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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.

40 Years of ICES

Magical Years
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Sweet ICES Friends
It is exciting to make holiday cakes for family, friends, and clients. We are abuzz at
our bakery, ready to introduce the new items that we will make just for Christmas.
Many of these items were inspired by our members either through the newsletters
or the great Days of Sharing being held over the world. One item will be Chocolate
Snowballs shared by Diane Gibbs, CMSA Maryland ICES. Please share your ideas
and recipes with the other ICES members. You never know when it will be a hit with
another member. Remember "ICES Caring… Everyone Sharing."
Please check out the Members Only page on the ices.org website for member’s
benefits. I check it every time I make a purchase to see if the vendor has a discount
being offered. If any vendor out there would like to get a free ad on this page,
please contact the Membership Chairman, Oleta Edwards (cakewmn@aol.com)
for details.
The membership drive discount has been a great success. I see a lot of our
members coming back, a lot of new members, but I also love seeing our faithful
ICES friends renewing for one or two years. If you have not taken advantage of
this fantastic opportunity, what you waiting for? If you and a new or renewing
member want to join, you both can get a discounted rate. Check out the Members
Only page on the ices.org website for details. If you don’t have the other person’s
money, let Helen Osteen our Membership Coordinator, know and she can bill them.
I hope to see many of you at the Midyear Meeting in Mobile, Alabama. Did you
realize that any member can attend the Representative Meeting as a non-voting
participant? You also have to attend one Midyear Meeting to run for the Board of
Directors. This is mainly a weekend of lots of meetings but when ICES members get
together, I can assure there will be some fun and memory making involved. Carley
King, the Representative Liaison, her committee, the Representative Moderator,
Leah Langford and Representative Secretary, Bonnie Blackburn have a great
weekend planned just for you!
With the New Year coming up quickly, make a New Year’s resolution to attend this
year’s convention in Omaha, Nebraska. We will be celebrating our 40th Anniversary
and are very excited about the show and I would love to see you there.
Don’t forget to look for my Ruby Gem somewhere on the pages of this newsletter.
Log into the Members Only page and submit your entry. You might be the lucky
winner of our limited edition 40th Anniversary Pin. If not this month, keep trying,
we give away 25 pins a month.
However you celebrate the holidays, I hope that is a cherished moment for you and
your family.
Enjoy cake decorating and have a sweet adventure!

Kathy Scott
President, ICES

Upcoming Events and Happenings
March 16, 2015 – Tennessee ICES. A perfect
Christmas present. Nicholas Lodge will be teaching
Love-In-A-Mist, Amaryllis, Bouvardia, Lisianthus
and Bells of Ireland in this special two-day class on
March 16th and 17th, 2015. ICES members $445,
which includes two lunches. Hotel accommodations have been arranged at the Holiday Inn Express
for $99 per night, including breakfast and parking.
Room sharing for up to four guests, if desired. For
more information, contact Heather Longpre, (615)
948-7732 or http://www.tnices.org.

...and Caring
Our heartfelt sympathy goes out to ICES
member Casey Marchan (TX) whose partner,
Marissa Beltran, passed away suddenly on
October 17, 2014. Cards and expressions of
sympathy may be mailed to Casey Marchan,
PO Box 17496, Sugar Land TX 77496-7496.
Virgel McMillan passed away October 27, 2014

Find the Missing Ruby Contest
ICES is celebrating its 40th Anniversary this year.
We want our ICES members to participate by
helping us find the 40th Anniversary Ruby Gem
hidden somewhere in this newsletter. It is located
somewhere on the pages of this issue of the ICES
Newsletter. If you find it, please go to the ICES
website (ices.org) and sign in (Member Login).
Complete the “I Found It” form. Make sure you tell
us exactly where you found the Ruby. The deadline
to enter for the October drawing is October 31st.
Twenty-five participants will be randomly selected to
receive the new 40th Anniversary Magic of ICES pin.
You can only win the contest once between October
2014 and August 2015.
In addition, if you would like to purchase your very
own 40th Anniversary Magic of ICES Pin, please
contact Helen Osteen, ICES Membership
Coordinator at icesmembership@gmail.com.
The cost to purchase a pin is $5, including shipping
in the US and Canada. Shipping outside the US and
Canada will incur an additional charge.
S/A/P/C/C Representatives may
Magical Years
contact Helen for information
concerning bulk purchases.

in Bossier City, Louisiana. He was the 2005
Visit our online store as we
continue to update it.

Wilbur Brand award recipient. He was
preceded in death by Gayle McMillan, his

·

award recipient. His daughter, Elizabeth

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

·

Edible cake taxidermy kits

McMillan Dickson served two terms on the

·

Need a custom made
mold?

·

Top quality molds

wife of 60 years, and a 1995 Wilbur Brand

ICES Board of Directors and is an ICES
Past President. His daughter-in-law, Grace

www.pohlmanscakes.com

McMillan, served on the Board of Directors,

Phone: 660-839-2231

and was a 2010 Wilbur Brand award recipient,
and served as ICES Newsletter Editor for
ten years. He leaves behind one daughter and
2 sons, as well as grandchildren and great
grandchildren. Condolences may be sent
to Elizabeth Dickson, 4212 Parkway Drive,
Bossier City, LA 71112-4047.

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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Holiday Cookie
Tutorial

Michele Hopps, Kirkland, WA

What You Need
• Pre-baked Snowman Sugar Cookies
• Royal Icing (Stiff & Flood Consistency)
• Royal Icing colors: White, Red, Orange,
Green, Blue, Brown and Black
• Tip #1 & #2
• Paint Brush
• Tooth Pick
• Rainbow Disco Dust
• iPad
• Snowman Templates

Creating the Cookies
• Bake up your favorite Sugar Cookie Recipe.
Don’t have one? Be sure to visit our site
epicdelights.com to view our Bonus Video
by Susan Carberry, CA on making and baking
perfect sugar cookies.
• I laminated my design and used
it as a template to cut out my
sugar cookies.
• Next make royal icing. You can
find a video tutorial for Royal
Icing on our site.
• You will need stiff consistency
royal icing in White, Red,
Orange, Green, Blue, Brown
and Black.
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• Please visit the tutorial page of
www.epicdelights.com for:
- Cookie Templates
- Sugar Cookie Recipe and Baking Tutorial
by Susan Carberry, CA
- And a Bonus Video Tutorial on how to
make these same cookies using fondant.
Bonus includes Royal Tutorial too!

