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Letter from the

President
Hello ICES Family,

Querida familia de ICES:

Can you believe it is July already? Next month this
time many of us will be in Mobile, AL to celebrate
the 41st Annual ICES Convention and Show. Hope
to see many of you there and your beautiful sugar
pieces to be displayed in the cake room.

¿Puede creer usted que ya estamos en julio? El
próximo mes en esta fecha muchos de nosotros
estaremos en Mobile, AL. para celebrar la Convención
y Show Anual No.41 de ICES. Esperamos ver a muchos
de ustedes allí y sus hermosas piezas de azúcar que se
mostrarán en la sala de las tortas.

Your Board has been listening and you’ve hopefully
read in the Newsletter some of the changes we’ve
made. For members that choose to receive the
Newsletter by Digital means only, whether a US or
International member, the membership fee is now
only $45. The Student membership too has been
lowered to $25 and they will only receive the Digital
Newsletter, which helps cut down on our costs.
Something new added to this year’s show will
be a Vendor Showcase Table. For any vendor
that chooses to participate, they’ll be provided
table space to feature a new product or promote
something in particular that they don’t want our
attendees to miss. So make sure you check it out
when you’re in the vendor hall.
Our Mobile Team has a great show planned for us
and are anxiously waiting for your arrival so they
can show you some true Southern Hospitality.
Looking forward to seeing you all there, safe travels
to Mobile.
Thanks to all of you that are able to show your
support and love of ICES by attending this year’s
convention. Our organization can only grow by the
care provided by all of you, the membership.
Till next month,

Su Junta ha estado escuchando y esperemos que ha
leído en el Boletín algunos de los cambios que hemos
hecho-Miembros que optan por recibir el Boletín por
vía Digital significa que el precio de la membresía
de un miembro de Estados Unidos o Internacional es
ahora de $45. La membresía de Estudiante también
se ha reducido a $25 y también ellos sólo reciben el
Boletín Digital, esto ayuda a reducir nuestros costos.
Algo nuevo que se añade este año al Show es una
mesa de Exhibición de Vendedores. Cualquier
vendedor que elija participar, se le proveerá un
espacio para que presente un nuevo producto o
promover algo en particular que no quiere que los
asistentes se pierdan. Así que asegúrese de examinar
los nuevos productos cuando visite el salón de los
vendedores.
Nuestro equipo de Mobile tienen un gran Show
planeado para nosotros y están esperando
ansiosamente su llegada para mostrarle un poco
de la verdadera hospitalidad sureña. Deseando ver a
todos ustedes allí, y tengan un viaje seguro a Mobile.
Gracias a todos ustedes que son capaces de mostrar
su apoyo y amor a ICES asistiendo a la Convención de
este año. Nuestra organización sólo puede crecer por
la atención recibida por todos ustedes, los miembros.
Hasta el próximo mes.

Fran Wheat
President, ICES
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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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Wafer Paper Fantasy Flower
2015 Societe Culinaire Salon
Farnaz Rouzparast-Menhaji, Long Island, NY

“Bianca”, which means white in Italian, is
what I entitled my competition wedding
cake for the 147th Societe Culinaire
Philantropique Show held at the Jacob Javits
Convention Center in New York City. I
wanted to create a very soft and airy, white
cake to show oceans of love and light. The
fantasy flower I chose to use to top my cake
was inspired by a tutorial from “Avalon
Cakes School of Sugar Art”. Watching the
tutorial not only gave me the “how-to”
of the technique but the idea for this
flower. From start to finish the cake took
approximately 20 hours to complete.
All the techniques created on this cake,
especially the modern approach of the
wafer paper techniques impressed the
judges so much that it was awarded the
Gold Medal/ First Place ribbon in the
Wedding Cake Division. For more photos
of the wedding cake entries please visit
www.societeculinaire.com.
Materials

Instructions:

• Rice paper, 8”x11” sheets

1. Print or draw out a template of your choice. I used a
Peony cutter set for this flower. Place template on a
piece of foam or cork board.

• Scissors
• Ruler
• Brush
• Water
• Foam or cork board
• Some pins to hold the petals while drying
• Petal template
• Piece of fondant or gumpaste to finish
the flower
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2. Cut ¼ inch wide, lengthwise strips of rice paper.
3. Make a small loop at the end of one strip of rice
paper by dampening the end with a brush dipped in
water. Put a pin through the loop and pin in place at
the bottom of the petal template.

4. Place a pin at the top of the petal template, then
run the strip up and around the top pin and back to
the bottom. Dampen the rice paper and glue it at
the bottom pin.

5. Repeat this process,
using pins to hold
the top loops of the
paper petal. When
a strip is not long
enough to come back
to the bottom attach
it at the bottom and
cut off the excess.
Attach another strip
at the bottom and
continue on.

