
June 2013  /  ICES Newsletter 1

ICES
International Cake Exploration Societé
June 2013  /  Volume 34, Issue 9  /  3,509 members

www.ices.org

Quickie Commercial
Lambeth Style Cake

ICES,  
Technology &  
App Development  
Possibilities 

That Takes 
the Cake!



ICES Newsletter  /  June 20132



June 2013  /  ICES Newsletter 3

Table of Contents
Letter from the President __________________________________4

Quickie Commercial  Lambeth Style Cake ___________________5

Dates to Remember and Upcoming Events and Happenings __ 6-7

That Takes the Cake! __________________________________ 8-9

ICES, Technology & App Development Possibilities __________ 10

Articles Wanted ______________________________________ 11

Social Media and Your Cake Business __________________12-13

Convention Cakes __________________________________14-17

Hands-On Class Stand-By Ticket Policy ____________________ 18

2013 Kentucky ICES Convention and Show  ______________ 19

Brownies, Brownies and More Brownies! ________________20-21

Board of Directors Information ___________________________ 22

Meet the Board, ...and Caring __________________________ 23

Contact Information ___________________________________ 25

Important Information __________________________________ 26

From the Front Cover: 

Andrea Natalia Martinez,  
Mendoza, Argentina 

Dancing in the Wild West
Characters modelled in gumpaste, 
structure in fondant and decorated in 
Royal icing.

Bailando en el Lejano Oeste
Personajes modelados en pasta de goma, 
estructura en pastillaje y decoracion en 
glace real.

ICES
International Cake Exploration Societé
June 2013  /  Volume 34, Issue 9 /  3,509 members www.ices.org

Quickie Commercial  
Lambeth Style Cake

Convention Cakes
Sugar Masterpieces  
from Reno, NV

That Takes the Cake!
Show in Austin, TX

abcdefghij

5 8



ICES Newsletter  /  June 20134

Dear Sweet ICES Members:

It’s June - the time when many of us start to think about taking a vacation.  It’s the time 
when I start planning in earnest for my trip to Convention.  I am preparing now for my 
“working” vacation in Lexington this year, at the 38th Annual ICES Convention and Show.

I’ll be heading to Lexington the weekend before the Convention starts, with my ICES 
buddies – Claudette, Glenda and Mary Jo – so we have time to take in some local flavor 
before the Board meetings begin on Tuesday.  We have been attending Convention, 
travelling and rooming together for several years, and these trips are always a highlight of 
my year.

In 2008, we had the best time in Orlando.  Who says you need grandkids to enjoy a trip 
to Disney World?  We visited several of the parks, rode many of the rides, ate in most of 
the restaurants, and rode the tram for at least a hundred miles.  In 2009, the train ride in 
to Chicago and the tour of the French Pastry School and Wilton were delightful.  Dinner 
out with friends on Friday evening was wonderful, after we finally listened to our GPS and 
found the quaint little restaurant that had been converted from a church …  

In 2010, we spent Claudette’s 70th birthday on the beach at Hotel del Coronado, eating ice 
cream and dipping our toes in the Pacific Ocean.  That’s the year I was elected to the ICES 
Board.  2011 found us driving to Charlotte, and stopping for a couple of days in Asheville.  
We could have spent another week at the Biltmore – it was majestic, thought provoking 
and awe-inspiring.  We took away a lot of cake ideas from that visit.  Then, last year, we 
made a side trip to San Francisco, since we were “in the neighborhood.”  Muir Woods is a 
sacred space.  The little diner we found on that trip really did have the best hamburgers and 
milkshakes ever.  And we all experienced okra chips for the first time.

Although I have lots of memories of our travels to Convention together, some of my fondest 
memories are those of our weekends together preparing for our Day of Sharing, crying and 
laughing, playing with sugar, enjoying a peaceful walk or eating at our favorite restaurant on 
Saturday night.  No matter where I am in ICES, the common denominator is the people.  
Without the generations of people who have been willing to care and share there would be 
no ICES as we know it today.  

And, if we don’t get the next generation involved in the sugar arts, and continue to inspire 
creative, enthusiastic sugar artists, ICES will not survive.  Think about this - what have you 
done lately to spread the word about ICES?  To attract new members?  To support your 
ICES friends?   I encourage you to make a commitment today to the next generation of 
sugar artists.  I look forward to making new memories with you in Lexington.

  

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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I have been in my shop 24 years and it always seems 
there is never enough time to complete orders. So, hence 
I am always looking for faster and quicker ways to decorate 
cakes. In the 24 years in my shop I have never been 
asked for a true Lambeth style cake. I have received many 
orders for Australian Lace work and I always felt it was the 
time Lambeth took that was the reason the customer would 
not pay the extra monies for that design. I love the work 
but it certainly does not pay the bills.

I needed a 5" high Styrofoam™ dummy for this cake, 
so I took two 9" rounds, one 3" high and one 2" high, 
and joined them together. I covered it in fondant made 
using our new Egyptian Orange paste colour (#C495). 
I then made 40 medium pleated puffs, using my mold 
#TGPPSET3, dusted them with pearl dust and attached 
them to the cake with a small amount of water. I set the 
cake aside to allow the puffs to dry. 

I then made 145 medium Primroses (you can use either 
#217M metal cutter or #GC023 plastic plunger cutters). 
After rolling out the sugar paste I rolled over the paste with 
a textured sheet from set #TTS02 (I love to put texture on 
my small flowers) before cutting them out. After they were 
dry I piped a small dot of the darker orange in the centre 
of each flower. I repeated the same steps this time using 
the smaller cutter and made approximately 40 flowers. 
Then I made 40 Fleur de Lys Scrolls (#FF556) dusted with 
pearl dust and placed in a flower former, which has been 
dusted with cornstarch, to dry overnight. Make certain that 
the pieces are dry before attaching them to the cake.

