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Letter from the

President
Hello ICES Family,

Querida familia de ICES:

I can’t believe its November already. As many of us are
experiencing different seasons of the year; for some of
us Spring has started, others are enjoying the beautiful
changes that come with Autumn while Winter
is approaching for many of us.

No puedo creer que ya es Noviembre y muchos de
nosotros estamos experimentando las diferentes
estaciones del año, para alguno de nosotros la primavera
ha comenzado y los demás están disfrutando de los
hermosos cambios con el otoño y el invierno acercándose
para muchos de nosotros.

As the seasons are changing, know too that ICES is
working on changes. Your Board is working hard to make
improvements on various aspects of our organization.
We’ve formed a special committee to create and
research a Marketing Strategy so we can move forward
with an advertising campaign for ICES. Our Certification
team has updated the information in the Candidate
Guidelines with clearer instructions and explanations of
various decorating terms.
We’ve also looked at pricing for One Day Shoppers
and have lowered the fee in hopes that more locals will
attend as well as those in the surrounding area. With
more attendance from the general public, we are in
hopes of increasing our membership.
It’s not too early to make plans for ICES Midyear
(Internationals see article on page 20). We have a few
surprises in store for you. This surprise will start with
the Spokane, WA Midyear in March and continue with
the Mobile, AL Convention in August. So sign up now
for Midyear and don’t miss out on an opportunity for a
spending experience with our vendors at Convention.
With November comes Thanksgiving, a time we give
thanks for many things. Consider giving an ICES
membership to someone as a means of thanks or an
early holiday gift.
As a team we can achieve more by working together
on making changes and improvements in ICES.
Till next month,

Como las estaciones están cambiando, también ICES
está trabajando en cambios. Su Junta Directiva está
trabajando arduamente para mejorar diversos aspectos
de nuestra organización.
Hemos formado un Comité especial para crear e
investigar una estrategia de mercadeo para que
podamos seguir adelante con una campaña publicitaria
para ICES. Nuestro equipo de Certificación ha
actualizado la información sobre la aplicación de
candidatos con instrucciones claras y explicaciones sobre
diversos temas de decoración.
Hemos mirado el precio de entrada de “One Day
Shoppers” (Compradores por un día) y hemos decidido
en rebajar el precio de entrada con la esperanza de que
más personas asistan así como los de los alrededores.
Con más asistencia del público en general tenemos la
esperanza de poder aumentar nuestra membresía.
No es demasiado pronto para hacer planes para
asistir a la reunión de Medio Año de ICES (Miembros
Internacionales ver el artículo Internacionales en la
página 20). Vamos a tener algunas sorpresas para
ustedes. Nuestras sorpresas comenzarán en Spokane,
WA en la reunión de Medio Año en marzo y continuarán
con la Convención de Mobile AL. en agosto.
Con Noviembre llega (Thanksgiving) el día de dar
gracias, un momento para dar gracias por muchas cosas.
Considere dar una membresía de ICES a alguien en
forma de agradecimiento o un regalo temprano
por Navidad.
Hasta el próximo mes.

Fran Wheat
President, ICES
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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.
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From the Front Cover:
The impressive show cake is featured on page 6.

Woodland Queen

Sugar Dahlia Tutorial

Convention Cakes

November 2015 / ICES Newsletter

3

Woodland Queen
Anthony Peña, CMSA, New York City, NY

Fairies are described as "magical creatures".
This standing model figure will certainly
impress your guests on a child's celebration
cake, or decorate the fairy for a lovely
Spring or holiday cake.
Before you begin, prepare the skin-toned gumpaste. Knead white
Satin Ice® gumpaste with a dot of ivory food color, add a pinch
of copper food color to reach skin-toned gumpaste.
Armature for Body:
For the left-side leg, cut a 7-inch piece of
16-gauge wire and cover it with floral tape.
Leave approximately 2 1/5 inches of wire
exposed in order to attach to the right leg
with floral tape.
For the right-side leg, cut a 7-inch piece of
16-gauge wire. Cover with white floral tape.
We are going to divide and make sure to
follow the measures below:
- 4 inches for torso and head
- 5 inches for leg
- 5 inches to insert into the cake
Take a 5-inch length of 16-gauge wire and
attach to the base to make a strong foundation. Secure with floral tape, 14 inches total.
Supplies
• Sugar Dippers #5
Large Butterflies –
Cake Connection
• Fantasy Ivy Leaf Cutter
& Veiner – Sunflower
Sugar Art™
• Edible Adhesive –
Chocolate Maya™
• Satin Ice Gumpaste
®

• Pearl Sheen Dust –
NY Cake™
• Rainbow Glitter –
NY Cake™
• SK Great Impressions
Designer Mould –
Animation in Sugar
• 16-gauge wire

• Toothpick
• Ivory, Light blue, pink
food color (AmeriColor™)
• Copper food color –
Wilton®
• Extruder – Makin’s® /
Hair disc
• Liner paintbrush – 10/0
• Clear alcohol
• AmeriColor™ edible
markers – Brown
• X-ACTO® knife
• Quilling marker
• Crisco®
• PME® Small
Daisy Plunger

• White floral tape
4
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To model the legs, start with a ball of
skin-colored gumpaste and model into a log
shape. One end of the leg should be thin, and
the upper part (thigh) a bit thicker. Bend the leg at
the knee area, and give shape to the foot and mark the toes
with the X-ACTO© knife.
Note: Let the legs dry completely (at least 24 hours) before
assembling the standing figure.
Torso: For the body, roll a piece of skincolored gumpaste into a ball and work it until
there are no cracks. Begin using your hands
to shape it into a cylinder which is larger on
top and smaller on the bottom. Use the sides
of your hands and roll the paste between then
to make the waist. Work some of the paste up
into the bust area, using your fingers to define
the bust and give a little bit of cleavage. Using
your fingers, work some paste up to form the
neck. Again, using your fingers, shape the hip area, bringing the
paste down to a blunt point to make room to attach the legs.
Once the torso is completely dry, cut out a piece of thin

gumpaste and place the corset pattern on top. Cut it with the
X-ACTO© knife. With a water pen, moisten the top part and
attach the gumpaste piece to the top part of the body. To give a
metallic effect for the clothing, mix pink food color and EverClear®
alcohol, then add luster dust to the mixture and paint with a fan
brush. This will give a metallic effect for the clothing.
Skirt: Roll out a thin piece of lilac
gumpaste. Cut aproximately 6 to 7
fantasy ivy leaves for the skirt. Add
texture with the veiner. Pinch with
your thumbs to form the points.
Overlapping the petals is the key to
add volume. Adhere each leaf at the
waist level using the edible adhesive
(Chocolate Maya™). Insert small
pieces of tissue paper underneath the
leaves to keep the shape. Remove the
tissue once the leaves are entirely dry.
Arms: Make a small ball of ivorycolored gumpaste. Give shape to the
arm, and at one end give shape to the
wrist. Next, give shape to the palm of
the hand and flatten with your thumbs.
With an X-ACTO© knife cut the
fingers. Give shape to the palm of the
hand with a ball tool. You will need to
make a left and right arm. Let it dry
overnight giving natural position to
the hands.
Note: Kelly Lance, CMSA states,
"Generally, judges will give more points for individual fingers than
for the hands that just have lines marked between the fingers."
Head: Dust slightly the
head mold with
cornstarch. Take a small ball
of skin-colored gumpaste
and press well into the
mold, especially in the nose
area in order to get the
facial features.
Eye shadings: With a liner brush, paint with white food color
following an almond shape as a guide. Let it dry. Make a small
circle with light green food color. Let it dry. Make a small circle
with brown or black food color. Let it dry. With a liner paintbrush,
add some shade above the eye with light green petal dust.
With a 10/0 liner paintbrush, paint the eyelashes and eyebrows
with light brown food color.
With a flat paintbrush, paint the cheeks with flesh tone petal
dust. For the lips, paint with light pink food color using a 10/0
liner paintbrush.
Note: Add a small amount of clear alcohol when painting the
facial features. If color is too dark, add a drop of white food color
for a lighter shade.

