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Letter from the

President
Happy New Year ICES Family,

Feliz Año Nuevo, familia de ICES,

As we begin the New Year, I am sure that 2016 holds many
changes in store for all of us, including ICES.

Al comenzar el Año Nuevo, estoy segura de que el 2016 tiene
muchos cambios almacenados para todos nosotros, igual que
para ICES.

Many of you have mentioned things to consider. Your Board
has listened and acted on some of these suggestions. We
reduced the One-Day Shopper’s fee, converted six of the
Hands-On Classes into three-hour sessions, and are contracting
a Marketing Strategist to help us make ICES more noticeable.
One suggestion is to take all Board Motion Recaps from our
monthly webinar meetings and Convention and Midyear and
post them on the ICES Members Login section instead of
publishing them in the Newsletter. On a positive note this
would give you immediate access instead of waiting for two
months to see them in the Newsletter; this would also give
more space in the Newsletter. To do this it would require
a Bylaws change and cannot be acted on until Convention.
We would like your input on this idea. Remember to make this
change we will need a commitment from the members to fill
the open space with articles and tutorials, or to write something
that you have done to help spread the word about ICES and
the sugar arts in general.
Another consideration is removing Convention and Show
notices from the Newsletter. This same information is located
on the ICES website under the Convention tab. We would
maintain the Welcome letter and a few items of interest, but
have all other information only on the website.
Please note (on page 19) is corrected copy of the ICES
Treasurer’s Report. The incorrect file was pulled, distributed
and printed in the newsletter. We apologize to you all for
this mistake.
You still have time to plan for ICES Midyear in Spokane,
Washington. This meeting is a requirement for all Board
members, and we have many representatives in attendance
who make recommendations to the Board for consideration.
Make sure you tell your representative of any concerns you
have. They are your voice at this meeting. As a member you are
also welcome to attend Midyear and see the work done in
the Representatives' Room.
As a “team” we can achieve more by working together on
making changes and improvements in ICES.
Till next month,

Muchos de ustedes han mencionado diferentes propuestas
para que sean consideradas. La Junta ha escuchado y actuado
en algunas de las sugerencias. Hemos reducido la cuota de
entrada de One Day Shopper’s (Compradores por un Día),
convertimos 6 sesiones de Manos en la Clase a 3 horas y
estamos contratando a un Estratega de Mercadeo para que
ayude a que ICES sea más visible.
Otra sugerencia es eliminar la recapitulación de las mociones
de nuestras reuniones mensuales de teleconferencia, de
Convención y de Medio Año y publicarlos en el sitio Web de
ICES en la sección Miembros de ICES en vez de publicarlos
en la Revista de ICES. En una nota positiva esto le daría
acceso inmediato en lugar de esperar 2 meses para verlos en la
revista y esto daría más espacio en la Revista. Para poder hacer
esto necesario un cambio de Reglamentos y no pueden ser
cambiado hasta la Convención. Nos gustaría saber su opinión
de esta idea, pero recuerde que para hacer este cambio
necesitaremos un compromiso por parte de los miembros para
llenar el espacio abierto con artículos de clases tutoriales o
simplemente algo que usted ha hecho para ayudar a difundir la
palabra acerca de ICES y las artes de azúcar en general.
Otra consideración es eliminar de la Revista los avisos de la
Convención y Show. La misma información se encuentra en
el sitio Web de ICES bajo la etiqueta Convención. Nosotros
mantendremos la Carta de Bienvenida y otros artículos de
interés y toda otra información estará en el sitio Web.
Por favor tenga en cuenta (en la página 19) el reporte correcto
del Tesorero de ICES. El Reporte incorrecto fue retirado,
distribuido e impreso en el boletín. Pedimos disculpas a todos
ustedes por este error.
Usted todavía tiene tiempo para planificar su asistencia a
la Reunión de Medio Año de ICES en Spokane, WA. Es un
requisito que los miembros de la Junta Directiva asistan a esa
reunión, y tenemos la asistencia de muchos representantes
que presentan propuestas a la Junta para su consideración.
Asegúrense de informar a su Representante de cualquier
preocupación que tenga. Ellos son la voz en esta reunión.
Como miembro usted es bienvenidos a participar en la
reunión de Medio Año, y ver el trabajo que se realiza en la
sala de los Representantes.
Hasta el próximo mes.

Fran Wheat
President, ICES
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Mardi Gras Masks
Mandy Strahand, United Kingdom

This project uses a simple mask
template to demonstrate three
separate design ideas at differing skill
levels. Look through your sugarcraft
equipment and select your own
embossers, stencils and cutters to
decorate your masks – no doubt
there are endless possibilities!
Additionally, if you are comfortable
with the medium, you can make your
masks from delicious chocolate with
decorative transfer sheets cut per
the template.
Tip: the central nose section is the
weak point of the structure so take
extra care not to stress the shape at
that point. If your mask does break,
apply a small piece of paste to the
rear and a decorative embellishment
to the front to disguise the break line
(leave to dry).
Important Information:

Supplies

Tools

• 270g of Mexican paste or pastillage
(90g per mask and ribbon set)

• standard rolling pin

• icing sugar (for dusting)

• sugarcraft cutting wheel
(or a small sharp knife)

• non-stick baking parchment strips

• mini palette knife

• food wrap / bags
• edible food colouring

• embossers, stencils and cutters
of your choice

• edible food colour dusts

• food-grade template

• edible food shimmer spray

• curved formers (e.g. cake dummy
or baking tin)

