel the proxy at any time. I understand that this proxy will expire upon the adjournment of this meeting.

Proxies must be filed 24 hours prior to any membership meeting. Proxy voting sheets may be picked up outside the Membership Meeting 
from 7:00 a.m. to 9:00 a.m.

Please provide the following information:

Member’s Original Signature _____________________________________________________

Membership ID Number ________________

Member’s Mailing Address ___________________________________________________________________

Member’s Phone Number ______________________________

Member’s E-mail Address ______________________________

Return proxies to the ICES Recording Secretary or to the Proxy Registration Table at convention.

ICES Proxy Form 

completed my latest job as the Co-Show Director for the 2012 Reno 
Convention and Show. I have a wonderful husband and family that 
support me in whatever I choose to do. I simply want to give back to the 
ICES organization that has given so much to me.

Candy Knappenberger – PA: After attending the Art Institute of 
Philadelphia, I met my husband and we married in December of 
1989. Shortly after I was fortunate enough to work in a local bakery 
where I also gained more experience with cake. In 2002, I attended my 
first PA ICES meeting in West Hazleton. To my amazement, there 
were other people there just like me. In the past I have attended as a 
general member and then an acting representative for several mid-year 
meetings, but currently my two terms as PA ICES Representative 
will be complete in August 2014. Even though I don’t have siblings, 
I feel that I have gained several throughout my many years in this 
organization. This is one of the reasons why it is important to me that I 
put forth my efforts in helping and ensuring that ICES will be around 
for future generations to come.

Carolyn Mathewson – CT:  Hello fellow ICES members! Should I 
be elected, it would be my great honor to serve on the ICES Board 
of Directors and also an opportunity for me to give back to the 
organization. For forty years cake decorating has been a “glorified 
hobby” for me, and being an ICES member for twelve years has given 
me so much along the way—both in expanding my sugar art knowledge 
and skills, and making lasting friendships. I’ve served two terms as our 
state Representative and one term as an Alternate Representative. I 
enjoy knowing about the inner workings of ICES, and have attended 
and participated in both the past ten Midyear meetings, as well as the 
last thirteen Conventions. I would appreciate your vote and I look 
forward to doing my very best for ICES.

Deb Ramsey – CT: I am running for the ICES Board of Directors 
because I feel it’s a good time to give back and I have capabilities 

from which the Board will benefit. I am a 3 year ICES member. I 
am responsible for the creation and funding of the Dorothy Dierman 
Memorial Scholarship for CT and RI ICES members. I opened a small 
business 10 months ago, Cake Addition Sugar Garden and Studio, 
where I teach beginner through advanced gum paste flower and fondant 
cake decorating classes. I developed and taught a 5 week teen decorating 
workshop and was a guest instructor for a high school culinary arts 
program. I taught and demonstrated at various ICES Days of Sharing 
and look forward to many more. Presently, I am the Icing Smiles State 
Representative for CT and RI. Other responsibilities I’ve had include 
that of facilitator, program coordinator, scheduler, database entry, and 
program planner.

Fran Wheat – VA:  has been an ICES member for 35 years, with the 
KY show she’ll have attended 36 ICES Conventions. Fran was on 
the board twice before; in 1991 was President and then held position 
of Vice-President 2006-2008, and co-director of the 2004 ICES 
Convention & Show. Over the years Fran has served ICES in many 
capacities including being a Representative, Alternate Representative, 
and Representative Moderator, a Committee Chairman on various 
conventions and most recently has been the first official ICES Show 
Advisor for 4 conventions. Fran was presented the Wilbur Brand 
Award in 1996 for her service to ICES. After 38 plus years she has sold 
her cake and candy supply business. Has been a teacher and judged 
numerous shows over the years. She is a co-director for the National 
Capital Area Cake Show held in Northern VA annually. To serve on 
the ICES board again would be an honor.

Nominations will be accepted up to and at the General Membership 
Meeting. Nomination forms are available in the January issue of the 
ICES Newsletter or by emailing B. Keith Ryder at bkeith@bcakes.com. 
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Convention CakesReno, NV 2012
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May Day, Play Day
1. Malvina Passanisi, Buenos Aires, 

Argentina  
Two tiers decorated with fondant. 
Lollipops and other sweets made in 
modelling paste.

2. Derek Aimonetto, Madison, WI 
Using texturing and special painting 
techniques the classic children's toy, 
the sock monkey, is created.   