Hair: Grease the inside of the clay
extruder with a paintbrush. Insert a thin
log of light brown gumpaste into the
extruder. Use the round disc with small
holes for the hair.
Once the thin strings of “hair” come out
of the extruder, cover them with a piece
of plastic wrap to prevent drying out.
Add texture by slightly pressing into
the quilling plaque. With a toothpick fold them, gather pieces
of three and add them starting from the back of the head. The
length of the hair strands are approximately 3 inches. Gradually
shorten the length in the front to 2 inches.
Gelatin Wings:
Supplies
• Sugar Dippers #5
Large Butterflies –
Cake Connection
• Rainbow Glitter –
NY Cake™

• Knox® Unflavored Gelatin
• Wilton® Candy Melts pot
• Water

Combine 1 Tablespoon of the
unflavored gelatin and 2
tablespoons of water in the
Wilton® candy melts bowl. Let
it rest for a few minutes until it
solidifies. Turn on the Wilton®
Candy Melts pot and place
the bowl inside the pot and
immediately the gelatin will
become liquid. Add a small drop of pink food and glitter and
slightly stir. Don't stir the mixture too much; otherwise it will
form bubbles. Pour the melted gelatin into the Sugar Dippers
Butterfly mold. Let it rest overnight until it releases by itself.
Attach the wings with pink colored royal icing on the center of
the back of the figure. Use your best judgment for the placement
of the wings.
Figure assembly:
Attach both legs with floral tape, and
insert in a strong base. Moisten the
wire with gum glue and insert into
the body going all the way through
the wire. At this time, attach the
corset and the leaves for the skirt.
Attach the arms and the butterfly
wings. Lastly, insert the head and
add the hair. For the flowery crown,
roll out pink and lilac gumpaste.
Cut out with a tiny PME® Daisy Plunger; and with the small
ball tool, thin the edges and press in the center. Attach on the
head alternating colors.
(To see more photos, please turn to the next page)
November 2015 / ICES Newsletter

5

Woodland Queen
(Continued from previous page)
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2016 Midyear Meeting

Did you know that Spokane, Washington is unique in many ways?....
It’s the sunny side of the state!
Was founded in 1872 as Spokane Falls.
Was once a center for fur trading.
Hosted the 1974 World’s Fair.
The childhood home of Bing Crosby.
Started Father’s Day.

The Spokane, Washington Show Committee would like to invite you to attend the 2016 ICES Midyear
meeting and learn more about the “Lilac City”.
The new Davenport Grand Hotel in downtown Spokane, which opened this past July, will be our host
hotel. Spokane International Airport is conveniently located just 8 miles from downtown and is served
by ten airlines, offering flights to most major U.S. cities. Transportation to and from the Grand Hotel
is readily available and reasonably priced. Average temperatures for March are 49° for the high and
30° for the low.
During the Midyear meeting we will tour the Convention Center, which is connected to the Grand
Hotel by an enclosed walkway. On Saturday evening, we will offer dinner at the hotel followed by
“ICES Bingo”! The prizes for winning “bingo” are Vendor Bucks....vouchers that can be used at any
of the vendors at the 2016 Mobile, Alabama Show and Convention.
Registration for the Midyear meeting can be completed online on our website at
http://www.icesmidyear.org. Registration can be paid by credit card or PayPal. If you would prefer
to mail in your registration, you can print out the form and mail it in with a check.
You do not have to be a Board member or State Representative to attend. Anyone interested in the
workings of ICES is welcome to come. We look forward to seeing you all in Spokane, and remember...

“It’s Always Time for ICES!”
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Sugar Dahlia Tutorial
Michelle Wong, Melbourne, Australia

Petals
Step 1: Make a 5mm hook on the end of the 30
gauge wire. Colour the sugar paste with a very
small amount of red colour paste so the colour
of the sugar paste just turns a very light pink.

Step 2: Shape the sugar paste into a 1cm
teardrop ball. Dip the hooked end in the
edible glue and insert it to the ball.

Materials

Tools

• 30 gauge white wire

• 6 petals daisy cutter
(large and small size)

• Colour paste: lemon
yellow, red, gooseberry,
moss green
• Petal dust: peach,
orchid white, fuchsia,
lemon yellow, garnette,
aubergine, wood
land green
• Sugar paste and
Floral tape
• Edible flower glue
• Paper towels or
tissue paper
• Paint brushes

8

• Water lily cutters
• Cymbidium orchid
veiner or any
straight veiners
• Daisy/dahlia leaf
cutters and veiners
• Ball tool
• Model knife
• Flower/leaf
shaper tool
• Flower pad
• Rolling pin

ICES Newsletter / November 2015

Step 3: Roll out the sugar paste and use the small size 6 petals
daisy cutter and cut out 3 sets of petals. Using the model knife
make slit incision on all 3 sets of petals.

Step 4: Apply the glue to the wired ball then insert it in the
middle of the 3 daisy petals. But only do it one by one.

Step7: Using the smallest size dahlia cutter to cut 6 petals.
Thin out each petal with the ball tool and vein it.

Step 5: Roll out the sugar paste and using the bigger size of
the 6 petals daisy cutter cut out 1. Using the knife cut up the
6 attached petals so they all became separated (sometime you
need to cut more petals in order to complete a full round of on
the dahlia centre). Fold in the two sides of the edge of the petal
to create a rabbit ear.

Step 8: With the flower/leaf shaper tool, using the pointed end
make creased about 1mm from the edge of the petal on both side
of the petal. Flip over the other side of the petal, with the flower/
leaf tool, using the other end of the tool dragging from half way
of the petal downwards.

Step 6: Using the edible glue and attached each petal to the
centre of the dahlia.

Step7: Using the smallest size dahlia cutter to cut 6 petals.
Thin out each petal with the ball tool and vein it.

(continued on the next page)
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Sugar Dahlia Tutorial (continued from previous page)
Step 10: Repeat Step 8 and 9 for the next size of the dahlia’s
cutter and glue it to the next row of the dahlia flower. Repeat
continued step 8 and step 9 with the next size up cutter. Once
you’ve reached the biggest size of the dahlia’s cutter, you then
repeat the same process for 9 times. It will give a fuller and more
realistic appearance to the dahlia flower.

Calyx
Step 12: Mix a small amount of gooseberry and lemon yellow
into the white sugar paste and colour another white sugar paste
with moss green. Using the big size daisy cutter to cut out 2 sets
of petals in gooseberry/lemon coloured sugar paste. With the
small daisy cutter to cut 1 set of petal in the moss green coloured
sugar paste. With the model knife mark a straight line to make
veins. Turn the dahlia upside down, apply a little edible glue and
attached the calyx.

Leaf
Step 11: Cut the paper towel or tissue paper into strips. Dab a bit
of glue to one end of the strip and attached to the wire. Twirl it
around the wire a few times to create a thick stem. With a green
floral tape, tape over the paper covered stem and secure. This
makes it look more realistic.

Step 13: Roll out the moss green sugar paste as thin as possible.
Apply glue to the 26 gauge wire and place on one side of the
sugar paste then fold the other side of the sugar paste down.
Press and cut with the daisy/dahlia leaf cutter. Using the ball tool
thin out the edges and press it with the leaf veiners. Then tape
the wired with the green floral tape. Dust the leaf with wood
land green petal dust.

