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The mission of the  

International Cake Exploration 

Societé (ICES) is to preserve, 

advance and encourage 

exploration of the sugar arts.  

ICES promotes and provides 

opportunities for continuing  

education, development  

of future sugar artists, and 

enjoyment of the art form  

in a caring and sharing  

environment.

Dear ICES Members:
I hope you have all looked at and purchased the ICES App. Please 
understand this is an app that was designed by cake decorators to be 
beneficial to you. There are areas that you can make personal by storing your 
recipes and your inventory. You can also check out upcoming cake-related 
events that you plan to attend, and vendors. Not sure about a technique?  
Check out the tips and hints section. Now please understand this app does 
not have the bells and whistles like a game, but we hope that you will find 
it useful. In order for it to be successful, we need your input and notices of 
events. You can send any information to the ICES Internet Chairman.
Now for a more serious concern--as your President I would be remiss not 
to mention our decline in membership.  While I struggle not to take it as a 
personal failure to ICES, it still hurts to see ICES lose any members. In all the 
research and looking at numbers, it is a little more understandable. There are 
no huge declines in any one area.  But a few here and a few there, is slowly 
lowering our membership. This year we had a membership drive, created 
the ICES APP and offered our newsletter in a digital format. We need your 
help and your support to tell us ways that we can improve the organization 
for you as a member. We need you to be our eyes and ears, to tell us why 
decorators are not joining or renewing. Sometimes I think members do not 
speak up in fear of hurting someone’s feelings. I appreciate feedback from 
the members, as long as we do not get in a blame game and be malicious. 
On a wonderful note, I am privileged to see all the renewals and the new 
members joining. I can see the excitement and the love they have for cake 
decorating and being part of our organization. ICES is not going away.  We 
are financially sound. We will continue to be the best organization we can for 
our members.
I hope you are getting excited to attend the 40th Anniversary Celebration 
at the 2015 ICES Convention and Show in Omaha. I am beside myself with 
excitement over seeing old friends and meeting new friends, seeing all the 
cakes, and seeing what the vendors will offer us this year.  
If I had one wish for the ICES members, it would be that each of you can 
make and have friendships of cake decorators all over the world, like I have 
been so lucky to have had.
Enjoy cake decorating and have a sweet adventure!!

Kathy Scott 
President, ICES

ICES
Mission Statement

Letter from the

President

Magical Years

40 Years of ICES



April 2015  /  ICES Newsletter 5

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.

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 
April drawing is April 30th.  

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  
contact Helen for  
information  
concerning bulk  
purchases.

Magical Years

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.

...and Caring 
Jayne S. Watyka, of Round 
Rock, TX passed away on 
January 28, 2015 at the 
age of 88. She was born 
in Windber, PA on July 8, 
1926. Jayne was a charter 
member of ICES, and  
was inducted into the ICES 
Hall of Fame in 1993.  She 
had to quit her passion of 
cake decorating many years ago when her 
arthritis would not allow her to continue to 
decorate and make works of art. Cake  
decorating was truly her passion.

If any ICES members would like to leave a  
message, they can do so by visiting  
http://www.beckchapels.com/ or 
http://www.beckchapels.com/mem-
sol.cgi?page=documents&user_
id=1511519&MAIN_EVENT=MEMSOL&SUB_
EVENT=SIGN_GUESTBOOK.

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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Materials

•  The Flamboyant Cutter  
 (Sunflower Sugar Art)

•  Fern Leaf Cutter

•  Small rolling pin

•  Ball tool

•  Flower wire
 • 26 gauge (green)
 • 30 gauge (green, white)

•  Green floral tape

•  Gumpaste in the  
 following colors:
 • Red 
 • Green
 • White
 • Pastel green

 

 
 
• 1 tablespoon of yellow  
 super-fine sugar crystals

• Foam pad

• Red edible fine tip marker

• Dusting colors  
 (Crystal Colors LLC):
 • Gingko
 • Crystalized candy lime
 • Kiwi
 • Sour apple
 • Honeysuckle
 • Poinsettia
 • Forsythia yellow #5 

• Edible glue

• Lemon Extract

Flamboyant Flame Flower
The Royal Poinciana 

Award winning Sugar Artist Jeanne McKenzie’s passion  
for sugar flowers led her to create this stunning sugar  
Flamboyant Flame flower. These flowers are large with  
four spreading scarlet or orange-red petals up to 8 cm long  
and a fifth upright petal called the standard which is slightly 
larger and spotted with yellow and white. This cake claimed  
a gold medal (First place) at the 146th Societe Culinaire  
Philanthropique Show in New York.  

Jeanne Thompson-McKenzie, Brooklyn, NY
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Instructions:

First, using the smooth petal cutter, cut and vein four flower 
petals from the red gumpaste, then wire using the 28 gauge 
green wire. Next, using the ball tool, place each petal on the 
foam board and lightly frill the edges while creating a slight 
cup in the middle of the petal. Set the petals aside to dry on a 
bumpy foam board to create shape.

To create the fifth flower petal, first color a small piece of 
white gumpaste with a touch of the Honeysuckle color to 
create a pale yellow. Roll out the gumpaste and cut the petal 
using the variegated petal cutter. Vein and wire this petal with 
the 28 gauge green wire as previously done and using the ball 
tool again thin out and frill the edges. Brush the tip of this 
petal red using the Poinsettia color, with the deepest coloring 
at the very edge of the petal and fading inwards.  Taking the 
red edible marker, create several short lines on the uncolored 
part of the petal to create a speckled affect.  Set this petal 
aside along with the others on the textured foam pad.

To create the smaller petals on the underside of the  
arrangement, take two equal parts of red and pastel green 
gumpaste, evenly place one on top of the other, and roll out 
the two colors together. Cut using the five-pointed petal  
cutter, and separate the petals using a stucco knife. Separation 
of the petals at this stage makes wiring easier, which should 
be done with the 30 gauge green wire with the red side of the 
petal facing upwards.

To create the flower stamens, first color the white 30 gauge 
wire red, which is done using the Poinsettia color previously 
used for the petals and lemon extract.  Mix the two together 
and brush color onto the 30 gauge white wire. Cut the wire 
into 4½ inch pieces, eight wires will be needed for each 
flower. At one end of each of the eight wire pieces, attach 
a small rice grain size of gumpaste. Allow to dry, then brush 
the gumpaste with edible gum glue and roll the stamen into 
the yellow sugar crystals to give a pollen affect. After all the 
stamens are dried, wire the eight together.

For the flower center, take a pea-sized amount of the pastel 
green gumpaste, and using a small baller tool, create a hole 
in the middle. With a small stucco knife, make five light lines 
around the exterior of the center. Now slide the flower center 
up to the base of the stamen arrangement.

To create the leaves of the arrangement use the fern leaf 
cutter and green gumpaste. Cut, vein and wire several leaves 
with the 30 gauge green wire.  Brush these leaves with a 
mixture of the Gingko and Sour Apple colors. Create small 
branches of leaves, each with 5-7 leaves taped together.   
Tape these smaller branches together to create a larger  
fern branch.

