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Letter from the

President
ICES

Mission Statement
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:

This will be my last letter in this term as your ICES President. I appreciate
that you allowed me to serve our wonderful organization in this position.
Has it always been easy? No. Has it always been rewarding? YES, YES, YES!
One of the hardest parts is making sure the policies that our past boards and
members have put in place are followed so that the same rules apply to all.
The rewarding part is getting to know our members, seeing the excitement of
committee members preparing for a convention, seeing all the exciting things
happening at the local level and being fully amazed at how great most of our
Representatives are.
As you read this, I will be at the New Mexico Convention or on my way
home so I cannot really report how it turned out but if the planning of it
is any indication of the end results, I am sure we will be overwhelmed. The
New Mexico people (members and the local people) have truly made us feel
that we will be welcomed in their state. The NM committees, under the
leadership of their Directors, Karen Garback and Leigh Sipe, have worked
beautifully together like a family and I think it will be reflected in the
show. Please start making plans to attend the 2015 Convention in Omaha,
Nebraska, as we celebrate ICES 40th Anniversary.
In June we asked you to evaluate a sample digital newsletter. I need to clear
one thing up. No one is being forced to change to digital. The digital copy
was of the May newsletter that you had already received in print. A digital
newsletter will just be able to offer features that the printed version cannot.
I was very pleased to read how many people love their newsletter. I know
that Maureen Lawson and her committee have worked very hard this year
to give you the best articles. Please remember that anyone can be published
in the newsletter. If you have not been asked, you can still send an article
in to the Newsletter Chairman. You have one more opportunity to help me
find my missing piping bag. Thank you for finding it for me this year.
Again, thank you for the opportunity to serve in this capacity as
your President.

Kathy Scott
President, ICES
4
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Upcoming Events and Happenings
The following classes will be taught by Roland
& Marsha Winbeckler at Cake Carousel in
Richardson, TX. Some supplies required.
October 13, 2014 – Airbrush Techniques Class
Learn how to get the most from an airbrush and how
to create impressive designs using this versatile cake
decorating tool. Students will learn how to operate
and care for an airbrush, what types of airbrushes
work well for cake decorating (surprisingly, more
expensive does not necessarily mean better), what
exercises to practice to gain better control, how to
cut and use custom stencils, and how to add special effects to their cakes. Don't worry if you don't
have an airbrush, the airbrush set is supplied for
use during class. The Winbeckler's will share their
many years of airbrushing experience, and students
will leave class feeling more comfortable with an
airbrush and ready to use the designs and techniques
taught in class.
October 14, 2014 – Fondant Bows, Drapes,
Ruffles, & Bling
Students will learn methods for making both pompom and bow-tie style bows plus how to make their
own inexpensive bow-drying rack. They will also
create beautiful drapes and ruffles and learn various
ways to add bling by creating edible brooches and
other embellishments. Make your cakes dazzle with
the latest elegant look.
For more information, photos, and registration
information, please visit www.CakeSuppliesPlus.
com and click on the “Class Schedule & Info” link
towards bottom of left column. You may also contact
us at info@CakeSuppliesPlus.com.
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, icesmembership@ices.org and Jenn McShane, Newsletter Editor,
ICESNewsletterEditor@gmail.com in order to place a
classified ad.

October 18-19, 2014 –The Great American Cake
Show and Wedding Cake Competition
Our wedding cake theme is "The Colors of the
Rainbow" and our special category theme is
"Steampunk." We look forward to seeing you
and your masterpieces for a weekend that
promises to be informative and fun. Live
challenges, demos, classes for all skill levels,
plenty of shopping, free youth activities, and a
bake sale supporting our charity– "Icing Smiles!"
Visit us at www.greatamericancakeshow.com or
contact Sharon Bilenki at sbilenki1953@hotmail.com
for more details.

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 August drawing is August
31st. Twenty-five participants will be randomly selected
to receive the new Magic of ICES pin. You can only
win once during the month of August.
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 which includes shipping outside the
US and Canada. Representatives and Ambassadors
who purchase more than five pins at a
time will pay only $5.00 per pin. S/A/
P/C/C Representatives may contact
Helen for information concerning bulk purchases.

Are you on the move?
Many of us are on the move one way or another, but
if you have changed your address, please advise the
ICES Membership Coordinator, Helen Osteen, of your
address change. Please send address changes to her
at 2502 Esther Ave., Pasadena, TX 77502, or you
may call 713-204-3218, fax 877-261-8560, or
email icesmembership@ices.org.
August 2014 / ICES Newsletter
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PinkCake

Yvette Humbert, Leander, TX

STEP 2: Roll the sugar
paste to a 2 or 3 in
the pasta machine
(approx. 1/8").

Cut strips ¼" wide,
approximately 5" long,
(sugar tape) and place
them in the large zip lock bag to keep them from drying.
Keep sugar tape under plastic (a zip lock bag works well)
STEP 3: Brush a thin
line of gum glue on
the transfer impression,
starting with the
center design.
STEP 4: Apply
the first sugar
tape, leaving
a tail at the tip
and bottom of
the design.

BATTENBERG SIDE DESIGN TUTORIAL
STEP 1: Using your preferred method, transfer the side
design to the cakes, (small design on the 6" tier, larger
design on the 8" tier).
Pin the design to the cake, and using the bone tool or a
toothpick, transfer the design on the freshly covered cake.
TIP: When securing the pattern to the cake, insert the pins
on the design line, as it will be covered with the sugar tape.

6
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STEP 5: Apply second
sugar tape overlapping
the tails at top and
bottom.
With the craft knife,
miter both the top and
bottom of the design.
Remove excess paste.
STEP 6: One petal at a time,
while your sugar paste is still
fresh, follow the outer edge with
the stitching wheel.