• royal icing and No.1 plain tubes
• small quantity of white vegetable fat

• paintbrushes (used solely
for sugarcrafting)
• cake smoother

Embossed mask
4
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Please ensure you conform to all food
and hygiene laws and regulations in
your country and/or locality – alter
the steps as necessary to suit your
specific requirements.
Whilst all-edible mediums have
been used to create the masks and
ribbons, they should be removed from
your cake prior to cutting as the paste
will be extremely hard – perhaps give
them to guests as keepsakes...
Embossed Mask
STEP 1
Take 90g of paste and roll out on
a dusted surface (icing sugar) to
approximately 2-3mm thickness.
Check that the paste is large enough
for the mask, then re-roll with the
embossing rolling pin. Lift and
place a strip of non-stick baking
parchment underneath.
STEP 2
Place the mask template on top and
use the cutting wheel to cut around
the edge and the eye sockets – use the

mini palette knife in the tight corners for
a clean cut. Immediately return any excess
paste to its airtight storage (food bag) to
prevent drying.
STEP 3
Remove the template and use the
mini palette knife to remove any
small excesses of paste - the aim is to
achieve a very smooth edge that will
not require further decoration.

Step 1

Step 2

Step 3

Step 4

STEP 4
Use the parchment paper to lift the cut
out mask and place it on the former
to dry. Use the edge of the former as
a guide to ensure the mask is level and
uniform in shape.
STEP 5
Once dry, carefully lift the mask and
parchment paper from the former. Cover
the former with food wrap and replace
the mask and parchment paper. Spray
the front of the mask with edible food
shimmer spray. As this will dampen the
paste, set aside again to dry.

Step 5
Embellished Mask
Example of masks on a cake

Embellished Mask
STEP 6
Take 90g of paste and roll out on a dusted
surface (icing sugar) to approximately
2-3mm thickness. Check the mask fits,
lift and place a strip of non-stick baking
parchment underneath. Place the mask
template on top, cut out and trim as
before, then place on the former to dry.
STEP 7
Colour the remaining paste and cut out
some small butterflies (cut a few extra in
case of breakages). Set these aside to dry
with their wings folded across a former.

Article continues on next page.
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Mardi Gras Masks
(Continued from previous page)

STEP 8
Using the coloured paste, cut out flowers to
decorate the mask – only cut one or two at
a time and keep the remaining paste well
wrapped to prevent it drying out. Cut the
flowers in half as shown, dampen the reverse Step 6
side with a small paintbrush and water
(boiled and cooled), and affix to the mask –
start with the eyes sockets, working from the
centre outwards and then repeat around the
outer edge of the mask. Leave mask to dry.
Retain the remaining coloured paste to make
the ribbons later.
STEP 9
Once dry gently dust the edges of the mask,
and across the flowers, with edible light gold
using the flat of the brush – this will give
them a slightly gilded look. Dust the
butterflies at the same time.

Step 8

Step 7

Step 9

STEP 10
Use a small dot of royal icing to attach the
butterflies. If the edging is very neat, you
can leave it as it is, however, you may wish
to embellish the mask further with small
pearls of royal icing (as shown on the right
of picture). Set mask aside to dry.

Step 10

Stencilled Mask
STEP 11
Firstly, check your chosen stencil against
the mask template to establish its
suitability – large designs may not work
well as the pattern will be lost once the
eye socket is cut out.
STEP 12
Roll out a small piece of paste – just enough
to test the stencil pattern and colours.
Apply a thin film of white vegetable fat to
the exposed surface of the paste, lay on the
stencil, and then use the cake smoother to
gently and evenly push down. The fat will
6
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Stencilled mask

help in keeping the stencil in place, slow
the drying process, and also help affix the
edible colour dusts. Test your proposed
colours and then retain this sample piece
for later use.
STEP 13
Roll out the paste. Apply the template
however this time cut outside of the mask
edge and mark inside the eye sockets
for reference. Most importantly, make
a centre mark either side of the nose
section (do not cut under the template,
just outside as shown).
STEP 14
Now apply the stencil as in Step 12 above.
If the stencil only covers one side of the
mask ensure the other side is covered
with a food-grade plastic mat or food
wrap to prevent it from drying out. When
you have completed one side, reverse the
process, being careful not to smudge the
stencilling you have already done.

Step 11

Step 12

Step 13

Step 14

Step 15

Step 16

Step 17

Step 18

STEP 15
Re-apply the mask template and cut
around the edge and eye sockets. As
before, use the mini palette knife to
remove any small remaining excesses.
STEP 16
Use the parchment paper to lift the cut
out mask and place it on the former to dry.
Use the edge of the former as a guide to
ensure the mask has been placed evenly.
STEP 17
Take the stencil sample (made in Step 12)
and over-pipe the pattern outline with
royal icing (No.1 plain tubes) – try
different colours and patterns and then
pick your favourite.
STEP 18
Keeping the prepared mask on the former,
over-pipe the stencilled pattern in your
desired style and colour(s). Set aside to dry.

Finished mask
Article continues on next page.
Finished masks
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Mardi Gras Masks
(Continued from previous page)

Assembly
STEP 19
Place the mask in its desired position. Look
at where the mask edge naturally touches
the board or cake. This is the point at which
to apply a small dot or line of royal icing to
fix it in place (support if necessary until dry).
STEP 20
Make ribbons from the remaining paste
(adding a little white vegetable fat to make
it slightly more flexible). Roll out thinly and
cut into strips, angled at one end and square
at the other (as shown). Dust as desired and
then use your fingers to curl the ribbons.
Carefully place into position and secure with
a dot of royal icing at either end of the strip.

