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Dear Sweet ICES Members:

Summer is heating up, and I’ve begun to gather things for my trip to Lexington 
in August. There’s lots of paperwork to organize, and I still have to shop for some 
“convention clothes,” but getting a head start on packing is invaluable.  

The Show Directors, Geraldine and Leigh, are busy with last minute details to make sure 
everyone has a great time at Convention. They’ve been working non-stop for three years, 
so I can’t wait to see what all they have in store for us. They’ve pulled off a major coups 
this year – Pillsbury® will be hosting a hospitality room for us. Be sure you visit them and 
let them know how much we appreciate their participation. Online registration ends July 
8th, so hurry and make your reservations now.

The Board is also busy preparing for our time together in Lexington. The new 
membership card project is underway.  The Internet Committee is doing the footwork 
for a new ICES App, and working with the Publicity Committee on ideas for branding 
ICES. They would love to hear from you and any ideas you have for reaching new 
members.  

And maybe the most exciting thing is that the Executive Committee is hard at work 
on the paperwork for the ICES Education Foundation. Establishing this 501(c)(3) 
foundation will help ensure that ICES’ assets are protected and that we are able to 
continue our mission of providing scholarships to further education in the sugar arts for 
many years to come. You can read a lot more about these plans later in this Newsletter.

We plan to work hard at Convention, but we also hope to have time to enjoy some  
of the fun times in Lexington as well. For the first time in several years, the Board 
members have been allowed to demonstrate on Saturday afternoon. Look for them on  
the demonstrations schedule. And those of us who are not demonstrating will be enjoying 
the vendors, the cake gallery and possibly volunteering in several areas of the Convention, 
meeting and greeting first timers and old friends alike.  It’s a great opportunity to 
continue to inspire the creative, enthusiastic sugar artists we meet.   

Although it’s hard work and it requires a very high level of commitment, I hope you will 
consider being willing to serve on the ICES Board for the next term. We have several 
folks on the ballot already, but we will be accepting nominations from the floor at the 
General Membership Meeting.  It’s not too late to add your name. If you are interested  
in serving, please contact B. Keith Ryder for more information.  

I better get back to packing but I hope you’ll join us as we’re “Horsing Around in  
the Bluegrass.”  

  

Sincerely,

Leah Langford 
President, ICES

The mission of the  

International Cake Exploration 

Societé (ICES) is to preserve, 

advance and encourage 

exploration of the sugar arts.  

ICES promotes and provides 

opportunities for continuing  

education, development  

of future sugar artists, and 

enjoyment of the art form  

in a caring and sharing  

environment.

ICES
Mission Statement

Letter from the

President

yahoo.comE-Mail:  leahicesbd

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

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

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 
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Upcoming Events and Happenings

Diploma Course. This is one part, of a three part Master´s 
Certification Program offered by PME.

This is a great class if you want to get involved in rolled  
fondant or if you need guidance and new ideas in expanding 
the techniques you already are using.

Techniques covered will include: covering cake boards and 
dummies (round and square) with rolled fondant, crimping, 
embossing, quilting, embroidery, appliqué and inlay work, lace 
work, painting on a cake, using various molds in creating quick 
cake decorations, ribbon insertion, drapes and bows, ribbons, 
ropes and tassels just to name a few!

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 - 7, 2013   –  Memphis, TN, the West Tennessee 
Sugar Artists will host demonstrations by various cake vendors 
during each day. Industry related vendor booth rental is  

available for a 3-day rate ($400) or a one-day only rate ($200).  
Vending runs from 10am to 9pm 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  on the forms 
page, 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 and next years show!  

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, Tennessee.   
Entry fee $25. We are conducting a fundraiser through this com-
petition, 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 
classes with Jay Qualls, Celebrity Cake Designer, at the Delta 
Fair in Memphis, TN., in conjunction with our fundraiser for 
4-H. Jay will offer two classes: 
Social Media and Marketing from 10am - 1:30pm – $160 
Cake Business 101 from 2:30 - 6pm – $160 
Registration forms and class info are online at:  
www.westtnsugarartists.org. Registration deadline is  
August 1, 2013. 

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 10am 
- 6pm.  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 
10am - 6pm. Class will be a Winter Wonderland 3-D Christ-
mas 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 
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MJ Dowling, CMSA, Westford, MA

Motion #1: Move to approve the revised and reformatted 
Representatives Manual/Handbook in its entirety, including 
all revised and reformatted forms contained therein. Carried
Motion #2: Move to discontinue the option of forming 
regional and international chapters. Carried
Motion #3: Move to abolish the Regional Chapter bylaws. 
Carried
Motion #4: Move to rescind motion #95, 03-03 which 
reads "The handbook updates to be given to the ICES  
Rep of each S/A/P/C/C twice a year at Midyear  
and Convention. Those not attending will receive it by 
mail". Carried
Motion #5: Move that the information and sections of the 
Representative's Handbook affected by the proceedings 
and motions passed during Midyear and Convention  
Meetings should be revised and distributed to the  
Representatives within thirty (30) days of the close of  
said meetings. Updates will be posted to the ICESReps.org 
website and e-mailed to all current Representatives. Carried
Motion #6: Move to amend motion #59, 02-01 which 
reads “The Representative communication fund may also be 
used for the required ICES Chapter Liability Insurance.” to 
read "The S/A/P/C/C Annual Activity Allotment may also 
be used for the required ICES Chapter liability insurance.” 
Carried
Motion #7: Withdrawn
Motion #8: Move to approve the online Expense  
Reimbursement Form and Travel Expense Reimbursement 
Form. Carried
Motion #9: Move to accept the logo of the Puerto Rico 
chapter. Carried
Motion #10: Move to accept the letter of engagement for 
Patti Richbourg / HelmsBriscoe starting with 2016 ICES 
Midyear / 2017 ICES Convention and Show and ending 
with 2021 ICES Midyear / 2022 ICES Convention and 
Show.Carried
Motion #11:  Move that ICES Chapter logos are to be 
approved by the ICES President and the Logo Committee. 
Carried
Motion #12: Move to approve the design of the ICES  
membership card as presented. Carried
Adjourn

