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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.

Dear ICES Members:

Thanksgiving is one of my favorite times of year.  In the decorating area, we 
get to make a lot of cakes in cream-colored icings with accents in beautiful 
hues of red, orange, moss green and buttercup yellow.  It is also a wonderful 
time to enjoy the company of our loved ones.

This time of year allows me to reflect on my ICES family and things they 
make me thankful for.  The list is endless but a few are: Betty Jo Steinman, 
our founder, who had the vision to form this wonderful organization; our 
Charter members who believed in this organization and helped develop 
and build a strong foundation; the Representatives that keep our members 
informed and excited about being members of ICES; and all the volunteers – 
whether serving as a Representative, a Board member, a Show Director,  
or a committee member, teacher, vendor or maybe  helping with your local 
DOS. In this organization every part and every member is important.

I am also very thankful for my current board members. They are a wonderful 
group of self-starters that are tackling their individual jobs in a professional 
manner, with a unified goal to make the organization better.

The Magic of ICES is among us, simply look around.  I challenge every 
member to be a part of it. Over the years different people have inspired me  
to be a better member.

Surprisingly the people who made a difference were usually not the  
well-known, seasoned members but simply sugar artists helping other sugar 
artists and making small differences in our organization.  I encourage each  
of you to reach out and thank at least one member and let them know  
that they contributed to the joy you feel as an ICES Member. 

Sincerely,

Kathy Scott 
President, ICES

ICES
Mission Statement

Letter from the

President
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New Membership Card
The ICES Board approved a new membership card that includes 
member number, name, and expiration date. Many of you have 
already received your new card.

If your membership expires before December 31, 2013, we will 
send a new card when you renew.

If your membership expires on January 1, 2014 or after, and  
you have not received your new card, please email  
membership@ices.org.  

The online membership form and renewal postcards will include 
the statement:  I would like an updated membership card.   
If you answer yes, we will send you a card.

If you have any questions, contact Helen Osteen,  
Membership Coordinator, membership@ices.org 
 

Meechie Noone Memorial Scholarship
The ICES Board of Directors recently voted to establish the 
Meechie Noone Memorial Scholarhip Fund. We received a  
generous donation from Betty Jo Steinman, our founder to honor 
her long time friend and sugar artist. ICES is now accepting  
additional donations for this scholarship. If you would like to  
contribute, please send a check to:

ICES Treasurer
c/o Meechie Noone Memorial Scholarship Fund
3405 Radnor Place
Falls Church, VA  22042-4122
 

Board of Directors Teleconference  
Meeting
September 3, 2013
Motion Recap

1. Move to assign Chair pro tem to B. Keith Ryder.

2. Move to accept 2013-2014 Board Meeting Minutes  
 as presented.  

3. Certification Committee moves to name Kelly Lance,  
 CMSA, as Test Administrator for the 2014 Certification  
 Test to be held at the 2014 NM ICES Convention  
 and Show.

4. Move to approve the “Magic of ICES” slogan and artwork.

5. Move to adjourn.

Executive Committee Teleconference  
Meeting
September 3, 2013
Motion Recap

1. Move to grant provisional approval of the 2013 GMM  
 Minutes as presented.

2. Motion to adjourn.

SAMPLE

The ICES Membership 
Committee along with 
Helen Osteen, our  
Membership Coordinator 
recently redesigned and 
distributed new membership 
cards to our ICES members. 

Merlene Tirone (NH) sent us the following thank you note:

“I love it!!! You call it a redesign but I've been a member 
since Monroe, MI, 1976 and this is the first one I  
have ever gotten. I am SO PROUD of it, and our  
organization!!! Thank you.”

The ICES Board of Directors is working very hard 
to show our members how much we care. We plan 
to continue to develop new programs to benefit all 
ICES members.  

Icing Tips by Kathleen Lange, CA

Sweet Unsalted Butter versus Salted Butter
When making a traditional buttercream or cream cheese 
frosting, I prefer to use unsalted sweet butter. It has a much 
higher melting point so it will not melt as quickly as salted 
butter.  You may add a small amount of fine popcorn salt  
dissolved in the liquid to your recipe to make up the  
difference of using salted butter.

Cream Cheese Frosting
When making a cream cheese frosting you may add equal 
parts of unsalted butter, cream cheese and shortening, this 
will make a more stable type of decorating cream cheese 
frosting. Don’t  forget to add fresh lemon juice to enhance 
the cream cheese flavor.

 



ICES Newsletter  /  November 20136

The Wild Side! 
Preparation:  If you have an edible printer and an iDesign 
subscription, just follow below or you can use the iDesign 
Pay Per Print feature on Icing Images website for the same 
results.  Icing Images will mail you the printed images. 

• Animal Print Border: Select the desired height in the 
iDesign program.  Be sure to also select cut lines and 
do not extend the pattern.  This will give you straight 
lines to cut your border and will also print the pattern 
so that it is seamless.

• Remaining Accents: You can use any leftover scraps 
for accents. If you are selecting additional iDesigns to 
print, do not select cut lines. Make sure you extend the 
tiles so you can have a larger printed area to work with.

Step 1:  Cover the cakes in fondant. 

Step 2:  Then cut 
strips from the design 
you want to use as 
your borders and 
using the gum glue 
on the backs of the 
icing sheets, attach 
them to your cake. 

Step 3:  Remove the backing from one black icing sheet 
and one animal print icing sheet and place them together 
(back to back). Place joined sheets on the Sweet Accents' 
pink cutting board (C) with your flower die cutters, then 
place the white board (A) on top and roll it through the 
Sweet Accents machine. 

Cut out the three different flower shapes. (Each die set has 
varying sizes of petals.)

Step 4:  Carefully lift flower out of die. Normally die cuts 
fall right out of the food safe die, but if it does stick, gently 
lift, do not pull, using the pick tool and use the pick tool to 
poke through holes in the back of the die. 

Tools and Supplies:    

• Spellbinders® Sweet Accent™ Food Safe  
 Cake Decorating Machine for Icing Images®

• Sweet Accent Food Safe Die Templates:  
 Aster Flower, Daisy Flower and  
 Peony Creations

• Icing Images iDesigns™: Animal Print #58,  
 Zebra Skin #65 and Cheetah Skin #66

• Icing Images Premium Icing Sheets™:  
 white, black and brown (Luster Sheets may  
 be substituted)

• Choco-Pan Fondant

• Cake Play Clear Isomalt, two sticks

• Sugar Art Luster Dust: brown and bronze

• Pick tool

• Tissues

• Gum glue

• Small paint brush

• Foil

• Microwave  
 safe cup

Peggy Tucker, CMSA, Rochester, MN
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Step 5:  Using the pick tool lift up 
the flower petals and place a very 
small piece of tissue under them. 
This will hold the petals in place 
until dried. 

Step 6:  Using gum glue attach the second level of the 
flower to the center of the first flower. Continue building 
your flowers. Make lots of two and three level flowers 
and let them dry. Drying time is about twenty minute 
depending on the humidity in your area. 

Step 7:  Begin to assemble the 
flowers on to the cake by placing 
a drop of hot isomalt on the back 
of the flower and press the flower 
onto the cake. Start by placing 
one flower on each layer of your 
cake as your focal points. 

Step 8:  Continue to create your floral designs by place one 
large flower petal group onto the cake and then place a 
small flower on top. 