Step 19

Step 20

Template for A4 size paper shown at actual size.

About the author:
I'm Mandy and I've been an avid sugarcrafter for the past five years. Originally focusing on competition work to develop skills, things have
progressed to a Facebook fan page (Mandy's Sugarcraft), collaborations, and magazine projects for leading UK publications, including
designing and writing for Cake Craft & Decoration, Party Cakes, and Wedding Cakes & Sugar Flowers. I really enjoy creating tutorials
designed to be user-friendly whilst retaining the "wow" factor, so you can imagine I was absolutely delighted to be asked to contribute to your
ICES magazine for Mardi Gras. Thank you for inviting me and I hope you enjoy the project.
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Love Grows
Rocio Fukuda, Central Islip, NY

L

ove is like a seed... water it, pay attention to it, and
when you least expect it, you'll see the beautiful
sugar flowers it has for you. Most importantly,
watch it grow; don’t miss any minute of it, because Love
has feelings, temper, and needs. You need it as much as
it needs you. Share it as much as others will with you or
even more. Make that beautiful Love history yours and
make it your favorite, just like chocolate. Smile without a
reason. Feel your heartbeats talking back at you. Smell the
sweetness in the air. Fill your heart with dreams and don’t
ever let it crumble. Because I think Love Grows, I want to
share with you the sweet results of a beautiful cake. I will
say "all you need is Love", but to make this cake you will
need a little more:
• A cake covered in black
fondant and a cake board
also covered in black fondant.

• Red, green, and
gold petal dust.

• Brush

• Small tear drop cutter

• Ball tool
• Rolling pin
• Red fondant
• Green, red, and
black gumpaste

• Rose leaf cutter
• Green floral tape and wire
• Styrofoam™ heart
• Wood dowel
• Toothpicks
• Foam pad for
thinning leaves

The Rose-Covered Heart
I always start with some music. Listen to that beat and
enjoy it with your heart. If you want, you can purchase
a Styrofoam™ heart or cut one from a big piece of
Styrofoam™ just like I did. You need the red fondant to
cover the heart so when you place the roses over it you
don't see the white background. After you cover the heart
with red fondant, insert the dowel into the bottom so it
makes a nice standing heart – just
like a lollipop. Notice that the
stick I’m using is pointy on both
ends. This will help you to place
it into the heart and into the cake.
Depending on the size of the cake
and the heart you are using, you
will need to figure out how many
January 2016 / ICES Newsletter

9

small roses you will need to cover the heart. To make my
sugar flowers, I started cutting some toothpicks in half.
Then, with the red gum paste, make a cone shape about 3/4
of the teardrop cutter size and stick the toothpick on the
wider end of the cone. Let it dry for a couple
of hours before you start with the petals.
Meanwhile you can work on the leaves. Roll out the green
gumpaste and cut as many leaves as you think you will
need. Again, it depends on the size of the cake you are
working with. It is optional to use a veiner for the leaves,
but if you don’t have one, it is okay. Insert the wire and let
them dry.
Once the little cones are dry, you can start by cutting eight
petals per flower. Place them on the foam and curl the
edges with the ball tool. I did only half of the petal –
the wider part of the petal.
Assemble this lovely red rose by wrapping one of the petals
around the cone you made earlier. Then wrap two petals
around the first. And last, wrap five petals around the two
petals you placed before. Make sure to overlap them. This
will make the rose look beautiful. And to make them extra
special, you can dust them with red petal dust. Use the
green dust for the leaves and see how alive they look now.
Back to our heart. There is going to be a gap between
the heart and the cake and we don’t want that ugly wood
dowel to show, so cover it with some floral tape. You don't
need to cover the entire dowel, just the part that will show.
Now you can start adding your beautiful sugar flowers to
your red delicious heart.
The leaves play a very important role in this cake. The
leaves make it look like the heart shape plant is growing
and trying to reach those dreams, so make sure to put them
together as if one is taller than the other. Use the floral tape
and wire to create the branches. Starting under the heart,
wrap it around and on the sides, always trying to reach
high. Place the heart on the cake and at this point you can
add some branches around and pointing down.
The final step is to create that feeling, that when you look
at the cake you know exactly what is calling – Love. For
this step, roll out some black gumpaste. You can use a
printed template, or like me, just follow your heart and
spell Love. For the end of the “e”, I thinned out the gumpaste a little more and formed a small heart. Place it in the
middle of the cake, and using the gold dust dissolved in
some vodka, paint the letters. Make it pop, make it pretty,
and share it because LOVE GROWS.
10
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Omaha, NE 2015

Convention Cakes
Elaborate Cakes
1.

Bob Johnson, AL
Multi-tiered oval cake shape with
scalloped edges covered with fondant.
Borders were created using extruder
gun framing a narrow piece of
jeweled ribbon. A scroll mold was
used to accent corners encasing a
strand of pearls. A center design was
created using a layering technique
creating a baroque design. Topper
was created out of egg shaped form
covered with layering of molds. A base
was created using a oblong shaped
form covered in fondant layering effect
was used with various molds covering
an underlying band of jeweled ribbon.

2.

Kim Phillips, CO
This cake is iced with buttercream.
The hibiscus and leaves are piped with
royal icing. The bow, with large loops
and long tails, is made with a fondant
and gumpaste blend.

3.

Amy Marsh, ID
The Butterfly Cage: 12" tier is covered
in coral fondant with butterfly edible
lace. The nine inch and six inch tiers are
covered in turquoise colored fondant
with cage piped in royal icing. The cage
and peonies are made out of gumpaste.
The butterflies are made out of gelatin.

