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Letter from the

President
Happy Easter ICES Family,

Feliz Pascua de Resurrección,

The month of March is just full of activities this year. For many
of us Daylight Savings Time will begin on the 13th. Then we
have Saint Patrick’s Day on the 17th followed by the first day of
Spring on the 20th and all of this is followed by Easter Sunday
on the 27th.

El mes de marzo está lleno de actividades este año. Para
muchos de nosotros el horario de verano comenzará el día 13.
Entonces tenemos el Día de San Patricio el 17, seguido por
el primer día de primavera el 20, y todo esto seguido por el
domingo de Resurrección el día 27.

For ICES, March holds our Midyear Meeting which as I write
this, your Board, Representatives and Show Directors are deep
in thought and working on improvements for our organization.
During Midyear, the board selects the various recipients that
will be awarded Hall of Fame, Wilbur Brand, and our annual
Scholarships. Thank you to everyone that sent in nominations
and for all those that applied for a Scholarship.

Para ICES marzo sostiene nuestra reunión de Medio Año, que
mientras escribo esta su Junta, Representantes y Directores
de los Show están con profundos pensamientos y trabajando
como mejorar nuestra organización. Durante la Reunión de
Medio Año la Junta seleccionará a varios recipientes que se
otorgarán el Salón de la Fama, Wilbur Brand, y nuestras becas
anuales. Gracias a cada uno de ustedes que envió nominaciones
y para todos aquellos que aplicaron para una beca.

While at Midyear we hope that some of our representatives will
add their name to the roster to run for the board. Your board
would love to see many of you, our ICES members, consider
running for the board. This is your opportunity to get involved
and for some to give back to the organization that has helped
them in providing scholarships, teachers from around the world,
to take classes or demonstrations at days of sharing as well as
at convention each year.
With April 1st just around the corner, make sure you’ve checked
out all the demonstrations and Hands-On classes being offered
in Mobile, AL for the 41st Annual ICES Convention and Show.
Online Registration will open on April 1st at 11am Eastern,
10am Central time, 9am Mountain and 8am Pacific.
So whatever time zone you’re in, be prepared to get on
and register, pick your demos and classes and make your
hotel reservations.
Please know that we need you to stay at our host hotel The
Riverview Plaza or our backup hotel the historic Battle House to
help prevent an attrition problem. What is an attrition problem
you ask? Every year we book so many rooms at a special rate,
and if we don’t fulfill the contracted room block then ICES is
responsible to pay a penalty fee for the rooms that are not
sold/reserved by our attendees. Appreciate that ICES can
count on your support for both coming to Mobile and staying
at our host hotel properties.
As a Family member of ICES your support of the organization
by helping the Membership grow and having great attendance
at Convention makes you part of the Team. All of us working
together to make ICES successful and strong.
Till next month,

Fran Wheat
President, ICES
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Mientras que en la reunión de Medio Año esperamos que
algunos de nuestros representantes agreguen su nombre
a la lista de candidatos para la Junta Directiva. A la Junta
le encantaría ver a muchos de ustedes, nuestros miembros
de ICES la posibilidad de postularse para la junta. Esta es
su oportunidad para implicarse y devolver a la organización
que les ha ayudado en el otorgamiento de becas que
proveen profesores del mundo entero para tomar clases
o demostraciones en los días de compartir así como en la
convención de cada año.
Con Abril a la vuelta de la esquina, asegúrense de que ha
chequeado todas las demostraciones y clases prácticas
(Manos en la Clase) que serán ofrecidas en Mobile AL. para
la Convención y Show Anual No. 41. El registro en línea se
abrirá el 1ro de Abril a las 11 am hora del este, 10 am hora
del Centro, 9 am hora de montaña y 8 am hora del Pacifico.
Así que en cualquier zona que usted este, prepárese para
registrarse, y seleccionar sus demostraciones y clases y hacer
sus reservaciones del hotel.
Por favor, sabemos que tenemos que alojarnos en nuestro
hotel anfitrión The Riverview Plaza o nuestro hotel de reserva
el histórico Battle House para prevenir un problema de atrición.
Usted se preguntará ¿Qué es un problema de atrición?, todos
los años nosotros reservamos un número de habitaciones a un
precio especial, si no cumplimos con el bloque de habitaciones
contratado entonces ICES es responsable de pagar una multa por
las habitaciones que no fueron vendidas/reservadas por nuestros
miembros asistentes. ICES aprecia el poder contar con su apoyo,
tanto en venir a Mobile y alojarse en en el hotel anfitrión.
Como miembro de la familia de ICES su apoyo a la organización
ayudando al crecimiento de la Membresía y tener una gran
asistencia a la Convención hace parte del equipo. Todos
nosotros trabajando juntos para hacer ICES exitosa u fuerte.
Hasta el próximo mes.

Fran Wheat
President, ICES
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Emerald Opulence

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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Emerald Opulence
Wedding Cake

Karen Leong, Malaysia

This wedding cake was inspired by
the breathtakingly intricate baroque
architecture and paintings found
in 17th century churches, elaborate
monumental porcelain teapots,
kuddish goblets, and a hint of lace.
I love the dreamy, romantic feel
and elegance of this wedding cake
that displays a whirl of sleepy pastel
colours and scattered flecks of gold.
The cake is topped with a golden,
hand-sculpted gumpaste goblet
filled with a lazy spray of gumpaste
peonies, dahlias, chrysanthemums,
brunia seeds, berries, lavender,
begonia leaves, hydrangeas, and
trailing succulents. The gumpaste
flowers are all wired and dusted
with petal dust.
The tiers are tinted in various
shades of emerald green fondant
that create the perfect canvas for food
colouring and vodka-based abstract
watercolour paintings. The paintings
have intricate royal icing frames
painted gold with gold lustre dust
and vodka. A casual cascade of
freehand pastel pink fondant roses
and leaves dipped in gold wrap
around the centre column and tiers
of detailed royal icing stringwork,
lace transfers, and gumpaste
gemstones. This wedding cake won
the "Grand Prize" Award at the
2015 Cake Challenge in Malaysia.
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Crown Tutorial
Wayne Steinkopf and Chuck Hamilton, NC

1.

Roll out enough white gumpaste
to cut the following pieces:
• Six strips – 8" long and 3/4"
wide. These will make up the
frame of the crown.
• One strip 13" long and 1 1/4"
wide. This will be the base of
your crown.
• One circle, 1 3/4" round. This
 will be a support for the top of
the crown.

2.

Wrap your base strip around a 4"
round Styrofoam™ dummy. You
will need to trim a little to make
the ends meet and not overlap.
This will hold the base of your
crown in a perfect circle. Allow
to dry for at least 4 days.

3.

With the back side of a knife,
score each of the frame strips at
1/2" from one end (this is the
top) and 7/8" from the other end.
(this is the bottom). Be careful
not to cut all the way through.
At the end of the frame strips
that you scored 1/2” from the
edge, cut the ends to form a
point as shown.