Step 9:  Place the 
isomalt sticks into 
the microwave safe 
cup and heat until 
liquid form, be 
very careful as this 
is extremely hot. 
Add the dust colors 
and blend or swirl 
together.  Carefully 
pour a very small 
amount of isomalt 
onto the foil to form 
a small circle or into 
a small round mold. 
Let cool. 

Step 10:  Attach isomalt centers to flower centers using the 
hot isomalt as your glue. 

Step 11:  To make the topper, slightly coat a large heart-
shaped die with shortening and lay die on foil. Heat clear 
isomalt and pour into the die cutter. Swirl luster dust in to 
isomalt before it sets.  Place one  or more flowers on top 
while the isomalt is still warm. Attach top to cake using 
hot isomalt. 
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Important Information to all 
ICES International Members

Información importante para todos  
los socios internacionales de ICES

Dear ICES International Members, Representatives and Ambassadors,  

I have again been appointed as the ICES International Liaison for 2013/2014. I am happy to continue to  
serve and assist you in any way I can. My hope is that we can all work together to make ICES a truly International 
organization and make it a very enjoyable year for all. 

It is now time for you to begin making plans to attend the ICES Midyear Meeting in Omaha, Nebraska, March 
6 – 9, 2014, and  the ICES Convention and Show in Albuquerque, New Mexico, July 31 – August 3, 2014.  
Many of you will require a LETTER OF INVITATION in order to obtain your Visa to enter the United States. I am 
your contact for this request. Please include the following information: your name as it appears on your Passport, 
your complete mailing address with zip/postal code and your e-mail address, if you have one. Your request may 
be sent via e-mail to gjgriffin@rogers.com. Be sure to type "ICES Invitation" in the subject line so I will know to open 
these as soon as they arrive. You may also mail your request to Gloria Griffin, 2305 South Millway, Apt 306,  
Mississauga, Ontario, Canada L5L 3P8. Return letters will be mailed to you via air mail, as Letters of Invitation  
cannot be faxed or e-mailed. 

Please allow yourself plenty of time to complete this process from start to finish. Your request for this letter should be 
sent to me as soon as you decide to come to the United States. This request MUST be received no later than three 
months prior to the ICES event you are planning to attend.  

The ICES Midyear meeting will be held at the Hilton Omaha on March 6 – 9, 2014. The deadline to request  
a Letter of Invitation is January 9, 2014. You can register online for this event and make hotel reservations by  
going to http://www.icesmidyear.org. You may also call the Hilton directly at 1-402-998-3400; please  
mention "ICES Midyear Meeting". Room rates are $129 plus tax (single-quad occupancy).  Hotel reservations  
must be made by February 19, 2014. 

The 2014 ICES Convention and Show will be held at the Albuquerque Convention Center in Albuquerque, New 
Mexico, July 31 – August 3, 2014 and the deadline to request a Letter of Invitation is April 30, 2014. Online 
Registration for Convention begins April 1, 2014. Registration and hotel reservations may be completed at  
http://www.ices.org at that time. The Early-Bird registration fee is $190 for ICES members; after June 1, 2014 
the registration fee is $225. All prices are subject to change and are in U.S. dollars.  

Tickets to the demonstrations are $7 each and you may purchase up to a total of eight tickets with your  
registration. Hands-On Classes are $75 each. You will be limited to three classes during Early-Bird Registration. 
You will be able to register for more classes after June 1, 2014. 

Please contact me anytime if you have questions or concerns.

Gloria Griffin
International Chair & International Liaison
2305 S. Millway #306
Mississauga, Ontario
Canada
L5L 3P8
Tel: (905) 607-1295
email: gjgriffin@rogers.com
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Important Information to all 
ICES International Members

Información importante para todos  
los socios internacionales de ICES

Estimados Socios Internacionales, Representantes y Embajadores de ICES: 

Nuevamente estoy ocupando el cargo de ICES Representante de Enlace de todos los socios internacionales de 
ICES en 2013/2014. Estoy muy contenta de poder servir y asistir a todos ustedes. Deseo que podamos trabajar 
juntos para hacer de ICES una verdadera organización internacional y que tengamos un año muy placentero.

Ha llegado la hora de planear su participación en la ICES Reunión de Medio Año en Omaha, Nebraska desde 
marzo 6 al 9 del 2014 y también para participar en la Convención Anual y Show de ICES en el año 2014, en 
Albuquerqe, New Mexico en julio 31 hasta agosto 3, 2014.

Muchos de ustedes deben solicitar una Carta de Invitación para obtener la visa de turista y poder viajar a los 
Estados Unidos. Yo soy la persona que ustedes deben contactar para dicha carta.  Por favor envíen la siguiente 
información: su nombre completo como aparece en su pasaporte, su domicilio completo y también su correo 
electrónico si usted tiene. 

Envíe su solicitud a mi correo electrónico gjgriffin@rogers.com  identificando en la línea de referencia "ICES  
Invitación" y yo abriré el correo inmediatamente. Si lo prefiere me la puede enviar por correo postal a Gloria 
Griffin, 2305 South Millway, Apt 306, Mississauga, Ontario, Canada L5L 3P8.  La carta de invitación le será 
enviada por correo postal. Las cartas no serán enviadas por fax o por correo electrónico.

Prepare todo con anticipación pues el proceso lleva tiempo. Usted debe pedirme la carta enseguida que tenga 
decidido viajar a los Estados Unidos.

La solicitud de la Carta de Invitación debe ser pedida con tres meses de anticipación al evento.

La Reunión de Medio Año de ICES tendrá lugar en el Hilton Omaha desde marzo 6 al 9, 2014. La fecha de 
vencimiento de la solicitud de la Carta de Invitación es enero 9, 2014. Las reservaciones para el hotel se deben 
hacer antes del 19 de Febrero 2014. Para reservar llame al 1-402-998-3400 y por favor mencione “ICES  
Midyear Meeting” o directamente en http://www.icesmidyear.org. 

La tarifa de la habitación es $129 mas impuestos para una persona, dos, tres o cuatro en la misma habitación.

La Convención y Show de ICES en el 2014 tendrá lugar en el Albuquerque Convention Center  en Albuquerque, 
New Mexico desde julio 31 hasta agosto 3, 2014. La fecha de vencimiento de la solicitud de la Carta de  
Invitación es el 30 de abril, 2014.

La inscripción para la convención comenzará el 1ro de abril, 2014. Para inscribirse en la convención y el hotel 
visiten http://www.ices.org. El costo de la inscripción para ICES miembros es $190 y después de junio 1, 
2014 el costo será $225. Los precios pueden cambiar sin previo aviso.

Los boletos para las demostraciones cuestan $7 cada uno y son para las personas 
inscriptas en la convención solamente y se puede comprar un máximo de 8 boletos. 
Las clases cuestan $75 y el máximo por socio es 3 clases pero después del 1 de 
junio se puede inscribir para mas clases.

No duden en consultarme si precisan más información.