STEP 7: When all the
designs are on the
cakes, start piping the
connecting bars with
royal icing, using a Size
0 piping tip.

Supplies and Equipment:
•

Styrofoam™

•

Round dummies – 1 each 6", 8" and 10", freshly
covered in fondant in your color choice. (for this cake
I used Albert Uster™ (AUI) Peony Pink Massa)

•

1 – 14" round cake drum covered in matching fondant

•

Enough fondant to cover your cakes (dummies) and
cake drum
White sugar paste (2/3 fondant, 1/3 gumpaste,
both from AUI)

BATTENBERG 3D FLOWER TUTORIAL
STEP 8: Place the petal patterns in the small zip lock bag.
Following the pattern,
shape the petals on
top of the plastic bag,
mitering the top and
bottom of the leaves.
Use a little water or
gum glue at top and
bottom intersections to
glue together.
STEP 9: Draw a
stitching line along the
outer edge of the leaves
while the sugar paste
is still fresh.
STEP 10: Carefully
place the petals in the
former to dry.
Make 5 small and
5 large petals.
Let dry overnight.

•
•

•

Pink sugar paste (add 1 tsp Tylose to 1 pound of
peony pink fondant)
About 1/3 cup royal icing
Piping gel

•

Gum glue

•

Rolling pins (1 small and 1 large)

•

Small spatula

•

Craft knife or paring knife (I use a disposable scalpel)

•

Stitching wheel

•

Small brushes (for water, gum glue and piping gel)

•

Ball tool

•

Transfer tool (awl, corsage pin or toothpick)

•

Strip cutter (use your favorite)

•

#0 piping tube

•

Parchment triangles (to make piping bags)

•

Foam pad

•

Former (or small bowl to shape your petals and flower)

•

STEP 12: When the back of the
leaves are dry, trim the bridal veil.

STEP 11: When the petals are dry, brush the back with gum
glue or piping gel and press a square of bridal veil against
it. Let dry on former.
When the gum glue is
dry and the bridal veil
is secure, carefully trim
all around the petals.

STEP 13: After the petals are dry,
pipe the connecting bars in royal
icing with a piping tip 0. Let dry.
STEP 14: When the icing is dry, it’s time
to assemble the flower.
First, make a gum paste ball about the
size of a small cherry. Flatten it to make
a disc about 1/8" thick.
Place this disc in the center of the former
(with a little corn starch under it to prevent sticking) and
glue the 4 large petals on it, using gum glue or melted white
chocolate. Let dry.
Repeat with the small petals atop the 4 large petals. Place
another flattened disc or your favorite molded button in gum
paste, in the center.
(Continued on page 20)
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Express Lane Brooch Flowers
Melanie Judge, Tampa, FL

N

eed an elegant accent for a cake, but you
need it like yesterday?! Here’s a tutorial
for three easy, fast, and elegant brooch
flowers that uses tools you are already likely to
have – or are adaptable to the tools you do have.
Supplies:
•

Small rolling pin

•

Thin foam

•

Small and large forming cups

•

2 petal cutters

•

Ball tool

•

X-acto™ knife

•

Small paint brush

•

Round cutters

•

Silicone brooch molds

•

Silicone rolling mat

•

Silver airbrush color

•

Silver Chefmaster Metallic Spray

•

Fondant colors of your choice
(I used black and white)

•

Pearl mold (not pictured)

Ruffle Layer Brooch:

1. Press a small amount of white fondant into a silicone
brooch mold. Here, I am using a mold from SimiCakes
(FancyBrooch3 JY309 ¾”-1” www.simicakes.com). I like
to pop the mold in the freezer for about 10 minutes to
allow the fondant to harden. Then remove it from the
freezer and quickly unmold the fondant. Allow it to dry
overnight. Then airbrush it, if desired. I used Silver
Chefmaster Metallic Spray.

8
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2. Roll black fondant
as thin as possible
while still being able
to handle it without
tearing and cut 5
circles of increasing
size. The sizes of the
circles you choose are
subjective so choose sizes that work for you and your cake.
3. Place one of the
circles on the thin
foam. Using the ball
tool, apply pressure to
the outer edge of the
fondant circle. Your
ball tool should be half
on the fondant and
half on the thin foam. If you are too far onto the fondant,
you will just increase the size of the circle instead of
ruffling the edge.
4. Rather than
gliding around the
edge of the fondant
circle as you would if
you were making roses,
gently roll the ball tool
from the left to the
right. Then lift the
tool and place it slightly to the right on the fondant and
roll again. Continue as you go around the circle. This
creates dramatic ruffles without distorting the shape of
the circle.

5. Ruffle each circle.
Stack the 3 largest
circles in decreasing
order, with the largest
circle on the bottom.
You may need to add a
small amount of water
to the center of the
circle to “glue” the next one in place. Separately
stack the 2 smallest circles in the same way and place
the pre-made brooch center inside the smallest circle.
Allow this portion to dry in a small former. Once dry,
add to the 3 larger circles. And this brooch is finished!

4. Next, move the
ball tool off the edge
of the petal and slide
it around the rim of
the petal, just like you
would if making a
rose (B in the photo).
You will end up with
a slightly cupped, ruffled petal. Do this for both small
blossoms. Apply a little water to the center of one of the
blossoms and stack the other on top of it, arranging the
petals of the top blossom to lie in between the petals of
the bottom blossom.

Blossom Brooch:

5. Now, move to
one of the larger
blossoms. The cutter
I used did not have
individual petals so
I used an X-acto™
knife to cut about ¼
inch and create the
individual petals.