6. When you have covered
the template completely take one strip
and glue it around the
outside edge of the
petal to hold everything
together. Use a toothpick or pick tool to push
this strip in between
the loops and additional
pins to hold it until dry.
If one strip is not long
enough add another.
Assembly:
Using a small piece of fondant or gumpaste attach the 5
large petals in a circle. Add more fondant in the center
and attach the small petals. For the center I rolled one
rice paper strip like a rose and glued it in the center,
finishing it off with a silver bead.
The cake dummies used to build the cake were six 6” x
4” rounds for the bottom tier, a 12” x 4” round, a 10” x
5” round, an 8”x10” round, a 6” x 4” round and a 4” x 4”
round. The cake board was covered with gumpaste flowers made by using a silicone hydrangea mould to match
the little wafer paper flowers on the cake. The flowers on
the cake were made using a paper craft punch.

7. Let it air dry completely and then remove the pins.
8. You will need 5 large petals and 4 small petals.

The 8”x10” cake was cut in half vertically and one half
was discarded. I replaced the missing half with wafer
paper. Then I cut out a bride and groom silhouette from
wafer paper and attached the pieces to the back of the
paper on the cake. When it was dry I piped the wedding
dress scrolls using royal icing on the front side of the
wafer paper. To back-light the design a battery operated
LED light was placed inside and behind the wafer paper.
More photos on next page.

July 2016 / ICES Newsletter

5

6

ICES Newsletter / July 2016

Rainforest of the Amazon
Kim Simons, Liberty, NY

W

hen asked where my
inspiration came from for
this piece, I had to admit,
it was from the sugar
substitute product Isomalt. Having used it
for some time, I wanted to really test its limits
in competition.
The theme for the 2016 National Capital
Area Cake Show in Fairfax, VA was “National
Parks” and I elected to create a very detailed
piece entitled “Rain Forest of the Amazon’.
I love creating animals and landscapes and
knew that by using Isomalt for my creations
I could really bring them to life!
I incorporated many techniques throughout the piece, including sculpting, 3D relief
design and many others. Whether it was the
underwater areas, waterfalls, trees and flowers
or the piranhas, ocelot, sloth or toucan, I was
very pleased with the final production. The
techniques used included: Sculpting, 3D relief
design, airbrush, hand painting, isomalt,
piping, flowers and leaves, reconstituted
Gummy Bears, pasta, and gelatin....NO molds
were used, everything was 100% hand crafted.
Here are a few elements of the Amazon
wildlife: Ocelot, Toucan, Sloth, Green Snake,
and Golden Lion Tamarin. All of these
creatures are hand sculpted using gumpaste,
then hand painted and dusted with petal dust.
The Piranhas in the “river” are hand sculpted
with gumpaste, hand painted and dusted with
petal dust, while the fins and tails are made
of gelatin.
The Rain Forest is also known for its flora,
included on the cake are: Green Elf Cup
Fungus, Rare Red and Yellow Flowers of
the Achmella Oleracea, Magic Mushrooms,
Champaign Mushrooms and Logs. These too
are hand sculpted with gumpaste, then hand
painted and dusted with petal dust. The Jewels
of Opar plants are hand sculpted with gumpaste, hand painted and dusted with petal dust,
Article continues on next page.
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while the berries are reconstituted from Gummy BearsTM.
The Rafflesia Cantleyi Flower and Amazon Caterpillar are
hand sculpted with gumpaste, piped with royal icing, then
hand painted and dusted with petal dust.
The tree trunks are sculpted with fondant, detailed and
dusted with petal dust. The tree leaves, ferns and Fiddle
Heads are made from wafer paper, all are on wire coated
with gumpaste, then hand painted and dusted with petal
dust. The vines are made of pasta and royal icing, they too
are hand painted and dusted with petal dust.
Water and waterfalls were made using Isomalt. The
rainforest and underwater areas are made of gumpaste
and fondant that have been airbrushed, hand painted and
dusted with petal dust. Some areas including the rocks,
made of fondant, are also coated with confectioner glaze.
The bottom tier was covered in fondant and the 3D relief
design was airbrushed, hand painted and dusted with petal
dust.
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I am proud to say that I won the Divisional "Grand Prize
Award" at the 2016 National Capital Area Cake Show in
Fairfax, VA.
Kim is not a traditional cake artist. She enjoys creating
sculpturally unique and beautiful cakes and food art while
pushing the limits of construction and design. Her strength
is in her designs, mastery of painting with edible colors,
and the ability to sculpt incredibly realistic nature scenes.
Kim has a reputation for creating amazingly realistic
looking animals out of sugar and has earned the respect
of her peers. Kim teaches classes and performs
demonstrations all over the country.
Kim Simons is a multi-award winning, master level,
and cake and food artist. She wins just about every cake
competition she enters and in many cases takes "the Best
of Show" title as well. Kim has recently been featured
on the Food Network’s, "Cake Wars", “Duff Till Dawn”,
“Outrageous Wedding Cakes” and “Sugar Dome”. She
has also appeared on Telemundo’s “Buenos Dias Nueva
York”, where she presented one of her fabulous cakes to a

