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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:

We just returned from the Midyear Meeting in Omaha, Nebraska.  
ICES is very fortunate to have members who are willing to serve as 
Representatives, Show Directors and Board members.  While Midyear 
mostly consists of meetings, whenever you get together with other ICES 
members, you just know it will end up as a memorable and fun experience.

Are you ready for a Magical Time in Albuquerque? Registration opens on 
April 1, 2014, so depending on when you receive your ICES Newsletter, 
you are either sitting anxiously beside your computer waiting for it to open 
or sitting back relaxed knowing you have already registered and are making 
your final plans to attend.  Between the fabulous lineup of Demonstrations 
and Hands-On Classes, seeing the vendors and all the latest and greatest 
products or just seeing your friends and enjoying the hospitality of 
Albuquerque, you don’t want to miss this Convention.

Karen Garback and Leigh Sipe, the 2014 Show Directors, along with the 
2014 New Mexico Team, are looking forward to welcoming you to the 
Enchantment of New Mexico.

In this newsletter, check out the Members’ Page. Did you know that any 
member can submit a picture with a brief description to be considered  
for this page?  Please remember we cannot print photos of any  
copyrighted subjects. We would also like to encourage you to do a  
tutorial or article for the newsletter. It is so wonderful to read about  
our members and see their accomplishments.

Don’t forget to see if you can find my piping bag.  We would love to send 
you a Magic of ICES pin, if you are one of the lucky winners.

Sincerely,

Kathy Scott 
President, ICES

ICES
Mission Statement

Letter from the

President



April 2014  /  ICES Newsletter 5

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 April drawing is April 30th. Twenty-
five (25) 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, 
including shipping outside the US and Canada. 
S/A/P/C/C Representatives may  
contact Helen for information  
concerning bulk purchases.

Meet the Board:  
Debbie Woodruff, KY 

My name is Debbie 
Woodruff. I have 
been married to my 
husband, Bill, for 40 
years, and we have 
lived in Central KY 
for 38 years. We 
have four great kids 
and eight wonderful 
grandchildren.

While I was in high 
school, in a Home 
Economics class, we had a lady come and  
demonstrate cake decorating. I thought, someday 
I'd like to do that. Many years later I took my first 
beginner class. Since then I have taken a few 
more classes from people like Nicholas Lodge, 
Bob Thompson and Sharon Zambito. I have 
taught The Wilton Method of Cake Decorating 
Course 1 & 2 at Michaels and through Adult  
Education Classes.  I live in a small town and 
don't get to use all the cool things I learn very 
often, but I have a lot of fun doing it.

I have been a member of ICES for at least 8 
years. This year I am serving as treasurer for  
my local chapter in central Kentucky. The first 
convention I was able to attend was in Texas in 
2006. What a wonderful experience. From there 
I helped the treasurers for the 2011 Carolina and 
2012 Reno shows. It helped to prepare me to  
be treasurer for the Kentucky show in 2013.

This is my first year on the Board and I am  
learning how ICES works from the inside out.  
This is a great organization to help us learn and 
grow our love for cake decorating. Thank you for 
giving me the opportunity to serve you.

Happy decorating, Debbie

 

A Special Digital Newsletter Committee was recently 
formed to research the possibility of converting the 
ICES Newsletter into digital format. A couple of 
years ago, the membership was surveyed to get an 
idea on how they felt about a digital newsletter.   
In the meantime, several members have raised  
the question about going digital.  Thus, the special 
committee was formed. We have been doing a lot of 
new research on digital newsletters and what features 
and benefits it can provide our membership.  However, 
we would like to survey our membership again with 
updated questions.  The survey is being developed and 
you will be receiving it via email in the near future.  
In addition, we will prepare a special survey aimed  
at our vendors to see what type of digital features 
(Rich Media) they may be interested in.  Thank you  
in advance for being part of the survey.

  

Going Digital
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Making the flowers and leaves  
for the Edna Tiara topper. 
Make 50 finger blossoms and  
25 blossom buds.
Cut #28 wire into 3" lengths.   
Use three white stamens per  
flower – fold in half, place the wire through the 
folded stamen, fold down and twist to secure – use 
½ width light green florist tape – hold the stamen 
tightly and wrap the bottom ⅓ with the ½ width 
florist tape going down the wire to secure.  

Insert 2" lengths of a drinking straw into a piece of 
Styrofoam™.  The straw will hold multiple flowers 
and leaves without bending the wire trying to insert 
it into the Styrofoam™.

Blossoms:  
1. Make a small pea size ball.

2. Form it into a teardrop.

3. Insert a modeling stick in the wide end of  
the teardrop.

4. With small scissors cut six equal petals.  

Earlene Moore, Lubbock, TX

Lace Cake

Supplies needed for blossoms and buds:
• Gumpaste
• Small scissors
• #28 wire,  

cut into 3" lengths
• Modeling stick  

(medium Cel stick)
• Pink and avocado colors 
• Shortening
• Piping gel
• Light green florist tape
• White stamens 

 
• Paint brushes
• Styrofoam™ piece for  

drying flowers
• Small (¾" length) rose  

leaf type cutter
• Two straws cut into  

2" lengths 

5. Flatten the petals 
pushing toward the 
center slightly.

6. With the pointed 
end of the modeling stick roll side to side on 
each petal on the side of your finger to flatten 
and widen. 

7. Insert the modeling stick in the center to make a 
slight indention. 

8. Put a tiny amount of piping gel at the base of the 
stamen on the florist tape and insert the stamen 
on the wire in the center – Neaten the base of 
the flower to a tapered point. 

9. Let totally dry.

10. Using a round full bristle brush dust the edges of 
the flower (top and bottom) and the stamen with 
magenta dusting powder.  Brush lightly the slim 
tapered end with avocado dusting powder.

Buds:
To make the buds, use the same ball and teardrop  – 
then take scissors and snip ¾ of the bud from the 
top slim end twice.  This should give you four almost 
equal sections.  Twist to give the bud appearance.  
Fold the end of a #28 wire into a small flat U.   
Dip very slightly into piping gel and insert into  
the fat end of the bud.  Dry and then dust to  
match the blossoms.  