3. Lyndsay Scott, Oakdale, CA 
This cake represents the Diné  
(Navajo) story of creation. The  
decorations are made of gumpaste 
and fondant, then painted with 
petal and luster dusts. The toppers 
are "First Man and First Woman" 
from the creation story and they  
are made of gumpaste, painted  
with petal and luster dusts and 
internally supported by florist wire 
and wooden dowels. All painting of 
embellishments and topper are done 
by hand. Board covered in fondant. 
Research of story done on Navajo 
Nation website. Embellishments 
formed by hand – no molds used.  

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

May Day, Play Day
1. Kristin Kirkpatrick,  

Fredricksburg, VA 
This cake was inspired by a Dutch 
print found online. It is made entirely 
of fondant.

2. Marilyn McGregor, Ontario, 
Canada  
The pig's head and body were made 
from StyrofoamTM balls covered  
with fondant. A small cutter was  
used to make the white maple leaves 
decorating the belt. The red maple 
leaves on the suspenders were pre 
made decorations. The feet, snout  
and wings were made from fondant 
and dried before inserting a toothpick 
and placing on pig.

3. Tami Utley, San Marcos, CA 
This display is a 6" round cake on a 
10" board.  It showcases my gelatin 
balloon animal and gelatin pinwheels.

4. Mirta Biscardi, Buenos Aires,  
Argentina 
This cake is on a turntable so you can 
see all sides. The figures are made with 
modelling paste.  Torneado de torta con 
modelado en azucar. 

5. Jeanne & Debbie Braman,  
Bellflower, CA  
This marshmallow tin bucket was 
made using small and regular size 
marshmallows. All are air brushed 
and put together using royal icing. 
Royal icing is used for details. Food 
markers also used for details. Some 
items are made using rolled fondant.

6. Romina Sivieri, Buenos Aires,  
Argentina 
Two tier cake decorated with fondant. 
Little flowers and branches made with 
gumpaste. Owl made with modelling 
paste. 
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10. Once the cuts down each side are finished, use the 
needle tool to add some additional texture toward the 
center of the tree.  

11. Finish the tree by lightly dragging the needle tool 
down the center of the tree.  

12.  To make the bushes use a small oval of green fondant 
and use the cuticle scissors to make cuts all over, then 
attach to the cake with water.

Bas Relief Landscape
(Continued from page 9)

Finishing

To finish the scene brush a little super pearl luster dust 
here and there on the areas which might appear wet—the 
waterfall, the pool, and a tiny amount on some of the rocks 
around the pool.  Next, mix a tiny bit of blue color, with a 
tiny amount of black color and a small amount of vodka or 
lemon extract. Paint light, streaky lines down the waterfall 
and around the base of the waterfall to give it some 
dimension. Be sure to leave some parts of it still white—
particularly the sections which would be hit by the sun.  



May 2013  /  ICES Newsletter 19

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

Important Dates to Remember for  
the 2013 Kentucky ICES Convention and Show

All demonstrations are one hour 
(unless otherwise noted).
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2013
LEXINGTON

KENTUCKY

Lexington, Kentucky  •  August 8 – 11, 2013

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

APRIL 1 – Online registration for Cake  
Room Entries.

APRIL 1 – Online registration for Volunteers.

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

JULY 5 – Tour registration will close.

JULY 14 – Last day for online (ices.org)  
registration for Lexington, Kentucky Convention.

JULY 14 – Last day for discounted Hyatt or Hilton 
Hotel room rates.

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

AUGUST  8 – The 2013 Kentucky ICES  
Convention and Show begins!

AUGUST  9 – Pop Up Party with George Fields 
and Cliff Sullivan.

When you arrive at the Show and go to register 
please remember a Photo ID is required so bring  
it with you.

Cake room registration will also open April 1, 
2013 online. Please register all your beautiful 
cake and sugar display. There is no limit on how 
many you can bring! 

Have you checked out the web site   
www.icesconvention.org 

We have scooters to rent and there are coupons 
to download for the food court at the Lexington 
Convention Center. Check out the restaurants 
and local information and update to see all the 
newest information.
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Has it been a while since you attended an ICES Midyear 
Meeting?  Well, if it has, you really should think about 
joining us in Omaha next year.  We had SO much fun in 
Albuquerque this year.