Technology in Cake Decorating
Did you know you can use your iPad to trace designs on cookies, cakes
and more? Simply download Camera-Lucida to your iPad and position
it above your cookie.
My handy, dandy, Dad built me a nice stand to hold my iPad, allowing
me to move it up and down. This is helpful when projecting on to your
cookie or a cake. I can even flip my iPad on it’s side to draw on the side
of a cake. It’s simple to use just grab your iPad and do the following:
• Save image or drawing to your iPad.
• Launch the App, import your photo, position it and the program
will project the image onto the cookie (or cake).
• Grab an edible marker and begin drawing.

Decorating with Royal Icing
• Once you have your icing colors and consistencies pulled together,
we are ready to decorate.
• Using the #1 tip outline your cookie with stiff constancy icing.
• Think about your design and outline areas with colors you will flood
that area with.
• Once you have all your areas outlined you can begin flooding the
first layer of detail. Branches, snow, eyes, buttons, etc. will be done
on top of the flooded areas later.
• I like to flood my cookies in sections with the flood consistency icing.
• Using a #2 tip flood the area of your choice. Using a toothpick swirl
the icing around. Take care not to disturb your border as its acting
as a dam, keeping your icing in.
• Once you’ve flooded the entire
first layer of your design, it’s
time to add the second layer
of detail.
• Pipe dots for snow on the blue
area of the picture on the
snowman. Pipe tree branches,
carrot nose, etc., referring to
your drawing for placement.

(Continued on next page)
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Holiday Cookie Tutorial
(Continued from previous page)

Decorating with Royal Icing (continued)
• Pipe leaves and snow on branches. Pipe snow on house and
snowman hat.
• Next pipe the eyes. The white icing will still be wet making it easy
to drop dots for eyes. Using a toothpick, slightly drag on corner
of the dot to create an eyelash.
• Once you have all your details in
place, while the snowman is still
damp, add a light coating of disco
dust to the outer edge of the
body and to the snow on the hat.
If you are not comfortable using
disco dust, you may substitute it
for an FDA approved edible glitter.
An option would be a Shimmer
dust. You could also use a Sparkle
Luster Dust. The Sugar Art has
wonderful Luster and Petal dusts.
Repeat this process for the other
two designs. Let dry and you have a
beautiful sugar cookie for sharing!
Those that are not a fan of royal
icing, check out the video tutorial
section of our site for our fondant
version along with the royal version.
Both are in video format. We have
teamed up with Susan Carberry, CA
to bring you even more cookie fun
on our site! Check it out! Lot’s of
great tutorials!
Michele first picked up a pastry bag at the age of 6. She is a 4th generation baker and 2nd generation cake decorator. She is also the
owner of Epicurean Delights in Kirkland, WA.
She’s a graduate of the internationally acclaimed Wilton School of Cake Decorating and Confectionery Art and a former Wilton Method
Instructor. Her training and education include Chez Boucher Culinary School in New England as well as an extensive education with
some of the top sugar artists and teachers in the country. Including Nicolas Lodge, Susan Carberry, Colette Peters, Kathleen Lange and
many more. Her work has won several awards and been featured on several sites.
When she’s not busy creating custom works of art for clients, blogging about caking and baking or shooting new sweet or savory
“how to" videos, you can find her demoing and teaching sugar art classes at home and around the US. She’s equally passionate
about teaching as she is about culinary art.
You can find her newest video, “Vintage Cakes” on DVD or Video On Demand (VOD). Visit her website at epicdelights.com or on
Facebook at facebook.com/epicdelights for more information or to connect with her.
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Holiday Biscotti
Michele Hopps, Kirkland, WA

Toast Pistachios

Mix

Knead

• Toast 1½ cups of shelled
pistachios on a baking sheet
for 5-7 minutes at 350°
until golden brown. Once
cool, chop half the nuts and
place all in a bowl with 1 cup
dried cranberries and the
zest of 1 lemon.

• Combine 2½ cups of all-purpose flour, 1¼ cups of sugar,
1 teaspoon baking powder
and an 1/8 teaspoon salt in
the bowl of an electric mixer.
Whisk together 3 eggs, 2
egg yolks and 1 teaspoon
of vanilla bean paste. Add
to flour mixture. Beat on
medium-low till sticky. Stir in
nut mixture.

• Turn out dough onto wellfloured surface. Flour your
hands and knead the dough
slightly. Pat into a ball.

Shape & Bake
• Cut your dough into two equal halves. Shape each half into a
9 by 3½ inch rectangle. Place both on a parchment lined baking
sheet. Bake at 350° for 25 minutes or until golden brown. Let it
cool for 15 minutes or until cool enough to handle.

(Continued on page 22)
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Nirvana Snowman Cake
Julie Miller Cullen, CMSA, Washington, IN

Being one of the most traditional methods of cake decorating, the Nirvana
method consists of panels and collars made with color flow. Creativity and
lots of practice will give you confidence to execute this classic technique.
Materials
8” Round covered in Albert Uster (AUI)
5th Avenue Blue Fondant
14” Round cake drum covered in AUI
5th Avenue Blue Fondant
Acrylic or Masonite boards (for piping pieces on)
Acetate or parchment paper
Templates
Tape
2 recipes Color Flow™ or royal icing--recipe
of choice
1 recipe of royal icing
AUI 5th Avenue Blue Gel Color
Scribe tool, Trussing Needle, or small paint brush
Parchment or disposable bags
Wilton tip #2
PME tips #1.5 and #43
Wilton Christmas Tree Cookie Cutter
Small scissors
4mm Black Sugar Pearls
4mm 5th Avenue Blue and Silver Dragees
FMM Multi Ribbon Cutter
FMM Geometric Cutter Set
Patchwork Snowflakes and Stars
Small rolling pin
Gumpaste (white and black)
Royal Icing (white)
Coffee stirrers or similar support