1. Create a strand of
pearls by placing a
small amount of white
fondant in a small
pearl mold. Place the
mold in the freezer
for about 5 minutes.
Meanwhile, roll a ball
of fondant slightly larger than a small gumball. Smash
the ball against your work surface with the palm of your
hand. This will create a dome or half-circle. Remove
the pearl mold from the freezer and quickly unmold the
strand of pearls. Wrap it around the fondant dome and
set the whole thing aside to dry.
2. Roll black fondant
to the same thickness
as the previous brooch.
Cut 2 small blossoms
and 2 larger blossoms.
Again, the sizes of the
blossoms you choose
are dependent upon
your cake design and the cutters you have on-hand.
3. Place a small
blossom on the thin
foam. This time,
place the ball tool
completely on one
of the petals. Apply
gentle pressure and
slide the ball tool in
a circular motion,
staying on the petal. This will serve two purposes: to
slightly cup the petal and to slightly increase the size.
(A in the next photo)

6. There is no need
to increase the size
of these petals so we
will just ruffle the
edges like you would if
making a rose. Gently
slide the ball tool
around the edge of the
petal on the thin foam.
7. Place the brooch center in the middle of the stacked
small blossoms and allow it to dry in the small former.
Stack the larger blossoms and allow it to dry in the large
former. Once dry, glue the pieces together with a little
water. If desired, you can paint the brooch center with
silver airbrush color.

(Continued on next page)
August 2014 / ICES Newsletter
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Express Lane Brooch Flowers
Ribbon Rose Brooch:

(Continued from previous page)

1. Press a small
amount of white
fondant into a larger
silicone brooch mold.
This one is again
from SimiCakes
(8GemBrooch JY312
1¾” www.simicakes.
com). Pop the mold
into the freezer for about 5 minutes. Then, quickly
unmold the fondant and allow it to dry in the large
former. Once dry, airbrush it, if desired.
2. Roll a strip of
fondant approximately
11 inches long and 2
inches wide.

6. Press the fondant in the middle to seal it well. If
your circle ended
up too small, you
can also gently push
the center fondant
outward to increase
the circumference. Try
to handle/touch the
outer pleats as little as
possible to preserve
their soft, folded look.
7. Place the brooch center in the middle and allow it to
dry in a large former.

3. Flip the fondant strip over, and fold it in
half lengthwise. Gently press on the fold to crease
the fondant.

4. Applying medium pressure, roll over the folded
fondant to thin it.

Want to Submit an Article?
5. Start pleating the fondant strip as if you were
making a ribbon rose or a fan. Hold the strip with the
folded edge facing upward and gently fold forward and
backward creating the fan. You will need to press the
fondant together at
the bottom to seal it
and help the fan hold
its shape. Continue
until you have made a
complete circle.
10
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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.

Cupcakes

Gloria Griffin, Mississauga, Ontario • Molds by Katy Sue Designs

Last year in Kentucky I met two lovely ladies from the
United Kingdom. It was their first time as Vendors at ICES.
My eye caught some of their displays and some very
interesting molds. It was hard to choose as they had
a great range. With cupcakes being so popular at
weddings, showers, birthdays, special occasions,
I had to have some to try.
To get started use your favourite cake batter/mix and
make up your cupcakes. Let cool and lightly frost with
buttercream or your favourite frosting recipe.
To obtain a waffle look for the top of your cupcake use
MOLD # DM3 (designer mat). Roll fondant over the
mat. Remove carefully,
making sure not to stretch
your fondant. Use a round
cookie cutter to cut out
a circle to fit the top of
your cupcake.
Trying other mediums
like marzipan and
chocolate as your base
not only looks great, but
it adds taste as well.
I have used molds to give different designs to change the look on some cupcakes. With these molds you roll a
ball of fondant and press down into your mold making sure to not over fill the mold. If you do, you have to remove
the excess and can damage your mold if not careful. Turn out piece and place on your cupcake.
Directions are located on the packages and are easy to follow. Some of the techniques used to decorate the
cupcakes were fondant flowers, piping and painting. For embellishments I used silver dragees, dusting
powders and pearls.
I am looking forward to seeing what I can get in
Albuquerque at convention to add to my supply
of molds.
I would like to thank my good friend Christine Hasler
who helped me with the arranging and photography
of this project.
For more information on molds check out the web site
www.katysuedesigns.com
Enjoy, get baking and decorating cupcakes.
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Modeling Techniques in Gumpaste:
Fantasy Princess

Presented by Satin Ice & PME
Designed by Anthony Peña, CMSA , New York, NY

T

his Cake topper it's suitable for a little girl’s
birthday cake. With PME molds, you will be
able to create various figures. You can leave

the dress in white and spray it with the Pearl luster
(Wilton) and it turns into a bride. Or paint the dress
and corset with different colors to make a Princess
Cake topper. The key to make stunning figures
is PRACTICE. Here is a step-by-step project for a
Fantasy Princess In gumpaste.
Equipment:

•

Skin Tone Petal Dust NY Cake

•

PME Lady Mold

•

Ivory colored gumpaste

•

1 skewer

•

18/0 liner paintbrush

•

2 toothpicks

•

Fan paintbrush

•

•

White food color

Pearl luster dust - NY
Cake

•

Brown food color

•

•

Light pink food color

White Glitter - NY
Cake

•

Light blue food color

•

5" tall Styrofoam™
Cone

Arms:
Directions:
Roll out a very thin piece of gumpaste that measures 5"x5".
Make pleats at the top. Wrap it around the Styrofoam™
cone . For glue you could use royal icing. Once this is
complete, let it sit to dry. Note: To give texture to the dress
you could use a textured rolling pin.
For the Torso:
You will need to use ivory colored gumpaste. Make a small
sausage, but thin at the neck level. Dust the torso mold with
cornstarch. Place the paste on the torso mold and with your
finger press in the head section to make sure you get all the
facial features. Insert a skewer through the body. Bend the
body to give a natural position. Let it dry overnight.
NOTE: When making figures, they should have natural
movement. I always look at pictures for positions of the
figures (online pictures of porcelain dolls). I slightly bend
the torso while the paste is soft. Add a toothpick at the arm
level. This will help to support the arms.

