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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:

As you are reading this newsletter, the Board, Representatives, Alternates and 
concerned members are either attending the Midyear meeting in Omaha or 
heading home. From the committee reports coming in, I think it is going to be a 
very productive work session.
Your Past President, Leah Langford, started a monthly communication meeting 
with the board members.  After I was elected, the board members and I felt we 
needed to go one step further and make it an actual monthly board meeting.  
The board meeting/communication meeting is held the first Tuesday of every 
month except during midyear and convention months.  It has allowed the board 
to handle issues that affect our organization more expediently, and I think it has 
developed a great working relationship with the board members.  
We are actively researching the possibility of producing the ICES newsletter in a 
digital format.  There are a lot of factors that have to be considered such as; how 
will printing less newsletters impact the cost of the newsletter; how will it affect 
our periodical status for mailing; or will we be able to discount the membership 
dues for those going digital?  The Special Committee chaired by Maureen 
Lawson, and her committee members are currently researching the possibility  
of going digital and will present a report to us by Convention.
Please check out the list of Demonstrations and Hands-On Classes that will 
be available at the 2014 New Mexico Convention and Show in August. Really 
makes you excited that registration is just around the corner. I hope to see each 
of you there!
As a reminder, please make sure your dues are paid by April 1, because everyone 
who is a current member on this day will be in a drawing for the Hank and Betty 
Jo Steinman Award. There are multiple winners of $1000 which are announced at 
the banquet at the 2014 New Mexico Convention and you can claim your prize 
by attending the 2016 Omaha Convention and Show. The award is named for our 
dear founder, Betty Jo Steinman and her late husband Hank. Please feel free drop a 
note to let her know how much we appreciate the gift of ICES.  
Please make plans to register for the convention; and by the way, “has anyone 
seen my icing bag?”  I think those pesky Leprechauns hid it from me.
Sincerely,

Kathy Scott 
President, ICES

ICES
Mission Statement

Letter from the

President
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...and Caring
ICES sends condolences to the Moritz/Pela families on the 
passing of their mother, Nancy Moritz. Condolences can be sent 
to the Pela family at 6144 E. Greenway Lane, Scottsdale, AZ 
85254.

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) and 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 March drawing is March 31st.  
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.

Motion Recap – Board of Directors Special  
Meeting – January 7, 2014

Motion 1:   Move to approve the Century Club/Sponsorships 
revisions dated January 7, 2014. Passed.

Motion 2:   Move to appoint Helen Osteen as member of the 
Special Committee on Electronic Newsletters. Passed.

Motion 3:   Move to appoint Regina Bankston to the Special 
Committee on Electronic Newsletters. Passed.

Motion 4:   Move to appoint Gloria Griffin to the Special 
Committee on Electronic Newsletters. Passed.

Motion 5:   Move to appoint Mary Jo Dowling to the Special 
Committee on Electronic Newsletters. Passed.

Motion 6:   Move to appoint Carley King to the Special 
Committee on Electronic Newsletters. Passed.

Motion 7:  Motion to adjourn. Passed.

Meet the Board:  
Beth Lee Spinner, Columbia, CT 

As a bakery owner, 
I have been involved 
in cake decorating 
and the sugar arts 
for over 35 years.  I 
now concentrate on 
the teaching of many 
decorating techniques 
and continue to serve 
as a judge and  
demonstrator at many 
sugar art competitions 
and events. 

Working within municipal government offices, my  
30+ years of executive office work continues to assist 
in my many ICES roles. I have served as secretary, 
treasurer and President of a local cake club and ICES 
Representative, Alternate Representative and Secretary 
for our CT Chapter. I have been seated for two terms 
on the Board of Directors, serving as Representative 
Liaison from 1999-2002, and also as ICES President 
followed by Chairman of the Board from 2010 to 
2012. I have also worked with our ICES Representatives 
as their Representative Moderator for eight terms.

But my real side passion is to work along with fellow 
sugar artist and business partner Kathy Farner (CT)  
as a sponsor and Event Director of the CT Cake  
Competition and Live Cake Challenge; an annual 
sugar arts event held each February in Hartford, CT. 
This event brings our love and knowledge of cake 
decorating and the sugar arts, as well as that of ICES, 
to many new decorators and the general public.  

An ICES member for over 25 years, I am currently  
serving as Chairman of the Board. I am also  
Chairman of the Ethics Committee and the Contract 
Manager. As always, it is my sincere pleasure to  
serve our great organization.

I am supported by family, friends and colleagues, but 
mostly by my husband and associate member, Clifford, 
who now enjoys attending both midyear meetings 
and conventions, helping out where he can; and my 
son, Clayton who, although not a cake decorator, is a 
great sounding board and source of current business 
practices and ideas, as well as computer support and 
knowledge. I am truly blessed to have their combined 
support, and to have my additional family in ICES.  
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Puffed Embroidery 
In 1984, Diane Shavkin 

developed the technique 
called "Puffed Embroidery".  

This technique consists of the 
"puffed" effect achieved when 
the point of the "Foot Tool" is 
placed on the area where the line 
of impressions will be created, 
and the tip is lowered slightly 
from an upright position to a 
position that will make impressions as the foot is pressed 
into the fondant.  Please notice the areas around the ears, 
flower, headband, nose and mouth in the fondant-covered 
bunny cookie below.  When the tip of the “Foot Tool” is 
pressed into the fondant the areas seem to "puff".  When 
miniature cutters and tools are used to make impression 
designs, a simulated "embroidery" effect is then created.  
The "Attached Ruffle" is created around the outer edge of 
fondant, cutout circles, hearts, dresses, borders and much 
more.  The "Dig-In Ruffle" is used for the second and third 
row of ruffles that are located above the "Attached Ruffle".  
There are several other aspects of this technique, but for 
now Diane will focus on the "Easter Fun" theme. 

1. Place two pieces of 
wood which are the 
same thickness parallel 
to each other on your 
counter.  The center 
area is where the flour 
will be and the dough 
will be rolled out. This 
gives an even and level depth for the cookie.

2. Place each side of the roller onto the slabs of wood 
and begin to roll out your dough to about 1/8" 
thickness. You might have to remove the wood and 
continue rolling a bit more.

3. Cut out the cookies and bake according to the recipe.  
Note:  If you are going to make a cookie bouquet, place the 
wooden dowel on the top of the cookie which will become 
the back of the cookie when baked. Use water to glue pieces 
of dough to the dowel and cookie to secure.

Diane Shavkin, Fishkill, NY 

4. When the cookies are cool, they are ready to be 
covered with fondant. Work/knead the white fondant 
for at least 3-4 minutes. Make a smooth ball and 
flatten the fondant with open hands. Roll out the 
fondant to a depth that will enable the fondant to go 
through the pasta/clay machine. Dust both sides of 
the fondant with cornstarch.  Use the #2 or #3 on the 
pasta/clay machine.