Julia Cullen, CMSA, started in the sugar craft world in 2006. She
became addicted to cake decorating after taking her first Wilton
course, later teaching as a Wilton Method Instructor for several years.
She earned her title of ICES Certified Master Sugar Artist in 2011.
Julia has taught at the INTERNATIONAL SUGAR ART COLLECTION
(ISAC) in Atlanta, GA; and continues to enjoy learning and instructing.
Her passions include Nirvana, stringwork, and gumpaste flowers.
Julia lives with her husband in southern Indiana.
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General Outlining Guidelines:
Work from the inside to the outside of your piece.
This will make it easier for you to remove any
mishaps as well as making it less likely you will
accidentally bump into previously piped lines.
Outlines are done using a Wilton tip #2.
Top Collar:
Outline inner circle openings (or “cut outs”) and
outer edge with full strength 5th Avenue Blue
Color Flow™ or royal icing.
Fill in collar with flood consistency white Color
Flow™ or royal icing. Remember to work both
sides of the flooded area to prevent any seams or
lines while drying.
Place the collar under a desk lamp for 15-20
minutes for a better sheen. The collar may then
be placed in a dehydrator on a low setting
(95°Fahrenheit) for several hours. In 24 hours, the
collar may be carefully flipped over, the acetate
removed, and the collar placed back into the

dehydrator to speed drying, but this may still take
several hours for thorough drying. This piece will
take the longest time to dry.
Bottom Collar:
Outline inside edge
in full strength
white Color Flow™
or royal icing. This
edge must be piped
as precisely as
possible or you risk
having problems
with construction
later! Outline outer edge in full strength 5th
Avenue Blue icing.
Fill in collar with flood consistency white icing,
again working both sides of the flooded area to
prevent seams or lines. Place the collar under a
lamp and then in a dehydrator as for the top collar.
Side Pieces:
The outside edges of each side piece need to be
piped as precisely as possible or you risk having
problems with construction later!
Outline arched opening and small rectangles in
full strength 5th Avenue Blue icing. Outline outer
rectangle in white full strength icing.
Fill in side piece with flood-consistency white icing;
remember to keep the edges of all flooded areas
“wet” while flooding to prevent seams or lines.
Place under a lamp and air dry or put into a
dehydrator as for collars. When dry, add the
lattice. Remove the side piece from the acetate.
Place a fresh piece of acetate over the template,
then using royal icing and PME tip #1.5, pipe
the lattice pattern, being sure to extend each
line slightly beyond the small rectangle of the
template. After the lattice is piped, pipe a
rectangle outline over the lattice just slightly larger
than that on the template. Before lattice piping
dries place a side piece on top (using template as
a guide) and gently press into icing. Allow to dry
several hours.

Construction:
Attach bottom collar to board using royal icing.
Be careful of any narrow areas – we don’t want to
have any breakage!
Attach cake to board, being sure to center
carefully inside of collar to allow even spaces for
each side piece to set. (If using real cake you may
want to place cake and then the collar.)
Begin setting the side pieces. Using royal icing
pipe a line near the inside edge of the bottom
collar. Stand a side piece in the royal icing keeping
it as close to the
edge of the collar
as possible, side
pieces should not
touch the cake.
When nearly dry,
I like to pipe the
bottom border to
help hold it in place
using PME tip #43.
Place the second side piece to the right of the first
one; be sure to keep it as close to the collar and
the first side piece as possible. When nearly dry,
add a side seam of shells (or snails) and a bottom
border to help hold pieces in place.
Place the third side piece to the left of the first
one. If you alternate
which side you are
working on, it will
give each piece just
a little more drying
time. Continue until
all six sides are
placed, allowing
drying time as
needed.
To add the top collar, pipe a very small shell border
near outer top edge of the cake. Place the top
collar carefully, matching up edges appropriately
with sides and points of bottom collar, pressing
gently to secure.
(Continued on next page)
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Nirvana Snowman Cake

(Continued from previous page)

Now, stand on your head and pipe the final border
– just kidding! Your position may be a bit awkward
though, particularly if you wear bifocals. You will
need to pipe a border between the top collar and
the tops of the side pieces. This is tricky, so work
slowly and carefully – you’re almost done!
Attach the decorations to the top of the cake and
to the sides inside the windows using royal icing.
Topper—Snowman and Christmas
Tree Snowman

The snowman may be stacked as you go (using
water, gum glue or egg white) or after the pieces
have dried (using royal icing).
Marble a small amount of 5th Avenue Blue and
white fondant. Using the FMM Multi Ribbon Cutter
cut a strip to use as a scarf (making sure it will
go around your snowman’s neck). Using small or
spring-action scissors make small cuts to create
fringe on the ends of the scarf and attach to your
snowman.
Tree
Run white gumpaste thru the pasta machine on #4.
Cut out two trees using the Wilton Christmas Tree
cutter. Cut one in half and allow pieces to dry.
When dry, attach one half tree to center of the
whole tree using royal icing. Allow to dry briefly,
then attach second half to opposite side and brace
until dry.
Decorate tree using 4mm 5th Avenue Blue and
Silver Dragees attached with royal icing.
Snowflakes

Using fondant or gumpaste, make three balls of
descending sizes. My large ball is approximately
#13 – 14 using the Nicholas Lodge “Size Guide”.
Add two 4mm blue sugar pearls to the center ball
for buttons and black sugar pearls on the top ball
for eyes.
Make a carrot nose out of gumpaste and attach
to head.
Using black fondant or gumpaste cut out a hat
brim using the small circle cutter from the FMM
Geometric Cutter Set. Take a ball of black fondant
or gumpaste (approximately #9 size). Roll into a
small log, tapering slightly on one end. Flatten
both ends and attach the smaller end to the circle.
Add a small 5th Avenue Blue hat band and a
dragee, if desired.
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Cut out snowflakes using gumpaste and any of
the following cutters: PME Snowflake Plunger
Cutter Set, Patchwork Snowflake and Star Cutter
Set or JEM Angel Snowflake Set. Cut two of each
snowflake you choose, cutting one of each pair in
half. Allow to dry.
If you choose,
spray each
piece with
lacquer spray
and sprinkle
with Snow
Sparkle.
Another
alternative
would be to dust with Super Pearl dust.
Once dry, attach the two halves, forming a “V”, to
the uncut snowflake using royal icing. Be sure the
sparkle/dusted side is in front and the plain side
to the back. Support halves with small paint brush
handles or coffee stirrers until dry.