1 3 52 4 6
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Earlene Moore, Lubbock, TX

(Continued on the next page)

Make 90 small rose type leaves from gumpaste.    
Using a small gumpaste leaf cutter approximately  
¾ inch long.  Cut the shapes from gumpaste rolled 
thin (1/32nd of an inch) (As a guide, you could use 
two wooden coffee stirrers to roll the gumpaste 
between.  It’s #4 on my pasta machine). Attach a 
wire to the leaf.  I insert it into the gumpaste so it 
doesn’t show on either side.   Flatten the edges with 
your fingers and then using a ball or marble tool thin 
the edges on a CelPad, shape the leaf and dry.  Dust 
with avocado dusting powder and wrap the wires 
with florist tape. 

The Edna Tiara Topper  
Cut off ⅓ to ½ of a 2½" Styrofoam™ ball. Draw  
a circle approximately ¼" larger than the ball on  
a 1" thick sheet of Styrofoam™.  On the front of 
that drawing, draw a ledge for the tiara to sit on. 
Raising it 1" in the front and angled down to the 
back.  Either side will need to be trimmed away 
slightly to allow the tiara to rest on those side  
sections. (See photos.) Use toothpicks to connect the 
ball and the 1" base piece. Cover with fondant and 
attach to a gumpaste disc slightly larger than  
the Styrofoam™ piece.  
Roll out gumpaste to the thickness of the craft 
wooden sticks and place in the Edna Tiara Mold 
following the directions for using the molds on page  
9. (Note – Molds shown in this article are prototypes 
and the actual molds will have the cutting ridges on 
them.) Insert five skewers into the bottom of the 4" 
x 3" cake dummy (one in the center). Cut a piece 
of wax paper to cover the sides of the Styrofoam™ 
and secure with a florist pen. Lay the Styrofoam™ 
dummy over a shallow bowl as shown.  The  
skewers give stability and keep everything lifted 
from the bowl.  Brush the back of the Edna Tiara 
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(Continued from the previous page)

gumpaste piece lightly in a few areas with piping  
gel and lay over the wax paper to dry.  Piping gel 
under the ends will keep the molded piece attached 
where you want it.  Let dry 24 hours, or longer if you 
live in a humid area.  When you are sure it is dry, 
remove the florist pins and slip the wax paper with 
the molded tiara off of the Styrofoam™.  Gently 
remove the wax paper from the backside of the tiara.  
Let dry.  Carefully pipe a similar pattern with a #4 
tip on the back of the tiara using royal icing for extra 
stability if needed.

Step by Step Designing an Elegant Lace  
Design Cake 
You can make all of the fondant molded pieces a day 
or two ahead and place them in zip lock bags.  You 
will need four of the entire Edna Tiara mold, four of 
the #2 element, eight sets of the # 3 and #4 elements, 
eight of the #5 whole Kathy Mold, four of the Kathy 
#8 element, twelve (12) hearts from the #6 element, 
and four of the #7 element.  I make the curved 
pieces when I get to those sections on the cake and 
make them all at one time to get them all the same 
size.  It is easier to adjust the curve to fit when those 
are made fresh.  The small curves are made from pea 
size balls and the larger curves are made from small 
marble size balls.  You will need four sets of each of 
the curve sets.  Tiara Stone – Make small pea size 
balls, roll into small logs, flatten and round the ends 
where they will fit into the small oval cavities at the 
lower center of the Edna Tiaras.  

Bake two – 10" 
round layers and 
one 15" round layer.  
Bevel the 15" layer as 
shown. Place the 15" 
cardboard under the 
cake and center the 
10" cardboard on top.  
Trim at an angle with 
a knife to create the beveled layer.  Stack the two 10" 
layers on top.  Ice with buttercream and then apply a 
layer of fondant over the whole cake. You will need 
an approximately 28" circle of fondant.  Brush piping 
gel on the edge of the board (just to be sticky – not 
goopy wet) under the cake and apply the ribbon to 
the piping gel.  Where the ribbon joins place a tiny 
bow from the same ribbon to cover the join.  

Supplies needed for cake:
• One 15" x 2" cake layer   
• Cornstarch in a  

knee-high stocking
• Two 10" x 2" cake layers  
• Assorted brushes
• Knife     
• Plastic cutting sheet
• 15" and 10" cardboard  

circles  
• Stencil brush w/1"  

diameter bristles
• Fondant smoother   
• Rubberband
• Veiner/foot tool   
• Pearl dust
• Cutting wheel tool

 
• Lemon extract or  

confectioner’s glaze  
and wash

• “New” Edna Tiara Mold 
• Disco dust
• “New” Kathy Mold 
• Florist pin and  

long toothpick
• Fondant 
• ¼" ribbon and florist tape
• Piping gel  
• Cutting wheel
• Craft sticks  
• Veining/Dresden tools
• Small rolling pin
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Since our molds are made differently – they are also 
processed and used differently.  Here are the steps I 
take when using these molds.
1. Roll out the fondant to the thickness of the craft sticks.  

2. Dust the top of the fondant with the cornstarch in 
the knee high stocking.  

3. Place the cornstarch side down on the mold and roll 
firmly but gently over the cutting ridge to remove 
the excess fondant icing.  

4. Press the fondant down into the mold firmly.  

5. I use a fat (3/4" to 1" diameter) stencil brush with 
a rubber band around the brush to pound the detail 
down into the mold.  Details are deep in these 
molds so heavy pressure needs to be used.  You will 
want to fill any deep cavities with a ball or teardrop 
shape.  Press in to fill those cavities.  Turn the mold 
upside down and gently remove the molded piece.  
If for some reason you didn’t get enough detail –  
put the molded piece right back in the mold and 
press again to get the best detailed look.  Use a  
cutting wheel to separate the elements in a mold.   
A veining tool is also handy for cleaning up small 
areas in the mold.  