5. Lay the fondant on your silicone mat. Diane prefers 
to use a certain type of spatula to cut her fondant 
because this "spatula" cuts the fondant beautifully, but 
is not sharp enough to cut or ruin the silicone mat.

6. This is the 6" tall copper bunny cutter that Diane 
now uses for her cookies. Use the cookie cutter to 
cut out shapes and place the fondant cutouts under a 
piece of plastic to hinder the drying process.  
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7. Use a small spray bottle to spray a mist 
onto the cookie and place the fondant 
cutout on top to secure.

8. Look at the fondant on the cookie and 
"see" where all the lines are that will 
be pressed into.  This helps a great deal 
because you are imagining prior to 
pressing. Use the "Foot Tool" to create 
the impression lines for every aspect of 
the creation.

9. Use a small double ball stylus or the back end tool 
part which is blunt to make the eyes.

10. The flower is made by pressing a cutter into the 
fondant.  The "Foot Tool" may be used to create an 
impression in all the petal areas.  Put the "Foot Tool" 
on top of each petal and, at an angle, press down to 
create the inward "slope" of the petal where it touches 
the stamen.  To make the stamen, just use the blunt 
end of the "Foot Tool".

11. To create a bow or bow tie at the neck of the bunny 
or near the ear, use the "Foot Tool" and make 
indentations in the free-hand style by imaging the 
bow prior to actually making the impressions into the 
bow or bow tie shapes.

Send Renewals and Address  
Changes Two Months Ahead 
To insure that you continue receiving the ICES  
Newsletter without interruption, check the expiration 
date on your mailing label and renew your membership 
or send any address changes at least two months early.

The post office will not forward the newsletter because 
it is sent periodical rate in the US. The cutoff date 
for an issue's mailing list is the last day of the month 
before the newsletter date (for example: cutoff for 
October issue is August 31st).

Any renewals or changes not received by the cutoff 
are held until the next issue. When you renew, you 
receive one full year of membership and newsletters.

Send renewals and address changes to Helen Osteen, 
ICES Membership Coordinator, 2502 Esther Ave, 
Pasadena, Texas 77502-3239.

Any missed issues must be replaced at the back issue 
rate of $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.

If you have any questions, icesmembership@ices.org.
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Gorgeous
Gift Box with Bow

Tylose Gum Glue

Mix 1 tsp. Tylose powder (or CMC) with ½ cup hot water. Stir. Don’t worry about the lumps at this point. Let rest 20 minutes. 
Stir again, to work out the lumps. Let rest again for 20 minutes. Adjust more or less water as needed for desired consistency. 
Alternately, you may cover your container and let it sit overnight and all the Tylose will dissolve. This will make a gel like 
liquid. Store your glue in the refrigerator when not in use to prevent molding.

1. Roll fondant/gumpaste mix to 1/16" thick and trim to 5” wide. (fig.1) 

2. With a pastry wheel, cut 17 strips about 1"wide. These will be your bow loops. I use a ruler for this as it is about  
1" wide. (fig.2) 

3. Brush tops of loops with super pearl for a nice sheen. (fig.3)  
 
 
 
 
 
 
 
 
 
 
 

4. Moisten edges of bow loops with water or edible glue of your choice and wrap around dowels that have been covered 
with parchment paper. The loops should be fairly loose. You will put 6 loops on each of the two 1" dowels and 5 loops 
on the ¾" dowel. (fig.4) 

5. Pinch ends of loops to a point, trim away any bulk with a sharp knife. (fig.5) 

6. Hang bow loops to dry. Here I used a plastic shoe box from the dollar store! It doesn't matter what you use as long as 
the loops hang freely. The time it takes the bow loops to dry depends on your work environment and humidity level. I 
would let them dry overnight. (fig.6) 

Wayne Steinkopf, Swank Cake Design, Cary, NC
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Gift Box with Bow

7. Using the same fondant/gumpaste mix that you used for the bow, roll a piece 1/16" and cut a 3" circle. We will build the 
bow on this later. Set this aside to dry with your bow loops. (fig.7)

8. When your bow loops are dry, ice and fill your cake as you normally would and place on cake pad or drum. Since this 
is supposed to be a box, I find it looks better if it is taller, so you might want to bake an extra layer of cake, or bake 
taller layers of cake. Make sure the top of the cake is level all the way around and measure the height of your cake. In 
this case, my cake is 5" tall. Put your cake in the freezer while you do the next few steps. But don't dilly daly, you want 
the icing to be cold and firm but not frozen. A frozen cake will cause you other problems later. (fig.8)

9. We are going to cover this cake by wrapping it, so we will need to roll a strip of fondant wide enough and long enough 
to do this in one piece. This is a 6” square - 6" x 4" is 24" plus 3” for some “wiggle” room, so the length of fondant we 
need is 27". The width of fondant we need equals the height of our cake - 5". Roll a strip of fondant 1/8" thick, 5" wide, 
27" long. (fig.9)

10. Make sure your strip of fondant is neat and tidy and straight! (fig.10) 11. Powder the surface of the strip of fondant 
liberally and roll it up tightly on a dowel, but not so tight that you squish or misshape it. (fig.11)

11. Stand your rolled up fondant upright and against the cake. The bottom of the roll of fondant should be flat on the 
board. Start unrolling the fondant around the cake a few inches at a time and smoothing as you go. (fig.12)

Supplies:
• ¾# 50-50 fondant/gumpaste mix for 

bow (color of your choice) 

• ¾# 50-50 fondant/gumpaste mix for 
lid (color of your choice) 

• 1½# fondant 2 sheets of edible images 
(should be the same pattern)

• 6" square cake (filling and icing of  
your choice) 

• 10" square cake pad or drum  
dusting pouch with half cornstarch,  
half powdered sugar 

• 1" diameter dowel, cut into two –  
8" lengths and covered with  
parchment paper  

• ¾" diameter dowel, cut into one –  
8" length and covered with  
parchment paper 

• ¾" diameter dowel, cut into one  
8" length 

• Pearl dust 

• Silver disco dust 

• X-acto® knife or disposable scalpel 

• Pastry wheel 

• Metal ruler 

• Assorted craft brushes 

• Edible glue of your choice  
(Tylose glue recipe included)
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(Continued from previous page)

12. After you have wrapped the cake and you are back to your starting point, overlap fondant slightly and trim excess  
fondant away. You don't need to be neat or careful here, you are just getting rid of the bulk. Make sure fondant is  
adhered to cake all the way around. (fig.13)

