
January 2017  /  ICES Newsletter 1

ICES
International Cake Exploration Societé
January 2017  /  Volume 38, Issue 4  /  2,247 members

www.ices.org

Floral Elegance  
Madame Peony 

FlexFrost Edible Fabric 
Techniques: Wild Horse  
Cake Done in Grayscale 

Food at 59° for Thought!

The Fun of Skating



ICES Newsletter  /  January 20172

Dear ICES Family,
For many, January is a time to make New Year’s Resolutions. Have 
you made yours yet? I hope you included ICES this year. Maybe this 
is the year you vow to attend every ICES event you can. Or perhaps 
you plan to share the love of ICES by bringing in new members. 
Whatever it is, keeping ICES in our daily lives keeps ICES alive.  
That said, I’ve never really been a person to make New Year’s 
Resolutions. It’s too easy to say you’ll do it and not follow through. 
Instead I try to think of a new year as a time of new beginnings, 
a chance to start over and change. To change myself, to change 
things around me, to better the things I believe in. Not just in 
January, but throughout the year.
Your Board of Directors has been doing just that. We’ve been 
discussing all of the suggestions and issues you’ve brought to us 
and are finding ways to act on as many of them as possible. It’s a 
bit too early to share our plans, many are still being finalized, but 
I will be telling you about them over the next couple of months. 
We hope that you’ll appreciate the changes when you join us in 
Spokane, Washington this summer.
Do you want to be one of the first to hear about our plans?  Then 
join us at the Midyear Meeting in Cincinnati, Ohio, March 2nd 
through 5th. By the end of this meeting all the plans we’re working 
on should be in place. Now I know that that won’t be the end of 
the work we’re doing. There will be more adjustments that will 
have to be made and technology to keep up with, so I hope you’ll 
be there to point out the next step. This is a working meeting 
for the organization where any member can attend and join in 
discussions, make motions and initiate change.  It is also a great 
opportunity to see what Cincinnati has to offer us when we are 
there for convention in 2018. To register or find more information 
click on the Midyear link under the Programs tab on the ICES 
website. See you there!
Are you one of “them”? You know who I mean … The person 
who sits on the sidelines muttering “I wish they’d change that” or 
“there’s a better way to do this”? You are? Then we want you! You 
are the perfect person to become an ICES Board member.  ICES 
needs innovative and thoughtful people to serve on the Board 
of Directors.  We need fresh new ideas and perspectives to keep 
ICES moving forward and to make it grow. Don’t wait for someone 
else to step up, do it yourself, fill out a nomination form today and 
make a difference.
One last thing … Did you know that the ICES Bylaws are available 
on the ICES website? They are accessible whenever you have a 
question as to why we, as an organization, do things the way we 
do. Just look under the Policies tab and click on Bylaws. You can 
also request a print copy from our membership coordinator for a 
nominal fee. 
As always, I’m here to hear about your issues, complaints or even 
praises. All you have to do is reach out and contact me.