Materials
• White gumpaste
• Red gumpaste
• Edible glue such as tylose glue
or similar
• Gold airbrush paint or Gold luster
dust (or highlighter) and high
proof alcohol (or lemon extract)
• Assorted circle cutters
• FMM Multi Ribbon cutter – or –
ruler and wheel type cutter
• 4” round Styrofoam™ dummy
(at least 2” thick)
• Medium size fleur de lis mold
or similar
6

ICES Newsletter / March 2016

• Small size fleur de lis mold or similar
(both of these molds should be
relative to the size of the project)
• Extruder with disc to make 1/8”
round snake (optional – you may
do this by hand, but an extruder is
much easier and more precise)
• Decorative embossing pin or mat
• 6mm pearls
• Filigree Border mold by
First Impressions™
• String of pearls mold
• Fan brush
• Clear glaze spray

* Unless noted, you will be
rolling your gumpaste out to
1/16” or 1/8” depending on
how thick or thin you want
your crown to be. Just be
sure to roll it out to the same
thickness throughout the
project. If you have the
pasta attachment for the
Kitchen Aid™ mixer, sheet
gumpaste to a #1. This
setting is a thickness
between 1/16” and 1/8”.

Step 1

Step 2

Step 3

Step 4

Step 5

Step 6

4.

Enlarge crown frame pattern so that it measures 4 3/4" top
to bottom and print enough so that you have patterns for
6 pieces. Tape your patterns to a cake drum, piece of foam
core, or cardboard. Whichever material you choose, be sure
it is FLAT. Arrange the six frame strips, standing on their
sides, on the pattern, carefully bending at the scores as
shown. You may need to let your gumpaste firm up a little
before it will stand up on it's own. Allow to dry for at least
4 days.

5.

As a decorative piece for the top of the crown, mold two
fleur de lis pieces and glue them together (back to back)
with tylose glue to make one 3-D piece. Cut the bottom
off to create a flat surface. Insert a toothpick up through the
center, leaving about 1/4” exposed and allow to dry on
a piece of foam for at least 4 days.

6.

When all items are dry, you may begin assembly. Start by
cutting six 3/4" squares of gumpaste and glue them to the
outside of the frame pieces as pictured. These fresh squares
of gumpaste will act as a cushion between the frame pieces
and the base. Glue two frame pieces to the inside of the
crown base directly across from each other.

7.

8.

Cut a fresh gumpaste circle 1 3/4" and glue it to the dried
circle. Fresh circle side up, glue it to the underside of the
pointy parts of the frame pieces. Remember, the fresh piece
of gumpaste acts as a cushion between two hard (dry) pieces
of gumpaste. Continue gluing the frame pieces to the base
and the circle support until all six frame pieces are attached
and they are evenly spaced around the crown.
Cut another 1 3/4" gumpaste circle and glue it to the top
of the circle support, covering all the pointy parts from the

frame pieces. You may have to trim the circle down slightly
to make it fit. Cut a strip of gumpaste 13" long and 1 1/4"
wide. Glue this to the inside of the crown base to cover
where all of the frame pieces are attached. Trim to fit. Roll
some gumpaste about 1/4” thick and cut one 1 1/2" circle
and one 1” circle. Glue each one to the top of the crown
(1" circle on the very top). Glue the fleur de lis to the top
of the crown, inserting the toothpick into the two fresh
circles of gumpaste.
9.

Extrude or hand roll 12 snakes of gumpaste about 1/8" thick
and at least 8" long. Glue one snake on each side of the
frame pieces, trimming to fit. I find these pieces stick better
if you brush the glue on to the frame pieces then wipe of any
excess glue, so it is sticky and not slippery.

10. Using a fleur de lis mold or something similar and
decorative of the appropriate size, mold 6 gumpaste pieces
and glue between each frame piece at the base as shown.
11. Paint your crown inside and out gold. You may do this with
a gold sheen airbrush color or you can paint it by hand with
a gold luster dust or highlighter mixed with a high proof
alcohol or lemon extract. Be careful when using highlighter
as a paint, because it may rub off when handling and you
may want to consider sealing the crown after you paint it
with a clear spray glaze. You do not need to paint the base of
the crown entirely or the centers of the frame pieces as these
areas will be covered in the next steps.
12. Roll enough red gumpaste to cut six strips 3/4" wide and 8"
long. Before cutting the strips, emboss the gumpaste with
a texture pin or mat. Here, I used the FMM multi-ribbon
cutter to easily and evenly cut my strips.
Article continues on next page.
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Step 7

Step 8

Step 9

Step 10

Step 11

Step 12

Step 13

Step 14

Step 15

13. Glue red strips to frame pieces between the snakes,
trimming to fit. For added detail, glue 6mm pearls to the
center of the red strips making sure they are evenly spaced.
14. Make the decorative trim to wrap around the base of the
crown by using red gumpaste and the filigree border mold
by First Impressions™. Mold 2 pieces and trim them to
1 1/4" wide. Highlight the filigree with gold highlighter
or luster dust mixed with a high proof alcohol or lemon
extract. Here, I used a fan brush and lightly dragged it
perpendicularly across the molded piece, just catching the
raised areas of the filigree. (You may want to practice this
on a scrap piece of molded gumpaste until you get the
hang of it.)
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15. Glue decorative filigree to the base, trimming to fit.
Using white gumpaste and a string of pearls mold, mold
two strings of pearls at least 14" long each. Glue pearls to
the top and bottom of the filigree, trimming to fit. Most
bead molds are 9" - 12" long, but I find it easier to handle
smaller sections of beads when gluing them to my project.
Spray your entire crown with a clear glaze spray. When dry,
your crown is now ready to top any cake that's fit for a king
(or queen)!
Pattern shown on next page.

Upcoming Events and Happenings
March 31, 2016, Pasadena, TX, Debbie Brown
Classes at Larry's Arts & Crafts, 1510 Richey Rd,
Pasadena, TX, 77502. The Houston Cake Club is
proud to bring UK's best-selling author of character
& novelty cake books back to Houston for three different 1-day classes. Because of Debbie's popularity,
each class will be repeated. Contact: helenosteen@
gmail.com, (713) 204-3218, http://www.houstoncakeclub.com/classes.htm

Welcome New Members*
Adetutu Akintomide, Nigeria

Melissa Kelly-Hill, MS

Priscilla Asein, Nigeria

Susan Klekar, TX

Marcela Avila Rivera, Colombia

Dana Lewis, WA

Wendy Begy, SC

Nancy Mark, GA

Laurie Bennett, FL

Mildred Noddin, ME

Jeffrey Brown, FL

Ngozi Ohalete, Nigeria

Lisa Burdick, MI

Teresa Okon, Nigeria

Suzan Cecil, TX

Dolapo Olowojoba, Nigeria

Jinsun Cha, AL

Gbeke Onasanya, Nigeria

Solange Chavez Jimenez, Bolivia

Anthony Peter
Onyemaenu, Nigeria

Andrea Dashiell, MD
Awilda De La Cruz, FL
Ana Cristina Dutari, Panama
Gabriel Jose Dutari, Panama
Olubukola Fasanmi, Nigeria
Carrie Fisher, OH
Casey Fontenot, LA
Gladys Fortyz Rivera, PR
Amy Gonzales, FL
Sandra Griffin, GA
James Hicks, AL
Filomena Julson, FL