With a #2  
Bekenal tip and 
royal icing I 
placed the dried 
Fleur de Lys  
around the cake, 
placing them both 
up and down,  
and allowing them 
to dry. Then with 
a #1 Bekenal tip I piped the strings, again designing the 
strings completely free hand, attached the large flower at 
the points, and the smaller flowers where needed. 

For the top decoration I used a #2 Bekenal tip and  
attached the dried Fleur de Lys pieces, making sure that 
they were completely dry. I joined the top designs together 
with the stringwork using a #1 Bekenal tip, and then 
attached the flowers.  The stringwork in the middle of the 
cake is optional; I just piped the strings as I love to pipe. 
Once the pieces were made and dried this cake took me 
six hours to assemble as it shows in the picture. I have 
called this style Commercial Lambeth as it is a great time 
saver. I am not certain it would win any show work  
but time wise it certainly would win. Enjoy!

Quickie Commercial  Lambeth Style Cake
How-to for 

Geraldine Randlesome, Ontario, Canada
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Upcoming Events and Happenings

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

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 two-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! 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 five-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!

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 discussed 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 one-day class, you will learn how to create a 
Midi Topsy Turvy Cake and a Mini Gift Package Cake.

July 8-12, 2013  –  5 Day Ultimate Gumpaste Flowers  
with PME Certification with Nicholas Lodge
Five Day Ultimate Gumpaste Flowers with PME Certification 
with Nicholas Lodge

Students 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. (We also offer seasonal wedding flowers in our Spring, 
Summer, Fall and Holiday classes.) During the five-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.

July 27- 29, 2013  –  Rolled Fondant Techniques with PME  
Certification with Nicholas Lodge
During this three-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.
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MJ Dowling, CMSA, Westford, MA

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!

July 30 - August 01, 2013  –  3 Day Advanced Royal Icing 
with PME Certification with Nicholas Lodge
Nicholas receives numerous requests for a repeat of this class 
covering the finer points of working with royal icing and here 
here it is! During this session students will learn color flow, 
run-out, Wedgwood style figure piping, lace and filigree,  
Lambeth and English-style border work and string work. 
Students will learn the finer points of how to smoothly coat 
a cake with royal icing. Many different styles and techniques 
will be presented. Students will depart class with the necessary 
confidence of working with royal icing. All classroom work is 
performed on dummy cakes, so you will take home a permanent 
reminder of all the techniques learned over the three days.

Please note: Students attending this class must have attended  
the three-day Rolled Fondant Techniques Class with Nicholas 
Lodge, as the Advanced Royal Icing Techniques class will build  
upon skills and techniques learned during the Rolled Fondant  
Techniques Class.)

Upon completion of this class, students will receive both a certificate 
from The International Sugar Art Collection, and from PME for 
the Royal Icing Professional Diploma Course. This is one part, of a 
three part Master´s Certification Program offered by PME.

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 or call us at 770-453-9449.

August 31 – Sept 7, 2013  –  Debbie Brown Teaches a Class
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 Helen Osteen 
at 713-204-3218.

September 5, 2013  –  the West Tennessee Sugar Artists Sec-
ond 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. 

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 with 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 online 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. If you would like to make  
a donation for these classes, contact Harriet Cobb at 901- 
854-1104 or at beacakes@aol.com for a list of supplies we  
need for these classes.

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 three-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! Vendor info is online 
at: www.westtnsugarartists.org or by contacting Harriet Cobb 
at 901-854-1104 or beacake@aol.com for a vendor packet. 
Each booth rental helps support 4-H!

Nov. 15 – 17, 2013   –  We are pleased to announce the  
2013 Queen City Cake and Sugar Art Show will be held at the 
Cincinnati Duke Energy Convention Center, 525 Elm Street, 
Cincinnati, OH 45202 (downtown Cincinnati) during the 
Greater Cincinnati Holiday Market®. All cake-decorating and 
sugar art enthusiasts are encouraged to enter. For information 
contact Elizabeth Craig at cincycakeshow@gmail.com or visit: 
https://www.wepay.com/events/cincycakeshow
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The weekend of February 23-24, 
2013 I was proud to serve as a 
judge and instructor for the Capital 
Confectioners Cake Club's 9th Annual 
That Takes the Cake! Show in Austin, 
Texas. This year's theme was "Cake 
to the Air".  

During the weekend, over 3,000 people attended this 
two day event with over 42 vendors, 22 instructors and 
demonstrators, and 22 mini classes. They also offered 
seven (7) extended classes, which took place either 
before or after the Show on more in-depth subjects. 

With 339 entries the judges were certainly kept busy, 
and this year's newly added category for “Most Innova-
tive New Technique" was definitely a new twist. The 
show theme offered up cakes featuring everything from 
birds of prey to Harry Potter and had to be created to 
serve over 100. (Of course no one actually cut into 
these fantastic masterpieces.) The winning show cake 
was created by Kim Simons of Fort Lee, NJ who drove 
her nesting osprey entry all the way to the show from 
her hometown. I believe that right there should have 
earned her a medal for her over 3,500 mile trip!

The divisional award went to Natalie Elliot Sideserf 
from Austin, TX. Her sculpted bust of Willie Nelson was 
so realistic that many viewers were wondering if the rest 
of him was hiding under the table. It was quite remark-
able, and made from real cake and chocolate clays. 

The most interesting award was for the "Most Innovative 
New Technique" which showcased several entries. The 
judges were able to interview each of the competitors, 

who signed up for this category, one on one, to hear 
them describe their process and why they approached 
it that way. The winner of this year's award was  
Kimberly Chapman of Austin, TX for her technique  
featuring the "gummy process" to confectionary  
embellishment. Kimberly has been working on her  
process for a few years now and has raised the level 
she can push this medium to new heights. 