13. Using your ruler as a guide and a disposable scalpel, trim away excess fondant at seam. (fig.14)

14. Carefully cut your edible image sheets in half so you have 4 pieces measuring 8 inches wide and 5 inches high. Now 
measure the width of your cake. Even though you started out with a 6" cake, you added icing and fondant, so it is 
probably wider than 6" now. Whatever that measurement is, add 1" and trim the width (8" measurement) of your ed-
ible image to that measurement. You will need a form of glue to get your edible image to stick to the fondant. I prefer to 
spray the fondant with water through my airbrush or spritz bottle. Whatever form of glue you use, be sure not to get the 
fondant too wet, it will break down your edible image. Peel away backing from edible image and center it over the side 
of your box with the seam, letting it rest on your cake board and lining it up along the bottom. Wrap the sides around 
and use your fondant smoother to be sure it has adhered. (fig.15) 
 
 
 
 
 
 
 
 
 
 
 

15. Repeat process for remaining 3 pieces of edible image, except make sure your seams are on the corners of the  
box. When you get to the last piece of edible image, you will want to measure your box and cut it to that exact  
measurement, so it does not wrap around the box and all four seams of your edible image are on the corners of  
the box. Refrigerate your cake. (fig.16)

16. You will need to make a pattern for the lid on your cake. To do this, measure the distance across the top of your cake. 
Again, you started with a 6" cake, but it is likely a bit larger now. Take that measurement and add 1" to each side and 
cut a square pattern that size. Then cut a 1" square notch out of each corner. Roll your fondant/gumpaste mix to 1/16" 
inch that is a little bigger than your pattern. Powder underside liberally and transfer to a “working” board that is bigger 
than your pattern. Place your pattern on top and cut out with a pastry wheel. (fig.17)

17. Cut away corner notches with the tip of a knife. Place in freezer for 5-10 mins.(fig.18)
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18. Remove cake from refrigerator, remove lid from freezer and place on top of cake. Make sure it is centered on the top 
of the cake. Pick it up, look under the flaps of the lid. You will have about a minute to play with it until it starts to soften. 
Once it is centered, leave it be until it REALLY starts to soften. Just a couple of minutes. (fig.19)

19. Once the lid has warmed up a bit, start bending the flaps of the lid down over the top edge. If the lid starts to crack, its 
still too cold. Leave it be until it is a little warmer. Use a fondant smoother to help get a sharp edge along the top edge 
of the lid. Use a little edible glue to seal the corner seams. Make sure the bottom edge of the lid is straight. If it is not 
(and occasionally, it is not) use your ruler and scalpel to straighten it out. (fig.20)

20. Assuming your bow is dry and if you want to add some sparkle to your bow (who doesn't like sparkle?), pour some 
disco dust on a piece of paper, brush some glue on the edges of your bow loops, and dip in the disco dust. When you 
are finished with all your bow loops any leftover glitter can be returned to the pot. (fig.21) 
 
 
 
 
 
 
 
 
 
 
 

21. Roll some fondant/gumpaste mix to 1/16" and cut a 2½" circle. Using Tylose glue, glue this circle in the center of your 
dry 3" circle. Use the Tylose glue sparingly. (fig.22)

22. Apply a thin layer of glue to the top of the 2½" circle (did I say use this glue sparingly). Start attaching the bow loops 
from the 1” dowel evenly around the circle. You should use 6 loops here and if you didn't use too much glue, the loops 
will grab ahold like super glue. If they slide around at all, you probably used too much glue. (fig.23)

23. Roll some fondant/gumpaste mix to 1/16" and cut another 2½" circle. Glue this circle to the center of the first row of 
loops. Apply a thin layer of glue to the top of the 2½" circle and start attaching a second row of loops (also from the 
1" dowel). Try to position the loops in between the first row of loops. You may need to wiggle them around a bit to get 
them to fit. (fig.24)
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Lorena Hernandez, CMSA, Romeoville, IL

My name is Lorena F. Hernandez. I have owned 
my own bakery and have recently begun teaching 
internationally. I never imagined all this would 

result from my home baking 30 years ago.

A passion for the culinary and pastry arts led to my first 
Wilton cake decorating class taught by Wesley Wilton in 
1985. After my Wilton instruction, I took classes in cold 
porcelain, marzipan, gumpaste, European & Mexican breads, 
candy molding, fondant, gelatin, royal icing and I am still 
continuously take courses. I have been an active ICES member 
since 1992, and  I am an ICES Approved  Teacher. In August 
2013 I became a CMSA.

I opened Sweet Delights Bakery, a specialty bakery and pastry 
shop where I combined my years of learned mediums and 
techniques. After several successful years, I decided to sell 
the business to pursue my passion for teaching, creating and 
innovating within the pastry arts. In 2008, I became a Wilton 
School instructor where I introduced hands-on baking, 3D 
gelatin, and fondant modeling classes into the curriculum.

In 2012, I decided to obtain the Master Sugar Artist 
Certification in order to expand my teaching. For eight months, 
I sat in front of my kitchen table every evening practicing 

Gloria Griffin, Ontario, Canada 

Victorian Baby Cradle different techniques. Two months before the deadline, I chose 
these techniques for my display pieces:  Lambeth, fabric effects, 
oriental string work, gumpaste orchids and single piping. 
The buttercream cake was piped with royal icing flowers and 
smocking technique. For the non-cake piece I created a fairy 
sleeping inside a rose using fondant.

In preparation for test day, I arranged each technique in 
separate numbered boxes. This made it easier for my assistant 
and good friend, Nelly Pereira de Perez, to pass me the next 
technique box when I was ready. I watched my time as much as 
possible. Eight hours sounds like a long time, but each minute 
counts. This is why I highly recommend early planning for 
those of you considering the certification process. It will make 
things easier in the long run.

I did not know what to do with my new-found free time after 
certification. Luckily, I did not have to worry about filling up 
my time because I started receiving invitations to teach around 
the world.

I would like to thank Kim Morrison, Mary Jo Dowling, the 
adjudicators, my family, Sandra Folsom, Colette Peters, Laurie 
Bradach, Anthony Pena, Maria Rosa, Nancy Horta, my friends 
and everyone who believed in me.

Memories
Gloria Griffin recently shared some memories of cake decorating 
classes she took when she first started in this very sweet line  
of work. 

Some of my memories are more memorable than others in different 
ways but the one I'd like to share with all of you is the class I took 
from Sue Wells from Australia. Yes, you guessed it--an Australian 
decorating class from her where we learned ribbon insertion,  
free hand embroidery, drop string work and, of course, tiny  
filler flowers. What I remember most is the decorating “KIT” she 
brought with her.

Some of you may remember Sue, as she attended the Convention 
that year and taught classes in the United States as well. Perhaps 
if I tell you that her cake for the Cake Room that year was a large 
"PINK PIG" in a plexiglass case that she carried all over the place, 
you might remember her.

