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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:

Happy New Year from your President.  I hope this year you will be safe, 
prosperous and enjoy your membership as an ICES Member.

There are a lot of exciting things happening with ICES.  We just signed 
the Contracts for the 2018 Convention in Cincinnati, Ohio and the 2019 
Convention in Little Rock, Arkansas. We are still looking for a site to host 
the 2017 Convention and Show.

The main excitement we have at the moment is the 2014 Convention and 
Show being held in Albuquerque, New Mexico. I hope you are making plans 
to attend.  Ted and Adam, the Show Directors and their committees have 
been working hard to make it a convention you will not want to miss. 

Also, do not forget about the Midyear meeting in Omaha, Nebraska.  
Anyone can attend and have input in the meetings. Yes, it is mostly  
meetings, but I have found that anytime ICES members get together,  
it is a time to remember. 

We are also looking for ICES Roving Reporters. If you would like to be 
considered, please contact Maureen Lawson, ICES Newsletter Chairman.  
You don’t have to worry about writing the perfect article. Just write the steps 
and we have the Newsletter Committee that will proof and edit your article, 
if needed.

Please remember that your ICES Board and the Newsletter Editor would 
like to publish information about our ICES members, but we cannot do that 
if you do not keep us informed. Please don’t assume that we know. We are 
very accessible to our members, our email addresses are listed on page 22.  
Please contact us about any of your concerns.

Now I need your help.  Over the holidays, I lost my piping bag.  From what 
I understand, it is hiding somewhere in this newsletter. Please see the article 
on page 5 that tells you what to do if you find it.  You might be one of 
twenty-five winners of our newly designed Magic of ICES pin.  

Sincerely,

Kathy Scott 
President, ICES

ICES
Mission Statement

Letter from the

President
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Upcoming Events and Happenings

The following classes will be offered by Nicholas 
Lodge at his classroom in Norcross, (Atlanta) Georgia:
March 10-21, 2014  – PME Ultimate Master  
Certification Class with Nicholas Lodge During 
this 12 day class, you will cover the 3 modules of  
the PME certification, and will receive a total of 7 
certificates, including 3 certificates from Chef  
Nicholas Lodge, the 3 PME module certificates, as well 
as the PME Master Certificate.  The master certificate is 
awarded upon completion of the 3 PME modules.
This class is ideal for students who live outside of 
the US as you only need to travel once, and also for 
students who want to optimize their time and take 
all 3 modules at one time.
Days 1-3 will cover the Rolled Fondant Techniques 
course. Class time will be 9:00am-6:00pm. Days 
4-6 will cover the Advanced Royal Icing Techniques 
course. Class time will be 9:00am-6:00pm. Day 7 
will be a partial rest day with an optional afternoon 
demonstration on cake baking, filling cakes, working 
with real cakes, etc. in Studio B. This is included in 
your class tuition, but is not required if you would 
rather go sightseeing, take the day off, rest, etc. 
Class time will be 1:00pm-5:00pm.
Days 8-12 will cover the Ultimate Gumpaste Flower 
course. Class time will be 9:30am-5:30pm.
The class tuition includes: 
* Multiple booklets of hand-outs, photographs,  
 diagrams, recipes, etc.
* ISAC & PME aprons
* Water, soda, tea/coffee, lemonade, iced tea, lunch  
 each day, and the ISAC signature sweet break in  
 the afternoon.
* A celebration dinner on Wednesday evening of  
 the 2nd week.
For additional information on this class, please visit 
our website at www.nicholaslodge.com or call us  
at 770-453-9449. Also, email us for more information 
at customersvc@nicholaslodge.com. This class is 
limited to 16 students! This special class filled up 
very quickly last year when it was first offered it.  
Don't delay!  Make plans to attend this Ultimate 
Sugarcraft Experience!
*All necessary tools and equipment are provided for 
students to use during class. Students do not need 

Find the Missing Piping Bag

Kathy Scott, our ICES President, lost her magic 
piping bag and she needs your help to find it. The 
piping bag is located somewhere on the pages 
of this issue of the ICES Newsletter. If you find it, 
please go to the ICES website (ices.org) and sign 
in (Member Login). Complete the “I Found It” form. 
Make sure you tell us exactly where you found the 
missing piping bag.  The deadline to enter for the 
January drawing is February 20th*. Twenty-five 
participants will be randomly selected to receive 
the new Magic of ICES pin. You can only enter 
once per month. 

In addition, if you would like to purchase your 
very own Magic of ICES Pin, please contact 
Helen Osteen, ICES Membership Coordinator at 
icesmembership@gmail.com. The cost to purchase 
a pin is $6, including shipping in the US and 
Canada. International members will pay $9.00 
that includes shipping outside the US and Canada. 
S/A/P/C/C Representatives may contact Helen 
for information concerning bulk purchases.
*February 20th allows time for our International  
members to participate.

to bring anything to class. Classes include detailed 
hand-outs written by Chef Nicholas with color  
photographs and a class certificate. Unless stated 
otherwise, all Nicholas Lodge class sessions have  
a light lunch provided each day.
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.

July 19-21, 2014 and July 24-26, 2014  –   
Robert Haynes (UK) is coming to Sugar Delites!  
Two gumpaste flower classes. For more information, 
visit the class tab, www.sugardelites.com. Come  
join the fun!

...and Caring
Colette Peters' mother, Dorothy Peters passed away peacefully 
Saturday, November 9, 2013. Sympathy cards can be sent to 
Colette’s home at 72 Maplewood Ave, Maplewood, NJ, 07040.
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Decorative Isomalt 
Flower using  

Veiners        

With sugar artists using isomalt more today 
either as a super glue to attach decorative  
sugar pieces to a cake, or to make big beautiful 

show pieces, isomalt flowers are being seen more and  
more. This tutorial shows  how easy it can be for a novice  
or beginner to use isomalt to create flowers that will be 
bold and beautiful.
This method is an alternative to pulled flowers. By using 
veiners and applying the isomalt directly on the veiner, the 
impression of the petal will be imbedded in each petal, 
creating a beautiful definedly flower. You can use any veiner.  
I used the Cattleya Double Veiner in this tutorial.