The show also featured a very impressive selection  
of raffle prizes and I thank all of the vendors who 
contributed to this endeavor. I was tickled pink to be 
holding one of the winning tickets. The prizes featured 
everything from classes for a year to 40 pounds of  
confectioners’ sugar and everything fun for a sugar  
artist in between.

Along with CraftsyTM, the Show sponsored mini  
hands-on classes throughout the day for the general 
public. These were a great draw and most were filled 
within minutes of them opening. It was a great way for 
everyone to get their hands into sugar and go home 
with a little knowledge and a little treat too. 

Of course my favorite part of any show is meeting 
people. This was my first visit to the Austin area and  
I had a wonderful time meeting everyone, especially 
my class students. 

I want to give special thanks to the great organizers 
and the many, many volunteers that put on a show like 
this. They really know how to put together a show and 
make everyone feel welcome. 

So if you are in the area next year, why not drop in, or 
better yet enter a cake. The 10th Anniversary theme is 
"Cake of Ages" which will celebrate periods in history 
— decades, days, and eras, all in a grand cake style.  

Cake!
That Takes the

Mary Jo Dowling, CMSA, Westford, MA
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First place showcake

Gummy cake Magnet

Hot air balloon cake

Willie Nelson cake

Class
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ICES has always been a leader in the Sugar Arts industry. 
Members and non-members alike consistently look to 
our organization for innovative, cutting edge standards, 
education, instruction, guidance, and camaraderie’ 
concerning “all things” cake. We are the “go to” people of 
the Sugar Arts.

With so many advances in technology, it seems like 
every day brings new devices and programs to improve 
and simplify our lives. As an organization, ICES would 
be remiss if it did not capitalize on the advantages of 
these new technologies and their usefulness to our 
organization and industry. Currently our membership of 
3682 is comprised of members from all 50 states and has 
a presence in over 25 countries with 515 international 
members. We are growing every day. (As webmaster I see 
the memberships coming thru to Helen each day.) Almost 
all of our states, areas, provinces, chapters, and countries 
have a social media presence through Facebook, a website, 
or even Twitter. Yet we also have 257 members (5 of 
whom are international) without internet, email, or other 
form of technology.  

In January the Internet Committee sent out an email  
survey to 3254 ICES members concerning the 
development of an ICES App. Of these, 156 were 
bounced back with invalid addresses. A total of 609 
responses were received, 12 of which were duplications 
and nine (9) were from inactive members. We had a 
response rate of a little less than 20%. Many members 
reported they barely know how to use their computers; 
while 485 of those responding were thrilled at the idea 
of a program just for cakes, which could be carried with 
them on their devices! There were 408 members who 
felt the App should be included with their membership. 
But the general consensus on a price point for an ICES 
App was between $2 and $5. We learned that iPhones 
and iPads were the most popular devices our members 
use. What I found so very sweet in all of this is those 

ICES, Technology &  
App Development Possibilities

who sent me personal notes telling me that while they are 
technologically challenged they see the development of an 
App as a good thing for ICES. Over 490 responded yes to 
the increased visibility for ICES. 

Currently there are very few cake Apps on the market 
and almost all of those are games (and fun ones too). 
The Internet Committee offered several ideas for an 
ICES App on the survey. The most popular idea was a 
“pricing calculator”, followed by a cake design program 
that would allow you to draw/design your cakes on your 
devices. A hints, tips, and data program was popular as 
well as cake show and event listings. Among the ideas 
was a GPS locator so that one could find the nearest cake 
supply store when traveling. This was one of the least 
popular options evidenced by only 36 yes responses on the 
survey. Another idea was an inventory tracker allowing 
members to document and track their supplies, thus no 
more purchasing two of the same mold, cutter, or veiner, 
but it was the least popular idea (less than 20). Other ideas 
we have considered for an App are a digital version of our 
newsletter (Wilton does this with their yearly catalogues 
already), an interactive map of the convention venue, a 
schedule function, tutorials, and “anything that would 
make life as a cake decorator easier”. Plus many more!

This process, just like any other project ICES takes on, 
requires research, testing, and common sense as to what 
our members would like and could use to their benefit. 
For ICES to develop an App it will take resources, time, 
and skilled personnel. This is obviously a job for which 
we would need the help of professionals. (We did place 
a bid request in our newsletter for App development and 
received no responses.  Perhaps it is because our members 
may not have that kind of expertise or know any one who 
does. So the Internet Committee is contacting several 
developers and currently looking into posting a bid request 
in some professional magazines.)  App development and 
implementation can cost as little as a few thousand dollars 
to several tens of thousands of dollars depending on what 

Regina Bankston, CMSA, Yorktown, VA, ICES Internet (Ways & Means) Chair
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it does. Be assured that neither I nor my committee will 
waste ICES money on an App of low quality just to get 
one done. It is our goal to develop one that our members 
will be proud of and at the same time one that the general 
public will feel they must have. 

Let us not forget that increasing our social media presence 
will lead to an increase in membership which would 
not only result in increased funding but ensure ICES’s 
longevity into the future.  Several of our states, chapters, 
provinces, and countries already have Facebook pages 
among other social media forums. While there are many 
ways to reach cake designers who are not members, selling 
an App to the general public as well as our membership 
is the perfect way to draw in those who are younger and 
thirsty to be the best in the Sugar Arts. Of course, we 
could sell ICES cookbooks, chef coats, or aprons but then 
we compete with our convention souvenirs and again these 
sales would be mostly to our own membership. Putting an 
ICES App on the market not only nets us general public 
sales but also keeps ICES out there as a leader in the Sugar 
Arts industry and maintains us as the “go to people” of all 
things cake.

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 too 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 explana-
tion 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 article and the 
photos to the Editor at ICESNewsletterEditor@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 make 
sure that all photos are in focus in order to insure that they 
can be used in print.