Well she brought each student a “KIT” and it was quite a surprise to 
us.  We viewed it with open mouths and exclamations of WOW!!!  
The kit consisted of:

Decorating Bag – a shower curtain she had cut up and sewed on 
the machine.  There were not many decorating bags available at 
that time in Australia according to Sue.

Couplers – brass washers to hold the tips. There were no couplers 
as we know them now.

Decorating tips – 000's and the largest was a #1.

Scissors – a good, sharp, pointed pair (in an orange case) which 
you only used for flower petals and not on wires.

Razor blade – for cutting your gumpaste tear drop shape into 
quarters for making filler flowers – called a "HOT CROSS BUN".

Golf tee – for inserting into the Hot Cross Bun (above) to open up 
your flower with rounded petals.

Spikey hair roller – for inserting into your tear drop piece of  
gumpaste, after cutting into quarters with your scissors, and by 
rocking on your finger, get pointed petals. 

Pin (pink) – to hold your roller in place.  

Fine mesh (wire) used for screen doors – used for the centers for 
daisies.

Electric/fuse wire – for your filler flowers.

In the class one of the items we worked on was a 6" x 6" plaque 
with half a cup and saucer – cup was propped open and all the 
tiny filler flowers (pastel colors only) were arranged in the cup.  
The other was a nosegay, again with all the tiny flowers.

I still have all my equipment, and I do use the golf tee, hair pin  
and scissors, and razor blade to this day.

Gosh, we have certainly come a long way since those early days, 
but none the worse for what some went through. I do believe many 
of the students of today have it made.

Happy Decorating...



March 2014  /  ICES Newsletter 13

Lorena Hernandez, CMSA, Romeoville, IL

Gloria Griffin, Ontario, Canada 

Upcoming Events and Happenings

March 16, 2014  – TN ICES. Please join us for our 
Spring Day of Sharing on Sunday, March 16, 2014. 
We would like to invite you to spend the weekend 
with us as we start off with a Mexican Pot Luck  
dinner on Friday night, March 14. We are excited 
about our change of venue. We will now be meeting  
at the Comfort Suites in Lebanon, Tennessee. There 
will be classes Saturday and Monday, and our 
speaker for our Sunday Day of Sharing will be  
Sidney Galpern of Simi Cakes and Confections. 
Please contact Cindy Zoesch at 615-773-7853, or  
cindyzoesch@comcast.net for further information.

March 23, 2014  – TX ICES. Area IV, Texas ICES, 
will host a Day of Sharing at the College Station 
High School, 4002 Victoria Ave., College Station, 
TX  77845. Carolyn Wanke Mangold, Earlene 
Moore, and Rocio Gonzales will be demonstrating.  
Dawn Parrott will teach a hands-on class. Register 
online www.TexasICES.org.  If you have any 
questions, contact Kathy Brinkley, (281) 448-2952 
or cakekat@aol.com.

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

Saturday, March 29, 2014 – ISAC's Spring  
Open House
This annual event is not to be missed!  There are 4 
sessions offered.  Each is the same 3½ hour session, 
starting with our special guest, Peggy Tucker, who 
will be demonstrating in Studio B.  From there, you 
will move into our lunch room for a demonstration 
by Scott Ewing on spring chocolates. Finally you 
will travel to the Nicholas Lodge classroom for your 
final demonstration on new ideas for cakes, cup-
cakes and cookies.  Your final destination awaits you 
in the gallery for some much needed retail therapy 
before heading home.
The fee for this event is only $10.00, and you  
will receive $5.00 off your shopping adventure. 
Register for one of the sessions on-line at www.
nicholaslodge.com or by calling us at 770-453-9449.

Springtime Gumpaste Flowers 2 – April 29 & 30
A new class at ISAC for 2014! Springtime Gump-
aste Flowers 2 is a class that Nicholas has not 
presented in several years and is back for an encore 
performance due to popular demand from students!
During this two-day class session you will learn  
the popular springtime gumpaste flowers including 

the Primula, Wisteria, Pansy, Bearded Iris, Lilac,  
Pussywillow and Forsythia. All appropriate buds and 
leaves will also be covered.

*All necessary tools and equipment are provided for 
students to use during class. Students do not need 
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 website at www.nicholaslodge.com or call us at 
770-453-9449.

April 12-13, 2014  –  NM DOS. New Mexico  
Chapter of ICES would love for you to "Step Into 
Spring" with us! Saturday April 12th and Sunday 
April 13th, 2014, in beautiful Farmington, NM at 
Towneplace Suites by Marriott, 4200 Sierra Vista 
Drive. Check in Saturday morning at 8:30 AM with 
your sugar art display. Open to the public from 9:00-
10:30.  Wonderful demos and classes are planned  
for Saturday and Sunday. Dawn Parrott, Sidney  
Galpern of Simi Cakes & Confections, Dianne  
Holgate and many others have combined their  
talents to bring to you a weekend of great sugar 
ideas, classes, laughter and fun as we shake off  
the cold and get ready for spring!  Contact Dianne 
Holgate at (505)860-2095 or deescakes1@yahoo.
com for more information. Deadline for classes  
with Dawn Parrott and Sidney Galpern is Saturday 
March 15th, 2014.  Look for updates at NM ICES  
on Facebook or at icesabq.blogspot.com.

April 26 - 27, 2014  –  IA ICES. A fun filled  
weekend of sharing is being sponsored near  
Muscatine, IA. For more information, please contact 
Janice Birkhofer at jbmoscow@windstream.net or 
phone (563)724-3383. Check the Facebook page at  
https://www.facebook.com/IowaIces for updates.

May 2 - 5, 2014  – San Antonio, TX, Frosting  
Creators; Weekend of Sharing. Classes and  
demonstrations by Wayne Steinkopf, Ruth Rickey, 
Sidney Galpern, Sylvia Wilson, and Sharon  
Zambito. "Hooray for Hollywood" theme Cake 
Competition. Contact Suzy Zimmermann,  
frostingcreatorspres@gmail.com.
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Convention CakesLexington, KY 2013

a
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b

c

Green Cakes
1. M. Anthony Pena, CMSA, 

Brooklyn, NY  
This modeling piece was created 
originally for the CMSA exam. 
To achieve a water effect I used 
blue colored piping gel. The 
grass was made with moss green 
buttercream and using the  
Wilton tip #233. The fairy, 
mushrooms, lady bugs, and 
frogs were hand modeled with 
Satin IceTM gumpaste. The 
board is covered with green 
fondant. While the covered 
board is still soft, I used a 
toothbrush to give a grass effect, 
then dusted with shades of 
green. The small butterflies were 
made out of gelatin. I spread a 
thin layer of warm gelatin over 
acetate and let it dry overnight. 
The design of the butterfly  
is from a Martha Stewart  
scrapbook punch.