Step 1: Place isomalt in silicone bowl.  Using the 
microwave heat isomalt at 30 second intervals until it  
starts to return to a liquid state;  then 15 seconds at a  
time until it bubbles.
Place bowl on work surface until the isomalt stops bubbling.
• When the isomalt cools place it back in the microwave  
 as needed at 15 second intervals again until it bubbles.  
 Let bubbles burst and the isomalt is ready to use.

Step 2: Using what is considered the center petal, pour 
a quarter size amount of isomalt on the bottom veiner, 
cover with the top veiner. Wait 1 minute and remove the 
top veiner. Slowly pull the isomalt from the bottom veiner. 
Freely shape this petal.

Supplies:

• Rubber Gloves

• 2 silicone bowls 

• Simi Cakes Isomalt – color of choice, in picture:  
Cattleya Double Veiner

• Tools on hand: needle tool and flat blade

• Melting pot (Ranger Melting Pot shown).

Teri Tarbox, Waldorf, MD
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Step 3: Using what is considered the outer petal, pour a 
quarter size amount of isomalt on the bottom veiner, cover 
with the top veiner. Wait 1 minute and remove the top 
veiner. Slowly pull the isomalt from the bottom veiner. 
Shape petal with a slight arch and pinch the bottom of petal.  
*The silicone veiner will hold the heat of the isomalt as you make 
petals. Place by fan or allow time to cool. Due to held heat in 
silicone you can allow time before you remove the top veiner.

Step 4: Using either clear or the color chosen dip the first center petal in heated  isomalt (using a melting pot if you  
have one or heat the isomalt in the microwave until liquid state to use it to attach the petals). Attach petals one at a time, 
letting the isomalt cool and harden before you attach the next petal.

Step 5: Once the center of your flower is complete.  
Dip the outer petal in isomalt and attach this petal to  
the center cluster.

Step 6: Leaves – Follow the steps above to create a petal. 
Grean isomalt can be used or you can use clear isomalt and 
dust it with The SugarArt Sterling Pearl Color Elf Green. 
Dust your clear leaf, this will give it a transulant effect. 
Attach your leaves to the flower using isomalt.

Attach your beautiful flower with a dot of isomalt to 
your fondant covered cake. If flower is to be placed on a 
buttercream cake, attach a lollipop stick to the bottom of 
the flower with isomalt.
I find that the rich colors of Simi Cakes’ Isomalt  
allow a Sugar Artist to create Beautiful Decorative  
Fantasy Flowers.

Helpful hint- Always make a couple more then you think you will need.
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So, you want to make a cake with lace on it.  How are 
you going to do it?  These days, there are so many lace 
techniques to choose from and everyone is trying to 
convince you that their method is best.  This article will 
discuss several lace options available to decorators of all 
skill levels. 
An old time favorite, hand piped lace, is making a 
comeback. Well, it never really went away....it just got 
pushed to the side with the introduction of lace molds.  
You may have seen a few?  The silicone mold, seemingly 
the most popular at present, is available in shades of 
green, blue, pink, white, etc. Within that group are 
varying types of silicone ... hard, soft, deep or shallow.  
They can be used with a variety of mediums ... fondant, 

modeling 
chocolate, 
gumpaste. 
Some 
mediums may 
work best 
with specific 
molds.  For 
example, DAB 
Instant Lace 
paste works 
best with the 
DAB brand 
of molds, 
Sugarveil® 
may work best 
in their molds, 
etc.  But there 
is a range of 
heat silicone 
molds can 
handle.  If you 
are making 
a molded 
lace piece 
from melted 
Isomalt, be 
sure the mold 
you want can 
handle the 
heat. Silicone 

quality also makes a difference. Lesser quality molds may 
wear out faster or be more inclined to tear.  There are 
also hard molds made from clay and resin. While they 
generally give good impressions, it can be more difficult 
to remove the finished piece and they require the use of 
cornstarch to prevent sticking.
Another option is painted lace.  This involves the use  
of a "paint" made by mixing an alcohol base with either 
dry, paste or liquid color used for cake decorating.  It is 
also possible to paint with airbrush colors straight from 
the bottle.
Brushed embroidery is another option for mimicking  
lace or lace appliqués on cakes. In this technique, an  
icing outline is piped onto the cake and a damp 
paintbrush is used to drag the piped icing toward the 
center of the design, creating a visual effect similar to  
that of stitched embroidery.
Let's go back to the subject of piped lace.  There are 
several ways of piping a lace design onto a cake.  The 
oldest and purest method is simply freehand piping.  
It involves piping the lace without the use of marked 
patterns. Some decorators feel this technique is the only 
way embroidery should be done. For decorators having a 
fear of freehand, there are other options. One is to trace 
the design onto parchment paper and go along each line 
poking a pinhole trail into the cake. Remove the paper 

The Great Lace Race
Deb Ramsey, Taftville, CT
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and you'll have something similar to a connect-the-dots 
game to pipe over.  If following dots isn't your forte, 
perhaps tracing over the entire design with a pointy,  
(but rounded) object, using just a little pressure, will  
help.  That will give you a soft solid imprinted line as 
a guide.  If that's still not enough for you, there are 
imprinters you can buy, or simply use blossom cutters  
or other cutters to literally pierce the design onto the  
cake for you to pipe over.
Whatever your decorating skill level, lace is a definite 
option.  It's simply a matter of choosing the right 
medium and method for your abilities.