4.

Janette Pohlman, MO
This is a four tier wedding cake made
for royalty. The bottom layer looks like
it is a gold stand using a lace mat and
gold cake lace. The top three layers
are decorated with drapes and garlands
made from molds and gilded with gold.
The sizes are 12" square and ten, seven
and five inch round. It would serve 150.

5.

Fehintola Akintola, Nigeria
The cake tiers are covered in fondant
and then decorated with edible
sugar flowers arranged simply. The
tiers are also separated by a handcrafted wooden separator with
intricate floral designs.
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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Elaborate Cakes
1.

Monica Munante Legua, Peru
Two types of shapes and stamped pieces
working with applications of SugarVeil®
lace were used. The scenery was
created with support of a steel
structure. Freehand painting was used
to harmonize the design of flowers and
foliage. Arabesques all worked
gumpaste and painted in gold.

2.

JoAnn Gannon, KS
I made my stacked three teir cake using
fondant molded in a "bubble" mold with
one flat edge and one scalloped edge.
Royal icing was piped overlapping with a
small round tip on the sides of the cake.
The roses and leaves were hand
modeled in white fondant.

3.

Sandra Daggett, WA
This is a Lambeth style cake, using
overpiping with several tips going down
to a tip #1. All roses are done on a toothpick.

Convention Cake Photos by Sam and
Elaine Stringer, Stringer Photography, KY.
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United States Capitol Dome
Gingerbread Project
Dessie Hawkins, Suwanee, GA

This structure is made exclusively of homemade-baked
gingerbread. A special gingerbread base was baked for
additional support.
The study of the United States Capitol Dome resulted in my
use of the seven major parts of the Capitol for construction
and decorating: The base, peristyle drum, attic, secondary
attic, cupola/hemisphere, lantern or Tholos, and Statute of
Freedom. Many details are unique to the Capitol and molds
were handmade using spices such as the star anise pod. Edible
pearls are strung down the center of the consoles. The small
acanthus leaves here were handmade using an orchid leaf cutter
and ball tool.
Royal icing was used to make the antefixa of honeysuckle vines
that are linked by tendrils and globes. At the top of each finial
are acorns made with a Tic Tac® mints double dipped in gum
glue and tiny white pearls, and topped with a larger pearl.
At the bottom is a rosette with pendants of flowers and acorns.
The Statute of Freedom was painted with bronze luster dust.
The images included in this structure are “Architect of the
Capitol” on edible image paper. Statues of War and Peace
have been added to complete the front portico.
The primary mediums used are fondant, gumpaste, isomaltTM,
royal icing. Deliberating and collecting months of data,
comprehensive planning, organization, and studying of the
Capitol designs were imperative. For a more accurate
accounting of time spent working on this project, I recorded
a total of 368 hours. Many original ideas were scrapped due
to the enormous size of the structure and its architectural design.

16

ICES Newsletter / January 2016

More photos on page 20.

Pennsylvania DutchMilkCan

I

Sheila Miller, CMSA, York, PA

remember watching my father paint milk cans when I was
a child, and decided to create one in sugar to enter in the
“Pennsylvania Dutch” theme category at the White Rose
Sugar Art Competition, in York, PA. To get dimensions
correct, I stopped at a friend’s house and measured the milk can
she had on her front porch. Mine stood 15 inches tall and was
shaped from Styrofoam™ cake dummies, but could be made with
real cake using 8" round, 8"bevel, 4" round, and 6" contour pans.

The placement of the tree was intentional. The trunk is covering
the seam where I started and ended wrapping the fondant around
the can. The clouds were airbrushed using a free form pattern.
I searched the Internet for images of the covered bridge, barn,
and horse and buggy. I created patterns, then cut the shapes from
fondant and glued them on the can with water. I marbled grey
and white fondant to make the stone wall look realistic.
I did the trompe l’oeil painting technique for the shadow inside
the opening of the covered bridge to create depth. Black petal
dust was dry brushed on the bottom of the bridge and barn,
to achieve the weathered effect. The heart and tulip motif was
painted with gel colors mixed with vodka. Other details were
painted with different thicknesses of colored royal icing.
The windmill, grass, bull rushes, and buggy wheels were piped
using royal icing and different size round tips.

The hex sign on the lid was done using fondant and the mosaic
method. The outer circle was painted.

Two handles were cut from grey fondant that had tylose powder
added for additional strength. Cardboard props held them in
place until dry.
A tip #4 marked
the rivets.

Feet were glued
to the bottom of
the base board so it could be lifted easily
when moving the display. I covered the
board with fondant. While it was still
soft, I used a knife that had a square
spine to mark the edges of the planks
and the joints. Nail heads were made
with a #7 tip, and wood grain was added
with a modeling tool. The cross grain
ends were textured with a wire brush
tool. It was left to dry, then painted with
green, brown and black airbrush color to
look like aged porch boards. The judges
thought it was real wood until closer
inspection verified it was made from
fondant. The milk can was glued to the
board with royal icing.
It received a 1st Place Ribbon, Best
of Division Trophy, and Decorators’
Choice Awards.
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2016-2017 Nominations Instructions
Nominations are now being accepted for ICES members to serve a three-year term on the Board of Directors. Qualifications to serve on
the Board are: nominee must be a member in good standing (dues paid in full) for at least three consecutive years immediately prior to
nomination, and must have attended at least one annual meeting and one midyear meeting at any time during their membership (Bylaws
Article VI, Section 3). If the nominee has never attended a midyear meeting, attendance at the upcoming Spokane, WA meeting will satisfy
that requirement. Any member who meets the above requirements is eligible to run for the Board of Directors.
Officers shall be nominated from the seated Board of Directors. ICES Bylaws stipulate: “To be elected as an officer, the Board member
must have completed at least one year on the Board prior to taking office.” Those directors who are eligible to be nominated for an
officer’s position are:
Pam Dewey

