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Hello ICES Family,
This has been a very eventful year for ICES. I 
thank you for allowing me to be your President 
during this time. As many of you read this final 
message, many of us will be in Mobile, AL 
celebrating the 41st ICES Convention and Show 
and electing your new Board for the 2016-2017 
term of office.
We had some challenging times this past year, 
but it has always been worthwhile. With the 
Board working together we have accomplished 
a lot this year in making ICES more noticeable 
in the sugar art world. I could list everything we 
have done this year to improve every aspect of 
ICES, but hopefully you have been reading your 
Newsletters and the monthly Minute Recaps 
that have been printed to keep you aware of  
all the Board’s actions over this past year.
At this time I want to thank all the Board 
members who have worked hard towards all 
our goals. I also sincerely thank our contractors, 
show directors, advisers, and members who 
have worked with us throughout the year. Your 
continued support and enthusiasm has been 
appreciated and the hours and effort given to 
ICES is a never ending gift.
I have enjoyed being your president this past 
year and am honored that you, our members, 
gave me this opportunity. 
Sincerely,

Fran Wheat 
President, ICES

Querida familia de ICES:
Este ha sido un año lleno de acontecimientos 
para ICES, les agradezco por haberme 
permitido de ser su Presidenta durante este 
tiempo. Como muchos de ustedes, cuando 
lean este mensaje final, muchos de nosotros 
estaremos en Mobile Al. celebrando el 41 
Convención y Show y eligiendo a su nueva 
Junta Directiva para el periodo 2016-2017.
Hemos tenido este año algunos momentos 
difíciles, pero ha valido la pena. Con la Junta 
Directiva trabajando juntos hemos logado 
mucho este año haciendo que ICES sea  
más visible en el mundo del arte del azúcar. 
Podría enumerar todo lo que hemos hecho  
este año para mejorar todos los aspectos de 
ICES, pero espero que ustedes han estado 
leyendo los Boletines de noticias y otros 
resúmenes mensuales que se han impreso  
para mantenerles al tanto de todas las acciones 
de la Junta durante el año pasado. 
En este momento quiero agradecer a todos 
los miembros de la Junta que han trabajado 
arduamente hacia nuestros objetivos  
también agradecer sinceramente a nuestros 
contratistas, directores de los shows, asesores, 
y miembros que han trabajado con nosotros 
durante todo el año. Su continuo apoyo y el 
entusiasmo se les ha apreciado y las horas y 
esfuerzos dado a ICES es un regalo sin fin.
He disfrutado siendo su Presidenta el  
año pasado, y ha sido un honor, que  
ustedes, nuestros  miembros me hayan  
dado esa oportunidad. 
Sinceramente,

 
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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Australian Extension Work 
Julia Miller Cullen, Sarasota, FL

Supplies

• 6” Hexagon Cake or  
Dummy Covered in Fondant

• Royal Icing

• PME® Tips #0, #1, #2

• Straight Pins (Quilting  
Pins are a little longer  
and preferred)

• Parchment or  
Disposable Bags

• Small or Fine Paint Brush

• Small Glass of Water

• Damp Cloth

• Parchment Strips  
(Adding machine tape  
can also be used)

• Small Ruler

• Scissors

• Vegetable Shortening

Bridge and Bridgeless
Australian Extension Work, both the Bridge and Bridgeless styles, require patience, practice and precision. 
Many of the steps are the same when creating extension work, both bridge and bridgeless, but as you will 
see they have different looks.

Bridge Extension Work Bridgeless Extension Work

Template:
1. Wrap parchment strip around 

cake to determine circumference 
and mark where the edges meet. 
This must be done for each cake 
as there will be slight variations in                                                                              
thickness of icing/fondant. Precision  
is the key.

2. Cut parchment strip to apropriate 
length. Divide into six sections by 
folding the strip in half, then into thirds (using a trifold or by  
measuring and marking). When measuring keep in mind that  
using metric measurements may be easier to divide and may be  
more exact. 

3. The top edge may be left 
straight or curved. If left 
straight, determine the 
length of strings desired and 
adjust the width of the strip  
accordingly. Average length 
is 1” to 1½”— keep in  
mind the longer the string, 
the more difficult the  
technique. For a curved 
top, use a round object (small cutter or bowl) to trace around  
and then trim along the line drawn. My strip was 1” tall with  
sections 1¼” wide.
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Julia Miller Cullen, Sarasota, FL

Marking the Cake:
1. Wrap the template around the cake being sure to 

secure the ends at the back of the cake. Watch to 
keep  the paper sitting level on the board at the 
base of the cake.  

2. For Bridgeless  
Extension work 
lightly greased pins 
and place a pin at 
each crease at the 
height the arch 
should begin and 
end. For Bridge 
Extension work do 
not grease the pins, just place a pin at each crease 
at the height the bridges should begin and end. 
My pins, for both styles, were placed ¾” above the 
board. The pins will hold the template securely in 
place while you complete step 3.  

3. Carefully scribe a line along the top edge of the 
strip using short motions. Trying to do the whole 
curve in one 
motion can 
cause extra 
markings you 
may have 
to disguise 
later, as the 
scribe tool 
sometimes 
has a mind  
of its own!  

4. Carefully remove the template and pins. As you are                                                                                
removing the template, be sure the scribed lines 
can be seen. A border may now be added, if  
desired. Waiting until after the cake is marked 
makes it easier to keep the template level. If 
you are doing Bridgeless Extensions replace the 
greased pins as they  will be what the arches  
are laid on.