The buds for the flower are a combination of red and pastel 
green buds. For the red buds, make various sizes of small, 
rounded balls, no bigger than the size of a pea. These balls 
are then to be placed on the end of 30 gauge green wires, 

(Continued on page 9)

Flamboyant Flame Flower
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See next page for 

Frequently  

Asked  

Questions

1. Gently knead a piece of paste large  
 enough to fill the mold. Roll into a fat  
 sausage and press onto mold.

4. Maintain a firm downward pressure  
 with the blade edge. Keep the forward  
 tilt consistent as you slowly move the  
 blade along the surface, filling the cavity  
 as you go.

7. As you continue removing the lace,  
 make sure you fold the mold back on  
 itself while your fingers secure the lace  
 closest to the mold.

2. Use the red applicator, flat side  
 pointing away from you, to slice  
 straight down into the paste until  
 the blade sets firmly on the mold.

5. Continue step 4 until the blade clears  
 the end of the mold. NOTE: the  
 downward pressure on the blade of  
 the applicator will scrape excess paste  
 off the mold while the forward tilt  
 guides the paste down into the cavity.

3. Hold the applicator with the first  
 three fingers of both hands and,  
 keeping the edge of the blade  
 firmly against the mold, tilt the top  
 of the blade slightly forward.

6. Gently coax the lace from 
 the mold.

Instructions:  
DAB Instant Lace Paste and Molds

Debra Ramsey, Norwich, CT
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dusted with super pearl dust and set aside to dry. The green 
buds assume more of a rounded-teardrop shape in which 
markings are made in a crisscross fashion with a stucco knife.  
These green buds are then dusted with the Crystalized Candy 
Lime color, and set aside to dry.  Create separate bunches of 
the red and green buds, with about 10-15 buds in each.

For the assembly of the arrangement, start with the taped 
stamens as the center, and tightly tape the first yellow petal to 
it.  Continue to tape the four rounded flowers, following with 
the smallest petals, which create a bottom layer of the petals.  
Finish off the flower with a piece of gumpaste shaped like a 
half pear and attach it to the base of the arrangement with 
edible glue.  Lightly brush the inside of each petal with pale 
yellow dust, and follow with steaming and/or pearl dust.

For decoration of this cake, there are ten total flower arrange-
ments. Six of the flowers are in a large arrangement at the 
front, three flowers form an arrangement at the side, and a 
single-flower arrangement is at the back.

Biography

Jeanne Thompson-McKenzie, Brooklyn, NY is a self-taught 
sugar artist and has been decorating cakes for 30 years. She 
started out experimenting on birthday cakes for her children, 
and her love for cake decorating has grown ever since. She 
has received both instruction and guidance from Betty Van 
Norstrand (Hall of Fame) and Beth Parvu, and served as New 
York ICES State Representative for four years. Jeanne was 
awarded the Gold and Silver medals for her works at this 
year’s Societe Culinaire Philanthropique Show at the Jacob 
Javits Convention Center in Manhattan, New York City.

Frequently Asked Questions
Q – Do I need to do anything special to my molds?

A – Before using them, clean with warm soapy water and let 
dry thoroughly. On occasion, it may be beneficial to grease 
the mold cavity with a very small amount of shortening. Be 
sure to wipe away any excess shortening.

Q – Is my DAB Instant Lace Paste edible?

A – DAB paste is made of consumable ingredients and an 
application for approval has been submitted to the FDA, 
however, it is to be used for decorative purposes only until 
approval is obtained.

Q – Can DAB paste be used in other molds?

A – It is highly recommended that DAB paste be used in  
original DAB molds. DAB molds are made specifically for use 
with DAB paste. Other molds are often too soft.

See next page for 

Frequently  

Asked  

Questions

The Royal Poinciana Flamboyant Flame Flower
(Continued from page 7)

Q – Can I color my DAB Instant Lace Paste?

A – Yes. Color can easily be obtained by adding liquid gel or 
paste based food colors. Note: With darker colors, the paste 
may become too soft. If this should happen, try mixing in a 
tiny amount of Tylose powder or Gum Tragacanth.

Q – I can’t seem to get the paste to fill the mold.  
What should I do?

A – Use less downward pressure on the blade because it 
is scraping the mold too hard. Remember to tilt the blade 
slightly forward.

Q – Why am I getting paste all over my mold instead of just 
filling in the design cavity?

A – You are likely doing one of two things…either not putting 
enough downward pressure on the blade OR are tilting the 
blade too far forward. Try putting more downward pressure 
on the blade. If that doesn’t resolve the issue, try not tilting 
the top of the blade so far forward.
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As ICES prepares to hold its first Divisional Competition at the Annual Convention, I thought it 
would be a great opportunity to share some of my knowledge as a multiple Best of Show Winner, 
CMSA and a judge for more than 30 years.

When you attend cake shows you look at the entries and snap photos, but do you really take the time to see all the details the 
decorator put into the display? 
After judging a competition I was taking pictures when a person asked me why one cake scored higher than another. I said 
“Compare the hands on the petite figurines for the lines indicating the knuckles and cuticle markings around the finger nails.” 
They were present on one dancer and not on the other. This was the deciding factor to select a winner. The person was amazed 
and left the cake show enlightened and with a new appreciation for details.
I entered this display in the theme category called “It’s a Mystery” at the White Rose Cake Show held in York, PA. The entry had 
to be a design revolving around a “Who Done It” book, movie, TV show, etc.      
The details start by reading the competition rules VERY carefully. The first four hours were spent doing research. Then drawing 
designs on graph paper, so everything was to scale, and cutting out over 15 patterns. After working on it every spare minute 
for two weeks (about 30 hours), I finished the details a few hours before the show setup time. 
The building could be constructed from a sheet cake that is cut and stacked. Mine was a Styrofoam™ cake dummy. I glued 
feet underneath a sturdy board before covering it with ivory fondant. Then I printed the actual names of the four streets that 
surround the property on it to resemble a map. The grey fondant sidewalk was imprinted with a cobblestone texture mat. Black 
dust was stippled on to imitate multi-shaded stones and city dirt. The walls of the building received the same treatment using 
brown dust. I brushed the lower row of bricks with green to resemble moss. Notice the dirty foot prints on the door mats?

