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Hello ICES Family,
Can you believe it is June already? Convention is just around 
the corner and I am sure we all have our checklist going to 
make sure we don’t forget anything.
I have already registered for convention and made my hotel 
reservations. Have you? I am also working on my display 
piece and finalizing the information to fill out on the Sugar 
Art Gallery display form. Remember, it’s due July 20th in 
order to be placed with all of your  fellow State or Country 
member’s displays. Have you purchased your ticket to the 
Shop Owners breakfast? This year’s speaker is Sherri Meyers 
and her topic is ADOPTING THE DIGITAL CULTURE IN THE 
CAKE INDUSTRY.  This should be a very interesting program 
and anyone can attend this breakfast.
Make sure you’ve booked your tour if you have the time. The 
USS Alabama and Bellingrath Gardens are two attractions 
you don’t want to miss since you’re right there in Mobile!
Remember if you’re unable to attend convention you can 
vote by Proxy or Absentee ballot. The proxy form was in the 
May issue of the newsletter and you can go on the member 
login portion of the website to download a copy. To request 
an absentee ballot contact Oleta Edwards nominations@
ices.org 
If you’ve been reading your Newsletters, you’ve seen from 
all the motions presented each month that your Board has 
been very busy. You’ll see additional motions in this month’s 
issue and in both the June and July issues before we meet 
in Mobile. Remember if you have anything to present to 
the Board in the form of a question or motion it must be 
handed in no later than first thing Friday morning prior to 
the General Membership Meeting to be considered for 
discussion.
Remember that July 2nd is the closing of online registration. 
If you missed the Early Bird pricing, you’ll want to take 
advantage of this last opportunity to register online. After 
that all registrations will be onsite only.
To all our Fathers out there, Happy Father’s Day!
As an ICES Family member your support of the organization by 
helping the Membership grow and having great attendance at 
Convention is just a part of this Team working together.                                                                                     
Till next month,

Fran Wheat 
President, ICES

Querida familia de ICES:
¿Pueden creer que ya estamos en junio? La Convención está 
a la vuelta de la esquina y seguro que todos tenemos una lista 
de lo que tenemos que hacer para asegurarnos de que no nos 
olvidemos de nada. 
Se han inscrito ya para la Convención y la reservación del hotel, 
preparando su pieza de exhibición y  llenando el formulario para la 
Galería del Arte del Azúcar, recuerde que  debe ser recibido antes 
de Julio 20, para colocar las piezas de exhibición  con todo el resto 
de miembros de su estado o de su país. ¿Ya compro su boleto 
para el desayuno de propietarios de tiendas? Este año el orador 
es Sherri Meyers y su tema es  LA ADOPCIÓN DE LA CULTURA 
DIGITAL EN LA INDUSTRIA DE LA TORTA.  Este es un programa 
muy interesante y cualquiera puede asistir a ese desayuno.
¡Asegúrese  de que si tiene usted  tiempo reserve su excursión  a 
la Fragata  USS Alabama  y a los Jardines de Bellingrath que son 
dos atracciones que no debe perder de ver  ya que esta en Mobile!
Recuerde que si usted no puede asistir a la Convención usted 
puede votar por Poder o por Voto Ausente. El formulario para 
votar por Poder está en la edición de mayo del Boletín de ICES 
o puede entrar en la página web  de miembros y obtener una 
copia. Para obtener una boleta  de Voto Ausente contacte a Oleta 
Edwards nominations@ices.org. 
Si usted está leyendo sus Boletines de ICES  verá que su Junta ha 
estado muy ocupada con todas las mociones presentadas todos 
los meses. Usted va a ver mociones adicionales en la publicación 
de este mes y en las de Junio y Julio, antes de que nos reunamos 
en Mobile. Recuerde que si usted desea presentar  una pregunta 
o moción a la Junta  debe ser entregada no más tarde  del viernes 
por la mañana antes de la reunión general de miembros para que 
pueda ser considerada para su  discusión.
Recuerde que el 2 de Julio será el cierre del registro. Si usted no 
ha hecho su reservación  con el pecio de reservación anticipada 
usted debe tomar ventaja de esta última oferta antes del cierre, 
después todos los registros serán solamente en la Convención.
A todos nuestros Padres que estén ahí  Feliz Día de los Padres. 
Como miembros de la familia de ICES su apoyo a la organización 
para ayudar al crecimiento de la Membresía y tener una gran 
asistencia a la Convención es sólo una parte de Equipo trabajando 
juntos.
Hasta el próximo mes, 
 

Fran Wheat 
President, ICES

Letter from the

President
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The mission of the  

International Cake Exploration 

Societé (ICES) is to preserve,  

advance and encourage  

exploration of the sugar arts.  

ICES promotes and provides  

opportunities for continuing  

education, development  

of future sugar artists, and  

enjoyment of the art form  

in a caring and sharing  

environment.

ICES
Mission Statement
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Tree Trunk Cake
Melanie Judge, CMSA, Land o Lakes, FL

1. Ice cake with buttercream and  
top with a round disk of brown 
fondant the same size as the cake. 
Using a Dresden tool, score the 
fondant disk in a circular pattern  
to resemble annual growth rings 
on a tree trunk.  
 
 

2. Arrange lumps of fondant around 
the base of the cake and smooth 
the edges so they slope natu-
rally down to the cake board and 
against the cake. These will be 
covered with fondant so don’t be 
overly concerned with how they 
look or the color you use.  
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3. Create a marbled look with varying shades of brown 
fondant.  Roll it into a sheet, approximately the 
height of the cake plus 5 inches. The width is not 
important as you can add pieces later without a 
noticeable seam. Press the sheet against the side 
of the cake, and smooth it down over the lumps of 
fondant on the board. 

4. Using modeling tools, score the fondant to add 
texture and character to the tree bark. 

5. After the sides have been scored to your liking, 
press down around the top edge of the bark to add 
texture there too. 

6. Roll another sheet of marbled brown fondant and 
place it on the cake in the same way.  Repeat steps 
2-5 until the entire cake is covered with textured 
fondant. Since you are texturing the fondant, the 
seams between fondant sheets will be camouflaged.

7. To add a knot or growth point to the trunk, add a lump of fondant to the side. Texture this lump the same way, 
allowing the fondant to pull and blend into the bark of the trunk. 

Article continues on next page. 
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8. Now we’ll add depth, color, and life! I happen to 
love these colors from Ruth Rickey’s petal dust line, 
but any dusts you have will work. 

9. Start by using a dry brush and adding an ivory dust 
to the areas on your trunk that stick out the most. 
Those will be the ones to be hit by the light the 
most so you want to highlight them. Then go back 
and darken the areas that have the deepest grooves 
with a deep brown color. These are in the shadows 
so we’re just enhancing those shadows.   

10. Go back with your mid-tone browns and randomly 
add color to the trunk. You can see here, I used 
these mid-tones to bring out some more shadows 
around the roots and the deepest grooves. Also, 
paint large areas with a warm brown dust to bring 
the trunk to life.  