Bridgeless Arches:
1. With the cake sitting level and using a tip #1 drop 

a line from one pin to the next, stopping and 
restarting on each pin. The bottom of the arches 
should be slightly 
above the border 
and even with each 
other. Stopping and 
starting on each 
pin rather than a 
continuous line will 
help to limit possible 
breakage. Article continues on next page. 

2. Continue around the cake. Allow to dry thoroughly, 
several hours or overnight.

Bridges:
1. Tilt the cake 

slightly away 
from you. 
Using tip #2 
(see Note 
below), pipe 
a line from 
one pin hole 
to the next in 
a gentle arc, 
staying slightly above the border, allowing gravity 
to help drop the line and attach it to the cake. Do 
this all the way around the cake. Allow to dry for a 
few minutes. 

2. Using a tip #1, pipe a second line that rests against 
the first. Each line of the bridge should touch the 
previous line, creating a shelf that stands 90 degrees 
out horizontally from the cake. No drooping! (Imag-
ine not wanting your cake books to fall off the front 
of your book shelf!)  Pipe a total of two #1 lines. 
Allow to dry about 10 minutes between each line. 
This helps prevent breakage and/or drooping of the 
bridge. Neaten ends and close gaps with a damp 
brush. 

3. Using a tip #0, pipe another two lines as described 
above. (Note: A standard of 5-7 lines is recommended. 
For competition pieces, other sources cite six #1 
lines or ten #0 lines be used for bridges.) 

4. Allow to dry several hours or overnight. Using 
thinned royal icing, gently flood bridges using a 
small paint brush. This will help to fill small gaps, 
smooth your lines, and strengthen your bridges. 
This may be done in the same color or a contrasting 
color. Allow to dry thoroughly.
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Strings:
1. For both styles 

the cake should 
be tilted slightly 
towards you to aid 
gravity and using 
a #0 tip, attach 
icing to the cake 
at the scribe mark 
and pipe string 
out and down, allowing the string to extend past 
the bridge slightly.  Don’t hesitate as you attach the 
string to cake or a small ball will form. Assume the 
icing will attach and continue the motion, watch-
ing the icing and not the tip. Do not touch the arch 
with the tip, as this could cause breakage. Remove 
any excess string with a damp brush.  I do this after 
approximately 2-3 strings, depending on my luck 
that day. A slow, careful rhythm is best, allowing 
strings to dry slightly as you go. Strings should be 
spaced evenly such that only one string would fit in 
between strings. 

2. For the Bridge style continue around the cake until 
finished. For the Bridgeless style continue around 
the cake, leaving a small area to each side of the 
pins open (without strings). Remove any breakage 
carefully, while fresh if possible. If already dry, chip 
off carefully with scribe or dental tool. 

3. Carefully remove the pins by rotating slightly then 
pressing the head of the pin down (towards the 
board) with your finger and pulling out. Don’t let 
your finger slip off, or the pin will rebound and 
break your work! The shortening applied to the pin 
earlier should help it release from the icing. If an 
arch breaks,replace the pin and repair it, allowing it 
to dry before removing the pin again. 

4. Before filling in the spaces, the pin holes must be 
filled in or hidden. To fill the holes, thin a very small 
amount of your fondant with water to use as a 
spackle (much like filling nail holes in the wall, only 
a thinner consistency) and apply with a damp brush.  
Another alternative is to carefully attach a small 
flower, pearl, or other decoration (depending on 
your design) to cover the hole.  

5. After the holes are covered or hidden, pipe the 
remaining strings as before. 

6. Once all 
the strings 
are dry, 
further 
decorative 
piping 
may be 
added, 
such as a 
snail trail, 
lace points, loops, or hail spotting (small dots of  
icing on the individual strings). 

Julia Cullen, CMSA, started in the sugarcraft 
work in 2006. She became addicted to cake 
decorating after taking her first Wilton course, 
later teaching as a Wilton Method Instruc-
tor for several years. She earned her title of 
ICES Certified Master Sugar Artist in 2011.  
Julia has taught at the International Sugar 
Art Collection (ISAC) in Atlanta, GA; and 
continues to enjoy learning and instructing. Her passions include 
Nirvana, string work, and gumpaste flowers.  Julia lives with her 
husband in Sarasota, FL.
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Meet Tina Jones,  
ICES Representative from Missouri
Over ten years ago, I took a cake decorating course for fun. This fun class 
turned into an obsession.  I decorated cakes for anyone who would provide 
constructive feedback on the taste and design of my cakes.   

I was introduced to ICES by a local cake shop owner. This organization opened 
new doors for me.  I attended my first convention five years ago and was 
“hooked”. I thought I had every gadget in the store until I went into the vendor 
room. Who knew there were so many other cool toys?

I’m so passionate about ICES that I have served in many capacities for the State 
of Missouri. I served as secretary, second representative, and now representative. 

After decorating cakes for family, friends and co-workers for over ten years, I started “TeeCakes”, my home 
based business.  In addition to my cake business, I’m a full time manager for the Supreme Court of Missouri, 
Office of State Courts Administrator. 

My family has joined me in my passion. My mother, who retired, now decorates cakes for a large grocery store  
chain while my two and eight-year-old grandchildren consider the Kitchen-Aid™ mixer a toy that creates 
something white that taste really good. My husband supports me by traveling with me to Days of Sharing, 
midyear meetings, and conventions. 