First, since I am a fledgling President (it’s just my first 
term, and my first year as President), I thought I might 
do something a little different for the President’s  
Reception this year. I was busy, busy last fall –  
immediately after my election – trying to figure out  
how I was going to coordinate a warm, casual reception 
with lots of local flavor for about 70 people, over 1,000 
miles from home.  And then it hit me – I would ask for 
help.  I called my ICES friend, Jerry DeKeuster, to see  
if he thought the New Mexico ICES members might 
want to help me with the reception and bring some of 
their favorite local appetizers and finger foods to share. 
Not only would it help me, but it would be a great  
opportunity for them to get to meet other ICES  
members and a wonderful way for our Reps and  
meeting attendees to get a little “taste” of Albuquerque.

Well, the New Mexico ICES members did more than 
help.  The food they brought was amazing, as you’ll see 
from some of the recipes below. But their hospitality was 
the best example of the ICES spirit that I’ve seen in quite 
some time – icing caring, everyone sharing.  They came 
early, they stayed late.  They brought savory dishes and 
sweets.  They allowed me to share their recipes with all of 
the attendees so they could bring them home and share 
them with you (see page 26.).  They kept the dishes full, 
served drinks and cleared away the dirty dishes. One of 
them even drove three hours to spend her birthday with 
us. We, of course, had a little birthday “cake” to celebrate 
when the reception was over. I was very touched.

I have to say that I often forget that I am the ICES 
President, especially when I’m spending time with ICES 
friends.  I did remember that I had to address the Reps 
on Friday morning to open their meeting, so I dressed 
appropriately.  My speaking style is to keep it short and 
sweet – so that’s what I did.  I wanted to set the tone for a 
positive, productive meeting.  So, after I welcomed every-
one, I passed out some hot air balloon cut-outs I brought 
and asked that everyone write down their favorite ICES 
memory or the thing they like best about ICES and then 
turn them in to the Reps Secretary by the end of the day.  

The thing I forgot is that the President addresses the 
Reps at the breakfast meeting on Saturday as well, and 
I’m the President!  So, I was dressed a little casually –  
in my Peace, Love, Cake t-shirt – but I didn’t do much 
talking then either.  My friend (that word seems so  
insufficient) Claudette distributed the hot air balloons 
with all of the positive comments to each of the tables 
at breakfast.  There was almost one for everyone who 
attended the breakfast.  After I welcomed everyone and 
thanked the Reps for taking their time to come, and 
acknowledged the Show Directors for putting together a 
great breakfast for us and a hot air balloon show to boot, 
I let them all know that I was just going to listen.  And 
then I asked the folks at the tables to read the comments 
on the balloons at their tables.  Here are some of the 
things I heard:

“My favorite things about ICES – (1) Comraderie, (2) 
Sharing, (3) New Friends”     “Being inducted in the Hall 
of Fame was breathtaking, but the special way it was 
presented by the Committee and the response from my 
friends at ICES made it priceless – Kathy Scott”     “ICES 
has changed my career path.  I made friends throughout the 
world.  When Betty Jo, the founder, and I cut the ribbon with 
Mickey Mouse at Disney World – Sheila Miller”     “Learning 
so many life lessons that have nothing to do with sugar”    
“The lifetime friends and traveling buddies I’ve made!”     
“Attending demo classes with some of the biggest names 
in cake decorating”     “The best things are the friends I’ve 
made all across the country.”     “Too many good memories 
to pick one.  But I’ll say my two terms on the Board have 
been surprisingly rich and rewarding.”    “I adore Keith – 
the best thing for ICES.”     “Making new friends; sharing 
decorating ideas”     “Favorite ICES memory is meeting 
so many great people, warm and friendly, logs of hugs and 

2013 Albuquerque Midyear Show and Tell
Leah Langford, Memphis, TN
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2013 Albuquerque Midyear Show and Tell
smiles.”     “Meeting/knowing Susan O’Boyle-Jacobsen 
and having her call me “Sweetie”.”     “My 1st ICES 
Convention I was AMAZED.  Who needs movie stars, we 
have our cake decorators.”    “Memories of ICES – one time 
several years ago a lovely member complimented me – 
saying she aspired to do the things I have done in ICES.  
She has more than done that.  She is now our awesome 
President.”    “Jeanne Thompson McKenzie, New York State 
Rep – Joined the organization in 2004 and was hooked.  I re-
ally enjoy being a Rep – this is my second term.”     “Night of 
sharing”     “I have so many wonderful memories with ICES, 
both State and International.  I refer to them as my Sweet 
Family, or Cake Family.”     “Meeting each new member 
in the organization and learning from them and sharing 
info.”     “Meeting all the sugar artists in the world is my  
all-time favorite memory – love all of you.  Lily Mathews 
Naidu, UT ICES Rep”    “Watching individual growth 
of individual ICES members”     “The amazing friend-
ships and knowledge that I have acquired.”     “Best ICES 
moment was my first convention in the vendor’s room.  