After you send in your article, we check all of the spelling 
and grammar. Then we start refining your article. Sometimes 
when doing a step by step you end up with several 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 modeled 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 by 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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Welcome to the real 21st century!  

Over the past four years, a lot of  

businesses have become successful due  

to the advancement of Social Media and 

the use of applications developed for 

smartphones. Recently, I had a discussion 

with a business owner about the  

advancement of online marketing and I 

was surprised at how little she knew. I’m 

surprised at how little everyone knows. 

In the past, post 1993, every business went “www” 
crazy for something. Just about everybody has a  
website and if you don’t, either you haven't been  
shown how easy it can be or perhaps you're from  
a generation that didn't have computers to make you 
become depenant on them. I know we have a lot of 
great decorators who have never turned on a computer, 
but do excellent sugar work. 

Now, I am seeing and participating in several  
mainstream social medias networks. My favorite being  
Facebook. It’s great to see the gurus, like my idol  
Nicholas Lodge, starting to post on Facebook. I really 
enjoy him sharing his students' creations with us. I also 
love his humor like his story about when he experienced 
a snowstorm on his way to training a few weeks back. 
I moderate the SC ICES Facebook page and I have 
a hard time getting members to share their work, so 
what did I do? I branched out and found others who 
were not afraid to share and added them to our group. 
Now, we are getting some conversation going and 
some of our members are now posting.  After all, ICES 
is about sharing, right?  I enjoy the ShopBakersNook 
Group moderated by Brian Shockley. They also have 
an exciting cookie group as well.  I know it was started  

to promote their business, but because of Brian’s  
marketing skills, he has built a massive following and  
the ideas are overflowing. I also enjoy Diane Shavkin 
and all the peeps (Facebook talk for "friends") at “All 
about Cake Decorating.” I’ve also found a group that 
specializes in Sugar Art. Our own ICES International 
page features posts of all languages. Cake is a  
universal language, right?

So, how can all this social media benefit your business? 
I started my small at-home baking business in January 
2013, so I’m only a couple of months old and I have 
over 500 Fans or Likes in the first three months. How 
did I do that? How much is it costing me and is it  
beneficial? It’s worth every penny and actually I’ve  
had to turn away business. I know, it sounds crazy, but 
some of the stuff people want you to do is beyond my 
skill level, so I usually refer them to someone else that I 
know who can do it. To understand the advancement  
of Facebook Marketing, I have to explain internet  
advertising the way it used to be pre-social media.

The internet has search engines. These were the go to 
places for information, in the past, pre-social media 
1993-2007. There are Google, Yahoo, Bing, etc., just 
to name a few. In the past, websites and information 
about various businesses came from key words or  
images tied to a business. For example, if you sold 
shoes in Wichita and mentioned shoes and Wichita 
several times on your web page the search engines 
would pick up on your site as being one that should 
come up if someone entered Wichita and shoes in  
one of the search engines. Your site would be at the 
top of the list based on the number of times these words 
appeared on your page.

Joy King, SC ICES, York, SC

Social Media and Your
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Cake Business 

Someone got smart and figured out that computerized 
matching is a way to make money. Now, you can  
pay to have your business come up first amidst all the 
shoe stores in Wichita. You can get a free location listing 
from Google. You register, they mail your business a 
card, you send it back as verification and you get your 
free Google listing, then they will search you out and 
market to you for their additional services. However, 
you now can be found on the world’s largest search 
engine and that helps a lot.

So what is Facebook advertising? How does it work 
and do I take advantage of the cool marketing tools 
it offers? There is software that Facebook offers to you 
or an application for your smartphones called Pages. 
Pages will show you exactly how many people see 
your posts. You can choose to promote your posts for  
as little as $5 a day. Yes, only $5 a day. You can  
also target a designated market. For example, let’s say  
I want to sell wedding cakes. I can select the five (5)  
zip codes close to where I am located and select 
people that are on Facebook who are engaged. Then 
I can create an ad that will show up on their timeline 
advertising wedding cakes. It links them to my  
Facebook page and creates future orders. They have  
it broken down in so many ways. You can target  
people with children ten and under. These are the 
people who really want to buy your birthday cakes.  
So, how does social media get these demographics? 
They track what pages you like and what you look  
at. Your social media footprint is a marketer’s dream.  
It is sneakier than the government and advantageous  
to you, at least until an Internet Privacy type Act is  
put into law.

So, how do I know if I’m getting my money’s worth  
with Facebook advertising? Facebook will email you  
a weekly Page update. Even though you have access 
to this information at any time by just clicking on  

"manage my ads," it helps to get the weekly progress 
report. In this report it tells you how many “likes” or  
new fans you have. It gives you a total of how many 
people visited your page for the week and how many 
people are talking about your page on other pages. 
On the weeks you advertise, it seems more people 
view and more talk. 

By clicking on "manage my ads;" you can determine 
your turn rate for each. You will see the statistics and 
how many people clicked on each different type of 
ad. These are sometimes referred to as conversion 
rates. So what are the different types of ads? One of 
the most effective, according to my stats, is sponsored 
stories. It’s those little stories that you see where your 
friend Billy Bob likes a page. You then click on it and 
you get directed to the page. If Billy Bob has a lot of 
friends you get a lot of hits. There is also a Likes Ad, 
which is where you can type anything and it will come 
up on the timeline of those targeted. You would use this 
if you wanted to advertise certain specials. An example 
is “Save 20% on all wedding cakes booked by May 
15th”. You could target those whose status is listed  
as engaged in a particular zip code. They will see it, 
but will they click? Will they buy? It depends on your 
quality of advertising just as much as your quality of 
product doesn’t it?

You can choose to promote  
your posts for as little as $5 
a day. Yes, only $5 a day. 
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Convention CakesReno, NV 2012

a
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Masterpieces from Reno
1. Alicia M. Brignolo, Buenos Aires, 

Argentina  
The cake was covered with foundant.  
The figurines are made with  
gumpaste and the datails are made  
in pastillage.