2. Marilyn McGregor,  
Etobicoke, Ontario  
Airbrushed colours were dabbed 
while wet, with a stiff sponge, 
to match the watermelon, over 
which the Gumpaste body was 
dried. Other body parts were 
made from Gumpaste. The dam 
was made from large pretzels.
Idea source – Canadian Living 
magazine – their beaver was 
made from watermelon for 
Canada Day. 

3. Cynthia Lorow, Weston, FL 
I used the technique where one 
would fold a blossom cut-out  
to create a floral effect. In my 
cake, I used it to create the  
look of curly fur for my "fuzzy" 
bear topper. I used the same 
technique to create flowers as 
well. The figure is gumpaste  
and fondant. 
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Convention CakesLexington, KY 2013

Green Cakes
1. Osires Barbosa dos Santos,  

Caracas, Venezuela 
Pumpkin Cake Rococo: This cake is cut 
angularly to provide a visual effect  
of motion. The cake was decorated 
with flowers, pins, ties and three 
pumpkins on top of the cake placed 
one upon another.  The colors used  
are bright lime green, orange and 
brown, copper airbrushed with edible 
gold dust and has small details in 
Royal Icing. 

2. Breanda Mielke, Golden, Colorado   
Half round cake set up on end  
covered with variegated leaves. 

3. Jan Wolfe, Crestview, FL 
The tree was sculptured and covered 
wth fondant then airbrushed. The 
pixies were handmade with gelatin 
wings covered with gumpaste and 
fondant. Flowers made of gumpaste 
and fondant.

4. Frances King,  
Christ Church, Barbados 
This cake is made with lime  
fondant and embellished tiers  
adorned with peonies, dahlias,  
spider chrysanthemums and lisianthus. 

5. Chineze Ibuoka, Lagos, Nigeria 
The cake is an 8-inch sponge cake  
covered in fondant.  The coconut  
tree was made with brown colored 
paste.  The ridge effect was made  
using blade and shell tool.  The  
palm fronds were made with  
gumpaste and wired in the middle.  
The grass effect was handmade  
with green fondant. A little painting 
was done on the body. 

a

2
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4

3

5
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Full Circle: My Long & ‘SugarSweet’ ICES Experience.
It was the summer of 1983 when my agent called and told 
me I was booked to entertain at a banquet for “cake  
decorators” in my home city of Louisville, KY. It was “love at 
first sight!” I had a great time helping the cake decorators 
laugh and enjoy the evening with my music, my stories and 
a little magic. I remember being amazed at these talented 
artists who used “sugar” as their paint and canvas.

Little did I know that 10 years later, I would get a call from 
Francie Snodgrass, Show Director, along with Carolyn  
Maddox for the 1993, 18th Annual Show and Convention  
in Richmond, VA. (note: picture enclosed). I was delighted 
to be a part of this Early American (Sugar) experience. 
Everyone dressed in colonial garb. I’ll never forget 70+ year 
old Frances Kuyper, The Cake Lady, in her short dress and 
stockings, dancing across the stage at our Fashion Show. I 
remember thinking, “That woman can dance and has some 
beautiful legs... and she’s 70!?!!”

Another 11 years passed when I got the call to emcee 
from Fran Wheat, Show Director for the 2004, “Celebrate 
America,” 29th Annual Show and Convention in  
Washington, D.C. The vivid memory of that convention  
was our banquet “entertainment!” (He was tremendously 
funny for the first 20 minutes, but then it went downhill  
“in the park” from there.) Saving the night was the  
inauguration of the ICES Flag that was to be passed to  
each year’s convention directors.

The next year, 2005, I emceed the 30th Convention in New 
Orleans, LA ... (“Laissez Les Bon Temps Rouler” / “Let The 
Good Times Roll!”) 
lead by Edith Powers 
and Susie Parker. 
That year I developed 
a close friendship 
with Hank Steinman, 
the wonderful husband 
of our founder, Betty 
Jo Steinman. Exactly 
one month after that 
convention, Hurricane 
Katrina had a  
devastating effect  
on New Orleans.

In my family, we talk 
about friends, who 
are family and  
family who are 
friends. Well, in 
2007, I met more 
members of my 
beloved “family” 
when Linda Fontana 

George Fields, Louisville, KY

and Kathy Fry invited me to emcee the Omaha, Nebraska 
Convention ...“ICES Reunion in the Heartland.” Exuberant 
joy was felt throughout that convention. I was also invited 
to speak at the Sunday morning worship service. Little did 
I know, that day’s offering would be donated to a camp for 
special needs kids, that I have been involved in since 1980, 
called Camp Joy. www.campjoycem.com

The next year, 2008, I got the call from Grace Jones, who 
headed up the 33rd Orlando, Florida Convention ...“Sugar 
Fun In The Sun” right in the middle of Disney World! Again, 
I was privileged to speak and lead the singing at the Sunday 
Morning Worship. What a blessing!

It was three years later, in 2011, that again Francie Snod-
grass and Kathy Scott called me to emcee the “Nothing 
Could Be Finer...” 36th Convention in Charlotte, NC. My 
Camp Joy and Samaritan’s Purse were chosen that year to 
share the proceeds from the cake room. The Friday Night 
ICES Party was “off the hook” & “over the top” fun that 
night. Oh, my!!! (note: montage picture enclosed) (note:  
also the tuxedo pic before the Banquet in Charlotte)

The next year, 2012, Karen Garback and Millie Green 
invited me to emcee “The Sweet Sierra Spirit” 37th  
Convention in Reno, NV. What I remember most about  
that year, besides more exuberant fun with my ICES  
family, was the incredible Show Cake, created by Roland 
and Marsha Winbeckler. It was amazing! Oh, and after  
all those years, I paid the membership fee and became an 
official member of ICES...about time!
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Trevor Burroughs, Alexandria, VATaking the Plunge
(Trevor Burroughs is a second year board member.  He took a brief hiatus from his board responsibilities while attending 
pastry school. This article was written while Trevor was in school.  He has since graduated and is currently interning in a pastry shop.)

More years ago than I’d like to admit, I graduated from college with a degree in computer science. I moved to DC to find a job and 
have been working in the computer industry ever since. For many years I’ve worked different jobs, but I realized over the past few 
years that I was really unhappy doing computer work. So, this past summer, I took the plunge and quit my job. Now, I’m a full time 
pastry student. I thought I would share with you what it has been like for the past few months and where things are looking to go.