May 12, 2013, Board of Directors  
Conference Call Minutes Recap 

Cobb, of Harriet’s Creations, in Memphis, TN., in conjunction 
with our fundraiser for 4-H. Currently recruiting supply  
donations for these classes from vendors in exchange for  
advertising.  Two time frames will be available. Each time 
frame is age/skill specific. Class fee - $55.  All supplies in-
cluded. Limit 20 per class. Registration forms and more info 
are online at: www.westtnsugarartists.org. All proceeds of youth 
classes go to the 4-H.  Contact Harriet Cobb at 901-854-1104 
for class donations needed or contact via beacake@aol.com. 
Registration deadline is August 1, 2013

October 6, 2013   –  Tennessee ICES Day of Sharing.  
Please join us for our Fall Day of Sharing at Cedars of  
Lebanon State Park, in Lebanon, Tennessee.  The meeting 
starts at 9am on Sunday, October 6.  Lora Hammond will  
be doing a buttercream demonstration, and Sheila Miller, 
CMSA, and her husband, Gordon Miller, will also be doing  
a demonstration for us.  Lunch will be catered.  Please  
contact Secretary Cindy Zoesch at 615-773-7853 or  
cindyzoesch@comcast.net for registration information.  

The fun actually starts Friday afternoon, October 4.  We rent 
the lodge for the entire weekend, and have so much fun  
making new friends and talking with others who share our  
passion for the sugar arts.  Contact Cindy for information  
on staying Friday and/or Saturday night.

Additionally, Sheila will be teaching four classes for us.  They 
are on Saturday, October 5 and Monday, October 7.  The classes 
are Oriental Stringwork, Quilling, Lambeth Cushion, and Basic 
Lambeth.  Please contact Leah Langford, Class Coordinator, at 
leahcakes4u@yahoo.com for further information about Sheila’s 
classes. We hope to see lots of new faces in October!

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

ICES Expense/Reimbursement Requests
ALL invoices, reimbursement requests, and expense reports should be submitted via email to mailto: financials@ices.org or by 
mail to ICES, PO Box 728, Spring Valley, CA  91976-0728. The appropriate ICES expense request form needs to be completed and 
signed.  You can find the forms in the Reps Handbook or request them at financials@ices.org. To submit the request electronically,  
use the form on the Members Only section of the ICES website. Be sure you attach the expense form with all back up  
documentation when submitting your request. Your request must be legible and complete, including contact information in  
case we have any questions.  Incomplete submissions will be returned.
The deadlines for submitting reimbursement requests or invoices are the 10th and 25th days of each month. Requests received 
after the deadline will be included on the next check request. Check requests are sent to the accountant twice per month on the 
15th and 30th. Please allow 7-10 days after that time for a check to be mailed to you (possibly longer if mailing outside the U.S.). 
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Modeling Chocolate Recipe

•	1 pound white, milk, or dark chocolate, melted                                 

•	½ cup corn syrup or glucose if you are in a  
humid area 

Heat chocolate in a microwave at 50% power for 2-3 
minutes, until shiny. Stir until smooth, 

After the chocolate has been melted, add the corn 
syrup.  Stir until the melted chocolate and corn syrup 
blend and start to separate. (Yes, this will look wrong 
when the chocolate and the fats separate, but it is  
correct!)  Stir until it forms into a lump.

Pour the mixture on to a piece of waxed paper. Wrap 
lightly and let sit for the next 24 hours in a cool place 
(55 degrees to 75 degrees). Do not refrigerate as this 
will make the clay grainy and hard to work with. 

To use: cut or break into 4-6 pieces. Warm and  
knead each piece in your hands, until you achieve a 
consistency close to modeling clay. At this point, you 
may add paste color to achieve the color you desire. 
Let it set up for 30 minutes, before using. During this 
process, remove any lumps that do not knead in to  
the paste.

Supplies

•	 ½ recipe of modeling chocolate (¼ pale green 
and the remainder white or pale purple)

•	 Non-stick Mat     

•	 Small rolling pin     

•	 Cel Pad™, or rubber sponge pad  
 

•	 Gumpaste tools (ball, bone, and veining tools)

•	 Powdered sugar (place into a nylon stocking to 
keep tidy)    

•	 Corn syrup

•	 PME Daisy Cutters (Gerbera 4", 3¼", Marguerite 
medium)

•	 Wilton’s Daisy Cutters (large and small)  

•	 Small rice noodles (you can find in most grocery 
stores)

•	 Selection of brushes (#’s 2, 6, 8, fluffy ¾”) 

•	 Paste colors (moss green, purple)

•	 Petal dusts (yellow, moss green, lilac, and egg-
plant)  

•	 Pollen mix (¼ ounce granulated gelatin and ¼ 
ounce yellow petal dust)    

•	 Flower formers (egg cartons work but make sure 
they have been sanitized or lined)           

•	 Tissue paper  

Lisianthus 
Chocolate

By Mari Senaga, Kent, Washington
Photos by Malia Jurick

Mari Senaga is from Kent, Washington, where she 
has a cake business and teaches advanced sugar arts.  
She teaches many different mediums but is best known 
for her chocolate floral pieces, and making all-edible 
creations. She is active in her local and state cake 
clubs, as well as ICES. Her work has been featured in 
American Cake Decorating magazine, Mailbox News, 
the ICES Newsletter and in many local publications.