Sheila Miller, CMSA, York, PA

It’s in the Details
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After experimenting with three methods to make the windows look like glass, I got 
the best result by applying two coats of equal parts clear corn syrup and vodka. 
This was also done on the magnifying glass. Look closer there is a fingerprint and 
blood stain!
I used a 1/8” plunger cutter to make petite pink and lavender flowers for the plants 
in the window boxes. Color combinations that compliment each other are desirable.
The railings were made of white strong royal icing piped with a #1 tip. When they 
were dry I air brushed them black, but some areas where intentionally left light grey 
to look aged. 
In my original sketch there was nothing on the roof. It looked too empty and 
needed some details. I shaped the chimney from rice treats and covered it with 
grey cobblestone to coordinate with the sidewalk, airbrushed the top black for soot 
and added the rim. There was still something missing so I attached the widow’s 
walk railing.  
Lettering can make or break a show piece. Every word must be aligned and spelled 
correctly. The back of a display is as important as the front, hat is where competitors 
might try to hide flaws. The judges WILL check your piece from all angles. 
The Deerstalker Hat was made from a half ball pan. The brims were shaped from 
rice cereal treats and covered in tan fondant. Red, brown and green edible food 
writers were used to give the illusion of woven fabric. A tracing wheel poked the 
stitch holes on the ear flaps and leather straps.
The Calabash Pipe was painted with a mixture of yellow and brown airbrush color 
to achieve the wood grain effect. The bowl of the pipe was hollowed out to form 
the opening then dry brushed with black dust to look like smoke residue.
The building was tall and the accessories were low so the street lamps filled the 
void in the middle. It is the rule of three that entices the eye to flow from top to 
bottom. There is something to see at every level. I received the most comments 
from show attendees about Sherlock’s airbrushed shadow on the side walk. It 
added the suggestion of the human element to my display. 
The final step was to glue ribbon to the edge of the board. I selected green before 
mixing the color for the door frame so they would match. Thinking ahead and  
imagining the completed product allows you to present a coherent color palette 
before it is too late to make changes.
Do not be afraid to deviate from your basic idea. If another technique might work 
better…try it. The final result of every competition piece I have made is slightly  
different than my original plan. Even though my Sherlock Holmes entry was  
awarded First Place, Best of the Open Division, and Best of Show, in hindsight, 
there is always something I would change or add if I had to do it again. Now it is 
time to get working on your competition and show entries. Bring them to Omaha, 
NE this summer to help us Celebrate 40 Years of ICES.
And remember, “It’s in the details” my dear Watson.
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Cake Decorators’ Dilemma –  
To Make Or Not To Make That Character Cake?
When you walk through a bakery and see a cake with 
Disney Frozen characters on it, do you ask yourself – did 
Disney allow that?  At birthday parties, you see many 
themed parties and theme cakes – parents want to have 
a character cake for their child’s birthday.  A baker/cake 
decorator may wonder what are the legal risks in mak-
ing and selling such cakes?  They do not want to lose 
a sale, but they don’t want to find themselves in legal 
trouble either.  Some may wonder how will the owner 
of these characters even find out if I make a cake with a 
character on it or even care?
The copyright owners of the character artwork do care 
and, particularly with social media today (everyone at 
the party taking pictures of the cake and posting on 
Twitter, Facebook and Instagram etc), it is easier to find 
such unauthorized works.  This post explores basic legal 
issues in the cake decorating business. 
Like many other types of creative work, when you  
make a cake using other people’s works, ideas, images 
or trademarks, many intellectual property laws come 
into play.  This article briefly touches on the 3 main 
issues that can appear in cake decorating:  copyright 
infringement, trademark infringement, and violation  
of right of publicity.
Copyright issues
Copyrights subsist in original works of authorship fixed 
in a tangible medium.  Examples of copyright materials, 
to name just a few, include items such as artwork,  
sculptures, novels, software and even website content. 
The owner of the copyright work holds six exclusive 
rights, which are as follows – the right to:

Reproduce the work
Prepare derivative works
Distribute the work to the public by sale or rental
Perform the work publicly
Display the work publicly

In the case of sound recordings, the right to perform 
work publicly by means of digital audio transmission.
Except in limited circumstances known as “fair use,” it is 
generally an infringement to engage in one or more of 
the above infringing acts without permission (an express 
license) from the owner.  So, for example, replicating a 
character from a Disney movie on a cake is a derivative 
work, and without a license, or a finding of fair use, is a 
copyright infringement. While making such a cake inside 
your home for your personal use is most likely a fair use, 
selling, donating or transferring that cake to another 

person (whether or not for money) is most likely not a 
fair use.
Trademark issues
There are also trademark issues to consider in cake  
decorating as well. Trademarks are words, designs, tag 
lines or combinations of a word, design and/or tag line 
that are used in connection with a good or services and 
that identify the source of the goods or services, and 
distinguish the goods or services of one party from 
those of another. Examples of trademarks include the 
Nike design, the word Pepsi, a sports team name or 
logo and even the name and design of characters such 
as Mickey Mouse.   Trademark law also encompasses 
the concept of “famous marks” – famous marks have 
special enhanced protection from tarnishment and dilu-
tion – that is, where a use that itself might not infringe, 
would tarnish or dilute the value of the mark.  For ex-
ample, many Disney trademarks are famous.  Trademark 
owners need to protect their rights in their trademarks 
as well, and in fact, if a trademark owner does not en-
force their trademark rights, they run a significant legal 
risk in losing their trademark rights.  Unlike copyright 
law, which has express fair use provisions, fair use in 
trademark law is much more limited – generally, fair  
use occurs in comparative advertising, and  
“nominative” fair use, that is, where the only way  
to express the particular communication is to use  
the trademark to identify the products or services of  
the trademark owner.
Publicity rights
Publicity rights are rights certain individuals (and  
deceased persons) have to their name, likeness or  
image.  For example, Elvis Presley died long ago;  
however, his estate has significant rights of publicity 
and use of his image on a cake may violate those rights.  
The same may be true for celebrities and other persons 
who use their publicity rights and would expect  
payment for their use.
As an example, suppose you were asked to create a 
“Blues Brothers” themed cake.  So you replicate the 
fictional characters of Jake and Elwood Blues (played by 
Dan Akroyd and John Belushi), in their signature black 
suits and fedoras.  You title the cake “Have a Blues 
Brothers Birthday” and collect your fee. Have  
you infringed (a) the copyrights in the movie? (b) the 
trademarks in the character rights? (c) the publicity 
rights of Dan Akroyd and John Belushi?

Kimberly S. Grimsley, Esq., Towson, MD
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As a cake baker/decorator, you should take the rights 
held by copyright, trademark and individuals holding 
publicity rights seriously. These owners need to watch 
over their copyright and trademark rights to protect  
the value in the property, and with social media today, 
the tools to discover infringement by others is more 
readily available to the owner. People love to display 
the beautiful cakes that were made for their child’s 
party (or any event). Thus, photos of the cakes are  
displayed all over the internet.
Remedies for Infringement
If you are found by a court to have infringed upon 
someone’s copyright, trademark or publicity rights, it 
can be a very costly for you. Actually, even if threatened 
with an infringement action, the costs can be high in 
defending the matter.
For example, a copyright owner’s main remedy in a 
copyright infringement claim is typically an injunction,  
as the plaintiff wants the infringing activity to cease. 
However, a court may award damages as well. If the 
plaintiff does not hold a registered copyright in the 
work, they may seek actual damages. However, where  
a plaintiff holds timely filed registered copyrights,  
damages can range from $700-30,000 per violation, and 
up to $150,000 for willful infringement. With trademark 
infringement, plaintiffs typically seek injunctions, but 
given the circumstances may also seek damages such 
as lost profits, treble damages or punitive damages (in 
some states) and attorneys’ fees where infringement is  
willful and deliberate.  If you violate a right of publicity, 
significant compensatory damages can be awarded  
to the celebrity whose images were used without  
their permission.
Obtaining Permission
Using someone’s copyright without permission for 
your cake is a high risk to take (unless you fall under an 
exception such as fair use or first sale doctrine). Thus, 
prior to making such a cake, you should obtain written 
permission (a license) from the copyright/trademark 
owner.  Finding the owner is not necessarily an easy 
task and can take some time, but obtaining permission 
is important and can be done. Many companies have 
departments that handle providing permission to use 
their work. Some may give you permission for free, 
many will require a license fee (and some could be ex-
pensive), and unfortunately, some may not allow it at all. 
The permission is typically known as a license – and it is 
very important to read the terms of the license  
so you are aware of the permitted uses and of any 
restrictions. For instance, a license that says the work is 
for personal use only would not permit you as a baker 
to use the work to make and sell cakes to third parties. 
If you intend to make character cakes in bulk, you may 