Andrey Richardson
Fernandez, Venezuela

April 16-17, 2016, Fairfax, VA, The NATIONAL
CAPITAL AREA CAKE SHOW (NCACS) will
be held at Fairfax High School, 3501 Rebel Run,
Fairfax, VA, 22030. This event is sponsored by the
Virginia Chapter of ICES. We have divisions for
every skill level, a wedding cake competition for
professionals and amateurs, a standalone cupcake
challenge event, and a sugar fashion gala! Fabulous
classes offered by renowned teachers. Numerous
vendors ready to show you their products for 2016.
Make plans now to attend one of the top shows in
the country. Contact: B. Keith Ryder bkeith@cakeshow.org, (703) 459-0636, or for more information
go to www.cakeshow.org.
Thank you very much to our contributors for
our March Newsletter:
Daniel Corpuz, NY
Barb Evans, IL
Deb Ramsey, CT
Jack Freisinger, NM
Karen Leong, Malaysia
Wayne Steinkopf and Chuck Hamilton, NC
Jo Ellen Simon, NE
Leigh Sipe, KY

Maritel Rivera, PR
Olabisi Shokefun, Nigeria
Jefferson Alexander Sorza
Gonzalez, Colombia
Susan Swartz, CO
Marie Taylor, GA
Ruth Veloudis, PR
Shawn Walker, TN
Pege Yates, MO

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.

*These members signed up during January 2016.
March 2016 / ICES Newsletter
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Icing Upgrade
Barb Evans, CMSA, IL

Is it time to give your icing an upgrade? We tend to get
comfortable with what we know, but I challenge you to
step out of your comfort zone and take your icing to
the next level. Be sure to make your changes on a cake
you can afford to experiment on. Sharpen your beaters
and rev up your mixer motor and let’s get mixing.
If you are using an American buttercream with
shortening as your fat component, you can make a
big change in your frosting by simply changing one
ingredient. One of the easiest changes to make is to
substitute half or all of the shortening for butter, you
will be amazed what a difference this will make. If you
are using a standard shortening consider changing to
high ratio shortening such as Sweetex or SweetexZ with
zero trans fats. The high ratio shortening will avoid
the greasy feeling you get with shortening. It can be
a little hard to find but if you have a decorating store
or a restaurant supply you may have success. It is even
available online. The shortening will usually come in
a 50 pound box so you might want to find a friend to
share with. In keeping with the subject of fats, there are
also different types of butter with various levels of fat,
salt and coloring. Simply changing the type of butter
you are using will change the end result of your icing.
Keep in mind your weather will have an effect on the
recipe you use. In the winter you may want to increase
the amount of butter, decrease both the shortening and
the powdered sugar. The powdered sugar is reduced
to keep the icing to a point where it will crust but not
crack. If your icing cracks easily you have too high of a
ratio of sugar to fat.
An obvious change you can make is the type of
flavoring you use. I tend to be a purist and only use
vanilla in my regular buttercream icing but there are
many options for flavoring. Taking a look at vanilla, we
have several choices; clear vanilla, artificial vanilla, pure
vanilla, double strength, powdered, vanilla sugar, vanilla
paste and the list goes. Upgrading to a better vanilla
is a great step. There are many other flavorings used
in buttercream; oils, purees, liquors, emulsions just to
name a few. Experiment with adding a new flavor next
time you make a buttercream but remember a little
goes a long way. Do you add salt to your icing? Try it,
you might like it! Here again, a little will do.
Ganache is an absolute favorite of mine when it comes
to frosting. Have you ever iced a cupcake with a
whipped ganache? Yum! Ganache is basically a mixture
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of chocolate and cream in varying ratios. You can ice
your cake with a firm ganache that will be covered with
fondant by using a ratio of 1.5 pounds of chopped
chocolate to 8 oz. of heavy whipping cream. If we go
to the other extreme, use a ratio of 12 oz. of chopped
chocolate to 14 oz. of heavy whipping cream for the
whipped cupcake icing. For both recipes, chop the
chocolate, (a food processor works well) bring the
whipping cream to a boil and pour over the chocolate.
Give the mixture one stir and then let it sit for a
minute to finish melting the chocolate, then use a whisk
to emulsify the mixture. To ice the cake with ganache,
let the ganache cool and then apply with a spatula.
For the whipped ganache version, place the ganache
in a refrigerator until the mixture is chilled but still has
some movement. Place in your mixer with the whip
and mix on medium speed until the mixture looks like
whipped cream (watch it very closely it will over-whip
easily). Often butter or flavorings will be added to
ganache. An added note: did you know if you rinse
your pan with water before boiling the cream, the
cream will not stick to the bottom of the pan?
It’s funny that we often think of the American’s being
the modern masters of buttercream and our Australian
and European friends for being the modern masters of
royal icing and fondant. However, let’s take a look at
these favorite buttercream recipes from our European
friends: Italian, French and Swiss If you have never tried
any of these types of buttercream, it is time!!! You are
missing out! Please note all three of these recipes will
need to be refrigerated and do not crust, but it is worth
the effort.
Italian Buttercream
16 oz (450 g) granulated sugar (scant 2 cups)
4 oz (112 g) water (scant ½ cup)
8 oz (225 g) egg white at room temperature (about 5)
20 oz (562 g) butter at room temperature (4 ½ sticks)
1 tsp. vanilla
Optional: to make chocolate add 10% of total weight
in melted (but not hot) dark chocolate. Add a small
amount of icing to chocolate first and blend, then add
back to buttercream.
Place egg whites in a grease free bowl and beat to a
fairly stiff peak using the whisk attachment. At the same
time, heat sugar and water to 240°. Use pastry brush to
wash down sides if there is sugar on the side of the pan.
Turn mixer to medium-low speed and stream in the