live television audience to celebrate their first show. She
also won a gold medal for best occasion cake at the Societe
Culinaire Philantropique show in Manhattan.
Kim has been recognized in “Dessert Professional”
magazine as one of the Top Ten
Cake Artists in North America
for 2013. Her cakes have also
been featured in “Cake Masters”
magazine, “American Cake
Decorating” magazine, “Today’s
Woman” magazine, and “Cake
Design France” magazine.
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Beautiful Bride
2015 Grand National Wedding Cake Competition
Oklahoma State Sugar Art Show
Rosemary Galpin, MSA, Luling, Texas USA

The inspiration for my entry in the 2015 Grand National
Wedding Cake Competition at the Oklahoma State Sugar
Art Show came from the many beautiful wedding sarees
from couture designers in India and Pakistan. While
I normally prefer pastels in my designs I was drawn to
a particular saree from the 2013 collection created by
Natasha Couture, a very talented and famous fashion
designer in Pakistan.
My cake consisted of nine tiers of various shapes including
octagon, round, concave and convex. Starting at the bottom
with a two layer base support, followed by:
Base tier - 18"x4" square with corners cut to 3" across
to form an octagon.
Second tier - 16"x5" round
Third tier - 14"x 3" round
Fourth tier - 12"x 3" round con-caved to a 10" center
Fifth tier - 11”x 1” round
Sixth tier -10"x 4" round con-vexed to a 12" center
Seventh tier - 11"x 1.5" round
Eighth tier - 10"x 2.5" round
Ninth tier - 6"x 5" round
The base support, first, third, fifth and seventh tiers were
covered in blue fondant and embossed with one of three
different impression mats to mimic the look of the fabrics of the saree. I covered the con-vexed sixth tier with
embossed fondant that I rippled over doweling until it
retained its shape enough to be applied evenly around the
shape. It was then airbrushed with edible gold dust.
The two concaved tiers of different height and circumference were covered with coral fondant. I used the design
on the top band of the saree blouse as inspiration for the
floral cut-out rings sized for each tier. The cut-out rings
were hand-cut from pastillage that was overlaid with wafer
paper for texture. After the rings had dried, I hand painted
and trimmed them in edible gold. The open work created
by the cut-outs allowed the coral inside the concave tiers to
peek thru the design.
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The largest round tier was covered in coral fondant: then
divided into four large panels separated by four smaller
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Photos courtesy of Scott Johnson Hawks Photography & Oklahoma State Sugar Art Show

sections set with gold columns. Each large panel was
decorated with a hand cut, painted, and pieced motif that
was taken from the design on the saree arm scarf. Small
blue flowers were added for accent.
The first tier was accented with royal icing motifs; four
were full pattern and laid flat. There were eight freestanding
wings made using half patterns (four right and four left).
The cake was topped with a delicate hand piped 3D paisley
painted with edible gold and surrounded by more of the
small gumpaste blue flowers used in the design on the large
coral drum.
The top most cake was smooth covered with blue fondant.
It was finished with a coral plaque with gold initials. The
plaque was flanked by embossed paisleys on each side
which met a gold gumpaste medallion symbolic of the
ones worn on the bride’s forehead.
How to make Royal Icing Piped Wings and Paisley
Topper Motifs

Meet Sylvia Lebron,
ICES Puerto Rico Represenative
My name is Sylvia Lebron. I’m from Guayama,
Puerto Rico, a charming town on the
southside of the island. Nearly 30 years ago,
I took my first cake decorating class to
financially support myself. I am married
and have 3 wonderful children. I'm the
instructor for my cake-decorating academy,
"Party Cakes " based in Guayama, PR. I took
the Master Course from Wilton in Illinois
and have taken classes with Collette Peters,
Nicholas Lodge, and many others. My mission
as an ICES representative is to help spread
the word of ICES and increase the number
of members as a chapter which originally had
150 members.