11. Last, go back with a very dark brown and forest 
green color to give the trunk character. Follow some 
of the lines scored into the fondant and add some 
areas of deep green. Don’t forget to shade under 
the knot you created.  

12. Steam the cake with a portable clothes steamer to 
set and blend the colors.
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Belle Bas Relief

This project starts out with a plaque base on which I built the 
scene.  From time to time I find that I will have some excess 
fondant that needs to be used up so I roll it out, make plaques 
of various sizes and shapes and then store them away when they 
are dry.  It is a real time saver to have pre-dried ones when I need 
them.  This particular plaque started out as a white oval blank, I 
rolled out some light spring green fondant and some sky blue to 
make the background. I decided where I wanted my horizon line 
and then trimmed both the green and the blue fondant to have a 
straight line where they would meet. 

Placing the horizon line closer to you will make the scene ap-
pear to be farther away as you will have much more sky than 
foreground.  Placing it farther away will have the opposite effect, 
bringing the foreground closer to the viewer.  I moistened the 

Materials
• Oval shaped fondant plaque, 

dried

• Fondant

• Colors: spring green, sky blue, 
flesh, pink, brown, yellow 

• Dusting powders: shades of 
blue, green, pink, caramel

• Gum glue

• Paint brushes

• PME® cutting wheel

• Clay shapers

• Ball tools 

• CelBoard 

• X-ACTO®

• Garret frill cutter

• Needle tool

• Textured rolling pin

• Small stylus

• Scalloped circle cutter

Kelly Lance, CMSA, ICES Approved Teacher, Gaston, OR

surface of the white plaque  
with a damp paint brush and 
laid the straight line of my blue 
fondant on the horizon line, 
then added the green. Finally I 
trimmed around the edge of the 
plaque with a PME® cutting 
wheel.  I trimmed the fondant 
about 1/8” away from the edge 
of the plaque and used my 
fingers to smooth out the edges so you don`t see any of the  
white base. You can also certainly color the background with  
an airbrush or by painting directly on the white plaque. I just 
happened to be in the mood for this method so this is the  
one I chose.
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The next step is to add some depth to the background with  
dusting powders.  I like to use several shades of color for both the 
sky and the grassy areas.  Begin with the darkest shades at the 
horizon line and apply the color with a thin brush along the line 
leaving little skips and breaks here and there.  Next use a wider 
brush with no color at all to blend 
the applied color either up or 
down into the appropriate half of 
the plaque. For the sky area,  
I applied some medium toned 
color in places throughout the 
sky, finishing with touches of the 
darker shade at the very top and 
sides.  Again I came back with a 
clean wider brush and blended  
everything together.  I did the 
same thing on the grassy area  
using shades of green.

This scene was based on a public domain embroidery pattern 
which I pulled off the internet. I didn`t want to spend the time 
on a full garden behind my figure, so I edited it down to two 
flowering bushes, one behind the figure and one in front.  Both 
began with two very small pieces of dark brown paste rolled into 
a ball and then into a thin snake. I cut two pieces off of the snake 
and used them for the trunks. The smaller (farther away) bush 
was made from a piece of darker green paste about the size of 
half a grape which was rolled into a ball and then flattened into 
a pancake which was thicker in the center and thinner on the 
edges to give me a half-round.  The larger bush was made with a 
piece of paste the size of a whole grape.  

Next I made the torso and head of the 
figure from a piece of flesh-colored 
paste which started out the size of two 
grapes. I rolled it into a ball and then 
rolled it between my fingers to define 
the neck area. You want to leave about 
1/3 of the paste for the head and keep 
2/3 for the neck and torso. I used my 
fingers to make the head egg shaped 
and flattened it a bit on the edges.  The 
sun hat will cover the face completely so the details do not  
matter, just the general shape.  The torso needs to have a shoulder 
and bust area which then tapers down into a tiny waist. Be sure 
to make things like the waist smaller than you want them to be 
because you will be adding clothing and even though the fabric  
is very thin, it will add a surprising amount of bulk. Now is also 
the time to make an indentation in the shoulder and across the 
torso where the arm will be placed. I used my ball tool for the 
indention and my fingers, clay shapers and ball tools to stroke 
and push the paste into the shape I wanted. Because I wanted  
to keep my background nice and clean, I formed the pieces on 
my CelBoard and transferred them to the plaque when I was 
happy with them.

Clothing is the next step.  I rolled 
out some light pink paste very thinly 
and placed it across the figure where 
I wanted the neckline to start and 
just like the background colors on the 
plaque, I trimmed the cloth close to  
the figure, but left a tiny margin so  
that I could use my fingers to smooth  
it out giving the appearance that it 
went under the figure.  This looks  
much more natural than just chopping 
the fabric off at the edges – you don`t want to see any of the base 
color at the edges. When you smooth the fabric into place make 
sure that you press it down into the indentation for the arm so it 
will fit where it needs to go. 

I made the arm next using a piece of paste the size of a blueberry, 
rolling it into a ball and then into a snake with more paste in one 
end than the other. The thicker end of the snake will be the  
upper arm. Roll the thinner end of the snake between your  
fingers to delineate the wrist. The hand should be a small ball  
on the end of the snake. To make the elbow, lay the snake  
across the index finger of your non-dominate hand (if you are 
right-handed, lay it across your left index finger, reverse if you are 
left-handed) and use the first two fingers of your dominant hand 
to roll across the snake.  This will make an instant elbow every 
time. (It works for knees, too.) Lay the arm into the indentation 
to make sure it fits properly. Use your fingers to flatten the hand 
slightly. Place the arm/hand on your board, bent as it will be 
when attached to your figure. If the figure will be facing towards 
the left as in the pictures, you will want to make a cut which 
indicates a left hand.  Do not put a right hand where a left hand 
should go…it will show. Go ahead. Ask me how I know. 

Use a small piece of the light pink paste to make a sleeve head 
which covers the upper arm. I rolled some white paste out very 
thinly and used a garret frill cutter to get the fluted edge. Since 
the garret frill is rounded, when you apply the trim to the dress 
at the neck line and sleeve edges it will ruffle naturally. I also 
used the tiny opening of a tip #1 to make the holes in each of the 
flutes. Dry fit the ruffles in place and then use a very tiny paint 
brush and some water to attach them to the dress.  

The hair came next and was made from yellow paste rolled into 
very thin snakes and wrapped around the shank of my needle 
tool. I set it aside to firm up a bit.

I made the hat at this point 
from a circle of gumpaste 
embossed with a texture to 
suggest a woven fabric of 
some kind. I embossed the 
paste, cut out the circle and 
then cut a quarter of it away.  
If you use the whole circle, it 
will be too full. I arranged the 
join where the cut edges met 
so that it would be under the 
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head for the finished product. Sandwich the head of the figure 
between the two sides of the hat and use the hair coils to fill in 
where needed. At this point I placed the figure onto the plaque 
and glued it in place. The crown of the hat was made from a pea-
sized piece of paste which had been rolled into a ball, made into 
an oval, flattened and then cut in half. One half was attached to 
the hat and the other went back into the bag. I dusted the hat at 
this point with some caramel colored dust to bring out the detail 
on the fabric. I rolled a hat band from some pink paste and glued 
it over the join between the crown and the brim.