My school moves at a very fast pace. I have class an average of 4 days a week for 7.5 hours a day. We have a lunch break, but  
we don’t usually get to take the entire break because there is too much to do. Part of our grade is determined by our notebooks, 
which are very important to pastry people.  So, I come home from school every day and work on my notebook, usually until time 
for dinner. Most days I can get all of the work done in that time frame so that I can relax for a couple of hours in the evening.  
I try very hard to get all of my notes and recipes typed every day, because it is very easy to get behind.

We are really expected to be at school early to set up the classroom every day, which includes scaling out all of the recipes for the 
chef.  This sometimes gets very chaotic.  We also have to set up the equipment and make sure we have buckets to use for cleaning 
(known as sani-buckets).Our uniforms must be clean, we are not allowed to have facial hair or tattoos that are visible, and we lose 
points if we are tardy or absent. Attendance is strongly emphasized at our school; if you are tardy 5 times you are sent home for 
the day, and if you miss 10 days, you cannot graduate.

Once class starts, we normally have lecture to start the day with demonstrations. Then we usually move into making one or  
more of the recipes. Most of the time we make them ourselves, but some of them we work on with a partner due to the volume  
it would make. There is usually a mixture of lecture followed by work over the course of the day.  We do not hold to a specific 
schedule like the culinary students do. At the end of the day we have to clean the room, which usually includes sweeping,  
mopping, restocking, cleaning the equipment, packaging and labeling product, and anything else that comes along.  There is  
a LOT of cleaning.  I never imaged how much cleaning I would be doing!

My school focuses mostly on French techniques and pastry. We started making pate a choux (think cream puffs or éclairs),  
followed by sweet and plain tart dough, and various fillings like pastry cream, lemon curd, etc. We finally moved on to cakes,  
but we don’t really talk a lot about decorating cakes. We learned to make a variety of different cakes, such as American style  
cakes and sponge cakes. We did learn to build and ice a cake, but we did very little decorating on it. We have also done a week  
of chocolates, ice cream, and other one week units.

If you’re thinking of going to pastry school, I encourage you to think about what you really want to do with your degree and  
look at the school curriculum closely. Not every school is going to be right for you. I suggest that you sit in on part of a class  
to see how the instructor works as well, so you can see if it is a good fit for you.

If you want more details on my journey, you can check out http://midlifepastrycrisis.wordpress.com

And finally, in 2013, I was back, “full circle” to my home state of  
Kentucky to emcee the 38th Convention, “Horsing Around In The  
Bluegrass” in Lexington, led by Geraldine Kidwell and Leigh Sipe.  
It would take far too many words to express all the facets of that  
wonderful convention. I could say that about all nine of the ICES  
conventions that I have been privileged to be a part of...

... and it’s not over yet. I’ve been called, again, to emcee the 40th  
2015 Omaha, NE ICES Convention for another taste of “...My Long  
and “SugarSweet” ICES Experience!”
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2014 ICES Convention Demonstrations – Tentative Schedule

2014 New Mexico ICES Convention and Show 

Saturday, August 02, 2014

Start Time Title Demonstrator

8:30 AM New Trends in Bridal Flowers  
(1.5 hour demonstration)

Chef Nicholas Lodge

8:30 AM Oncidium Orchid James Rosselle

8:30 AM The Cake Spouse's Foolproof 
Delivery

Michael Hawk 

9:00 AM Buttercream Sculptures with Becky 
Wortman

Becky Wortman

9:00 AM Mastering Basic to Advanced 
Stenciling Techniques

Carol Bova

9:00 AM Steampunk Box – -an Adventure in 
Textures and Techniques

Jacqui Kelly

12:00 PM Bordando Con Glase Real / 
Overpiping Techniques

M. Anthony Pena, 
CMSA

12:00 PM Chic Designer Print Cookies Melanie Judge, CMSA

12:00 PM Spider Chrysanthemum Giovanna Smith

12:30 PM Cake Trends Around the World – 
A Panel Discussion

Jenny Amaya, Greg 
Cleary, Robert Hanes, 
Jacqui Kelly

12:30 PM Creative Lace Element Uses Earlene Moore

12:30 PM To Be Announced To Be Announced

3:00 PM Custom Imprinted Baby Shoe and 
Baby Shoe With Lucks® Prints

Norman R. Davis, 
CMSA

3:00 PM Floral Arranging On Cakes 101 Jennifer Dontz

3:00 PM Simple Tips and Tricks for Amazing 
Sugar/Isomalt Toppers

Silvina Barboza

3:30 PM Cymbidium Orchid Robert Haynes

3:30 PM Modeling Chocolate Horse and 
Rice Paper Flowers 

Rosalind Chan, CMSA

3:30 PM Pastillage Leopard Mask-- 
Elaboración Y Decoración De 
Antifaz De Leopardo En Pastillaje

Sojaida Peña Cabrita

Sunday, August 03, 2014

Start Time Title Demonstrator

9:30 AM Animal Print Shoe And Handbag Emilia Mintz

9:30 AM Honey Bee Cake Reva Alexander-Hawk

9:30 AM Isomalt Pumpkin Carriage Sidney Galpern

10:00 AM Bas Relief Landscape Titia McLuckie, CMSA

10:00 AM Isomalt Lollipops Jason Everett

10:00 AM Modern Freesia Jacqueline Butler

12:00 PM How to Set-Up and Prepare for a 
Bridal Show/Open House

Barb Sullivan

12:00 PM Old Parchment Butterfly Notebook 
– Rubber Stamping  & Airbrush

Lisa Berczel

12:00 PM The Official Diamond Jubilee 
Crown for Her Majesty the Queen

Jacqui Kelly

12:30 PM Chocolate Dinner Plate Dahlia    Mari Senaga

12:30 PM Marshmallow Magic Teresa Baker

12:30 PM Teatime “China” Cup and Saucer Kim Morrison, CMSA 
Honorary 

Wednesday, July 30, 2014

Start Time Title Demonstrator

8:00 AM CMSA/CSA Testing (ticket allows 
in-and-out access from 8:30 AM 
until 4:45 PM)

Certification  
Candidates

Thursday, July 31, 2014

Start Time Title Demonstrator

9:00 AM 3-D Gelatin Tami Utley

9:00 AM Little Ark of Babies Nancy Blanco 

9:00 AM Stacking Tiers Without Tears or  
Slipping, Sliding or Sagging

Lori Gust

9:30 AM Brush Embroidery: Kicking It Up  
A Notch!