The making of the motifs was straight forward piping.
I chose line-drawn patterns that I liked and thought
complimented the patterns in my inspiration piece and
downloaded them. I added my own personal touch by
adjusting, removing, shifting, and adding patterns and lines.
When I was satisfied with the design I re-sized it to fit my
needs. I made multiple copies of each and lightly taped
them to foam core board. The prints were then covered
with a tight wrinkle-free strip of a cling wrap. I applied a
very thin coat of shortening which I then wiped off very
well leaving only a slight residue to decrease breakage when
the dried motifs were lifted off the boards. Next came hand
piping the designs in royal icing with PME® tips No. 0
and No.1. I tinted my royal icing yellow to make airbrushing
them gold much easier and to discourage melting. Playing
the optimist, I piped the exact amount needed for my entry
and left them on the boards stacked and secured with several layers of cling wrap. I then boxed them for placement
when I set up in Tulsa, Oklahoma. I assembled and painted
the 3D paisley topper at the hotel the night before set up.
It and the motifs were applied by hand with just a bit of
clear piping gel at the event Saturday morning.
Royal Icing Recipe – I use Dawn Parrott's recipe available
online at: http://www.cakefu.com/pastillage-and-royalicing-recipes-shared-by-dawn-parrott/
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Omaha, NE 2015

Convention Cakes
Summer Cakes
1.

Dalila Cabrita, Venezuela
Playful Flamingos: This
three-tier cake was colored
with airbrush and decorated
with pieces made in Pastillage
paste and hand painted.
Everything is edible. Inspired
in the cover of a notebook.

2.

Rebecca Stewart, IL
Marbled blue fondant overlaid
with beige fondant covered
with graham cracker crumb
sand provides the base for
Beach Day. It features a
gumpaste and fondant beach
chair, hand-cut gumpaste
beach fence and hand
modeled fondant driftwood,
flip flops and beach grass
with molded fondant seashells.

Convention Cake Photos
by Sam and Elaine Stringer,
Stringer Photography, KY.
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Omaha, NE 2015

Convention Cakes
a

b
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Summer Cakes
1.

Sandy Swart, KS
Fish is chocolate clay hand molded around
rice cereal treats and dusted with pearl
and silver luster dust. Cake is covered with
blue and white buttercream. Rock border is
made out of marshmallow fondant. Sand is
ground graham cracker and cookie crumbs.

2.

Denise Salkeld
Round tiers covered in fondant with royal
icing "snow". Castle turrets modeled using
gumpaste with rhinestone ribbon. Turrets
painted using silver luster dust and vodka.

3.

Merrie Lee Reese, FL
The pull-a-part cupcakes were formed in
the shape of Florida and frosted with green
butter cream. The landmarks and other
notable state features were made using
fondant, royal icing and edible images.

4.

Charles Marsh, ID
Trucking (diamond plate bumper) off road
(off road tire), through the woods (cross cut
log), searching for that secret (camoflague)
hunting spot. Hay bales with arrows.

4

Convention Cake Photos by Sam and
Elaine Stringer, Stringer Photography, KY.
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Fashion Sugar Studio
2015 the Americas Cake and Sugarcraft Fair
Katherine Van der Biest, Caracas. Venezuela

My passion for cake decorating
initially started as an autodidact (a
self-taught person), but I took some
courses and gained expertise in
these techniques. This allowed me
to acquire important clients within
my country and expand my
professional horizon. In 2012 I
joined ICES, and in 2015 I started
to compete as a professional in cake
conventions and fairs, obtaining a
first place in Venezuela and three
international awards for first,
third and fourth places in EEUU.
The next project was a
dummy cake I entered for a
cake competition last year.
Every piece I covered (square
dummy and column) with
fondant was allowed to dry
for two days because they would
be painted and have gumpaste
appliques attached.
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Supplies

• Pastillage

• Disco dust

• Gumpaste tools

• Brushes

• Fondant (blue,
black and White)

• Wafer paper

• X-ACTO knife

• Royal icing (blue)

• Edible CMC™
glue

• Gumpaste (ivory,
orange, blue,
red, yellow)

• Paint brush

• Gumpaste
silicone moulds
(jewel, vintage
photo frame, and
mini rose shapes)
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• 20” rolling pin
• Dusting colors

®

• Cutting mat
• 20” vintage
frame pattern
• Sponge

• Icing colors

Directions
Roll out a large sheet
of white pastillage
and cut out the large
vintage frame pattern,
then let it dry for
about two weeks.
Model the body, from
the neck to the top
of the thighs, out
of ivory gumpaste.
Insert a thick wood
stick in to the bottom
and let it dry about
two weeks.

For the oval at the back of the cake, cut an oval the
same measurement as the frame out of white pastillage. Then cut off one
end (making sure it is
straight) the height of
the cake and let it dry
for a week.
Using white fondant,
cover the column and
let dry for two days.
Cover the square
dummy and base with
blue fondant and let
dry for two days.
Once dry mark the
selected pattern.

Measure the top of the cake and then cut enough
1” squares, half in white and half in black fondant.
Place these in an alternating diagonal pattern to
cover the top.