(continued on the next page)
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Colouring in the dahlia
Step 14: Using the orchid white petal dust, dust on the top part
of the dahlia’s centre.
Then with the orchid white petal dust again, dust inside and the
gaps between each petals and a few petal outer edges.
Now using the pumpkin petal dust to dust a few of the outer
petals, start from the row next to the centre. Continue to
colour all the petals until halfway of the dahlia.
Using fuchsia petal dust, dust the centre of the dahlia and a
few outer petals next to the centre.
Using garnette petal dust, dust over the coloured fuchsia of the
dahlia’s centre and next few petals.
Dust a bit of the lemon yellow petal dust to the dahlia’s centre
to give it an orange glow.
Using the aubergine and wood land green petal dust, dust a little
bit on the calyx and the stem for a realistic look.
Step 15: With the green floral tape, taped the leaves to the stem.
Step 16: Finally, steam the whole dahlia and leaves so the colour
on the sugar paste will last longer.

November 2015 / ICES Newsletter
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Omaha, NE 2015

Convention Cakes
Fall Cakes
1.

Suzy Zimmerman, TX
"Penelope the Peacock" The cake
board was completely covered with
fondant and an 8" covered cake
was placed off-center on the board.
They were then airbrushed using a
stencil. The next tier is a 10"covered in
chocolate fondant. The white flowers
are simple punch flowers. The larger
flowers were created using a daisy
cutter for the center and the back of
a piping tip to cut green circle petals
that were softened before placed
surrounding the daisy. The top tier is a
6" also covered in chocolate fondant
which was again offset to create
interest. The fantasy flowers were
created using a simple petal cutter
and the centers were hand formed.
The peacock topper was formed from
cereal treats before being covered
in fondant. The head crest was made
using a scallop cutter and then
adding flower stamens. The chest
feather texture was created using a size
12 piping tip. The body feathers were
created with the use of leaf cutters. The
tail feathers were formed by layering
paisley cutters, petal cutters, the back
side of piping tip, free formed cut
shapes, and again the punch flower.

2.

Toni Hartman, NJ
I covered a Styrofoam™ round with
fondant as a base. I made a tree trunk
and branch out of pastillage, using
modeling tools to scratch the bark
and ball tools to make a hollowed out
tree trunk. Next, I created a grouping
of gumpaste Azaleas, buds, leaves
and flowers which were placed on
top and cascade over the tree trunk
and branches.

3.

Antonio Balbuena, IL
Gumpaste floral arrangement
with high-heeled shoes crafted
from gumpaste.
Convention Cake Photos by Sam and
Elaine Stringer, Stringer Photography, KY.
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Omaha, NE 2015

Convention Cakes
a
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Fall Cakes
1.

Dalila Cabrita, Cabudare, Lara
Hand painted on a plaque of pastillage.
Edible colors used with vodka. Small
flowers made without the use of cutters
or molds. I used my hands and painted
with a soft bristle artist brushes.

2.

Brenda Mielke, CO
I rolled fondant out on different texture
mats then cut out my leaves and flowers.
I began laying the shapes on the cake
manipulating them to achieve movement
in the piece. I then colored the flowers
with lemon extract and pedal and luster
dust. The background I used luster dust.

3.

Milena Nosek, Ontario
The Rock was carved from styrofoam,
covered with 50/50 sugar paste,
modeled and texturized with variety
of tools than airbrushed.The violin was
constructed from gumpaste and hand
painted. Music sheets are thinly rolled
and stamped gum paste. Gumpaste
leaves are dusted with variety of colours.

3

Convention Cake Photos by
Sam and Elaine Stringer,
Stringer Photography, KY.
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Teddy Bear Cupcake
Mirta Biscardi, Buenos Aires, Argentina

Step 1: Using your choice of cake batter, bake one large
cupcake and as many small cupcakes as you need. Then
bake cake tops in the bowls, one large and the amount of
small ones needed. These will be the half balls that make
the top of the cupcakes.
Step 2: While they cool make enough pink colored
fondant to cover the bottom and sides on the cupcakes.
Remove papers from cupcakes, if used, and level the
cupcake tops and the half balls baked in the bowls,
making sure that they match in size.
Step 3: Using white fondant cut circles and attach to the
bottoms of the small half balls with icing. Then cover with
white fondant making sure it is smooth. Cut and attach
pink fondant circles to the bottoms of the cupcakes
using icing. Attach the covered half balls to the tops of
the cupcakes. Now roll out and cut strips of pink paste
to go around the sides of each, make sure that the pink
fondant just covers the edge of the white tops.
Step 4: For the large cupcake place the half ball on a
cardboard before covering with fondant. Add support
to the bottom cupcake before placing the top, then finish
as above.

Materials
• Fondant

• Cherry stems

• Rolling pin
• Balling tool

• Buttercream icing or
icing of your choice

• Cone tool

• Toothpicks

• Colors in red, pink, light
brown, blue, white and
black

• Base board

• Dusting powder in yellow and red blush
• Brushes – small round
and fine
• Gum glue

• Toothbrush
• Modeling paste
• Large and small
cupcake pans
• Bowls, same size as
tops of cupcakes

Step 5: Using white fondant roll out to a 5 mm thickness
and cut out circles just large enough to cover the tops
of the small cupcakes. Soften the edges with your
fingers then begin stretching the paste in small areas
to simulate the falling of poured icing. Apply to the tops
of the cupcakes with water. Repeat this process for the
large cupcake.
Step 6: With yellow dusting powder lightly dust the
bottom edge of the white fondant tops. Then, using a
small round brush and red dusting powder, highlight just
under the white tops. Now, using the wooden end of the
brush dipped in red dusting powder, make dots on the
sides of the cupcakes.
Step 7: Color the modeling paste red then roll small
pieces into cherry shapes. Indent each cherry with a cone
tool. Using gum glue add the cherry stems. (Optional –
Using a dark green/brown paste press through a gumpaste gun to make the stems let them dry before using.)
With gum glue or toothpicks place a cherry on top of
each small cupcake. Save remaining cherries for the large
cupcake and display base.
Step 8: Mix some light brown paste. Roll some paste into
a round ball for the head, making sure the size is correct
to fit on the large cupcake. For the ears roll out two small
balls of equal size and flatten them by pressing in the

16
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Step 3

Step 5

Step 6

Step 7

Finished cupcake

Step 8

centers to make dents. Flatten one side of each ear and
attach to the head with gum glue. Give the glue a little
time to set.
Step 9: To make the legs roll two equal sized cylinder
shape pieces, flattening slightly and pressing one end of
each to make the paws. With a modeling tool make two
marks on each side of the leg to simulate bending and
two marks on the end of the paw for the toes. Next flatten
the back of each leg at an angle so it will fit up against the
bottom of the head.
Step 10: The ears should be set by now and you can make
the muzzle. Roll a cylinder shape the correct size to fit the
head. Flatten slightly, then smooth and round the sides
and bottom while keeping the top of the muzzle straight.
Attach muzzle to the lower third of the head, then with a
balling tool press in the mouth and with a knife lightly cut
straight up from the mouth to complete the muzzle.
Step 11: For the eyes use the balling tool to make two
dents. Fill these dents with small pieces of white fondant,
making sure they are smooth and even with the head.
Using the fine brush, paint the blue iris and the pupils
black. Paint the eyelashes and eyebrows with black. Once
eyes are dry add the white dots on the pupils. Use the red
dusting powder to highlight the inside of the ears, cheeks
and mouth.
Please refer to the finished Teddy Bear Cupcake
picture on page 16 for Steps 12-15.