ICES Board Of Directors – Webinar –  
Motion Recap – June 7, 2016

ICES Junta Directiva – Reunión Webinar 
– Teleconferencia – Junio 7, 2016  

Motion #1: Move to change the name of the current Approved 
Teacher Contract to the Approved Teacher Agreement and approve 
the revised document.  MOTION CARRIED.

Motion #2: Move to approve the revised student agreement.   
MOTION CARRIED.

Motion #3: Move to accept the 2018 Ohio Convention and Show 
logo as presented.  MOTION CARRIED.

Motion #4: Move to allow each convention and show to decide to 
have separate Souvenir books and Handbooks or combine into one 
book. Barbara Reed Seconds. MOTION CARRIED.

Motion #5: Move that these two domains, ICESconvention.org & 
ICESmidyear.org be changed over to LDD for Domain & Hosting/
Server service.  MOTION CARRIED 

Motion #6: Move that ICESconvention.org & ICESmidyear.org 
emails be changed over to ices.org. MOTION CARRIED.

Motion #7: Move to merge ICES Convention and Midyear Facebook 
pages with the Fans of ICES Facebook page, to be run/administrated 
by the ICES Marketing Strategist. MOTION CARRIED.

Motion #8: MOTION WITHDRAWN.

Motion #9: Move to approve the 2017 Washington Convention and 
Show rack cards as presented. MOTION CARRIED.

Motion #10: MOTION WITHDRAWN.

Motion #11: Moved to adjourn.  MOTION CARRIED. 

Moción # 1: Proponer cambiar el actual nombre del  Contrato de 
Maestros Aprobados a Acuerdo de Maestros Aprobados y aprobar el 
documento revisado. Aprobada

Moción # 2: Proponer aprobar el revisado  acuerdo de estudiante. 
Aprobada

Moción # 3: Proponer aceptar el logotipo de la Convención y Show de 
Ohio en 2018 como fue presentado. Aprobada

Moción # 4: Proponer permitir que cada Convención y Show decida 
tener por separado el  libro de Recuerdos del libro de guía o combinar 
un solo libro. Aprobada

Moción # 5: Proponer que estos dos dominios, ICES convention.org 
& ICESmidyear.org sean cambiado el servicio a LDD de Domain& 
Housing/Server. Aprobada

Moción # 6: Proponer que  los coreos electrónicos de ICESconvention.
org & ICESmidyear.org se cambien a ices.org. Aprobada

Moción # 7: Proponer combinar las páginas de ICES Convention and 
Midyear Facebook con la de Fans of ICES Facebook para que sea con-
trolada/administrada por el Estratega de Mercadeo de ICES. Aprobada

Moción # 8: Retirada

Moción # 9: Proponer  aprobar las tarjetas publicitarias de la  
Convención y Show del 2017 en Washington como fueron  
presentadas. Aprobada

Moción # 10: Retirada

Moción # 11: Proponer cerrar la sesión. Aprobada
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Foliage with Yellow Spots

1. Roll out some dark green 
gumpaste on a grooved board 
and cut, out several leaves. 
Place the ones you’re not 
working on under a plastic 
sheet to prevent drying.  
Note: Cut leaves in varying 
sizes for a full branch. I used a  
Magnolia leaf cutter but any  
similar shape leaf cutter will  
work just fine.

2. Insert a 28g wire dipped in 
egg white or gum glue about 
½ way in the leaf.

Materials
• Floral wire 28g, 26g, 24g, 20g 

• Nile green floral tape ½  
and ¼ width

• Celboard™

• Celpad™

• Rolling pin

• Ball tool

• Plastic sheet to keep petals 
under

• Crisco®, egg white or tylose 
gum glue, cornstarch 

• Wax paper to petal dust and 
paint on

• Leaf cutters (Magnolia leaf  
cutter set by Ruth Rickey  
Sugar Gypsy)

• Large Gardenia leaf veiner  
(Avenue Sweet Choices) 

• Toothbrush

• Angled paint brushes from 
Michaels (craft smart) one thin 
pointed brush to paint

• Petal Dusts – Daffodil (CK  
products), Green – Bells of  
Ireland & Rainforest  
(The Sugar Art)

• Spoons, Styrofoam™ to  
dry leaves

• Vodka

Shaile Socher, CA

3. Place it on a softening pad, 
thinning the edges with a 
ball tool. To thin the edges, 
place the ball tool on the 
edge of the leaf half on the 
pad starting from the top 
pulling the ball tool down 
along the leaf.  

4. Place the leaf in the veiner, 
pressing firmly to add  
some detail. This leaf isn't 
heavily veined. Lay it on 
spoon or foam to shape  
the leaves slightly. Allow  
to dry overnight.
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5. Use a flat  
paintbrush to  
dust with yellow 
petal dust in small 
areas on the front 
and back of the leaf 
in different areas  
to add some  
highlights. Add the 
lime green from the 
base up but avoid completely covering the yellow to keep 
some of the highlighting. Add the darker green from the 
base up, again avoiding completely covering the entire leaf 
so the other shades show through. With a clean, wide brush, 
blend the colors together 
from the base upward. 

6. Mix daffodil yellow petal 
dust with a couple drops of 
vodka to create a thinner 
paint to add the spots.  
 
 
 

7. Dip a fine paintbrush  
loading it with enough of 
the petal dust paint so when 
you just touch it to the leaf 
it creates a tiny mound. Do 
this in different areas of 
the leaf in different sizes 
and shapes, but not an over 
abundance of them. Reload 
the brush when needed.  
Let dry completely. 
 