The next thing was the body 
and legs. This just needs to be 
roughly the shape you want – it 
will give shape to the skirt, but 
will not be seen. Pieces like this 
are good ways to use up left 
over paste from past projects.  
I used a piece of paste about 
the size of two grapes, rolled 
it into a ball and then into 
cylinder which was thicker at 
the top and tapered towards 
the bottom.  The thicker end 
is the stomach, hip and rump 

area. This figure has a generous backside as many of the dresses 
of this style had bustles. Use your fingers to shape the thigh, knee 
and calf areas. You can use the same trick here that I used for the 
elbow if that makes it easier. I used my X-ACTO® knife to cut 
a “V” into which the torso was placed. I dry fitted the piece to 
check for size and then glued it in place.  

I made the skirt using a scalloped circle cutter. I folded the circle 
in half and gathered it with my fingers, arranging the pleats 
and folds to suit me; then I cut off the point on the top just far 
enough down the fabric so that it fitted over the point of the 
torso.  I dry fitted the skirt, fluffed it a bit and glued it in place 
then I rolled a sash from some darker pink paste and glued it to 
the waist to cover up the seam.  

The last things I did to 
the figure were to shade 
it with some darker pink 
dust and add a flower and 
two leaves to the hat. Be 
sure to get the dust into 
the folds of the skirt, the 
gathers at the sleeve head 
and where the arm crosses 
the body. Roll a tiny pink 
ball of paste and use a 
small stylus to put it in 
place on the hat, then cut 
two leaves from thinly 
rolled green paste and  
put them in place. Dust 
the hole in the center  
of the flower.

I wanted to add some 
texture to the bushes so I 
used some of my leftover 
paste to do it. When I 
have some gumpaste that 
is going to go bad, I often 
roll it very thinly and leave 
it to dry. Once it has done 
so, I use my rolling pin 
and break it up, then store 
it small baggies. I used 
three shades of green paste 
that had been previously 
broken, making the pieces 
even smaller using a mortar 
and pestle.  I painted the 
bushes with gum glue and 
sprinkled the bits of paste 
over them. I wanted more 
shape, so I let the glue dry and repeated the process in the center 
of each bush.  I also added bits and pieces over the grassy area in 
the same manner.

The flowers are just tiny bits of pink paste rolled into balls and 
applied with the small end of a stylus. While I liked the plaque 
just the way it was, I decided that I wanted something else to go 
with it so I cut a larger plaque from white paste and decorated it 
with the simple flowers and leaves. The light green edible  pearls 
were purchased in jar so all I had to do was put a tiny dot of corn 
syrup where I wanted each one to go and use my tweezers to 
place it.
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A Grand Style Show Cake
Monica Muñante, CMSA, ICES Approved Teacher, Perú

T his cake was  
created to delight 
the audience at  

the annual Expo Tortas  
in Lima, Peru in 2015.  
This multi-tiered cake 
measured seven feet  
tall and is covered in 
white fondant. Each tier  
is embellished with a  
variety of sugar art  
techniques such as  
textile, stenciling, brush 
embroidery, and drapery 
effects. A touch of silver 
was added to enhance 
the base tier by mixing 
metallic silver dust and 
vodka. The floral focus 
is peonies. Each petal is 
individually wired as well 
as the leaves. A touch of 
bling was added to the 
center of the flowers.

This "grand-style" show 
cake took many hours of 
labor and was admired by 
the local and international 
attendees of the “Expo 
Tortas Monica" held at 
the Westin Convention 
center in Lima, Perú.  
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Monica Muñate Legua, Peru Representative

Monica began her career in the world of cake 
decorating in 2001, and with the passing of 
the years, decided to share with others the art 
of cake decorating.  She has been teaching 
since 2005 and it has allowed her to develop 
artistically.

She has been a member of ICES since 2005 
and has attended ICES Conventions as an 
exhibitor and also doing demonstrations since 2006.

She became certified as an ICES CMSA and later as an international 
instructor for ICES.

Monica is an avid competitor allowing her to showcase her work  
in international competitions such as: Sao Paulo Brazil in 2009, an 
event organized by Marcela Sanchez MStrophy, where she won 
second place in the figure modeling category; 2012 ICES Cake 
Challenge in Reno Nevada winning first place; 2013 ICES Cake 
Challenge in Lexington, Kentucky winning second place; 2013 New 
York Societe Culinaire Philantropique, gold medal/first place for the 
best occasion cake.

Since 2008, she has hosted the Annual cake show " Exposición de 
Tortas” with the purpose to promote the talent of her students.   
This event provides a unique space for apprenticeships, offering 
lectures from the biggest teachers of cake decorating, and in addition 
to present the best designs of her  cake decorating school.

 In 2016 Monica will host the Peruvian Cake Designer challenge, 
being the first Peruvian talent competition promoted by the  
International Federation of Pasterleria (FIP) in Peru to be held in  
the 9th Expo Tortas this upcoming June.

This event is organized by Monica Muñante  and she will select the 
best designer of cakes in Peru, which will represent Peru in the 2017 
World Championship Cake Designer, Global Confectionery and 
Cake Design in Milan, Italy.

Se Inicia en el mundo de la decoración de Tortas en el año 2001, y con el 
pasar de los años nació la idea el compartir con otros este arte, dedicándose  
a la enseñanza desde el 2005, actividad que le permite  
desarrollarse artísticamente.

Miembro de ICES desde el 2005, viene asistiendo como expositora y  
también realizando clases demostrativas desde el 2006 .

Se certifico como CMSA y posteriormente como instructor internacional. 
(International Cake Exploration Societé)

Ha participado en diversas competencias internacionales: 

En  Sao Paulo Brasil en el 2009 evento organizado por Mstrophy,  
obtuvo el segundo lugar en categoria Modelado Cake Challenger  
organizado por ICES  (International Cake Exploration Societé) en Reno 
Nevada 2012, obtuvo el primer lugar Cake Challenger organizado pot 
ICES (International Cake Exploration Societé) en Kentucky 2013, obtuvo 
el segundo lugar New York en el 2013 evento organizado por la Societe 
Culinaire Philanthropique, obtuvo el primer lugar categoría Toda Ocasión. 

En el 2008 nace la idea de realizar en Perú  el evento anual “Exposición de 
Tortas” por la necesidad de promover el talento de sus alumnas, este evento 
brinda un espacio único de aprendizaje, ofreciendo disertaciones de los más 
grandes maestros en decoración de tortas, además de exponer los mejores 
diseños de tortas de su escuela, brindando así un aprendizaje 360° del antes, 
durante y después, de este maravilloso arte.

Este 2016 llevara acabo  el Peruvian Cake Designer, siendo la primera 
competencia del talento peruano promovida por la Federación Internacional 
de Pastelería (FIP) en nuestro país, y se desarrollará en el marco de la 9na 
Exposición de Tortas. 

Este evento, organizado por Mónica Muñante, permitirá seleccionar al 
mejor diseñador de tortas del Perú, el cual los representará en el “Cake 
Designer World Championship 2017”, mundial de pastelería y diseño  
de tortas a realizarse en Milán, Italia.