Step 12: To finish the bear, roll a jelly bean shaped black
nose and attach it with gum glue. Then roll out a thin
piece of white paste, cut a small circle that will fit between
the ears and pull it like the tops of the cupcakes. Dust it
lightly with yellow dusting powder and attach to the head.
Step 13: Use gum glue to attach the legs to the top of
the large cupcake spacing them so that the head with fit
in between them. To attach the head use gum glue and a
couple of toothpicks to keep it stable. Lastly add a cherry
on top and cherries randomly around the bear.
Step 14: Cover the base board with white fondant. Dilute
blue color with water then dip the toothbrush in the color
and moving your finger across the bristles spatter the
base with color. Repeat until base is colored to your liking
and allow to dry.
Step 15: Place bear cupcake in the center of the base,
attaching with icing. Add small cupcakes around the bear
and using gum glue attach the loose cherries to the base.
About the Sugar Artist
Mirta Biscardi is cake designer, instructor and judge from Buenos
Aires, Argentina. She has more than 30 years of experience in cake
decorating. She opened her Sugarcraft School (Instituto Mirta Biscardi)
in 1990. Mirta currently writes cake decorating articles for a monthly
magazine which is distributed by Publications Welcome in twenty
countries and has been translated in Italian, Portuguese and French.
She has taught cake decorating in the United States, Chile,
Venezuela, Ecuador, Italy, Spain, Brazil, Costa Rica, Peru, Mexico,
Venezuela, Mozambique.

(continued on page 19)
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The Secret Garden Wedding Cake
New York Cake Show

T

Jesuit Paul Nugas, Philippines, New York

he New York Cake Show hosted by Lisa Mansour
(NY Cake and Baking), seemed the perfect occasion to
showcase my cake decorating skills. I’m very fortunate to
have been mentored by the best in the cake decorating industry.
I took classes under Ron Ben Israel from New York and Minette
Rushing from Georgia and both have a great influence as to how
I create my sugar paste flowers.
I started looking for an inspiration last year around late summer,
early fall. I went out to the gardens, flower shops and bought
books about flowers. I studied the flowers I planned to use on
my cake so they would be as realistic as possible. Although since
I wanted to create an air of fantasy to the piece it was my choice
that my flowers shouldn't be 100% realistic.

Then I started practicing my flowers during the winter. I was
doing a “look” test on how I want the flowers to look like, and
how they would all blend together. When I was satisfied with
the result I started the production of my sugar flowers around
February. I paid so much attention to each flower that I would
only finish 1 or 2 roses in 4 hours. One week prior to the
competition, I started covering my cake dummies in fondant.
Once they were done I started piping my extension strings.
I had set myself a strict timeline to follow as I did not want to
have to cram at the last minute prior to the competition.
I envisioned my cake to be classy with "traditional techniques"
such as royal icing run outs, wings and upside down extension
work. I also took inspiration from wrought iron gates and
wedding dress textures. That is how I came up with the theme,
"The Secret Garden".
I used a soft palette for my wedding cake entry. The entire cake
was covered with ivory rolled fondant. The measurements and
shapes of the dummies used were: top tier a 6x4 inch round,
second tier a 9x5 inch hexagon, third tier a 12x5 inch round,
and for the base tier a 16x5 inch hexagon.
For my sugar flowers, I used pastel colors like blush pink, rose
pink, apple green, white, and old rose pink. The following flowers
were recreated in sugar and share the common language of "Love
": Roses, Peonies, Sweet Peas, Calla Lilies, Stephanotis, Lily of the
Valley, Parrot Tulips and Phalaenopsis Orchids.
I created open and close Peonies in blush and rose pink shades
and wired petals individually for the open Peonies with a single
wire in center with several frilled petals attached. Then I did the
Roses which also has a single wire hooked into a rose bud. Each
of the Roses has a minimum of 27 petals to recreate a romantic
bloom of the Rose. I also used a dozen Phalaenopsis Orchids with
some brush textures on the petals. Each part of the orchid was
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wired separately and bunched together after drying and dusting.
I used the same technique for the Parrot Tulip as well.
One day prior to the competition held in New Rochelle, NY, my
best friend and I travelled from Albany, NY to the Show. As soon
as I arrived, I knew I had to complete the cake right then and
there because I knew that the design was very fragile and I
wanted to have plenty of time to do any repairs if some strings
should break during the assembly. True enough, as soon as I was
stacking the floral spacers, some of my strings were damaged. I
repaired the broken strings - which I realized was extremely
difficult to do! I finished the assembly and repairs to my cake
approximately 12 hours before the competition started.
All of the time and effort was worth it and I am very pleased so
say that my "The Secret Garden” wedding cake won the coveted
"Best of Show"Award along with a Gold Medal and First Place
in the Wedding Cake Division.

Teddy Bear Cupcake (continued from page 17)

Step 9

Step 10

Step 11

Step 14
November 2015 / ICES Newsletter
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Important Information for ICES
International Members

Información importante para todos
los socios Internacionales de ICES

Dear ICES International Members & Representatives,

Estimados Socios Internacionales, Representantes y Embajadores
de ICES:

I have been appointed as the new International Chair/Liaison.
I am happy to serve and assist in any way I can. My hope is
that we can work together to make ICES a truly International
Organization and make it a very enjoyable year for all.
Now is time for you to begin making plans to attend the ICES
Midyear meeting in Spokane, Washington from March 3 - 6,
2016 and also to attend the 2016 ICES Convention and Show
in Mobile, Alabama on August 4 -7, 2016. Many of you will
require a LETTER of INVITATION in order to obtain your visa
to enter the USA. I am your contact for this request. Please
include the following information: your name as it appears in
your Passport, your complete mailing address with zip/postal
code and your e-mail address, if you have one. Your request
may be sent via e-mail internationals@ices.org . Be sure to
type "ICES Invitation" in the subject line so it will be opened
as soon as it arrives. You may also mail your request to
Membership Coordinator, Helen Osteen at 2502 Esther
Avenue, Pasadena, Texas 77502-3239. Return letters will be
mailed to you via air mail, as Letters of Invitation cannot be
faxed or e-mailed.
Please allow yourself plenty of time to complete this process
from start to finish. Your request for this letter should be sent
to me as soon as you decide to come to the USA. This request
MUST be received no later than three (3) months prior to the
ICES event you are planning to attend.
The ICES Midyear meeting will be held at the Grand Hotel
Spokane from March 3-6, 2016. The deadline to request a
Letter of Invitation is November 23, 2015. You should register
for this event before January 30, 2016 and make hotel
reservations before February 2, 2016. To make reservations
please go to http://www.icesmidyear.org/ . You may also call
the Grand Hotel Spokane at (509) 455-8888 or (800) 899-1482
and mention "ICES Midyear Meeting". Room rates are $135
plus tax (single- quad occupancy) and all rooms have either
single or double king beds.
The 2016 ICES Convention and Show will be held at the
Riverview Plaza Hotel, in Mobile, Alabama and the deadline
to request a Letter of Invitation is April 25, 2016. Online
Registration for convention begins April 1, 2016. Registration
and reservations may be completed at http://www.ices.org/.
The Early-bird registration fee is $190 for ICES members, after
June 1, 2016 the registration fee is $225. All prices are subject
to change and are in US dollars.
Tickets to the demonstrations are $ 7 each and you may
purchase up to a total of eight (8) tickets with your
registration. Hands-On Classes are $75 each. You will be
limited to three (3) classes during early-bird registration.
You will be able to register for more classes after July 2, 2016.
Do not hesitate to contact me anytime should you have
questions or concerns.
Chineze Ibuoka
International Chair & International Liaison
internationals@ices.org
No 23b Ramat Crescent Ogudu GRA, Lagos Nigeria
234-7082428008, 234-8033302624
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He sido nombrada en el cargo de Coordinadora de todos los
socios internacionales. Estoy muy contenta de poder servir y
asistir de cualquier modo y mi esperanza es de que podamos
trabajar juntos para hacer de ICES una verdadera organización
internacional y que tengamos un año muy placentero para todos.
Ha llegado la hora de comenzar a hacer sus planes para su
participación en la Reunión de Medio Año de ICES en Spokane,
Washington del 3 al 6 de marzo del 2016 y también para
participar en la Convención y Show Anual de ICES en Mobile,
Alabama del 4 al 7 de agosto del 2016.
Muchos de ustedes deben solicitar una CARTA DE INVITACIÓN
para obtener la visa para poder viajar a los Estados Unidos. Yo
soy la persona que ustedes deben contactar para dicha carta. Por
favor envíen la siguiente información, su nombre completo como
aparece en su pasaporte, su domicilio completo con el código
postal y su correo electrónico si usted tiene uno. Su solicitud
puede ser enviada a mi correo electrónico a internationals@ices.
org. Identificando en la línea de referencia “ICES Invitación” y yo
abriré el correo inmediatamente. Si lo prefiere puede envíame su
solicitud por correo postal a Helen Osteen, 2502 Esther Avenue,
Pasadena, Texas 77502-3239. La carta de invitación le será
enviada por correo aéreo postal. Las cartas de Invitación no
serán enviadas por fax o por correo electrónico.
Prepare todo con anticipación pues el proceso lleva tiempo. La
solicitud para esa carta debe ser enviada tan ponto que tenga
decidido viajar a los Estados Unidos. La solicitud de la Carta de
Invitación debe ser recibida a más tardar con tres (3) meses de
anticipación antes de evento de ICES que usted planifica asistir.
La Reunión de Medio Año de ICES tendrá lugar en el Grand Hotel
Spokane de marzo 3-6, 2016. La fecha de vencimiento para la
solicitud de la Carta de Invitación es Noviembre 23, 2015, Usted
bebe hacer su registro para ese evento antes del 30 de Enero del
2016 y la reservación del hotel antes del 2 de febrero, 2016. Para
reservar directamente visite a http://www.icesmidyear.org/ Usted
también puede llamar al Grand Hotel Spokane al (509) 455-8888
o (800) 899-1482 y por favor mencione “ICES Midyear Meeting”
El precio de las habitaciones son de $135.00 más impuestos
(individual o cuádruple) y todas las habitaciones tienen dos camas
individuales o dobles King.
La Convención y Show de ICES del 2016 tendrá lugar en el Hotel
Riverview Plaza en Mobile Alabama y la fecha de vencimiento
para solicitar la Carta de Invitación es Abril 25, 2016. El
registro en línea para la Convención comenzará el 1ro de abril,
2016. Registro y reservaciones pueden ser completadas en línea,
visite a http://www.ices.org/. La cuota de inscripción anticipada
para miembros de ICES es de $190.00 y después de junio 1,2015,
$225.00. Los precios pueden cambiar sin previo aviso, y
pagaderos en pesos americanos.
Los boletos para las demostraciones cuestan $ 7.00 cada uno, y
puede comprar un máximo de 8 boletos con su registro. Manos
en la Clase cuestan $ 75.00 cada una .Usted tiene un límite de tres
(3) clases durante su reservación anticipada. Podrá registrarse
para más clases después de julio 2, 2016.
No dude en ponerse en contacto conmigo en cualquier momento
en caso de tener preguntas o inquietudes.
Chineze Ibuoka
International Chair & International Liaison
No 23b Ramat Crescent Ogudu GRA, Lagos Nigeria
234-7082428008, 234-080332624
internationals@ices.org

Board Of Directors Special Online Motion Recap –
September 11, 2015
Motion #1: Move to approve the 2016 Alabama HOC Demo
Handout. CARRIED.
Motion #2: Move to approve the 2016 Alabama Advertisement
Flyer. CARRIED.
Motion #3: Move to approve the 2016 Alabama Vendor Flyer.
CARRIED.
Motion #4: Move to approve the ICES Publicity Banner. CARRIED.
Motion #5: Move to approve the minutes from the September 1,
2015 ICES Board of Directors Webinar Meeting. CARRIED.

Junta Directiva Recapitulación Especial De
Mociones En Línea – Septiembre 11, 2015
Moción # 1: Proponer aprobar el Folleto de demostración de
(HOC) Manos en la Clase de Alabama para el 2016 Aprobada
Moción # 2: Proponer aprobar el Folleto Publicitario de Alabama
para el 2016. Aprobada
Moción # 3: Proponer aprobar el Volante de Vendedores de Alabama para el 2016. Aprobada
Moción # 4: Proponer aprobar la Bandera Publicitaria de ICES.
Aprobada
Moción # 5: Proponer aprobar los minutos de la Reunión Webinar
de la Junta Directiva de Septiembre 1, 2015. Aprobada
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Board Of Directors Webinar Meeting – September 1, 2015
Motion #1: Move that the Board of Directors ratify
the online vote to provisionally approve 2015 Omaha,
Nebraska General Membership Meeting Minutes.
Carried.
Motion #2: Move to amend Motion #89 (3/15) to add
the statement, “any remaining motions on the Call
Agenda that have not been addressed by the two hour
Fixed Time to Adjourn will be added to the beginning
of the next scheduled Special Teleconference Meeting
Call Agenda”.
Motion to now read: “Move that all the teleconference
motions made by accepted to be presented at the
next teleconference and placed in order of priority
as submitted, with a two hour time limit on the
teleconference. Any remaining motions on the Call
agenda that have not been addressed by the two hour
Fixed Time to Adjourn will be added to the beginning
of the next scheduled Special Teleconference Meeting
Call Agenda.” CARRIED.
Motion #3: Move to create and release a RFP to create
a marketing strategy for ICES. The marketing strategy
will include advertising strategies, how to retain and
recruit new members how to partner or collaborate
with companies that will promote ICES, research our
members’ needs as well as other strategies that can help
build ICES. CARRIED.
Motion #4: Move to create a special committee to
implement oversee the ICES marketing strategy.
CARRIED.
Motion #5: Move to develop and implement a method
for advertising exchange between ICES Newsletter and
other publications. CARRIED.
Motion #6: Move to amend motion #24 BOD meeting
in Omaha, Cancellation/Refund Policy. Total Registration
includes the registration fee, demonstration and hands
on class fees or anything else purchased during
registration. Request for refunds postmarked before
June 1, will be 75% of the total registration amount.
Any request after June 2, and before online registration
closes, will be 50% of the total registration amount and
must be accompanied by a doctor’s statement. Request
for refunds for a U.S. visa denial will be determined by
the date of request for Invitation letter. Requests are
required three (3) months prior to convention and show
dates. Should the denial fall within this time frame 90%
will be refunded. Anything after June 1, will be a 50%
refund. All refund requests must be accompanied by a
visa denial Consulate letter and copy of envelope it was
mailed in. (No refunds will be given after the close of
online registration). Refund requests may be held up to
30 days after the close of the show. Please send your
requests to: cs1@blueskyz.com. CARRIED.
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Motion #7: Move to rescind the motion #16 (10/13).
Motion #16 reads The C Convention Committee moves
to establish a One Day Shoppers Pass pricing as follows,
effective with the 2014 ICES New Mexico Convention
and Show: Children four (4) years of age and under will
be free: Children five (5) to twelve (12) years of age - $10;
Children thirteen (13) and older - $50.00. Children twelve
(12) years of age or under must be accompanied by an
adult at all times. CARRIED.
Motion #8: Move to establish a One Day Shoppers Pass
pricing as follows, effective with the 2016 ICES Alabama
Convention and Show: Children four (4) years of age and
under will be free; Children five (5) to twelve (12) years of
age - $10; children thirteen (13) and older - $35. Children
twelve (12) years of age or under must be accompanied
by an adult at all times. CARRIED.
Motion #9: Move that ICES designate $5,000.00 to be
used towards ICES Vendor Bucks’. The 2017 Washington
Convention and Show will be allocated $1,000.00 for their
midyear meeting and 2016 Alabama Convention and
Show will be allocated $4,000.00 for convention. Names
will be drawn throughout the convention from registered attendees. All bucks will be redeemed at the 2016
Alabama Convention and Show. Bucks will be given in
$25 increments to be used at any single vendor’s booth.
CARRIED.
Motion #10: Withdrawn.
Motion #11: Move to amend Motion #24, (3/11),
Committee moves that the Executive Committee
may within 30 days of convention grant provisional
approval of the GMM minutes so that they can be
released upon request to the membership prior to the
next GMM by replacing “Executive Committee” with
“Board of Directors”.
To read: The Executive committee moves that the Board
of Directors may within thirty (30) days of convention
grant provisional approval of the GMM minutes, so that
they can be released upon request to the membership
prior to next GMM. CARRIED.
Motion #12: Move to establish the pricing for back issues
of the ICES Digital Newsletter as follows: $2.00 per issue
and $20 for eleven (11) issues. CARRIED.
Motion #13: Move the updated 2017 Spokane WA
Convention and Show logo be approved as submitted.
CARRIED.
Motion #14: Move that breakfast for the 2017 ICES
Washington Midyear be menu selection # 3. CARRIED.
Motion #15: Withdrawn
Motion #16: Move to approve the revised online
certification application. CARRIED.
Motion #17: Move to adjourn. CARRIED.