ICES Board of Directors Recap – October 7, 2014
Motion # 1: Moved to appoint B. Keith Ryder to the
ICES App Special Committee. Carried.
Motion # 2: Moved to approve the 2015 Certification
guidelines for CMSA and CSA, as presented. Carried.
Motion # 3: Moved that all convention and show
expenditures that are to be paid by the ICES board be
submitted for approval and the total reimbursement
amount of expenditures be added to the convention
and shows final profit. Carried.
Motion # 4: Moved to withdraw the offer to contract
with GTxcel for the ICES Digital Newsletter. Carried.
Motion # 5: Moved that we accept the proposal from
nxtbookmedia as presented in July 2014 for production
of ICES the Digital Newsletter. Carried.
Motion # 6: Moved that minutes from Board of
Directors or Executive Committee the monthly board
meeting be approved one week from the meeting date
by an online vote of the full board. Carried.
Motion # 7: Moved to create an ICES General
Membership / Banquet Review Ad Hoc Committee

to research, analyze, and implement methods to
streamline reinvent, and update the General
Membership Meeting and the ICES Banquet program
for the Omaha, NE ICES Convention and Show. Carried.
Motion # 8: Rescinded Motion # 23 (03/04), which
no longer applies to the Recording Secretary Job
Description. Carried.
Motion # 9: Moved that the Recording Secretary
be required to carry the official ICES seal and ICES
Computer to all (Board of Director) meetings. All
previously required information (Compact Minutes,
Bylaws, Articles of Incorporation, Board Reports will be
accessible from the Board of Directors Cloud Account
through the Internet. Carried.
Motion # 10: Moved to approve the revised job
descriptions, as submitted. Carried.
Motion # 11: Moved that the budget of the
Publicity (Logo) Committee be increased from
$500.00 to $5000.00 effective immediately. Carried.
Motion # 12: Moved to adjourn.

Recapitulación de la Junta Directiva de ICES – Octubre 7, 2014.
Moción # 1: Proponer mombrar a B. Keith Ryder al
Comité Especial de App de ICES Aprobada
Moción # 2: Proponer aprobar las Guias de Certificación
de CMSA y CSA tal como se presentan. Aprobada
Moción # 3: Proponer que todos los gastos de la
Convención y Show que deban ser asumidos por
la Junta de ICES deben ser presentados para su
aprobación y el importe total se añadira a los gastos
de reembolso de la convención y serán incluido en
las ganancias percibidas por la Convención y Show.
Aprobada
Moción # 4: Proponer retirar la oferta de contratar a
GTexcel para la publicación de la revista digital de ICES.
Aprobada
Moción # 5: Proponer que aceptemos la propuesta
de nxbookmedia presentada en Julio del 2014 para la
producción de la revista digital de ICES/ Aprobada
Moción # 6: Proponer que los minutos de la reunión
mensual de la Junta Directiva o del Comité Ejecutivo
sean aprobados una semanas después de la fecha de la
reunión a traves de un voto en linea de toda la Junta.
Aprobada
Moción # 7: Proponer crear un comité para hacer una
revisión de la Reunión General / Banquete (Ad Hoc)

para investigar, analizar y poner en práctica métodos
para simplificar , reinventar y actualizar la Reunión
General de Miembros de ICES y el Banquete para la
Convención y Show en Omaha NE. Aprobada
Moción # 8: Proponer rescindir la moction #23
(03,04) que ya no aplica a la descripción del trabajo
de Secretaria de Actas. Aprobada
Moción # 9: Proponer que se exija a la Secretaria de
Actas de llevar consigo el sello oficial de ICES, y el
ordenador de ICES a todas las reuniones de la (Junta
Directiva). Toda la información previamente requerida
(Actas, Reglamentos, Artículos de Incorporación,
Reportes de la Junta) serán accessible en la cuenta
“en las nubes” (Cloud account) a través del Internet
Aprobada
Moción # 10: Proponer aprobar la version revisada
de las descripciones tal como han sido presentadas.
Aprobada
Moción # 11: Proponer que el presupuesto del Comité
del (Logo) de Publicidad se incremente de $500.00 a
$5,000.00 efectivo immediatamente. Aprobada
Moción # 12: Propone el cierre de la conferencia.
Cerrada a las 9:02 pm EDT
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Albuquerque, NM 2014

Convention Cakes
a
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b

Red & Green
1.

Sherry Thrush, Vallejo, CA
Three tier cake covered in fondant
and airbrushed with pearl luster dust.
Sugarveil in center piece. 4mm and
6mm dagees. Gumpaste roses and
leaves dusted. Marvelous molds Viola,
Becky, Chris, Collette and diamond
swag. Part of the Chris mold was
trimmed down to make smaller flowers
on the diamond swag.

2.

Oleta Edwards, MO
Three tiers, 5x4, 9x6, 12x4 rounds
covered in marshmallow fondant. Black
fondant hand-rolled side decorations
highlighted with red sugar poppies
using a heart shape cutter and adapting
by removing top bumps and then using
a poppy veiner to vein petals. Several
shades of reds and black was used on
the petals both front and back,with black
used on the throat of the poppies. "Seed
pods" were hand rolled and then a small
daisy cutter was used to form top. Black
commercially-made stamens were used.

3.

Shelly Siciliano, Menifee, CA
Real cake was used in Certification.
American Buttercreme frosted and
smoothed, Scott Clark Woolley Holly
cutter imprint, tip 3 and tip 32 used
for piping.

3

Convention Cake Photos by Sam and
Elaine Stringer, Stringer Photography, KY.
December 2014 / ICES Newsletter
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Albuquerque, NM 2014

Convention Cakes
Red & Green
1.

Maj Sanders, West Yorkshire,
United Kingdom
Posy of jasmine and magnolias with
greenery made in cold porcelaine.