want to seek the permission yourself. However, if you 
make such cakes only here and there, you may want to 
ask the customer to obtain the written permission for 
you to use the work to make the cake.
Many cake makers question whether purchasing a  
baking pan of a character image in a store gives them 
the right to use the pan and sell the resulting cake. A 
cake maker could resell the baking pan itself under the 
first sale doctrine.  However, the pan does not come 
with an implied license to reproduce the image and to 
distribute to others – the pan is typically sold for per-
sonal use only.  For example, using a Disney character 
pan without a license is no different than hand drawing 
the character.
Note that this permission is not just for character cakes.  
Rather, this is the case for any image that you see on  
a website as well. When you see an image on the  
Internet, it is best to assume that someone owns  
the image (whether it is a photographer, company, 
celebrity, etc.). Always look for the source and read the 
terms of the license before freely using the images. 
Some sources (such as images on Creative Commons 
or ClipArt) may allow the use, but you still need to read 
the terms to see if there are any restrictions, or even a 
nominal license fee.
Finally, note that making a cake for free for someone 
does not necessarily avoid infringement.  Just because 
a cake is made for free does not mean it falls under a 
defense of fair use – whether you receive money or not 
is one, but only one, factor under the fair use doctrine; 
and it does not necessarily avoid the copyright owner’s 
exclusive right to reproduce the work or prepare a  
derivative work. There is more of defense if you make  
a cake for a relative or as a gift to a personal friend; but 
it is still a tricky area.
Thus, to be prudent and stay away from legal  
consequences, steer away from the temptation to  
reproduce and distribute a cake with another’s  
copyright or trademark without written permission from 
the copyright/trademark owner.  If you are making a 
custom cake and there is a question, it is best practice 
to obtain an indemnification from the person who has 
ordered the cake, such that if a copyright, trademark or 
right of publicity claim is made, you can have the person 
who asked you to make the cake pay the licensing and 
infringement costs, as well as defend the claim.
For more information, contact Kim Grimsley at  
kim@olivergrimsley.com.

Kim Grimsley gave written permission to publish this article in the 
ICES Newsletter. 
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Convention Cakes
Albuquerque, NM 2014
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Convention Cakes
b Spring Cakes

1. Julia Cullen, CMSA, IN 
Gumpaste pom pom dahlias for the 
topper. Middle tier in Nirvana style with 
original templates. Oriental string work 
on top tier and bridgeless extensions on 
the bottom tier. 

2. Reva Alexander Hawk, CA 
Honey bee cake made with fondant, 
gumpaste, stencils and handpainting.  
A whimsical cake whose subject is drawn 
from nature, specifically the world of 
honeybees and their surroundings.

Convention Cake Photos by Sam and  
Elaine Stringer, Stringer Photography, KY.
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Spring Cakes
1. Tami Utley, CA 

3D gelatin bumble bees, made with the 
balloon technique. Flowers and leaves 
made using silicone molds.

2. Denise Kervin, Canada, Alberta 
Woven Pillow Cake: The StyrofoamTM 
pillow form was covered with embossed 
fondant on the bottom. The top of the 
form was covered with fondant extruded 
from a clay gun. The lace around the 
bottom is made using fondant. The  
fan is made of pastillage painted with 
powdered colors mixed with alcohol.  

3. Rosmery Cifuentes, Guatemala 
Flower bouquet was created using 
gumpaste flowers that were colored with 
powdered colors.

4. Jessie Bostick, IL 
Birdhouse made out of modeling on a 
tree stump was chocolate and fondant.

5. Lisa King, MO 
Tweet Summer: A 14" cake board 
covered in fondant. 12" first tier with an 
8" bird house as the top tier. Decorated 
with handmade gumpaste succulents 
and roses. Bird made of a mix of  
fondant and gumpaste, colored with 
luster dust. I embossed the fondant 
(mixed with tylose) for the roof and 
house with embossers made for  
embossing paper. I made the water 
spout from a mix of gumpaste and 
fondant and painted it with luster dust 
"Moonstone" color. First I applied it wet 
and then when dry went over it again 
with the luster dust. 

a

2

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

Convention Cakes
Albuquerque, NM 2014
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Upcoming Events and Happenings

April 11, 2015 – Texas ICES (Liz Marek class) 
In this 8 hour workshop, students will delve into 
the world of creating realistic faces for toppers. 
Students will learn how to make a structure, what 
materials to use for sculpting, what tools are best, 
anatomy and more. Students will learn what makes 
a face masculine, feminine, old and young and how 
to translate that information to a sugar sculpture 
successfully. Each student will get to create a topper 
that looks like a person of their choosing or use one 
of our demo photos if they prefer. Students will be 
asked to bring in a front facing photo of their sub-
ject as well as a profile view for best results. Each 
student will be given a DVD of the class so they can 
practice the techniques they learn at home. Info and 
registration at www.TexasICES.org. Cake Carousel, 
4623 S. Cooper St. Suite 137, Arlington, TX 76107

April 12, 2015 – Texas ICES Area II DOS, A 
full-day of fun activities and sharing. Hands on 
with Bronwen Weber, demos by Liz Marek, Shaile 
Socher, and Miguel Guerrero. Sunday, April 12, 9 
AM - 5 PM. Bring your small offset spatula and we 
will provide the rest! Register at www.TexasICES.
org. Also available, classes with Liz Marek and 
Shaile Socher. UT Arlington, E.H. Hereford Univer-
sity Center, Bluebonnet Ballroom, 300 West 1st St., 
Arlington, TX 76109

April 13, 2015 – Texas ICES (Shaile Socher)  
In this 8-hour class you will learn to create a lifelike 
floral spray that includes Gardenia, Chinese Jasmine, 
and Foliage. Learn how to give your flowers  
movement and color to enhance the lifelike qualities. 
The techniques learned can be applied to a multitude 
of flowers. For more information and registration  
go to www.TexasICES.org. Cake Carousel, 4623  
S. Cooper St. Suite 137, Arlington, TX 76107 

April 18, 2015 – Louisiana ICES Sugar Art  
Weekend featuring classes by Norman Davis and 
Zane Beg! We will be hosting a Sugar Art Weekend 
with the "Spiced Up Cake Competition", classes by 
Norman Davis and Zane Beg and our DOS. Come 
join us for a weekend of fun. Targil Spices, 229 
Wartell Ave., Opelousas, LA 70570. Visit our  
Facebook page for details.

April 18, 2015 Targil Cake Competition
April 19, 2015 Classes by Norman Davis
April 20, 2015 Louisiana ICES Day of Sharing
Opelousas Sugar Art Weekend in April 2015
Targil Cake Competition and ICES Sugar Art 
Day of Sharing – ATTENTION ALL SUGAR 
ARTISTS:  The 5th annual Targil "Spiced Up Cake 
Competition" is being held Saturday, April 18, 2015 
at Targil in Opelousas, Louisiana. All are invited to 
enter the cake competition or simply join us for a 
day of fun with sugar!  The cake theme is "Spring 
Flowers" and Targil is donating all proceeds  
from the event to the Louisiana Chapter of the  
International Cake Exploration Societé (ICES).  
On Monday, April 20, Targil is hosting the Louisiana 
ICES Day of Sharing. It doesn't matter what your 
skill level - from hobbyists to professionals, you are 
invited to attend both of these events. Details about 
rules, registration, and entry fees can be found at 
www.targil.com.