Gloria Griffin
International Chair & International Liaison
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Last year Chef Michael Gingrich was hinting about 
the two of us doing another Live Cake Challenge. 
I never gave it a second thought. In December, 

my husband, Gordon mentioned the possibility of asking 
Michael if he and I should apply to do the 2013 Live 
Cake Challenge at ICES. During a phone conversation, 
exchanging our Christmas Eve greetings, I asked Michael 
if he was going to the KY ICES show, and wanted to try 
doing the live challenge. He said yes to both. We needed 
a third teammate, and we had the same person in mind, 
Candy Knappenberger. She participated in live challenges 
in the past, I worked with her on the Walton cake, and our 
shops are only two hours apart. 
We submitted our application in January and later were 
asked to send some of our previous cake photos to the 
committee. We began researching information about 
Kentucky. From more than 35 items, I incorporated 19 
into our “Best of Kentucky” cake sketch. At our planning 
meeting, each of us picked elements of the design that we 
were most skilled at doing. 
It was a long wait to the April 30 notification date to 
see if we were picked. During that time, we made a list 
of possible team names, each of us selected our favorite. 
Candy, Michael and I became “The 3 Must-Do-Tiers”. 
From nine applications, we were selected to participate 
along with teams from Illinois, Tennessee and Peru.
We ordered purple chef jackets. One size was out of stock, 
it’s good we changed to hunter green, or there would have 
been two teams with purple jackets.
During our four practice sections Gordon timed each step 
and recorded the amounts of product and tools we used. 
From his notes I created a master equipment list, and an 
hour by hour timeline. Michael’s directions were in blue 
type, Candy’s were purple and mine were pink. Black ones 

The 3 Must-Do-Tiers Win ICES Live           Cake Challenge
meant we all worked together.  During the challenge we 
would check off each step as it was completed. 
Each of us took our own basic tool kit. The other 
equipment and all the tiers that could be covered prior to 
challenge day traveled in my RV. 
Then the rain came! Friday evening when we arrived at 
the campground with Candy’s vehicle to transport all our 
supplies to the convention center, our RV was sitting in 
the middle of a 3” deep swamp. Even though we had the 
air conditioner on the whole week, the fondant on the 
dummies were sweating and very sticky. I didn’t want to say 
what I was thinking, we had to keep our team morale up, 
but Candy and Michael were probably thinking the same 
thing, “we’re dead in the water” (literally). As soon  
as we unpacked, our fans were on high speed trying to dry 
the fondant. 
The five hour challenge began at 10:00 a.m. We started 
by covering the required largest tier with fondant, an 
18"square with diagonal corners. Candy was our airbrush 
person. She sprayed clouds and green meadows on the 
sides. Our base board mimicked the same shape as that 
tier, and was covered with green royal icing. The edge  
was finished with a strip of black pleather and silver 
upholstery tacks. 
The 10” tier was textured to look like clap board. Red, 
white and green bunting fans were gathered and attached 
with royal icing. 
The stadium section served as part of the support system. 
Pillar studs were glued in place to hold the roof section to 
the top of the stadium on the back corners and the fondant 
covered dowel rods on the front corners. They needed to be 
the exact height for the roof section to fit properly.
 We included Kentucky’s flower-golden rod, bird-cardinal, 
insect-viceroy butterfly, and fruit-blackberry. We used 
edible images for the state flag, and “My Old Kentucky 
Home” sheet music. Candy hand painted Abraham 
Lincoln on a fondant sheet. 
Michael shaped the chicken pieces from rice treats, painted 
them with piping gel, rolled them in crushed frosted flakes, 
then Candy airbrushed them yellow and brown to give the 
golden fried appearance. They were placed on top of the 
white fondant covered bucket with red diagonal stripes.
The bourbon barrel was covered with fondant and the 
spaces between staves were indented with a skewer.  
Candy mixed yellow and brown airbrush colors together 
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The 3 Must-Do-Tiers Win ICES Live           Cake Challenge Sheila Miller, CMSA

and painted the barrel to achieve the wood grain look.  
Four black straps were attached.  She also decorated the 
jockey helmet and added the goggles after I poured the 
isomalt lenses.
The whip was a dowel rod covered with chocolate clay, the 
handle was textured with a leather look, and the loop had 
stitches marked with a tracing wheel.
The mint julep tumbler was covered with grey fondant, 
embossed with a round decorating tip, then sprayed with 
silver shimmer. Isomalt tiles were smashed with a hammer 
then glued into a mound with melted isomalt to resemble 
crushed ice. The straw was a piece of bucatini pasta that 
was dyed with red airbrush color. The mint sprig was made 
from gumpaste.
Before leaving for Kentucky, I carved the horse’s body 
from a piece of StyrofoamTM and long pieces of wire were 
inserted through the body for the front and back legs. At 
convention, I shaped the legs and covered the horse with 
chocolate clay. The jockey and blanket of roses were added. 
This process took ninety minutes.
The trophy base was the foot of a plastic champagne glass 
that a dowel rod fit into and held the cup section which 
had a horseshoe decoration. The handles were extruded 
from a clay gun, twisted and wrapped around a circle cutter 
to dry. Gordon suggested using the knight chess piece 
from a candy mold as the finial. When Michael had it 
assembled, Candy sprayed it with gold shimmer.
Michael textured fondant for the lady’s derby hat, crimped 
the edge, accessorized it with billows, rice paper feathers, 
and fresh water pearls (Kentucky’s gem).  
We decided to do an ICES cake for Kentucky since their 
members hosted convention in 1983 and 2013. I did the 
lettering and borders. Candy added the feet and silver 
shimmer to the cake plateau.
All roof sections were marked with a shingle impression 
mat. I made the cupola panels from gumpaste and poured 
isomalt in the window openings. The frames were piped 
with royal icing. A battery operated light was placed in the 
cupola before gluing it to the roof. A piece of spaghetti was 
dyed black and inserted on the top for the lighting rod. The 
minimum height requirement was thirty-six inches. Our 
display exceeded that by four inches.
We moved our display to the presentation table two 
minutes before the 3:00 p.m. finish time.

We practiced all 
the elements of 
our display, but 
I must admit we 
didn’t do a start 
to finish trial run. 
A secret to doing 
a live challenge 
cake is to plan 
more than 
one “finished” 
look. If we had 
another half 
hour there would 
have been more 
architectural 
details on 
Churchill 
Downs, 
spectators in the 
stadium, and 
college pennants 
in the background (these are called optional items). Don’t 
tell the CMSA judges, Diane Gibbs, Kelly Lance and M. 
Anthony Pena. I’m sure they had a difficult time ranking 
the displays, because all the cakes were well done.
The excitement at the banquet kept mounting at the 
Pennsylvania tables, as the fourth and third place teams 
were announced. When our name wasn’t call for second, 
we knew we achieved our goal of a first place win. We 
received medals, a box and two tote bags full of prizes, and 
we’ll always remember the hugs and congratulations from 
our ICES friends. 
Plans also had to be made to bring our display home. The 
baseboard wouldn’t fit through the RV door in a horizontal 
position. The roof section was removed and it rode to 
Pennsylvania in Candy’s vehicle.  
We thank the Live Cake Challenge committee for 
organizing the event, the sponsors for their donations and 
the photographers for capturing our exciting day that  
we’ll never forget. It was a real feather in our "3  
Must-Do-Tier" hats.
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Upcoming Events and Happenings

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

November 2 – 3, 2013  –  Gumpaste for the  
Holidays: This class will feature students creating  
in gumpaste a life-size poinsettia, holly & berries, 
variegated holly & berries, English ivy and variegated 
ivy, eucalyptus, fir & cones, pine cones, juniper & 
yew, and the Christmas Rose. The completed items 
will be assembled into a finished spray-complete 
with holiday ribbons.  Items created in this class can 
be used as a holiday table centrepiece or a cake top, 
as well…  Numerous ideas will be shared! You are 
sure to leave in the holiday spirit after this class! 
Lunch will be provided.