Motion Recap from Board of Directors  
Teleconference – November 5, 2013

Executive Board Actions –  
November 19, 2013

1. Move to appoint Regina Bankston, Fran Wheat,  
and Carley King to the Social Media Special  
Committee.  Passed.

2. Internet Committee moves to approve the Social  
Media Goals and Objectives, dated November 
2013. Passed.

3. Internet Committee moves to approve the Social  
Media Special Committee General Procedures,  
dated November 2013. Passed.

4. Internet Committee moves to approve the  
Social Media Special Committee Monitoring 
Guidelines, dated November 2013. Passed.

5. Internet Committee moves to approve the Social 
Media Monitor Contract, dated November 
2013. Passed.

6. Contract Manager moves to approve the 
ICES Roving Reporter Contract, form date of 
11/5/13. Passed.

7. Contract Manager moves to approve the ICES 
Sugar Art Display/Member Article Photo/Video 
Release Form, form date of 11/5/13. Passed.

8. Internet Committee moves to approve the ICES 
App Request for Proposal (RFP Packet), including 
cover letter. Passed.

9. Internet Committee moves to approve the Internet 
Online Forms Procedures, dated 11/5/13. 
Passed.

10. Move to appoint Acoatzin Torres (VA) as the 
official ICES Translator for 2013-2014 Fiscal 
Year, effective immediately. As the official ICES 
Translator, he will receive a stipend of $500 at 
the close of convention, and will be a member 
of the current Show Committee as the Show 
Translator. Passed.  

11. Motion to adjourn. Passed.

1. Kathy Scott moves that ICES purchase 500 
“Magic of ICES” pins for a total cost of $709,  
to be used in a newsletter contest and to be 
available for purchase by ICES members.  
Passed.

2. Motion to adjourn. Passed.

Correction: In the December issue the Recap from the 
Teleconference – October 1, 2013, Motion 11 indicated 
that the motion Passed. It should have said "Failed."
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ICES Certification Exam
On August 7, 2013, I joined 15 other candidates in the 
ICES Certification Exam. For those unfamiliar with the exam, 
it’s an 8-hour adjudicated skills test in which candidates  
design their own display pieces based on a standardized 
point system of skills. Every candidate has to overcome  
hurdles of some sort (such as traveling from a foreign country 
or icings not cooperating) and each story is worth a listen.

I signed up for the exam in August 2012, just before I found 
out I was pregnant and due with our second daughter.  
Whoops! Not ideal timing because we all know that  
pregnant women don’t have an excess of energy to use 
toward planning and practicing for Certification. Not to 
mention how parents are sleep deprived after the birth of a 
new baby. But I was due in early April, so that still left me 
almost 4 months to prepare…with an infant on my shoulder 
and a 1½ year old hanging on my leg …  Oh boy!

Once I commit to something, I like to see it through, so I 
planned day and night and practiced as much as I could. I 
read the Candidate Guidelines (www.ices.org/internationals 
/certification), Certification Tips (e-mailed to candidates), 
Ruth Rickey’s Girlfriend’s Guide to Certification (available 
from Ruth upon request), and Ruth’s blog posts (sugarzen.
wordpress.com) until I knew them like the back of my hand.  
I also worked via e-mail with my mentor, a Certified Master 
Sugar Artist (CMSA) recipient, to perfect my plan and tweak 
my skills. I highly recommend finding a mentor if you are 
attempting Certification. The information and guidance I 
received was priceless!  

First, I practiced each of my chosen skills individually. I have 
always wanted to learn counted cross stitch with royal icing 
so I was determined to use that in Certification. I have been 
doing real cross stitch since I was old enough to hold a 
needle, so how hard would it be to create a sugar version? 
Big mistake! As I practiced, I found my work was extremely 
sloppy! I quickly realized that I would not be able to fine-
tune that skill to successfully perform it during the exam, 
so I reorganized my game plan. Once I finalized my skill 
choices, I practiced the entire exam. I recreated the exam 
environment as much as possible: I set out my tools and  
pre-dried items before beginning; my sister acted as my 
assistant and took notes on timing, things to tweak, and 
general comments; I eliminated all other distractions &  
interruptions; I worked with a timer; etc. After the practice 
run, I tweaked some of the skills again until I was 100% 
confident that I could not only perform them successfully but 
that they would meet CMSA standards. At this point, I must 
mention that I really should have practiced the full exam at 
least one more time…but I just didn’t have the time.  

Melanie Judge, Land 'O Lakes, FL

The week before the exam, I started packing. That was a 
full-time job and definitely involved a learning curve!  I 
completely destroyed two gumpaste roses before I realized 
that my method was not going to work. But packing the 
pre-dried items isn’t the only concern. You also have to pack 
every tool you’ll need, but not every tool you own. In Ruth’s 
guide, she suggests packing tools for each skill in a gallon-
sized zip-top bag. Once a skill is completed, you throw all 
the tools back in the bag and grab the next skill’s tool bag.  
That way, no time is lost looking for that certain tool and you 
know everything you’ll need is packed.  I used this method 
and it worked wonderfully!  I also sat down with my mother 
and sister to visualize the entire exam from start to finish.  
I audibly listed the tools I would need, and they double-
checked that I had packed it.

Another important aspect of the preparation process is  
creating your timeline or schedule for the exam. This helps 
your assistant keep you on track as the day goes on, and 
since my assistant, Susan Clippinger, and I were unable  
to practice together beforehand, the timeline was crucial. 
On my timeline, I wrote what skill I would be performing, 
what the adjudicators were looking for (ver batim from the 
Candidate Guide), how long it should take me to complete, 
the list of tools/icing colors/etc. that I would need, and 
things my assistant could be doing while I was working  
(i.e., filling piping bags, washing bowls, etc.).  