2. Linda Pearson, Albuquerque, NM 
Fondant covered round cake with  
windmill, buckboard, cowboy boots,  
skull, cowboy hat, rope, rock and  
cactus on top. Sides of cake have  
skulls, wagon wheels, rocks, cactus  
and barbed wire fence.  

3. Elizabeth Groneman, Reno, NV 
Cake covered in fondant with  
decorations made of gumpaste  
and some hand painted accents. 

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

Masterpieces from Reno
1. Capitolia Prachyl, Abilene, TX 

Wagon, man and dishes were made 
from gumpaste. Because of travel, 
wire on toothpicks was used for  
the post. Gumpaste could have  
been used. An LED light was used 
for the fire. 

2. Diana Garcia, Hamden, CT  
Four-tier cake covered in fondant 
with gumpaste figures.

3. Michele Burkett, Livermore, CA 
Gold prospector sitting on box  
of TNT.

4. Krista Skinner, Alberta, Canada 
Square cake with western accents.

5. Alisha Metcalf, Roseville, CA  
Three-tier cake entitled  
"Going West."

6. Dalila Carbrita, Lara, Venezuela 
These American Indians are all  
handmade and modeled with  
modeling paste. They can also be  
done with gumpaste. The entire  
piece is edible.

a

2
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•	 A maximum of eight (8) sequentially numbered Hands-On Class Stand-By Tickets will be made  
available for each Hands-On Class time block.

•	 The Hands-On Class Stand-By Tickets will be sold for $75 cash only at the Ticket Exchange Booth  
the day of the offer class block prior to the Hands-On Class start time on a first-come, first-served basis. 

•	 Hands-On Class Stand-By Ticket holders will gather in front of the Hands-On Classroom of the class 
they would like to attend no later than ten (10) minutes prior to the start of the Hands-On Class session.

•	 At five (5) minutes prior to the start of the Hands-On Classes, the doors to the classrooms will be closed 
and any pre-assigned ticket holders who are not in their seats at that time will NOT be allowed entry and 
will NOT be given a refund.   

•	 The Hands-On Class Chairman will offer any empty seats to the Hands-On Class Stand-By Ticket 
holders waiting at the classrooms on the priority of their sequentially numbered Hands-On Class  
Stand-By Tickets.

•	 If a Hands-On Class Stand-By Ticket holder decides not to take a seat or if no seats are available  
within the Hands-On Class time slot, they can exchange their unused/intact Hands-On Class Stand-By 
Ticket for a refund of their $75 cash before the Ticket Exchange Booth closes permanently at 12:30 pm  
on Sunday of Convention; any Hands-On Class Stand-By Tickets not exchanged by that time will not  
be honored.

Stand-By tickets are to be purchased at the Ticket Exchange booth on the day the class is offered on a  
first-come basis.  

A form will be filled out with the class information (number, date and time) and the signatures of both the 
seller and buyer.

If a refund is requested, this same form will be completed and signed again by both parties. 

During our Midyear Meeting, a motion was passed that changes how Hands-On Class 
(HOC) Stand-By Tickets are sold. If you have purchased a ticket for a class, it is imperative 
that you arrive at class on time – five (5) minutes before class starts or lose your seat. The 
following policy will be used to purchase a Stand-By Ticket, please note the changes in 
underlined italics:

Hands-On Class Stand-By Ticket Policy
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Show Directors
Geraldine Kidwell 
452 Campbell Hill Road 
Milton, KY 40045 
geraldinekidwell@att.net 
Home:502-268-5975 
Cell: 502-221-0250

Leigh Sipe 
551 Brewers Mill Road 
Harrodsburg, KY 40330 
kycakes@bellsouth.net 
Home: 859-366-4368 
Cell: 859-612-7435

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

Sunday Night of Sharing

Please join us for our annual Sunday Night of 
Sharing to be held in the Regency Room at the 
Hyatt Hotel. This is a special time when all  
members can come together after the close of  
the Convention. Hands-On Class teachers,  
demonstrators and other members meet to  
share techniques and information about cake 
decorating. If you have missed a Hands-On  
Class or demonstration, this may be the perfect 
opportunity to see it. You can ask questions, talk 
to instructors, watch the hands-on techniques as 
well as participate in the event. Numerous ICES 
members also share their vast knowledge of cake 
decorating. Remember, you do not have to be 
famous to share you ideas.

Remember:

1. Please check out the www.icesconvention.org  
website. There is a wealth of information there.

2. Print out the coupons from the Lexington  
Convention Center Food Court and Shops that  
are on the website.

3. There is a roommate wanted message board  
on the website now.  Contact one of the Show 
Directors and give them your information so they 
can post it for you.

4. The early bird special ends June 1st.

5. Sign up to Volunteer on-line.

6. Register your sugar art displays on-line.

7. There are walkways to the local shops across  
the street.

8. Bring a comfortable pair of shoes as you will  
need them. 

9. Remember our Friday Night Live get together  
with George Fields and Cliff Sullivan.

August Weather in the Bluegrass

Lexington, Kentucky has warm, humid temperature 
in the month of August. Characteristically the daily 
average temperature is 84 degrees. However, it has 
been known to reach a high of 100 degrees or to only 
reach 72 degrees. Rain is always a possibility but not 
to likely.  Bring a light jacket as the night temperature 
does tend to drop a little. You will be under one roof 
since the Hyatt is attached to the Lexington Convention 
Center. There is only a walkway that separates the 
Hilton from the Lexington Convention Center. You never 
have to leave the comfort of air conditioning. 

Have you checked out the website   
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,  
local information and updates to see all the  
newest information.