syrup taking care not to let the syrup splash on the side
of the bowl (this will make sugar crystals in your icing).
Continue to mix on medium speed until bottom of bowl
has come to room temperature (this may take up to
15 minutes). Slowly add the butter cut into pats, waiting
for the last butter to become incorporated before
adding more. Continue to blend until icing becomes
light and smooth. This icing will fool you. It will look
like it is not going to come together and then all of
the sudden it is perfect, be patient. Add 1 tsp vanilla.
Use immediately.
To re-whip chilled frosting: take a small portion of
icing, place in the microwave until liquid. Beat into
chilled icing.
French Buttercream
12 oz granulated sugar
2.4 oz water
3 oz egg yolks at room temperature
16 oz. butter at room temperature
1 tsp. vanilla
Place eggs in a bowl and using a whisk attachment and
beat until they are thick and very light. At the same
time, heat sugar and water to 240° (do not exceed or
reduce temp). Use pastry brush to wash down sides
if there is sugar on the side of the pan. Turn mixer to
medium-low speed and stream in the syrup taking care
not to let the syrup splash on the side of the bowl (this
will make sugar crystals in your icing). Continue to mix
on medium speed until bottom of bowl has come to
room temperature (this may take up to 15 minutes).
Slowly add the butter cut into pats, waiting for the last
butter to become incorporated before adding more.
Continue to blend until icing becomes light and smooth.
Add 1 tsp vanilla. Use immediately.
Swiss Meringue
8oz (227g). egg white at room temperature (2parts)
12oz (340g) granulated sugar (3 parts)
16oz. (453g) butter (4 parts)
1 tsp. vanilla
Place egg whites and sugar in a mixing bowl that can
be used over a double boiler and used for beating
the icing. Over double boiler heat until sugar dissolves
completely to about 110°. Stir gently to avoid
incorporating air as this will help sugar dissolve.
When sugar dissolves, remove from heat and beat
to stiff peak. Slowly add butter in chunks until
completely incorporated.

bowl – all the way to the top but not overflowing. The
only part of the paddle you should be able to see is
the shank connecting to the mixer. Run your mixer on
medium speed for 3-5 minutes and magically you will
have super smooth icing. This will even work with royal
icing. We don’t usually need that much royal – but it
will work regardless.
To make this article complete I could not leave out
Cream Cheese Icing or the traditional Red Velvet Cake
Icing. I have to admit I’m not a fan of Red Velvet Cake,
but the icing is divine.
Cream Cheese Icing
8 oz. package of cream cheese (room temperature)
1 stick of butter (room temperature)
1 lb of powdered sugar
1 tsp. vanilla extract
Mix the cream cheese until smooth and then add the
butter, combine. Add the sugar and vanilla and mix
until fluffy.
Classic Red Velvet Icing
1 cup whole milk
¼ cup flour
1 tsp. vanilla
1 cup butter
1 cup granulated sugar
The milk and flour are mixed and cooked to a paste
consistency. To do this without any lumps place the milk
and flour in a microwave safe bowl and mix well with a
whisk. Cook in the microwave stirring well with a whisk
every 30 seconds until the mixture thickens almost to a
paste (this took about 2 ½ minutes in my fairly powerful
microwave). Let the mixture cool to room temperature
and add the vanilla.
In a mixing bowl cream the sugar and butter, beat
until fluffy. Add the flour mixture a little at a time and
mix thoroughly.
I hope I have challenged you to take your icing to
the next level - or at least get a little creative.
Happy decorating!
Special thanks to Suzanne Daly, Director of the Baking
and Pastry Program at Madison Community College
for help with the Italian Buttercream recipe and to
Mary Jo Dowling for the microwave tip on the Red
Velvet Cake Icing.

Are you looking for a super-smooth buttercream? This
fool-proof method can be used with any icing. Place
your icing in the mixer using a paddle, now fill up the
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Omaha, NE 2015

Convention Cakes
Flower Cakes
1.

JoAnn Gannon, KS
Three-tiered stacked button cake.

2.

Sunny Lee, IL
This cake is a gumpaste anemone
on a plaque.

3.

Jessie Bostick, IL
My sister and I made this floral
arrangement. The flowers are made
of wafer paper mounted on floral
wire, painted & shaped with colored
water. The vase is a carved dummy
covered with American buttercream
and textured with a cake comb.

4.

Rosalynne Rogers, MO
Fondant covered and decorated to
look like antiqued Bas Relief. Attached
appliques and molds of varying texture.
Painted with petal dust mixed with
lemon extract it was left to dry and then
subsequently I removed the paint to
leave an antique look.

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

b

Flower Cakes
1.

Hannah Scott, IN
Two-tiered stacked wedding cake
covered in fondant and sponge painted
with food coloring. White daisies made
with gumpaste and filled with royal icing
centers. Royal icing piped ball border
and silver color flow letter for cake
topper. Accents of silver luster dust.

2.

Diane Gibbs, MD
Cake was covered with pink fondant.
Molded lace was added to the bottom
with molded pearls to accent. Flowers
are made of gumpaste and include
roses, clematis, freesia, fushias,
hydrangeas and smaller filler flowers.

3.

Karen Garback, OH
Eight-inch dummy covered in
fondant. All piping in royal icing.
Wafer paper flowers and accents
using edible print pieces mounted
on fondant underpinnings.

3
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ICES 40th Anniversary Cake:

A Tribute to States, Provinces, and Countries of ICES members
Jo Ellen Simon, CMSA, Omaha, NE

The cake display took me 4 years to make
(in my spare time). I decided to honor our
members with their states, provinces, and
countries flowers. A lot of research was
done on the flowers and I had to take some
liberties, for instance Indonesia has 3 flowers
and one is about 3 feet across (see photo). I
only had a 4-inch square area for each state,
province and country. There were a total of
114 gumpaste flowers.
The display was 8 feet tall and 7 feet long.
(Notice the photo of the man looking at
the cakes). My husband helped me figure
out the sizes and proper placement of the
cakes. He built an 8-foot long and 12-inch
tall table for the display to sit on. To make
transporting everything easier, the table
was in 2 pieces and assembled on site.
He also made a plywood bridge to exact
measurements to fit into the top tier of
the bottom cakes. Then the plywood bridge
pattern was taken to a Plexiglas® company
in town so they could make the nearly
invisible bridge.
I had special boxes made for each stack
of cakes. I use the same style of boxes to
transport cakes when I go to a competition.
I measure the size of the cake base and how
tall the cake is and then I have the package-mailing store make
the box with a top lid and one side that can fold down for easy
removal of the cake. This method works VERY WELL and is
safe. It took three men an hour and a half to load everything into
two vans with no room to spare. After arriving at the convention
center, it took four people three hours to assemble the display.
Each cake was 6 inches tall with a 4 inch spacer so there would
be room for the flowers. Covering the fondant cake stand and
the bottom tiers was a real challenge. My pastry table in my shop
is only 30 inches across so I had to set up a 48-inch round table
in a larger room in my home where I had more room to work.
I rolled out the fondant and then rolled it up on a long piece of
PVC pipe used for plumbing that you can buy at any hardware
store. This method worked very well. For the side decorations,
I used a very large and long mold on four cakes. The other
patterns I designed myself.
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Daniel Corpuz: An ICES Rising Star
Daniel Corpuz, Staten Island, NY