A Grand Style Show Cake
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Figure Cakes
1. Jennifer Mayfield, NE 

Henry the Zoo Keeper: Henry 
was an inspiration after  
attending my first Midyear 
Meeting in Omaha. This is my 
first convention and I wanted 
to make something different 
and unique. Henry is a bobble 
head figure made of rice  
cereal treats and cake  
covered in fondant. 

2. Milena Nosek,  
Ontario, Canada 
Flowers were made with  
gelatin art sheets, molds  
were used for the sleeping 
mouse and nuts. The tree and 
everything else in display are 
hand modeled with gumpaste.

a

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

Convention Cakes
Omaha, NE 2015
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2
Convention Cakes
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Convention Cakes
Omaha, NE 2015

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

a
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Convention Cakes
b

3

Figure Cakes
1. Derek Aimonetto, WI 

Built on an adjustable armature of wire, 
dowel, and cork, this bride was made 
from gumpaste and fondant, with royal 
icing and painted accents. Created  
as part of the 2015 CMSA exam, the  
flexible armature allowed the bride to  
be positioned to emphasize movement.

2. Derek Aimonetto, WI 
Built on a styrofoam cone, this little  
girl is made of modeling chocolate  
with painted details. She is surrounded 
by a ring of modeling chocolate roses.

3. Jo Ellen Simon, CMSA,  
ICES Approved Teacher, NE 
The cake is covered in fondant with a 
fondant stone walkway. Gumpaste was 
used for making the tiny flowers, lamp, 
bench, and people. I only used a mold 
for the man and woman's faces, the  
bodies were handmade.
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Parrot Tulip and Hydrangeas in Gumpaste

Tools
• Rolling pin

• Needle nose pliers

• Tweezers 

• 26 gauge wire

• Knife tool

• Hydrangea petal  
cutter and veiner

• Rose leave cutter and 
veiner

• Parrot Tulip petal 
cutters  
and veiner

• Ball tool,  
metallic preferred

• KitchenAid® sheeter, 
optional

• Gum glue 
 

• Brushes

• Apple tray

• Foam petal former

• 7 cm egg shape mold

• CelPad

• CelBoard

• Green floral tape

• Gumpaste in avocado 
green, mint green 
and golden yellow

• Petal dusts: Apple 
Green, Rainforest, 
Salmon, Canary  
Yellow and Black  
(The Sugar Art, Inc.)

• Unflavored gelatin

Willie Soto, Mexico City, Mexico

Hydrangeas
Step 1. For the 
hydrangea centers 
it is necessary to 
create a small hook 
at the end of the 26 
gauge wire using the 
needle nose pliers. For this bouquet you will need 12 to 
15 centers. 
Step 2. Mix 2 parts 
avocado colored 
gumpaste and 1 part 
mint colored gump-
aste together. Take 
a small bit of the 
mixed gumpaste and 
roll it into a tiny ball. 
Use the brush and 
gum glue to dampen 
the hook end of the wire then insert it halfway into the 
ball. Now roll the ball between your fingers and down 
the wire to create a teardrop shape.
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Step 3. Using the knife tool 
make 4 lineal marks, start 
at the top of the center and 
continue all the way down to 
the wire. You will end up with 
the cross shape as shown in 
the photo.
Step 4. To create the  
hydrangea petals first roll 
out some of the mixed green 
gumpaste thinly (#5 of the 
KitchenAid® sheeter). Then  
using the hydrangea cutter  
(I prefer the metal ones) to  
cut out the flower. 
Step 5. Place the cut out  
flower on a CelPad and 
 using the ball tool thin out  
the edges. 

Step 6. Now place the thinned 
out petal in between the  
silicone veiner hydrangea  
veiner and firmly press. 

Step 7. Once again thin out  
the edges with the ball tool in 
order to give the flower a more 
natural movement. 
Step 8. Add a small amount of 
gum glue to the center of the 
flower petal, then take a center 
and insert the wire in the center 
of the petals. Now carefully lift 
the flower all the way up to the 
center to attach it. 

Step 9. Press the 4 petals up 
around the center. 
Step 10. Place the flowers on a 
flower former in different positions 
so they will have a more natural 
look. Let dry overnight. 

Step 11. Once the flowers are 
dry they need to be dusted. 
Using Apple Green petal dust 
and a soft brush start adding 
color from the petal edges 
moving inwards getting lighter 
as you move in. 
Step 12. With the petal dust intensify the color in the 
center of the hydrangea. 

Leaves
Step 1. Roll out some of  
the green gumpaste on the 
CelBoard. Rolling it as this as 
possible (you should be able to 
see the vein through it). 

Step 2. Turn the gumpaste over and 
cut out a leaf, being sure that the vein 
is in center the cutter. 
Step 3. Insert a 26 
gauge wire, with a 
little bit of gum glue 
on it, into the center 
of the leaf vein. 

Step 4. Place the wired leaf on  
the CelPad, then thin and soften  
the edges. 

Step 5. Now place 
the leaf between the leaf veiner and 
press firmly. 
Step 6. Carefully taper the base of the 
leaf down the wire 
to create a better 
look and a stronger 
support. 

Step 7. On the CelPad thin out the 
edges of the leaves 
with a ball tool,  
adding more  
pressure in some 
areas to create a soft frilling. 

Article continues on next page. 
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Step 8. Lay the leaves on a foam 
former in different positions and 
let dry. 
Step 9. Using Rainforest petal 
dust and a soft brush add color 
using gentle strokes beginning 
from the outside edge to the 
center. Next lightly dust some 
Salmon petal dust in a few 
areas. To give a more realistic 
look, once the dusting is done, 
add some confectioners glaze 
and let them dry overnight. 

Parrot Tulip
Step 1. Roll out some golden 
yellow gumpaste on the  
CelBoard, rolling as thin as  
possible. You will need to  
make six petals. 

Step 2. Turn the gumpaste over 
and cut out a Parrot Tulip petal, 
be sure that the vein is in the 
center of the petal cutter. 
Step 3. Insert a 26 gauge wire, 
with a 
little 
bit of 

gum glue on it, into the center 
of the petal vein. 
Step 4. Place the wired petal 
on the CelPad, and thin out the 
edges with the ball tool. 

Step 5. Next place the 
petal in the Parrot Tulip 
veiner and press firmly. 

Step 6. Carefully taper the 
base of the petal down 
the wire to create a  
better look and a  
stronger support. 

Step 7. Place 
the petal on the 
CelPad again and 
using enough 
pressure on the 
edges to make  
a frilling effect 
without breaking it. 

Step 8. Place 3 of the petals  
in a 7 cm egg shape mold,  
as in photo.
Step 9. Place 3 of the petals 
over the apple tray, leaving 
the upper part of the petals 
out of the mold, as shown in 
the photo. Allow the petals to 
dry overnight.  

Step10. Once 
the petals are 
dry it is time 
to color them. 
Start with 
canary yellow 
petal dust and a 

soft brush, applying the dust from the outside edges of 
the petals and moving with gentle strokes to the inside 
of the petals. Now repeat this process adding color to 
the outside of the petals.  