April 19, 2015 – IL ICES Spring DOS! Nicholas 
Lodge will be demonstrating for us, sharing his 
amazing floral creations of art. He will also be bring-
ing another Chef from the French Pastry School, 
who will also be demonstrating and sharing her 
expertize with us. Lemont Township Community 
Center, 1115 Warner Avenue Lemont, IL 60439.

April 19-20, 2015 – KY ICES, Wafer Paper Class by 
Catalina Ortiz. Sunday, April 19, 2015, 3 hour class, 
5pm-8pm. We will make peony, leaves, wafer paper 
ruffles and learn some coloring techniques. Students 
will need to bring a six inch fondant covered cake 
dummy. Snacks provided. Cost: ICES members 
$60.00, Non-members $110.00. Monday. April 20, 
2015, 6 hour class, 8am - 3pm. We will make rose, 
ranunculus, leaves, filler flowers, gilding flowers, 
assembling a bouquet of wafer paper flowers and 
coloring techniques. Students may bring a six inch 
fondant covered cake dummy. Lunch and snacks 
provided. Cost: ICES members $190.00, Non- 
members $235.00. Non-member rates include  
special anniversary membership and class fees. 
Class Special for members - $225 for both classes,  
if you make your payment for both classes by  
March 1, 2015. For information contact Ellen White 
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Te'Kessa Adams-Kelley, GA
Cindy Autrey, TX

Usoroh Basseyanwan, Nigeria
Pierina Battifora, Peru

Luciana Cassinelli Koehne, Peru
Ali Chukurah, MO

Rachael Cooper, MO
Theresa Donais, TX

Faith Ogadinma Ehimiaghe-Oisaye, Nigeria
Judy Farris, IL
Paris Fox, MO

Omolara Ikpen, Nigeria
Gina Lane, MO

Marinda Li, Hong Kong
Ernesto R Jujan Sr, AZ

Sanaa Manah, Venezuela
Mary Martines, MD

Rosalba Matsuda Gushiken, Peru
Uzor Obiageri, Nigeria

Rachel Okon, TX
Norma Parrish, IL
Vicki Pruner, CA

Gwen Pumphrey, IL
Cinthya Romriell, TX
JoAnne M Serna, TX
Susan Spackey, OH
Annette Stucky, IL
Angie Van Wyk, IA
Anastasia Ward, TX

Welcome New ICES Members*

*These members signed up during February 2015.

Magical Years

Upcoming Events and Happenings

- em_white@bellsouth.net. Send payment and  
registration form to: Debbie Woodruff, 1731 Bonds 
Mill Road, Lawrenceburg, KY 40342

April 19, 2015 – Texas, Southeast Texas Cake  
Club, Day of Sharing in Winnie Texas at Winnie 
Stowell Community Building, 335 Park St, Winnie 
TX  77665. 9am - 4pm. Demonstrators:  
Dawn Coffin-Parrott - Pressure Piping, Pat Daigle -  
Buttercream Techniques, Julana Phenix -  
Gingerbread church, Dena Renee Collins - Baby 
shower Cake, Yvette Humbert - Billowing, Amber 
Rudder - Magic Chocolate. Class instructor Dawn 
Coffin- Parrott, Monday April 20 Piping Techniques, 
Tuesday April 21 Pressure Piping. For more info 
www.icingtexas.com.or bettyp@flourgardencakes.
com. Come join us for a fun filled day of demo's, 
raffles, terrific vendors and classes. Continental 

breakfast and a Texas Bar B Que lunch will  
be served.

May 30/31 June 1, 2015 – Michigan, Sugar Delites 
welcomes Iris Rezoagli back to teach her 2 day  
shoe/boot class and 1 day men’s shoe.  For more 
information, visit www.sugardelites.com and press 
the class tab. Or write Jennifer Dontz, Jennifer@
SugarDelites.com

Change of Address Notifications

Remember to send any address changes to the 
Membership Coordinator six to eight weeks before 
your address changes. Your newsletter label notes your 
membership expiration date. You will receive a reminder 
card approximately two months before your membership 
expires; renew right away! If you have any questions, 
icesmembership@ices.org.
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Welcome First Timers to the  
ICES Convention and Show 

2015 Nebraska ICES Convention and Show 

Members are called "First Timers" when they attend an 
ICES Convention for the first time. There is so much to 
see and do at an ICES Convention! To help you through 
this very busy time, we have a First Timers' Orienta-
tion, which is presented by Bonnie Blackburn. You will 
find it very informative, interesting and enjoyable. The 
First Timers' Orientation is a "must" for everyone who 
hasn't yet attended an ICES Convention. The Omaha 
2015 Tentative Show Schedule lists the First Timers' 
Orientation on Wednesday, July 29, at 3:00 p.m., and 
Thursday, July 30 at 4:00 p.m., be sure to check the 
Convention Schedule for updated information when 
you arrive. You will want to get there early so you won't 
miss out on anything. 
Research – The very first thing you should do, before 
you ever leave home, is visit www.ices.org and start 
learning about ICES. Visit the link "Convention". There 
is a wealth of information to be found under many 
categories. This is your best resource for learning about 
all things convention: registration, convention schedule, 
tour information, demonstrations, vendor listing, sugar 
display registration, photo studio procedure. (Yes! We 
supply a professional convention photographer; be sure 
to get your cake photographed for free). So much more 
information is listed on that page. If you would like  
to learn more about Omaha, NE you may also visit 
www.icesconvention.org. Information about lodging, 
visiting the Omaha area, tour details, etc., can be found 
in detail there. Your ICES Representative can help to 
prepare you for convention with ideas and suggestions. 
For example, she or he can let you know what to do 
if you wish to sit together as a group at the Saturday 
night banquet. 
Register – The easiest way to register for convention 
is online. Online registration begins April 1. Visit Con-
vention News under the "Convention" designation. 
Then just click onto "Register online for convention" 
and follow the directions. It's that simple. If you wish 
to register by mail, you may request the paperwork 
from your State Representative, a Show Director or the 
Convention Liaison. Please note that if you do not own 
a computer, you may also use a public computer at your 

local library and either register  
online, or download the  
paperwork from that location.  
My contact information may be  
found at the conclusion of this article. 
Clothing attire for the convention is casual, so  
take very comfortable clothing, especially comfortable 
shoes. You will want to be sure to bring something 
dressy to wear for the Saturday Night Awards Banquet. 
Sugar Art Display Registration & Photo/Video/CD/
DVD Release Form – Go to the ICES website at  
www.ices.org (click on Convention and then on the 
Sugar Art Gallery tab) to register your sugar art display, 
which includes space for a description. Only sugar art 
displays which are pre-registered and postmarked by 
July 15, 2015 will be placed by state/area/province/
country. Sugar display registrations received after  
that date or on site will be placed on a first-come,  
first-served basis at the Show Committee's discretion. 
Set up your sugar art display as soon as possible during 
the scheduled times on Wednesday and Thursday of  
the convention. 
Show Rules and Regulations – Read these carefully  
so that you are educated about the rules for your  
sugar art display. 
Cake Hospital – You may make any necessary repairs 
to your sugar art display in the cake hospital if it should 
be damaged while traveling, but you may not ice and 
decorate your display there. Decorating and icing may 
be completed in your room. Bring along anything that 
might be needed to repair your display in the event it  
is damaged. 
Photo Studio – Be sure to read the ICES Photo Studio 
Procedure on the ICES website so you will know how 
to have your cake photographed for free. The ICES 
newsletter features about 16 color convention photos 
of cakes every month for the next eleven months, so 
bring your best work. One day you may open up your 
ICES newsletter and notice that your cake is featured 
there. You might also remember that the home page of 
the ICES website features cakes from our conventions 
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July 30 – August 2, 2015