Daniel Corpuz is the owner of One Baker’s Cakes by Daniel
Corpuz on Staten Island, New York. Unlike many other
entrepreneurs, however, Daniel is a seventeen year old high
school senior. He has been in the industry for over five years,
taking classes at the International Culinary Center in
Manhattan, New York. What is even more surprising is that
Daniel found his passion for cake decorating when he was
thirteen merely by channel surfing. He began by creating
cupcakes which became an early hit with his friends and family.
Before long, Daniel became
enthralled by the elaborate cakes
that he saw on television. He
learned many of the techniques
that he uses through videos and
tutorials online. Over the past
few years he has expanded his
knowledge on how to create
multi-tiered cakes and detailed
showpieces. Daniel has chosen
the media of sugar flowers and
chocolate showpieces as his
media of choice, which are the
main techniques of many of his
classes at various cake shows and
cake supply stores.
Daniel was only truly exposed to the
industry when he attended and competed in his first cake
show, the National Capital Area Cake Show in 2013. He
entered two pieces in the teen division in which he took
home a first place. Since then, he has competed in
numerous cake shows including the New York Cake Show,
Great American Cake Show, and Garden State Cake Show.
As shows passed Daniel advanced the ranks of divisions
landing him in the semi-professional division, winning over a dozen first place
ribbons and even beating Norman Davis’ pastillage piece when he won “Best in
Division” for his chocolate showpiece at the 2014 National Capital Area Cake Show.
Along with running the business and competing Daniel furthered his
involvement in the industry by teaching his first class at the 2014 National Capital
Area Cake Show in Fairfax, VA. He taught his “Sugar Flowers from Florida” class
in which students learned how to create a sugar Southern Magnolia and Cattleya
Orchid. Daniel, for now, will stick to his current list of classes that he has taught
which include his “Chocolate Showpiece” class, “Asian Wedding Cake” class, and
“Spring Sugar Flowers” class. But he assures us that there will be a new set
of classes coming soon.
For now, Daniel is continually working on his academics. In August, Daniel was
accepted into the Culinary Institute of America for the college’s Baking and Pastry
Arts and Baking and Pastry Arts Management Programs. He intends to graduate
with degrees in both Pastry Arts and Business, but more importantly with the skills
to continue his career in the industry and build up his business.
18
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ICES Board Of Directors
Special Meeting Webinar Motion Recap
January 5, 2016

ICES Junta Directiva Reunión Especial
(Minutos de la Teleconferencia)
Enero 5, 2016

Motion #1 – Move that the Board of Directors approve a
one-time extension of the current BlueSkyz, Convention
Registration Contract to bring it back in sync with Bid
Request rotations for Newsletter publications. The
Contract will be extended from December 31, 2016 to
August 31, 2017. CARRIED

Moción 1: Proponer que la Junta Directiva apruebe
una extensión del presente contrato de Registro de
Convención de BlueSkyz, para traerlo en sincronía con
rotaciones de Petición de Oferta para las publicaciones
del Boletín. El contrato se extenderá de Diciembre 31,
2016 a Agosto 31, 2017. Moción Aprobada.

Motion #2 – Move to approve $600.00 for travel
reimbursement for the ICES Marketing Specialist to
attend the annual ICES Convention and Show to handle
on-site marketing. CARRIED

Moción # 2: Proponer aprobar $ 600.00 para reembolsar
gastos de viaje para la Especialista de Mercadeo de ICES
para que asista a la Convención y Show anual para el
manejo de mercadeo en el sitio. Aprobada

Motion #3 – The Budget & Finance committee moves to
change the following code: 6765 Allotment funds: Reps
Annual Member ship allotment Expense to read, 6755
Allotment funds: Reps Annual Membership allotment
Expense. CARRIED

Moción # 3: El comité de B & F proponer cambiar el
siguiente código: 6765 Fondos de Asignación: Gastos de
Membresía Anual de Representantes para que lea, 6755
Fondos de Asignación: Gastos de Membresía Anual de
Representantes. Aprobada

Motion #4 – Move to accept the New Vendor Payment
Plan contract for Vendor Application and Contract for
Booth Space (Form 136 – Created 01/1016) and the
accompanying Excel Spreadsheet as presented. CARRIED

Moción # 4: Proponer aceptar el Nuevo Contrato del Plan
de Pago de vendedor para la Aplicación y Contrato para
espacio de Puesto de Venta (formulario 136- Creado
02/2016) y la hoja adjunta de cálculos de Excel tal como se
presenta. Aprobada

Motion #5 – Move that ICES make information available
on the Members Benefit page pertaining to the use of 3rd
party travel insurance to the Annual ICES Convention and
Show as well as the ICES Midyear. CARRIED
Motion #6 Move to adjourn. CARRIED

Moción # 5: Proponer que ICES provea información
disponible en la página de Beneficios de Miembros
relacionados con el uso de seguros de viaje a la
Convención Anual de ICES al igual que a la reunión de
Medio Año de ICES. Aprobada
Moción # 6: Proponer el cierre de la reunión. Aprobada

Which airport should I use when
traveling to Mobile?
That depends on which one best fits your travel
plans and budget. Here are approximate travel
times to our host hotels and convention center
from the most commonly used airports. To help
find the best flight prices, we'd like to suggest
using the price alert option on one of the major
travel website sites; Kayak, Priceline, Travelocity,
Orbitz, Trivago and Hotwire.
Mobile Regional Airport – 45 minutes
Pensacola Regional Airport – 1 hour
Gulfport-Biloxi International Airport – 1 hour
Louis Armstrong New Orleans International
Airport – 2 hours

...and Caring
Dianne Gruenberg lost her husband Jim unexpectedly
on February 2. They were married for 27 years and he
was one of Dianne’s biggest fans of her involvement
in the sugar arts. Dianne has been a loyal member
and supporter of ICES for years. She’s an approved
teacher and faithful vendor. Expressions of sympathy
may be sent to Dianne at 6285 Golf Lakes Ct. B Bay
City, MI 48706.
Carol Bersch's father passed away on February 3,
2016. Carol is a local show director from Washington
state working with Diane Gibbs on the 2017
Spokane ICES Convention and Show. Your thoughts
and prayers are greatly appreciated. You may send
expressions of sympathy to: Carol's Cake Designs
LLC, Carol Bersch, Owner, 2016 Main Street,
P. O. Box 2983, Ferndale, WA 98248.
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Book Review: "Piping on Cakes"
Debra Ramsey, CT