12

Make a small ball of ivory colored gumpaste. Give shape to
the arm. At one end give shape to the wrist and then give
shape to the palm of the hand and flatten with your thumbs.
With an X-acto™ knife, cut the fingers. Give shape to the
palm of the hand with a ball tool. You will need to make two
arms. Make one left and one right. The length of the arms
should be 21/5 inches.
Hair:
You will need to use light brown gumpaste. Insert gumpaste
into a clay gun. Using the hair disk, squeeze until you get
the thin hair. While the hair is still pliable, enfold them into a
toothpick. You will need to make enough in order to
cover the head.
Face:
With a liner brush, paint the eye part with white food color.
Allow enough time for this first step to dry before the next
step. (Another way is to use a tiny piece of white gumpaste
in an almond shape.)
With light blue food color paint a small circle. With light
brown food color, paint the iris and let it dry. (Note:
When painting with food color, it should be mixed with
clear alcohol.)

ICES Newsletter / August 2014

With a 18/0 liner brush, paint the eyes lashes and eyebrows. You will have to use light brown food color. I use
Americolor Chocolate food color and lighten it with a little
white food color. Add the sparkle to the eye with a dot of
white food color using a toothpick .
With a small flat paint brush, paint the cheeks with the flesh
tone petal dust or pale pink petal dust .
Assemble:
Make the pleats and add the to the cone as mentioned
above. Roll out a thin layer of gumpaste. With a square
cutter, cut a “V” shape in the middle. Moisten the lower
part of the torso with water and attach the corset to the
torso. After this step is a good time to paint the face. Attach
the torso in the dress. Secure it with royal icing. Attach the
arms and let it dry.
The next step is to paint the dress. You will have to use
a mixture of Everclear™ (clear alcohol), luster dust, and
the color of your choice (preferably petal dust). A fan
paintbrush works perfectly to paint. If you want, sprinkle
white glitter when you are finished painting. Add the hair
and the crown.
NOTE: I often take a look at antique porcelain dolls and
pictures online before making figures. You should exactly
know the color scheme and the positions of the figure before
starting the project.

Anthony Peña, CMSA, is an self-taught cake designer. He
honed his pastry skills at the French Culinary Institute. He
is an avid competitor, and has received Gold and Silver
medals at the Societe Culinaire Philanthropique Salon, ACF,
and recently won the Gold Medal of Honor. In 2011 he
earned the title of ICES Certified Master Artist, and currently
teaches private cake decorating classes in New York City.
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Convention Cakes
Lexington, KY 2013

a

14
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b

3

Vibrant Cakes
1.

Joan Pinto, Caracas, Venezuela
Four-tiered cake. The base of the cake
is a recipe book. Two other tiers are
“ingredients”— sugar and flour bags.
PVC was used to support the cake.

2.

Nancy Collard, Traverse City, MI
First and third tiers are stenciled
using royal icing. Second tier and board
are done using an open-cut impression mat. Poppies and buds are gumpaste. The hardest part of this cake was
coloring the fondant, royal icing and
gumpaste to coordinate with each other
(mixture of five colors was used).

3.

Janet Travis, Anderson, IN
Fondant covered cake, embellished
with a pond of royal icing. Gumpaste
water lilies and frog with bulrushes
surrounding the edge of the pond.

4.

Kelly Lance, Gaston, OR
This cake is a 10" dummy and 14"
board covered in fondant with 10"
and 13½" white cut work gumpaste
plaques. There is an 8" gumpaste
plaque with bas relief fairies which
completes the top of the cake. The
bas relief design is based on a piece
of vintage ephemera. Fondant
mushrooms and stylized molded
ferns make up the side design.

4

Convention Cake Photos by Sam and
Elaine Stringer, Stringer Photography, KY.
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Convention Cakes
Lexington, KY 2013

Vibrant Cakes
1.

Diane Caron, Cambridge, Ontario
This is an 8 inch cake on a 12 inch
board using Australian stringwork
and gelatin bubbles. Covered with red
and white marbelized fondant. The
top of the cake has wired red gelatin
maple leaves. At the base of the maple
tree are white pearl gelatin bubbles.

2.

Celina Vicente, Powder Springs, GA
This three tiered cake has a light blue
base. This picture was inspired by
one similar to it from Cakecentral.
com. There are white clouds scattered
around each tier and colorful balloons
going up the sides of all them.

3.

Melonie Stanger, Norcross, GA
Three tiers of cake covered in fondant,
then hand painted with a base of
yellows in a random flower pattern,
then added reds and oranges. Topped
with gold painted gumpaste antlers.

4.

Ana Blanco, Merida, Venezuela
Three tiers covered in fondant with
gumpaste and fondant shells, coral,
and starfish. A little airbrushing was
done for added detail.

5.

Carolyn Barrois, Belle Chasse, LA
This four tier fondant covered cake
is trimmed with varying sizes of
balls, some are coated with vegetable
shortening, then rolled in edible
glitter. Pinwheels using Luck's Prints
in contrasting designs, are cut into
wedges. Edges are trimmed using a
round cutter, assembled and attached
to a smaller circle under.

6.

Christin Arrington, Carrollton, GA
First tier covered in tiffany blue
fondant with buttons as accents.
Second tier is peony pink with
ribbon cutter accents and top tier
has white fondant with bubble lattice
and button topper.