Wow!”     “Gloria Griffin – 1st Convention in Kentucky, 
where I did a free standing, lattice work horse on a Nirvana 
cake and was known as the “horse lady.”  I did not know at 
the time that the Canadian horse won the Derby that same 
year.  The friends, hugs and love from my ICES family.”     
“ICES has provided the opportunity to meet decorators 
from other areas.  I’ve enjoyed meeting people I’d other-
wise never have seen.”     “Reno Midyear”     “When Betty 
Jo Steinman personally thanked me in North Carolina 
for chairing the youth activities in the cake room – North 
Carolina Convention, 2011”     “Meeting new people and 
making new friends each year”     “ICES is the fun loving 
family we all love to be with”     “Such a sharing caring 
organization – my head was spinning looking at all those 
cakes.”     “Made lifelong friends”     “Kathy Scott singing 

after the banquet 
in St. Charles – 
Cliff Sullivan”     
“Meeting lots of 
wonderful people 
and the learning 
in each of our 
monthly  
meetings”    
“Shows and  
meetings always 
rejuvenate my 
love of the sugar 
arts by inspiring 
me and teaching  
me new techniques”     “Friends!”     “I attended my first 
ICES Convention in San Diego and have been smitten ever 
since”     “Met all my “Guardian Sugar Angels” at ICES; 
ICES has the most knowledgeable members in the busi-
ness!  They’re priceless!  Candy Knappenberger”     “When 
I became ill I had so many e-mails and cards of concern from 
ICES members.  Sometime we forget that our ICES friends 
are like family.  They are there for support, laughter and 
love.”    “Making new friends at every event.”    “Renewing 
friendships, making new cake friends, plus checking out the 
new cake products”     “Learning lots of new things at the 
demos and classes”     “Sunday evening of sharing”     “The 
best experience with ICES was the help I received in 
making my son’s wedding cake in the Minneapolis/St. 
Paul area.  I came from Canada with most of my  
equipment but needed help with many other aspects  
of finishing the cake.  I was put in contact with an  
ICES member who had a store with needed supplies.  
Monika M. Paradi”     “Meeting folks like Kathy Scott,  
Nick Lodge, Keith Ryder and so many more who gladly  
share their wisdom”  

And my favorite – “After joining ICES you will never be 
the same!  It opens so many windows in your life.” 

And – as if all that weren’t enough to make me laugh and 
cry all at the same time, the Board meeting wrapped up 
before the Reps’ meeting on Sunday.  Life is good!  I hope 
you will think about joining us next year in Omaha. 

Recipes on page 26.



ICES Newsletter  / May201322

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, CO/WY

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

Regina Bankston, Corresponding Secretary
 125 Three Notched Rd
 Yorktown, VA 23692
 Ph (757) 234-0945; email website@ices.org
 MI, MS, TN, NC, Puerto Rico 

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

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

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
 All Countries

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

Barbara Kelly 
 105 Battersea Ln
 Ft. Washington, MD  20744-7206
 Ph (301) 292-9728; email babsices@aol.com 
 AR, IA, ID, SC

Carley King 
 3604 Cedar Springs Rd #305
  Dallas, TX   75219
  Ph (214) 802-0988; email ckingices@gmail.com
 GA, LA, NJ, VA

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

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

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

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: Carley King, Dallas, TX 

I have been a member of ICES since 2007 and the Texas Representative since 2011.

Growing up, my Dad always made our birthday cakes. Yes, they were made from a box and the frosting was from a can, 
but what I really remember was my Dad always wanting something special for us. When my sister was turning 30, Dad 
turned the cake decorating over to me. I wanted to surprise her and I found a Wilton shaped pan of one of her favorite 
childhood characters. Please don’t laugh, but all those number 16 stars scared me. I really didn’t think I would be able to 
make the character look like he really did, but I shocked myself and I think even my family, when you could actually tell 
who he was. And so for the next six years I made one or two cakes a year for family birthdays. When my nephew was 
born I immediately became the birthday baker. 

It was the ICES Convention in Grapevine, Texas in 2006 that truly sparked my interest in cake decorating. I had a 
One Day Shoppers Pass and looking at the cakes in the Cake Room I became inspired, shopping in the Vendor Room 

I became hooked. I was so excited going home with ideas in my head and goodies 
under my arms. But I will admit I was little overwhelmed. 