November 4 – 5, 2013  –  Rolled Fondant for the 
Holidays: Students will learn how to cover a cake 
with rolled fondant and then decorate with lots of 
holiday decorations. Ideas presented in class can 
be adapted to buttercream cakes and also used on 
gingerbread houses. The cake will include a garland 
decorated with mini holly, gingerbread men, apples, 
hearts and teddy bears. A piped garland with paste 
ribbons and bows, stars and reindeer bells, half-relief 
decorated Christmas trees, bells and holiday lace 
will be but a few of the additional items featured and 
covered during this two-day class. Featured will be 
lots of other ideas using new holiday products in the 
ISAC Gallery too! Get an early jump on getting into 
the holiday spirit by taking this class! Lunch will  
be provided.

*For each class all necessary tools and equipment 
are provided for the students to use during these 
classes as well as detailed step-by-step instructional 
handouts written by Nicholas with color photographs 
and illustrations. Class certificates are presented to 
each student at the conclusion of each session.

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.

November 9 – 10, 2013, 2013  –  Come join Chef 
Nicholas and the entire staff of The International 
Sugar Art Collection as we kick off the Holiday 
Season. Demonstrations will be filled with lots of 
decorating ideas that can be used on your holiday 
cakes, cookies, candies, confections and gingerbread 
houses.Guest demonstrator will be Lauren Kitchens 
of Fancy Cakes by Lauren in Dallas, Texas. Lauren 
won First Place many times in the Food Network 
Challenges and always brings a fun and energetic 
personality to her classes and demonstrations!
Nicholas will be showing new products in the ISAC 
range as well as quick and fun decorating ideas for 
your holiday cakes. There will be three different 
demonstrations and are sure to offer something new 
and exciting for everyone.
A variety of demonstration times are available on 
Saturday and Sunday. (The same demonstrations 
will be presented during the two days.) Additional 
information on the open house and demonstrations 
is available on our web site at www.nicholas.com or 
call us at 770-453-9449.
(Please Note: Each person attending our open  
house must register to reserve their space for the 
demonstrations. There is a $10 fee to register and 
you will receive a $5 credit on any purchase made  
at ISAC on the day you attend.)

After the ISAC Holiday Open House, Lauren  
Kitchens will be teaching a variety of classes on 
November 11 and 12 which are:

November 11, 2013  –  3-D Ice Cream Cone Cake 
with Lauren Kitchens: Get ready to create a 3-D 
standing ice cream cone cake that can securely  
balance on a 1-inch diameter base. Learn structure, 
sculpting, airbrushing, fondant, modeling chocolate, 
and creating your own impression mats. The basic 
lessons you will learn from this class will open you 
up to a new world of advanced cake sculpture. All 
supplies included! All skill levels welcomed! A light 
lunch will be provided.

November 12, 2013  –  The Edible Watch with  
Lauren Kitchens: A Hands-On Half Day Class from 
2:00 to 5:30. Amaze people with this completely  
edible wrist-watch in its own jewelry case with an 
open lid. Lauren will show you how to create this 
realistic cake by using modeling chocolate and a 
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simple structure "open-lid" support system that  
will allow you to create this cake in several different 
sizes and styles. And learn how to create any  
wrist-watch style you like. From beginner to  
advanced, this class will allow you to grow as  
a cake sculptor. All supplies included! All skill  
levels welcomed!

December 7 – 8, 2013  –  ISAC will welcome  
Barb Evans who will be teaching an in-depth  
chocolate class in Studio B at ISAC the beginning  
of December. The same class will be offered on 
Saturday, December 7th and repeated on Sunday, 
December 8th, so students can choose the best day 
for them to attend!
Chocolate 101: From Bean to Bon-bon: Explore the 
world of chocolate in this fun, one-day class with 
Barb Evans. In this class, you will take a quick look 
at the history of chocolate and how it gets from  
bean to bon-bon. In addition you will learn about the 
different types of chocolate and when to use them, as 
well as learning easy ways to temper chocolate and 
making ganache. 
Then she will excite your taste buds as you learn to 
make truffles, molded chocolates, a chocolate bow, 
and the ever popular "turtles®." A light lunch will  
be provided.

*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.

November 3, 2013  –  PA ICES Fall DOS will take 
place at The York County School of Technology, 2179 
South Queen Street, York, PA, 17402. For further 
information please contact Candy Knappenberger at 
610-762-7071 or Toodlez67@gmail.com or find me 
on Facebook.

January 24 – 26, 2014  –  FL ICES will host the 
2014 FL ICES Mini Classes in Orlando, FL. The 
classes will be held at the Sheraton Orlando North 
Hotel. We have invited many of your favorite  
teachers, including Nicholas Lodge, Geraldine 
Randlesome, Kathy Scott, Susan Carberry, Ruth 
Rickey and many more. On-line registration will 
begin October 1, 2013. Hope you can join us.   
For more information, contact Susan Clippinger  
at sclippy@gmail.com or Merrie Lee Reese at  
merrielee@cakes-etc.com or go to www.flices.org.

ICES Request for Proposal 
Contract Proposal: Exhibition Service 
Contract for the International Cake  
Exploration Societé (ICES)        

The International Cake Exploration Societé is  
accepting five-year proposals from service  
contractors for ICES Conventions from 2015  
through 2019, inclusive. 

Anyone interested in obtaining further information 
should contact the Convention Liaison, Fran Wheat 
by email at frandonwheat@cox.net, by mail at 
3917 Pineland St, Fairfax, VA, 22031, or by 
phone at 703 -201-4441.

Completed and submitted bids must be  
postmarked  or date  stamped no later than  
January 10, 2014 in order to be considered. 

Please request confirmation of receipt.

Upcoming Events Policy
The following policy has been created for notices being placed in 
the "Upcoming Events" section of the Newsletter:

Day of Sharing notices shall be free for a maximum of two (2) is-
sues; Class notices shall be placed free for one (1) issue, after which 
they shall be charged $5.75 per line, per issue; Upcoming Cake 
Show notices shall be placed free for one (1) issue, after which they 
shall be charged $5.75 per line, per issue. Notice charges will be  
assessed at Times New Roman, size 12. Please contact both Helen 
Osteen, Membership Coordinator, icesmembership@gmail.com and 
Jenn McShane, Newsletter Editor, ICESNewsletterEditor@gmail.com 
in order to place Upcoming events. 

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.
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Convention CakesLexington, KY 2013

There have been some questions about 
the photo editing of the Kentucky Show 
Cake on the cover of the October ICES 
Newsletter, so we wanted to show you  
an unedited copy of the photo.  Our 
Kentucky Show Committee is very proud 
of this cake and the work they did to make 
it a unique representation of all things 
Kentucky.  We want our members to see 
just how beautiful it was on display in  
the Cake Room.
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Fall Cakes
1. Pam Dewey,  

Washington, NJ 
This oval cake was covered in 
juniper green fondant.  The 
cake was then stamped using 
airbrush colors and a silicone 
stamp.  These designs were 
then over piped with juniper 
colored royal icing.  The Tiger 
Lilies were made of gumpaste 
and dusted with petal dusts.  
The dragonflies were formed of 
gumpaste, their wings are made 
of textured gelatin. 

2. Debra Nickless,   
Brockton, MA 
This is a series of plaques for 
each month of the year. All  
babies were cast of a fondant 
and gumpaste mix. The  
"clothing" on the babies was  
also gumpaste, some mixed  
with fondant.  They were 
"clothed" according to the 
month's holiday or activity 
celebrated in the New  
England states.   