She enjoys teaching, demonstrating and sharing her love of the Sugar Art 
world with others.



July 2013  /  ICES Newsletter 9

Stamens:

1. Using thin rice stick noodles cut two inch long  
stamens; you will need approximately six (6) per flower.

2. Roll a ¼ inch diameter sausage, cut in to 1/8 inch 
pieces. Roll each into a tear drop shape. Adhere one 
on the end of a rice noodle with corn syrup, let set to 
dry. These can be made up and held up to eight (8) 
months in advance.

3. Once dry, paint the teardrop shape with corn syrup 
and dip it into the yellow pollen mix.

Flowers:

4. Roll out chocolate modeling clay on the non-stick  
mat to a 1/16 inch thickness, or thinner if you like.  
Use powdered sugar in a nylon stocking to help  
keep the chocolate clay from sticking to the mat while 
rolling it out.

5. Using one of the 
two smaller five petal 
cutters, cut out two 
(2) of each shape for 
each flower. Do this 
one flower at a time.

6. Use a five (5) 
petal veiner to vein 
each of your petal 
shapes (right).

7. Place your petals 
on the foam pad 
and using a ball 
or bone tool (large 
size), thin each 
petal, pressing firmly on the edges to thin them (below).

8. Brush a small amount of corn syrup in the center 
of one petal shape and place in your flower former 
or egg carton. 

9. Place the  
second petal 
shape on top of 
the first, pressing  
to secure to the 
corn syrup; then 
use small pieces  
of tissue paper  
to separate the  
petals and give 
them movement  
(remember to 
remove after the 
petals set).

(continued on page 21)
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The ICES Board of Directors is working on a problem, 
and by most definitions, it’s a very good problem to have.

First a little history and I apologize if this is a little dry and 
lengthy, but I want you to have as much information as possible.  

As most of you probably know, I have recently served two years 
as the ICES Treasurer.  During that time and in the several years 
prior, I had the pleasure of watching ICES flourish financially.  
When I took on the job of Treasurer in 2010, our assets stood 
at almost $800,000.  By the time I left office two years later, our 
assets were over $1 million. As of late May, 2013, the total is 
almost $1.2 million.  As indicated above, this is a good problem 
to have--mostly.  Unfortunately, the accounts in which most of 
that money is deposited pay no interest, so we have a very large 
sum of money that’s not working for us at all.

In addition to these inefficient deposits, there are potential 
downsides to having such a large “nest egg.”  Almost all of these 
funds are held in two depository accounts with the same bank.  
While we have full faith in our banking institution, if something 
terrible happened that forced them to close, the FDIC insurance 
would cover less than half of the total on deposit--ICES would 
lose more than a half million dollars.  

Additionally, our Bylaws and our Charter clearly state that 
one of our main purposes is to “grant scholarships” toward the 
furtherance of education in the sugar arts.  Even after the Board 
recently increased the amount of the scholarship awards, the 
current scholarship budget is set at $10,000 per year for regular 
scholarship awards. Unfortunately, for various reasons, less than 
the full amount is claimed by the recipients each year, so the 
actual total of scholarships paid out is even less than the budgeted 
amount of $10,000.  That means that currently only three 
percent (3%) of the ICES annual budget of almost $300,000 is 
used for one of ICES’ primary objectives. 

During the Board Meeting in Reno last year, we began the 
discussion about possible ways to remedy this situation.  The first 
solution we discussed was to create an endowment.  Not only 
would ICES be able to put some of our assets to work generating 
income to fund more and larger scholarships each year, we 
could also place a large sum of our liquid assets into one or more 
investment accounts at a different financial institution and reduce 
our potential loss in the face of a bank closure.   Additionally, it 
would also provide a well-defined vehicle for anyone who wants 
to donate toward the scholarship program.  With direction from 
the Board, a subcommittee did some more research, put together 
preliminary plans and drafted bylaws for an endowment program 
to present to the Board for approval at Midyear.  As part of this 
process, we sent the information to the ICES accountant and the 
ICES attorney for review.  The accountant offered suggestions 

The Proposed ICES Education Foundation
for strengthening the plan, but the attorney pointed us in an 
entirely different direction.

He indicated that in his experience, organizations like ours 
sometimes form a foundation rather than an endowment.   
We could continue with the endowment plans if that’s what  
we chose to do, but a foundation would be much more  
beneficial for ICES.  

So what’s the difference?  An Endowment is basically a defined 
financial plan that would be fully managed and maintained 
by a named committee reporting directly to the ICES Board 
of Directors.  It would focus specifically on managing the 
funds assigned to it with the purpose of protecting them and 
generating income that would be deposited into the main ICES 
checking account and targeted specifically for scholarships.  A 
Foundation, on the other hand is a separate charitable entity—a 
non-profit 501(c)(3) corporation, owned by ICES.  It would 
remain under the ultimate control of ICES, but by law would 
have autonomy to do its job, and it could be tasked with 
more than just the management of funds, in keeping with its 
charitable purpose.  Additionally, once the foundation receives 
tax-exempt status, donations made to the Foundation would 
be tax-deductible by the donor.  That is a benefit ICES cannot 
offer today.

Given this advice, and with further direction from the Board, 
the committee is working to establish the ICES Education 
Foundation.  As of right now, much of that work is done, and 
we are fine tuning documents, working on non-profit application 
paperwork, and getting ready to submit it to the state of 
Michigan and the IRS.