 
Pam Dewey 
President, ICES

Querida familia de ICES:
Para muchos, Enero es el momento para hacer Resoluciones de Año 
Nuevo. ¿Ya has hecho la tuya?
Espero que hayas incluido a ICES este año. Tal vez este sea el año en 
que usted jura asistir a todos los eventos de ICES que pueda. O tal vez 
usted planea compartir el amor de ICES trayendo nuevos miembros. 
Sea lo que sea, manteniendo a ICES en nuestras vidas cotidianas  
mantendrá a ICES vivo. 
Dicho esto, yo nunca he sido una persona que hace Resoluciones de 
Año Nuevo. Es demasiado fácil decir que lo harás y no lo seguirás. En 
su lugar trato de pensar en un nuevo año como un tiempo de nuevos 
comienzos, una oportunidad para empezar de nuevo y hacer cambios. 
Cambiarme para cambiar las cosas a mí alrededor, mejorar las cosas en 
las que me encuentro. No solo en Enero, sino durante todo el año. 
Su Junta Directiva ha estado haciendo precisamente eso. Hemos 
estado discutiendo todas las sugerencias y problemas que nos han 
enviados, y estamos encontrando maneras de actuar en tantos como 
sea posible. Es muy pronto para compartir nuestros planes, muchos 
de ellos están siendo finalizados, pero les contare sobre ellos en los 
próximos meses. Esperemos que usted aprecie los cambios cuando se 
una a nosotros en Spokane, Washington este verano. 
¿Quiere usted ser uno de los primeros en enterarse de nuestros planes? 
Entonces únete a nosotros  en la reunión  de medio año en Cincinnati 
Ohio, del 2 al 5 de marzo. Al finalizar esta reunión, todos los planes 
en los que estamos trabajando deberían estar en su lugar. Ahora sé 
que ese no será el final del trabajo que estamos haciendo. Habrá más 
ajustes que habrán que hacer y mantener la tecnología al día,  así es 
que espero que estén allí para señalar  cual es el próximo paso. Esa es 
una reunión de trabajo para la organización donde cualquier miembro 
puede asistir y participar en las discusiones, hacer mociones e iniciar 
cambios. También es una oportunidad para ver que tiene Cincinnati 
que ofrecer cuando estemos allí para la Convención del 2018. Para 
registrarse puede encontrar más información, haciendo clic en el enlace 
de medio año en la pestaña de programas en el sitio web de ICES. ¡Te 
veo allí!
¿Eres uno de ellos? Tu sabes a quien me refiero, a la persona que se 
sienta en el banquillo murmurando” Yo desearía que cambiaran eso ”o“ 
hay una mejor manera de hacer esto” ¿Eres tú? ¡Entonces te queremos! 
Tú eres la persona perfecta para servir en la Junta Directiva de ICES. 
ICES necesita personas innovadoras y pensativas para servir en la Junta 
Directiva. Necesitamos nuevas ideas y perfectivas para mantener ICES 
y hacer que crezca. No esperes a que otra persona se le adelante, llene 
el formulario de nominación hoy y haga una diferencia.
Una última cosa... ¿Sabías que los estatutos de ICES están disponibles 
en la página Web de ICES? Están accesibles siempre que tengas una 
pregunta sobre por qué, como organización hacemos las cosas que 
hacemos. Simplemente vaya a la pestaña de pólizas y haga clic en 
estatutos. También  puede solicitar una copia impresa de nuestro 
coordinador de membresía por una tarifa nominal. 
Como siempre estoy aquí para conocer sobre sus problemas, quejas o 
incluso alabanzas. Lo único que tiene que hacer  es contactarme. 
Hasta el próximo mes. 

Pam Dewey 
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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1. Cover the drum with Satin Ice® white rolled fondant and edge with your 
choice of ribbon. Color 40 grams of fondant grey using Sugarflair’s Liquorice 
Black. Roll an even sausage, bend it in half for the legs and lift the bent area  
up for the skater’s “bottom”. Add texture using a cutting wheel, stitch wheel 
and a Dresden tool. Open up a hollow at the end of each trouser leg.  
 

2. Color 60 grams of fondant with Ice Blue color. Wrap 30 grams of the blue 
fondant in plastic wrap or place in a sealable bag so it doesn’t dry out. Use the 
remaining 30 grams for the body rolling it into a sausage and then flattening 
slightly. Wrap the body in the non-slip mat to give it some texture and use  
a Dresden tool to add creases. Hollow the lower end and glue in place onto  
the trousers. 

The Fun of Skating
Rhianydd Webb, South Wales, UK

Supplies

• Satin Ice® fondant  

• CMC or Tylose –  
add to fondant  
for modeling 

• *Saracino pasta 
model (modeling 
paste) – flesh,  
brown, black 

• *Sugarflair paste  
colors: Licorice,  
Ice Blue and Pink 

• *Sugarflair dust color: 
Skin Tone mixed with 
cornstarch  

• Edible glue  

• Dresden tool

• Rolling pin 

• Palette knife  
 

• *Hard point  
*Cerart tool 

• *Cerart round silicone 
tool size #0.2.4 

• *Cerart Soft taper 
size #2 

• CelPin 

• Scalpel 

• 6” drum and ribbon 

• Skewer 

• Non-slip mat 

• Scissors 

• Stitch wheel 

• Cutting wheel 

• Bone tool 

• Grooved golf tool  
(or Dresden tool) 

*Saracino, Sugarflair and Cerart are company names 
and their products can be found on the internet. 
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3. Color 25 grams of fondant with the Pink color for the scarf. Roll out thinly, 
place the non-slip mat on top and roll over with a rolling pin. Cut a strip 1 
cm wide for the scarf and then cut a fringe on the narrow ends with a scalpel. 
Attach one fringed piece in front and one in back. Roll a small ball of the 
pink, flatten between finger and thumb, texture with the non-slip and add 
creases with the Dresden tool before attaching in place with edible glue.  