8. Use a clean  
toothbrush to add 
the splatter marks. 
(This wonderful 
toothbrush tip 
I got from Mari 
Senaga.) Dip the 
brush into the 
petal dust paint 
mixture and using 
your finger run it along the brush so it will give off a light 
mist along the leaf. It might take a couple tries to get the 
aim right. Work on wax paper or paper towel to catch over 
splatter. Do all the front of the leaves first then when dry 
repeat on the back. Stand them in Styrofoam™ to finish  
drying so they don't stick to the paper.

9. Tape the  
wire on the 
leaves with  
¼ width green 
floral tape.  
 
 
 
 

10. Tape the leaves onto a 24g wire not in any special size  
order as they are random. Allow about ¼" of the stem  
visible when taping the leaves to the main wire so they will 
curve over. Add a heavier wire if necessary for additional 
support as you add more leaves.

About the Author

Shaile has worked as a sugar artist 
since 2003 taking her first sugar 
flower classes with Nicholas Lodge.  
It quickly became her passion  
and she has since been making  
flowers. Shaile has won numerous 
awards at cake shows across the  
country. She teaches and  
demonstrates at various cake  
shows, ICES and DOS events.  
She also has sugar flower tutorials  
in various publications and she is  
an approved ICES instructor.

facebook.com/sugarflowersbyshaile

instagram.com/sugarflowersbyshaile
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Contemporary Textile Effects
Lorena Hernandez, CMSA/Approved Instructor, Romeoville, IL

in Fondant

STAR BLOCKS

1. Roll out two different fondant colors. Lay one piece on top of the other  
and run the rolling pin over the top to secure together.

2. Cut squares using the cutter. Fold the two top corners in toward the center. 
Fold the two bottom corners in toward the center. Press lightly without  
completely flattening the folds.

3. Use a stitch tool to mark a straight horizontal line across the centers of  
the blocks and a vertical line down the centers of the blocks.

4. Attach the blocks to the cake. Glue the pearls at the corners.  
Add shimmering color to the entire surface with a brush.

Supplies
• Square cutter

• Diamond cutter

• Paintbrush

• Edible glue

• Shimmering colors (Pearl Dust)

• Rollin pin

• Rolling mat

• Shortening

• Piping gel

• Gumpaste stitch tool

• Gumpaste smooth wheel tool

• White and blue fondant

• Edible White Pearls
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MOSAIC

1. Roll a piece of fondant and cut out circles using a  
round cutter.

2. Fold in two opposite sides of the circle toward the  
center. Do not flatten the folds.

3. Attached the folded circles onto the cake in parallel 
lines. Mark a vertical stitch line thru the center of each 
piece with a stitch tool. Add shimmering color to the  
entire surface with a brush.

SUMMER BLOCKS

1. Roll a piece of fondant and cut diamond shapes with a 
diamond cutter.

2. Fold the two small points in toward the center. Do not 
flatten the folds.

3. Attached four diamond shapes with the ends touching to 
form a square. Continue this square pattern. Use a straight 
tool (or smooth wheel tool) to mark a line on each piece 
lengthwise. Add shimmering color with a brush.

PINK BRIOCHE

1.  Cover the cake with fondant.

2.  Roll out a piece of fondant.  Use the large round  
cutter to cut out a circle.

3.  Use the next size cutter and mark a circle on the  
previously cut circle.  Continue with the smaller size  
cutters to create a series of rings (see picture).

4.  Cut the sides of the circles using the large cutter to form 
an “hour glass” shape.

5.  Attach the piece onto the cake with edible glue.   
Position the pieces horizontally and vertically.
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White Cakes
1. Amy Marsh, ID 

6-8-6 hourglass-9-12-16  
round cakes covered in  
fondant. Scroll work and  
small gumpaste flowers on  
16" and 6", Oriental  
stringwork on 8" and 9",  
with extension on 12" tier. 
Deep purple gumpaste roses 
on top and around hourglass.  

2. Lisa King, MO 
Butterfly embossed fondant 
wrapped around cake layers. 
Top tier has hand made  
modeling chocolate roses.

3. Beatriz Müller,  
Ontario, Canada 
Vintage wedding cake has a 
pastillage flower vase topper. 
Techniques used are extension 
work on 6", piped grid with 
counted cross stitch names 
and date on 8", piped trellis 
cage holding gumpaste flowers 
and fabric effect finished with 
smocking and overpipe details.

a

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

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

a 2

3
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Convention Cakes
4

5

White Cakes
1. Beatriz Müller, Ontario, Canada 

Victorian wedding cake has a  
pastillage gazebo topper. Tall  
tiers are separated with a row of 
gumpaste flowers. 6" tier decorated 
with royal icing panels, extension 
work bells and piped monogram. 
Middle tier has Bas relief sculptures, 
hand painted bride and groom  
and piped filegree panels. Base  
tier has overpipe work, trellis work 
and piped embelishments.

2. Deb Hennen, MO 
The cake and board were covered 
with fondant. While the fondant  
was still soft, simple designs were 
pressed into the fondant with cutters 
and stamps. The designs and lots 
of embellishments were then piped 
with chocolate icing to resemble 
Henna scroll work.

3. Emily Easterly, IL 
The top of the cake features a spray 
a gumpaste roses, inspired by a 
paper rose bouquet. The middle tier 
features a fondant ribbon and bow 
that have been dusted with pearl 
dust. The texture of the icing  
was inspired by a wedding dress, 
and achieved by running a 13" 
spatula around the cake in  
different directions.