In a nutshell, the plan is as follows:  Once the paperwork is 
done, the corporation is formed in the State of Michigan. The 
Foundation can then apply to the IRS for tax exempt status as 
a 501(c)(3) charity.  ICES will transfer a large sum of money 
to the Foundation to serve as its principal for generating 
income.   The Foundation Board will then work with a financial 
professional to invest the money to generate income, and 
ICES will make a donation once a year to the Foundation to 
continue to fulfill our stated purpose of awarding scholarships.  
This donation, along with any others received by individuals or 
businesses, will be added to the principal that the Foundation 
manages so that each year it can generate more income to be 
awarded as scholarships. 

The activities currently performed by the Awards Committee 
with regard to accepting and evaluating scholarship applications, 
selecting recipients, and managing the program will also shift 
to the Foundation Board, which will be appointed from the 
membership by the ICES Board of Directors.
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As for the initial 
funding, we are currently 
considering $300,000.  We 
know that is a large sum of 
money, and as you might 
imagine, the Board has 
had numerous discussions 
to make sure we are 
comfortable recommending 
such a large transfer.  This 
is approximately the annual 
budget of ICES, and will leave ICES with liquid funds sufficient 
to cover approximately three years’ worth of expenses. This is 
the generally recommended prudent reserve for businesses and 
organizations of a similar size. Absent special circumstances, the 
Foundation will be required to operate only on investment and 
interest income generated by the principal.

Because the Foundation will be a 501(c)(3) organization, and 
ICES is a 501(c)(6) organization, there are restrictions on what 
can be done with that money if the Foundation is ever dissolved.  
In short, if ICES donated those funds to the Foundation, 
ICES would not be able to get them back.  That single issue 
almost prevented us from moving forward.  However, we are 
considering lending some or all of the funds to the Foundation 
so that if it is necessary, ICES could call the loan and be repaid. 
This solution cleared that potential stumbling block and has 
allowed us to continue with the plan. 

As we continue to refine the processes and procedures, we 
will develop an application process for interested members 
to submit their names to be considered for the Foundation 
Board.  I believe we will have that process in place before the 
2013 Convention so that members who are interested can be 
considered for initial appointments.

We still have some decisions to make about the funds  
remaining in the ICES coffers after the initial funding loan to 
the Foundation, because we will still have more in our accounts 
than the FDIC will insure.  But we want you to know that the 
Board is working on solutions, and we will report them as we 
know more.

We hope you find this information useful.  Your Board of 
Directors welcomes feedback and questions about this project 
from the membership before we go into our annual Board 
Meeting next month.  We hope you are as excited about this 
new development as we are.  We believe it will be a great thing 
for ICES and ICES members for many years to come.

B. Keith Ryder
Chairman, ICES Board of Directors
chairman@ices.org

The Property and Records Management (Historical) 
Committee would like to invite you to participate in our 
upcoming digital display. ICES is coming of age, and we 
would like to have the ICES Hall of Fame Honorees create 
a sugar art piece that best represents their particular style 
of work and then have it photographed for our new digital 
display. You can provide the photograph of the sugar piece, or 
you can bring it to an upcoming ICES Show and Convention 
and have it photographed there. 
We are working on digitizing all previous Honorees’ photos 
for a digital presentation to be displayed at conventions.  
We would greatly appreciate having photos of your work to 
include in that digital display.   
Please let me know as soon as possible if you would be like to 
participate in this ICES sharing and caring project. You can 
contact me by e-mail – brighos@att.net, or by telephone – 
956-279-7434.  
Sharon Briggs, Chairman
Property and Records Management (Historical) Committee

The 2013 Certification Test for ICES Certified Master 
Sugar Artist and Certified Sugar Artist will take place at the 
Annual Convention and Show in Lexington, Kentucky in the 
Bluegrass Ballroom beginning at 8 am, Wednesday, August 
7th. Tickets to view the Test will be available to registered 
convention attendees at the Demo Ticket Sales & Exchange 
Booth at Registration. The following nineteen (19) candidates 
have been hard at work preparing for this eight (8) hour 
live adjudicated showing of their mastery in the sugar art 
skills. We wish them the very best of luck in their endeavors. 
Applications for the 2014 Test in Albuquerque, New Mexico 
are now available at www.ices.org. 
Silvina Barboza of Somerset, NJ 
Michelle Bourbeau of Dighton, MA
Liz Carson of Tullahoma, TN
Lorena F. Hernandez of Romeoville, IL
Juanita Holloway of Severn, MD
Bill Jackson of Boiling Springs, SC
Angela T. Jenn of Bayside, NY
Bob Johnson of Huntsville, AL
Melanie Judge of Tampa, FL 
Dee Dee Lewis of Allen, TX
Titia McLuckie of Scappoose, OR
Sherrie Ortiz of Belton, MO
Maria Rosa of Lawrence, MA
Sandra W. Sachs of Lake Worth, FL
Sandy Sheppard of Lorton, VA
Estelle Stensby of Calgary, Alberta Canada
Susan Trianos of Brampton, Ontario Canada
Kay Wong of Mississauga, Ontario, Canada
Lora Zarlenga of North York, Ontario Canada

Calling All ICES Hall of Fame 
Honorees – We Need Your Help

ICES Certified Master Sugar 
Artist Candidates
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Pastillage

1 pound powdered sugar (10X)

1 tablespoon gum tragacanth 

¼ cup water

Combine – mix – knead. 