Convention Cake Photos by Sam and
Elaine Stringer, Stringer Photography, KY.
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Simply Sweet:

16 Year Old Rachel Meier Fights
Hunger With Chocolate

Rachel Meier, Paramus, NJ

T

he fresh scent of vanilla beans and melted chocolate was my
mother’s perfume. When I was five, I would sit, perched on the
edge of our kitchen island and watch as my mother whipped up

sugary confections for holidays and friends. The kitchen was a real life
candy land: chocolate covered strawberries cooled on racks under the
window, rich double chocolate macadamia nut cookies baked in the
oven while velvety caramel bubbled on the stove.

She was my mentor and I was her sous chef, eager to help and learn. After years of
scooping out heaping cups of sugar and rolling out phyllo dough sheets thinner than
paper, my mother graduated me to the stove. The six burner stove dwarfed me but I would stand on a short stool,
carefully taking the temperature of feverish chocolate so that it would temper just so. I began to develop my own concoctions:
oversized Oreos dipped in white chocolate covered in happy sprinkles and red velvet batter to create cupcakes covered
in customized faces. On Sundays, I scoured chocolate and craft stores for candy molds of blossoms and hearts, and soon,
SimplySweet by Rachel—my own line of sweet morsels—was born.
The joy I garnered from gifting my friends with white boxes filled with sweets was heartwarming. I began to relish every
holiday and birthday so that I could attempt a new recipe, implement a new design or try a cherished new mold. I was 14,
however, when SimplySweet by Rachel would become more than just a way to express myself.
Friday night dinner conversations at the Meier household were always centered around food. Large dishes of brisket braised
with carrots and roasted chicken drizzled in lemon and garlic would grace the table while my six older brothers and sisters
would merge from their busy lives to congregate. My family of physicians, (my father and three of my siblings are in the
medical field and one is a fledgling scientist) would then discuss scientific discoveries, new ways of solving esoteric problems
related to stem cells deletions and pluripotent was a common phrase at the dinner table. Yet soon the conversation turned
to world hunger, specifically needless starvation that could be obliterated with stem cell growth in food. This implementation
would be years away and as my family discussed the ethics, the roadmaps and pitfalls, I thought about how I could impact
children in need. I was not a scientist and had no aspirations to become a physician. I loved art, and painting and making
candy. The proverbial lightbulb went off and soon I created chocolate boxes to bring to children’s hospitals. I envisioned
the wonderful miracle of bringing a smile to the face of a child even when he is surrounded by such sorrow. I contacted
dozens of hospitals and learned that bringing homemade chocolates to children in cancer wards is not permitted. Instead
I became a volunteer for IcingSmiles, an organization that delivers cakes to children’s hospitals, hoping to still have that
amazing experience.
Even such a small act and for just a moment, I loved being able to make a child happy. However, I wanted to reach more
people in a tangible way and I realized that there was a way I could impact people on several levels. I could help people
and let them enjoy the deserts I make and simultaneously provide others food to enjoy on their own. By selling my chocolate
at the JCC and fundraisers in schools, I donated the proceeds to help solve child hunger.
I recently recognized that I cannot sustain a business by giving all proceeds to charity as I would have to babysit or ask for
donations to make SimplySweet viable long term. As a result, I recently began giving all the profits rather than all the proceeds to
charity. This distinction allows SimplySweet by Rachel to grow so that I can impact more children for years to come.
Yad Eliezer’s Feed-A-Baby program gives formula to needy babies so that they do not suffer from malnutrition in Israel. Without
the proper nutrition there are many long-term effects that may even carry into adulthood. As a baby, each of them is in a stage
where his or her body is developing rapidly and without food, healthy cognitive and physical growth is not possible. For just
a dollar a day, they feed babies that are suffering and through my chocolate I strive to impact as many people as possible.
Throughout the year I have sold chocolate at various school events, at community centers and directly through web sales in an
effort to raise as much money as possible to help these babies.
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I feel as a woman that I can make a difference in the world. I am currently
growing my business to expand to other organizations relating to hunger.
The more I learn about hunger: about 870 million people in the world of
7.1 billion suffer from hunger and malnourishment. Hunger is the reason
for a huge component of child deaths each year, about five million. 50.1
Million Americans, one in every six citizens, have this battle, struggling to
find food to supply their family. The fact is that each and every one of us
has the possibility to make a change in the world. There are many people I
plan to impact and SimplySweet by Rachel is a wonderful vehicle to do so.
In an effort to reach the masses, SimplySweet By Rachel is now available
to franchise. Anyone with a desire to impact others but doesn’t know how
to start will be guided from conception to execution.
For $50 Rachel will send you a how to kit and recipe book so that you can
build your own SimplySweet socially responsible company.
You can name it after anyone you wish whether it be yourself, a memorial,
or an award; you may change it to SimplySweet by John, Joe, or Sarah
etc. Profits from this kit will go towards aiding child hunger.
I am privileged to always have food on the table and to be able to make
chocolate for fun. SimplySweet by Rachel is just beginning and I am
excited to see what new recipes I discover and which causes I will impact.
Right now my goal is to make people happy by offering them tasty treats
that can feed the stomach and the soul. I have discovered that there is no
sweeter taste that knowing that you can help another human being.