4. Milena Nosek, Ontario, Canada 
Flowers were made with gelatin  
art sheets. The tree and everything 
else in display is hand modeled  
with gumpaste.

5. Julie Zigler, NE 
Two tier display of fondant with  
blue and white accent flowers  
in gumpaste.

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

Supplies
• Cel Board

• Veining Tool A

• Petal Veiner

• Button Silicone Mold or  
Flower Center Mold –  
I’m showing you how I created 
my flower center. However, 
please feel free to create  
whatever flower center you like!

• Foam Pad

• Gumpaste – With this flower 
I used Squires Kitchen’s white 
Sugar Florist Paste because 
I wanted to give the petals a 
more crisp look. You can use 
whatever is available to you.  

 

• Petal Dust – (Mint, Mint  
Julep – from Crystal Colors), 
(Magic Mint – from Rainbow 
Dust), (Gold Dust – from Ideale)

• Paper Wrapped Wire  
(18, 28 gauge)

• Vodka  

• Sugar Glue

• Wire cutter, Scissor, Small 
Needle Nose Plier

• Floral Tape (Light Green)

• Fishing line 

• Pen Brushes

• Plastic Spoons

• Egg Crate Acoustic Foam 

• Floral Foam Blocks 

• Paper plate

• Small Plate For Mixing Vodka 
and Gold Dust

Isabella Chia, Los Angeles, CA
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I named this gumpaste f lower “Fantasy” because I wanted to create f lowers that  
are inspired by nature yet free from f ixed forms or patterns. Do as your heart  
desires, unrestrained by rules. In the following document, you will f ind a supply  
list and step-by-step instructions with images. However, please remember that 
these instructions are only my attempt to give a framework to freehanded  
creation. There are some vague ideas about the patterns of how to align f lower  
petals. But I often break my own rules and do whatever pleases my eye. So enjoy 
and feel free to share your thoughts with me.

To make flower center
1. Roll a piece of gumpaste 

into ball shape.
2. Place the gumpaste ball 

into the button mold that 
you like. This is the close up of the pattern I used.  
You don't need to use exactly the same mold or 
same design. Just be creative.

3. Press gumpaste deep 
into the mold and 
make sure it fills all 
the crevices. Make the 
excess gumpaste into  
a cone shape.

4. Gently bend the mold 
to release the gumpaste.

5. Wrap an 18-gauge wire 
with light green floral 
tape and use a pair  
of needle nose pliers  
to make a small loop 
on top.

6. Dip the tip of the  
wire into a little bit  
of sugar glue.

7. Insert the wire half way into the gumpaste.

8. Gently and evenly smooth 
down on all sides.

9. Turn the flower center into 
a balloon-like shape while 
also attaching it firmly to 
the stem. Get rid of excess 
material if necessary.

10. Above is the indication of the size of the center part.
11. Let it dry.
12. Cut the fishing line into 3" 

long strands.
13. Stick a tiny piece of  

gumpaste on the tip of the 
fishing line. Make several 
of them and let it dry.

14. In a small plate, mix gold 
dust with vodka to make 
the gold paint.

15. Paint the stamen and 
flower center with gold 
paint. Let dry.

16. Wrap a bunch of stamens 
with floral tape.

17. Stick the green stem 
through the center of the stamen bunch.
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18. Arrange the stamen evenly around the flower center 
and tape all the way down the wire with floral tape.

To make Flower Petals: Here I'm going to demonstrate 
how to make petals without any cutters to get a very 
natural effect.
1. Roll a piece of  

gumpaste into a rope.
2. First, cut the rope into 

pieces, one group is 
slightly longer than  
the other groups  
depending on how  
big the flower you want 
it to be. There can be up to three different sizes of 
the groups. Each group should be at least 6 and 
up to 12 pieces depend on how big the flower you 
want it to be. However, I always make a few extras, 
in case there's any damaged petals to fix or replace 
along the way.

3. Cut the 28-gauge wire into 5" long sections.
4. Roll each small piece of 

gumpaste into teardrop 
shapes and insert the 
wire into the sharp  
end. Twist and roll the 
bottom tightly to the 
wire to make sure it sticks nicely.

5. Put the teardrop-
shaped gumpaste  
and wire on top of the 
groove of the  
Cel Board. The wire 
should be inside the 
groove. Press the 
gumpaste flat and 
make it stay on the 
board without moving around.

6. Use a Cel Pin to roll the  
gumpaste into a thin petal shape.

7. The shape of the petals does not 
need to be identical but make 
sure all the edges are very thin 
and the bottom and center area 
are slightly thicker.

8. Lift the petal carefully from the Cel Board and put it 
between a double-sided petal veiner. Press hard to 
create the vein on the petals.

9. Put the wired and veined 
petals on top of a gumpaste 
foam pad and using a veining 
tool to press and move back 
and forth on the top edge 
of the petal to create the 
movement to the petals.

10. Put those smaller petals on 
plastic spoons to get a slight 
curling inward effect.

11. When small petals are dry, 
bend the wire and make it 
look this way.

12. Use similar methods to  
create larger petals. Only use 
egg crate sound proof foam 
to form the slight bending 
backward movement.

13. After the petals are dry, 
bend the wires backward 
like this.
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Assembly
1. Start with one extra 

small petal I designed 
to resemble the  
newborn baby petal. 
Secure it's position  
with floral tape.