2.

Amita Singh, Port St. Lucie, FL
Love for jewelery is international and
nowhere it is more prevalent than
at every festival in India. With that
is mind, I decided to make edible
Indian bridal jewellery in celebratory
red with gumpaste. The different
pieces are a necklace with matching
earrings, bracelet, ring and a 'tikka'
that is worn on the hair falling gently
on the forehead. The pieces are
molded and hand painted in gold.

3.

Kathy Scott, Abbeville, SC
Six inch cake covered in fondant,
decorated with fondant bow and
embossed flowers and fondant strips.

4.

Angela Joseph, Albuquerque, NM
Fondant covered cake with fondant
circles in two sizes and colors.
Gumpaste bow attached with
royal icing.

5.

Mari Senaga, Kent, WA
These David Austin Roses, and foliage
were created with modeling chocolate.
Petal dusts were used to highlight and
shade the flowers and leaves, to make
them appear more natural. They were
arranged on a tri-level hexagon board,
covered in a pale blue, with molded
feather border accents.

Convention Cake Photos by Sam and
Elaine Stringer, Stringer Photography, KY.
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40th Annual Convention & Show Tentative Schedule
”Celebrate the Good Times”
Omaha, Nebraska, July 30 - August 2, 2015
The following ICES Convention and Show Tentative Schedule is intended to provide
convention attendees a general guideline for the event. Please note that there may
be changes to certain events regarding time and/or location. When planning your
travel or preparing to register, please be certain to refer to the current Convention
and Show Schedule posted on the ICES website – www.icesconvention.org
Tuesday, July 28, 2015
8:00 am
9:00 am – 8:00 pm
3:00 pm – 8:00 pm
3:00 pm – 8:00 pm
3:00 pm – 8:00 pm
3:00 pm – 8:00 pm
3:00 pm – 8:00 pm
3:00 pm – 8:00 pm
3:00 pm – 8:00 pm
4:00 pm – 9:00 pm

Board of Directors Meeting
City Culinary Tours
Registration Desk open
Hospitality Desk open
Souvenirs Desk open
Volunteers Desk open		
Demo Ticket Sales & Exchange
Membership Desk open
Cake Hospital open
Certification Candidates Prep

Wednesday, July 29, 2015
8:00 am
Board of Directors Meeting		
8:00 am – 5:00 pm
Certification Program Testing
9:00 am – 2:00 pm
Registration Desk open
9:00 am – 2:00 pm
Hospitality Desk open
9:00 am – 2:00 pm
Souvenirs Desk open
9:00 am – 2:00 pm
Volunteers Desk open
9:00 am – 2:00 pm
Demo Ticket Sales & Exchange
9:00 am – 2:00 pm
Membership Desk & Proxy drop off
9:00 am – 2:00 pm
Demonstration Display Pieces
9:00 am – 6:00 pm
City Culinary Tours
9:00 am – 6:00 pm
Cake Hospital open 		
3:00 pm – 9:00 pm
3:00 pm – 9:00 pm
3:00 pm – 9:00 pm
3:00 pm
4:00 pm – 9:00 pm
4:00 pm – 9:00 pm
4:00 pm – 9:00 pm
4:00 pm – 9:00 pm
4:00 pm – 9:00 pm
4:00 am – 9:00 pm
7:00 pm – 9:00 pm
7:00 pm
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Cake Room Set Up
		
Cake Show Set Up
ICES Photographer’s Studio
First Timer’s Orientation
Registration Desk open
Hospitality Desk open		
Souvenirs Desk open
Volunteers Desk open
Demonstration Ticket Sales and Ex
Membership Desk & Proxy drop off
Hands-On Classes			
First Timer’s Orientation – Spanish
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Thursday, July 30, 2015
8:00 am
		
9:00 am
		
9:00 am
8:00 am – 9:00 am
		
8:00 am – 3:00 pm
8:00 am – 5:00 pm
8:00 am – 5:00 pm
8:00 am – 5:00 pm

Representative Breakfast and
Meeting
New Representatives Orientation
(all Reps welcome)
Board of Directors Meeting
Membership Desk/Last official
Proxy drop off
Membership Desk
Cake Room Set Up		
Cake Show Set Up		
ICES Photographer’s Studio

8:00 am – 8:00 pm
Vendors Set Up			
8:00 am – 5:00 pm
Registration Desk open
8:00 am – 5:00 pm
Hospitality Desk open
8:00 am – 5:00 pm
Souvenirs Desk open
8:00 am – 5:00 pm
Volunteers Desk open
8:00 am – 5:00 pm
Demonstration Ticket Sales
		
and Exchange
8:00 am – 9:00 pm
Demonstration Display Pieces
8:00 am – 7:00 pm
Cake Hospital open*		
9:00 am – 9:00 pm
Demonstrations
9:00 am – 7:00 pm
Hands-On Classes
4:00 pm
First Timer’s Orientation
4:00 pm
Vendors’ Orientation
7:00 pm – 9:00 pm
Town Hall Meeting
9:00 pm – 10:00 pm
Registration open
9:00 pm – 10:00 pm
Hospitality Desk open		
9:00 pm – 10:00 pm
Souvenirs open
9:00 pm – 10:00 pm
Volunteers open
9:00 pm – 10:00 pm
Demonstration Ticket Sales
		
and Exchange
9:00 pm – 10:00 pm
Demonstration Display Pieces
9:00 pm – 10:00 pm
Cake Hospital*
9:00 pm – 10:00 pm
Cake Room Set Up
9:00 pm – 10:00 pm
Cake Show Set Up
9:00 pm – 10:00 pm
ICES Photographer’s Studio
			

Linda Fontana
12575 S 83rd Street
Papillion, NE 68046
Home: 402-339-2872
Cell: 402-312-4686
Friday, July 31, 2015
6:30 am – 7:30 am
7:00 am – 9:00 am
8:00 am – 8:45 am
9:00 am – 12:00 pm
		