Much to my surprise, I highly recommend this book! Of
course, Christine Flinn covers the traditional information.
How to make royal icing, use the nylon knee-high hose
method, how to form piping bags from parchment paper,
etc. Being from the UK, she provides a (nonalcoholic)
fruit cake recipe using the metric system, and kindly
giving USA readers the measurements we are accustomed
to. She also includes a little lesson on which tips (nozzles)
to use to achieve the correct size lines you will need for
the projects she presents throughout the book. Christine
shares techniques on how to cover a cake, make lace
pieces and other piping techniques.
At one point, I turned a page and what a surprise! After
going through all the preliminary information needed
to do the projects, this book comes to life! The cake
designs are very creative and enticing (yes, even to me).
I also found the basic techniques were expanded upon
to create some very modern styles and effects. Not only
are the tutorials extremely detailed and easy to follow, all
the photos are of Christine during the actual decorating
process. Quite often, in books and magazine tutorials,
the hands you see are those of a model posed in the
correct position while the photographs are being taken.
But not in this book. Christine has gone above and
beyond, providing us with very detailed, easy to follow,
photographs of her work. And don't worry…the explanation
for each step of each technique is fully explained.
Let's take a peek inside, shall we? When you think of a
flower border, what comes to mind? Well, for Christine,
it looks like this…beautiful assorted flowers that use
techniques I think I can actually do!
Another cake tutorial
that actually fascinated
me is the Indian style
cake pictured on the
right. It looks difficult,
but the tutorial is so
simplified and extremely
detailed that I can't
wait to give it a go!
This style of cake has
recently increased in
demand. In addition to piping, there is work done with
inlays and piping with modified fondant, which can be
very helpful and applied to many cake designs. This is
another technique I'm looking forward to doing. It will
20

ICES Newsletter / March 2016

take a little time,
but Christine has
made it
very doable.
Have you tried
pressure piping
to make flowers?
Christine does
a wonderful
tutorial that
combines
pressure piping
with the brush
technique used
for brush
embroidery. This
combination of
techniques can
be used on many
different flowers.
Of course, any
good book on
piping is bound to
include the art of
overpiping. This section is just incredible! There is page
after page explaining this gorgeous technique. And there
are step-by-step close up photos aplenty!
All in all, I have to give this book a definite “thumbs
up” for the techniques and excellent, in-depth and
thorough tutorials!
About the Author
Christine Flinn has been a professional cake decorator
for many years. She is a long time member and
Approved Demonstrator of the British Sugarcraft Guild.
In the UK, she is known as one of the most highly skilled
in royal icing (although I believe many of her piping
techniques can also be applied to buttercream). In the
Foreward of this book is a testament of praise written
by world renowned Royal Icing Master, Eddie Spence.
Christine often travels throughout the UK, USA, Australia
and Italy, running workshops and demonstrations.
Thank you to Christine Flinn and Search Press Limited
for giving us permission to review the book. For more
information on how to order this book please go to
http://www.search-press.com/book/9781782212379/
piping-on-cakes.

Meet the Board: Janette Pohlman
I am Janette Pohlman, and I was married 55 years to my late husband, Wilbur. He was
my biggest cheerleader. We lived on a 496 acre farm in central MO and have 3 children,
all are cake decorators and 2 are ICES members, 2 have shops and one helps me. I have
11 grandchildren, and 10 have been 4-H cake decorators winning many ribbons.
I have always loved cake decorating and artsy things. I decorated my first wedding cake
in 1968 following directions in a Good Housekeeping magazine. I loved it and started
making cakes for my children and my parents’ 25th anniversary. That started the ball
rolling. I was self-taught until I had the opportunity to stay with my cousin and take
a class from a California lady. I jumped at it and what surprise! The lady was Edith
Gates, teaching Lambeth. That was a real rude awakening. The class was 2 weeks long
and WOW what a class. I got sugar under my nails and in my blood. Next I studied figure
piping under John McNamara and South African wing work and English encasement
under Betty Newman May. They were pushing a new organization called ICES. I could
not travel that much so did not join. We added a state inspected shop to our home in 1972. I traveled an hour radius teaching
cake decorating at adult education classes, night classes for stores and Wilton classes. Cake supplies were difficult to come by so
I opened a bakery/supply store and school in 1979. I joined ICES in 1982 and have only missed a handful of conventions. I have
served as treasurer and State Rep for MO, demonstrated many times at convention and served on Convention Committees for three
conventions. I have been a 4-H cake decorating leader for over 30 years and love working with the youth. During my years at the
shop I took several other classes: gumpaste from Josepha Barloco, figure piping and sculpting from Roland Winbeckler, rolled
fondant and gumpaste from Geraldine Randlesome and pulled/blown sugar from B. Keith Ryder. It has been very interesting to see
how cake decorating has evolved and continues to grow and change. A year does not go by that I do not learn something new. I can
hardly wait to see what new techniques are coming up.
I completed my circle by bringing my shop back home in 2007. I continue to make wedding cakes but limit it to two per week.
My son and I have a website where we sell silicone molds that we manufacture and are working on new items to add to the site.
Together we created what we call edible taxidermy kits to help decorators make sculpted cakes.

Bidemi Anslem-Bidokwu
Nigerian Representative
Bidemi Anslem-Bidokwu was an accountant. Her passion for cake making and
decorating prompted her to leave her job to pursue her dream of being a sugar
artist. She is self taught, but decided to upgrade her skills. She was tutored by
renowned sugar artists amongst whom are Ildo Nicollelo, Julie Bashore, Marcela
Capo, Dalila Cabritas, and Siku Adewuyi.
She runs Cakes Et Al, an outfit renowned for making high quality and beautifully
crafted cakes. She joined ICES Nigeria in 2008 and has served as publicity director
(2008-2012) and as rep alternate (2012-2015). In June 2015, she was unanimously
nominated for the position of rep and was voted in unopposed.
Bidemi has taken part in various exhibitions and competitions. She came in second for
the best cake display at the Nigeria Cake Expo 2008 and was winner of the wedding
cake competition in 2011. She is a seasoned instructor/demonstrator and has judged
various cake shows in Nigeria.
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Do You Want To Be
A Show Director?
ICES is looking for qualified individuals who
are willing to give of their time to chair the
Little Rock, Arkansas ICES Convention and

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

Show in 2019.

Vendor Bucks Update

The qualifications for a Show Director are:

Don’t miss your chance to win! We’re looking forward to
helping you shop till you drop.

• Show Directors must be members in good
standing for at least two years immediately
preceding their nomination, and must have
attended at least one Midyear and at least
two previous conventions. (3/05 - #16) You
must not let your membership lapse as that

We have $5,000 in ICES Vendor Bucks to give away, and
it’s a piece of cake to be eligible for a chance to win some
of the bucks. But first, allow us to tell you a little bit about
how this works.
1.

$1,000 in ICES Vendor Bucks will be given away in
Spokane, Washington during ICES Baker’s Bingo
after dinner on Saturday evening of Midyear Meeting
weekend.

2.

$4,000 in ICES Vendor Bucks will be given away
through daily drawings during the 2016 Alabama
ICES Convention and Show! Just showing up as a
paid, registered attendee makes you eligible to win
some bucks. (Winners will be drawn daily from
hospitality bag tickets that have been turned in at
our hospitality booth.)

3.

ICES Vendor Bucks will be given away in increments of
$25.00 and must be spent entirely at a single vendor
booth. Change will not be given.

4.