2. Start to put the small 
size petals evenly 
around the flower  
center. There are  
three in first two rows. 
Tape with the floral 
tape to the end of  
the wire to secure the 
petals in position.

3. For the first row, keep 
the petals in a straight 
up and inward position.

4. Place the second row 
petals between each 
of the first row petals 
with a slightly more 
open angle.

14. Use petal dust to color the 
petals on a paper plate. 

15. Randomly touch up the 
edges of the petals with 
gold paint.

16. Stick those petals in flower 
foam to let the gold paint  
dry completely.

17. After all the petals are colored  
and ready, line up according to  
the size of the petals for assembly.

5. Add more petals to  
the third row. At this 
point you can put 5 or 
6 petals as you wish 
and the petals are still 
curling inward.

6. When working on the 
4th row, start using 
those petals that were 
formed and shaped on 
the egg-shaped sound 
proof foam with the 
movement that goes 
more flat or bending 
backward. Arrange 
them between the  
petals of the third row.

7. You can go on with the 
fifth row. At this point, 
you don't really need 
to follow certain rules, 
just arrange the petals 
the way you please and stop adding more  
petals when it feels right.

8. When finished, adjust the petals to your  
desired balance.

I was born and raised in 
Taipei, Taiwan and moved 
to Los Angeles, California 
in 2000. I began exploring 
sugar flowers in 2013.  

Right now, I also apply the 
same technique to cold 
porcelain clay flowers. I 
give private lessons in LA 
and teach group classes in 
Taiwan whenever I go back 
to visit my family.
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Scrapcookies®

To begin with bake your favorite “Ginger Cookie” recipe. 
Sugar Cookie and Shortbread Cookie recipes will work too. 
Roll out cookie dough and cut out cookies with a rectangle 
cutter. Let them cool completely before proceeding.

1. The cookies will enlarge a little as they bake, so lay the rect-
angle cutter on one to check how much smaller the cutter 
is. Roll out pink fondant, cut it out with the rectangle cutter, 
making sure that it is smaller than the cookies. Using piping 
gel or jam to attach the fondant to the cookies, making sure 
it is centered.

Materials
• Rectangle cookie cutter

• Fondant

• White SugarVeil®

• Royal icing

• Piping gel

• Jam (optional)

• Rice paper (wafer paper)

• Rubber stamp with all  
over design

• Designer Stencil® #C553

• Gumpaste pearls in  
tiny sizes

• Airbrush colors

• Gel paste colors

• Vodka or lemon  
extract

Susana Martinez, Mexico City, Mexico

• Sizzix® Craft  
Cutting Machine

• Sizzix® cut dies

• Mini Plaque – 
Happy Birthday 
silicone mold by  
Katy Sue Designs

• Pearl string mold

• Small bow mold 

• Butterfly  
paper punch

• Luster dusts

• Brushes
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2. Using SugarVeil® make a narrow, dainty lace. Apply the lace 
up against the fondant along the long sides of the cookie as 
shown in photo.

3. With a brush paint the rubber stamp with airbrush colors, 
being careful to just color the raised areas of the stamp.

4. Take the painted stamp and set it on the surface of a sheet 
of rice paper. Push straight down on it a little bit so that it 
marks the rice paper well. Let it dry before the next step.

5. Using a Sizzix® brand cutting machine and the cutting dies 
shown in the photo, cut out the rice paper pieces that will  
be placed on  
the fondant.  
Remember that  
all decorations 
used to “dandy”  
up our cookie  
must be edible.

6. Remove any pieces that 
may be stuck in the dies 
carefully so they don’t 
break. Dust the pieces 
with a little pearl dust. 
 
 

7. Next lay out the 
design arrangement 
out on the left side 
of the fondant cov-
ered cookie. Once 
you are happy with  
the arrangement, 
carefully cover the 
back of the pieces 
with piping gel and attach them to the cookie.

8. Lay the stencil on the right side cookie, and then with  
a spatula apply some medium consistency royal icing.  
Immediately apply the tiny pearls that have been colored  
in shades of pink. 

9. Remove the stencil carefully and look at the finish of the 
beads on royal icing. Confirm that if they have attached  
well and that the figure of stencil appears. 
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10. Using gumpaste or fondant and 
using the silicone Mini Plaque –  
Happy Birthday mold by Katy 
Sue Designs to make a banner 
for the cookie 
 
 
 

11. Paint the letters and 
raised border on the 
plaque with gold dust 
mixed with a little 
vodka using a fine 
brush to avoid  
staining. Once dry 
attach the plaque to the fondant with piping gel.

12. Using the silicone pearl mold make a pearl necklace out  
of gumpaste and then paint the pearls a bright green.  
Then apply the necklace around the Happy Birthday sign  
on the cookie.

13. With a manual paper punch in a butterfly shape to cut out 
several butterflies from rice paper to decorate the cookie.

14. Using luster dust, 
color each butterfly 
a different color and 
then attach them to 
the cookie.

15. Finish the cookie by adding a small, gold dust painted bow 
at the bottom of the necklace. As you can see the decora-
tions are dainty, fine, nice and elegant and many of the 
decorations can be made in advance.

Remember that Scrapcookies® should use different techniques, 
have harmony, have a theme and that all decorations are edible. 
Scrapcookies® are about trying to make aesthetic works of art 
and not just about dropping or pasting different figures taken 
from silicone molds without a definite theme, without ant taste 
or elegance.