as well. How would you like to see your cake featured 
on the home page? Do not forget to pick up a  
Century Club ticket when you finish setting up your 
sugar art display. Complete the necessary information 
and keep your part of ticket. Ticket(s) for the drawing  
of great prizes at the banquet on Saturday night must 
be presented to receive the prize. Do not forget yours! 
The more displays you have, the more chances you will 
have to win prizes.
Shopping – Make an inventory list of the cake decorat-
ing items you already have. This is easy to do on the 
computer, plus it makes updating simple. Suggested 
categories are as follows: Books (which you will list by 
author), Cake Stands, Cutters, Molds, Pans, RoIIing Pins, 
Separator Plates, Stencils, Tips, Videos, etc. You will  
find the list very helpful in preventing you from buying  
duplicates of some items you already have. Also, make 
a "wish list" of items you would like to purchase from 
the convention vendors. Perhaps you have seen  
something in a cake decorating magazine that you have 
been waiting to buy. Come to think of it, it is a good 
idea to have a computerized inventory list even if you 
are not going to the convention. 2015 ICES Vendors 
are listed on the ICES website. You may wish to do 
some research, visit their websites, or place orders  
before you ever leave home. 
Money, Money, Money! Take as much money as you 
can in travelers checks and cash. You will feel like a  
kid in a candy store when you see all those vendors' 
products. You will think you simply must have some of 
those items, especially from vendors outside the U. S., 
because you can save on shipping expenses. Please 
note that most vendors do not accept personal checks. 
Please sign the Hospitality Book which will be located 
near the Registration area. There is a section in the 
book for each state or country, which has space for your 
name and hotel. This information is very helpful and 
sometimes it is the only way to locate people either 
from your own state/area/province/ country or people 
you know from other states or areas.
Voting – You must have your voting ballot to vote at 
the General Membership Breakfast Meeting. A time for 
ballot pickup will be announced and posted. No ballots 
will be handed out during the meeting. Remember:  
no ballot, no vote. 
The Sunday Night of Sharing is a wonderful event! 
Be sure to attend this if at all possible; you will learn 

so much. You can go from table to table to see all the 
things that are being demonstrated at no charge.  
You may see a demo that you missed or something 
repeated that you want to see again. Maybe you have 
something to share; you are welcome to do that by  
simply sitting down at a table and demonstrating. 
Demonstrations – will be listed on the website with 
descriptions, as well as what mediums are being used. 
Note that you are allowed to pick up to eight dem-
onstrations (at $7 each) when you register and four 
Standby tickets. Standby tickets allow you to attend any 
demonstration within the last 10 minutes of seating if 
there is space available. All demo ticket holders must 
be seated 10 minutes prior to start of session. We also 
offer Hands-On Classes (2 to 2 1/2 hours each), which 
are $75 per session. The instructor provides all supplies. 
Check the Convention Schedule for updated informa-
tion. Just remember you must be in your seat no later 
than 10 minutes prior to start of session.
The Certification Program is in its eighth year at the 
ICES Convention. Candidates taking the day-long test 
work to be named either an ICES Certified Sugar Artist 
or ICES Certified Master Sugar Artist. The purpose of 
this program is to expand and enhance the qualifica-
tions of ICES members and to encourage members to 
develop their talents in the sugar arts, strive for excel-
lence in achievement, and acquire new sugar art skills. 
Check out the ICES website often for the latest infor-
mation, as we list any changes as soon as possible. We 
want to keep you well informed. 
Questions? Always feel free to ask your Representative 
or other ICES members any questions you have. You  
will find that ICES members are very willing to help  
you with their caring and sharing. Feel free to  
contact me personally with any questions by e-mail  
at frandonwheat@cox.net. 
Try to get plenty of rest before the convention starts, 
because you will be so busy seeing and doing things 
during the convention. You will be exhausted with  
information and excitement when the convention  
ends, but as many have said before you, it will be  
worth every minute!

Fran Wheat
ICES Convention Liaison
Phone: 703-201-4441
E-mail:frandonwheat@cox.net



ICES Newsletter  /  April 201522

ICES Needs You!
We hope you are planning on attending the 40th ICES Annual Convention and Show  
in Omaha, Nebraska. ICES needs you! ICES works because of caring and sharing  
people like you.  Whether you donate some of your time to make new friends or just 
feel good about helping out, any amount of time you can spare is greatly appreciated 
by the convention committees and attendees alike.  Look for our “Volunteer” booth in 
the registration area when you arrive at the Convention Center.
To show our appreciation everyone who volunteers at least 2 hours at a time in a day 
will receive a ticket for the daily prize drawing. Volunteers who work 10 hours or more will receive a ticket for the 
larger prizes, which we will draw at the Sunday Night of Sharing.
Continuing this year, anyone who donates 10 or more hours will receive our ICES volunteer pin with bars to be 
added on for each year you volunteer at future conventions.
Also this year we will once again have online sign up available. So, after you know your schedule of Demos  
and Hands-On Classes, visit www.icesconvention.org and sign up for the time slots and areas in which you want  
to volunteer.
You can also contact Susie Parker and Julia O’Gara at volunteers@icesconvention.org. 
We have a special request for those of you that speak both English and a second (or more) language. Every year 
we have attendees that struggle with not speaking or understanding English. If you are lucky enough to be  
bi-lingual please consider sharing your time and talent to help us out as an interpreter.  It may be as simple as  
having your name on a list that we can call if someone is having a problem. If you have any questions, please  
contact Rebecca and Ernie Lujan at translations2015@icesconvention.org. 
And finally, once you get to convention and find you have some availability, just stop by the Volunteer booth and 
see where we can use your help.  We always have unplanned volunteer needs with which we are sure you can help.
Remember, ICES functions primarily with the generosity of our member volunteers. Whether you are a First Timer 
or a “seasoned veteran”, please be sure to show your caring, by sharing your time with fellow ICES members and 
convention attendees.  We are sure you will find it a very rewarding experience! See you in Omaha!
Susie, Julia, Rebecca and Ernie

All attendees of the 2015 Omaha, NE ICES Convention and Show are invited to register for the Shop Owners’ Breakfast, which 
will be held on Saturday, August 1, 2015, from 7 to 9 a.m. In addition to a delicious breakfast, there will be a guest speaker with 
a presentation geared to those for whom Sugar Art is or may become a business. Whether you sell supplies, cakes and other 
goodies, or teach for profit, the Shop Owners’ Breakfast provides an opportunity to network with other business owners and to 
share information targeting your specific interest and concerns. However, all convention attendees are invited to purchase  
a ticket and attend.

Following the program, those who wish to network with other shop owners or discuss various topics in an informal setting,  
will be welcome to do so. If you are thinking of opening a shop or other business, this is a great opportunity to speak with 
experienced owners.