On August 5th, I piled my tools and supplies, luggage, 
husband, infant, and myself into our car and started our trip 
from Florida to Kentucky. We stopped half-way to spend the 
night and arrived in Lexington in the afternoon on the 6th, 
leaving plenty of time to settle into our hotel room and get 
ready for load-in.  
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During load-in, I carefully organized all my tools, found 
the perfect spots for my KitchenAid® mixer and desk lamp, 
made my icings, kneaded my fondant, and laid out my 
pre-dried items for approval by the adjudicators. I noticed 
that many of my fellow candidates did not stick around 
during load-in and later learned that many returned to their 
hotel rooms to make icings and repair damage from travel.  
Maybe they were more organized than me, but I needed 
every minute of the load-in time to get everything perfect for 
the next day. After load-in, I grabbed some dinner and went 
back to the hotel room to put my daughter to bed. I was in 
bed reading over the Candidate Guidelines one last time  
by 10:00 PM.

On the 7th, I was ready for the exam in every way. I was 
well-rested and ate a nutritional breakfast. Most importantly,  
I was calm and confident that I was prepared for the exam. 
I knew that I had done everything in my power to ensure 
success. Of course, I could still have an off-day, drop  
something, or have another random disaster, but you just 
can’t stress about that stuff. Things happen. Do your best 
under the circumstances and move on. Luckily, though, I  
was having a very “on” day.  By lunchtime, I was at least 
2 hours ahead of my schedule. That only calmed me even 
more because I knew if I did run into any snags in the  
afternoon session, I had a little extra time to make repairs.  
I also learned at lunch that my daughter, who previously 
took a bottle with no complaint, was suddenly refusing to 
take one during the exam. We knew she was not in any 
danger from not eating for the next four hours, but I told 
my husband he could come get me from the exam in an 
absolute emergency.  Luckily, he knew how much Certification 
meant to me and pushed our daughter around in her stroller 

for the next few hours. (Sorry, ladies, he’s one of the good 
ones, but he’s already taken!)

The afternoon session went well too, and I did not have  
any hiccups during the exam. I partly credit this to good  
luck and a good testing environment, but I think proper 
preparation goes a long way too! At the end of the day, 
I had performed each of my skills as perfectly as I could 
under the pressure of the clock and the watchful eyes of the 
adjudicators. But did I perform them well enough for CMSA 
standards? That was the biggest question as we loaded 
up the car and started our drive back to Florida that night.  
And, trust me, 12 hours on the road feels like an eternity 
to judge your own work, and so much doubt creeps in.  I 
received the email with the results in the evening of the 8th 
(Yay, I earned CMSA!), and then the hardest thing was 
keeping the secret from my family until the big announcement 
at the Saturday night Convention banquet!

So while every candidate’s story and journey toward  
Certification is unique, I hope mine has provided some 
insight into the process. It really is a major time commitment 
and you need to be devoted to it before you register to  
take the exam. I can honestly say I enjoyed going through 
Certification, and I highly recommend it to anyone who 
wants to challenge him/herself. And, if you need a mentor 
while creating your Candidate Plan, you can call on me.
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Cold Porcelain Exposed

Cold porcelain flowers seem to have been hidden in the 
shadows of sugarpaste for years now, and it is time we look 
at this medium in a different light. Let’s face it, cold  
porcelain does not possess the mystique of sugarpaste. 
When you tell someone a beautiful flower is made of  
sugar and is edible, it does seem magical that anything  
that realistic can really be sugar. When you explain your 
flowers are made from corn starch and glue, it does lose  
a bit of its magic.

Last fall, I had the unique opportunity to travel to London 
and study with Alan Dunn for five days of private classes.  
I am positive all sugar artists know of Alan, his books on  
the subject, and his reputation for creating exquisite flowers 
out of sugar. When he asked if my desire was to transport 
my creations back to the US, he suggested we work in cold 
porcelain. He made that suggestion because cold porcelain 
work is extremely durable and I would not have the problem 
with breakage I would have with sugarpaste flowers.  
Alan explained the techniques are basically the same as 
sugarpaste, so why not?? Of course, who would think of 
traveling to London to study with a master artist like Alan, 
and not want to bring home their work? With that decision, 
I embarked into the cold porcelain world and absolutely 
was hooked.

There are many positives to using cold porcelain in your 
flower work. The tools and techniques are virtually the same 
with a few exceptions in handling and preventing the paste 
from sticking to the board or cutters. Cold cream and corn 
starch are definitely friends when working with cold porce-
lain. The petals are very durable and virtually unbreakable, 
and depending on the recipe you use, even when dry, the 
petals are flexible and can be shaped even further. The 
dusts are the same as you use on your sugar flowers and 
are bright and clear, especially if dusted before the paste 
dries. Flowers made from cold porcelain can be “bunched” 
together easily without fear of breakage. Petals can also be 

made much thinner 
with good results.

No medium is 
perfect and there 
are a few negatives 
as well in using 
cold porcelain for 
flowers. Because 
of the ingredients, 
cold porcelain is 
not edible and care 
must be given when 
placing the flowers 
on a cake. Edible 

varnish can be sprayed over the backs of your  
flowers in the event they will touch the cake. There is also  
a 15-20% shrinkage rate which can be frustrating. You  
can go to bed with your petals in the formers and wake up 
with much smaller petals that you would have thought. Raw 
cold porcelain will also dry translucent and white gauche 
must be added to bring the paste to an opaque state.