Technology & ICES

Regina Bankston, AL

The other day I read an article in which it said that the best future stocks to invest in are technology companies. Apparently,
there is a whole market of smart home products about to debut. Most of us have smart phones, have heard of the Roomba™
vacuum cleaner, and if you have been looking at building a new home you already know that they are coming equipped with
smart technology such as biometric entry systems and remote controlled everything from your car on your way home! And now,
they are making appliances smart too! Ovens, stoves, refrigerators, washer/dryers, you name it. I saw this when we renovated our
home last spring. All of the new appliances we purchased including the refrigerator had “smart technology”. I could program each
compartment separately to conserve energy according to temperature. The freezer included a feature that locks out family
members who are dieting so they can’t get to the ice cream after hours!
You would be very proud of your ICES board as even we are emerging as tech savvy people. The digital newsletter and the ICES
App are just a few of the things we are working on to make the life of a cake decorator a bit easier. Just imagine, your iPad/tablet
with the digital newsletter displayed on your kitchen counter. A recipe, or tutorial, can be at your fingertips without running back
and forth to the computer! Or consider how many trees you’ll save by not printing out that recipe.
We are also debuting the ICES App this fall with wonderful features thought of especially for the busy cake artist on the go.
Imagine being able to find cake supply stores anywhere in the world. Keeping track of all your cake toys so they are easily
accessible while you are at convention! Or emailing your dear hubby from your phone a grocery list for your next cake. We
are very excited to have this product available in App stores soon; not only for our members but to our thousands of fans all
over the world.
Many of today's ICES decorators are trying to run a home bakery while working a full-time job, fighting hours of traffic,
attending their kid’s activities, and volunteering in our school systems or community-based needs; all while taking orders,
baking, decorating, and delivering cakes on the go. These technologies make life more organized, less stressful, and improve
family time. As an organization it is not only important to preserve the classic cake decorating techniques, it is also equally
important that we embrace technological changes, if nothing else for the purpose of our own growth. Your ICES board sees
this and is doing a great job at bringing new technology for the changing needs of our membership.
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Pink Cake

(Continued from page 7)

3D BRUSH EMBROIDERY TUTORIAL
STEP 15: Transfer you design with your favorite
transfer method.
STEP 16: While the
fondant is still fresh,
with a sharp paring
knife (or thin-bladed
knife) cut around selected
areas of the designs
(petals, leaves).
Do not make deep cuts, just deep enough to raise the
thinnest layer of fondant, holding your knife as flat as
possible against the cake. Gently lift the cut areas and
let dry.
STEP 17: When cut
relief is dry, start the
brush embroidery.
Add 1 tsp clear piping
gel to 1 cup of full peak
royal icing (to slow the
drying time).
Starting with the design farthest out, outline the very edge
of the first petal.
Do not outline more than one (petal) at a time. Apply more
pressure to the piping bag as you work towards the center
of the petal. Brush the icing towards the center of the flower
with a damp brush, leaving the icing thicker on the outside
edges of the petal. An attractive effect can be achieved by
leaving the icing thicker where petals overlap. When the
icing is dry, complete the design (i.e. centers, stems, etc.).
Pipe stamens with a #0 tube and small dots.
STEP 18: When all the brush embroidery is done, and
before the icing dries, gently lift any collapsed areas with
your knife.
RUFFLED TIER TUTORIAL
TIP: Mark where you want to place the center of your roses.
Usually, 4 roses per tier works better. Offset your roses on
each tiers.
Roll out some sugar paste thin enough to put through the
pasta machine. Start at the highest number and run thru
to the 2nd or 3rd thinnest number. The thinner your strips,
the better your ruffles will look, but it will also be the most
difficult to apply.
Until you are used to handling and applying the strips, you
best keep them at about 10" in length, and 1" to 1¼" wide.
The wider your strips, the floppier your ruffles will be.
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STEP 19: Apply piping
gel to an area a bit
bigger than the ruffled
rose will cover. This will
give the piping gel time
to get tacky. The ruffle
will adhere better.
STEPS 20-21: Start
cutting stripes 1¼"
wide and approx.
10” long and keep
them under plastic.
STEP 22: Frill each
long side of the strip
with the ball tool.

STEP 23: Fold the strip
in half, lengthwise, and
start rolling it on itself a
few turns, then apply to
the cake. This will be the
center of the rose and
your starting point.
STEP 24: Apply the
strips to the cake in
a circular manner,
pressing inside the
fold with your finger or
with the end of a brush,
making sure the strip
adheres to the cake.
STEP 25: Keep adding
strips around and
around until your ruffled
rose either reaches the
top and bottom of your
cake, or is as big as you
want it.
When you are satisfied
with the size of your
rose, adjust the ruffles, either with your fingers, or the end
of a brush. You may insert toothpicks into the cake to help
your ruffles stand out. This should not be necessary with
shorter ruffles (1" strips), but the wider your ruffles, the more
support they will require.
Fill the space between roses with additional ruffles.

Creative Color for Cake Decorating, By Lindy Smith
Some people have “an eye for color”. If you don’t,
Lindy’s book explains the basics of color theory—
understanding colors and how to work with them.
“Colour is probably the single most important aspect
of decorating a cake, and in my opinion, getting
it right is well worth taking time over.” Lindy
writes about choosing colors, the five examples
of color harmony schemes; i.e. monochromatic,
analogous or adjacent, complementary, triadic, and
polychromatic. She goes on to talk about the color
wheel, mixing colors, tints, shades, and tones. After
you become familiar with “basic color theory”, Lindy
demonstrates how to color sugarpaste along with
useful mixing tips.

Maureen Lawson, Mechanicsville, MD

The book consists of 20 projects using the
fundamentals of creative coloring. Many of these
projects are inspired by colors of the natural world
such as flora and fauna and architecture. The
directions for the projects are easy to follow and
as an added bonus, Lindy “writes” in useful tips
throughout the book. In addition, each project
includes instructions for covering a cake board.
Although she is from the UK, many of the supplies
can be acquired in the US, and a list of suppliers is
in the back of the book.

The final section of the book called Basics includes
recipes for cakes, cookies, sugarpaste, buttercream,
ganache, and quick royal icing that are easy to follow
with “tips” to help you along the way.
Lindy’s book recently won an International
Gourmand Cookbook Award for “Best Pastry
Sweets Book in the UK”. She is absolutely thrilled
about the award.