Soon after Convention I joined ICES and started to attend Days of Sharing in 
Texas. I had no idea what to expect but when I walked in, the Texas Rep at the time, 
Jacque Benson, walked right up to me and welcomed me like I had been a friend of 
hers for years. I have never forgotten that moment and I promised myself that one 
day I would return the warm reception and welcome others as I found my footing 
within ICES.     

I am excited to be on the Board and to share my passion and love of cake decorating. 
But what I have gained in decorating knowledge over the years pales in comparison 
when I think of the friendships and memories I have made with my ICES family. 

Our deepest sympathies go out to Jeanne McKenzie, NY ICES Representative, on the loss of her son Christo-
pher Craig. Chris was killed on his birthday, November 17, 2012 in their home country of Guyana, South 
America. He would have been 41 years old on that day and leaves behind two young sons. Cards and 
notes may be sent to Jeanne T. McKenzie, 2110 Flatbush Avenue, Brooklyn, NY 11234.

Gumercinda de Collier passed away on February 17, 2013 after a one-year battle with cancer. She lived 
her life to the fullest!!! Her passion for her beloved cakes, along with being a member of ICES for over 20 
years, was her pride and joy.  Cards may be sent to her daughter, Norma Carolina Collier Lopez, 4ta Calle 
17-18 Aveida S.O. #125"G", Barrio Rio de Piedras, San Pedro Sula 000504, Honduras, C.A.

Our condolences are sent out to ICES member Patsy Reed on the loss of her daughter, Rebecca Jackson, who 
died March 11, 2013. Cards may be sent to Patsy Reed, 3701 Blain Dr., Rowlette, TX  75088-6077.

ICES extends its deepest sympathies to Board Member Carley King who lost her father on March 18th.  
He has gone home to be with his high school sweetheart and wife of 45 years who passed away last  
September. Cards may be sent to Carley King, 3604 Cedar Springs Rd #305, Dallas, TX   75219.

ICES sends its heartfelt condolences to ICES Treasurer Maureen Cleveland on the loss of her grandson. 
Cards may be sent to 7 Dyer Dr., Clifton Park, NY 12065-5002.

Our sincerest condolences go out to ICES Board Member Ann Marie Haase on the loss of her brother on 
March 24th. Cards may be sent to the family at 1 Pineview Dr., Guilderland, NY 12084.

...and Caring



ICES Newsletter  / May201324

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.
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The Biscochitos or Bizcochitos 
(bis-co-Chee-toe)
Juanita Kramer, Albuquerque, NM

These spicy, anise-flavored cookies are rich, crisp and very 
easy to make. Biscochitos are the holiday cookie staple in 
New Mexico. The Biscochitos is New Mexico's Official 
State Cookie as declared by the New Mexico Legislature in 
1989. Biscochitos were first introduced to Mexico by Span-
ish settlers who brought the recipe from Spain.

Stored in a lightly sealed container, they can be frozen up to 
six months.

1 ½ c lard chilled 2 t. baking powder
1 c. plus 3 T. sugar divided ½ t. salt
2 eggs About 3 T. brandy, 
2 t. anise seeds       apple juice, or milk
4 c. all-purpose flour 2 t. ground cinnamon

Preheat the oven to 350 F. Beat lard and 1 c. sugar in a 
bowl until fluffy. Add eggs and anise seeds and beat until 
very light and fluffy. Sift together flour, baking powder and 
salt. Add to the creamed mixture along with the brandy. Mix 
thoroughly to make a stiff dough. Place dough on one end 
of a long piece of waxed paper, about three feet. Bring the 
long end over the top and press to about one inch or slightly 
less in thickness and refrigerate until chilled.

Roll out dough between waxed paper to just under ½ inch 
thickness. Cut with flour dusted cutters into the traditional fleur 
de lis shape or into 3-inch rounds. Combine the remaining 3 T. 
sugar and the cinnamon in a shallow bowl dip unbaked cook-
ies into the sugar-cinnamon mixture on one side. Place cookies 
on ungreased baking sheets. Bake 10 to 12 minutes or until 
tops of cookies are just firm. Cool cookies on wire racks.

Note: Butter or margarine can be substituted for the lard. However,  
the cookies will not be as crisp and moist. Apple juice or milk can  
be substituted for the brandy; however they are not quite as good.  
Makes 4 dozen.