Step by Step in Designing a Cake Using  
Lace Molds 
Measure the circumference of the 10" layer cake and 
divide into equal portions depending on the size 
of the main mold piece you want to use.  This 10” 
cake measured 33" and the base of the beveled area 
measured 47". The Edna Tiara mold was the largest 
design element for this cake and I wanted to use it at 
the base of the cake. That Edna Tiara piece measured 
almost 9" in length. Using four of that pattern leaves 
approximately 2¾” between each of those pieces.  
Once I decided on ¼’s, I placed a florist pin at the 
top of the cake at each ¼th. This gives me a visual 
marker to go by in designing this cake.
In analyzing the mold elements I chose to use the #2 
element in that mold and turn it upside down in that 
empty area. It still needed a small element to fill that 
space, so I added the two small curved pieces in that 

area. Make eight pea size balls of equal size. Roll 
into elongated teardrops as shown and then shape 
into a slight curve flattening the large end slightly.  
Place and attach as shown with piping gel or your 
favorite edible glue.

Place and attach four of the #8 small pieces just above 
the #2 element pieces. Place and attach eight of the 
entire Kathy Molds as shown. Place and attach eight 
of the individual hearts #6 elements as shown.       
Place and attach #3 and #4 elements on either side 
of the Kathy Mold. Place and attach another set of 
the #2 and #4 elements above – half on the top and 
half going down the sides. Between those elements 
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place the top section of the Kathy Mold – #7  
element. Above the other Kathy Molds place  
another heart element – #5 element.                     
Roll a small pea size ball, roll into a log and then 
flatten and round the ends to fit into the small oval 
at the center of the Edna Tiara Mold. Attach with a 
small amount of piping gel.    
Paint one heart or oval at a time with a thin coat of 
piping gel. Using a dry round ¼” diameter soft brush, 
dip it lightly into the disco dust and then apply to 
the piping gel. Repeating as necessary. Repeat on the 
tiara on the top before it is surrounded with flowers.  
To remove all those little tiny disco glitter pieces 
that fall where you don’t want them, get a clean, full 
round brush like what you applied the disco dust 
with to the cake.  Take that clean brush – touch the 
excess disco dust and remove the excess glitter over 
a trash can and flick the brush to remove all of the 
glitter stuck to it. Repeat until you have removed  
all those free floating little pesky glitter pieces from 
the fondant. Once those are removed paint the top 
surface of all the lace pieces with pearl dust mixed 
with lemon extract or confectioners glaze.  
Place the cake topper in the center of the cake  
and attach with royal icing or a mixture of royal  
and piping gel.   
   

(Continued from previous page)
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Classified Ads

If you are looking for a particular 
cake decorating product or 
book or you 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 in the ICES 
Newsletter (Times New Roman, 
size 12, black and white only).  
Your ad must be submitted by 
the 25th of the month, two 
months preceding publication  
(i.e., September 25 for  
November issue). Please 
contact both Helen Osteen, 
Membership Coordinator,  
icesmembership@ices.org and 
Jenn McShane, Newsletter 
Editor, ICESNewsletterEditor@
gmail.com in order to place a  
classified ad.

½ cup water
½ cup powdered milk
Dash salt
1 tablespoon vanilla
1 tablespoon almond flavoring
4 cups powdered sugar
1 cup Crisco™

Mix together well then add:
4 cups powdered sugar
2 additional cups of Crisco™
Beat on medium high for 4-7 minutes

Preheat the oven to 350 degrees.
Grease a 9x13 pan.
6 cups of cubed, not torn bread (fresh or day old doesn’t matter). Spread in pan.
Beat together:
 1 cup whipping cream
 1 cup milk
 6 eggs slightly beaten
 2½ teaspoons vanilla
 1 cup granulated sugar
 ½ cup brown sugar
Whisk till all are incorporated and bubbly.
Pour over the bread and let stand at least 10 minutes.
Mix till crumbly:
 ½ stick butter
 ½ cup brown sugar
Crumble over the top of the bread pudding mixture.
Bake for 40 minutes in a 350 degree oven. 
While baking make Caramel Sauce.
Caramel Sauce (I doubled as it is so good and can be used elsewhere)
Melt:
 1 stick butter over low heat
Add:
 ½ cup granulated sugar
 ½ cup brown sugar
Temper 1 slightly beaten egg and then bring mixture to a boil.
Boil for 3 minutes stirring occasionally.
Serve bread pudding warm with warm caramel sauce.

Sharon Briggs’ Icing Recipe

Sharon Briggs’ Brown Sugar Bread Pudding with Caramel Sauce
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Memories of Days Past
For a twelve-year old girl whose parents both had 

to work back in the late 70’s, I kept quite busy over 
the summers. Mom and Dad always left me a list 

of chores that needed to be done before they returned 
home from work each day. The list would consist of 
mowing grass, weeding the garden, laundry, cleaning the 
house, and baking a cake for Dad’s lunch.  This was not 
for just one day but maybe over the course of the week.  It 
all needed to be done by Friday. I know this doesn’t seem 
normal nowadays but that’s the way it was and it kept me 
out of trouble. I learned how to care for everything in a 
house and it’s property. Something else that took place 
each day would be a choice to cook dinner or do dishes. 
Mom would do the one I chose not to do that day. Not a 
bad deal when I think about it now.

Let’s go back a few years from this time. I was about the 
age when you could hardly see up and over the kitchen 
table. This is where all things good were made at my 
house as a kid.

I used to help Mom make Christmas cookies while 
standing at the table on my chair. Mom with her rolling 
pin, me with a cookie cutter in one hand and sprinkles 
in the other. Even at such a young age Mom never said I 
was doing it wrong. It didn’t matter, it all tasted the same 
in the end. I love those images in my head. Those were 
the days.