The SCRAPCOOKIES® is a registered name held by its creator 
Susana Martinez Zepeda. Susana and International instructor 
Mark, who is the CEO and Director of Training Center Casa 
Susana, have dedicated themselves to teaching design and  
decorating cakes, cupcakes, cookies and generally everything 
related to the bakery. Born and based in Mexico City Mark has 
been training with the best international instructors. He has 
taught all his life and developing this activity is for him like 
breathing, a large and important part of his life.

NOTE: For more information on the specific products used in  
this tutorial visit: https://www.sizzix.com (Sizzix® cutting  
machines and dies), http://www.katysuedesigns.us.com  
(Katy Sue Designs molds), http://sugarveil.com (SugarVeil®),  
http://www.designerstencils.com (Designer Stencils®).

About the Artist

Susana Martínez is an international instructor and the CEO of the 
training center Casa Susana located in Mexico City. Casa Susana 
hosts the finest instructors from around the globe. She was invited as 
a judge for two seasons of the Latin American version of "The Next 
Great Baker", a reality show in search of the best Latin American  
cake designer. Her cakes have appeared in several media shows in 
Mexico City as 
well in printed 
publications.
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R. L. Clement
R L Clement is a gifted sugar artist with unbound and unparalleled talents who has 
contributed immensely to the field of sugar artistry for decades. He’s the leading and 
number one cake designer in Sri Lanka and is well known among the sugar art loving 
community in countries like the USA, UK and Japan for his unique and innovative creations.  
Mr. Clement ‘fondly called R. L. in the international context’ has numerous international 
awards to his credit, which speaks out for his unique talents and the mark he has kept in  
the field of sugar artistry, around the world. To name a few of the prestigious awards he has 
to his credit; “Best in the Show Award” at the British Sugar Craft Guild Exhibition, UK (1996); 
Grand Prix Award in the Sugar Craft Grand Prix Competition in Japan (2000); Gold Award  
at the British Sugar Craft Guild Exhibition, UK (2004) and 2nd place (category: Professional) 
at the Oklahoma State Sugar Art Show, Tulsa, Ok, USA (2006).

Mr. Clement is the founder and chairman of the “R L Clement Cake Decorating School”, in Sri Lanka which offers a 
wide variety of sugar art and baking science courses (please check the school website: www.clementcake.com for more 
information about the courses offered). He has taught many thousands of students in his remarkable career for the past 
40 years and has being instrumental in promoting self-employment in Sri Lanka. His students have found employment 
both within Sri Lanka and outside of it in the field of culinary arts. His fame and reputation attracts many overseas 
students from South East Asia and the Middle East to follow his teachings, to Sri Lanka, every year. Mr. R L Clement 
is the Sri Lankan representative of the USA based International Cake Exploration Society which is an organization 
comprised of over 3500 sugar artists, cake decorators and vendors from all over the world. Mr. Clement is also the 
Ambassador for ICES in Sri Lanka (http://ices.org/internationals-2/representatives/). He has introduced several new 
methods and innovative work of other sugar artists from around the world, in Sri Lanka, giving the opportunity to his 
Sri Lankan students to benefit  from those new and innovative techniques. He is also an instructor at the Knightsbridge 
PME School of Cake Decorating, UK (http://knightsbridgepmeltd.vpweb.co.uk) and one of the only two such instructors 
in Sri Lanka. By constantly introducing new techniques of cake decoration, through innovation and global exposure, Mr. 
Clement is helping his students to be more internationally qualified and be competitive in today’s global career market. 

His silent contribution to his country by being an ambassador of goodwill and innovation to the western world and to 
the Sri Lankan people by introducing the latest techniques of sugar craft used in the developed world, is remarkable and 
worth appreciation.

Meet Chef Jan Lewandowski,  
ICES Representative for Arkansas
Chef Jan Lewandowski, CEPC, is an instructor of Baking & Pastry Arts at the Pulaski 
Technical College (PTC) Culinary Arts and Hospitality Management Institute 
(CAHMI) and co-owner of The Blue Cake Company, both in Little Rock, AR.

Jan graduated from the Scottsdale Culinary Institute in 1999, where she met her 
husband Steve. After a few years gaining pastry experience at The Country Club of 
Little Rock, The Peabody Little Rock and The Capital Hotel, she and Steve opened 
the Blue Cake Company in 2005, a custom cake shop that focuses on cakes from 
scratch and modern cake design. Jan continues to create cakes for Blue Cake 
around her teaching schedule, but has spent the past few years as a full time 
instructor. At CAHMI, she oversees the ACF accredited baking and pastry program 
and instructs students in cake design, pastry techniques, breads and confections. 
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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.

Many of us are on the move one way or another, but if 
you have changed your address, please advise the ICES 
Membership Coordinator of your address change. It is 
each member's responsibility to notify ICES as soon as 
possible so there won't be a delay in receiving your ICES 
newsletters. It takes approximately two months for your 
address change to affect your newsletter because of the 
time it takes to prepare each issue. ICES will replace two 
issues of the newsletter for a change of address, but you 
still must advise the ICES Membership Coordinator of 
your new address.

The Membership Coordinator will gladly accept your 
new address as soon as you know it. In addition, please 
inform the Membership Coordinator of any email 
address changes. Please send address changes to Helen 
Osteen, ICES Membership Coordinator, 2502 Esther Ave., 
Pasadena, TX 77502, or you may call 713-204-3218, fax 
877-261-8560, or email icesmembership@ices.org.