Dianne Holgate

9:30 AM Elegant Fondant Bows Marsha Winbeckler

9:30 AM Making  Faces Kelly Lance, CMSA

11:30 AM Amazing Buttercream Flowers  
& 3-D Figure Piping

Roland Winbeckler

11:30 AM Flaming Hibiscus in Cold Porcelain Ann Ruth

11:30 AM Wedding Cake and Gown Embel-
lishing Techniques

Kathleen Lange

12:00 PM Designing Panels and Collars for 
Nirvana Work 

Mary Jo Dowling, 
CMSA

12:00 PM Faux Fondant Sandy Swart

12:00 PM Tall Teapot and Teacups Cake Joan Pinto

2:00 PM Bling and Fantasy Flowers Ruth Rickey, CMSA

2:00 PM Enchantment: 2-Dimensional Flower 
Techniques

Osires Barbosa

2:00 PM The Striping Technique Lauren Kitchens

3:30 PM Come Swag with Me Dominic Palazzolo

3:30 PM Open and Closed Center  
Gumpaste Ranunculus

Derek Aimonetto

3:30 PM Pretty as Glass Flowers Peggy Tucker, CMSA

Friday, August 01, 2014

Start Time Title Demonstrator

2:00 PM Arranging Flowers, Posy Style, On 
A Top Tier

Greg Cleary

2:00 PM Pastillage Faberge' Egg /Huevo 
Fabergé De Pastillaje

Delila Cabrita De Peña

2:00 PM Princesa Monica Munante 
Legua, CMSA 

2:30 PM Fashion Accessories Elisa Strauss

2:30 PM Legs, Arms, Hands And How to 
Paint a Woman's Face

Jenny Amaya

2:30 PM Phalaenopsis Orchid Elizabeth Parvu

6:30 PM 3-D Gelatin Cakes Lourdes Reyes 

6:30 PM Discover Inlay Barb Evans, CMSA

6:30 PM Mystery Cake (2 hour demonstration) The Fab Five

7:00 PM How I Did It and Ways to Make 
It Better

Carolyn Wanke-
Mangold

7:00 PM Modern Wafer Paper Flowers Stevi Auble

7:00 PM Sugarveil®: Beyond Lace – New 
and Exciting Tools and Techniques

Michele Hester
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2014 ICES Convention 
Hands-On Class –  
Tentative Schedule

All demonstrations are one hour  
(unless otherwise noted).

July 30 – August 3, 2014

Wednesday, July 30, 2014

Start Time Title Demonstrator

6:00 PM Brush Embroidery with a Twist Teri Tarbox

6:00 PM Cake Pops, Lollipops & Cookies, 
Small Wedding Confections

Chef Nicholas Lodge

7:00 PM Flower Cameo Edna de la Cruz

7:00 PM Wafer Paper Rose Lisa Berczel

Thursday, July 31, 2014

Start Time Title Demonstrator

9:00 AM Cute Little Puppy Cecilia Morana

9:00 AM Elegant Cake Topper Earlene Moore

11:00 AM At The Movies Becky Guidry

11:00 AM Bunny Wash Day Jenny Amaya

1:00 PM Fun and Easy "IRIS" paper folding in 
Gumpaste

Dianne Gruenberg

1:00 PM Thank You Cake Topper Jacqui Kelly

2:00 PM Know Ya' Cake Business Martha Hebert

2:00 PM Wow! Is that Buttercream? Pat Jacoby

5:00 PM Stained Glass Cookies Lourdes Reyes

5:00 PM Swallowtail Butterfly in Gumpaste Robert Haynes

6:00 PM Fabric Illusions Joelle Mahoney

6:00 PM Fauxvanna Mary Jo Dowling, 
CMSA

Friday, August 01, 2014

Start Time Title Demonstrator

2:00 PM Isomalt Rose and Leaves Dana Herbert, EPC

2:00 PM Sea Turtle in Gumpaste Sidney Galpern

3:00 PM Burger Buddy Jorge Cruz

3:00 PM Sweet Little Dancer Nancy Blanco

6:00 PM Lifelike Sugar Rose Greg Cleary

6:00 PM Tube Embroidery Titia McLuckie, CMSA

7:00 PM Blissful Butterflies Wayne Steinkopf

7:00 PM Writing Made Easy Roland Winbeckler

Saturday, August 02, 2014

9:00 AM Antique Floral Bas Relief Colette Peters

9:00 AM Lambeth Cushions Carolyn Wanke 
Mangold

10:00 AM Up Up & Away!!! Dawn Parrott, CWPC

10:00 AM Venetian Mask Osires Barbosa

1:00 PM Baby Mermaid Mercedes Strachwsky

1:00 PM Quilling Monograms Sheila Miller, CMSA

2:00 PM Lilacs in Gumpaste Ruth Drennan

2:00 PM Mini Lambeth Piping Boot Camp Kathleen Lange

Address Changes
Has your address changed or are you planning to move? 
Please remember that the ICES Newsletter address lists 
are submitted to the mailer weeks before the publication 
reaches US mail boxes.

Please send address changes to Helen Osteen, ICES 
Membership Coordinator, 2502 Esther Ave., Pasadena, 
TX 77502. You may call 713-204-3218, fax 877-261-
8560, or e-mail icesmembership@ices.org.

The Membership Coordinator also needs your email 
address kept up to date. Please let her know if you have 
changed your email address.

Update your Email address
Send updated email addresses to Helen Osteen:  
icesmembership@ices.org

Newsletter Editor Bid Request 
Anyone who is interested in obtaining information  
to submit a bid for the position of Newsletter Editor  
for the period of May 2015 to April 2018, should  
contact Maureen Lawson, ICES Newsletter  
Chairman, 25918 Chaffee Ct., Mechanicsville, MD  
20659-2718; email: lawson.maureen@gmail.com;  
phone: (301) 373-3405.

Bids must be postmarked by May 15, 2014.  The  
Newsletter Editor bid will be awarded at the 2014  
ICES Convention and Show in Albuquerque,  NM.  

Classified Ads 
If you are looking for a particular cake decorating 
product or book or would like to sell a no-longer-needed 
item, why not take advantage of the low classified ad rate 
of $5.75 per typed line (Times New Roman, size 12, 
black and white only.) Your ad must be submitted by the 
25th of the month, two months preceding publication 
(September 25 for November issue). Please contact both 
Helen Osteen, Membership Coordinator, icesmember-
ship@ices.org and Jenn McShane, Newsletter Editor, 
ICESNewsletterEditor@gmail.com in order to place a 
classified ad. 
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Congratulations Monica!
Monica Muñante, CMSA, recently received a gold medal and the award for the 
best occasion cake at the Société Culinaire Philanthropique 145th Annual Salon of 
Culinary Art & Exhibition of New York City, Inc., held in November at the Jacob 
Javits Convention Center in New York City. Monica is an ICES member from Peru. 
The theme for her cake was Marie Antoinette.  