ICES Vendor Bucks will be valid for use at all vendor
booths during the 2016 Alabama ICES Convention
and Show.

5.

All ICES Vendor Bucks will expire at 5:00 pm CT
Sunday, August 7, 2016.

will be grounds for immediate removal.
• No current or future Show Director can run
for the Board of Directors until they have
completed their duties as a Show Director.
(3/11, #32)
• No sitting Board Member may be appointed as a Show Director. (3/11, #69)
• A contract person may be elected to be
a Show Director if there is no conflict of
interest in the job duties and if the contract
person meets the requirements for being a
Show Director. (3/05 - #15)
• If a State Representative is elected to be a
Show Director, the State Representative may
complete his or her Representative term if
the term is one year or less. (3/05 - #14)
Contact Cindy Marshall at convention@ices.org
for an application or if you want any
further information.

Are you looking for a beach experience?
The beaches of Daphne and Fairhope are only 20-30
minutes from Mobile, Alabama!
The beaches of Gulf Shores are only 90 minutes
from Mobile!
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My Experience as the 2013 KY Show Director

I

Leigh Sipe, KY

n October 2010 Linda Fontana, the Convention Liaison
called to inform Geraldine Kidwell and I that we were
chosen to be the Show Directors for 2013 ICES Kentucky
Convention and Show. We thought that with the show date
being that far out that we had plenty of time to get organized and
there would be nothing to do. Wrong! We found out time was
wasting and we had to get on the ball.
Our first task was to choose a Show Advisor. We asked Fran
Wheat to do the honors and she accepted. Next was to form the
show committee. Everyone told us that who you started with,
was not necessarily who you ended up with. We found that to be
true. Many committees started with us, but for various reasons,
situations came up that were beyond their control and they had
to step down. Despite the changes, we ended up with a wonderful
group of committee chairs.

Next was our logo. Well, there is an old saying “everyone has
their own opinion”. After Geraldine designed many logos that the board did not approve, Mary Jo Dowling came to the rescue and
designed the logo that we used. Then came the show shirts. As Show Director, we immediately came up with Kentucky blue.

To help our committees be familiar with what their jobs were going to be, we gathered up past-show reports for committees and
sent them to each chair. The NC Convention and Show soon rolled around and we shadowed the Show Directors, Kathy Scott and
Francie Snodgrass, as much as possible to learn their job. While we were there, we decided to purchase the racetrack used for their
show cake and use it for the Kentucky show. Not knowing what to exactly do with it, our Show Cake Chair convinced us she would
put it to good use.

The minute after the Reno Convention and Show was over we launched our show web site. Once Geraldine and I arrived back in
Kentucky the FUN began. Calls started coming in about the KY Convention and Show and off we went. In 2010, Geraldine and
I created, with the help of our KY state members, a life-size horse cake for the World Equestrian Events held in the exact location as
our 2013 KY ICES Convention and Show in Lexington, KY. Not having anything else to do, we recreated the life-size horse using
the same framework as before. Linda and Sierra Shonk, Mike Terry,
Geraldine, and I worked on the project in May 2013. We elected to
do it out of fondant, and to boot, we added a life size jockey holding
red roses for the Kentucky Derby winner “Sierra Sprit”. The project
was done in the Stringers studio where they took video of the whole
construction process and put it live on the web. Their studio was
about two hours away from the Convention Center. Now the real
problem was how to you move a life-size dummy cake horse
without any damage to it. After Geraldine and I worried about it for months our families simply rolled it up on the rack, lowering
the head so the ears would not fall off and strapped it down. Once we arrived at the convention center the horse was unloaded by
12 men by simply handling the horse and lowering it down. We put rollers underneath the bottom of the display and took a rope
and pulled it in the convention site right where it stood three years before. The jockey was placed next to the horse at 2:00 am on
Tuesday morning and our second show cake was completed.

With ICES you make friends, grow
closer, and learn a lot about cake
decorating all at the same time.

The convention went as smoothly as possible, right down to the last detail. Our 3½ years of planning every move was a success.
Sunday night was one of great relief and sadness. Just like a mother of the bride, you spend so much time planning your daughters
wedding and once it is over the only thing you have to do on Monday morning is return the items you rented. Then it hits you: “
what do I do now?" We still had to do the final report for our Midyear Meeting, but then we were done.

Geraldine and I were great friends when we started but our friendship grew greater every day. With ICES you make friends, grow
closer, and learn a lot about cake decorating all at the same time.

I would like to thank the 2010 ICES Board for having the confidence in us to appoint us Show Directors. I would also like to thank
the committee members for making the show a hit. Without them we could have not put on the show. We thank our families for
making the sacrifices they had to endure for all those years, and Fran Wheat for allowing us to vent. But most of all I would like to
thank Geraldine for being the best co-Show Director a gal could have. Just like a horse race, we had the ride of our life and crossed
the finish line!
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2016 Mobile ICES Convention and Show
2016 ICES Convention Demonstrations –
Tentative Schedule
Wednesday, August 3, 2016
Time