Over time Mom taught me how to cook and bake. 
Pennsylvania Dutch food was what we liked best in 
the Repsher household. Simple but filling. Oh so good.  
When it came to baking, Mom’s cakes were the BEST! 
As I got older I started asking Mom where all the recipes 
came from?  She said, “Well the vanilla and chocolate 
cake recipes came from your Aunt Dort. The cheesecake 
recipe came from the ladies Auxiliary. The molasses cake 
came from the Lehighton.....recipe book.”  These recipes 
were GOLDEN to our family. There were no others 
worth even trying to make. You stuck to what you knew 
was good to you and your friends.

Mom doesn’t really bake now due to her health, but my 
Dad teams up with me to make desserts and meals at 

times. I know Mom misses baking. She used to bake 
at all hours of the day or night whenever she wanted 
something special made. Fastnachts (Pennsylvania 
Dutch or German doughnuts) were always done late 
the night before so she would take them into work to 
share with her co-workers. (Mom, I bet you thought I 
didn’t remember the hours you kept all those years ago.) 
Something else my Mom made that I use today for my 
business is her wedding cake icing. We don’t know where 
the recipe came from or what has happened to it  since 
it’s been missing for years. Mom had stopped using it 
because it didn’t make a big enough batch so she figured 
the amounts to use by sight and that’s how she taught me. 
All by sight, no recipe.

As I mentioned before, I loved my dear Auntie Dort’s 
recipes. I inherited those this year.  She passed away the 
day after Mother’s Day. I had hoped I would be given 
them because they meant a lot to the both of us. Her pies 
were especially to ooh and ah over. Their light, flaky crust 
had the best fillings inside. Oh my mouth is watering just 
writing about them. Every single thing was made from 
scratch. No shortcuts ever... never ever! I had watched her 
and have tried and I still to this day can’t make her pies 
the way she did!!! My dear Uncle Asher will tell you that 
no one, and I mean no one, can bake or cook like Auntie 
Dort. I love him for loving everything she made and did 
for him. We can only dream of her desserts and meals she 
prepared for us now.  If only she were here today to read 
what I am writing to you... all my ICES Family… she 
would be proud of me. She always was one of my biggest 
fans. Auntie always had a recipe when I needed one. And 
it was always a HIT!

So, I leave you with my memories of the most important 
women in my life who were content baking and cooking. 
I want to thank them for everything they taught me 
over the years because it made me who I am today. My 
Mother Donna Repsher and my Dear Auntie Dort 
Repsher. For My Mother:  Love you Mom, and In 
Loving Memory of My Auntie Dort.

I love you, Candy

Candy Knappenberger, Leighton, PA
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Memories of Days Past
Upcoming Events and Happenings

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

May 3-7, 2014 – Five-Day Ultimate Gumpaste 
Flowers with PME Certification
During this five-day class session, students will 
learn an array of popular bridal flowers which are 
suitable for wedding cakes. This class is ideal for 
out of town students who wish to learn a variety of 
flowers in a short time period. Upon completion of 
this class, students will receive both a certificate 
from The International Sugar Art Collection, and 
from PME for the Gumpaste Flowers Professional 
Diploma Course. This is one part, of a three part 
Master´s Certification Program offered by PME.
The class will include focal, secondary, and filler 
flowers plus assorted foliage. This class deals 
mainly with wedding type flowers. (We also offer 
seasonal wedding flowers in our Spring, Summer, 
Fall and Holiday classes.) During the 5-day class 
students will create: The Ultimate Rose, Stargazer 
Lily, Calla Lily, Cattleya Orchid, Cymbidium Or-
chid, Dendrobium Orchid, Gardenia, Gerber Daisy, 
Lizianthus, Hydrangea, Stephanotis, Lily of the 
Valley, Sweet Peas, Carnations, Daisies, Eucalyptus, 
Ferns, and Ivy. Where appropriate, buds and leaves 
will be included. This is always one of the most 
popular classes taught by Chef Nicholas Lodge!

May 19-20, 2014 – Rolled Fondant Techniques 
with PME Certification
During this 3-day class you will learn many different 
decorating techniques used on rolled fondant cakes. 
Many of the techniques can be used or adapted for 
buttercream and rolled buttercream cakes as well. 
You will be working on two dummy cakes that you 
will take home after class for future reference.
Upon completion of this class, students will receive 
both a certificate from The International Sugar Art 
Collection, and from PME for the Sugarpaste (Rolled 
Fondant) Professional Diploma Course. This is one 
part, of a three part Master´s Certification Program 
offered by PME. This is a great class if you want  
to get involved in rolled fondant or if you need  
guidance and new ideas in expanding the techniques 
you already are using.
Techniques covered will include: covering cake 
boards and dummies (round and square) with rolled 
fondant, crimping, embossing, quilting, embroidery, 
appliqué and inlay work, lace work, painting on a 

cake, using various molds in creating quick cake 
decorations, ribbon insertion, drapes and bows,  
ribbons, ropes and tassels just to name a few!
*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 In To 
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. 

April 27, 2014  –  April 27, MN ICES, Day of  
Sharing will be at Mount Frontenac Golf Course.  
Demonstrators will be Carolyn Lawrence, Ann 
Deihl, and Blia.  Contact LeeAnn Hagel,  
(763) 428-2855,  lhagel1@yahoo.com.

(Continued on page 24)
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Convention CakesLexington, KY 2013

a
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b

c

Springtime Cakes
1. Derek Aimonetto,  

Madison, WI  
Using a five-petal plunger  
cutter, I adhered over 2700 
flowers to the cake using  
royal icing.

2. Mary Jo Manis,  
Philadelphia, TN  
This works great on any shape 
cake. I really like an oval cake it 
has a very realistic look.  Ice top 
of cake smooth as finished cake 
sides only need a good crumb 
coat. Basket weaves sides with 
tip #47. Add a top and bottom 
tip #32 rope border. Add grass 
over top of cake pulling out 
some of grass over top of bor-
der.  This can be as long or short 
as you like. Place chocolate 
bunny and eggs on top of cake.  