Apple Green Chili Tarts
Sharon Stitt, Stanley, NM

Tart Crust
Pie dough of choice, chilled. Scale dough into ½ ounce 
balls. Using a mini cupcake pan, put dough balls in and 
mold to cup. Blind bake at 350° for 8 to 10 minutes.

Streusel Topping
½ cup flour
4 tablespoons butter
¼ cup brown sugar
½ cup finely chopped nuts, optional

Mix flour, sugar and nuts in a bowl. Melt butter. Add melted 
butter to flour mixture. Mix until it looks like sand. Cover and 
put in refrigerator until needed.

Apple Green Chili Filling
3 Granny Smith apples, peeled, cored and diced
¼ cup brown sugar
¼ to ½ cup cornstarch mixed with cold water to make a 
slurry to thicken filling or use thickener of your choice
¼ cup granulated sugar
1 cup water
3 tablespoons Hatch® green chili (4 ounce can, mild chili)
¼ teaspoon cinnamon
1/8 th teaspoon nutmeg

Cook water and apples on stovetop over medium heat until 
apples are soft and mash-able. Mash apples until smooth 
with some small chunks. Add spices and green chili, mixing 
well. Taste and adjust spices and chili to your liking. Turn heat 
to low and add 3 tablespoons cornstarch slurry and cook on 
low until thickened. Add as much of the slurry, 1 tablespoon 
at a time as needed to thicken. Once thickened remove from 
heat and let cool. 

Fill pie crust tart shell with 1 tablespoon of apple filling and 
top with 1 teaspoon of streusel topping. Bake at 350° for  
10 to 12 minutes, or until done.

Treats
from New Mexico

Full article on page 21.
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from New Mexico

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.

CakeSuppliesPlus.com - Our NEW site features thou-
sands of additional products and an enhanced, easy shop-
ping cart. For all your Cake-Candy-Cookie & Cupcake 
Supp. + current Winbeckler Class Info.

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

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

creo
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Joy King, York, SC

This two layer cake was created for my 
daughter-in-law to be's rehearsal dinner  
the night before the wedding. The cake itself 
is scratch red velvet and is covered in ivory 
buttercream. Gumpaste roses, dusted with 
petal dust and plaques featuring the bride's 
initial are surrounded by gumpaste beads  
and fondant ruffles.

Osiris Barbosa, Caracus, Venezuela

This cake is covered in blue fondant and then 
decorated with yellow royal icing, a beautiful 
setting for this Baby sleeping in his bed. The 
piece is entirely modeled by hand in fondant, 
including the beautiful balloons and other toys. 
A wonderful option for welcoming a newborn!

Este pastel totalembte cubierto con fondant azul y 
luego decorado con real glass en amarillo, es un  
hermoso escenario para el Baby que esta durmiendo 
en su cama, una pieza totalmente modelada a 
mano en pasta de azúcar. Esta acompañado de 
preciosos globos de azucar y otros juguetes en  
pasta de azúcar. Un preciosa opción para dar la 
bienvenida a un recien nacido!

Osiris Barbosa, Caracus, Venezuela

This cake is covered with a light pink 
fondant and then has an elegant edge in two 
shades of pink, ending with beautiful pink 
daisies as centerpiece, the delicate woman is 
pregnant, accompanied by a delicious gift, all 
hand modeled fondant. Beautiful pink sugar 
pearls give the finishing touches making this 
cake a fabulous gift for a baby shower!

Este pastel esta cubierto con un fondant rosada 
claro y luego tiene un elegante borde en dos  
tonos de rosado, el cual finaliza con hermosas 
margaritas rosadas. como pieza principal, esta 
una delicada mujer embarazada, acompañada 
de un delicioso regalo, todo modelado a mano  
con pasta de azúcar. Hermosas perlas de azúcar 
en rosa dan los toques finales convirtiendo  
este pastel en un fabuloso regalo para un  
Baby Shower!

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 

Sofia Salazar Palacios,  
Quito, Ecuador

This cake is made of fondant. I used 
gumpaste to mold the figures.

Esta torta chueca esta realizada en fondant 
y se usa la tecnica de figuras modeladas en 
pasta de goma.

Leah Tiemann, Albuquerque, NM

I sculped Mr. and Mrs. Sock Monkey 
from white fondant and then painted 
them once they had dried. I piped a 
border with whipped cream topping. 
I made the pillars to exactly fit the pie 
plates and decorated them in the cobalt 
blue wedding color.