Flexible cold porcelain is sometimes difficult to find, and  
the recipes over the internet in my experience work  
wonderfully but do not dry flexible which is important to  
 me. The cold porcelain I used with Alan is Modena Cold 
Porcelain. Modena dries with great flexibility and that is  
important to me in creating realistic flowers. Squires Kitchen 
and Artistasoft, UK, carry Modena Cold Porcelain. You also 
can order it directly from Japan at shop@padicoshop.net.

For those of you who have never used cold porcelain for 
flower work, jump in and give it a try. You will find it a  
wonderful medium to add to your resume!

Ann Ruth, Greensboro, NC
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...It was truly a surprise to have my name called as a winner 
in the Second Chance Drawing.  I used the winnings in the 
Vendor Room and afforded myself the opportunity to try some 
new products and tools that I wouldn't have purchased if I 
didn't have the winnings in my pocket.  I have already used 
some of those tools, and can't wait to do a demonstration at 
our next Day of Sharing.

Thanks again for giving the ICES members in attendance a 
"Second Chance".

Sincerely, 
Suzanne Daly, WI

…I guess my first reaction was complete shock! I was 
introduced to the sugar arts just four years ago & this was 
my first convention. So, I never expected something like this 
to happen to me so quickly. Needless to say, it was a fantastic 
gift on top of an already amazing experience. I’m sure this will 
come as no surprise, but I used the money to purchase some 
wonderful things in the vendor room which will allow me to 
develop skills with media that I experienced for the first time 
during the demos, as well as build on what I already know. I 
think the drawing is a terrific way to give back to members 
who invest their time & resources to attend the convention. It 
also added another element of fun to the overall event. Kudos 
to the ICES leadership for coming up with this idea. You can 
bet you’ll see me at future conventions!

Jessie Bostick, IL

I split my winnings with Wanda and then went shopping in 
the vendor room!  Thank you!  It was awesome to win!

Lorraine Becker, VA

I was very excited to win the drawing and it was used to 
purchase cake supplies from the vendors at the convention.  

Betty Zeigler, GA

Well, I spent mine on a lot of merchandise I didn't have for  
my decorating in the vendors hall.  I was so surprised I won 
and very thankful for this kindness.  Thank you again and  
God bless you.  

Rosie Cleary, AZ

As a first timer I felt a burst of emotions when I heard my 
name called. I immediately turned to my sister and said “did 
they just call my name?”  I was shocked, excited and honored. 
I think the second chance drawing is definitely a good 
opportunity for many to participate as opposed to a few. I must 
say I spent a nice chunk of the money in the vendor room, but 

Hank and Betty Jo Steinman Second Chance Drawing Comments
it also gave me the opportunity to start my “Albuquerque  
fund” with the remainder. Hopefully, that chance will be  
there again next year.

Thanks, 
Misty Habib, FL

It was an unexpected pleasure to receive this money.  I hope 
this tradition will continue.

Louis Beauvais, CT

As a "first timer" I was totally surprised when I won one of 
the Steinman Second Chance Awards. I really felt honored 
especially since this was the first time having the award.

As to what I did with the money, first I gave part of it to  
the retired horses, I got some goodies from the ICES  
store, took the husband out for dinner, and bought some 
decorating supplies.

I hope this award continues as it's such an honor for someone 
to win! It helps with expenses at the convention and makes  
the recipient feel really special. I hope that those in the future 
enjoy it as much as I did.

Thank you ICES for making my first experience at a 
convention something I will never forget!!!

Marian Rond, FL 

A GREAT BIG THANK YOU for the Second Chance 
Drawing!  What a wonderful gift to ICES members!  I was just 
shocked to hear my name called but was beyond appreciation!  
I am the baker, dishwasher, decorator, deliverer, and only 
employee of a cake business.  So it was like Christmas morning 
to receive the money!  I used the money to help out other small 
businesses in the vendor’s room by buying supplies that were 
sitting on my wish list.  To bless members with the drawing 
was really a fantastic way to give back to the organization.  It 
especially helps those who are coming from long distances with 
the expenses related to traveling to and from the Convention.  
When you can only afford to come to a Convention every three 
or four years, this gift is enormous!  Thank you, thank you, and 
thank you again!

Robbin Fowler, AL 

This reply is a bit late, but the excitement of winning is still on 
my mind!  It was such a surprise to hear my name called, and 
very cool to win the first-ever second chance drawing.   The 
money helped with my travel expenses and some new tools 
from the vendors also.  The Kentucky ICES Show will always 
be special.  Thank you ICES!

Debbie Friedman, Northbrook, IL
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Convention CakesLexington, KY 2013
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Winter Whites
1. Holly Whitworth,   

Tupelo, MS 
The cake was covered in  
two shades of fondant with 
romantic stripes and pearls 
draping the bottom tier.  
Delicate, ornate scrollwork  
was done on three alternating 
tiers with handmade flowers 
with rhinestone centers. The 
focal point of the cake is the 
monogram plaque and the sash 
bow to pull it all together.  

2. Pamela Bergandi, Greer, SC 
The cake was covered in fondant 
and the snowflakes were made 
from gumpaste using PME 
graduated snowflake plunger 
cutters.  Some of the snowflakes 
were cut in half and attached 
with royal icing at an angle to 
get a three dimensional look.  
The dragees were added to the 
snowflakes using royal icing.  
The smallest PME snowflake 
plunger cutter was used to  
emboss the cake board. 

3. June Lynch,  Ontario, Canada 
Three tier, fondant covered  
cake with gumpaste peonies  
and roses and royal icing  
piping. All flowers were  
hand made using metal  
peony and rose cutters.      
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Convention CakesLexington, KY 2013

Winter Whites
1. Tracy Moses, Edgewater, NJ 

Three tier white wedding cake with 
sugar flower tier separators. Sugar 
paste flowers are peonies, roses and 
hydrangea blossoms. Each cake tier  
is decorated with overlapping bands 
of fondant and random sugar pearls. 
On the top tier is one peony.  