Step 11. Next it is time to add some depth to the petals by 
using the Salmon petal dust along the outside edges of the 
petals and down along the vertical vein lines of the inside. 
Repeat this process on the outside of the petals. 



June 2016  /  ICES Newsletter 19

Step 12. Finally 
add a small touch 
of Apple Green 
petal dust at  
the base of the 
petals both inside 
and out.

Step 13. To make the pistils of the Parrot Tulip start by 
making a small hook in one end of a 26 gauge wire.  
Roll a ball shape out of golden yellow gumpaste, and 
then insert the hooked wire dampened with gum glue 
into the ball. Now rolling between your fingers create 
a medium sized tear drop shape. You will need 6 pistils 
for each tulip. 

Step 14. With the use of the tweezers or small pliers 
we will create 3 pinches in the upper side of our flower 
center starting from the center.  

Step 15. Take some unflavored powder gelatin and add 
some black petal dust; mix together well. 

Step 16. Apply some gum glue to the pinched formed 
center and dip it gently into the colored gelatin. Allow 
them to dry.  

Parrot Tulip and Bouquet Assembly
To assemble the Parrot Tulip start by taking the 6 pistils 
and wrapping them with green floral tape, keeping 
them evenly spaced. Next start adding the 3 petals 
dried in the egg mold one at a time with floral tape. 
Carefully align the petals to the same height and  
distance, keeping them as evenly distributed as  
possible. Add the last 3 petals, one by one, between 
the first petals. It is very important that all the petals  
are same height and evenly spaced so that they all fit.
To assemble the bouquet start by taking 4 to 5  
hydrangeas and wrapping them with floral tape, making 
small flower bunches just like you would find them  
naturally. Next take the finished Parrot Tulip and start 
add the small bunches of hydrangeas around it, using 
leaves to fill in the gaps between the flowers.
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Booking Within the Block

GulfQuest National  
Maritime Museum
• Within walking distance of the Mobile 

Convention Center and our host hotels.  
• Open Tuesday – Sunday, check website or 

call for hours and admission rates.
• Perfect for family time!
• Visit www.gulfquest.org for details. 
• 251-436-8901

Fort Condé
• Experience colonial Mobile at this  

historic site. 
• Within walking distance of the Mobile 

Convention Center and our host hotels.
• Admission is free!
• Open daily 8:30 am – 4:30 pm 
• www.museumofmobile.com (use exhibits 

tab for info)
• 251-208-7510

Alabama Information

There are many pressures on the ICES traditional room 
block such as room block “pirates or poachers”, AirBnB, 
and budget conscious attendees. 

Room Block “pirates or poachers” as we call them in 
the convention/meetings industry can review the list of 
exhibitors on the ICES website and start calling them to 
make reservations “before the block sells out”! These 
calls can happen before the Housing block has even 
opened.  Some of these characters can be seedy and 
some can be legitimate. 

Roughly 1 in 3 attendees books outside the block  
according to The Event Room Demand Study.

According to Christine Shimasaki, CDME, CMP,  
Managing Director of DMAI’s empowerMINT.com  
initiative, "those off the books bookings can both threaten 
a meeting’s bottom line and misrepresent its economic 
impact on a destination. It is important for public  
officials, local stakeholders, and the community to  
understand that the taxes and sales generated by these 
events impact the local community in a significant way”. 

Room Block poachers employ scare tactics or  
misrepresent themselves as the official housing agency, 
using the event’s logo on emails, or creating false  
websites. They often bury complicated practices and 
cancellation fees in their fine print. 

Even by peeling away a small block of rooms, it can hack 
ICES' bottom line. Other ramifications for booking  
outside the block  that also affect ICES: 

1. The perception of the meeting and attendance.

2. Affects credit history for future RFP’s; documentation 
of past performance. Event reports or history are so 
important to the equation.

3. The size of the room block can be critical in earning 
concessions. The more rooms ICES books the  
better the concessions they offer. The challenge  
is that by securing these room blocks, obviously 
organizations get things they need like free meeting 
space, complimentary rooms that can be used for 
staff and Speakers, discounted room rates for staff. 
We would lose of of that—Five, ten, 15 thousand 
dollars worth of concessions,” says Lisa Mikita, CMP, 
CAE American Foundry Society (AFS).

4. Securing appropriate Convention Center space:  
Cities use the room block to determine if  
organizations meet their “booking guidelines”  
or “room to space ratio".  The reason hotels invest  
in meeting space is because they need to drive  
a portion of their occupancy. And in today’s  
sellers market “the Hotels expect  from you” said 
Jack Chaisson CAE, CEO of the National Association 

of Independent Life Brokerage Agencies (NALBA). 
“If  you say you’re going to give them X number of 
rooms, you pretty well better give them that number 
of rooms”.

5. Attrition: the penalty ICES pays for not filling their 
block  as well as other penalties that will affect them 
if they don’t pick up the right amount of rooms.

6. ICES demonstrates through its RFP what their annual 
meeting is worth.

7. Shimasaki offers another “by having insight into  
what their event room demand really is, compared 
with what’s just captured in the room block, planners 
can see the delta of what they are missing. We have 
more demand growth than supply growth. That  
creates compression”.

What’s most important is constant communication with 
attendees.  Education of the attendee base is paramount.  
Pam Ballinger, CMP, Senior Director of Meetings and  
Exhibits for the American Association for Cancer  
Research (AACR) says "as the meeting industry  
has revitalized and it’s a seller’s market, its harder  
to get hotels”.

PCMA, Professional Convention Management Association archives
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Japan's ICES Representative, Midori Nishimura recently held a joint DOS and Japan Cake Decoration Association event.

Japan ICES Day of Sharing
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2016 Alabama ICES Convention & Show 

Rebecca McGreal Barbara Sullivan
PO Box 442 233 Thoroughbred Ln.
Westmont IL 60559 Alabaster, AL
PH 630-927-1827 PH 205-563-8952

Directors2016 @icesconvention.org

As we put the finishing touches on our plans for the 
Convention and Show in Mobile, we want to share a few 
more details to help you plan your visit to the Azalea City.  

Weather in Mobile

We have been asked a few times about what to wear for 
the Convention in Mobile this year. Most importantly, 
pack comfortable clothes and walking shoes. You can 
expect typical Mobile weather:

Intense summer sunshine, and plenty of it!

Cool in the convention center and host hotels

Extra humidity for a great hair day

Southern temps of 90°-100°F daytime and 60°-70°F  
at night

Pack your sunglasses, sunscreen, shorts, t-shirts,  
flip-flops, gym shoes and anything else that you will be 
comfortable in. If you would like to immerse yourself in 
our theme of a Grand Southern Gala for the Saturday 
Night Awards Banquet be sure to pack your favorite 
formal attire.

We might experience one of Mobile’s occasional rain 
showers, so an umbrella might not be a bad idea if you 
plan to do a lot of sightseeing and walking around town.  
Don’t forget the beaches of the beautiful Gulf Shores are 
only an hour away from Mobile so a bathing suit might 
come in handy. 