****
– 5:00 pm
****
– 6:00 pm
****
– 6:00 pm
****
– 6:00 pm
****
– 6:00 pm
****
– 9:00 pm
1:00 pm - 3:00 pm
1:00 pm – 5:00 pm
1:00 pm -- 6:00 pm
1:00 pm – 8:30 pm
2:00 pm – 8:00 pm
6:00 pm – 8:30 pm
7:00 pm – 8:00 pm
		
8:30 pm – 10:00 pm

Kathy Fry
12009 S 49th Avenue
Papillion, NE 68133
Home: 402-734-5047
Cell: 402-734-5047

Registration open for late arrival
Proxy and Ballot Pick Up		
General Membership Breakfast
General Membership Meeting /
Opening Ceremonies
Cake Room
Registration
Hospitality open
Souvenirs open
Volunteers open
Demonstration Display Pieces
Membership Desk
Banquet Voucher/Ticket Exchange
Vendors open
Cake Hospital open*		
Demonstrations
Hands-On Classes		
International Social –
Invitation Only
Cake Room open – Camera/ Video

Saturday, August 1, 2015
7:00 am – 9:00 am
Shop Owners Breakfast			
8:00 am – 9:00 am
Cake Room – Camera/ Video only		
8:00 am
Board of Directors Meeting
8:00 am – 4:30 pm
8:00 am – 4:30 pm
		
8:00 am – 4:30 pm
8:00 am – 5:00 pm
8:00 am – 5:00 pm
8:00 am – 5:00 pm
8:30 am – 3:30 pm
9:00 am – 12:00 pm
9:00 am – 12:00 pm
9:00 am – 5:00 pm
9:00 am – 4:00 pm
9:00 am – 5:00 pm
		
9:30 am – 3:00 pm
6:00 pm – 7:00 pm
7:00 pm – 12:00 am

Registration Desk open			
Demonstration Ticket Sales
and Exchange			
Souvenirs open				
Hospitality open				
Volunteers open				
Demonstration Display Pieces		
Cake Hospital open*			
Banquet Voucher/Ticket Exchange		
Hands-On Classes			
Cake Room open			
Membership Desk open			
Vendors open to Attendees
and One-Day Pass Holders
Demonstrations				
Social Hour				
Awards Banquet & Entertainment

Sunday, August 2, 2015
8:00 am – 9:00 am
8:30 am – 12:30 pm
		
8:30 am – 2:00 pm
8:30 am – 4:00 pm
8:30 am – 4:00 pm
8:30 am – 4:00 pm
8:30 am – 4:00 pm
8:30 am – 4:00 pm
9:00 am
9:00 am – 10:00 am
		
9:00 am – 2:00 pm
9:30 am – 1:30 pm
10:00 am – 5:00 pm
10:00 am – 5:00 pm
10:00 am – 5:00 pm
		
5:00 pm – 7:00 pm
		
5:00 pm – 7:00 pm
8:00 pm – 10:00 pm

Worship Service				
Demonstration Ticket Sales
and Exchange			
Cake Hospital open*			
Registration Desk open			
Demonstration Display Pieces		
Hospitality Desk open			
Souvenirs Desk open			
Volunteers Desk open			
Board of Directors Meeting		
Cake Room Open –
Camera and Video Only		
Volunteer Pick Up			
Demonstrations				
Cake Room open			
Membership Desk open			
Vendors Open to Attendees and
One-Day Pass Holders
Cake Room Closed –
Cake Removal Only		
Vendors Break Down			
Night of Sharing

Monday, August 3, 2015					
8:00 am – 12:00 pm
Show Committee Wrap-Up
		
Meeting
* Cake Hospital available to Demonstrators 1 hour before and
½ hour after each Demo
****After Opening Ceremony, but not before noon
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Beauty and the Beast
Rosemary Galpin, MSA, Luling, TX

Colors – Yellow, navy blue,
white and gold

Mediums – fondant,

gumpaste, Sugar Dress

Confectionery Lace Mix,

gum glue, shimmer dust,
gold highlighter

Traditional Tools – ball tool,
cell pad, small flower petal

cutter, flower formers, lace
mold, brooch mold, base
trim mold

Non-Traditional Tools –
Scrapbook paper
edge cutter

My Inspiration - This cake

was made for a Bliss Bridal
Magazine cover shoot at

Dunvegan Keep in Austin,
TX. The only criteria I was

given was that they wanted
something inspired by
Disney's Beauty and
the Beast.

The Design – After looking
at several images from the

animated film, I decided to

base my cake on both Belle
and the Beast's clothing in
the ballroom scene.
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Inspired Wedding Cake
Starting from the bottom:
The Cake Board was covered in navy Fondx Elite

fondant and then embossed with a pattern similar
to the brocade walls in ballrooms of the era.

The Bottom Tier is an 8” tall, 10” round. Before

starting the flower petals I applied a white ruffle

to represent Belle's petticoat that peeks out from
under the gown's skirts. This was made from a 2”
wide by 1 ½ times the diameter strip of fondant
rolled out to a #2 on a pasta machine. I cut the

length of one side with a scrapbook paper edge

cutter to give the look of open lace. After letting it
dry a few minutes it was applied with gum glue in

soft gathers. Over the petticoat the gown is made

of 208 flower petals to mimic Belle's full yellow ball
gown skirt. The petals were made from gumpaste
(I used Fondx Elite with Tylose Powder) rolled out
to a #2 on a pasta machine. I then cut each one

out with a medium rose petal cutter, ruffled the

edges with a ball tool and placed them in a former
to dry slightly so that they would hold their shape

at application. Twenty six petals in eight rows were applied, offsetting each row to lie in the spaces

between the petals beneath. The final row goes over the top to meet the bottom of the center tier.
The Middle Tier was covered in smooth yellow fondant and has a Sugar Dress chandelier lace applique

colored with blue shimmer dust. The top and bottom edges were the finished with a decorative molded
border made of white fondant.

The Top Tier was covered in navy fondant and decorated with a sugar representation of the Beast's

cravat and golden brooch with blue stones. The neck lace was made with the same technique used for

Belle's petticoat but in a longer length that was delicately gathered and fastened with a molded brooch
of gumpaste that was painted with gold highlighter and studded with edible glitter for the gems.