Materials

Pastillage

Templates

X-acto™ knife 

Rolling pin

Cornstarch

Flat surface for drying

Royal icing

Tip used: Beknel #1.5

1. Copy and cut out the pattern pieces to use  
as templates. 

2. Roll out your pastillage and cut out the frame using 
an X-acto™ knife.

3. Next cut out the middle section of the frame,  
remove and set it aside for use as a plaque at  
a later date.

4. Cut out the back panel.

5. Then cut out the brace piece.

6. Allow everything to dry completely on a flat surface.

7. If using an edible image photo, attach it to the back 
panel and allow it to dry before proceeding.  

8. Using royal icing, attach the back brace to the 
back panel, making sure that the end of the brace 
lies flat on the table.  

9. Using painting techniques, air brush, molded  
flowers, gumpaste flowers, stencils, etc., decorate 
your plaque for – a baby, wedding, anniversary, 
graduation, whatever you like. This piece was done 
for a baby using molded gumpaste baby items that 
were painted with luster dusts and a little lemon 
extract. Once dry the pieces are attached to the 
frame with a little royal icing. 

10. You can use gold or silver to finish the frame or  
to give an antique look to your work. On this  
piece a line of royal icing was placed on the  
top edge of the plaque and opening. After the  
royal dried it was painted with a mixture of luster  
dust and lemon extract.

11. When the front of the frame is finished add the 
back using royal icing, making sure to line up the 
bottom of the back brace and the bottom of the 
frame front. 

12. Have fun and do not forget to share.

Gloria Griffin, Mississauga, Ontario, Canada

Pastillage Picture Frame 

These templates are shown at 36% of actual size. 
Please enlarge 279% in order to print at full size. 
The scalloped-edged frame should be 4¾ inches  
by 33/8 inches. 
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Pastillage Picture Frame 
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Convention CakesReno, NV 2012

a
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b

c

Fantastic Frills!
1. Kim Morrison, Spring Mills, PA  

Wired gumpaste flowers in a  
Mexican paste container. 

2. Lisa Bennett, Middletown, CT 
Five inch high heel shoe with  
matching purse. 

3. Nancy Horta, Miami, FL 
This fondant cake is textured with 
a comb by hand. Flowers and leaves 
are made with gumpaste. 

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

Fantastic Frills!
1. Heidi Schoentube, Easton, PA 

Gumpaste box, made to hold all 
sorts of sugar treasures, accented 
with royal icing, displaying a  
gumpaste envelope and some 
gumpaste violets and delphinium 
flowers. Aged to truly look like  
a treasure.

2. Pamela Bergandi, Greer, SC  
Fondant and gumpaste shoe with  
a molded heel.

3. Ruth Carson, Sparks, NV 
Three tier wedding style cake with 
lace appliqué borders and a cascade 
of various sizes of butterflies.

4. Lorraine Smith, Denham  
Springs, LA 
A 6-inch round cake on an 8-inch  
board covered in fondant, with  
a cameo trimmed in gold and a  
coral blossom arrangement.

5. Magaly Ahumada,  
Veracruz, Mexico 
This is a cake consisting of three 
tiers covered with vanilla fondant.  
It is decorated with flowers and 
leaves made   with gumpaste. I also 
decorated the center with royal icing 
and golden pearls.

6. Earlene Moore, Lubbock, TX 
This  fondant covered cake uses  
elements from six of Earlene's  
Enhanced Molds, applied in a  
pattern. Royal icing connecting 
threads were piped. All detail was 
painted with black and a small  
flat brush. 

a

2
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Members are called “First Timers” when they  
attend an ICES Convention for the first time. 
There is so much to see and do at an ICES  

Convention! To help you through this very busy time, 
we have a First Timers’ Orientation. Bonnie Blackburn, 
Canada, will conduct two sessions in English, and Maria 
Kovaks, Canada, will conduct a session in Spanish as 
well. The First Timers’ Orientation is a must for everyone 
who is attending the Convention for the first time.   
According to the 2013 Kentucky ICES Convention  
Tentative Show Schedule, there are English sessions of  
the First Timers' Orientation scheduled for Wednesday at  
3 p.m., and Thursday at 4 p.m. The Spanish session of 
the First Timers' Orientation is scheduled for Wednesday  
at 7 p.m. Please check the Convention Schedule when 
you arrive at Convention so you can be sure to attend the 
First Timers’ orientation session that works best for your 
schedule. I know you will find it very useful. You will want 
to get there early so you won’t miss out on anything.

Research. The very first thing you should do, before even 
leaving home, is visit www.ices.org and start learning 
about ICES.  Visit the link “Convention News”. You'll find 
a wealth of information under many different categories.  
This is your best resource for learning about all things  
Convention: registration, convention schedule, tour  
information, demonstrations, vendor listing, sugar display 
registration, photo studio procedure (Yes! We supply a 
professional convention photographer; be sure to get your 
cake photographed for free). There is so much information 
listed on that page. If you would like to learn more about 
Lexington, Kentucky, you will also want to visit www.ices13.org. 
Information about lodging, visiting the Lexington area, tour 
details, etc., can be found in detail. 

Your ICES Representative can help to prepare you for  
Convention with ideas and suggestions. For example, 
she or he can let you know what to do if you wish to sit 
together as a group at the Saturday Night Banquet.

Attire for the Convention is casual, so take very  
comfortable clothing and especially comfortable shoes. 
You will want to be sure to dress your best for the Saturday 
Night Awards Banquet, the Bluegrass Ball.