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

Tickets for the 2015 ICES Shop Owners’ Breakfast are $35, and can be added to your convention registration purchase. If you 
have already registered, you can log back into your account to purchase tickets. Seating at the Shop Owners’ Breakfast is first 
come, first seated.  Inquiries regarding this event may be made to the Show Directors:

Linda Fontana and Kathy Fry 
Directors2015@icesconvention.org

All Are Welcome to the 2015 ICES Shop Owners’ Breakfast
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Motion #1:  Withdrawn.   
Motion #2:  Move to award the Internet Coordinator a 
complementary Representative Breakfast during the ICES 
convention. Carried.
Motion #3: Move to approve the 2015 Omaha, Nebraska  
Representative Breakfast registration form. Carried.  
Motion #4: Move to sell the ICES App at a cost of $2.99.  
Carried.
Motion #5: Move to replace the treasurer’s laptop with a 
smaller and updated device, not to exceed $1800. Carried.
Motion #6: Move to approve the ICES Contractor Debit/ 
Credit Card Procedures to address proper use of debit/
credit cards and record keeping of approved expenses by 
authorized Independent Contractors, as presented and dated 
February 2015. Carried.
Motion #7: Move to approve the ICES Contractor Expense 
Report (spreadsheet), as presented and dated February 2015, 

Motion #1: Move to rescind Motion #3 (10/7/2014), which 
reads: “Convention Committee moves that all convention 
and show expenditures that are to be paid by ICES board be 
submitted for approval and the total reimbursement amount 
of expenditures be added to the convention and shows’ final 
profit.” Carried.
Motion #2: Move to adjourn. Carried.

Moción # 1: Proponer rescindir la Moción # 3 (10/07/2014) 
que lee: “El Comité de Convención propone que todos los 
gastos de la Convención y Show que son pagados por la Junta 
de ICES se presentarán  para su aprobación y se añadirá  la 
cantidad total de reembolso de gastos a las ganancias finales 
de la Convención y Show.” Aprobada
Moción # 2: Proponer el cierre. Aprobada 

Moción # 1:  Retirada
Moción # 2: Proponer que se le otorgué un desayuno  
complementario al  Coordinador del Internet  en el   
Desayuno de  los Representantes durante la Convención  
de  ICES. Aprobada
Moción #3: Proponer aprobar el Formulario de Registro para 
el desayuno de los Representantes. Aprobada
Moción # 4: Proponer vender a un costo de $ 2.99 la App de 
ICES. Aprobada
Moción # 5: Proponer  reemplazar el ordenador portátil del 
Tesorero, por un dispositivo más pequeño y actualizada que 
no exceda de $ 1,800.00. Aprobada 
Moción # 6: Proponer aprobar el procedimiento  del uso 
de las tarjetas de débito/crédito que son usadas por los 
Contratistas de ICES y que mantengan un record de los  
gastos autorizados por los Contratistas Independientes  
como fue  presentado con fecha de Febrero 15. Aprobada
Moción # 7: Proponer aprobar el Reporte de Gastos de 
contratistas de ICES ( hoja de cálculo) presentada con  
fecha de Febrero 2015 para ser utilizada por contratistas  

ICES Board of Directors Special Meeting – February 3, 2015

ICES Executive Committee Meeting  
Special – February 3, 2015

Comité Ejecutivo de ICES –  
Reunión Especial – Febrero 3, 2015

Junta Directiva de ICES – Reunión Especial – Febrero 3, 2015

to be used by authorized Independent Contractors to list in 
detail expenses made against the debit/credit cards. Carried
Motion #8: Move that the Board of Directors accept the  
resignation of Kelly Lance (CMSA) as Certification Test  
Administrator for 2015 Omaha Convention certification  
testing. Carried.  
Motion #9: Move to appoint Regina Bankston (CMSA) as 
Certification Test Administrator for 2015 Omaha Convention 
certification testing, effective this date, 2/3/15. Carried.
Motion #10: Move to approve the appointment of Estelle 
Stensby (CMSA) as an Adjudicator Apprentice for the 2015 
Certification Test.  Carried.
Motion #11: Move to approve the online PDF-fillable  
Candidate Compliance Agreement and the Early Results  
Disclosure Agreement forms, dated February 2015. Carried.  
Motion #12: Move to approve the revised and online  
PDF-fillable Certification Candidate Plan Packet, dated 
February 2015. Carried.  
Motion #13: Move to adjourn.  Carried.

independientes autorizado para que pongan detalladamente 
los gastos efectuados  con cargos a las tarjetas de crédito/
débito. Aprobada 
Moción # 8: La Junta Directiva propone aceptar la renuncia  
de Kelly Lance (CMSA) como la Administradora de Prueba  
de Certificación de la Convención de Omaha en el 2015. 
Aprobada
Moción # 9: Proponer la asignación de Regina Bankston 
(CMSA) como la Administradora de Prueba de Certificación  
de la Convención de Omaha en el 2015. Aprobada
Moción # 10: Proponer  la asignación de Estelle Stenby 
(CMSA) como aprendiz de juez para la prueba de Certificación 
del 2015. Aprobada 
Moción # 11: Proponer aprobar el archivo en la red PDF-filable   
del acuerdo de Cumplimiento de Candidato y los  primeros 
resultados  del acuerdo de  divulgación. Aprobada 
Moción  12: Proponer aprobar el archivo revisado PDF-filable 
en la red y el Plan de Certificación de Candidato con fecha de 
Febrero 2015. Aprobada
Moción # 13: Proponer el cierre. Aprobada 
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Motion #1: Move that the Board of Directors approve for  
Nxtbook Media, our digital newsletter vendor, to complete 
the work to create an application to view the digital  
newsletter on mobile devices. Carried.
Motion #2: Move that the ICES Board of Directors approve 
funding in the amount of $799 for Nxtbook Media to create 
the necessary graphics for a digital newsletter application for 
mobile devices.  Carried.
Motion #3: Move to adjourn. Carried.

Moción #1: Proponer que la Junta Directiva apruebe Nxtbook 
Media, nuestro proveedor de la  Revista digital completar 
el trabajo para crear una aplicación para poder ver la Revisa 
digital  en dispositivos móviles. Aprobada 
Moción # 2: Proponer que la Junta Directiva de ICES apruebe 
los fondos por la  suma de $ 799.00 para Nxtbook Media  
produzca los gráficos necesarios para  la aplicación de la  
Revista digital para dispositivos móviles. Aprobada
Moción # 3: Proponer el cierre. Aprobada 

ICES Board of Directors Special Meeting
February 11, 2015

Junta Directiva de ICES  Reunión Especial 
Febrero 11, 2015

ReMEMBER at Convention!

The ICES Convention is just around the corner  
July 30 to August 2, 2015 in Omaha, NE. During 
the Convention, stop by the ICES Membership 
Table and renew your membership. It's a 
convenient time to take care of your annual  
dues, and it's a perfect time to invite guests to 
join our organization!

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

Plan to stop by the Membership Table; we will be 
prepared to accept your ICES dues payment. You 
will be able to make your payment by cash, check, 
or credit card (Visa or MasterCard). If you're 
unable to attend the Convention, you may arrange 
for someone else to renew for you so you will be 
eligible for the raffle too.