Don't forget to register all your beautiful cake and 
sugar displays. There is no limit on how many you  
can bring!
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Palm Beach Brownies 

These are the biggest, thickest, gooiest, chewiest, darkest, 
sweetest, and moistest of the moistest chocolate bars with 
an almost wet middle and a crisp-crunchy top.  It is best 
to bake these a day before – they can not be cut into bars 
when they are too fresh.

8 ounces (2 squares) unsweetened chocolate
8 ounces (2 sticks) sweet butter
5 eggs, large or extra large
1 tablespoon vanilla
1 teaspoon almond extract
¼ teaspoon salt
2 ½ tablespoons dry instant espresso or other powdered 
(not granular) instant coffee
3 ¾ cups granulated sugar
1 2/3 cups sifted all-purpose flour
8 ounce (2 generous cups) walnut halves or large pieces

Adjust rack one-third up from the bottom of the oven 
and preheat oven to 425 degrees. Line a 9x13 inch pan 
as follows: invert the pan, cover it with a long piece of 
aluminum foil, and with your hands press down on the foil 
around sides and corners to shape it like the pan. Remove 
foil; turn pan right side up and place foil in pan. Butter foil 
with soft or melted butter.  Set prepared pan aside.

Place chocolate and butter in top of double boiler; stir 
occasionally until melted. Remove from heat and set aside.

In large mixer bowl beat eggs with vanilla, almond extract, 
salt, dry instant coffee and sugar at high speed for ten (10)
minutes. On low speed add the chocolate mixture and beat 
only until mixed. Add flour and beat only until mixed.  
Remove from mixer and stir in the nuts.  Pour into the 
prepared pan and smooth the top.

Bake for 35 minutes, reversing the pan front to back as 
necessary during baking to insure even baking. Cover 
loosely with foil for about the last half of the baking time 
to prevent over browning.  At the end of 35 minutes the 
cake will have a thick, crisp crust on top, but if you insert  
a toothpick into the middle it will come out wet and 
covered with chocolate.  Nevertheless it IS done. Do  
NOT bake it anymore.

Brownies, Brownies and More Brownies!
Remove cake from oven; let stand until cool. Cover and 
invert; remove pan and foil lining, invert again, leaving 
cake right side up.  Refrigerate overnight before cutting.  
Use a serrated bread knife to cut, cleaning and drying 
knife several times while cutting. Trim about ¼" from 
edges, then cut into 24 or 32 squares. Brownies can be 
individually wrapped in clear cellophane, aluminum foil or 
wax paper or stored in an airtight container. Refrigerate 
and serve cold.  If cut into 24 brownies, they may be cut in 
half to form bars just before serving.

Quick Peppermint Brownies

1 package brownie mix
1 cup Junior Mints

Mix brownies according to directions. Add the Junior 
Mints to the mix and pour into a 9 inch square pan. Bake 
according to package directions.

Pecan Pie Brownies
Sadie Page, Abbeville, SC

1 box yellow cake mix
5 eggs
½ cup oil
1 cup light corn syrup (Karo)
½ cup margarine
1 cup sugar
1 teaspoon vanilla
2 cups pecans

Mix cake mix, 1 egg and oil.  Press into 9x13 inch pan.  
Bake at 350º for 20 minutes.

Mix remaining ingredients together and pour over cake.  
Bake additional 45 minutes.

Cool and cut in squares.
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Push Pop Sour]_ 
& Acrylic Stands 
o Affordable o Flexible designs 
o Many shapes, styles, colors & sizes 

  
Don’t forget our unique 

o Cupcake Stands o BrawnyBoards 
o Stack-a-cake system o Toolables 

 
Introducing at Convention … Radiance. 

 
Always taking acrylics to a new level! 

CakeThings.com 
281-733-6080 

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

No Bake Fudgy Brownies

2 ounces unsweetened chocolate, cut up
1 (14 ounce) sweetened condensed milk
1 teaspoon vanilla
2 cups plus 2 tablespoons chocolate  cookie crumbs
¼ cup miniature candy-coated semi-sweet chocolate pieces 
or chopped nuts

Grease 8" square pan or line with foil.

In heavy medium sauce pan, melt chocolate with 
sweetened condensed milk over low heat, stirring 
constantly. Bring mixture just to boiling. Reduce heat; 
cook and stir for 2 to 3 minutes or until mixture thickens.  
Remove from heat, stir in vanilla.

Stir in 2 cups of the cookie crumbs. Spread evenly in the 
prepared pan.

Sprinkle remaining 2 tablespoons cookie crumbs and 
candy or nuts on top; press down gently with back of 
spoon. Cover and chill 4 hours or until firm. Cut into 
squares. Store leftovers covered in refrigerator.

Mint Cheesecake Brownie Bars

1 package brownie mix
8 ounces cream cheese, softened
14 ounce can sweetened condensed milk
2 eggs
1 ½ teaspoons peppermint extract
green or red food coloring, optional
ready to spread chocolate icing

Preheat oven to 350º.  Prepare brownie mix as  
directed; spread in well greased 9x13 inch baking pan; 
bake 15 minutes.

In mixer bowl, beat cream cheese till fluffy.  Gradually 
beat in sweetened condensed milk until smooth; add eggs, 
extract and food coloring, mix well.  Pour evenly over 
brownies and continue baking 25 minutes or until lightly 
browned.  Cool.  Spread with frosting, cut into bars.  Store 
covered in refrigerator.

Best Brownies

2 cups sugar 6 tablespoons cocoa
4 eggs 1 teaspoon vanilla
1 cup margarine 2 cups nuts
1 ½ cups flour
Cream sugar, eggs and margarine. Add and mix well the 
flour, cocoa, vanilla and nuts.

Pour in a 12 inch square, greased pan. Bake at 350˚ for 
20-30 minutes.