I highly recommend this book to ICES members.
If you sometimes find yourself lost when choosing
the right colors for your cake, Lindy’s book will help
you to create harmonious color combinations.
Lindy Smith is well known and highly respected in the sugarcraft industry.
She has over 20 years experience in sugarcrafting. She is a designer who
likes to share her love of sugarcraft and inspire fellow enthusiasts by writing
books and teaching. To see what Lindy is currently doing, become a fan of
Lind’s Cakes on Facebook or follow Lindy on Twitter. For baking advice
and a wealth of information, visit her blog via the Lindy’s Cakes website:
www.lindyscakes.co.uk.
1

Lindy Smith, Creative Color for Cake Decorating, A David &
Charles Book, F & W Media International Ltd, 2013, p. 6.
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A "Royal" Icing Adventure

Penny Cunningham, NC ICES and Barry Dickinson, SC ICES

In February, 2014, Barry and I were part of a lucky
group of ICES members who had the chance to travel to
London to see one of the most amazing cakes ever, and
then take classes from the world-famous Eddie Spence,
M.B.E., a royal icing master. We traveled with Barb
Evans, Mary Jo Dowling, Mignonne Bakker Ammerlaan,
Kim Morrison, and Suzanne Daly-all ICES members
who have a keen interest in learning everything about
royal icing and what it can do. We arranged a 3-day
class with Eddie, who has written a master book on the
subject called The Art of Royal Icing: A Unique Guide to
Cake Decoration by a World-class Tutor. He has taught all
over the world for many years. We were all excited at the
prospect and that alone would have been worth the trip
abroad, but Barry knew of a very special cake in London.
So we arranged to spend a few days there before our
class. While in London, we toured several of the major
tourist sites (isomalt molding ideas at the Crown Jewels
in the Tower of London!) and ate our share of traditional
British fare (tea/scones, fish and chips, and sticky toffee
pudding!). All of that was great, but by far the most

interesting day was our second day when we visited the
most incredible cake any of us had ever seen…..
On our second morning, we traveled to the National
Baking School at London Southbank University for our
appointment. Our visit there was over two years in the
making and thanks to tireless work by Barry’s British
friend, Zerrin Lovett. Zerrin, a fellow cake decorator and
pupil of Eddie Spence, was our local contact and worked
ceaselessly with letters, phone calls and e-mails in order
to obtain permission for us to see the famous cake and
we only just got the invitation prior to leaving on our trip.
The object of our quest was the “Ronnie Rock Cake”,
a royal icing masterpiece that was created by R.W.C.
(Ronnie) Rock in 1946. Considered the foremost piper
of his day, he was a teacher at the National Baking School
and won many awards including a triple first place at the
British Icing Championship in the 1950’s.
The “Ronnie Rock Cake” is an example of royal icing
piping at its finest. It resides in a hallway at the baking
school protected by Plexiglas, having previously been on
display in a classroom used for teaching cake decorating
(former National Bakery School student Nicholas Lodge
sat next to it for years!). Mr. Rock’s “Gates of Heaven”
display piece was piped in 1946 for the first post-war cake
exhibition, where it won a gold medal at the International
Bakers Exhibition in London. Remarkable in so many
ways, we could not take our eyes off the unbelievably fine
piping and run-outs. The cake is still pure white (due
to having no cornstarch in the powdered sugar) and the
run-outs still have their beautiful shine-even after 68
years! To further add to the cake’s mystique, we learned
that war-time sugar rationing was still in place at the
time he was creating this beauty, so he had to rely on
friends’ contributions of sugar, which he saved and then
ground down into his own powdered sugar to make the
royal icing! We studied and looked…and looked and
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in Jolly Old England
studied…for an hour and a half. It was incredible to see
such magnificent work from so long ago and note that
the seams were flawless, the points perfectly matched,
the dots with nary a lift-off point, the fineness of the
honeycomb piping (on a radial curve no less!), and the
fact that everything was graduated perfectly from top to
bottom. It all left our astonished jaws on the floor. In the
end, we all agreed that if we had come to London just to
see the “Ronnie Rock Cake” it would have been worth it!
After our fascinating morning with royal icing, we rode a
double-decker bus to Buckingham Palace for more “royal”
inspiration. There our group toured the Royal Mews
with a private tour by Martin Oates (head official carriage
restorer). He was restoring the Glass Coach, which is
used on certain ceremonial occasions, including taking
Princess Diana to her wedding in 1981. Martin gave the
group a behind the scenes tour of the carriages, harnesses,
etc., including some that are not on public display. One
particularly impressive and inspiration-worthy sight was
the Gold State Coach, which was made in 1762 and has
been used for royal coronations since 1821. Imagine the
mold possibilities!
After our Royal Mews tour, we boarded a train at
Waterloo Station for a quick trip to Farnham to visit
Squires Kitchen. What a treat to visit the shop and
school where so many of us have ordered supplies! There
we shopped and admired the royal icing creations of the
late Alex Bansgrove, Eddie Spence and other wonderful
decorators at Squires’ mini museum inside their shop.
After a lovely Indian dinner in Farnham, we rode the
train back to London and reflected on our very full, very
wonderful day of history, both cake and royal!