What exactly is the Sunday Night  
of Sharing? 
You might be wondering why you should consider  
staying in Mobile for one more function on Sunday  
night.  The Sunday Night of Sharing is quite possibly  
the best way to define ICES.  It’s all about cake, sugar  
art and sharing! 

Since this is a big election year here in the USA and every 
news program is filled with polling numbers and official 
survey results, we decided to conduct an unofficial survey 
with a focus on the Sunday Night of Sharing. We kept 
no records and did not have news crews around us 24 
hours each day but we learned a lot about our potential 
Sunday Night of Sharing attendees. 

We surveyed 50 of our 
closest ICES friends, 
committee chairmen 
and a few people we 
don’t know very well 
to find out if they’ve 
ever taken part in the 
Sunday Night  
of Sharing at an 
ICES Convention. 
If they have, we  
wanted to know 
what they liked 
about it and if 
they plan to  
attend the Night 
of Sharing in  
Mobile. Here are 
our results:

All 50 people  
have attended a 
Sunday Night of 
Sharing, and all 50 
people plan to attend in Mobile! According to the  
50 people surveyed, the top 5 reasons to attend the  
Sunday Night of Sharing are:

1. It’s a perfect opportunity to wind down after  
a weekend of learning, volunteering, shopping  
and socializing.

2. You get to share your ideas and techniques with  
others in a casual setting instead of having to  
prepare a full demo or class outline.

3. You get to learn from others without having to buy 
a ticket and can come and go as you please without 
being an interruption.

4. Sometimes the Show has a few leftover hospitality 
bags and they give them away at the Sunday Night  
of Sharing. How awesome is that?

5. It is a favorite time to say farewell to convention 
friends and to make plans to see them next year.

We hope you will join us for the Sunday Night of Sharing 
and when you get home from Mobile, you can let us 
know what you liked the most about it. 
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2016 Alabama ICES Convention & Show 
Travel Insurance: Do I need it??? 
Here we go! August 4th is almost here. Mobile, Alabama 
here we come. You've booked your airline ticket, you  
selected your hotel and got a roomie. Now comes the  
big decisions. What classes do I want? Should I go for 
Hands-On or Demos? You book them, you schedule all your 
parties (woo-hoo) and list all the new toys you want to buy. 
The very next thing on your list should be travel insurance. 
CSA Travel Protection to be exact. Why? Remember: The 
LARGEST portion of your expenses to Convention and  
Midyear are "NON-REFUNDABLE". CSA Travel Protec-
tion has provided valuable travel insurance and emergency 
medical assistance services to protect travelers and to  
refund their trip costs since 1991. CSA will be there if you 
need their assistance.

The ICES Board of Directors have been listening to you  
and want you to have the information you will need to  
ensure you have protected yourself. We have no  
responsibility to CSA to promote them, we are just  
offering you another option.

What happens if you get sick at convention (it has  
happened more than we can remember) and you need  
medical attention? Will your medical insurance cover it?  
Many out of state insurance companies fall short. What 
would happen if you are ready to leave for convention and 
you, or a family member become ill, or some unforeseen 
event occurs? You will not recover all of the expenses for 
your classes or your airline without travel insurance.

These are just a few reasons you should truly consider  
purchasing CSA Travel Protection: 

• CSA Travel Protection wants to make it easier for  
all ICES members to know where to go to purchase 
insurance. There will be an 800 # on the website for  
you to call to book your insurance.  

• You can book the insurance the day you make your 
plans or decide right up to the day before you leave.

• You have 10 days from the date of purchase in which to 
cancel the policy should you change your mind. 

• The cost of the policy is based on your age and the cost 
of the trip. The cost of your policy will be dependent on 
your particular circumstances.

• This coverage is available to U.S. residents only, but  
cannot be purchased if you live within a 100 mile radius 
of the Convention or Midyear.

CSA TRAVEL PROTECTION:  800 348 9505

(Available for US, International, and Gold  
Key Memberships)
$45/year, includes your subscription to the 
ICES Digital Newsletter, with access by 
computer, phone and tablet.
For more information, contact Helen 
Osteen, ICES Membership Coordinator, 
icesmembership@gmail.com; (713) 204-3218.

DIGITAL NEWSLETTER ONLY

Reminders
• Be sure all roommate information is on your hotel 

reservation to ensure a smooth check-in experience 
for everyone.  The hotel will not issue a room key 
card to anyone whose name is not on the reservation.  

• Tour check-in will begin at 8:30 a.m. on Tuesday and 
Wednesday at the main entrance of the Renaissance 
Riverview Plaza Hotel.  You will be required to show 
photo identification at time of tour check-in for the 
tour to the USS Alabama Memorial Park.   

• Tickets for the tour to Bellingrath Gardens and Home 
will be included in your registration packet.  If you are 
not able to pick up your packet on Tuesday, you will 
be required to show photo identification at time of 
tour check-in on Wednesday.

• Wear your favorite team apparel to our Friday night 
social. This casual event is sure to bring out the 
sports fan in all of us.

• Register your sugar art display and gingerbread  
display before July 20th to be eligible for Century 
Club prizes. Don’t forget to purchase your ticket  
for the Gingerbread Talent Showcase. We don’t  
want you to miss even a second of this fun and  
educational event.

• Visit the convention website for the updated show 
schedule, cab and shuttle information so you can 
schedule your ride from the airport to the convention 
center, and a lot more great information.  

We are looking forward to having you as our guest in 
Mobile soon. Please contact us with any questions.  
We are here to help make your convention experience 
something you will want to tell your friends about!
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2016 Certification Test for ICES Certified Master Sugar Artist 
The 2016 Certification Test for ICES Certified Master Sugar Artist and Certified Sugar Artist will take place 
at the Annual Convention and Show in Mobile, Alabama in the East Ballroom. Testing will begin at 8 AM, 
Wednesday, August 3rd. Tickets to view the test will be available to registered convention attendees at the 
Demo Ticket Sales & Exchange Booth at Registration. The viewing hours will be 8:30 AM to 11:45 AM and 
12:15 PM to 4:45 PM.  The following eight (8) candidates have been hard at work preparing for this eight-
hour, live adjudicated showing of their mastery in the sugar art skills. We wish them the very best of luck in 
their endeavors. Applications for the 2017 Test in Spokane, Washington are now available at www.ices.org. 
Sandra Sachs, Florida
Milena Nose, Ontario, Canada
Bettina Schliephake-Burchardt, Hamburg, Germany
Griseldis ‘’Liz’’ Carson, Tennessee
Jinsun Cha, Alabama
Jan Wolfe, Crestview, Colorado
Sherrill Clark-Tracey, New Jersey
Suzy Zimmermann, Texas

ICES Board Of Directors – Webinar –  
Motion Recap – April 5, 2016

ICES Junta Directiva – Reunión Webinar 
– Teleconferencia – Abril 5, 2016 

Motion #1. Move that upon signing their contract all Representatives 
and Ambassadors be required to provide the Representatives Liaison 
with a photograph of themselves.  This photograph may be used in 
the Annual Convention’s Souvenir Book, The ICES newsletter, or 
other ICES promotional materials.  CARRIED