Using the pattern, cut out side designs in white fondant,
texturing them with gumpaste tools and attach them
using gum glue.

Now paint the side designs with icing colors and, when
dry, shade them with petal dust.
Using a 50/50 mix of patillage and gumpaste, model
the baggage, vase, hat box, 3 mini frames, 3 mini
decorative painting squares (to go behind the frames),
and the furniture including the marble top. Once all the
pieces are dry it’s time to start painting and decorating
the pieces.
First finish the
base of the cake
filling the free
spaces with
ombre royal
icing dots in
blue, sugar
pearls, and
painting the big
drops in gold.

Article continues on next page.
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Mark stripes on
the pastillage
oval shape and
the column from
the middle to
the bottom and
paint using clear
pink icing color
applied with a
sponge.

For the stand the dress
will be made on, decorate
the dowel with gumpaste
and when dry airbrush it
with gold. Leave enough
of the dowel uncovered
to stick into the cake for
support.

Glue on the
moulded
edging and
the gumpaste
roses; then
glue the column and the
oval together.
Using pearl and jewel moulds
Make the dress bodice usdecorate the large pastillage
ing orange gumpaste. Use
frame and paint it with the
yellow and blue gumpaste
airbrush in gold.
to model the skirt. Decorate
the bodice with gold sugar
lace, and then add a red
sash and the red and blue
waist band. Finally, add one orange sleeve and decorate
the shoulders, wrist, waist and under the skirt with gold
sugar lace and gumpaste jewels.

Paint the baggage, vase, hat box, mini frames, mini
paintings and the furniture including the marble top
with a sponge, brushes, and finish giving it a vintage
look with dust. When dry glue the paintings behind the
gold mini frames, gluing two of them on the column.
Glue the table with marble top to the back oval.

18
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Stand the column and
oval back wall on the
cake, attaching them
with a little royal icing.
Add the legs to the table
and place the baggage
and hat box underneath,
place the vase and third
painting on the table. Secure each piece with royal
icing or gum glue.
Place the dress model on
the cake using the dowel
and a little royal icing.
Finally, using royal icing,
attach the large gold
frame to the front of the cake.
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Wildflowers

Karen Leong, Kuala Lumpur, Malaysia

Materials
• Gumpaste tinted pale pink and moss green
• Green floral tape
• Scissors
• Water or egg white
• Wire cutter
• Ball tool
• Foam mat
• Vegetable shortening
• Cornstarch
• Paint brushes
• Petal dust in Sunflower and Shaded tree
• Small 5 petal cutter
• Small leaf cutter
• Leaf veiner
• Toothpick
• Fine black tipped stamens
• Small rolling pin
• 30 gauge wire

Wildflowers
1. Cut wire into 3 equal pieces with a wire cutter. With
a pair of scissors cut the stamens into half.
2. Attach the stamens to the wire using floral tape,
stretching the floral tape slightly to release the glue.
3. Lightly dust your work surface with cornstarch and
roll out the pale pink gumpaste thinly. Grease the
small 5 petal cutter with a light coat of shortening
and cut out two pieces for each wildflower.
4. Place the petals on a foam mat and thin out the
edges of each petal with the ball tool, then roll the
toothpick over each petal to give it an even thinner,
more realistic look and texture.
20
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5. Dab a little water in the middle of the first petal and
thread the wired stamens through the centre of the
petal. Pinch to secure it in place, repeat with the
second petal and allow it to dry upside down.
6. Once the flowers are dry use a small paintbrush to
dust some sunflower petal dust into the centre of
each flower to bring them to life.

1

2

3

4

5

6

Leaves
1. Cut wire into 6 equal pieces with a wire cutter.
2. Lightly dust your work surface with cornstarch and
roll out the moss green gumpaste thinly. Grease the
small leaf cutter with a light coat of shortening and
cut out leaves.

2

3. Dip the wire into water and insert it through the
base of the leaf, right up into the middle section.
Pinch the base of each leaf to secure it in place.
4. Place the leaf on a foam mat and thin the edges
with a ball tool then vein the leaf on a lightly
greased veiner and allow it to dry fully.
5. Once the leaves are dry use a small paintbrush to
dust some shaded tree petal dust on both the front
and back sides of each leaf.