The Complete Photo Guide to Cookie Decorating,  
by Autumn Carpenter

After reading through this comprehensive guide to decorating 
cookies, I feel less intimidated than ever about  playing with a 
batch of rolled cookie dough. Once again, Autumn Carpenter 
carefully guides the reader step-by-step through cookie baking 
basics such as tools, recipes, and cutters.  The second section deals 
with Cookie Icings, including royal icing, run sugar, fondant, 
chocolate coatings, and buttercream.  She demonstrates how 
many of our basic cake decorating tools and supplies can be used 
to decorate and embellish cookies. After learning the basics in 
the first two sections, the Miscellaneous section shows us more 
advanced techniques such as flocking, brush embroidery, rolled 
fondant accents, and stencils. You will also find a special section 
with directions on how to package your cookies for gift giving or 
for shipping.  The book has over 500 color photos of beautifully 
decorated cookies to inspire everyone, whether you’re a novice or 
an expert.  

I highly recommend The Complete Photo Guide to Cookie  
Decorating.  If you are creating a wedding favor or a cookie  
bouquet, this is the book for you.  I give it a 5 Cookie Rating!

This is the second 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 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.” 

Maureen Lawson, Mechanicsville, MD
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24. Roll some fondant/gumpaste mix to 11/16" and cut another 2½" circle. Glue this circle to the center of the second row 
of loops. Apply a thin layer of glue to the top of the 2½" circle and start attaching a third row of loops (from the 3/4" 
dowel). (fig.25)

25. This row will only contain four loops. Try to arrange them as pictured, but how you get them in there will depend on 
how tight the first two rows of loops were. Make a small cylinder of the fondant/gumpaste mix and glue it down in the 
center of the four loops. (fig.26)

26. Put some glue on top of the cylinder and take your last loop and push it down into the cylinder. If this loop sticks up too 
far, you may need to trim some of it off, so it sits snuggly down in the middle of the last four loops. (fig.27) 
 
 
 
 
 
 
 
 
 
 
 

27. Apply a little glue to the top of your cake in the center and place the bow on. Now see how much easier that was to 
create the bow OFF of the cake?! (fig.28)

28. If you want to add a tag to the gift box, print out appropriate message on an icing sheet with an edible printer. Apply 
to a thin piece of fondant or gumpaste using a spritz of water or a LITTLE Tylose glue. Cut it out in the shape of a tag, 
using a pastry wheel. (fig.29)

29. Apply the tag to another piece of fondant of a contrasting color. Cut out around the tag, leaving an 1/8" border of color 
around the tag. Let the tag dry and glue it to the lid of your gift box cake! (fig.30)

(Continued from page 11)

REMEMBER at Convention!
The ICES Convention is just around the corner – July 31 to August 3, 2014 in 
Albuquerque, New Mexico. During the Convention, stop by the ICES Membership 
Table and renew your membership. It's a convenient time to take care of your 
annual dues, and it's a perfect time to invite guests to join our organization!

For every individual who pays their dues, whether it's a new membership or a 
renewal, their name will be entered into a drawing for a one-year membership 
to ICES.

Plan to stop by the Membership Table; we will be prepared to accept your  
ICES dues payment. You will be able to make your payment by cash, check,  
or credit card (Visa or MasterCard). If you're unable to attend the Convention, 
you may arrange for someone else to renew for you so you will be eligible for  
the raffle too!
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Subscribe today and save 
25% off of our standard rate! 
Only $14.99 for a one year 

digital subscription!
www.EdibleArtistsNetwork.com

Our magazine is full of step-by-step tutorials, enlightening 
articles, must-try recipes, and more…

Edible Artists Network Magazine – your fun cake & confection 
connection for advancing your art and growing your small business.

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 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  © 2014 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

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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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

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

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

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

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

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

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

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

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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1. Prepare the object YOU 
choose to mold by �lling 
all unnecessary undercuts 
with clay.

2. Press 1/2 of your 
object into a polymer 
type clay and apply 
veggie oil mold release 
to all surfaces. 

3. Pour melted 
ComposiMold-FC over 
the exposed 1/2 of your 
object. Let solidify. 

4. Remove mold from 
container and remove 
the clay from the bottom 
1/2 of your mold. 

5. Place 1st half of mold 
(mold side down) into 
another container and 
put into the freezer for 
several hours.

6. Apply veggie oil mold 
release to all surfaces 
again and pour melted 
ComposiMold-FC over 
the object by 1/2”.

7. After your 2nd half of 
your mold has solidi�ed, 
pull the 2 halves apart 
and check out the details 
of your mold! 

9. Align the 2 mold 
halves and squeeze 
together. Let material 
harden in the mold. 

10. Once your material 
has hardened, carefully 
remove one half of the 
mold at a time. 

11. Don’t hesitate to 
make a slice to open the 
mold up like a book to 
remove cast. 

Make Chocolate or Fondant Molds of 3 Dimensional Shapes too!

“I’m all sugar!”

2 PART MOLD TUTORIAL: Dump Truck Cake Topper  (Viewable From All Sides)

®

RE-MELT to RE-USE

*Don’t forget: When you’re done with this mold, re-melt it to re-use it!

8. Press softened 
fondant or Mexican 
Paste into the 2 halves, 
�lling the lowest most 
detailed sections �rst. 

12. Admire your casting, 
clean any rough 
edges, and embellish 
based on your cake design. 

Please visit www.ComposiMold.com.
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Kimberly S. McAfee, 
Columbus, GA

This cake is a gingerbread 
house of Santa's  
post-Christmas retreat.

Gregoria Elizabeth  
Barrios Lagasca,  
Quito, Ecuador

Two tier cake with a base  
of StyrofoamTM covered  
with white and blue  
fondant, decorated with  
lace tiers of the same  
colors. Butterflies made  
from the same material 
(sugar snaps) in white.

Pastel de dos pisos, en base de 
telgopor forrado con fondant;  
en dos tonos,  blanco y azul, 
decorado con encaje de azúcar 
combinando los pisos de los 
mismos colores, y mariposas 
elaboradas con el mismo  
material (encaje de azúcar)  
en color blanco. 

Three tier cake with fondant 
covered StyrofoamTM base  
in red, black and white,  
decorated with white  
lilies with red ball and  
golden ribbon.

Pastel de tres pisos en base de 
telgopor forrado con fondant,  
en colores rojo, negro y blanco, 
decorados con encaje de azúcar 
en blanco, lirios en blanco  
con profundidades en  rojo,  
y cinta dorada. 

Members' Page

Rosa Viacava,  
Lima, Peru

Above:  This a  
¨Plumosa Peonia¨ 
with almost  
white wired  
petals center and  
dramatic magenta 
external petals.

Left: This is a 
spectacular Tropical 
Sugar  Parkinson 
Orchid in yellow-
green color from 
the Machu Picchu  
rainforest.

Below left: This is a 
wedding cake with  
a special large airy 
drape, tiny lace  
and tulips.

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. 