Are You on the Move?
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Ekaterina Abashidze, 
Georgia
Orevaoghene Aloaye, 
Nigeria
Kathryn Anderson, MO
Olayinka Arolasafe, FL
Marina Arsanidze, 
Georgia
Tosin Adewale Babarinde, 
Nigeria
Maria Brown, TX
Ramona Calvajal, NY
Todd Colitti, TX
Lynda Copeland, NY
Ayodeji Oluwakayode 
Dawodu, Nigeria

William Donaldson, CA
Veronica Anselem Essien, 
Nigeria
Thanni Sherifat Folakemi, 
Nigeria
Rachel Foster, TX
Nilse Gama, Panama
Sopio Gorgidze, Georgia
Christie Graves, AR
Tonya Hogue, AR
Faren Hsu, CA
Beatriz Adriana Jimenez 
Corzo, Peru
Vicky Koda, PA
Tamar Kutaladze, Georgia
Alicia Methvin, WA

Kechi Maureen Nnawuihe, 
Nigeria
Anyabuike Lilian Ogechi, 
Nigeria
Jude Onosibeluo, Nigeria
Cindy Nneka Ottah, 
Nigeria
Liselott Perez, NV
Erika Laudyn Polanco 
Borrego, Venezuela
Iris Ramos, FL
Grace Riley, CO
Iris Janet Rivera, PR
Sonia Sanchez, KY
Tara Stein, NJ
Kathy Strong, TX

Angel Ariel Torres Bernal, 
Colombia
Judy Esperanza Torres 
Bernal, Colombia
Rhonda Urbanczyk, FL
Jennifer R Villanueva, 
Philippines

Welcome New Members*

Upcoming Events and Happenings

Oct 1, 2016: Tennessee ICES presents Classes 
with Chef Mark Seaman, CMSA at Holiday Inn 
Express Lebanon Tennessee, 826 S Cumberland  
St., Lebanon, TN, 37087. Tennessee ICES is hosting 
Chef Mark Seaman. He will be teaching Henna  
Piping with Royal Icing, Fondant Textures  
(Billows and Ombre Ruffles) and Fondant Quilting. 
Classes will be held on Saturday, October 1st and 
Monday, October 3, 2016. He will also be teaching 
us all about chocolate during our Day of Sharing on 
Sunday, October 2nd. Contact: Heather Longpre at 
LetThemEatCupcakes@comcast.net / 615-948-7732.

Oct 2, 2016: Tennessee ICES Day of Sharing at 
Holiday Inn Express Lebanon Tennessee, 826 S. 
Cumberland St., Lebanon, TN, 37087. Tennessee 
ICES is hosting Chef Mark Seaman who will be 
teaching us all about chocolate during our Day of 
Sharing on Sunday, October 2nd. Contact: Heather 
Longpre at LetThemEatCupcakes@comcast.net / 
615-948-7732.

*These members signed up during June 2016.

...And Caring
Rosalind Chan’s mother passed away June 4th.  Her mother 
was Rosalind’s inspiration and the person that introduced her 
to cake decorating.  Expressions of sympathy may be mailed 
to Rosalind Chan, Rosalind’s Cake Artistry, 222A Boake 
Trail, Richmond Hill, ON, L4B 3Z6, Canada, or an email 
expression: rosalindchan@rogers.com

Chef Michael Gingrich's wife Peggy passed away on June 25. 
They were together for 26 years. Your thoughts and prayers 
are greatly appreciated.

Geneva Breaux’ sister, Judy Leger Troy, died June 26th after  
a 13-year battle with cancer. Expressions of sympathy may  
be sent to Geneva at 107 Louveteau Rd, Carencro LA 
70520-5545.

Want to Submit an Article?
The newsletter is made up of articles by members like 
you! If you'd like to submit an article, decide what your 
project is going to be, then give your article a title. Be 
sure to add your name, city and state in the byline. Take 
a picture at the highest resolution your camera allows 
and write down what you did and how you did it. Keep 
it simple and straightforward. Then just keep going step 
by step with a photo and an explanation for each one. 
When you are finished, e-mail the lot to the Editor at  
ICESNewsletterEditor@gmail.com. NOTE: if you have  
a lot of photos, contact the Editor before sending them.
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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 _________________  Pam Dewey
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
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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

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); digital membership dues are $45 per year, and are 
available for Gold Key, regular US and regular international membership; 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 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 
August issue of the ICES Newsletter.

Grex Airbrush 
Silver Sun Cake Designs

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

Isabella Chia, CA 
Julia Miller Cullen, IN  
Lorena Hernandez, IL 

Susana Martinez, Mexico 
Shaile Socher, CA 
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Mary Aldebol, Aguadilla, Puerto Rico  
(Far Left) Under sea fantasy: A fondant  
covered cake with details in gumpaste  
and marbeled chocolate seashells.
(Left) Sweet 15 vintage birthday cake: topsy 
turvy fondant covered cake with flowers, 
teacup and some details hand modeled  
and painted.
(Below Left) Purse cake: This is a carved  
cake covered with fondant and sugar  
impressions. All details modeled  
in gumpaste.
(Below Right) Luxurious gold and white 
wedding cake: Gumpaste ruffles, gold leaf, 
gumpaste flowers and spanish colonial  
architecture details all showcased in this  
gorgeous wedding cake. 

George Fowler,  
Tama, Iowa
(Left) The tiers are covered with 
white buttercream. Gumpaste 
ivory blossoms with pearl centers 
and gumpaste leaves are used  
in creating the vines ascending  
the sides of the tiers. Fondant 
ivory pearl borders complete 
the design.

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. 