Article continues on page 23.
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2016 Alabama ICES Convention & Show
Mobile, AL, August 4 – 7, 2016

I

t’s almost show time and the city of Mobile, Alabama
is anxiously awaiting your arrival! Our friends at the
Mobile Convention Center, Riverview Plaza Hotel and
Battle House Hotel have never experienced a sugar
arts convention and show. Don’t be surprised if they
ask to see your sugar art display when you are checking
into the hotel. Have fun with it, show off your work! You
worked hard to create that display, give yourself some
time to soak up the compliments along with the southern
summer sunshine.
If you’ve made your packing list and are checking it
twice, be sure you’ve included plenty of comfortable
clothes and shoes for your daily activities at the
convention center and around town. 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. Formal attire is not required but do you
really want to miss an opportunity to get all dressed up?
After you get settled in to your hotel room, be sure to
take a walk to the convention center via the covered
walkway from the Riverview Plaza Hotel. As you enter
the convention center you’ll notice the ICES Registration
Booth to your right. That’s the perfect place for you to
get started by picking up your registration packet. Be
sure to check the Convention and Show Schedule on the
website, www.icesconvention.org for the most up-to-date
schedule of booth hours and events.
Then you’ll move on to the Hospitality booth to receive
your bag with samples from some of our sponsors. You’ll
need to give your top prize ticket to our volunteers at the
Hospitality booth to ensure you are eligible for our hourly
drawings for Vendor Bucks and the top prize drawing
at the Awards Banquet. The Hospitality booth is where
you’ll find maps, dining recommendations and area
information. They’ll have restaurant coupons and
discount information, too!
After you’ve picked up your registration packet and
your hospitality bag, feel free to walk around and get
a good idea of where everything will be taking place.
We recommend that you start on the upper level to
purchase a few
souvenirs, check in
with the Volunteer
booth, and find
the rooms where
Demonstrations
and Hands-on
Classes will
be held.
22
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Our Demo and HandsOn Class ticket booth
will be on the upper
level, too. Don’t delay
purchasing those last
minute demo and class
tickets that you want.
We’ll be offering on-site
purchase of demo
tickets
on Saturday
and Sunday to
one-day pass
holders so be sure
to get your tickets
before the
sessions sell out!
The Vendor Hall
and Sugar Art
Rebecca McGreal Barbara Sullivan
Gallery will be on PO Box 442
233 Thoroughbred Ln.
the lower level of Westmont IL 60559 Alabaster, AL
the convention
PH 630-927-1827
PH 205-563-8952
center but access
Directors2016 @icesconvention.org
is only available
from the upper
level. When you enter
the convention center via the upper level walkway, turn
to your left and proceed to the escalators and elevators.
If you have a display for the Sugar Art Gallery or
Gingerbread Talent Showcase, the elevators are your
best option to get to the lower level Exhibit Hall.
We hope you are planning to share your sugar art in
Mobile. Our deadline for pre-registration of all sugar art
displays and gingerbread displays is July 20th. If you plan
to register your display on-site be sure to allow time to
complete the registration paperwork before setting up
your display.
Visit www.icesconvention.org for the most up-to-date
information about the Convention and Show and follow
us on Facebook as our committee packs their show
supplies and prepares for your arrival.
We look forward to having you as our guest in Mobile,
Alabama where genuine southern charm and elegance
await you.
Rebecca and Barb
Show Directors
2016 Alabama ICES Convention and Show

Alabama Information
Why are they called
Azalea Trail Maids?

The history of the Azalea Trail Maids goes
as far back as the 1920’s when debutantes
played an important role in the annual
opening ceremony of the Azalea Trail.
Today, the young ladies serve as "Official
Ambassadors" for the city of Mobile and
we’re excited to share the news that some
of them will be joining us at the convention
center to welcome you to Mobile!

Wildflowers (continued)

4

5

To assemble
1. Start by taping two or three wildflowers together
on a longer piece of wire. Continue alternately
adding leaves and more flowers.

1

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.
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ICES Board Of Directors – Webinar –
Motion Recap – May 3, 2016

ICES Junta Directiva – Reunión Webinar
– Teleconferencia – Mayo 3, 2016

Motion #1: Move that each convention and show use the contracted
hotel reservation cutoff date as the last date of on-line registration.
CARRIED

Moción # 1: Proponer que cada Convención y Show use la fecha
contratada para el cierre de las reservaciones del hotel como la última
fecha de inscripción en línea. Aprobada

Motion #2: Move that signed approved teacher’s contracts must be
returned within thirty (30) days of the time stamp. CARRIED

Moción # 2: Proponer que los contratos firmados de los maestros
aprobados deben ser devueltos dentro de los treinta (30) días
marcados del matasello. Aprobada

Motion #3: Move to accept the Certification Test Administrator
Comment Form as submitted. CARRIED
Motion #4: Move to accept the Certification Adjudicator/Reviewer
Comment Form as submitted. CARRIED
Motion #5: Move to accept the Certification Candidate Comment
Form as submitted. CARRIED
Motion # 6: Move to accept the Apprentice Adjudicator Agreement
as submitted. CARRIED
Motion #7: Move that in order to be counted as attending the
monthly webinar, a board member must attend at least 75% of the
actual meeting. CARRIED
Motion #8: Move to adjourn. CARRIED