3. Myriam Young,  
Siglap, Singapore 
An oval-shaped cake is  
covered in pink sugarpaste.   
The large floral spray consists  
of fully blossomed peonies, buds 
and leaves. Ribbon loops are 
incorporated to give the spray a 
soft effect. A dragonfly resting 
on the spray gives height to the 
floral arrangement and adds 
realism to the setting. 
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Convention CakesLexington, KY 2013

Fall Cakes
1. Ana Marin, Teaneck, NJ 

Two-tiered cake covered with  
chocolate and vanilla fondant with 
a floral arrangement consisting of 
gumpaste flowers. The board was  
covered with fondant and then 
painted with gold airbrush.   

2. Eleonora Brandt,  
Turmero, Venezuela 
My project is called The Sweet Owl 
House. The owl figure, as well as the 
trees, ladybugs and butterflies were all 
hand modeled. I hand-piped the leaves 
and icing details, and used cutters for 
some of the leaves.  

3. Christine Clarke,  Cincinnati, OH 
The apples, pumpkin, gourd and 
grapes were done using airbrushed 
and/or color dusted fondant.  The  
fall leaves are airbrushed gumpaste.  
Fondant strips were brushed with 
liquid color for the wood grain basket.  
The “staples” are pieces of extruded 
and dried fondant.  The basket 
handles are royal iced wire.  The  
grass is three colors of sponged  
royal which was then airbrushed. 

4. Sharaine Vicente,   
Powder Springs, GA  
Three-tiered cake covered in  
fondant with fondant and  
gumpaste decorations. 

5. Rose McCoy, Tupelo, MS 
The board is covered in the lime 
shade of fondant. The cake is covered 
in chocolate fondant. Whimsical 
lines, as well as the whimsical flower 
are created from gumpaste.

a

2
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Fall Leaf Cupcake Tower

Leaves  

Roll out gumpaste to 1/16 inch thickness (keep gumpaste 
covered when not in use).  Using your favorite maple leaf 
cutters, cut one gumpaste leaf for each cupcake you will 
be baking.  Lay a leaf veining mat on a flat surface.  Dust 
lightly with cornstarch.  Cover with a gumpaste leaf.  Place 
shaping foam over leaf and gently press leaf into veining 
mat.  Remove leaf from veining mat by gently peeling 
back mat. Using the softer side of a foam pad and a bone 
tool, smooth along edges of leaves, pressing gently into 
pad.  Edge should curl up slightly under gentle pressure.  
Crinkle a sheet of aluminum foil and stretch out gently, 
leaving an uneven surface.  Drape leaves over foil, allowing 
leaves to sink into crevices for a natural look.  Allow to dry 
completely overnight.

Brush leaves as desired with various colors of petal  
dusts. We used warm tones of burgundy, rich gold  
and dark moss.

Alan Tetreault, Global Sugar Art, LLC, Plattsburgh, NY

Cupcakes  

Bake cupcakes using your favorite cake mix or our 
Pumpkin Cupcake Recipe. Allow to cool completely.  
Prepare cream cheese icing (see recipe).  Tint icing with 
ivory, gold and warm brown soft gel pastes. Fit a pastry 
bag with an open star tip and fill with tinted cream cheese 
icing.  Pipe swirls of icing in a circular pattern. Make 
another smaller circle of swirls in center of cupcake.  
Sprinkle icing with your choice of dust. We used a copper 
twinkle dust.  Top each cupcake with a decorated maple 
leaf.  Place finished cupcakes on Round 5 Tier Clear 
Acrylic Cupcake and Pastry Stand.  

Note: Full tutorial can be viewed at www.globalsugarart.com in our 
Education Center.

With all of the beautiful leaf-shaped cutters on the market, the numerous veining mats and 
the gorgeous petal dusts, the sky’s the limit on the colorful gumpaste leaves that you can 
create.  Nothing translates more beautifully into a gumpaste creation than autumn leaves.  
We particularly love this project because it involves a delicious pumpkin cupcake with 
cream cheese icing as the base!  Gumpaste leaves are dusted with lovely, warm shades of 
decorating dusts.  When the leaf-topped cupcakes are placed on a tiered cupcake stand, you 
get the effect of gently falling leaves. Beautiful!
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The Omaha Convention Team would like 
to invite you to begin our “Celebration of 
40 Years of Good Times” at our Midyear 
Meeting, March 6-9, 2014 at the Hilton 
Omaha in Omaha, Nebraska.

The ICES Midyear meeting is a working 
meeting for our organization. ICES 
representatives and members from every 
state, area, province, country and chapter come together to discuss 
issues, learn from each other and take information back to their 
members. It is also an important planning and work session for 
your Board of Directors and current and future Show Directors. If 
you are considering running for the Board of Directors, one of the 
requirements is that you must have attended a midyear meeting.

We will begin your introduction to Omaha with a complimentary 
ten-minute shuttle ride from Omaha’s Eppley Airport to the Hilton 
Omaha. The hotel is located at 1001 Cass Street in downtown 
Omaha and is connected to our Convention Center by a covered 
walkway.  Once you arrive, you’ll find it very easy to get around in the 
metropolitan area – there are always friendly people to help you! The 
Hilton Omaha also provides free shuttle service to our historic Old 
Market area. This one-time warehouse district is now a center for 
unique shopping and some  of the area’s finest dining.

While you are in Omaha, we hope you will have an opportunity to 
visit some of our city’s diverse attractions.  With everything from a 
world-class zoo to pioneer museums, there is sure to be something to 
please every interest.  

On Saturday evening, we have a special event planned to “Celebrate 
Memories”. Please plan to join us for a special “Omaha Themed” 
dinner. In addition, we have some memorable entertainment planned 
for you.

Nebraska weather in March can be a bit unpredictable, and 
temperatures range from an average high of 48 to an average low  
of 27.  

Midyear room rates are $129 plus tax for single, double, triple or quad. 
To guarantee this rate, reservations must be received by the Hilton 
Omaha on or before February 19, 2014.

To register online for Midyear meeting and hotel go to  
www.icesmidyear.com, or you may call the Hilton directly at  
402-998–3400 for hotel reservations.  Please mention “ICES Midyear 
Meeting”. You may also download a registration form from our 
website or contact Kathy Fry at katices@cox.net.  If you do not have 
access to email and would like a registration form mailed to you, 
please send your request to Kathy Fry at the address below.

If you have questions or would like more information, please  
contact us.

Linda Fontana  Kathy Fry
12725 S 83rd Street  12009 South 49th Street
Papillion, NE   68046–4426 Papillion, NE   68133
402-339-2872  402-734-5047
lcfices2015@gmail.com  katices@cox.net

Celebrate the Good Times!
Omaha, Nebraska

March 6-9, 2014

Pumpkin Cupcake Recipe

• 1 package (18.25 oz) Duncan Hines Spice  
cake mix (517 grams)

• 3 eggs
• 1¾ cups pumpkin puree or Solid Pack Pumpkin 

(not pie filling) (420 grams)
• ½ cup water (118.29 ml)
• 1/3 cup vegetable oil (66.6 grams)

In a large mixing bowl, combine cake mix, eggs, 
pumpkin, water and oil. Beat on medium speed for 
2 minutes. Spoon batter into prepared muffin cups, 
filling three-quarters full. Bake 15 to 20 minutes or 
until tops spring back when lightly touched. Cool  
15 minutes in pans on wire rack, then remove  
cupcakes and cool completely.  