Sugar Art Display Registration & Photo/Video/CD/DVD 
Release Form. Go to the ICES web site at www.ices.org 
(click on "Upcoming Events", then "Convention News" to 

register your sugar art display and be sure you include a 
description when you submit the registration. Only sugar 
art displays that are pre-registered and postmarked by 
July 23, 2013, will be placed by state/area/province/
country. Sugar display registrations received after that date 
or on-site will be placed on a first-come, first-served basis 
at the Show Committee’s discretion. Set up your sugar art 
display as soon as you can during the scheduled times on 
Wednesday and Thursday of the Convention.

Show Rules and Regulations. Read these carefully so that 
you are familiar with the rules for your sugar art display.

Cake Hospital. You may make any necessary repairs  
to your sugar art display in the cake hospital if it is damaged 
while traveling, but you may not ice and decorate your 
display there. Decorating and icing may be completed in 
your room. Bring along anything that might be needed to 
repair your display in the event it is damaged.

Photo Studio. Be sure to read the ICES Photo Studio  
Procedure on the ICES website so you’ll know how to 
have your cake photographed for free. The ICES Newsletter 
features about 16 color convention photos of cakes every 
month for the next eleven (11) months, so bring your best 
work. One day you may open up your ICES newsletter 
and see your cake is featured there. The home page of 
the ICES website also features cakes from our Conven-
tions. How would you like to see your cake featured on 
the home page?

Don't forget to pick up a Century Club ticket when you  
finish setting up your sugar art display. Complete the necessary 
information and keep your part of the ticket(s) for the drawing 
at the banquet on Saturday night. The more displays you 
have, the more chances you will have to win prizes.

Shopping. Inventory the cake decorating items you already 
have before you leave home. This is easy to do on the  
computer, and it makes updating simple. Suggested  
categories are as follows: Books (which you can list by 
author), Cake Stands, Cutters, Molds, Pans, Rolling Pins, 
Separator Plates, Stencils, Tips, Videos, etc. You will find a 
list very helpful in preventing you from buying duplicates of 
some items you already have. You can also make a “wish 
list” of items you would like to purchase from the Convention 
vendors.  Perhaps you have seen something in a cake  
decorating magazine that you've been waiting to buy. 
Come to think of it, it's a good idea to have a computerized 
inventory list even if you're not going to the Convention. 

Welcome First Timers’ to the ICES       Convention and Show 
Kathy Scott, CMSA, CD, Abbeville, SC, ICES Convention Liaison

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

Welcome First Timers’ to the ICES       Convention and Show 
. . . also known as the Convention Overview 

2013 ICES Vendors are listed on the ICES website. You 
may wish to do some research, visit their websites or 
place orders for delivery at Convention before you ever 
leave home.

Money, Money, Money! Take as much money as you can 
in traveler’s checks, credit cards and cash. You will feel 
like a kid in a candy store when you see all those vendors' 
products. You will think you simply must have some of 
those items, especially from vendors outside the U. S., 
because you can save on shipping expenses. Please note 
that most vendors do not accept personal checks.

Please sign the Hospitality Book, located near the  
Registration area. There is a section in the book for each 
state or country, and space for your name and hotel. This 
information is very helpful and sometimes it is the only way 
to locate people from your own state/area/province/
country, or from other states or areas.

Voting. You must have your voting ballot to vote at the 
General Membership Breakfast Meeting. A time for ballot 
pickup will be announced and posted. No ballots will  
be handed out during the meeting. Remember: no ballot, 
no vote.

The Sunday Night of Sharing is a wonderful event! Be 
sure to attend this if at all possible. You will learn so much.  
You can go from table to table to see all the things that  
are being demonstrated at no charge. You may see a 
demo that you missed or something repeated that you 
wanted to see again.  Maybe you have something to 
share; you are welcome to do that by simply sitting down 
at a table and demonstrating. 

Demonstrations will be listed on the website with  
descriptions, as well as an explanation of the medium(s) 
that are being used. Note that you are allowed to pick up 
to eight (8) demonstrations (at $7 each) when you register, 
as well as another four (4) Standby tickets. Standby tickets 
allow you to attend any demonstration within the last ten 
(10) minutes of seating, if there is space available. 

We also have Hands-On Classes (2 to 2½ hours each), 
which are $75 per session. The instructor provides all 
supplies. Check the Convention Schedule for updated 
information.

Live Challenge – just like on TV. This year we have four 
(4) teams competing to be the 2013 Challenge Winners.  

Tickets are $7 each and you can come and go as your 
schedule permits.  

The Certification Program is in its fifth year at the ICES 
Convention. Candidates taking the day-long test work to 
be named either an ICES Certified Sugar Artist or ICES 
Certified Master Sugar Artist. The purpose of this program 
is to enhance the skills of ICES members and to encourage 
members to develop their talents in the sugar arts, strive  
for excellence in achievement, and acquire new sugar  
art skills.  

Check out the ICES website often for the latest information 
about Convention, as we list any changes as soon as  
possible. We want to keep you well informed. 

Questions? Always feel free to ask your Representative  
or other ICES members any questions you may have.  
You will find that ICES members are very willing to  
help you. They ARE caring and sharing. Or, you can  
contact me personally with any questions by e-mail at 
sweetexpress@wctel.net.  

Try to get plenty of rest before the Convention starts,  
because you will be so busy seeing and doing things  
during the Convention. You will be exhausted, yet full of   
information and excitement when the Convention  
ends, but as many have said before you, it will be  
worth every minute!

Kathy Scott
ICES Convention Liaison 
Phone: 864-446-3137
E-mail:  sweetexpress@wctel.net
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The 2013 Kentucky ICES Show and Convention is only 
days away so we hope you are registered and packing  
your suitcases. We would like to take this opportunity to 
welcome you to Kentucky!!  We hope you enjoy your stay  
with us in the beautiful Bluegrass Region of Kentucky. We 
have been working hard in anticipation of this event for 
over three years. Your attendance and enjoyment of our 
show is all we ask for our endeavors. We want you to 
experience the Unbridled Spirit of Kentucky, the Horse 
Capital of the World, through the horses, the history  
and the hospitality. From the Starting Gate (Opening  
Ceremonies) to the Finish Line (Sunday Night of Sharing),  
it is sure to be an unforgettable experience.  