3. June Clarkson,  
Skipton, Yorkshire 
Inspired by my niece's table and 
bouquet flower arrangements  
of lilac and white. As England 
is known for its roses, I have 
made lilac and white roses,  
with purple arum lilies and 
heuchera foliage. Because I was 
travelling from over the pond, I 
used the cold porcelain medium 
to do this exhibit which would 
be suitable for a cake top.
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Convention CakesLexington, KY 2013

Springtime Cakes
1. Suzanne Daly, DeForest, WI 

A floral spray comprised of gumpaste 
flowers: briar rose, stephanotis, sweet 
peas, and filler flowers.

2. Sherrie Ortiz, Belton, MO  
The cake is a 10" round buttercream 
iced cake with buttercream flowers. 
Bottom border is Lambeth method. 
The fairy is made from gumpaste.  
Her wings and the butterflies are 
made with gelatin. 

3. Merrie Lee Reese,  
Royal Palm Beach, FL 
Buttercream (royal) icing ruffles 
around the side of the basket. Sugar 
display egg and handle decorated 
with royal icing flowers.

4. Jeanette Crumb, Belchertown, MA 
A hearts and flowers three tier cake 
display appropriate for Valentine's Day 
or any springtime occasion. 

5. Christine Clark, Cincinnati, OH 
Gumpaste roses and rosebuds with 
a variety of leaves in a bouquet with 
small filler flowers and ribbon.

a

2
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Accessories for Mother's Day Decorating
To Make the Purse:

1. Roll pink fondant into a ball between the palms of the 
hands. (I used ½ fondant by FondX and ½ gumpaste by 
Satin Ice.)

2. Flatten the fondant 
to resemble a 
rectangular shape 
in the thickness de-
sired for the purse.   

3. Cut the fondant into  
a rectangle.  

4. Take the long edge 
of the "Long Spatula" and "true the edges"  
(straighten them).

5. Smooth the edges with your fingers in order to eliminate 
the "square-cut look". 

6. Press down at the top area for the "flap" of the purse.  
Smooth all of the edges again, if necessary. 

7. Flip over the flap and shape into place. A dab of water 
may be used to secure the flap to the purse. 

8. Roll the "button" in any shape desired and glue into 
place.  (I used the sharp, needle end of the "Curved 
Tool" to make the indentation designs around the flap's 
left, right and bottom areas; not the top.  

To Make the Hat:

1. Roll pink fondant into a ball between the palms of the 
hands. (I used ½ fondant by FondX and ½ gumpaste by 
Satin Ice.)

2. Begin to pinch the outside area of the balls with the 
fingers to make the brim of the hat. Continue doing this 
until this is a nice shaped brim. 

3. Take a mat and press onto the brim to make the  
embossed design. 

4. Place the blunt end of the "Foot Tool" underneath a 
section of the brim and pull the blunt end needle (laying 
almost flat) upward.  Pinch the fondant to create the 
upward part of the ruffle.  Continue doing this until  
the entire brim is ruffled.  The ruffles make be closer 
together if desired. 

5. Press and shape the top part of the hat

To Make the Miniature Leaves:

1. Roll green fondant into a tiny ball.

Diane Shavkin, Fishkill, NY

2. Shape the fondant into a cone.

3. Flatten the fondant cone and shape to make the leaf.

4. Pinch the edges of the leaf to make thinner.

5. Make vein indentations with a knife with a sharp,  
thin blade.

6. Shape the leaf and glue into place on the hat with an 
artist's brush and a dab of water.

To Make the Rolled-Up Rose Bud:

1. Roll the fondant into a ball and then into a log.

2. Flatten the log with the palms of the hands.

3. Pinch the upper edge to its entire length with the fingers 
in order to make thinner.

4. Begin at one end and roll the flattened and thinned  
upper edged fondant to make the beginnings of a  
rose bud.

5. At the area below the top of the rose, pinch and shape 
to make the "body" of the rose bud. Pinch this area off.  
(I did not because I needed to place the bud so that a 
clear picture could be taken and the final stage of the 
rose bud placed to stand for the picture.) 

6. Once the rose bud is shaped, gently, flip/fold back 
different areas to make a "petal effect" (as seen in the 
third picture from the left.) 

7. Glue with an artist’s brush and a dab of water to the 
leaf area of the hat to secure.  
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To Make the Scarf:

1. Roll pink fondant into  
a ball between the 
palms of the hands. 
Roll white fondant into 
a ball between the 
palms of the hands.  
(I used ½ fondant 
by FondX and ½ 
gumpaste by Satin Ice.)

2. Roll each ball of fondant into a log and place parallel to 
each other.

3. Twist the two together until the log is "tight" with a look 
of striped pink and white fondant. 

4. Flatten the striped log with the palm of the hand making 
sure the results are long as a scarf would be. 

5. Place the Wilton white roller on the log so that the long 
part of the roller makes a "T" with the flattened log. 

6. Roll carefully, so that there are no folds and a stripe  
effect of a "silk scarf" begins to take effect. The width  
of the scarf will depend upon the thickness of the 
 fondant logs. 

7. Continue rolling the scarf thin enough that it can be 
easily shaped with folds to lie nicely on the work surface 
and also give the effect of a silk scarf. Cut into shape of 
a silk scarf and put the purse and hat into place on the 
scarf. Let all three dry.  

Rule of thumb: Fresh fondant with a dab of water between 
will stick to each other. Fresh fondant and dry fondant with 
a dab of water will stick to each other. Dry fondant and dry 
fondant needs a piece of fresh fondant, with a dab of water 
on each side, placed between them in order to adhere to 
each other. 