4. Use 28 grams of Saracino pasta 
model flesh color for the head. 
Roll into an egg shape, tapered at 
the chin. Use the handle of a tool 
to indent the eye ridge, and then 
gently press a bone tool into each 
eye socket.    

Article continues on the next page. 

5. Form the nose by pressing in 
either side of the nose ridge  
with a #2 or #4 Cerart round, 
then form the end of the nose  
by pressing in with the same 
tool, and stroking the paste up 
to create more depth. 

6. Shape around the nostrils with the 
wide end of a Dresden tool being 
careful not to press to hard and 
avoid creating extra lines. Press in 
the nostrils first with the back of 
the hard point tool, then with the 
tool itself.  

7. Gently shape the face taking care 
not to damage the work you have 
already done; stroke under the 
cheek bones with your thumbs and 
then hollow the cheeks slightly 
with finger and thumb. Next, 
stroke under the chin and press 
upward into the chin, pulling it up.  

8. Press the handle of the hard 
point tool to create the dent 
under the lower lip, forming the 
chin. Mark either side of the 
mouth using the hard point  
tool, and join the dots with the 
same tool.   

9. Use the handle of the hard point 
tool to push up on either side of 
the top lip, thereby creating the 
shape of the lower lip. Gently 
stroke around this shape to  
reinforce and define it slightly.  

10. Open up the mouth using a scalpel, lift the mouth open, and then use the 
soft tapered point #2 to smooth the edges of the lips. Use the #2 round 
Cerart tool to gently press the upper lip into shape. Insert a sausage of 
white fondant for the teeth, and gently stroke under the chin to close the 
mouth slightly. Cut a line across the teeth with the scalpel and finish the 
mouth by pressing the #0 round tool under each corner of the mouth and 
under the nose. 
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11. To begin the eyes, first stroke round 
the eye using the Cerart #0 round, 
then reinforce the shape using a  
Cerart soft taper point.  

12. Use the wide end of a Dresden 
tool upside down, and gently press 
into the eye (an upside down smile 
for each eye). Open slightly using 
first the hard point, then the soft 
tapered point.  

13. Roll a tiny tapered sausage 
of black paste and insert into 
the opening of the eye. Add 
eyebrows by creating a tapered 
sausage and placing them slightly 
low on the eyebrow ridge.  

14. Insert a skewer into the body and cut to size (half way up the head), then 
gently push the head into place. Using some Saracino brown paste roll 
an oval and press into place on the back of the head. Mark lines for hair 
using the grooved golf tool. Roll two elongated teardrops of brown,  
flatten slightly, and first mark lines using the grooved golf tool, then tear 
the edges slightly with a Dresden before scrunching to taper at the top. 

15. Repeat to add a little fringe on either 
side of the head. Leave the top bare 
as we will be covering the head  
with a hat. Dust a little skin tone 
onto the mouth with a small brush  
to tone the lips.  

16. To create the hat, roll out a little 
more pink fondant and texture it 
with the non-slip as before. Now 
cut a strip and wrap it around  
the head, leaving a definite join 
overlapped at the back. Pinch at 
the top and remove the excess  
with a scissors. Pinch and pull at  
a pea sized ball of pink paste for  
a pom-pom and fix in place with a 
little edible glue.  

17. Roll two arms, 15 grams each, 
from the Ice Blue colored 
paste. First form a sausage, 
bend firmly at the elbow, and 
slightly hollow one end ready 
for a mitten. Texture with the 
non-slip and fix into place with 
edible glue.  