Cream Cheese Icing

• 2-8 ounce packages of cream cheese, softened 
(453.6 grams)

• ½ cup of butter or margarine (110 grams)
• 1 teaspoon vanilla (5 grams)
• 2 cups of confectioner’s sugar (220 grams)

Beat cream cheese, butter and vanilla in a mixer on 
medium speed until smooth and fluffy. Gradually add 
powdered sugar and continue to mix on medium 
speed until completely incorporated and light and 
creamy. Add a little more confectioner’s sugar if 
necessary to stiffen icing.

Supplies

• Gumpaste
• Maple leaf  

cookie cutter
• Leaf veining mat
• Cornstarch
• Fondant shaping foam
• Bone tool
• Cel Pad™ or other 

foam pad
• Aluminum foil
• Decorating dusts
• Brushes for dusting 
• Gel paste food color-

ings
• Pastry bag
• Open Star  

Decorating Tip
• Round 5 Tier Acrylic 

Cupcake and Pastry 
Stand (optional)

• Cupcake/Panettone 
Baking Cup Liners

Alan Tetreault, Global Sugar Art, LLC, Plattsburgh, NY
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“Around the World in Eighty Cakes” –  
A Guide to Visiting Albuquerque

It is our pleasure to invite all ICES members and friends to the 
upcoming 2014 New Mexico ICES Convention and Show in 
Albuquerque. No matter how you plan to get here, we are 
hopeful that you’ll be able to join us as we travel “Around the 
World in Eighty Cakes”.

The Albuquerque International Sunport (Airport) is served by 
many regional and national airlines and is a ten minute drive 
from the host hotels and convention center. You can take 
a shuttle (Sunport Shuttle, 866-505-4966 and ask for the 
ICES discount) or a taxi into the city.  If you choose to drive, 
the host hotel and the Convention Center are conveniently 
located in downtown Albuquerque.

If you prefer to travel via RV, there are many RV parks conveniently located near the 
downtown area and convention center. With the help of the Visitors’ Bureau, we have 
identified four (4) RV parks within eight (8) miles of the convention center. See the 
convention website (http://www.icesconvention.org) for information about each  
location and their services.

Regardless of how you arrive in Albuquerque, we have a great choice for your  
accommodations, conveniently located within one block of the Convention Center.  
The Hyatt Regency Albuquerque has been chosen as our host hotel for the 2014  
New Mexico ICES Convention and Show. The rate  is $125 per night (up to quad  
occupancy) for ICES attendees for the duration of the show (and for up to three days 
before and after if you want to stay in Albuquerque to take in the sights the city has to offer). Rooms with one king or  
two double beds are available, based on your preference. Additional information about the host hotel is available on the 
convention website.

While you are enjoying all that the show has to offer, don’t forget to save time to visit our Vendor Hall to see all the great 
tools and products that our vendors have to offer.  A sneak-peek of these tools and products will be on display at the  
Vendor’s Showcase, on Thursday, July 31 from 6-7:30 pm.

If you are a vendor and you need information about a booth at the show, please contact Edith Powers  
(edichpowers@eatel.net or 225-675-5796) or Mattie Ausbrooks (mausb90@yahoo.com or 504-415-7340).

Lastly, mark your calendars for April 1, 2014 when registration opens. As usual, you’ll be able to register online  
(http://www.ices.org) or via fax/mail when registration opens at 11 am (Eastern 
Time).  Early-bird registration is $190 for members until June 1st; regular registra-
tion increases to $225 for members on June 2nd. 

Don’t forget to keep current with developments and the latest information about 
the convention on our website http://www.icesconvention.org or on our Facebook 
page (ICESConvention).

We’re looking forward to seeing you in Albuquerque.

Adam Starkey and Ted Scutti
directors@ices14.org
Adam: 415.637.7432, Ted: 602.300.2625
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Just RE-MELT to RE-USE

®
Heat-and-Pour Mold Making  Materials

With ComposiMold-FC you can make 2-part molds of any 
3-dimensional character YOU choose! When you’re �nished, just 

RE-MELT the mold to RE-USE it for up to 35 unique projects! 
HAPPY (AND CREATIVE) HOLIDAYS!

www.ComposiMold.com TU
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(ComposiMold is certi�ed non-toxic 
and CONFORMS TO ASTM D-4236.)

#903 Western Ave., Manchester, ME 04351, #888-281-2674 Don’t forget: When you’re done with this mold, re-melt it to re-use it!

Step One: Once your melted ComposiMold has solidi�ed around 
your 3-dimensional shape you can carefully de-mold it. Use a sharp 
knife to cut the mold in two pieces along the midline of the master 
object. It can be helpful to have a friend hold the mold as you cut.

Step Two: Fill each half of the 
mold with melted chocolate 
being sure to �ll all the lowest 
points and details �rst. 

Step Three: Align the two halves 
of the mold and secure with 
tape, tap the mold on the 
counter, and top o� with melted 
chocolate. Let harden.  

Step Four: Untape the mold 
halves from each other and 
remove the chocolate version of 
your 3-dimensional shape. 

Step Five: You can easily attach 
a broken limb by heating up the 
connection point and pressing it 
back on. Let harden and enjoy!

Based in Queens, New York, we welcome you to
our cake decorating classes. 

Taught by experts from all over the world, you
will be amazed at the techniques you can learn!

All levels catered for.

www.desirablecake.com

Desireable Cake Co Sept 13_Layout 1  15/07/2013  15:32  Page 1
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2013 – 2014    ICES Board of DirectorsExecutive Committee
Kathy Scott, ICES President
 558 Hwy 20
  Abbeville, SC   29620
  Mailing Address:
  P.O. Box 218
  Abbeville, SC   29620
  P ~ (864) 446-3137; C ~ (864) 378-6983
  Email:  sweetexpress@wctel.net 

Beth Lee Spinner, Chairman of the Board
   12 Timber Trail
 Columbia, CT   06237-1418
 P ~ (860) 228-8595; C ~ (860) 617-3989
 Email:  iceschair@gmail.com 
 Personal Email:  blspinner@gmail.com   

Regina Bankston, Vice President
 237 Richmond Rd
 Huntsville, AL   35811
 C ~ (703) 401-9135
 Email: jbankston@cox.net 
 MI, MS, NC, TN

Sharon Briggs, Recording Secretary
 938 S Alamo Rd, Unit 21
 Alamo, TX   78516
 C ~ (956) 279-7434
 Email:  brighos@att.net

Carley King, Corresponding Secretary
 7811 Linwood Ave
 Dallas, TX   75209
 C ~ (214) 802-0988
 Email:  carleyking@sbcglobal.net 
 GA, LA, NJ, VA

B. Keith Ryder , Treasurer
 3405 Radnor Pl
 Falls Church, VA  22042-4122
 P ~ (703) 538-6222
 Email:  bkeith@bcakes.com  
 Email:  sugarteacher@gmail.com

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

Maureen Cleveland   
 7 Dyer Dr
 Clifton Park, NY 12065-5002
 P ~ (518) 877-5697; W ~ (518) 782-0095
 Email: ccleve3192@aol.com 
 IL, KS, ND, WV

Millie Green  
 4102 Madison Ave
 Indianapolis, IN   46227
 P ~ (317) 782-0660
 Email:  millie.icesbd@live.com 
 AK, HI, MN, OR      

Gloria Griffin  
 2305 S Millway #306
 Mississauga, Ontario   L5L 3P8
 P ~ (905) 607-1295
 Email:  gjgriffin@rogers.com 
 ALL Countries  