ICING:  Melt over low heat ½ cup margarine, 6 
tablespoons milk, 6 tablespoons cocoa. Add 1 lb  
powdered sugar. Pour over hot brownies.
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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, 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

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: Trevor Burroughs, Alexandria, VA 

My name is Trevor Burroughs, and I started baking 
with my mother when I was a small child, she was a 
stay at home mom when I was younger. Over the years 
I was always the person who brought dessert to an 
event.  About six years ago I saw a show on TV about a 
cake decorating shop and was fascinated by what I saw. 
For my birthday that year I received admission into a 
Wilton 1 course and have been playing with sugar non-
stop ever since. I have been an active member of ICES 
since early 2008, when I joined before the Orlando 
convention. I have worked on the committee for the 
National Capital Area Cake show since it started, and I 
have demonstrated at our Virginia Days of Sharing and 
at our local cake club. When I’m not working or taking 
care of an order for my home business, I am usually 
engaged in my other hobby of gaming.  I’ve been 
married for 2 years to a wonderful cake husband who 
puts up with my crazy cake habit! 

ICES is so sorry to report the sudden passing  
of Rosemary Galpin’s brother on March 30th.  
Expressions of sympathy may be sent to  
Rosemary Galpin, 450 Denman Rd, Luling, TX  
78648-3901.

Patsy Flowers, one of our Tennessee ICES  
members, lost her son, Chris, to cancer on 
March 31st.  Chris was 44 years old and 
leaves a wife and daughter. He worked for  
the Davidson County, Tennessee, Sheriff’s  
Office.  Condolences should be sent to Patsy 
at 2529 Pennington Bend Rd., Nashville, TN, 
37214-1105

Our sincerest condolences go to Susan Melcher 
Spence on the loss of her mother on April 6th.  
Cards may be sent to the Susan at 3608  
Barbers Hill Rd, Highlands, TX 77562.

...and Caring Correction:

The “Bas Relief Landscape” article in last month's 
newsletter was inadvertently attributed to the 
wrong person. The author of the article is  
Titia McLuckie, Scappoose, Oregon. We  
sincerely apologize for our error and wish to  
thank Titia for sharing her technique.

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

Midyear Meetings

2014 Omaha, NE – March 6–9, 2014
2015 Mobile, AL – March 5–8, 2015
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TMflour
Cakes

when you make

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

(888) 443-CAKE (2253)
Flour Confections 

Cake Decorating Classes and Cake Supplies

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

World Wide Shipping

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

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

...Fondx     Satin Ice     FMM     SugarFlair
..Confectioners Choice     Culpitt     Enjay
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Newsletter Advertising Policy
Ads for the newsletter must be received by the 25th of the month, two months 
preceding issue month (Sept. 25 for Nov. issue). All ads are payable in advance before 
publication. Make checks payable to ICES. Ads (except classified) must be submitted 
digitally (as e-mail attachments or on CD; see instructions below) unless otherwise 
approved by the Newsletter Editor. All ads received later than the posted deadline are 
subject to a $100 late fee and will be accepted only at the discretion of the Newsletter 
Editor. Any ad requiring typesetting or an unusual amount of layout or cleanup time 
may be billed for those services. E-mail your ad to ICESNewsletterEditor@gmail.com. 
Ad prices are subject to change without notice. 

Classified Advertising is $5.75 per typed line (Times New Roman, size 12), black and 
white only. Current ad rates and sizes (width x length) are as follows:
Page Size    Black and White Color
1/6 page (3½" x 3")   $  90  $175
¼ page (3½" x 4¾")   $136  $238
Horizontal ½ page (7¼" x 4¾")  $243  $423
Vertical ½ page (3½" x 10")  $243  $423
Full page (7¼" x 10")   $441  $767

If you commit to one full year of ads (11 issues), you will be charged only for 10 ads. If 
you commit to six months of ads, you will receive one ad free (published in 7 issues). If 
you pay for the full-year commitment or a one-half year commitment in advance, you 
will receive an additional 10% discount. Please note that Classified Ads are excluded 
from this offer.

To submit ads digitally, please send the ad attached to e-mail. Preferred ad format is 
.pdf, .eps or .tiff. Please do not send Mac files with Quark or InDesign extensions. Be sure 
that all artwork is flattened and where appropriate, fonts are converted to outlines. All 
artwork must be set at 100% size and 300 dpi. If you have any questions regarding file 
submission, please contact the Newsletter Editor at ICESNewsletterEditor@gmail.com. 

For ads with photos or grayscale, scan photos or grayscale art in grayscale at 350 dpi 
and save in .tiff or .pdf format. Position photos and compose text in layout program 
(either typeset text or scan as line art and position in layout program; do not scan text 
as grayscale). Include any nonstandard fonts used. Please fax a copy of the ad to the 
editor for comparison of original and digital versions.

For ads with text and line art only, lay out and scan the entire ad as line art at 600 dpi 
and save in .tiff or .pdf format. Fax a copy of the ad to the editor for comparison of 
original and digital versions. Verify fax receipt with email.

Contact Information
Checks for any purpose must be in U.S. funds and drawn on a U.S. bank.

Address changes, label corrections and renewal membership dues: ICES 
Membership, Helen Osteen, 2502 Esther Ave, Pasadena, Texas 77502-3239; phone 
713-204-3218; fax 877-261-8560 email icesmembership@ices.org.

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

Newsletter Back Issues: Back issues are available for sale while quantities last. Please 
indicate which issues you are ordering. Back issue prices are $5 each in the U.S. 
Outside the U.S., back issues are $7.50 for the first issue, plus $7 for each additional 
issue mailed to the same address. To order back issues, mail check or money order 
(payable to ICES) to Helen Osteen, 2502 Esther Ave, Pasadena, Texas 77502-3239. 
US funds only.

Newsletter Ads: ICES Newsletter Editor, Jennifer McShane, email 
ICESNewsletterEditor@gmail.com. Ads must be received by the 25th of the month,  
two months preceding issue month.