The Finishing Touch is the rose Beast gave Belle. A handcrafted gumpaste rose dusted with TSA Riding
Hood and accented with Cherry Love dust and leaves dusted with Mistletoe Kiss topped the cake.
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Holiday Biscotti
(Continued from page 9)

Cutting the perfect shape

2nd bake

• Once cooled, place on a cutting board.
Cut diagonally into ½” slices.

• Place all slices, cut side down, back on baking
sheet and bake 10-12 minutes. Flip over and
bake another 10-12 minutes. If you like them
super crunchy with no softness in the middle,
bake on each side a little longer.

Decorating
• Melt your choice of chocolate in a glass container deep enough for dipping one end of the biscotti.
Dip, let dry and enjoy!
22
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Stun Them With Swag Molds!
Magical Years

Maria Alecci, NJ
Bonnie Ardoin, LA
Robin Clements, TX
Jennifer Godlewski, MD
Rita Gonzalez Bush, TX
Will Guillot, LA
Amani Haddad, MA
Linda Harms, MI
Barb Hirz, NE
Providence Isaac Itam, Nigeria
Arkan Jonker, Netherlands
Xara Kamnaki, Greece
Kortni Kelly, VA
Sharon Kemp, TX
Krisztina Kiss, Hungary
Kimberley Lake de Pulla, VA
Jessica Lewis, DC
Rosita Lopez, NJ
Donna Lovvorn, FL
Leticia Martinez, TX
Faith Maximilian, MI
Deborah Miodek, MI
Russell Murphy, TX
Ngozi Obi-Chukwuma, Nigeria
Ambar Peyro, TX
Bobbi Reynolds, FL
Eduardo Rodriguez, Peru
Wendy Scoates, FL
Carrie Smola, FL
Alex Trzebiatowski, WI
Kathy Tucker, TX
Marsha Wiley, TX
*These members signed up during October, 2014.

Cake by: But A Dream Custom Cakes - by Elisabeth Palatiello

Welcome New ICES Members*

2 0 14 S w a g
Col le c t ion
Quick.

Easy.

Perfect.

MarvelousMolds.com
513-244-2999 | 1-800-333-5678
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Chocolate Snowballs
Diane Gibbs, CMSA, Elkridge, MD

1 package Chocolate cake mix plus ingredients listed on box
Prepare cake mix according to directions on box. Bake in Wilton Mini Ball Pan (6 cavities). Allow to cool.
Using a Bismarck tip, fill ball cupcakes with the crème filling. Place cupcake balls on a piece of waxed paper
and frost with 7-minute frosting. Immediately cover with coconut and lightly press the coconut into the
frosting. The 7-minute frosting has a marshmallow texture and the coconut will stick to it easier. For a
variation, using French Vanilla or Red Velvet cake mix.
Vanilla Crème Filling
1 cup non-dairy coffee creamer

2 cups granulated sugar

1 pound shortening

2 cups powdered sugar

1 (7-oz) jar Marshmallow Crème (Fluff)

½ teaspoon vanilla

Put creamer in a saucepan and heat until hot, but not boiling. Pour into mixing bowl and add granulated
sugar. Mix on low until sugar is dissolved. Add a pinch of salt and the vanilla. Continue mixing on low
until liquid is completely cooled. (You can place a bowl of ice water under the mixer bowl to speed up
the cooling process). Add shortening and mix on low; then mix on high for 10 minutes. Add half of the
powdered sugar before turning mixer on. Blend on low. Add remaining sugar. Beat for 5 minutes on high.
Add marshmallow crème and beat for another 2-3 minutes. If filling is a little soft, you can add a little more
powdered sugar.
Variations: Add melted chocolate for Chocolate Crème filling. Using the sleeves of fillings that can be
purchased in cake shops, you can combine them with the crème filling to make Strawberry Crème,
Raspberry Crème, Lemon Crème, etc. Try adding different flavorings such as almond, rum, lemon, etc.
Seven-Minute Frosting
2 egg whites

1½ cups granulated sugar

2 teaspoons light corn syrup

1/3 cup cold water

Dash of salt

½ teaspoon almond extract

1 teaspoon vanilla extract
Place all ingredients, except vanilla and almond extracts, in top of double boiler (don’t place over boiling
water); beat ½ minute at low speed on electric mixer to blend. Place over boiling water, but not touching
water. Cook, beating constantly on high speed until frosting forms stiff peaks, about 7 minutes. (Don’t
overcook). Remove from boiling water. Add vanilla and almond; beat until it is of spreading consistency,
about 2 minutes. Frosts top and sides of two 8" or 9" layers.
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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

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 $24 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 30 – August 2, 2015—Omaha, NE
August 4 – 7, 2016—Mobile, AL
August 3 – 6, 2017—Spokane, WA
August 1 – 5, 2018—Cincinnati, OH
July 18 – 21, 2019—Little Rock, AR

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.

Midyear Meetings

New Member Dues, Membership Questions, and Membership Pins:
ICES Membership, Helen Osteen, 2502 Esther Ave, Pasadena, Texas 775023239; phone 713-204-3218; fax 877-261-8560 email icesmembership@ices.org.

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

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 and ICES Membership Coordinator,
Helen Osteen, icesmembership@ices.org. Ads must be received by the 25th
of the month, two months preceding issue month.
Membership Brochures and Banners for Publicity: Leigh Sipe, 551 Brewers
Mill Rd, Harrodsburg, KY P ~ (859) 366 - 4368; C ~ (859) 612-7435; Email:
kycakes@bellsouth.net
2015 Show Directors, Omaha, NE: Linda Fontana, 12575 S. 83rd Street,
Papillion, NE P ~ 402-339-2872; C ~ 402-312-4686; Email: directors2015@
icesconvention.org and Kathy Fry, 12009 S. 49th Avenue, Papillion, NE 68113
P ~ 402-734-5047; C ~ 402-685-9490; Email: directors2015@icesconvention.org

Newsletter Contact Information
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