Motion #2. Move to accept the revised Teacher Contract/Application.  
CARRIED

Motion #3. Move to amend Motion #48 (3/2016) that reads:  
“Convention Committee moves that one-day shopping passes be 
available on the convention website for pre-sale from July 1 to 7 days 
prior to the start of convention, using online payment processing.”  
By changing the 7 days to 4 days, the amended motion will read 
“Convention Committee moves that one-day shopping passes be 
available on the convention website for pre-sale from July 1 to 4 days 
prior to the start of Convention, using online payment processing.”  
CARRIED

Motion #4. Move that the revised version of the Adjudicator contract 
be accepted as submitted.  CARRIED

Motion #5. Move that the revised Certification Candidate’s Plan 
Reviews Contract be accepted for approval, as submitted.  CARRIED

Motion #6. Move to approve the updated ICES Webmaster  
Guidelines.  CARRIED

Motion #7. Move to approve the updated ICES Advertisement and 
Reciprocal Link Policy & Rates.  CARRIED

Motion #8. Move to approve the updated ICES S/A/P/C/C internet 
policy.  CARRIED

Motion #9. Move to adjourn.  CARRIED

Moción # 1: Proponer que al firmar su contrato se requiere que  todos 
los Representantes y Embajadores proporcionen al Representante de 
Enlace una fotografía de ellos mismos. Esa fotografía se puede utilizar 
en el libro de recuerdos de la Convención Anual, en la revista de 
ICES, u otros materiales de  promoción de ICES.  Aprobada

Moción # 2: Proponer aceptar la solicitud revisada del Contrato/ 
Aplicación de Profesores. Aprobada

Moción # 3: Proponer enmendar la Moción # 48 (3/2016) que lee.” 
El Comité de Convención propone que los pases de compras de un 
día (One Day Shopping Pass) estén disponibles para su compra en la 
página web de la Convención y Show  a partir de Julio 1ro, hasta siete  
(7) días antes del inicio de la Convención, mediante el uso de proceso 
de pagos en línea”. Cambiando de 7 días a 4 días, la enmendada 
moción leerá “El Comité de Convención propone  que los pases de 
compras de  un día (One Day Shopping Pass) estén disponibles para 
su compra en la página web de la Convención y Show a partir de Julio 
1ro, hasta 4 días antes del inicio de la Convención, mediante el uso de 
proceso de pagos en línea.” Aprobada

Moción # 4: Proponer que la versión revisada del contrato de Arbitro 
sea aceptada como sometido. Aprobada

Moción  5: Proponer que  la revisión del Contrato del Candidato 
del Plan de  Certificación  sea aceptado para la aprobación como 
sometida. Aprobada

Moción # 6: Proponer aprobar la versión revisada de  las directrices de 
Administrador del Sitio Web de ICES actualizadas. Aprobada 

Moción # 7. Proponer aprobar la versión revisada de la Publicidad de 
ICES y enlace reciproca de Póliza y Tarifas. Aprobada 

Moción # 8: Proponer aprobar la versión revisada de ICES de la 
póliza de internet de E/A/P/P/C, Aprobada

Moción # 9: Proponer levantar la sesión.  Aprobada 
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Oladele Olajumoke 
Abiodun, CA
Omowunmi Yetunde 
Adejonwo, Nigeria
Adetomilola Adeyeye, 
Nigeria
Maria Victoria Agudelo 
Mesa, Colombia
Lanre Ajayi, Nigeria
Oluwafunmilayo Akinsola, 
Nigeria
Omowunmi Oladunni 
Alabi, Nigeria
Jessica Al-Bwuk, TX
Monica Andrews, MO
Rosario Arce Mita, NJ
Feyikemi Rosalind 
Arolasafe, Nigeria
Oluwakemi Deraline 
Arowotosuna, Nigeria
Kathy Auerbach, CT
Suliat Bolanle  
Ayoade-Adediran, Nigeria

Deb Bashaw, AR
Brandi Blea, CO
Katrice Bradley, AL
Rebecca Bradshaw, NJ
Dace Brogren, CO
Catherine Bublik, MS
Julius Burchardt, Germany
George Luis Carrillo, 
Venezuela
Denise Chambliss, IL
Myradio Claudio, PA
Gretchen Cluff, IA
Janet Cochran, AL
Kristen Corridori, NJ
Fatimah Davis, OH
Georgina De Carrillo 
Matos, Venezuela
Dhany Delgado, 
Venezuela
Bunmi Desalu, PA
Abigail Diaz, GA
Michele Ewing, VA

Mabel Godson, Ghana
Chibuzo Gerty Godwin, 
Nigeria
Rachel Grady, AR
Isaac Heng, Singapore
Oluwakemi Mary Idowu, 
Nigeria
Gladys Olaitan Igbekele, 
Nigeria
Olabosipo Ikpolo, Nigeria
Hope Ukwuli Ishabor, 
Nigeria
Diana Patricia Jaramillo 
Velasquez, Colombia
Debbie Johnson, LA
Cathy Kincaid, AR
Michael Lawrence, Nigeria
Ernesto Lujan, AZ
Awilda Maldonado, PR
Karen Mcbeth, OH
Danette Mcclain, OK
Catherine Miller, KY

Odiase Monday, Nigeria
Eleonor Moreno, CA
Vivian Chinelo Nkamigbo, 
Nigeria
Anusha Patel Nujjetty, VA
Claudia M Nunez, GA
Felicia Ohikere, Nigeria
Chinelo Vivian Okoli, 
Nigeria
Gbolahan Olakunle, Ca, 
Nigeria
Edna Suzzy Olakunle, 
Nigeria
Paola Olave, Venezuela
Iniede Martins Olumide, 
Nigeria
Ann Ijeoma Oti, Nigeria
Linda Chioma Oti, Nigeria
Rosmery Panta, Peru
Jennifer Peltz, MI
Emily Poage, CA
Delia Rios, PR

Delores Robertson, VA
Mazlina Sanad, Malaysia
Anthony Schurle Jr, TX
Adele Schwartz, PA
Tracy Scott, LA
Lakenya Spann, MS
Carolyn Sterling, LA
Rilwan Lekan Sulaimon, 
Nigeria
Jessica Swann, FL
Amanda Sweeney, OH
Grace Unoroh, Nigeria
Tammy Vail, CO
Alesia White, MO
Missy Whitehead, OK
Iara Young, Panama

Welcome New Members*

Upcoming Events and Happenings

June 11, 2016:   Ruth Rickey’s Monogram Class, 
Arlington TX  76019; 3pm to 7 pm. Students  
will learn how to make a gumpaste frame using a 
silicone mold. They will color and embellish it. They 
will learn to transfer various monogram styles onto 
plaques and to paint/pressure pipe those elaborate 
designs.  Students will be able to recreate a bride’s 
monogram or baby shower monogram to accent any 
cake design. Students will also learn to transfer the 
designs onto patterned backgrounds like Icing Image 
sheets. The picture provided is the inspiration for 
the project, not the final class project.  Students will 
leave with 2-4 monograms depending on their speed. 