Barbara Reed

Oleta Edwards

Bonnie Brown

Chineze Ibuoka

Cindy Marshall

Janette Pohlman

Leigh Sipe

Debra Ramsey

Heidi Schonentube

Mari Senaga

Rhoda Sheridan

2016-2017 ICES Board of Directors Nominations
I would like to nominate the following ICES member to serve on the Board of Directors:
Name (first and last)
Address:
City:
State/Province:							Zip:
Country:								Phone:
2016-2017 ICES Officer Nominations
Make nominations for these offices from the above list. Include first and last names.
President:
Vice President:
Treasurer:
Recording Secretary:
Corresponding Secretary:
Nominated by (Name, first and last):
Address:
City/State/Province/Country:							Zip:
Mailed Nominations must be postmarked by March 15, 2016. Mail nominations to Oleta Edwards, Nominations/Elections Chairman.
Completed nominations will be accepted by email and should be sent to: nominations@ices.org by the above deadline.
Any nominations received after that date will not be published in the Newsletter. Other nominations may be submitted after this date
according to the motion below.
1/6/2015 Motion # 5: Nominations/Elections Committee moves that if an ICES member is nominated as a candidate for the
Board of Directors, and has submitted her/his required paperwork to the Nominations/Elections Committee before 12:00 p.m.
on the Wednesday of Convention week, that member’s name will be added to the election ballot, which is printed the
Thursday of Convention. Motion carried.

Once nominations are received and it is determined the above requirements are met, nominees will be contacted by Nominations/Elections
Chairman and ask to complete an acceptance form and a short resume.
Nominations/Elections Committee
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Meet the Board: Chineze Ibuoka, Nigeria
Chineze Ibuoka is a first-year board member and has been a member of ICES since
2007. Born in Nigeria where she currently resides, she developed the love for cake
baking and decoration from working with her mom, Mrs. Juliana Chidolue, a cake and
pastry chef. Chineze started baking with her mom at a very young age and used the
art through her university days. She has since been in the business of cake decorating
for 22 years.
A friend introduced Chineze to ICES in 2007. She fell in love with ICES and has never
missed the ICES Convention since. She takes pleasure in inviting people from all walks of
life to ICES. She was an ICES Rep in Nigeria for four years. She is passionate about ICES
and can testify to the beautiful thing ICES has done in her life and that of others.
In the course of being a Rep for ICES, she won prizes two consecutive years for being
an outstanding Rep. Recently she won an everlasting bracelet and other gifts.
As the owner of Honeysucklecakes in Nigeria, she designs wedding cakes and celebration cakes. She also sells
cake decorating supplies. She is a PME approved teacher and has taught many students over the years. She has
mentored a lot of cake lovers and is still willing to do more.
She demonstrates in cake shows and has judged in quite a number of them. Chineze has won several awards
including an award at the Cake Show in Birmingham. She is the editor of her magazine “Honeysucklecake and
Sugarart”, which is in its third year. She is currently working on a book (which had always been her dream) of exotic
flowers. She is married with five children.

Meet the Board: Cindy Marshall, MA
My name is Cindy Marshall. I’ve been a member of ICES since 2003. In that time, I have
been on the Board of Directors (2008-2011) and have been on the Show Committees
since 2012. I have volunteered since my first convention in 2005. I’m a hobby baker,
but since I joined ICES, I’ve met and taken classes from some of the best instructors in
the world. This has been something that would not have occurred if I had not been a
member of this wonderful group. Being able to give back to an organization that has
given so much to the sugar arts is one of the joys of my life. I hope to be able to do
that by being a contributing member of the Board of Directors. My goal is to try
to help ICES run as smoothly as possible. And to have some fun doing it!

United States Capital Dome Gingerbread Project
(Continued from page 16)
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My Certification Story
Obtaining my ICES Certified Master Sugar Artist certification was very
important to me. I have been a professional cake decorator for over 10 years.
During my career, I’ve had many opportunities to learn and grow, but being
part of the French Pastry School and the ICES organization has helped me
strive to become better at my craft. The test preparation forced me to learn new
techniques and challenge myself in areas that I might not have explored on my
own. Being a chef instructor at the French Pastry School in Chicago, IL made
being organized second nature. I am so grateful for the level of support that the
founders of The French Pastry School, Jacquy Pfeiffer and Sebastien Cannone,
M.O.F. have given me.
I was very excited the day of the test. I felt prepared, but
a little nervous to start. Once I began, I was able to stay
focused and not let any of the distractions affect my work.
Time passed very quickly. There was a moment when I
felt the pressure of completing the tasks on time, but luckily
I was able to finish my cakes in 7 hours. Now that the
exam is over, I feel very accomplished, satisfied with my
performance, and happy that I chose to complete this
challenging process.
Sunny Lee, CMSA, Chicago, IL

ICES Board of Directors
Special Meeting Minutes Recap
November 17, 2016
Motion #1: Move to accept the corrected 2015-2016 ICES
Budget and to publish it in the January ICES Newsletter
with explanation of the corrections. Carried.
Motion #2: Move to adjourn. Carried.