The Thoroughbreds of cake decorators and sugar artists 
are here to offer instruction on a great variety of techniques in the demonstrations and the Hands-On classes. Visit the 
"Trackside Vendors" where exhibitors will dazzle you with their showcase of products to meet all of your sugar crafting 
needs. The hundreds of sugar art displays in the "Sugar Art Stable" promise to be awe-inspiring. There is a "Colts  
Corner" for kids to express their creative side and a "Cake Clinic" if your cake needs a little repair. If this is your first  
Convention, be sure to attend one of the "First Timers’" meetings on Wednesday or Thursday where you will learn lots  
of tips and tricks for enjoying your time at Convention. For the first time this year, there will be a Spanish language First 
Timers’ session on Wednesday evening. You will have a special ribbon on your badge to designate that this is your first 
time at Convention, so be ready for lots of hugs and smiling faces.

Don't miss the "Sing Along Party" on Friday night with George Fields and Cliff Sullivan leading the entertainment – it's 
free and fun, which are two ingredients for an unforgettable evening. Saturday is going to be a day packed with fun 
and surprises - the Live Cake Challenge is a "must see" event. We had hoped for three teams to apply and got eleven.  
Because of the huge interest, we have added a fourth team to participate in the "All Around Kentucky" theme.  

After months of work and planning - we are pleased to announce that PILLSBURY will be hosting a hospitality room this 
year.  They plan to serve cake and coffee during specified hours on Thursday, Friday, Saturday and Sunday. They will 
be including coupons in your hospitality bag and will have a special gift basket for a Sunday drawing. We hope you 
will show your support this great company by stopping by to say hello and thank you, and to enjoy a piece of cake 
while taking a short break from the other activities

On Saturday night you can kick up your heels at the  
"Bluegrass Ball" in your favorite party attire. Special awards 
will be presented, followed by the music of the "Monarchs," 
who will provide something for everyone. If we can do  
anything to make your visit more enjoyable, just ask one  
of the people in the royal blue Show shirts and we will  
be happy to assist you in any way we can. An unforgettable 
trip for you is our goal while you are "Horsing Around in  
the Bluegrass."  

Show Directors, Leigh Sipe and Geraldine Kidwell, and  
the 2013 Kentucky Show Team!!!

Welcome to Kentucky!

2013 Kentucky ICES Convention and Show
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(continued from page 9)Chocolate Lisianthus 

10. Let flowers dry for 8 to 12 hours.

11. Brush a bit of moss green and yellow in the 
center of the flower. Brush along edges, and half 
way down each petal with lilac petal dust. With 
a smaller brush dust a darker purple like eggplant 
along the edges of each petal.

To blow off excess powdered color, I use a baby 
aspirator bulb, or an empty squeeze bottle.

12. Roll a ½ inch ball of light moss green colored 
paste and secure the ball of paste into the center of 
the flower with a little corn syrup. 

13. Brush a little corn syrup onto the ends of six (6) 
to eight (8) stamens and then 
insert them into the ball.

14. Make, vein and dust 
leaves of your choice using 
the technique above.  
Arrange flowers and leaves 
to your liking on a cake  
or plaque.
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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
 237 Richmond Dr
 Huntsville, AL 35811
 Ph (703) 401-9135; email jbankston@cox.net
 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

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

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

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

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

ICES Pins

Louise Spencer, Mesa, AZ, 
passed away May 20th.  
She was a Charter Member 
of ICES and was named 
to the ICES Hall of Fame 
in 1984.  Louise learned 
basic cake decorating from 
a pastry chef at a relative’s 
business and through books when she was just 
a teenager.  She began teaching decorating 
in Farmingdale, New York (her native state), 
in 1955.  She continued to teach classes in 
New York until she moved to Arizona, where 
she taught for several more years.  Louise was 
the author of two books, and her work was 
featured in newspapers, magazines, including 
the ICES Newsletter, and on TV. In December, 
2011, she donated all her cake decorating 
equipment and collection of magazines so  
they could be shared with eager beginning 
cake decorators.  Cards may be sent to her 
daughter, Bobbi Spencer-Deer, 1866 W  
Aspen Ave, Gilbert, AZ  85233.

...and Caring
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TMflour
Cakes

when you make

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

(888) 443-CAKE (2253)
Flour Confections 

Cake Decorating Classes and Cake Supplies

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

World Wide Shipping

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

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

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

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

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

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

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

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

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

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

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

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

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

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

2013 Show Directors, Lexington, KY: Geraldine Kidwell, 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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The Importance of Branding and Social Media Marketing for 
business is a multi- million dollar business that directly affects 
the bottom line of any corporation. Whether you are a  
Fortune 500 company or a new small business start up, 
social media marketing and advertising should be the number 
one item on your "to do" list. 

Having owned my cake shop for 8 years, I realized very 
quickly, especially being a wedding cake designer, "image is 
everything." Trends in cake designs change almost as quickly 
as trends in fashion. Many times fashion influences cake  
design. Having said that, the same goes for your brand. 
When branding your cake business, it is important to keep 
three fundamental principals in mind and you will achieve 
branding success. The three principals to use when branding 
are continuity, accuracy and absoluteness. 