ICES Newsletter  /  April 201526

2014 – 2015    ICES Board of DirectorsExecutive Committee

Kathy Scott, ICES President
  558 Hwy 20
  Abbeville, SC  29620
  Mailing Address:
  P.O. Box 218
  Abbeville, SC   29620
  P ~ (864) 446-3137; C ~ (864) 378-6983
  Email: sweetexpress@wctel.net 
Beth Lee Spinner, Chairman of the Board
   12 Timber Trail
 Columbia, CT   06237-1418
 P ~ (860) 228-8595; C ~ (860) 617-3989
 Email: iceschair@gmail.com 
 Personal Email: blspinner@gmail.com   
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

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
Oleta Edwards   
 2198  Hwy 161
 Danville, MO  63361 
 P ~ (573) 289-8768
 Email: cakewmn@aol.com 
 ID, OH, US Virgin Islands  
Gloria Griffin, HON CMSA     
  2305 S Millway #306
 Mississauga, Ontario  L5L 3P8
 P ~ (905) 607-1295
 Email: gjgriffin@rogers.com  
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

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
Debra Ramsey    
 6 Philanne Dr
 Norwich, CT  06360
 P ~ (860) 639-3619
 Email: dlmcr@yahoo.com 
 GA, LA, NJ, VA       
Barbara Reed    
 174 Irwin Dr
 McDonough, GA  30252
 P ~ (678) 565-4756; C ~ (404) 293-5998
 Email: suchawoman@gmail.com 
 APO, AZ, TX, WI   
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,

2014-2015 Committee Chairmen
Awards (Hall of Fame, Scholarship) _  Pam Dewey
Budget & Finance ________________  Janette Pohlman
Bylaws  __________________________  Millie Green
Certification  _____________________  Sheila Miller
Convention ______________________  Fran Wheat
Ethics  ___________________________  Beth Lee Spinner
International _____________________  Gloria Griffin
Internet (Ways and Means) ________  Barbara Reed

Membership _____________________  Oleta Edwards
Newsletter (Motion Recap)  ________  Maureen Lawson
Nominations/Elections  
(Job Descriptions)  ________________  Ann Marie Haase 
Property & Records  
Management (Historical)  __________  Sharon Briggs
Publicity (Logo) ___________________  Leigh Sipe
Representatives (Chapters)  ________  Carley King

ICES Founder

Betty Jo Steinman, P. O. Box 5661, DePere, WI54115-5661, email: bettyjosteinman@gmail.com.
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Want to Submit an Article?
The newsletter is made up of articles by members like 
you! If you'd like to submit an article, decide what your 
project is going to be, then give your article a title. Be 
sure to add your name, city and state in the byline. Take a 
picture at the highest resolution your camera allows and 
write down what or how you did it, keep it simple and 
straight forward. Then just keep going step by step  
with a photo and an explanation for each one. When  
you are finished, e-mail the lot to the Editor at  
ICESNewsletterEditor@gmail.com. NOTE: if you have  
a lot of photos contact the Editor before sending them.

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  © 2015 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 2 – 5, 2018—Cincinnati, OH
July 18 – 21, 2019—Little Rock, AR

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

2015 Mobile, AL, March 5 – 8, 2015
2016 Spokane, WA, March 3 – 6, 2016 
2017 Cincinnati, OH, February 23 – 26, 2017 
2018 Little Rock, AR, March 8 – 11, 2018

Newsletter Advertising Policy
Ads for the newsletter must be received by the 25th of the month, two 
months preceding issue month (Sept. 25 for Nov. issue). All ads are payable 
in advance before publication. Make checks payable to ICES. Ads (except 
classified) must be submitted digitally (as e-mail attachments or on CD; see 
instructions below) unless otherwise approved by the Newsletter Editor. All 
ads received later than the posted deadline are subject to a $100 late fee 
and will be accepted only at the discretion of the Newsletter Editor. Any ad 
requiring typesetting or an unusual amount of layout or cleanup time may be 
billed for those services. E-mail your ad to ICESNewsletterEditor@gmail.com. 
Ad prices are subject to change without notice. 
Classified Advertising is $5.75 per typed line (Times New Roman, size 12), 
black and white only. Current ad rates and sizes (width x length) are as 
follows:
Page Size    Black and White Color
1/6 page (3½" x 3")   $  90  $175
¼ page (3½" x 4¾")   $136  $238
Horizontal ½ page (7¼" x 4¾")  $243  $423
Vertical ½ page (3½" x 10")  $243  $423
Full page (7¼" x 10")   $441  $767
If you commit to one full year of ads (11 issues), you will be charged only 
for 10 ads. If you commit to six months of ads, you will receive one ad free 
(published in 7 issues). If you pay for the full-year commitment or a one-half 
year commitment in advance, you will receive an additional 10% discount. 
Please note that Classified Ads are excluded from this offer.
To submit ads digitally, please send the ad attached to e-mail. Preferred 
ad format is .pdf, .eps or .tiff. Please do not send Mac files with Quark 
or InDesign extensions. Be sure that all artwork is flattened and where 
appropriate, fonts are converted to outlines. All artwork must be set at 100% 
size and 300 dpi. If you have any questions regarding file submission, please 
contact the Newsletter Editor at ICESNewsletterEditor@gmail.com. 
For ads with photos or grayscale, scan photos or grayscale art in grayscale 
at 350 dpi and save in .tiff or .pdf format. Position photos and compose 
text in layout program (either typeset text or scan as line art and position in 
layout program; do not scan text as grayscale). Include any nonstandard fonts 
used. Please fax a copy of the ad to the editor for comparison of original and 
digital versions.
For ads with text and line art only, lay out and scan the entire ad as line art 
at 600 dpi and save in .tiff or .pdf format. Fax a copy of the ad to the editor 
for comparison of original and digital versions. Verify fax receipt with email.

Contact Information
Checks for any purpose must be in U.S. funds and drawn on a U.S. bank.
Address changes, label corrections and renewal membership dues: ICES 
Membership, Helen Osteen, 2502 Esther Ave, Pasadena, Texas 77502-3239; 
phone 713-204-3218; fax 877-261-8560 email icesmembership@ices.org.
New Member Dues, Membership Questions, and Membership Pins:  
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 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
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George Fowler, Tama, IA  
The tiers are covered with ivory 
rustic buttercream with fondant 
pearl borders.  Fondant drapes 
accented with calla lilies flow from 
each tier. A heart topper and calla 
lilies adorn the top tier. 

Cliff Butler, Shreveport, LA
Above: The craps table is all white cake 
and covered in fondant. The table was 
white fondant and then airbrushed.  
Railing on top is black fondant and the 
top of table is rolled green fondant 
Chips and dice are also fondant.  
Plaque is chocolate.

Left: The cupid is all cake, also covered 
in fondant and airbrushed. The face was 
then hand drawn with small brushes 
(eyes, mouth etc). The wings are white 
chocolate and the feathers are fondant 
and painted wirh gold dust.

Linda Brann, Gorham, ME
Left: Fondant and gumpaste  
accents. Popcorn is mini  
marshmallows. Although picture 
doesn't depict, there are 4 mini 
LED lights that lit up the sides  
of the cake.

Beatriz Mexicano, Chicago, IL
Left: This is a soccer ball covered in rolled fondant, the flags were printed with rice 
paper. It is completely edible.
Right: This cute cake is covered with fondant and the characters were made with 
gumpaste and chocolate letters.

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. 