2. Mandi Buckalew, Opelika, AL   
Three tier cake covered in small  
fondant cut outs. All are white  
except one red.

3. Melonie Stanger, Norcross, GA 
Three square tiers covered in fondant.  
The bottom tier features horizontal 
layers of rouched fabric.  The middle 
tier has rouching that leaves a stylish 
oval shape empty in the middle.  A 
peony gumpaste flower rests on top 
of the middle tier and is dusted with 
purple petal dust.

4. Barbara Slaughter, Richmond, VA  
Three tired wedding cake covered in 
fondant lace cut out pices. Decorated 
with a fondant bow and broach.

5. Maria Virginia Rodriguez,  
Puerto La Uz, Venezuela 
This work is done in various  
techniques including fondant  
flowers and hand-detailed with  
royal icing scrolls.  
Esta obra esta realizada en varias  
tecnicas con fondant como sus flores y 
tambien sus detalles realizados a mano 
alzada como los arabescos con glase real.

6. Monique Simar,  
Powder Springs, GA 
Bottom tier is pleated vertically, 
middle tier is basket weaved  
fondant stripes and top tier is  
pleated diagonally. Topped with  
a Purple Lotus Flower.

a

2
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5th Annual Great American       Cake Show 
Our 5th Annual Great American Cake Show was held 
on October 19-20, 2013, in Westminster, Maryland.  
Traditionally, our show has been held in May but we 
changed the date to October this year and it proved to be 
very successful.

The Show consists of two separate judged competitions.   
In the Divisional section, decorators compete against 
people of the same skill level as themselves (Beginner, 
Advanced, Professional, Masters, etc.).  We also have 
divisions for Chocolate, Gingerbread, Decorated Cookies 
and Cupcakes and a specialty division.  This year the 
specialty division  was “Halloween”.  The Grand Prize 
winner for the Divisional competition was Minjin Seog  
from Germantown, Maryland who created a beautiful 
three-tier cake with meticulously hand-painted artwork 
and a gorgeous hand-modeled figure.

In the Wedding Cake Competition, decorators must 
decorate a minimum 3-tiered cake that fits our theme and 
also decorate their 48” round table.  In the past, we heard 
many comments from people who were in the intermediate 
or advanced skill level who said they would not enter a 
cake in the Wedding Cake Competition because they 
couldn’t compete against the professionals and masters.  
This year, we divided the competition into two divisions - 
”Beginner–Advanced” and “Semi-Professional–Masters”.  
We saw a greater number of entries in the Beginner-
Advanced division, so we will continue this at future 
shows. The Grand Prize winner in the Beginner-Advanced 
Division was Juanita Holloway of Severn, Maryland.  The 

Grand Prize 
winner in 
the Semi-
Professional-
Masters 
Division was 
Carmela 
Bocchino from 
Silver Spring, 
Maryland.

Diane Gibbs, Elkridge, MD

We had classes set up for the weekend, 25 vendors 
who sold  the latest in cake decorating equipment, a 
bake sale  with all proceeds  designated to our selected 
charity, a free demo area, and an area for youth activities 
where children could decorate gingerbread houses and 
try fondant modeling.  New this year to our show, was 
a “Create-a-Cupcake” station where you could decorate 
your own cupcakes (we provided the cupcakes, icing 
and decorations).  We also had a station where some of 
our committee members demonstrated different cake 
decorating techniques and showed how to use some of  
the newer tools on the market.

On Saturday we had our “Live Teen Cake Decorating 
Challenge”.  This has always been a big hit and some of 
the teens returned from last year’s event to compete again 
this year.  We provided them with a 10” fondant covered 
cake dummy and some supplies and they had 2 hours 
to decorate their cake  with a Halloween theme.  It is 
wonderful to watch these teens compete.  We really try to 



January 2014  /  ICES Newsletter 19

5th Annual Great American       Cake Show 
encourage the teens and youth with their decorating as we 
feel this is the future of ICES!  The winner of the Teen 
Challenge was Jessi Greer.

On Sunday, we had a blind-folded contest for adults.  This 
was the hit of the show!  There were 6 teams of two people 
each.  One person was “blind-folded” with a Halloween 
mask and had to decorate the cake.  The other person 
could tell them how to decorate or where to pipe things 
but could not touch the person or cake.  Only two of the 
people doing the decorating had actually decorated a cake 
before.  We had two husband/wife teams, and two of the 
teams were two men (including one of our vendors).  We 
gave them bags filled with orange, white and black icing.  
Needless to say, there was quite a mess with the black 
icing!  The husband/wife team,  Wendy and Rich Single,  
were the big winners of this contest.  

The show was a great success and we would like to thank 
all of our hard working committee members, all of the 
people who 
entered cakes and 
all of the vendors 
and sponsors.  
Next year’s show 
dates are October 
18th and 19th, 
2014.  Mark 
your calendars 
now and plan to 
attend for a great 
weekend of cakes!

I was blessed to be one of the first recipients of the  
Hank and Betty Jo Steinman Award, at the 2012 ICES 
Convention and Show in Reno. Ironically, that was my  
very first ICES Convention. I had only been a member  
of ICES for about 10 months, and I was very new to  
the cake world.

I had been going through a very difficult time in my life 
about a year earlier, and decided that I needed a hobby, 
so I took the beginner Wilton class at a local craft store. 
Well, as many of you know, that was it for me. I had  
the bug. I could not just stop there. I knew this was  
something I really wanted to do from now on. 