Moción # 3: Proponer aceptar el formulario de Certificación de
Comentarios de Administrador de Prueba como fue presentado.
Aprobada
Moción # 4: Proponer aceptar el Formulario de Aceptación de
Mediador/Formulario de Crítica y Comentarios como fue presentado.
Aprobada
Moción # 5: Proponer aceptar el Formulario de Comentario de
Certificación de Candidatos como fue presentado. Aprobada
Moción # 6: Proponer aceptar el Acuerdo de Juez de Aprendiz como
fue presentado. Aprobada
Moción # 7: Proponer que para ser contado como asistente al
webinar mensual, un miembro de la Junta debe asistir por lo menos
a un 75% de la actual reunión. Aprobada
Moción 8: Proponer el cierre de la reunión. Aprobada

ICES Board Of Directors – Special Meeting
(Teleconference) Minutes – May 17, 2016

ICES Junta Directiva – Reunión Webinar
– Teleconferencia – Mayo 17, 2016

Motion #1: Move to have Vendor Showcase Tables available for the
2016 Mobile Convention and Show. Motion Carried.

Moción # 1: Proponer tener mesas disponibles para la Exhibición de
los Vendedores para la Convención y Show del 2016 en Mobile AL.
Aprobada

Motion #2: Move that the Vendor Showcase Table form be approved
as presented. Motion Carried.
Motion #3: Move to approve the revised Tentative Budget for the
2016 Mobile Convention and Show as presented. Motion Carried.
Motion #4: Move to adjourn. Motion Carried.

Moción #2: Proponer que el formulario de Mesas Disponibles para
la Exhibición de los Vendedores sea aprobada tal como se presenta.
Aprobada
Moción # 3: Proponer aprobar el revisado Presupuesto Tentativo
para la Convención y Show del 2016 en Mobile tal como se presenta.
Aprobada
Moción # 4: Proponer el cierre de la reunión. Aprobada

Annual General Membership Meeting Election of Executive Officers and
New Board of Directors
Anyone wishing to make a nomination from the floor at the General Membership Meeting (Friday,
August 5, 2016) must have all the information (nomination form/ acceptance form and resume’)
to the Nominations/Elections Chairman (Oleta Edwards, 573-289- 8768) no later than 9:00 AM
on the day of the General Membership Meeting. The requisite forms may be obtained from the
Nominations/Elections Chairman prior to or at the General Membership Meeting. Any qualified
ICES member who is nominated as a candidate for the Board of Directors and has submitted her/
his required paperwork to the Nominations/Elections Committee before 9:00 AM on the
Wednesday of Convention week (August 3, 2016) will be added to the election ballot that is
printed on the Thursday of Convention (August 4, 2016).
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Diane Shavkin – May 30, 2016

D

iane grew up watching her mom decorate cakes, cupcakes and cookies.
In 1968, she was given the Wilton yearbook and some basic supplies.
Around 1975, Diane attended a cake show where she was introduced to
gumpaste miniatures. She began to hand mold miniatures and create
wood grained effects in sugar. In 1981, Diane won First Place and Felicitations
of the Jury at the Culinary Cake Show. In 1982 she won Best of Show for her
gum paste miniatures magic show and woodland scene. After encouragement
from other ICES members, she introduced her "Magic Touch" to the 1982 ICES
Convention. Her business was a generous sponsor of cake shows where she
donated many cake decorating products to be awarded to the contestants.
Diane became very involved in ICES and served on the board of directors for 6 years and was awarded the Wilbur Brand
Memorial Service award for excellence in service in 1998. Over the years she was a demonstrator at many ICES conventions.
Diane innovated many techniques including as "Puffed Embroidery", the attached ruffle and the dig-in. Diane was a cake
Decorator, Teacher, Author, Judge, Demonstrator and Vendor. She touched every aspect of the sugar world.
With her ever-constant desire to share her knowledge and love for all things sugar, she created several specialized
Social Media Groups designed for different mediums of sugar, from cake, to sugar flowers to candy. At one point she
had over 12 groups which has been consolidated to 4 very large, very active and very diverse groups. "All About Cake
Decorating" is for anything cake related, for everyone who loves cakes - from the Master Sugar Artist to the college
student who just loves to look at cakes, and everyone in between. "Tutorials for Cake Decorating" is the perfect place
for people to post free tutorials, recipes or questions about techniques! "Cupcakes, Cake Pops and Wedding Cupcake
Cakes" was designed for the individual serving sugar stuff – to include candy and cookies. The last group is "Cake
Decorating Products for Less" – designed to bring unique and affordable tools to the individual sugar enthusiast. Her
groups will continue in her memory and with a combined membership of over 350,000 members from all over the world
her legacy will continue on!
Diane will be truly missed by her husband Steve and daughters Jill and April and her grandchildren. The many, many
friends she leaves behind from her sugar world connections to her everyday life will remember her fondly and how she
touched their lives. May she rest in peace.
ICES is accepting Scholarship donations that will be awarded in her name.