The next three days went by in a delightful whirlwind of
pressure piping, run-out collars and net nail flourishes.
We learned all about Eddie’s experiences in cake
decorating and teaching for the past 62 years and it
was fascinating. He delighted us with his expertise in
pressure piping coats of arms, flooded collars, scrollwork,
how to pipe on various net nails, and in general
everything we wanted to know about royal icing!
With the assistance of his companion Tracy Moore,
Eddie gave us a fabulous set of classes that educated as
well as entertained us with their kind hospitality. It was a
splendid time, with all of us enjoying Eddie’s mastery of
the medium and his gracious sharing of his lifetime
of skills and experience with us.
After class on Monday, part of the group traveled back
to London in order to fly home on Tuesday. Barry and I
stayed another night in Bournemouth and then traveled
by train to Windsor on Tuesday, where we could see
some of the extensive flooding and damage in southern
England that had almost kept us from our classes with
Eddie. After touring Windsor Castle and St. George’s
Chapel (lots of great molding and piping ideas in there!),
we finished our last night in England with more tea,
shopping and Indian food.
The next day was our flight home and an end to our
wonderful, “epic” week in England. With lots of pictures
of amazing sugar work and plenty of great memories, I
know that our group will always remember our “royal”
adventure in England. I hope that these pictures of the
Ronnie Rock Cake will inspire you just as they have
inspired us – who’s ready to mix up some royal icing and
get piping?

We toured London a bit more in rain showers again on
Friday - that’s England - but it didn’t slow us down. That
evening we took the train to Bournemouth in southern
England amidst 100 mph gales and extensive flooding;
our planned 2 hour trip turned into a 5 hour, 3 train
ordeal but we made it! On Saturday we began our 3-day
course on various royal icing techniques with Eddie
Spence, M.B.E. The M.B.E. stands for “Member of the
British Empire”, a prestigious honor that was presented
to him by Queen Elizabeth in 2000 for “Services to the
Sugarcraft Guild and Industry”. He is a master baker
and cake decorator who has made many cakes for the
Royal Family during his career. His specialty is royal
icing. Eddie has taught all over the world and his book
(mentioned earlier) is in its 5th printing!
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June 3, 2014 Board of Directors Teleconference Recap
Motion 1: Move that the Executive Committee may grant
provisional approval via online communication of all
Board of Director special meeting minutes within fourteen
(14) days of adjournment to correlate with the Recap
submittal for next published newsletter deadlines. Carried.
Motion 2: Move to approve the Alliance Audio Visual
Estimate and Agreement for 2014 New Mexico
Convention and Show, as presented. Carried.
Motion #3: Move to approve the 2015 Vendor
Application and Contract packet, as presented. Carried.
Motion #4: Move to approve the revised Convention
and Show Treasurer Contract form, dated 6/3/2014.
Carried.
Motion #5: Move to approve the revised Board of
Director Contract form for elected positions, dated
6/3/2014. Carried.
Motion #6: Move to approve the revised Board of
Director Contract form for elected positions, dated
6/3/2014. Carried.
Motion #7: Move to approve the revised Show Director
Contract form, dated 6/3/2014. Carried.
Motion #8: Move to appoint Sharon Bilenki as the
2016 Convention and Show Treasurer. Carried.
Motion #9: Move to approve the Digital Newsletter
Request for Proposal packet as presented with corrections.
Carried.
Motion #10: Move to approve the Internet Coordinator
Position Request for Proposal packet as presented.
Carried.
Motion #11: Move to adjourn. Carried.

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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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.

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 1 – 5, 2018—Cincinnati, OH
July 18 – 21, 2019—Little Rock, AR

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, 5370 Columbia Rd.,
North Olmsted, OH 44070, pbkaren@sbcglobal.net, 440-801-1420 and Leigh Sipe,
551 Brewers Mill Rd., Harrodsburg, KY 40330, kycakes@bellsouth.net, Home: 859366-4368, Cell: 859-612-7435

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

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

2015 Mobile, AL, March 5 – 8, 2015
2017 Cincinnati, OH, February 22 – 26, 2017
2018 Little Rock, AR, March 8 – 11, 2018

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.
Do you have inform, About Culinary Classes for Children E-book #6, inform, recipes, photos, w/permission
only; mail Steve Volk, 5115 Rimwood Dr, Fairoaks CA
95628
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Executive 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

2013 – 2014

ICES Board of Directors

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

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

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

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

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

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

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

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

Membership____________________ Joshua Simpson

Budget & Finance________________ Debbie Woodruff

Newsletter (Motion Recap) ________ Maureen Lawson

Bylaws ________________________ B. Keith Ryder

Nominations/Elections
( Job Descriptions) _______________ Millie Green

Certification ____________________ Vicky Harlen
Convention_____________________ Fran Wheat
Ethics _________________________ Beth Lee Spinner
International____________________ Gloria Griffin
Internet (Ways and Means)________ Regina Bankston
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Property & Records
Management (Historical) _________ Sharon Briggs
Publicity (Logo)_________________ Ann Marie Haase
Representatives (Chapters) ________ Carley King
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Members' Page

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

George Fowler, Tama, IA
The tiers are covered with
white buttercream with white
ribbon borders. Fondant lace
hearts decorate the sides of
each tier with a fresh floral
spray of large lavender roses
and purple flowers adorning
the top of each tier.
Fresh lavender and purple
flowers fill the separations
of the tiered cake which
sits above a fountain.

Rey Ortiz, Naranjito, Puerto Rico

Kelly Ellis, Cerritos, CA

Beautiful wedding cake covered in fondant
for ICES mid-year Puerto Rico. One tier
covered in petals, two hand texture and
another in gradation of colors in ruffles
with a touch of lighting and a topper of
three beautiful peonies.

This cake is covered
with whipped topping.
All of the decorations
are either white chocolate
or modeling chocolate.
The sand is graham
cracker crumbs.

Alicia Brignolo, Encino, CA
Right: The cake is covered with fondant. The
bag and the shoes are made of gumpate. The
rest of the details are made of fondant.
Rosa Aldave, Lima, Peru
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Left: This is my first bride. She is carrying a
purse and shopping bag. She's a shopaholic
bride made in gumpaste.