That is where the Internet search began, and I found a 
place just five hours away that taught classes. So I took 
off for Atlanta. Low and behold, guess where I ended up?  
It was The International Sugar Art Collection, with none 
other than Chef Nicholas Lodge. Now you have to  
remember, I had only taken one Wilton class, and I  
did not have a clue about fondant or gumpaste. I spent  
a week there taking the rolled fondant class and the  
advanced royal icing class. (Joshua John Russell was  
also in the advanced royal icing class, and I didn’t have 
a clue who he was either. LOL.)  All I can say is “Bless 
Chef’s Heart,” because even though I was terrible at what 
I was doing, he was always giving me positive feedback 
and encouraging me to go forward.  

This man has truly been my mentor and he is a wonderful  
ambassador for ICES.  It was in these classes that I first 
heard him talk about ICES. I didn’t want to sound stupid 
and ask what that stood for, so when I got home I found 
it on the internet. I read about how Betty Jo Steinman had 
started it, and the organization’s mission statement, and I 
knew I wanted to be a part of it.

I never in a million years thought I would be the one  
of the inaugural recipients of the Hank and Betty Jo  
Steinman Awards.  The $1,000 award paid my way  
to the 2013 Kentucky ICES Convention, and made it  
possible for me to bring one of my employees who is  
new to the industry.  Watching her face as she took it  
all in was “priceless.”

I have taken many more classes with Nicholas Lodge,  
as well as many others, since that first one three years 
ago. I am one of those class junkies at Convention who 
takes one right after the other.  I still have a lot to learn, 
but I was blessed to be able to open my own shop,  
“Simply Southern Specialties, North Mobile,” in my 

Receiving the 2012 Hank and  
Betty Jo Steinman Award
Tracy Jordan, Citronelle, AL

(Continued on page 25)
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Albuquerque, NM
July 31 – August 3, 2014

Around the World in 80 Cakes

Sugar Art Display Info for 2014 ICES Convention and Show 

The following forms will be on the ICES Website  
(www.ices.org) and are available from your ICES  
Representative or Board Liaison:

• Sugar Art Show Rules and Regulations

• Sugar Art Display Registration & Photo/Video Release

• Sugar Art Display Description

ICES Representatives and Board Liaison listings can be 
found on the ICES Website (www.ices.org); click on  
the “Contacts” link on the menu at the top of the page.

Demonstrations and Hands-On Class schedules, with 
photo previews, will be available online on the ICES 

Show Directors
Adam Starkey and Ted Scutti
directors@ices14.org
Adam: 415.637.7432, Ted: 602.300.2625

WANTED: ICES Roving Reporters
Do you have a knack for writing? Do you attend one or more cake shows, conventions or Days of Sharing 
throughout the year? Do you enjoy taking pictures? Then ICES needs you.  The ICES Board of Directors recently 
created the ICES Roving Reporter position because we need fun, innovative newsletter articles and photographs. 
This position requires interviewing decorators, demonstrators and teachers, photographing sugar art displays, 
and then writing an article for possible publication. This is a volunteer position and no compensation will be 
provided. Please contact Maureen Lawson, ICES Newsletter Chairman, if you are interested.

Regina Bankston – Laughing in the board room.

Kathy Scott - Completely filling my Hands-on-Class when  
I filled in at the last moment when someone cancelled.

Chris Olson – Seeing all my ICES friends .

Gloria Griffin - Meeting old friends and sharing old past 
conventions fun times. 

Heidi Schoentube – Thanks to Geraldine Kidwell for the  
1st hat I ever owned and that she made it makes it even  
more special.

Heidi Schoentube – Giving the Hank and Betty Jo award 2nd 
Chance Drawing and the 2014 award money away.

Convention Memories

Convention Website (www.icesconvention.org) along 
with current registration information.

Online registration will begin April 1, 2014 at  
11:00 a.m. Eastern Time on the ICES Website  
(www.ices.org).

Joshua Simpson – Competing in a mini cake challenge in  
the vendor room on Saturday and losing :(.

Maureen Cleveland – Meeting new friends and renewing 
memories with old friends.

Candy Knappenberger – Winning the cake challenge and 
making it on the Board. Seeing my ICES family. Love my  
prize winnings.

Maureen Lawson - Admiring all the beautiful hats worn at  
the Saturday night banquet.

Sharon Briggs - "The Reunion" of family – some old 
acquaintances renewed and my husband has so many new 
friends. Welcomed him to our "Family".
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The Complete Photo Guide to Cake Decorating  
by Autumn Carpenter
This is a must-have book 
for every cake decorator’s 
library.  Autumn Carpenter 
covered everything from the 
very basics of cake decorating 
including pans and recipes, to 
some of today’s most popular 
trends including working with 
frosting sheets and the Cricut® 
Cake Machine. She divided 
the book into four categories:  
Basic Cake Preparation,  
Piping Techniques, Fondant 
and Gumpaste Accents, and 
Miscellaneous Techniques.  
The photography was superb 
and the concise, step-by-step 
instructions followed nicely 
with the photos. She uses  
current tools and techniques 
as well as some of those gadgets 
that we may have tucked 
away for awhile. This book is 
not only useful for beginners, 
but for experienced cake 
decorators as well.  I have 
been decorating cakes for 
years and taken many classes 
from various instructors. This 
book includes many of those 
techniques that I can use to 
refresh my memory or kick 
start new ideas. I highly  
recommend The Complete 
Photo Guide to Cake Decorating 
by Autumn Carpenter.

This is the first in a series 
of articles I am writing that 
reviews Autumn Carpenter’s 
latest publications. If you have 
a book that you would like for me to review, please send  
me an email (Lawson.maureen@gmail.com).  