Junta Directiva Reunión Webinar – Septiembre 1, 2015
Moción # 1:Proponer que el Consejo de Administración
ratifique la votación en línea para aprobar
provisionalmente los minutos de la Reunión General
de Miembros de Omaha Nebraska del 2015. Aprobada
Moción 2: Proponer modificar la Moción # 89 (3/15) para
añadir la frase, “cualquier moción restante del programa
de llamadas de agendas que no han sido abordadas
por el tiempo fijado de dos horas para el cierre de la
sesión se añadirán al comienzo de la próxima Reunión
de Agenda Especial de Teleconferencia”.
La Moción ahora lee: “Proponer que todas las mociones
hechas a través de teleconferencias sean aceptadas y
presentadas en la próxima teleconferencias y colocadas
en orden de prioridad como fueron presentadas con
un tiempo límite de dos horas de teleconferencia.
Las mociones restantes en el orden de Llamada de
Agendas que no han sido abordada por el tiempo
fijado de dos horas para el cierre, se añadirán al
principio de la próxima programada Agenda de la
Reunión Especial de Teleconferencia.” Aprobada
Moción #3: Proponer crear y lanzar una solicitud de
propuesta para crear una estrategia de mercadeo para
ICES. La estrategia de mercadeo incluirá estrategias
publicitarias como retener y reclutar nuevos miembros,
como asociarse o colaborar con las empresas que
promuevan ICES, investigación de las necesidades
de nuestros miembros, así como otras estrategias que
puedan ayudar a construir ICES. Aprobada
Moción # 4: Proponer crear un comité especial para
supervisar la aplicación de estrategia y mercadeo de
ICES. Aprobada
Moción # 5: Proponer desarrollar e implementar un
método de intercambio de publicidad entre la Revista
de ICES y otras publicaciones. Aprobada
Moción 6: Proponer enmendar la moción # 24 de la
reunión de BOD (Junta Directiva) “Cancelación/Póliza
de Reembolso”: El total del Registro incluye la cuota
del registro, demostraciones y manos en la clase, o
cualquier otro artículo comprado durante el registro.
Solicitud de reembolso con el matasello antes de Junio
1, será del 75% del importe total de la suma del registro. Toda solicitud después de Junio 2, y antes del cierre
del registro será de un 50% del total del registro y debe
estar acompañada de un certificado médico. Solicitud
de reembolso debido a
una negación de una visa de los Estados Unidos será
determinada por la fecha de la solicitud de la carta de
invitación. La solicitud debe ser solicitada con 3 meses
de anticipación de la fecha de la Convención y Show. Si
la negación cae dentro de ese marco de tiempo el 90%
será reembolsado. Todas las solicitudes de reembolso
deben ser acompañadas de la carta del Consulado
donde le negaron la Visa, y la copia de sobe donde le
fue enviada. (No se darán reembolsos después del cierre
en línea del registro) Solicitud de reembolso pueden ser
mantenidas hasta 30 días después de la clausura del
show. Por favor envíe su solicitud a cs1@blueskyz.com”.
Aprobada

Moción # 7: Proponer rescindir la Moción # 16 (10/13) La
Moción # 16 lee, El Comité de Convención propone
establecer el precio de Un Día de Compras (One Day
Shopper Pass) de la siguiente manera: a partir de la
Convención y Show del 2014 en Nuevo México: Menores
de cuatro (4) años, gratis; niños de cinco (5) a doce (12)
años de edad - $ 10; mayores de rece (13) años $ 50.00.
Los niños menores de doce (12) años deben ir acompañados por un adulo todo el tiempo. Aprobada
Moción # 8: Proponer establecer el precio de Un Día de
Compras (One Day Shopper Pass) de la siguiente manera: Menores de cuatro (4) años, gratis; niños de cinco (5)
a doce (12) años de edad - $ 10; mayores de trece (13)
años $ 35.00. Los niños menores de doce (12) años deben
ir acompañados por un adulo todo el tiempo. Aprobada
Moción # 9: Proponer de que ICES designe $ 5,000.00
para ser usados hacia Dólares de Vendedores de ICES.
Se le asignara $1,000.00 a la Convención y Show del 2017
para la reunión de Medio Año, y a la Convención y Show
del 2016 en Alabama se le asignarán $ 4,000.00para la
convención. Los nombres serán seleccionados a través
de la convención de los asistentes registrados. Todos
los ganadores de los Dólares de Vendedores tienen que
ser reembolsado en la Convención y Show del 2016 en
Alabama. Los dólares de Vendedores serán dados en
incrementos de $ 25.00 para ser usados en el puesto de
un solo vendedor. Aprobada
Moción # 10: Retirada
Moción # 11: Proponer enmendar la Moción # 24, (3/11).
El Comité propone que el Comité Ejecutivo podrá dentro
de los 30 días antes de la Convención conceder la aprobación provisional de los minutos de GMM ( Reunión
General de Miembros) para que puedan ser presentados
a solicitud de los miembros antes del siguiente GMM (
Reunión General de Miembros) reemplazando el ”Comité Ejecutivo” por la “Junta Directiva”.
Ahora Lee: El Comité Ejecutivo propone que la Junta
directiva podrá dentro de los (30) días antes de la
Convención conceda la aprobación provisional de los
minutos del GMM (Reunión General de Miembros)
para que puedan ser presentados a los miembros antes
del próximo GMM (Reunión General de Miembros).
Aprobada
Moción # 12: Proponer establecer el precio de los
números atrasados del Boletín Digital de ICES como
sigue: $ 2.00 por Boletín y $ 20.00 por once (11).
Aprobada
Moción # 13: Proponer que el logo de la Convención y
Show del 2017 actualizado sea aprobado como fue
presentado. Aprobada
Moción # 14: Proponer que el desayuno de 2017 de
medio año de ICES en Washington sea el Menú # 3 que
fue seleccionado Aprobada
Moción # 15: Retirada
Moción # 16: Proponer aprobar la revisada aplicación
de certificación en línea. Aprobada
Moción # 17: Proponer el cierre de la reunión. Aprobada
November 2015 / ICES Newsletter
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2016 Alabama ICES Convention and Show