Junta Directiva de ICES
Reunión Especial Minutos de la
Teleconferencia – Noviembre 17, 2016
Moción # 1: Proponer aceptar el Presupuesto de ICES
2015-2016 corregido y publicarlo en Enero en la Revista
de CES con la explicación de las correcciones. Aprobada
Moción # 2: Proponer el cierre de la reunión. Aprobada
CORRECTION: The December 2016 ICES Newsletter article,
"Gingerbread Chalet" was submitted by Kathleen Lange. The
Newsletter Chairman inadvertently assigned the title of CMSA
after her name. Please pardon this error.
January 2016 / ICES Newsletter
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2016 Alabama ICES Convention & Show
Mobile, AL, August 4 – 7, 2016

Rebecca McGreal

Barbara Sullivan

PO Box 442
Westmont IL 60559
PH 630-927-1827

233 Thoroughbred Ln.
Alabaster, AL
PH 205-563-8952

Directors2016 @icesconvention.org

2016 Convention Tour Information
We hope you’ve begun planning your trip to
Mobile, Alabama! We’ve carefully selected two
of Mobile’s most popular attractions for our
tours. Our tours are offered to our registered
attendees and guests as a convenient way to
enjoy a few of the highlights of our host city
while spending time with other attendees. Tour
tickets will be available for purchase during the
on-line registration process. Portions of each
tour are wheelchair accessible.
USS Alabama Battleship Memorial Park
Tuesday, August 2, 2016
9:00 AM – 1:00 PM
Bus pick-up location is TBD, leaving promptly at 9:00 am.
Board your coach for a visit to USS Alabama Battleship
Memorial Park. Come walk the decks of the mighty
battleship upon which brave sailors protected our
freedom! You will also have the opportunity to explore
the USS Drum, a WWII submarine credited with sinking
the fourth largest amount of enemy tonnage during the
war in the Pacific. The Park also features a magnificent
Aircraft Pavilion, which houses an impressive variety of
military aircraft. Lunch will be served in the Ward Room
aboard the USS Alabama.
Cost: $65.00 per person – Price includes transportation,
guide, admission, lunch, and gratuity.
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Bellingrath Gardens & Home
Wednesday, August 3, 2016
9:00 AM – 1:00 PM
Bus pick-up location is TBD, leaving promptly at 9:00 am.
Board your coach for a visit to Bellingrath Gardens and
Home. This river estate of Walter Bellingrath (our
Coca-Cola millionaire) offers guests acres of beautifully
manicured gardens where something is always blooming.
We will also visit the home with stunning furnishings
acquired from all over the world. You can also view
one of the largest private collections of Boehm
porcelain sculptures. The intricacy and detail of these
are breathtaking.
You can expect to see plants such as allamanda, star
flower, hibiscus, coleus, diplodinia, bougainvillea,
mandevillias, copper plants, tibonchina, crepe myrtle,
chenilles, bottlebrush, roses and summer annuals.
With flowers and plants in bloom year-round, you’re
sure to see plenty of butterflys enjoying the gardens,
too! Lunch will be served in the Garden’s restaurant.
Cost: $65.00 per person – Price includes transportation,
guide, admission, lunch, and gratuity.
We look forward to having you as our guest for one, or
even both, of our tours. Please contact our Tour Chair,
Charlotte Farmer, at tours2016@icesconvention.org if you
have questions about our tours.

USS Alabama Battleship photo above provided by:
George Gibbs

Enjoy the elegance of icing in our
Sugar Art Gallery

Convention Registration
Announcement

Wouldn’t it be great to
see hundreds of cakes
with scrolls, ribbons,
bows, lace, stencil
embellishment, pearls
and so much more?
Consider incorporating
our theme of genuine
southern charm and
elegance into your sugar
art display. Our Sugar
Art Gallery would not
be a favorite for many of
our attendees without
displays from around the
world. Large, small, short and tall…we want you to share
them all in Mobile, Alabama this year.

Registration for the 2016 Alabama ICES Convention
and Show will begin April 1st, 11:00 am eastern time.
Visit our convention website, www.icesconvention.org
for a preview of the demonstrations and Hands-On
classes that will be offered and to complete the
registration process.

Did you know that all cake and sugar art displays must
be registered prior to being displayed at any ICES
convention and show? You may complete the process
through the convention website, www.icesconvention.org
beginning April 1st, or complete the forms and mail them
to our Sugar Art Gallery Chairs at the address provided
on the forms. This time saving process will make it a
breeze to get your cake or sugar art display checked in,
photographed and set up.
On-site display registration will be allowed, but we ask
that you plan your schedule accordingly if you choose
to complete the forms on site.
The following Sugar Art Gallery forms are available on
the convention website, www.icesconvention.org or
through your Representative, Board Liaison, Show
Directors or Sugar Art Gallery Chairs.
•

Show Rules and Regulations (for cake and sugar
art displays)

•

Sugar Display Registration & Photo/Video Release

•

Sugar Display Description form

For additional information, contact our Sugar Art
Gallery Chairs, Dottie Saulnier and Tina Crews at
cakeroom2016@icesconvention.org.
We look forward to seeing your creative sugar art
displays in Mobile, Alabama!

Don’t forget:
•

Your membership must be current at the time you
register for you to be eligible for the member rate
for convention registration.

•

If your membership expires on or before August 7,
2016 you will be required to renew your membership
prior to receiving your convention attendance badge
and other purchased items (tickets for demonstrations,
Hands-On classes, tours and extra meal tickets.)

•

You can update your membership or become a
member at www.ices.org.

•

Hands-On classes and demonstrations sell out
quickly, so don't delay registering for our event!