June 12, 2016:  Texas ICES Area II Day of  
Sharing at UT Arlington, E H Hereford University 
Center, 300 W 1st St, Arlington TX  76019.  9 am 
to 4 pm.  Demonstrators:  Liz Marek, Ruth Rickey, 
Bronwen Weber, Jacque Benson and Donna Doyle.  
Vendors, Raffles, Networking, Fun; Continental 
Breakfast & Light Lunch.  For more information, 
texsices@gmail.com.  Phone:  (917) 324-3154  

June 26, 2016: Indiana Day of Sharing at Country 
Kitchen Sweet Art, 4621 Speedway Dr, Fort Wayne, 
IN  46825. 8:30am-3:00pm Hope to see you there!  
Contact: Autumn or Mindy, 260-482-4835, rdmd-
brooks@aol.com.

*These members signed up during April 2016.

In the May issue of the ICES newsletter, we gave an 
article the wrong title. It was the article by Lorena 
Hernandez and we called it Classic Fabric Techniques.   
It should have had the title of "Stamped Art Design". 
ICES apologizes for its error. 

Correction

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
On April 11, ICES member Deborah Ross-Greene 
made her transition to be with the Lord. If you  
wish to send condolences to the family, please send 
them to:  Mr. David Greene, 544 Du Pahze Street, 
Naperville, Il 60565.  The family suggested that 
memorial contributions be made to St Jude  
Children's Hospital. Our deepest sympathy  
to her husband David and family, you will be  
in our prayers.
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2015 – 2016    ICES Board of DirectorsICES Board of Directors

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   
Pam Dewey, Vice President
 92 Alvin Sloan Avenue
 Washington, NJ 07882
 P ~  (908) 689-4758; C ~ (412) 996-9685
 Email: dewey92@comcast.net 
Barbara Reed, Recording Secretary
 174 Irwin Drive
 McDonough, GA  30252
 P ~ (678) 565-4756
 C ~ (404) 293-5998
 Email: suchawoman@gmail.com 
 AZ, FL, LA, MO 
Oleta Edwards, Corresponding Secretary
 2198  Hwy 161
 Danville, MO 63361
 P ~ (573) 289-8768
 Email: cakewmn1@gmail.com 
 CA, KS, Guam 
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

Bonnie Brown 
 9857 Lemonwood Dr
 Boynton Beach, FL 33437-5455
 P~ (561) 732-4919
 Email: bestbites1@comcast.net    
 ID, GA, US Virgin Islands 
Millie Green    
 4102 Madison Ave
 Indianapolis, IN   46227
 P ~ (317) 782-0660
 Email:  millie@amazingcakesofindy.com              
 SD, MN, UT, VT  
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
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
Maureen Lawson    
  25918 Chaffee Ct
 Mechanicsville, MD  20659-2718
 P ~ (301) 373-3405; C ~ (301) 904-0484
 Email: lawson.maureen@gmail.com
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
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  
Mari Senaga       
  12801 SE 221st Plaza
 Kent,  Washington 98031-3939
 P~ (206) 849-6530
 Email: mssugararts@gmail.com    
 IL, NJ, ND
Rhoda Sheridan       
  206 NE Blair Street
 Sheridan, OR 97378
 P ~ (503) 843-3903
 Email: sheridr@aol.com 
 AK, CT/RI, MA/ME/NH
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
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

2015-2016 Committee Chairmen
Awards (Scholarship) ______________  Janette Pohlman 
Budget & Finance ________________  Janette Pohlman 
Bylaws  __________________________  Joshua Simpson
Certification  _____________________  Mari Senaga 
Convention ______________________  Cindy Marshall  
Ethics  ___________________________  Kathy Scott 
International _____________________  Chineze Ibouka 
Internet _________________________  Barbara Reed
Job Descriptions _________________  Rhoda Sheridan
Logo ____________________________  Joshua Simpson

Membership _____________________  Bonnie Brown
Minutes Recap ___________________  Millie Green
Newsletter  ______________________  Maureen Lawson
Nominations/Elections ____________  Oleta Edwards
Property & Records  
Management (Historical)  __________  Heidi Schoentube
Publicity _________________________  Leigh Sipe
Representatives __________________  Pam Dewey
Social Media _____________________  Candy 
  Knappenberger
Ways and Means _________________  Bonnie Brown

ICES Founder

Betty Jo Steinman, P. O. Box 5661, DePere, WI 54115-5661, email: bettyjosteinman@gmail.com.
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2015 – 2016    ICES Board of Directors

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
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  
Mari Senaga       
  12801 SE 221st Plaza
 Kent,  Washington 98031-3939
 P~ (206) 849-6530
 Email: mssugararts@gmail.com    
 IL, NJ, ND
Rhoda Sheridan       
  206 NE Blair Street
 Sheridan, OR 97378
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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

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

2017 Cincinnati, OH, February 23 – 26, 2017 
2018 Little Rock, AR, March 8 – 11, 2018

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

Contact Information
Checks for any purpose must be in U.S. funds and drawn on a U.S. bank.
Address changes, label corrections and renewal membership dues: ICES 
Membership, Helen Osteen, 2502 Esther Ave, Pasadena, Texas 77502-3239; 
phone 713-204-3218; fax 877-261-8560 email icesmembership@ices.org.
New Member Dues, Membership Questions, and Membership Pins:  
ICES Membership, Helen Osteen, 2502 Esther Ave, Pasadena, Texas 77502-
3239; phone 713-204-3218; fax 877-261-8560 email icesmembership@ices.org.
Newsletter Back Issues: Back issues are available for sale while quantities 
last. Please indicate which issues you are ordering. Back issue prices are $5 
each in the U.S. Outside the U.S., back issues are $7.50 for the first issue, 
plus $7 for each additional issue mailed to the same address. 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

Thank you very much to our advertisers in this 
June issue of the ICES Newsletter.

Grex Airbrush

Thank you very much to our contributors for  
our June Newsletter:

Melanie Judge, FL
Kelly Lance, OR 
Monica Munante, Lima, Peru 
Willie Soto, Mexico City, Mexico
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George Fowler, Tama, Iowa 
Beach theme – Tiers are covered with textured butter-
cream and decorated with sea shell borders and pearls on 
the sides of each tier.

Gulnaz Woodworth, Stuttgart, Germany 
My cake has royal icing piping, cornelli lace work  
and a hand-painted bird. The cake has a winter theme,  
for which I received a Gold Award at the Cake World  
Show in Hamburg.

Elaine Gibson, 
Spicewood, Texas
My cake is for a  
steampunk wedding. 
I fell in love with 
steam punk after 
being introduced to 
it  about three years 
ago. The couple  
is ceramic. The  
butterflies are  
made of paper. The 
remaining pieces are 
made of gumpaste 
and painted. I have 
been wanting to do  
a steam punk  
wedding theme cake 
for sometime.

George Fowler, Tama, Iowa 
Spring Bridal Shower – The mango orange cake is covered 
with textured hot pink buttercream. The wedding dress is 
hand designed using fondant.

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. 