Welcome New Members*

Oluwatoyin AiyegbusiIyela, Nigeria

Joana Eduemeh,
Nigeria

Mary Morenike Ilori,
Nigeria

Adesuwa Noyin
Ogunsunlade, Nigeria

Jeanne Rougelot, LA

Rosabel Alvarez, TX

Sylvie Marie Eregbu,
Nigeria

Nkeiruka Iroenyenwa,
Nigeria

Abigail Oladoyin
Okediji, Nigeria

Erika Snyder, PA

Nkemjika Brenda
Eziechina, Nigeria

Kortney Istre, LA

Paola Olave, Venezuela

Oluwatoyin Funmi
Falola, Nigeria

Kate Kendrick, AL

Becky Oliver, AL

Marilyn King, GA

Folarin Oluseyi
Omolola, Nigeria

Omotola Temitayo
Aroki, Nigeria
Gbemi Arolasafe, FL
Luis Ayala Baca, Peru
Contina Benn, MS

Gabriela Ghetea, FL

Stepherson Stane
Koglot Moreno,
Venezuela

Melissa Chinchilla
Tenorio, Costa Rica

Jackie Green, NC

Kerry Lowery, IN

Tammi T Groesbeck, SC

Cindy Lowery, IN

Marina Del Rio Pitre, PR

Jacqueline Hardrick,
GA

Rusanthi Maha Badalge,
Italy

Colleen Herr, MN

Dawn Destefano, FL

Natasha Huhn, MS

Holly Diekemper, IL

Adaugo Juliet Ihute,
Nigeria

Uuganchimeg Chinbat,
Mongolia

Dhany Delgado,
Venezuela

Mary-Claver Ebuzor,
Nigeria

Jessica Lizeth Garza, TX

*These members signed up during May 2016.

Caroline Shaw, AL
Enerel Surjavkhlan,
Mongolia
Victoria Tayler,
Germany
Uranmandakh
Tsogtbaatar, Mongolia

Anusiem Rita
Onyemachi, Nigeria
Yvonne Ekeoma
Onyewu, Nigeria

Chioma Francesca
Uzoma-Esomonu,
Nigeria

Noris Ortiz, PR

Nancy Westfall, AL
Douglas Womack, SC

Jennifer Marshall, NY

Nneamaka Chinwe
Osuji, Nigeria

Franca Nwaka Mgbolu,
Nigeria

Lauren Palmer, LA
Michelle Parish, AL

Darcelle Nevatt, CA

Roxanne Richardson,
DC

Samantha Nixon, WA

Enkhjargal
Yondonsambuu,
Mongolia

July 2016 / ICES Newsletter

25

ICES 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

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

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

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

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

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

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

Cindy Marshall
222 Central Ave
Needham Heights, MA 02494-2436
P ~ (781) 444-1989
Email: cakeladycindy@verizon.net
AL, AR, OH, WA

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
Barbara Reed

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__________________ Bonnie Brown

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.

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

Thank you very much to our contributors for
our July Newsletter:
Rosemary Galpin, TX
Karen Leong, Malaysia
Farnaz Rouzparast-Menhaji, NY
Kim Simons, Liberty, NY
Katherine Van der Biest, Venezuela
Thank you very much to our advertisers in this
July issue of the ICES Newsletter.
Silver Sun Cake Designs
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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.

Barbara Alvarez, Hialeah, FL

Barbara Alvarez, Hialeah, FL

Christening cake for my niece. It was done all in
ivory. The front had small details of the baby's
dress and the back side shows a beautiful bow.

This cake is a very colorful Modern Art piece that I created for a
Spanish Literary Club in Miami. It is all edible including the book and
feather. The first layer was hand painted and the bottom layer was
an inspiration from an art work from one of the members.

Wil Castellanos,
Venezuela
Floral love: This is an
elegant five-tier wedding
cake, covered in white
fondant and decorated
using some techiques
like stencilling,
handmade gumpaste
flowers, and bas relief.
Amor floral: Esta es una
elegante torta de bodas,
de cinco pisos, cubierta
en fondant blanco y
decorada mediante
el uso de técnicas de
modelado de flores en
pasta de azúcar, stencil y
relieve sobre cubiertas.
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Mary Aldebol, Aguadilla, Puerto Rico
Gorgeous 57 Chevy carved 3D cake. All the parts
hand modeled specially for the design.