Decorate Cakes, Cupcakes, and Cookies with Kids, 
By Autumn Carpenter, 2014

I love this book because it serves as a guide for 
introducing young kids to decorating cakes, cupcakes, 
and cookies.  The Baking & Decorating Basics section 

is just what it says, the basics.  It introduces children to 
the basic tools, supplies, and fundamentals for successful 
baking.  
The Party Themes section provides several cake and 
cookie projects that can be done by young children with 
adult supervision as well as projects for older children.  
The directions are simple and easy to follow, and the step-
by-step photos are wonderful.  I also like how Autumn 
highlights important information or what steps of a 
project can be done by a younger child; i.e. “Let the little 
ones sprinkle the jimmies…”.
The photography is brilliant as in all of Autumn’s books, 
and the directions are clear, concise, and easy to follow.
I highly recommend this book to add to your collection, 
especially if you have an aspiring young baker, you’re 
planning a group project for a scout troop, or you need a 
birthday party cupcake-decorating project. 
“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.”1

1 Carpenter, Autumn, The Complete Photo Guide to  
 Cookie Decorating (Minnesota:  Creative Publishing  
 International, Inc., 2014), 189.

Maureen Lawson, Mechanicsville, MD
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The Magic of ICES -  
Christine Flinn's Royal Icing Artistry
The best introduction to Christine Flinn is her incredibly 
precise royal icing piping. Once you see her work, her 
passion for piping such stunning works of art is obvious 
and there is no doubt what a fabulous talent she has.  

Christine grew up in the North East of England, 
approximately 14 miles from Newcastle.

She began cake decorating in 1978 with an evening  
class at the local high school.  After taking that course, 
she enrolled in a 3-year course in Newcastle at the  
Tyne College of Arts and Technology.  Knowing 
there was so much more to learn, Christine joined the 
Northumbria Branch of the British Sugarcraft Guild  
to further her knowledge.

In 1989, Christine set up "Unique Celebration Cakes"  
to design "cakes to order".  Royal icing became her 
specialty, and she began to teach and demonstrate her 
techniques in this medium.

In order to set a challenge before her, Christine entered 
competitions.  It did not take long for the judges to 
recognize her style and unique royal-icing, piped designs; 
many of which they had never seen before.

Merchurst Fairfax approached Christine in 1994 to 
write a book about her extension work.  The book is in 
the Sugarcraft Skills series.  Since then, she has written 
various sugarcraft articles for magazines and websites.

Christine is an Accredited Demonstrator for the British 
Sugarcraft Guild and has been an international tutor and 
demonstrator since 2004.

As you can see, Christine's work is quite unique, with 
top-notch precision:

Diane Shavkin, Fishkill, NY
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2014 New Mexico ICES Convention and Show 

ICES needs YOU!

All are Welcome to the 2014 ICES Shop Owners’ Breakfast

Are you planning to attend the 2014 Annual ICES Convention and Show in  
Albuquerque, New Mexico and travel with us "Around the World in 80 Cakes"?   
ICES NEEDS YOU! Our organization works because of caring and sharing people  
like you.  Whether you donate some of your time to meet new friends, to learn  
about the organization or just to feel good about helping out, any amount of time  
you can spare is greatly appreciated by the Convention committee and the attendees.   
No matter where you help out – whether it’s in the Cake Gallery, Demonstrations,  
Registration or any other area – your help is invaluable to the success of the  
2014 New Mexico Convention. Look for our "Volunteer" booth when you arrive  
at the Convention.

You can plan ahead by signing up on-line prior to arriving at Convention. On-line  
sign-up is available until two weeks prior to Convention. After you register for  
Convention and get your Demonstrations and Hands-On Classes scheduled, visit  
www.icesconvention.org to sign-up for the volunteer time slots in the areas that  
interest you. You can sign up for as many slots as your schedule will permit.   
If you don't have your schedule planned in advance, once you get to Convention  
and find you have some availability, just stop by the Volunteer booth and see where we can use your help. We always have 
unplanned volunteer needs where you will be able to help out.

To show our appreciation, everyone who volunteers at least 2 hours at a time will receive a token of our appreciation and a 
ticket for the grand prize drawing at the Sunday Night of Sharing.

Continuing this year, anyone who volunteers ten (10) or more hours will receive the ICES Volunteer pin or the 2014 bar  
to be added if you already have a pin.  

If you have any questions, check out the Volunteer FAQ page on the ICES Convention website, or e-mail the Volunteer  
Coordinators at Volunteers2014@aol.com. You can also contact the Volunteer Coordinators directly by mail. See their  
contact information below.

Remember, ICES functions primarily with the generosity of volunteers. Whether you are a First Timer or a 'seasoned veteran', 
please be sure to show your caring by sharing with fellow ICES members and Convention attendees. We are sure you will 
find it a rewarding experience! Sign up early – and we look forward to seeing you in Albuquerque.

Mary Gavenda, 10 Paso Fino, Lemont, IL 60439-9748 Or email:  Volunteers2014@aol.com
Sharon Stitt, 352 Jaymar Road, Stanley, NM  87056
2014 Volunteer Committee Chairs

All attendees of the ICES 2014 NM Convention and Show 
are invited to register for the Shop Owners’ Breakfast, which 
will be held on Saturday, August 2, 2014, from 7 to 9 a.m.  
In addition to a delicious breakfast, there will be a guest 
speaker with a presentation geared to those for whom Sugar 
Art is or may become a business. Whether you sell sup-
plies, cakes and other goodies or teach for profit, the Shop 
Owners’ Breakfast provides an opportunity to network with 
other business owners and to share information targeting your 
specific interests and concerns.

Additional information about our featured speaker can be 
found at www.icesconvention.org .

Tickets for the 2014 ICES Shop Owners’ Breakfast are $35, 
and can be added to your convention registration purchase. 
If you have already registered, you can log back into your 
account to purchase tickets. Seating at the Shop Owners’ 
breakfast is first come, first seated. Inquiries regarding this 
event may be made to:

Mike McGreal, Food Functions Chairman
PO Box 442
Westmont IL  60559
mgmcgreal@iCloud.com 

Karen Garback and Leigh Sipe 
2014 NM Show Directors
Directors2014@icesconvention.org 

July 30 – August 3, 2014
Show Directors

Karen Garback  
5370 Columbia Rd.  
North Olmsted, OH 44070  
(H) 440-801-1420  
email: pbkaren@sbcglobal.net

Leigh Sipe   
551 Brewers Mill Rd. 
Harrodsburg, KY 40330 
(H) 859-366-4368 
(C) 859-612-7435 
email: kycakes@bellsouth.net
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Coconut Cake 
Bake three 9-inch layers of your favorite yellow cake recipe.
Coconut Buttercream

1 lb. unsalted butter (room temp)
4 oz. salted butter (room temp)
1 cup egg whites
14 oz. granulated sugar
¼ tsp. coconut flavoring

1. Lightly whisk egg whites and sugar together over  
simmering water until egg white mixture is hot to touch  
or a candy thermometer reads 140 F (60 C).