"Autumn Carpenter’s passion for decorating started at a very 
young age. As a child, Autumn would spend time at the 
home of her grandmother, ICES Hall of Fame sugar artist 
Mildred Brand. Later, her mother, Vi Whittington, became 
the owner of a retail cake and candy supply shop, Country 

Review by Maureen Lawson, MD

Kitchen SweetArt. Her grandmother provided many recipes, 
while her mother instilled a work ethic, a passion for the  
art, and served as the best teacher and mentor that Autumn 
ever had. In addition, she has been a member, teacher, and 
demonstrator at the International Cake Exploration Societe’ 
(ICES) for over 20 years.” 

1 Carpenter, Autumn, The Complete Photo Guide to Cake Decorating  
 (Minnesota: Creative Publishing International, Inc., 2012), 324 & 325.
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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 

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  __________________________  B. Keith Ryder
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
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2014-2015 Nominations Instructions
Nominations are now being accepted for ICES members to serve a three-year term on the Board of Directors. Qualifications to serve on  
the Board are: nominee must be a member in good standing (dues paid in full) for at least three consecutive years immediately prior to  
nomination, and must have attended at least one annual meeting and one Midyear meeting at any time during their membership (Bylaws 
Article VI, Section 3). If the nominee has never attended a Midyear Meeting, attendance at the upcoming Omaha, NE meeting will satisfy 
that requirement. Any member who meets the above requirements is eligible to run for the Board of Directors.

Officers shall be nominated from the seated Board of Directors. ICES Bylaws stipulate: “To be elected as an officer, the Board member  
must have completed at least one year on the Board prior to taking office.” Those directors who are eligible to be nominated for an officer’s 
position are:

 Kathy Scott Sharon Briggs Candy Knappenberger Carley King
 Millie Green Trevor Burroughs Joshua Simpson Fran Wheat 
 Ann Marie Haase  Debbie Woodruff 

2014-2015 ICES Board of Directors Nominations

I would like to nominate the following ICES member to serve on the Board of Directors:

Name (first and last)

Address:

City:

State/Province:       Zip:

Country:        Phone:

2014-2015 ICES Officer Nominations

Make nominations for these offices from the above list. Include first and last names.

President:

Vice President:

Treasurer:

Recording Secretary:

Corresponding Secretary:

Nominated by (Name, first and last):

Address:

City/State/Province/Country:       Zip:

Mailed nominations must be postmarked by March 15, 2014.  Mail nominations to Millie M. Green, Nominations/Elections Chairman, 
4102 Madison Avenue, Indianapolis, IN 46227.

Completed nominations will be accepted by e-mail and should be sent to: millie@amazingcakesofindy.com by the above deadline. Any  
nomination received after  March 15, can still be on the ballot if the nomination is received prior to May 1. After the May 1 date, they will  
be presented as nominations from the floor at the General Membership Meeting at convention.  

Once a nomination is received and it is determined that the above requirements are met, nominees will be contacted by the Nomination/ 
Elections Chairman and asked to complete an acceptance form and a short resume’.

Nominations/Elections Committee
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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 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 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 
$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 
August 1-5, 2018—Cincinnati, OH
July 18-21, 2019—Little Rock, AR

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 
2017 Cincinnati, OH, February 22-26, 2017 
2018 Little Rock, AR, March 8-11, 2018

hometown of Citronelle, Alabama in October last year. 
Since that time, I have had the opportunity to make the  
victory cake for the new Mayor of Mobile, I’ve been  
featured on a local TV show, and I’ve had many  
opportunities to make others happy with my cakes.

I want to thank you, Betty Jo Steinman, for sharing your love  
of cake decorating, and creating ICES. Without you, and  
this organization, I would not have been afforded such great 
opportunities. I will strive to share this art with others, and I 
hope I will be half the cake artist that you are.

“DREAMS DO COME TRUE”

Receiving the 2012 Hank and Betty Jo 
Steinman Award (Continued on page 19)
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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.

Classified Ads 
JEWELRY ESPECIALLY DESIGNED FOR CAKE 
DECORATORS! We specialize in exclusive sterling 
silver charms for sugar artists. Check our website for 
new designs at OsteenJewelry.com or call 713-304-8555.
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Jeanette Areizaga, 
Aguadilla, PR 

My Lexington, Kentucky 
2013 display bed cake 
is made of fondant. The 
lace is made of flexible 
sugar paste and head-
board scrolls are done in 
gumpaste.

George Fowler, Tama, Iowa  

The tiers are covered with pink  
textured buttercream and gold  
ribbon borders. Fresh pink and ivory  
roses with white wax flower filler  
complete the design. Flavors were red 
velvet and strawberry margarita.

Kushmi De Saram,  
Fargo, ND  

Two tier cake covered with  fondant.  
Horse made of rice paper cut out  
to various shapes to create the 3-D  
effect. Flowers are Goldenrod  
flowers (Kentucky state flower) out  
of sugar paste, and the horseshoe  
made with gumpaste.

Rebecca King, Unionville, PA  

Chesterfield loveseat cake, complete with pillows, books and a Seal Point 
Ragdoll cat.  Guildcraft (Thanks Bob!) provided Styrofoam™ forms for 
the roll top sides and back of the loveseat.  The remainder of the loveseat 
is cake. Both Styrofoam™  pieces and cake were hand carved to create 
tufting. The pillows, books and cat are puffed rice treats covered with royal 
icing for strength and then fondant and gumpaste embellishments.

Members' Page

Nota Yannios-Juengst, Simsbury, CT

This was a cake for a little boy's Baptism. The cake was an 
8" round chocolate cake with white chocolate mousse and 
raspberry  filling.  It was covered by my own marshmallow 
fondant.  The cross and silhouette medallion were made 
out of gumpaste.  The silhouette was cut from a picture I 
had and then used as a template to cut it out of gumpaste. 
The medallion is highlighted by silver dragees.  The cake  
is then adorned with a 50/50  marshmallow fondant/
gumpaste drape and blue ribbon roses.

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. 