•

You will be required to show photo identification
at the registration booth to receive the items you
purchased during the registration process.

•

If you have questions about our registration process,
contact our registration chairs Virginia Marker and
Angela Tripp at registration2016@icesconvention.org.

Please direct general questions about our show to us
at directors2016@icesconvention.org. We look forward
to seeing you in Mobile, Alabama for our 41st annual
convention and show!

Rose cake above by
Diane Gibbs.
Bow cake to the left by
Sharon Bilenki.
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ICES Board Of Directors – Special Meeting
(Teleconference) Minutes – Motion Recap
November 3, 2015
Motion #1: Move to amend Motion #13 (08/14) which
reads: “Move that independent contractors (Membership
Coordinator, Newsletter Editor, Financial Records Manager, etc.), will be awarded for a three (3) year period. All
other contracts will be awarded for a maximum of five (5)
years as appropriate to the service or position.” By adding
“one (1) to “after” “a” and before “three” and adding this
statement to the end. Contracts can be awarded any time
during the year but the end date will be August 31st, not
exceeding the three (3) or five (5) year period.
To read: Move that independent contractors (Membership
Coordinator, Newsletter Editor, Financial Records
Manager, etc.), will be awarded for a one (1) to three (3)
year period. All other contracts will be awarded for a
maximum of five (5) years as appropriate to the service or
position. Contracts may be awarded any time during the
year but contract end date will be August 31st. CARRIED.
Motion #2: WITHDRAWN.
Motion #3: Move to approve the Marketing Strategy
Request for Proposal. CARRIED.
Motion #4: Move to request board approval of $4,500.00
dollars to fund a short term, limited scope consultancy for
ICES marketing. The consultancy will begin immediately
and expire when the actual ICES Marketing Strategy
Special Contract is awarded in 2016. CARRIED.
Motion #5: Call for the question. CARRIED.
Motion #6: Move to approve the amended budget as
presented for the 2016 Alabama ICES Convention and
Show. CARRIED.
Motion #7: Move to integrate the Rep’s website into the
main ICES website. CARRIED.
Motion #8: Move to approve the Certification Adjudicator
Contract as submitted. CARRIED.
Motion #9: Move to approve the Certification Candidate
Reviewer Contract. CARRIED.
Motion #10: Call for the question. CARRIED.
Motion #11: Move to authorize the expenditure of
$1250 to LDD for the addition of “basic responsive layout”
to ices.org. (Item #7 in the Refresh recommendations.).
CARRIED.
Motion #12: FAILED.
Motion #13: Call for the question. CARRIED.

Junta Directiva de ICES – Reunión Especial
Minutos De La Teleconferencia
Noviembre 3, 2015
Moción # 1: Proponer enmendar la Moción # 13 (08/14)
que dice: Proponer que los contratistas independientes
(Coordinador de Membresías, Editor del Boletín, Manager de
Records Financieros, etc.)se le otorguen un contrato de tres
(3) años. Todos los demás contratos serán otorgados por un
periodo máximo de cinco (5) años según sea apropiado para
el servicio de la posición.
Mediante la adición de “uno (1) después de “a” y antes de
tres (3) añadiendo esta declaración hasta el final Los contratos
pueden ser adjudicados en cualquier momento durante el año
pero la fecha final será el 31 de Agosto y que no exceda el
periodo de tres o cinco años. La moción ahora leerá.
Proponer que los contratistas independientes (Coordinador
de Membresías, Editor del Boletín, Manager de Records
Financieros, etc.) sean otorgados contratos por un periodo
de un (1) año a tres (3) años. Todos los demás contratos serán
otorgados por un máximo de cinco (5) años según sea
apropiado para el servicio de la posición. Los contratos
podrán ser adjudicados en cualquier momento durante el año
pero con fecha de vencimiento de Agosto 31. Aprobada
Moción # 2: Omitida
Moción # 3: Proponer aprobar la Solicitud Propuesta para la
Estrategia de Mercadeo. Aprobada
Moción # 4: Proponer la aprobación de $ 4,500.00 para
financiar a corto plazo la consultoría con un alcance limite
para la comercialización de mercadeo de ICES. La consultoría
comenzará de inmediato y expirará cuando se otorguen la
Estrategia Especial de Mercadeo en el 2016. Aprobada
Moción # 5: Solicitar la pregunta. Aprobada
Moción # 6: Proponer aprobar el presupuesto enmendado
como presentado para la Convención y Show en Alabama en
el 2016. Aprobada
Moción # 7: Proponer integrar el sitio Web de os
Representantes en el sitio principal web de ICES. Aprobada
Moción # 8: Proponer aprobar el Contrato de Juez de
Certificación como presentado. Aprobada
Moción # 9: Proponer aprobar el Contrato de Revisión de
Certificación de Candidato. Aprobada
Moción # 10: Solicitar la pregunta. Aprobada
Moción # 11: Proponer la autorización del gasto de
$1,250.00 paråa la adición “de diseño básico sensible”
para ICES.org. Aprobada

Motion #14: WITHDRAWN.

Moción # 12.Omitida

Motion #15: Move to add code #6765 – Reps Chapter
Membership Allotment. CARRIED.

Moción 13: Solicitar la pregunta. Aprobada
Moción # 14: Retirada

Motion #16: Move to adjourn. CARRIED.