Hotel Information
Our host hotel, The Renaissance Mobile Riverview
Plaza Hotel is connected to the convention center
by a covered, open sided walkway. This AAA rated
four-diamond hotel has earned this prestigious rating
by consistently providing an extensive array of
amenities and a high degree of hospitality, service
and attention to detail.
Room rates are $129 per night, plus tax, and apply
to single, double, triple and quad rooms. Rate is
guaranteed from July 31 – August 8, 2016.
To be eligible for the ICES group rate, hotel
reservations must be made through the ICES
convention registration website between April 1, 2016
and July 1, 2016.
ICES group rate may be available three days pre and
post event based strictly on hotel availability at the time
of your request. Don’t delay making your reservations
if you plan to spend time in Mobile before or after the
Convention and Show.
Transportation
The Mobile area is served primarily by Mobile Regional
Airport (MOB). Other airports servicing Mobile include
Gulfport/Biloxi, MS (GPT) and Pensacola, FL (PNS).
Shuttle service is not available through the hotel, so
be sure to plan ahead for transportation from/to the
airport. Allow for approximately 45 minutes travel time
from Mobile Regional Airport to the host hotel.
Seven car rental agencies currently maintain counters
inside the Mobile Regional Airport. Please visit the
airport webpage at http://www.mobairport.com/page/
CarRentals for a car rental agency list.
Mobile Bay Transportation Company, Inc. offers taxi
and shuttle transportation between the airports and
The Battle House Hotel as well as any other location in
the Mobile area. Make a reservation, or inquire about
service fees at www.mobilebaytransportation.com or
by phone at 251-476-7711. Passengers with unique or
special transportation needs should inquire by phone.
Taxi rates – rates are per vehicle and can accommodate
up to three passengers. Taxi reservations are strongly
suggested and should be made 24-48 hours prior to
your arrival by calling Mobile Bay Transportation at
251-476-7711.
Shuttle rates – rates are per person, reservations are
required and can be made by visiting www.mobilebaytransportation.com or by calling 251-476-7711.
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Area RV and
Campground Sites
I65 RV Campground
730 Jackson Rd.
Creola (Mobile) Alabama
36525
251-675-6347
This site is located north of
the Mobile Convention Center in the area of Interstate
65 and Highway 45.
Meaher State Park
5200 Battleship Parkway East
Spanish Fort, Alabama 36527
251/626-5529
Located on the Mobile River, this site is a fisherman's
paradise and is a beautiful, quiet location less than 10
miles from the Mobile Convention Center.
For additional RV and campground locations, please
visit our favorite websites: RV parking and camping
locator at www.rv-club.us/Alabama, the Mobile Bay
Convention and Visitor Bureau at www.mobile.org or
Alabama State Parks at www.alapark.com.
Please join us in Mobile, Alabama to enjoy genuine
southern charm and elegance. We look forward to
having you as our guest.
Rebecca McGreal and Barb Sullivan, Show Directors
2016 Alabama ICES Convention and Show
Rebecca McGreal
PO Box 442
Westmont IL 60559
PH 630-927-1827
Directors2016@icesconvention.org

Membership figures as of Sept. 25, 2015

Upcoming Events and Happenings
November 7, 2015 – The White Rose Sugar Arts
Competition and Live Buttercream Challenge,
sponsored by the PA Chapter of ICES and the
White Rose Cake Decorators will be held, Saturday,
November 7, 2015, in Yorkana, PA. The theme
of the special category is "Pennsylvania Dutch".
Design a sugar art display using a PA Dutch/
Germany tradition as your inspiration. There will
be a tasting division, demonstrations and vendors.
For more information and registration forms,
contact Sheila Miller, 28 Fake Hollow Road,
York, PA 17406, Phone 717-252-1191, or
e-mail SheilasCakery@comcast.net.
November 15, 2015 – GA ICES Day of Sharing,
Winterville, GA. 10am-4pm; Go to www.gaices.org
or contact gaicesrep@gmail.com. Monique Simar
Ga ICES Rep. Phone: 678-637-9570.

Welcome New Members*
Adebola Abbas, Nigeria
Diane Burger, FL
Cori Burnett, ID
Katie Campbell, FL
Jeni Chapmon, SC
Marrilyn Colon, PR
Sarah Cristobal, FL
Ingrid C Cubilla, FL
Darlene Dunn, CT
Rogelio Fallo, FL
Pauline Flynt, FL
Ronda Fudge, FL
Sharon Hale, FL
Kim Holman, OH
Liz Huber, Fl
Yasmin Irizarry, FL
Elizabeth Irizarry, FL
Lydia Jones, MO
Sabine Kroll, FL

Magical Years

Stephanie Long, AR
Leslie Mackiewicz, FL
Abigail Martin, FL
Susan Mayfield, AL
Chioma Mbamah, TX
Heather Mcgrath, AB,
Canada
Evelyn Melendez, FL
Linda Mowell, TN
Liliano Napolitano, FL
Erin Nason, ME
Antwan Rice, FL
Leyda Rivera, FL
Andres Paul Saul, Venezuela
Susan Smith, FL
Cynthia Thornbury, AL
Carmen Torres Ramos, Pr
Stephanie Yakush, Fl

State/Area
Country/Province
Alabama___________________ 32
Argentina___________________ 5
Alaska______________________ 3
Armenia____________________ 2
APO_______________________ 2
Australia____________________ 4
Arizona____________________ 25
Bahamas____________________ 3
Arkansas___________________ 12
Belize______________________ 1
California_________________ 125
Bolivia_____________________ 1
Colorado___________________ 42
Brazil______________________ 3
Connecticut________________ 39
Canada, Alberta______________ 9
Delaware____________________ 6
Canada, British Columbia____ 10
District of Columbia__________ 7
Canada, Manitoba____________ 1
Florida___________________ 174
Canada, Ontario____________ 34
Georgia____________________ 62
Canada, Quebec______________ 2
Hawaii_____________________ 4
Colombia___________________ 2
Idaho______________________ 11
Curacao____________________ 1
Illinois___________________ 119
Dominican Republic__________ 1
Indiana____________________ 40
Ecuador____________________ 5
Iowa______________________ 30
Ethiopia____________________ 1
Kansas____________________ 20
Germany____________________ 1
Kentucky__________________ 27
Ghana______________________ 3
Louisiana__________________ 80
Greece______________________ 2
Maine______________________ 7
Grenada____________________ 1
Maryland__________________ 64
Guatemala__________________ 1
Massachusetts______________ 67
Honduras___________________ 1
Michigan__________________ 74
Hong Kong__________________ 7
Minnesota_________________ 35
Hungary____________________ 1
Mississippi_________________ 32
India_______________________ 1
Missouri___________________ 75
Japan_______________________ 8
Montana____________________ 1
Kuwait_____________________ 1
Nebraska___________________ 43
Maldives____________________ 1
Nevada____________________ 11
Malta______________________ 1
New Hampshire______________ 6
Mexico_____________________ 7
New Jersey_________________ 45
Mongolia___________________ 2
New Mexico________________ 17
Netherlands_________________ 4
New York__________________ 82
New Zealand________________ 2
North Carolina_____________ 61
Nigeria___________________ 149
North Dakota________________ 1
Norway_____________________ 1
Ohio______________________ 71
Pakistan____________________ 1
Oklahoma_________________ 30
Peru_______________________ 23
Oregon____________________ 16
Philippines_________________ 10
Pennsylvania_______________ 56
Sint Maarten________________ 1
Puerto Rico________________ 38
South Africa_________________ 2
Rhode Island________________ 7
South Korea_________________ 2
South Carolina______________ 60
Sri Lanka___________________ 3
South Dakota_______________ 11
Trinidad & Tobago___________ 1
Tennessee__________________ 58
United Kingdom_____________ 9
Texas_____________________ 241
Venezuela__________________ 42
Utah_______________________ 8
West Indies__________________ 1
Vermont____________________ 3
Virginia____________________ 79
Washington________________ 25
West Virginia________________ 4
Wisconsin_________________ 23
Wyoming___________________ 4
INTERNATIONAL MEMBERS
_______________________________374
US MEMBERS		
_____________________________ 2,215
TOTAL ACTIVE ICES MEMBERS _____________________________ 2,589

Thank you very much to our contributors for
our November Newsletter:
Mirta Bisscardi (Argentina) Jesuit Paul Nugas (NY)
Anthony Penav (NY)
Michelle Wong

*These members signed up during September 2015.