2015 Mobile, AL, March 5 – 8, 2015
2016 Spokane, WA, March 3 – 6, 2016
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.
December 2014 / ICES Newsletter
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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
Carley King, Vice President
7811 Linwood Ave
Dallas, TX 75209
C ~ (214) 802-0988
Email: carleyking@sbcglobal.net
Sharon Briggs, Recording Secretary
938 S Alamo Rd, Unit 21
Alamo, TX 78516
C ~ (956) 279-7434
Email: brighos@att.net
Millie Green, Corresponding Secretary
4102 Madison Ave
Indianapolis, IN 46227
P ~ (317) 782-0660
Email: millie.icesbd@live.com
AR, KS, AL, CA
Debbie Woodruff, Treasurer
1731 Bonds Mill Rd
Lawrenceburg, KY 40342
P ~ (502) 839-7025; C ~ (502) 600-7025
Email: debbiewoodruff7@gmail.com
DC/DE/MD, NY

2014 – 2015

ICES Board of Directors

Pam Dewey
92 Alvin Sloan Ave
Washington, NJ 07882
P ~ (908) 689-4758 ; C ~ (412) 996-9685
Email: dewey92@comcast.net
MI, MS, NC, TN, IN

Janette Pohlman
28222 Big Lick Rd
Wooldridge, Missouri 65287
P ~ (660) 839-2231 ; W ~ (573) 864-3655
Email: kake4u@centurytel.net
SD, MN, UT, VT

Oleta Edwards
2198 Hwy 161
Danville, MO 63361
P ~ (573) 289-8768
Email: cakewmn@aol.com
ID, OH, US Virgin Islands

Debra Ramsey
6 Philanne Dr
Norwich, CT 06360
P ~ (860) 639-3619
Email: dlmcr@yahoo.com
GA, LA, NJ, VA

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

Barbara Reed
174 Irwin Dr
McDonough, GA 30252
P ~ (678) 565-4756; C ~ (404) 293-5998
Email: suchawoman@gmail.com
APO, AZ, TX, WI

Ann Marie Haase
1 Pineview Dr
Guilderland, NY 12084
P ~ (518) 456-4554
Email: icespub@gmail.com
Guam, CO/WY, PA, PR
Candy Knappenberger
223 Rapsher Ln
Lehighton, PA 18235
P ~ (610) 377-7590; C ~ (610) 762-7071
Email: toodlez67@gmail.com
IA, KY, OK, MT, NV
Maureen Lawson
25918 Chaffee Ct
Mechanicsville, MD 20659-2718
P ~ (301) 373-3405; C ~ (301) 904-0484
Email: lawson.maureen@gmail.com
Sheila Miller, CMSA
28 Fake Hollow Rd
York, PA 17406
P ~ (717) 252-1191; C ~ (717) 578-1191
Email: sheilascakery@comcast.net
AK, HI, OR, SC, CT/RI

Joshua Simpson
P. O. Box 864
Tupelo, MS 38802
C ~ (662) 419-0765
Fax ~ (662) 718-5560
Email: southerntwists@yahoo.com
MA/ME/NH, IL
Leigh Sipe
551 Brewers Mill Rd
Harrodsburg, KY
P ~ (859) 366 - 4368; C ~ (859) 612-7435
Email: kycakes@bellsouth.net
ND, WV, FL, MO
Fran Wheat
3917 Pineland St
Fairfax, VA 22031
C ~ (703)-201-4441; F ~ (703) 978-0192
Email: frandonwheat@cox.net
NM, WA, NE,

ICES Founder
Betty Jo Steinman, P. O. Box 5661, DePere, WI54115-5661, email: bettyjosteinman@gmail.com.
2014-2015 Committee Chairmen
Awards (Hall of Fame, Scholarship)__ Pam Dewey

Membership______________________ Oleta Edwards

Budget & Finance_________________ Janette Pohlman

Newsletter (Motion Recap) _________ Maureen Lawson

Bylaws ___________________________ Millie Green

Nominations/Elections
(Job Descriptions) _________________ Ann Marie Haase

Certification ______________________ Sheila Miller
Convention_______________________ Fran Wheat
Ethics ____________________________ Beth Lee Spinner
International______________________ Gloria Griffin
Internet (Ways and Means)_________ Barbara Reed
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Property & Records
Management (Historical) ___________ Sharon Briggs
Publicity (Logo)____________________ Leigh Sipe
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.

Dubraska Andara and Katherinne
Gonzalez, Trujillo State, Venezuela
15th Birthday Cake (top left)
Four tiered square cake covered with
fuchsia colored fondant. Applications
were made with cutters, then painted
with gold metallic powder. The piece
on the top was made with gumpaste,
painted gold and then simulated
gemstones were added.

Tony Balbuena, Chicago, IL

Torta para Quinceañera: Torta cuadrada
de cuatro pisos cubierta con pastillaje
coloreado en fuscia con aplicaciones
realizadas con cortadores y pintadas con
polovo metalicos dorados. La pieza en
la parte superior fue hecha con pastillaje
pintado en dorado con la apliación de
piedras que simulan piedras preciosas.

Left: Sugar magnolias, orchid and
sugar cake topper.

Book Cake (top middle)
Beautiful cake made in a rectangular
pan and sculpted to look like a book.
Covered in fondant with fondant decorations,
rice paper and flowers made with various
different sized cutters. The sides were
airbrushed to give an aged effect. Cake
was made for a Christmas birthday.
Hermosa torta realizada en un molde
rectangular y esculpida en forma de libro.
Forrada con fondant y con decoraciones
realizadas en fondant, papel de arroz y
múltiples flores hechas con cortadores
de varios tamaños. Esta pintada en sus
bordes, con aerógrafo para dar el efecto
de envejecido. Está realizada para un
cumpleaños
en navidad
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Above: I made this cake for a wonderful
couple and they loved it. I have been
working with cakes for a little more than
two years and working with sugar flowers
for one and half years.

Gregoria Barrios, Quito, Ecuador
Left: Wedding cake covered with
chocolate fondant, sugar lace, icing
decorations (garlands), orchid made
from gumpaste, stringwork all done in
turquoise color, and chocolate fondant
billows with pearl accents.
Cake de boda, cubierto con fondant de
chocolate, encaje de azúcar, decoraciones
con glasé (guirnaldas), orquídea en pasta
de goma, stringwork, en color turqueza,
y billowed con fondant de chocolate
y perlas.