Moción 15: Proponer añadir el código 6765 al Plan de
Contabilidad Capitulo de Asignación de Membresía de
Representante. Aprobada
Moción # 16: Proponer levantar la sesión. Aprobada
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Upcoming Events and Happenings
February 7, 2016 – TX ICES Day of Sharing: New
venue: Bella Rose Maison, 15833 Old Conroe Rd,
Conroe, TX 77384, 9 am-4 pm. Demonstrations by
Jorg Amsler, Sharon Zambito, Dena Collins, and
Shirelle Royal. Lots of raffle prizes and vendors.
Go to www.texasices.org or contact Kathy Brinkley
(281) 635-5911, cakekat@aol.com.
April 9-11, 2016 – TX ICES Weekend of
Knowledge, San Antonio, TX. Saturday classes with
Wayne Steinkopf & Chuck Hamilton (Swank Cake
Design), Norman Davis, CMSA & Zane Beg (The
Sweet Life), Tammy Colitti (2T Stencils), Shaile
Socher (Shaile´s Edible Art), and Chef Elizabeth
Dickson. Sunday Day Interactive Learning is only
$35 for ICES Members and $45 for non-members.
Registration now open at www.TexasICES.org.
(281) 635-5911, cakekat@aol.com.

Welcome New Members*
Melissa Baer, FL

Chrissy Mills, NC

Nancy Cross, OK

Lylian Niedert, IA

Samantha Dill, MD

Linda Noddin, ME

Diana Fuzere, CA

Elizabeth
Omotowa, Nigeria

Mary Hingston, TX
Farkhanda Jabeen, Ab,
Canada

Charysett
Rodriguez, PR

Leslie Kamper, CO

Diana Soto, FL

Pauline
Leebroderick, IL

Carolyn Werner, NC

Silvia Suarez, Peru

Kelly Lewis, FL
*These members signed up during November 2015.

Thank you very much to our advertisers in this
January issue of the ICES Newsletter.
Silver Sun Cake Designs

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

Anne Barfoot’s husband, Wesley, died October 29th after
a long illness. Cards may be sent to Annie Cakes, 605
Walnut St., Leavenworth, KS 66048-2640.
Jessie Lopez’ brother, Alex Beltran, lost the battle with
cancer, on November 11th. Expressions of sympathy
may be sent to 14524 Piping Rock Ln, Houston TX
77077-5223.

ICES lost a very loving
member, Kay Letson
Stevens, on November
14th. Please remember
her daughter, Angee
Stevens, during this
difficult time. Cards
may be sent to Corner
Bakery and Eatery,
1123 Somerville Rd SE,
Decatur, AL 35601-3237.

ICES member Debra Nickless lost her 97-year-old
grandfather on November 14th. Expressions of
sympathy may be sent to 847 Pearl St, Apt 2, Brockton,
MA 02301-4443
Cecilia Gardon’s father passed away November 18th.
You may send expressions of sympathy to 212 Glenarm
Pl, Balcones Heights, TX 78201-1824.
Thank you very much to our contributors for
our January Newsletter:
Rocio Fukuda, NY
Dessie Hawkins, GA
Sheila Miller, PA
Mandy Strahand, United Kingdom

ICES Board of Directors Special Online Vote,
November 13, 2015.
Motion #1: The Executive Committee moves to accept
Terri Happe for ICES Marketing Strategy Interim
Consultant. Carried.
Moción # 1: El Comite Ejecutivo propone aceptar a
Terri Happe como Consultora Provisional de Estrategia
de Mercadeo para ICES. Aprobada.
January 2016 / ICES Newsletter
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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 Nigeria
P ~ 234-70-824-28008; W ~ 234-80-333-02624
Email: chinezeibuoka@outlook.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 40330
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, WI 54115-5661, email: bettyjosteinman@gmail.com.
2015-2016 Committee Chairmen
Awards (Scholarship)_______________
Budget & Finance_________________
Bylaws ___________________________
Certification ______________________
Convention_______________________
Ethics ____________________________
International______________________
Internet__________________________

Janette Pohlman
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) ___________
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 $37.12 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 $58.10 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 © 2016 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 40330, 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 you did and how you did it. Keep
it simple and straightforward. Then just keep going step
by step with a photo and an explanation for each one.
When you are finished, e-mail the lot to the Editor at
ICESNewsletterEditor@gmail.com. NOTE: if you have
a lot of photos, contact the Editor before sending them.
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Members' Page

If you would like to submit photos for the Members' Page, please
submit them to the Newsletter Editor via email:
ICESNewsletterEditor@gmail.com
We make every effort to comply with copyright law and not
reproduce protected images without permission. Please do not
submit images of copyrighted materials for publication.

George Fowler, Tama, IA
(Left) Textured ivory buttercream with "George" borders trimmed with rows of pearls. A pearl "O" monogram adorns the top
tier with floral accents completing the design.
(Middle) Tiers are covered with white textured buttercream. Pink ribbon borders trimmed with bling ribbon, fondant lace
stripes, fondant molded lace scrolls and roses, fondant lace trim and medallions decorate the tiers. Gumpaste roses complete
the design with added bling.
(Right) White textured buttercream with bling ribbon borders. Fondant lace stripes, fondant lace trim and fondant molded lace
scrolls and roses (all brushed with super pearl dust) decorate the tiers. Red gumpaste roses complete the design.

Shanita McClain, Dumfries, VA
(Left) This custom 7 x 7 inch design was created for a graduate
who loves all things girly, glitzy and glam. The exterior is
covered in gold and textured by hand to create an antique
finish. The interior Chocolate Truffle cake is layered with
ganache and chocolate buttercream. There are edible brooches,
earrings, bangles and diamonds pieces made from isomaltTM,
fondant and gumpaste. (some of the pieces are real jewelry per
the client's request.)
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