2. Pour hot egg white mixture into a room-temperature  
bowl and whip with a wire whip until double in volume  
on MEDIUM-HIGH speed.  When the mixer stops,  
the meringue should not move around in the bowl.   
Meanwhile, cut up butter into 2-inch pieces. (The butter 
should be slightly moist on the outside but cold inside.)

3. On your mixer, remove the whip and attach the paddle.  
Add the butter gradually into the bowl.  Slowly increase 
the mixer’s speed, starting with the lowest speed and 
increase the speed every 10 seconds until you reach a 
MEDIUM-HIGH speed.

4. Continue beating until the mixture begins to look light 
and fluffy.  Stop the mixer and scrape the bowl. Reduce 

Megan Ferrey, Fairfax, VA

speed to LOW.  Add flavoring and continue to beat on 
LOW speed for 45 seconds.  Then beat on MEDIUM-
HIGH speed for an additional 45 to 60 seconds.

5. Leftover buttercream can be placed in plastic  
containers with lids and kept in the freezer for up to  
3 months. Defrost completely (several hours) and  
re-whip before using.

Coconut custard filling (quick version) with crushed pineapple 
(makes enough for  three 9-inch  layers)

1 quart heavy cream
1 package Jell-O instant vanilla pudding
1 cup sugar
Coconut flavoring to taste
1 can crushed pineapple (drained) (optional)

1. Combine all ingredients (except pineapple) in mixer  
bowl.  Attach whip attachment and whip on high speed 
until whipped cream is stiffened.  *NOTE:  The instant 
pudding will stabilize your filling so your cake can be out 
on display longer.

2. Layer filling on your cake and top with pineapple, top  
with next layer of cake and repeat.
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2012 Steinman Award Update – A Dream Come True

In 2012, when I started reading in the ICES Newsletter  
that the 2013 Convention was going to be in Lexington,  
Kentucky, I thought to myself “Well, maybe if I save all year  
I could have enough to go for just one day.” You should 
know that my baking is all about making others’ dreams 
come true; I am not baking for profit, but for smiles.

Then the day came when I opened my mailbox to find a 
large envelope.  When I opened it and read it, and re-read 
it, I realized something wonderful had just happened. I had 
been awarded one of the 2012 Steinman Awards, so I knew 
I would be able to go to not just one day of the Convention, 
but all five days, a hands-on-class, several demonstrations, 
do some shopping with the vendors, pay for some of my 
meals, and my fuel to get there … what a blessing.

The next year flew by and before I knew it my car was 
loaded and I was on my way. I attended the First-Timers 
Orientation. It was highly informative, not to mention there 
was a special demonstration just to make us feel welcome.  
Then I was off to my hands-on-class, Air Brush Techniques. I 
learned many ways to practice with the air brush to improve 
my skills. I want to send a special thank you to the student 
who sat next to me. They took extra time during the class to 
help this first timer achieve success.

Day two was filled with demonstrations (too many to recall), 
the hospitality room, the vendors’ showcase and for someone 
new to this environment (I highly recommend this evening).  
Sorry to say I was too tired to meet the candidates or sit in 
on the Town Hall Meeting, so I decided to call it an evening 
and look over my notes from the day.

Day three started with a beautiful breakfast with everyone at 
the Convention. Our tables were beautifully decorated with 
handmade Jockey Silks (I cannot imagine the hours spent), 
then an informative meeting. Immediately following the  
business meeting, the much anticipated Cake Room opens 
for all to see the wonderful assortment of cakes. Later  
that day the Vendor Room also opened its doors, causing 
shopper over load. This was a sugar artist’s dream. My 
evening demonstration was a very informative Buttercream 
Baseball Cap.  The day ended with the Friday Night  
Sing-Along – a chance to relax and meet some new people 
as well as enjoy some good music.

Karen Miller, Mount Sterling, OH

Day four I was up early to learn some quick and easy 
Cupcake Decorating Techniques with Autumn Carpenter, 
followed by some time in the Hospitality Room and Vendor 
Room. Then I was off to another demonstration, Incredible 
Edible Jewelry by Kathy Scott. She showed us lots of ways  
to use parts of molds or layer them for a different look.  
Saturday concluded with the Blue Grass Ball. The ballroom 
was stunning, the meal was delicious, and the costumes 
were unbelievable, not to mention the group I had dinner 
with made me feel so welcome.

On day five I could not believe it was all coming to an end.  
I was off to learn how to make Baby Keys and 3-D Pacifiers 
with Mary Beth Lohmueller.  She made making those molds 
look so simple.  I took some time to absorb all the stunning 
cakes in the Sugar Art Stable “Cake Room.” My – how 
talented everyone is. Then I went to my last demonstration, 
Quick and Easy Sheet Cakes with Holly Whitworth. She  
had so many ideas that I will use. I had to get in some last 
minute shopping (no supply stores when I get home). The 
day concluded with the Night of Sharing.  It was amazing  
to see all of the talented people sharing and encouraging 
one another.

This is truly one first-timer that will never forget all the  
goodies, the effort, and love that goes into preparing  
an ICES Convention. From the bottom of my heart I am  
forever grateful to those that created the Hank and Betty  
Jo Steinman Award.  

Visit our online store as we 
continue to update it.

· Many new silicone molds - 
lace, broaches, jewels, 
flowers & more.

· Edible cake taxidermy kits

· Need a custom made 
mold?