Demonstrator

Title

8:30 AM

Certification Candidates

Certification Test Viewing

Thursday, August 4, 2016
Time

Demonstrator

Title

9:00 AM

Cherryl Kemp

Easy 3D Clutch Purse

9:00 AM

Theresa Parkins **

Sweet Icing Toile

9:00 AM

Martha Hebert Becky Guidry

Mini Wedding Cake Showdown

9:30 AM

KellyLance, CMSA **

Fishing with Friends

9:30 AM

Melanie Judge, CMSA

Hook, Line and Sinker – How to
attract, book and follow through
with the client

11:30 AM

DianneGruenberg **

Lisianthus and Silver Dollar Flower

11:30 AM

Tim Pohlman

Coral Under the Sea

Saturday, August 6, 2016

11:30 AM

Lucinda Larson

Beautiful Buttercream Roses

Time

Demonstrator

Title

12:00 PM

Beth Parvu **

Cattleya Orchids

8:30 AM

Nicholas Lodge **

12:00 PM

Sandra Frezza **

Teddy Bear Cake Topper

The Camellia - The Stunning
Alabama State Flower

2:00 PM

Barbara Evans, CMSA **

Lace Techniques

9:30 AM

Mari Senaga **

Chocolate Cattleya Orchids

2:00 PM

Diann Gruenberg **

Quilled Monograms

9:30 AM

Ximena Sempertegui

2D Flowers as a 3D Effect

2:00 PM

Loretta Juskiw

Hand Mold a Leprechaun

10:00 AM

Tim Pohlman

3D Armatures for Cakes

2:30 PM

Bob Johnson

Spray of Sequined Flowers

10:00 AM

Autumn Carpenter

Delightful Cupcake Toppers

Rosalind Chan, CMSA **

Buttercream Vase and Flowers

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

2:30 PM

Sojaida Peña Cabrita

Baby Dragon

1:30 PM

6:30 PM

Yvette Humbert

Jewelry in Modeling Chocolate

1:30 PM

Chineze Ibuoka

Large Flamboyant Rose Flower
with a Twist and Chinese Peony

6:30 PM

Sidney Galpern **

Holiday Isomalt

1:30 PM

Marilyn Bawol

Rag Doll using Flexique

6:30 PM

Kelly Lance, CMSA **

Crazy Quilt Design

2:00 PM

Janette Pohlman

Fish Out of Water

8:00 PM

Laura White

Tip & Tricks

2:00 PM

Pam Dewey

Cakes as Luggage

8:00 PM

Mari Senaga **

Certification Seminar

Friday, August 5, 2016
Time

Demonstrator

Title

2:00 PM

Titia McLuckie, CMSA

Tube Embroidery

2:00 PM

Carol Bova

Advanced Stenciling Techniques

2:00 PM

Barbara Evans, CMSA **

Wedding Cake Contracts

2:30 PM

Zane Beg **

Art of Shoe Making

2:30 PM

Gordon Miller

How to Maintain your KitchenAid
Mixer

6:30 PM

Katherine Van Der Biest

Vintage Pastillage Frame

6:30 PM

Beth Parvu **

Icing Lace Butterflies

6:30 PM

Donna Rorabaugh

Upgrade Your Gingerbread House

7:00 PM

Sherri Meyers

The Success & Growth of Small
Business – It's Not Always a Piece
of Cake

7:00 PM
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Royal Icing Cookies – Basic to
Beyond Beautiful!

Sunday, August 2, 2015
Time

Demonstrator

Title

9:30 AM

Sharon Yurvati

Chocolate Clay/Leather: Why your
Customers will Love It and you
will too!

9:30 AM

Steven Stellingwerf **

Basics of Buttercream

9:30 AM

Titia McLuckie, CMSA

Airbrushed Mariposa Lily

10:00 AM

Sidney Glapern**

Chocolate Showpiece

10:00 AM

Fab Five

Mystery Cake

12:00 PM

Steven Stellingwerf **

Miniature Fondant Gingerbread
House

12:00 PM

TBA

TBA

12:00 PM

Tricia Allen
Sammy Rodriguez

The Binder's OUT, the Boss is IN
and Beyond the Printed Icing Sheet

12:30 PM

Lucinda Larson

Creative Buttercream Borders

12:30 PM

Sheila Miller & Mari Senaga

Through the Judges' Eyes

August 4 – 7, 2016
2016 ICES Convention Hands-On
Class – Tentative Schedule
Wednesday, August 3, 2016
Time

Demonstrator

Title

6:30 PM

Shaile Socher **

Pink Cymbidium Orchid

6:30 PM

Osires Barbosa (Oss) **

Piping in Alabama

The Sad News of
“Someone Else”
Submitted by Jack Freisinger, NM in 2010
Reprinted with permission of original author

Thursday, August 4, 2016
Time

Demonstrator

Title

9:00 AM

Keith Ryder, CMSA **

Painting on Fondant

9:00 AM

Mary Beth Lohmueller

Small Cakes Big Impact

10:00 AM

Julia Cullen, CMSA

Playful Kitty

10:00 AM

Jennifer Dontz **

Woodland Wonders

1:00 PM

Nelly Pereira de Perez

Ilusión Óptica

1:00 PM

Sheila Miller, CMSA **

Brushed Embroidery with Eyelet
Trim

2:00 PM

Ruth Rickey ,CMSA **

The Art of Dusting Gumpaste
Leaves

2:00 PM

Joan Pinto

Sunflower, Gerber Daisy, &
Philaneopsis in Wafer Paper

5:00 PM

Nicholas Lodge **

Lily of the Valley & Stephanotis

5:00 PM

Lorena Frías Hernández,
CMSA **

Stenciling

Friday, August 5, 2016
Time

Demonstrator

Title

6:00 PM

Norman R. Davis,
CMSA **

Cute Baby Shoe

6:00 PM

Dalila Cabrita **

3D Cookie Purse or Handbag

6:30 PM

Robert Haynes

English Meadow Buttercup

6:30 PM

Reva Alexander-Hawk

Fantasy Flowers

Saturday, August 6, 2016
Time

Demonstrator

Title

9:00 AM

Kathy Scott, CMSA **

Quilling

9:00 AM

Jo Ellen Simon, CMSA **

The Perfect Wafer Paper Rose

10:00 AM

Catalina Ortiz

Fondant/Royal Icing Plaque

10:00 AM

Vanessa Greeley, CSA **

South African Lace Wings

All demonstrations are one hour
(unless otherwise noted).

Can We Depend on You?
We’re sorry to have to report the passing of one of our most
valued members—Someone Else. Someone’s passing has
created a void in ICES, which will be hard to fill. Else had
been an active member for many years and could always
be counted on to do more than their fair share of the work
necessary to keep our organization running.
Whenever there was a job to do, a demonstration to put on,
or refreshments to be prepared, one name was on everyone’s
list: “Let Someone Else do it.” Whenever leadership was
mentioned, this kind, loving person was looked to for
inspiration as well as results: “Someone Else can take care
of that.” Someone Else served as a Representative and
was a Board Member for a time. It is common knowledge
that Someone Else was among the most tireless workers in
our group. Everyone just assumed that Someone Else would
always be there to step in and cover whatever duties needed
to be done.
Someone Else seemed to be superhuman at times. Were
the truth be known, everyone of us expected too much of
Someone Else. Regrettably, now we find that Someone Else
is gone and we are left to wonder, “What will we do?”
Someone Else has left us a great legacy in volunteering and
unselfish giving, and we surely will feel this void. Who will
step up to take Someone Else’s place? When you are asked
to help this year, remember we can’t depend on Someone
Else anymore.
Can we depend on you?

** ICES Approved Teachers
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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
July 26 – 29, 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.

Nancy Troche, PR
(Left) A pair of sugar
fondant heel shoe. 100%
edible shoes made with
fondant with tylose.
(Far Left) Made with three tier
cream cheese poundcake.
Cover with fondant and the
baby, flowers and butterfly
are made with gumpaste.

Jeniffer Santana
(Left) This is a holiday cake that
I made for my husband’s work
holiday part. It is 100% edible.
The cake was a simple vanilla
bean cake covered in vanilla
frosting. Even the ornaments
are chocolate truffles.
Meredith Ray, Jamison, PA
(Right) I just made this cake for
a get-together with family and
friends and I called it my "winter
solstice cake". My husband and
I got engaged ten years ago
in 2005 on the winter solstice.
Both tiers were covered in a blue
fondant and then I airbrushed
lightly with silver. Then I used
Claire Bowman's white cake lace
that I molded in her "crystal" lace
mat to wrap both tiers in delicate
lace snowflakes. The topper is
another delicate lace made with
Claire Bowman's pearlised white
cake lace and it is stiff enough
to defy gravity and stand up on
its own.
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