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

Vicky Harlen  
 528 Hwy 20
 Abbeville, SC  29620-4131 
 P ~ (864) 446-7838; C ~ (864) 941-7972
 Email: cakegal@cakegallery.com 
 APO, AZ, TX, WI

Candy Knappenberger  
 223 Rapsher Ln
 Lehighton, PA   18235 
 P ~ (610) 377-7590; C ~ (610) 762-7071
 Email:  toodlez67@gmail.com 
 IA, KY, OK 

Leah Langford  
  1960 N Parkway, #904
 Memphis, TN  38112
 P ~ (901) 683-1195; C ~ (901) 288-3129
 Email:  leahicesbd@yahoo.com 
 AR, NE, SC, SD

Maureen Lawson    
  25918 Chaffee Ct
 Mechanicsville, MD  20659-2718
 P ~ (301) 373-3405; C ~ (301) 904-0484
 Email:   lawson.maureen@gmail.com
 Guam, PA, WA

Chris Olson     
  5207 Rustic Way
 McFarland, WI   53558
 W ~ (608) 838-6028
 C ~ (608) 217-5790
 Email:  chrissconf@charter.net
 DC/DE/MD, NY

 Joshua Simpson      
  P. O. Box 864
 Tupelo, MS   38802
 C ~ (662) 419-0765
 Fax ~ (662) 718-5560
 Email:  southerntwists@yahoo.com   
 ID, OH, US Virgin Islands

Fran Wheat     
  3917 Pineland St
 Fairfax, VA   22031
 C ~ (703)-201-4441; F ~ (703) 978-0192
 Email:  frandonwheat@cox.net  
 CT/RI, IN, NM 

 Debbie Woodruff      
  1731 Bonds Mill Rd
 Lawrenceburg, KY   40342
 P ~ (502) 839-7025; C ~ (502) 600-7025
 Email:  debbiewoodruff7@gmail.com 
 CO/WY, PR, UT

2013-2014 Committee Chairmen
Awards (Hall of  Fame, Scholarship) ___  Chris Olson
Budget & Finance __________________  Debbie Woodruff
Bylaws  __________________________  Leah Langford
Certification  ______________________  Vicky Harlen
Convention _______________________  Fran Wheat
Ethics  ___________________________  Beth Lee Spinner
International ______________________  Gloria Griffin
Internet (Ways and Means) __________  Regina Bankston
Membership ______________________  Joshua Simpson
Newsletter (Motion Recap)  __________  Maureen Lawson

Nominations/Elections  
( Job Descriptions)  _________________  Millie Green 
Property & Records  
Management (Historical)  ___________  Sharon Briggs
Publicity (Logo) ___________________  Ann Marie Haase
Representatives (Chapters)  __________  Carley King
Social Media _______________________Candy 
 Knappenberger
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Membership figures as of Sept. 25, 2012
State/Area Country/Province 
Alabama __________________ 47 Argentina ______________________ 22
Alaska _____________________ 3 Australia _______________________ 12
APO ______________________ 1 Bahamas ________________________ 6
Arizona ___________________ 38 Barbados ________________________ 3
Arkansas __________________ 11 Belize ___________________________ 2
California ________________ 180 Bolivia __________________________ 1
Colorado __________________ 42 Brazil __________________________ 14
Connecticut _______________ 47 British Virgin Islands ______________ 1
Delaware ___________________ 5 Canada, Alberta __________________ 8
District of Columbia _________ 8 Canada, British Columbia _________ 19
Florida __________________ 221 Canada, New Brunswick ___________ 1
Georgia ___________________ 92 Canada, Ontario _________________ 56
Guam _____________________ 1 Canada, Quebec __________________ 4
Hawaii ____________________ 3 Chile ___________________________ 1
Idaho ______________________ 4 China ___________________________ 2
Illinois __________________ 135 Colombia ________________________ 1
Indiana ___________________ 75 Costa Rica _______________________ 3
Iowa _____________________ 30 Curacao _________________________ 2
Kansas____________________ 25 Denmark ________________________ 1
Kentucky _________________ 68 Dominican Republic ______________ 2
Louisiana _________________ 92 Ecuador _________________________ 9
Maine _____________________ 5 Ethiopia _________________________ 1
Maryland _________________ 68 France __________________________ 1
Massachusetts ____________ 100 Germany ________________________ 1
Michigan ________________ 113 Ghana __________________________ 8
Minnesota ________________ 34 Guatemala _______________________ 4
Mississippi ________________ 29 Guyana _________________________ 1
Missouri __________________ 76 Honduras _______________________ 4
Montana ___________________ 3 Hong Kong ______________________ 2
Nebraska __________________ 28 India ___________________________ 1
Nevada ___________________ 15 Indonesia ________________________ 1
New Hampshire ____________ 11 Japan ___________________________ 4
New Jersey ________________ 58 Malaysia ________________________ 1
New Mexico _______________ 22 Maldives ________________________ 1
New York ________________ 118 Mexico _________________________ 17
North Carolina_____________ 96 Netherlands _____________________ 7
North Dakota _______________ 3 New Zealand _____________________ 3
Ohio ____________________ 124 Nicaragua _______________________ 1
Oklahoma_________________ 29 Nigeria _________________________ 90
Oregon ___________________ 30 Norway _________________________ 1
Pennsylvania ______________ 66 Peru ___________________________ 24
Puerto Rico ______________ 110 Philippines ______________________ 8
Rhode Island _______________ 9 Poland __________________________ 1
South Carolina _____________ 62 Portugal _________________________ 1
South Dakota _______________ 8 Qatar ___________________________ 1
Tennessee _________________ 92 Singapore _______________________ 3
Texas ____________________ 198 Sint Maarten _____________________ 3
Utah _____________________ 17 South Africa _____________________ 5
Vermont ___________________ 7 South Korea _____________________ 1
Virgin Islands _______________ 1 Spain ___________________________ 6
Virginia __________________ 111 Sri Lanka ________________________ 6
Washington _______________ 28 Switzerland ______________________ 2
West Virginia _______________ 7 Taiwan __________________________ 1
Wisconsin ________________ 29 Trinidad & Tobago ________________ 1
Wyoming __________________ 2 United Arab Emirates______________1
____________________________  United Kingdom _________________ 19
____________________________  Uruguay _________________________ 7
____________________________  Venezuela ______________________ 63
____________________________  West Indies ______________________ 1

INTERNATIONAL MEMBERS  ______________________________473
US MEMBERS   ____________________________ 2,837 
TOTAL ACTIVE ICES MEMBERS  ____________________________ 3,310 

Correction
The August 2013 ICES Newsletter article about Shirley 
Jackson inadvertently stated that Shirley was one of the first 
twenty-five Charter members and helped Betty Jo Steinman 
to create ICES.  Although Shirley participated in ICES early 
on and was an ICES Charter member she did not attend 
the first Convention.