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.

Thank you very much to our advertisers in this
November issue of the ICES Newsletter.
Tracy Ink, Grex Airbrush
Silver Sun Cake Designs
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ICES Board of Directors

2015 – 2016

ICES Board of Directors

Bonnie Brown
9857 Lemonwood Dr
Boynton Beach, FL 33437-5455
P~ (561) 732-4919
Email: bestbites1@comcast.net
ID, GA, US Virgin Islands

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

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

Heidi Schoentube
2662 Eldridge Avenue
Easton, PA 18045-2015
P ~ 610-253-8715; W ~ 610-587-3007
Email: heidischoentube@yahoo.com
APO, IN, TX, WI

Pam Dewey, Vice President
92 Alvin Sloan Avenue
Washington, NJ 07882
P ~ (908) 689-4758; C ~ (412) 996-9685
Email: dewey92@comcast.net

Chineze Ibuoka
23 B Ramat Crescent
Lagos, 234 Nigera
P ~ 234-70-824-28008; W ~ 234-80-333-02624
Email: chinezeibuoka@yahoo.com
All Countries

Mari Senaga
12801 SE 221st Plaza
Kent, Washington 98031-3939
P~ (206) 849-6530
Email: mssugararts@gmail.com
IL, NJ, ND

Barbara Reed, Recording Secretary
174 Irwin Drive
McDonough, GA 30252
P ~ (678) 565-4756
C ~ (404) 293-5998
Email: suchawoman@gmail.com

Candy Knappenberger
223 Repsher Ln
Lehighton, PA 18235
P ~ (610) 377-7590; C ~ (610) 762-7071
Email: csknappy67@gmail.com
IA, KY, OK, MT, NV

Rhoda Sheridan
206 NE Blair Street
Sheridan, OR 97378
P ~ (503) 843-3903
Email: sheridr@aol.com
AK, CT/RI, MA/ME/NH

Oleta Edwards, Corresponding Secretary
2198 Hwy 161
Danville, MO 63361
P ~ (573) 289-8768
Email: cakewmn1@gmail.com
CA, KS, Guam

Maureen Lawson
25918 Chaffee Ct
Mechanicsville, MD 20659-2718
P ~ (301) 373-3405; C ~ (301) 904-0484
Email: lawson.maureen@gmail.com

Joshua Simpson
2021 21st Avenue South
Suite C-111
Nashville, TN 37212
C ~ (662) 419-0765; F ~ (662) 718-5560
Email: boardicesguy@yahoo.com
NM, PA, VA

Fran Wheat, ICES President
3917 Pineland St
Fairfax, VA 22031
C ~ (703)-201-4441; Fax ~ (703) 978-0192
Email: frandonwheat@cox.net
Kathy Scott, Chairman of the Board
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

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

Cindy Marshall
222 Central Ave
Needham Heights, MA 02494-2436
P ~ (781) 444-1989
Email: cakeladycindy@verizon.net
AL, AR, OH, WA
Janette Pohlman
28222 Big Lick Rd
Wooldridge, Missouri 65287
P ~ (660) 839-2231 ; W ~ (573) 864-3655
Email: mjp28222@gmail.com
MI, MS, NC, TN

Leigh Sipe
551 Brewers Mill Road
Harrodsburg, KY
P ~ (859) 366 - 4368; C ~ (859) 612-7435
Email: kycakes@bellsouth.net
HI, NE, PR, WV

ICES Founder
Betty Jo Steinman, P. O. Box 5661, DePere, WI54115-5661, email: bettyjosteinman@gmail.com.
2015-2016 Committee Chairmen
Awards (Scholarship)_______________
Budget & Finance_________________
Bylaws ___________________________
Certification ______________________
Convention_______________________
Ethics ____________________________
International______________________
Internet__________________________

Janette Pohlman
Joshua Simpson
Mari Senaga
Cindy Marshall
Kathy Scott
Chineze Ibouka
Debra Ramsey

Job Descriptions__________________ Rhoda Sheridan
Logo_____________________________ Joshua Simpson
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Membership______________________ Bonnie Brown
Minutes Recap____________________ Millie Green
Newsletter _______________________ Maureen Lawson
Nominations/Elections_____________
Property & Records
Management (Historical) ___________
Membership Brochures and
Publicity__________________________
Representatives___________________
Social Media______________________

Oleta Edwards

Heidi Schoentube

Leigh Sipe
Pam Dewey
Candy
Knappenberger
Ways and Means__________________ Debra Ramsey

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

Publication Information
The ICES (USPS 020031) newsletter is published monthly (except in September)
by the International Cake Exploration Societé at 2502 Esther Ave., Pasadena,
TX 77502-3239. Periodicals postage paid at Pasadena and additional
mailing offices.
POSTMASTER, PLEASE SEND ADDRESS CHANGES TO: ICES Membership
Coordinator, 2502 Esther Ave, Pasadena, TX 77502-3239.
Prices and terms of membership are subject to change without notice.
The ICES Newsletter is published to keep members informed about cake
decorating and relevant issues. Members are encouraged to share hints,
recipes, patterns and/or photographs. Regular US membership dues are $60 per
year or $156 for three years; Gold Key and student US membership dues are
$50 per year (US membership dues include $28.38 per year for your subscription
to the ICES newsletter); regular international membership dues are $75 per year
or $201 for three years; Gold Key and student international dues are $65 per
year (dues include $71.03 per year for your subscription to the ICES newsletter);
Associate membership dues are $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.

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

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 775023239; 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. Back issues of
the ICES digital newsletter are available for downloading at $2.00 per issue,
$20 for the past year (11 issues). 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;
kycakes@bellsouth.net
2016 Show Directors, Mobile, AL: Rebecca McGreal, PO Box 442,
Westmont, IL 60559 C~ 630-927-1827, directors2016@icesconvention.org,
r.mcgreal@icloud.com and Barbara Sullivan, 233 Thoroughbred Ln., Alabaster,
AL 35007, P ~ 205-664-8767, C ~ 205-563-8952, barbscakes@hotmail.com

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

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

2016 Spokane, WA, March 3 – 6, 2016
2017 Cincinnati, OH, February 23 – 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.
November 2015 / ICES Newsletter
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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, Venezuela
(Left) Baby shower cake made from two
round cakes, covered in white fondant and
decorated with fondant circles in gradient
blue. At the top is a figure of an owl drawn
on wafer paper with edible ink, on a base of
pastillage decorated with ruffled blue ribbons.
Torta de babyshower elaborada a partir de 2
tortas redondas, cubiertas en fondant blanco
y decorada con circulos de fondant azul en
degradé. En la parte superior se colocó una
figura de buho elaborada en papel oblea y
tintas comestibles, pegada sobre una base de pastillaje adornada
con cintas rizadas en azul.
(Right) Bull fighting cake –
Sculpted cake shaped bullring from 2 round cakes covered with fondant and
painted with airbrush and brush by hand. Details made with royal icing and bull
figure modeled by hand in gumpaste.
Torta esculpida en forma de Plaza de Toros a partir de 2 tortas redondas,
cubiertas con fondant y pintada con aerógrafo y pincel a mano. Detalles
elaborados con glasé real y figura de toro modelada a mano en pasta de goma.

Nancy Troche, Puerto Rico
(Above) Cake carved as a pirate face covered in fondant, shadow of dust
to make his feature realistic, his head covered with our Puertorican flag.
Dawn Fletcher, Ontario Canada

28

ICES Newsletter / November 2015

(Left) Idaho Rose – This unique design features English over piping,
painting with royal icing and extended stringwork. It is a fondant
covered cake that is dressed in royal icing.