· Top quality molds
www.pohlmanscakes.com

Phone:  660-839-2231
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Motion Recap from Special Board of Directors 
Meeting – January 27, 2014
Motion 1:  Move to dismiss Adam Starkey and Ted Scutti 
as the 2014 NM Show Directors effective immediately.   
Passed.

Motion 2:  Motion to adjourn. Passed.

Motion Recap from Special Board of Directors 
Teleconference – February 4, 2014
Motion 1:  Move to approve the 2014 ICES New Mexico 
Representatives’ Breakfast Registration form, revision date of 
01/14.  Passed.

Motion 2:  Newsletter Committee moves to change the 
special committee name of the Electronic Newsletters Special 
Committee” to the “Digital Newsletter Special Committee”.  
Passed.

Motion 3:  Move to purchase a Multimedia Data Projector  
for use at Board of Director Midyear and Convention  
Meetings, cost not to exceed $750 (before shipping).  
Projector to be stored and transported by the Chairman  
of the Board.  Passed.

Motion 4:  Move to accept the ICES App Development 
Bid with funding, as presented by Jonker Communications.  
Passed.

Motion 5:  Move to approve the revised Midyear Meeting 
Tentative Schedule, as presented. Passed.

Motion 6:  Move to approve the revised Tentative  
Convention and Show Schedule form, revised 10/13,  
Form 143.  Passed.

Motion 7:  Move to appoint Leigh Sipe as 2014 NM Show 
Director, effective immediately.  Passed.

Motion 8:  Move to appoint Karen Garback as 2014 NM 
Show Director, effective immediately.  

Motion 9:  Move to adjourn.  Passed.

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.

Upcoming Events and Happenings
(Continued from page 13)

When will I get my first newsletter?

ICES membership is activated when the  
Membership Coordinator receives the dues.  
But there's another factor to consider. In order  
for you to receive your ICES Newsletter in the 
month of issue, we need to have it ready to  
send to the printer a month ahead of time. So 
depending on the date we receive your dues  
and which issue is your first (we don't publish a 
September issue), it can actually take up to eight 
weeks to receive your first ICES Newsletter, due  
to printing and mailing deadlines.

Elaine Miller's brother-in-law, Milton Miller, passed 
away February 15, 2014.  Cards may be sent to Elaine 
and Bill Miller at 2740 Little John Road, Millington, 
TN 38053-7463.

Helen Osteen’s brother Clarence L. Ellis passed  
away on March 1, 2014.  He is survived by his wife  
of 27 years, Rebecca Ellis and their five children.   
He served in law enforcement for over 50 years.   
He had many achievements and held honorable 
service positions.  Cards and expressions of sympathy 
can be sent to Helen Osteen, 2502 Esther Avenue, 
Pasadena, TX  77502.

Pat Rocco, retired executive chef in Las Vegas and 
for NYS Governers Hugh Carey and Mario Cuomo,  
passed away peacefully on February 24, 2014.  
He taught and influenced many chefs and ICES 
members. His love of pastillage led him to create 
large sculptures such as ships and buildings.  His 
most famous were the Taj Mahal, Disney World 
Castle and the US Capital. His work gained first 
place in many international and national food  
shows and gained him winner of the competition  
in Frankfort, Germany.  He was a frequent visitor  
to the NYS Days of sharing.  When he taught classes 
in Albany, NY, his students and community members 
crowded the room.  As he aged, he came to the NYS 
Days of Sharing and shared his wonderful smile and 
words of icing wisdom.  In 1998, he published his 
book, Pastillage. He is survived by his wife, Ida, their 
seven children, and ten grandchildren. If you wish  
to send condolences, you may send it to Mrs. Pat 
Rocco, 16 Leach Avenue, Albany, NY, 12205.

...and Caring
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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: Karen Garback, Show Director,  
5370 Columbia Rd., North Olmsted, OH  44070, (H) 440-801-1420, email:  
pbkaren@sbcglobal.net; www.icesconvention.org.  Leigh Sipe, Show Director,  
551 Brewers Mill Rd., Harrodsburg, KY  40330; (H) 859-366-4368,  
(C) 859-612-7435, email: kycakes@bellsouth.net.

Newsletter Contact Information
ICES Founder: Betty Jo Steinman  
P. O. Box 5661, DePere, WI 54115-5661 
email: bettyjosteinman@gmail.com.
ICES Newsletter Editor: Jennifer McShane 
email: ICESNewsletterEditor@gmail.com
ICES Membership Coordinator: Helen Osteen 
2502 Esther Ave, Pasadena, TX 77502 
phone: 713-204-3218; fax: 877-261-8560 
email: icesmembership@ices.org

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

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

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

The ICES Newsletter is published to keep members informed about cake decorating 
and relevant issues. Members are encouraged to share hints, recipes, patterns and/or 
photographs. Regular US membership dues are $60 per year or $156 for three years; Gold 
Key and student US membership dues are $50 per year (US membership dues include 
$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 30-August 2, 2015—Omaha, NE
August 4-7, 2016—Mobile, AL 
August 2-5, 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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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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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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Joyce Lazzana,  
Detroit, MI

Left: This cake is covered in  
buttercream frosting with 
crystal pendants. This was  
my very first one and  
ICES members helped  
with their tips.  

Vanessa Villanueva  
Bejarano, Lima, Peru

Left:  This beautiful wedding 
cake is an entire six tiered 
cake covered with white 
fondant and decorated  
with gumpaste flowers, 
vertical ruffles and a lovely 
SugarVeil™ crystal lace.  
It has a huge bouquet of 
flowers made of white  
hibiscus, jasmines, peach 
blossoms and petunias.  
All of them were handmade 
gumpaste flowers dusted 
with petal dust.

Members' Page

Bill and Lorie Jackson, Coupons, D.C.

This swirled-icing buttercream cake was adorned  
with sugar succulents.

George Fowler, Tama, IA

Tiers are covered with ivory textured  
buttercream. Fondant ivory drapes and  
pearl borders decorate the tiers with gumpaste 
calla lilies and jasmine accents. A gumpaste  
calla lily topper adorns the top tier.

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. 