Classified Ads 
JEWELRY ESPECIALLY DESIGNED FOR CAKE 
DECORATORS! We specialize in exclusive sterling 
silver charms for sugar artists. Check our website for 
new designs at OsteenJewelry.com or call 713-304-8555.
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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 and Membership Questions:  
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

2014 Show Directors, Albuquerque, NM: Adam Starkey and Ted Scutti,
387 N. 2nd Avenue, Unit 1G, Phoenix, AZ 85003. Adam’s phone: 415.637.7432, 
Ted’s phone: 602.300.2625 or email: directors@ices14.org

Newsletter Contact Information
ICES Founder: Betty Jo Steinman  
P.O. Box 825, Howell, MI 48844 
email: bettyjosteinman@gmail.com.
ICES Newsletter Editor: Jennifer McShane 
email: ICESNewsletterEditor@gmail.com
ICES Membership Coordinator: Helen Osteen 
2502 Esther Ave, Pasadena, TX 77502 
phone: 713-204-3218; fax: 877-261-8560 
email: icesmembership@ices.org

Publication Information
The ICES (USPS 020031) newsletter is published monthly (except in September) by the 
International Cake Exploration Societé at 2502 Esther Ave., Pasadena, TX  77502-3239. 
Periodicals postage paid at Pasadena and additional mailing offices.

POSTMASTER, PLEASE SEND ADDRESS CHANGES TO: ICES Membership 
Coordinator, 2502 Esther Ave, Pasadena, TX 77502-3239.

Prices and terms of membership are subject to change without notice.

The ICES Newsletter is published to keep members informed about cake decorating 
and relevant issues. Members are encouraged to share hints, recipes, patterns and/or 
photographs. Regular US membership dues are $60 per year or $156 for three years; Gold 
Key and student US membership dues are $50 per year (US membership dues include 
$28.38 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 $71.03 per year for your subscription 
to the ICES newsletter); Associate membership dues are $25 per year, and Charter 
membership (joined before 09/1977) dues are $20 per year. Dues must be paid in U.S. 
funds. Membership is open to any man, woman or child who is interested in the art of 
cake decorating.

Copyright  © 2013 The International Cake Exploration Societé. All rights reserved.  
Reproduction in whole or in part is prohibited without the prior written consent of the 
ICES Board of Directors.

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

July 31-August 3, 2014—Albuquerque, NM
July 23-26, 2015—Omaha, NE
August 4-7, 2016—Mobile, AL

Midyear Meetings
To help you arrange your calendar, the dates and locations  
for upcoming ICES Midyear Meetings are listed below. 

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

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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1977 was the year, Euless, 
Texas was the place, and 
Sandy Israel was the Show 
Director. When I attended 
my first ICES Convention, 
Gayla Russell and I drove to 
Florissant, Missouri to catch 

a ride on a chartered bus with a group of Missouri 
cake decorators. We were going to see what “ICES” 
was all about. The bus ride itself was a “hoot.” I was 
shy and naïve. It was my first time away from my family.  
There were people sleeping on the floor. I was thinking 
to myself “What in the world have I gotten myself into?”

When we arrived at the hotel we found it was not in 
the best condition. It had been sold since the contract 
was originally negotiated, and the new owners weren’t 
really concerned with housekeeping.  But we were 
determined. After all, we had come to see cakes and 
meet cake decorators, so that’s what we did.

The Magic of ICES – Charter Membership  
Sharon Briggs, TX

Upon arriving at the show, Gayla encouraged me to 
sign up to volunteer because all of the demonstrations 
were already filled. The only demonstration I really 
wanted to see was Georgina Johnson from Canada 
demonstrate the Lambeth method. As luck would have 
it, I was chosen to to be Georgina’s assistant during her 
demonstration. I got to see the Lambeth demonstration 
up close and personal. I still use this same technique 
today with buttercream. She has since passed away, 
but she left an impression on me I will never forget.

I was hooked, and from that year on I have volunteered 
as much as I can. I am still in awe at the Magic of 
ICES – learning new techniques, the demonstrators, the 
sharing and the way people from all around the world 
become FAMILY. To this day I look forward to attending 
Convention and the annual “Family Reunion” of ICES 
members. Someday you should ask some of the other 
Charter Members about some of our other travels.  
We all have tales to tell, and now we can laugh and 
reminisce about them.

The ICES Board works very hard to make sure our  
membership has the latest information available to them 
using current technology, social media platforms, and  
up-to-date communications. 

Approximately 236 ICES members do not have an email 
address, have never submitted their email address, or 
have not submitted a change of address request to our 
ICES Membership Coordinator, Helen Osteen. ICES, like 
many other organizations worldwide, has converted to 
digital communication in one way or another. At first  
the ICES website was basically a method for ICES to  
communicate with its members. Now, ICES members can 
login to a secure area of the ices.org website to receive 
special discounts, get baking information, see tutorials, find 
almost any ICES form, and find a downloadable ICES 
business card. In addition, ICES has several Facebook 
pages, Twitter, Pintrest, Tumblr, plus other social media 
sources available to our members.  However, if our Mem-
bership Coordinator or ICES Chairman of the Board needs 
to send out a time-specific message to membership, email 
is still the most efficient and economical method to do so. 

Request for Updates to ICES Members' E-Mail Addresses 
Otherwise, members have to wait days, sometimes weeks 
to see the information in the ICES Newsletter.  

If you have an email account or have changed your 
email address since joining ICES, please send Helen 
Osteen (membership@ices.org) an email message with 
the updated information. If you don’t already have an 
email account but you have access to a computer or a 
cell phone, would you please consider the possibility of 
setting up an email account?  If so, please do so and 
then send that information to Helen. Additionally, be sure 
that your email address is uniquely yours and not shared 
with another ICES member. We want to be able to com-
municate with you in effective and timely methods other 
than just our newsletter. Please be assured that ICES will 
never share or sell your email address or any other per-
sonal information with any vendors or other commercial 
sources. Lastly, ICES does understand that some members 
don’t have access to computers or cell phones and we 
will always do our best to get information to you in the 
best way possible.

Thank you and we look forward to hearing from you!
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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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Tiffany Wycoff,  
Spokane, WA 

This cake was made for 
Gavin's 4th Birthday. Rice 
Krispies™ were used to 
shape the ship. Then the 
rice cereal was frosted. 
The floors and side were 
made of 50/50 fondant 
gumpaste. I used a stiff 
brush with gel paste 
colors-red, brown, yellow,  
and white and vodka. The 
rails and mast are wood 
dowels covered and rolled 
with fondant. The bell 
and overhead plank were 
shaped and dried for 24 
hours. Then I inserted a 
coiled wire. The windows 
have piping gel. The sail 
and awnings are 50/50 
fondant /gumpaste using 
stripe technique.

Barbara Tagliaferri, Zeiningen, Switzerland  

This cake was made for my dad's retirement.  The sign says "Gute 
Fahrt in die Pensionierung", which means "Wishing you a good 
drive into retirement". It's a hummingbird cake with dulce de leche 
filling for 30 people. 

Kristin Lynch, Lenexa, KS

This cake was my son Henry's First 
Birthday cake made with buttercream 
icing and fondant accents.  "The  
number "1" on the top and the stars 
were outlined in royal icing.

Wanda I. Ramos, Peñuelas, PR   

This cake was made for a wedding in Castillo Serralles, one  
of the most beatiful, historical places in Ponce, Puerto Rico.

Members' Page

Danaris Mazara, Lawrence, MA 

Upside Down Chandelier Cake: It's a four tier cake 
covered in fondant with beautiful details.On the top it has 
a cala lily bouquet. On the side and bottom are hanging 
crystal pendants to create a dramatic look. 

If you would like to submit photos for the Members' Page, please submit 
them to the Newsletter Editor via email: 
ICESNewsletterEditor@gmail.com

We make every effort to comply with copyright law and not reproduce 
protected images without permission. Please do not submit images of  
copyrighted materials for publication. 