Continuity: Once you have defined your brand and image, 
maintaining a constant branded presence in the marketplace 
is key for success! You want your brand recognizable by 
sight. When you think of a national brand like Nike, a defined 
image should pop into your mind. On a different scale, you 
have to achieve this in your own marketplace. You will want  
to saturate the marketplace with your brand. For example,  
all correspondence, thank you cards, letterhead, e-mails,  
estimates, invoices, website, blogs, Twitter, Facebook, should 
all have your logo or image integrated consistently. 

Accuracy: "Do what you know and know what you do." 
Define who you want to be as a cake professional or sugar 
artist. Do you want to be a wedding cake designer? Do 
you want to be known for doing special occasion cakes or 
sculpted cakes? Do you want to be known for pulled sugar? 
Do not try and be all things to all people. Pick a niche that 
you are good at and build on and develop that niche to 
become a known expert in your field. 

Absoluteness: Stay focused! Do not waiver or compromise 
the integrity of your brand or product. Your brand becomes a 
reflection of your reputation and how people feel about your 
image in their hearts and minds. A consummate and decisive 
brand over time will win over your clients and colleagues. It 
shows you are focused and you know who you want to be 

Social Media Marketing 
and Branding for the 

Sugar Arts
“Image is Everything”! CORNER
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Jay Qualls, Nashville, TN
as an expert and being relentless in 
your efforts will eventually resonate 
with the marketplace. 

The revolution of social media  
marketing has made it much easier 
for us to brand ourselves and directly 
touch our target market in a much 
easier fashion. Even if you are not computer savvy, with  
a little education about social media marketing you will be 
very surprised how easy it is to integrate your new brand or 
logo into most social media outlets and maintain continuity, 
accuracy, and absoluteness in your marketing campaign. 

I believe the best advice I can give anyone is to be brutally 
honest about how you want to define yourself through a  
logo or brand. Do not get discouraged if you feel like you 
missed the mark the first time. As you grow and develop 
your business, it may take a revision in your brand or logo 
a couple of times before you hit a homerun. Be willing to be 
open to change for growth and development. Make sure 
your brand or logo distinguishes itself within 15 seconds of 
the average person reading it or seeing it so they understand  
exactly what service or product you are selling. The easiest 
way to do this is to build your social media marketing  
campaign with thoughtfulness given to the details of integration. 

Many of the social media outlets are free or very inexpensive. 
You can quickly optimize your web presence by creating a 
Facebook page not a profile, a Twitter account, Instagram 
account, Pinterest account, Flicker account, Tumblr account, a 
YouTube channel, and a LinkedIn account into your business 
model. This may sound overwhelming but it really is not as 
complicated as you think. By creating an Instagram account 
and snapping a picture of your work, in one fell swoop, you 
can post that image to Facebook, Tumblr, Twitter, Flicker, your 
blog, e-mail, and Foursquare. 

Today, the average cake consumer knows a lot more about 
use before they get to us. Even if they are referred to us by  
a friend or a previous client, one of the first things they are 
going to do is Google you. This is typically where they are 
going to encounter their first impression of you and your 
brand and will make the decision to call and place an order. 
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800.420.6088 • GSA Ships Fast! • GlobalSugarArt.com

    has all your
cake supplies?Whoooo

THE CAKE DECORATOR’S CHOICE

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 
thousands of additional products and an enhanced, 
easy shopping cart. For all your Cake-Candy-Cookie 
& Cupcake Supp. + current Winbeckler Class Info.

 

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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Kayisha Thompson, Fresh Meadows, NY
This cake is an engagement cake dyed with 
Wilton® blue coloring and Satin Ice fondant. 
The bow has a non-edible sequin band. The 
border of the cake has a non-edible glam  
ribbon. The cake board is covered with pink 
Satin Ice fondant. 

Alex Abril Torres, Bayamón, PR
This wedding cake was covered in homemade 
fondant. This beautiful cake was made for a 
wedding activity.   

Dorothea Holley, Bluff Creek, LA
This turkey was hand carved from an oval 
cake to look like a turkey's body and then 
cake was covered in fondant. I textured the 
fondant by hand to look like feathers and 
then hand painted to be colored like a wild 
turkey. Base stand is made to let the turkey 
stand on it's legs which are made of fondant 
and gumpaste. Head is made of crispy rice 
treats and fondant and then hand painted. 
Feathers are all made from rice paper and 
hand veined and painted.  

Iris Rezoagli, Hicksville, NY
The shoe was made with fondant/gumpaste 
(50/50); the shoe box is a dummy cake  
covered with fondant; the black magnolia 
flower was made with gumpaste (Wilton®); 
and the center is a broach.

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 

Marie Pagan, Caguas, PR
The bride wanted a cake to highlight 
her beachside wedding. The simple 
fondant covered cake was the showcase 
for the Tylose gumpaste orchids. I used 
an assortment of cutters to get the best 
natural look possible. 
La novia deseaba un bizcocho que resaltara 
su boda a orillas de la playa. Este bizcocho 
sencillo cubierto con pasta laminada fue el 
escaparate para las orquídeas hechas con 
pastillaje Tylose™ Utilizé un surtido de  
cortadores para lograr el mejor efecto  
natural posible.

Jan Dunlevy, Urbanna, VA
The cupcake is made with a jumbo  
muffin pan and also a Wilton® mini ball 
pan. It is covered with fondant and the 
netting is SugarVeil®. The board, roses 
and leaves are all made of fondant. Roses  
and hearts are airbrushed with red sheen. 
The garter was made with a Marvelous 
Molds ruffle mold and then cut in half. 
This cupcake won an award at the ICES 
Day of Sharing in Williamsburg, VA.