Membership Brochures and Banners for Publicity: Ann Marie Haase, 1 Pineview Dr., 
Guilderland, NY 12084, phone (518) 456-4554, email icespub@gmail.com

2013 Show Directors, Lexington, KY: Geraldine Kidwell, 452 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 5661, DePere, WI 54115-5661. 
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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INFORMATION
IMPORTANT

Your ICES Board of Directors reviewed a proposed 
Amendment to the ICES Bylaws at the recent  
Midyear meeting in Albuquerque, New Mexico.  
This proposed Amendment will be presented at the 
General Membership Meeting in Lexington, Kentucky, 
on August 10, 2013 for consideration by the  
membership. It reads as follows:

Move to Amend Article XVII, Section 7, which reads:   
“Deposits. All funds shall be deposited in the name  
of the Societé in any banks, trust companies or other 
depositories as the Board of Directors may select.”  
to add the words “asset protected accounts with.”  
Article XVII, Section 7 to read: “Deposits. All funds  
shall be deposited in the name of the Societé in any 
asset protected accounts with banks, trust companies or 
other depositories as the Board of Directors may select.”

The membership failed to approve the recently  
proposed amendment to Article XVII, Section 7,  
adding FDIC protection for its assets, at the 2012  
General Membership Meeting in Reno, Nevada  
because the proposed amendment was too restrictive. 
The Board, therefore, presents the current amendment, 
taking into account that ICES needs to avoid overly 
restrictive language where its accounts are concerned, 
while still maintaining a high level of security. The  
FDIC only covers depository accounts, and ICES has 
investment accounts as well. The Bylaws Committee 
would recommend to the membership that we approve 
the proposed amendment, adding “asset protected  
accounts”, which is more accurately comprehensive.  
All of the accounts held by ICES at this point are  
asset protected.   

Background – PII is any information about an individual 
maintained by an organization, including (1) any information 
that can be used to distinguish or trace an individual’s identity, 
such as name, social security number, date and place of 
birth, mother’s maiden name, or biometric records; and (2) 
any other information that is linked or linkable to an individual, 
such as medical, educational, financial, and employment 
information. Examples of PII include, but are not limited to:

•	Name, such as full name, maiden name, mother’s 
maiden name, or alias;

•	 Personal identification number, such as social security 
number (SSN), passport number, driver’s license number, 
taxpayer identification number, or financial account or 
credit card number;

•	Address information, such as street address 
or email address;

•	 Personal characteristics, including photographic image 
(especially of face or other identifying characteristic),  
fingerprints, handwriting, or other biometric data (e.g., 
retina scan, voice signature, facial geometry);

•	 Information about an individual that is linked or linkable 
to one of the above (e.g., date of birth, place of birth, 
race, religion, weight, activities, geographical indicators, 
employment information, medical information, education 
information, financial information).*

Policy – It is incumbent upon the ICES Board of Directors, 
Executive Board, ICES Committees and sub-committees,  
as well as the Newsletter Editor to ensure that the ICES 
members’ PII are properly protected. Therefore, any request 
from vendors, trainers, ICES members (past or present), or 
any other organization for the release of PII such as names 
and addresses of ICES members for any purpose, but more 
specifically mass mailings or marketing, shall not be honored.

In addition, to further safeguard PII ICES Board members, 
in particular, the ICES Representative Liaison must exercise 
extreme caution and scrutiny with the distribution of the  
ICES Representative List. Laptops, personal computers, or 
any portable means to save data; i.e. memory sticks with the 
ICES Representative List stored within must encrypt or pass-
word protect said file to prevent possible theft of the data.

Approved September 5, 2011

(To view the Web Server Privacy Policy visit http://ices.org/
policies/privacy-policy/)
* Source: National Institutes of Standards & Technology, NIST Special  
 Publication 800-122, Guide to Protecting the Confidentiality of Personally  
 Identifiable Information (PII).

Proposed Bylaw Amendment

ICES Policy Regarding  
the Release of Personally 
Identifiable Information (PII)



June 2013  /  ICES Newsletter 27

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.

INFORMATION

 

OregonICES 
Sweet Retreat
Www.SweetRetreat.org

October 17 – 20, 2013

Don't miss the 4th bi-annual weekend of hands on 
classes with Kathy Scott, Lucinda Larson, Susan 
Carberry, Mari Senaga and Titia McLuckie in the 
serene Oregon countryside. 

Visit our website for a complete list of classes and 
additional information, or call Titia McLuckie at 
(503)987-1040 or Mary Reichelt at (503)879-9085. 
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Terry Tuttle, Churchton, MD

This Margaret Braun inspired cake was for the Cake Decorators of Tidewater Cake Show in Virginia Beach, VA.  The five tier cake is fondant 
covered with hand painted stripes, clay gun accents and hand piped borders and side designs.  Gumpaste leaves, tassels and roping.  Chalice 
covered in fondant, shaded with additional accents.

Gregoria Barrios, Quito, Ecuador

Sugar dolls cake: Dolls’ hair made with fondant 
and icing and placed on a StyrofoamTM base 
covered with fondant icing.  

Silvia Lebron, Guayama, PR

A wedding cake made with an almond  
flavor and covered in fondant. I used  
gumpaste for the tie and handmade ribbon. 

Luchin Alverio Juncos, PR

Almond cake covered with fondant in three 
shades of blue. Most of the decorations were 
made with gumpaste. 

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 

Melissa Pendleton, Townsend, TN

This is a buttercream frosted cake.  All 
the decorations are made out of fondant 
or 50/50.  This cake was made for the 
five year old son of a lady I work with. 
They were going to the aquarium for  
his birthday.

Mriyam Rasheeda, Maldives

A wedding cake for my  
nephew’s wedding.