18. Roll two teardrops of pink fondant, flatten slightly and remove a small 
wedge to create a thumb for the mittens. Texture with the non-slip and 
fix into place.  
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19. Form the skates from 9 grams, each, of white fondant. 
Form a rudimentary boot shape and taper both the toe 
and the ankle. Add a sole shape of brown paste to the 
base, and a simple heel. Use a little more of the grey 
to add the fittings on the bottom of the boot. Attach 
three small balls of grey paste before adding a strip of 
grey for the blade. Finish your figure by gently dusting 
the board and legs with a little cornstarch. 

Tip –  When modeling with Satin Ice® fondant, a little 
CMC or Tylose added to the paste makes it very easy to 
handle and dries quickly. If your fingers become sticky, dust 
them with cornstarch. 

Tip –  When modeling, always smooth away the edges of 
any marks you make with either tools or fingers as soon as 
possible before paste dries too much for a neater finish.  

Tip –  If you flatten heads while modeling, start with a 
larger ball than you need and make the head deeper, you 
can always reshape the chin and remove the excess when 
you have finished. 

Tip –  If you find fibers in your work, use baby wipes to 
clean all possible fibers off your hands, and shake to air  
dry rather than wiping with a towel before working. 

Tip –  If you have hot hands when you work with  
Saracino pasta model, simply put the paste down for  
30 seconds and as it cools, the chocolate will begin to set 
and you can begin again. 

Tip –  When you want to dust gently with a color, add a 
little cornstarch rather than white dust color and it will 
soften the color rather than lighten it. 

About the artist: Rhianydd 
Webb set up Dragons and 
Daffodils Cakes in 1999 
specializing in wedding cakes. 
She initially learnt from sugar 
craft books, and then went to 
classes when she was asked to 
teach by a local college. She 
has been writing tutorials since 
2001, teaches both weekly and 
day courses locally and further 
afield and demonstrates for the 
British Sugarcraft Guild.  She has won a number of medals  
for her sugar flowers; modeled figure,, sculptures and  
wedding cakes at Cake International, Salon Culinaire  
and the British Sugarcraft Guild Exhibitions, including 
multiple golds, as well as best in class.
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Floral Elegance Madame Peony
Osires Barbosa, Columbia

This cake was inspired by the classic designs of the  
European courts, mainly the combinations and 
elegance of the court of Marie Antoinette. We will 

focus on the elaborated draperies, valances, flights, and the 
typical use of exaggeration of Versailles.  Decorating with 
sugar beads will provide the cake an even more luxurious 
effect. While the cake seems elaborately decorated with 
many details, including many mini-bows, they will all come 
together and give the cake a very feminine touch. 
In addition, we will use very elegant and exaggerated floral 
bouquets. The primary flower is one inspired by the peony, 
with pinks and light blues, and combined with blue foliage. 
Then we will use touches of gold to convert our cake in a 
cake worthy of royalty!
It all starts with 4 tiers of cake smoothly covered with the 
intense, light blue fondant. The blue tone can vary slightly 
on each of the tiers but try to keep the same color hue so it 
will match perfectly with the other details.
Once the cakes are covered and stacked (don’t forget to use 
supports) it’s time to start making all the detailed decorations 
for each of the tiers. Most of these decorative pieces should 
be attached to the cake with edible glue made with hot 
water and CMC or Tylose, which must be applied to the 
piece, then allowed to dry a little bit before applying the 
piece to the cake.
Begin making the drapes for the bottom tier by mixing 
some gumpaste in pink and putting it through the "pasta 
machine" on #1, #2 and then #3.  Then with a round  
cutter (a cookie cutter works, too), cut circles which will  
be used for the draping on the top edge of the cake.  It 
takes 4 circles to make one single draping. Photo #1 shows 
the four stages of the drape. It is a simple technique, but 
the effect is very elegant. Photo #2 shows how the drapes 
are placed.

Now run the pink gumpaste through the "pasta machine" 
again on #1, #2 and #3. Cut out 6 cm by 3.5 cm (1½ x 2½ 
inches) rectangular pieces. Gather and pinch together the 
narrow ends, exactly as shown in Photo #3. These pieces are 
used to decorate the bottom edge of the bottom cake by 
placing them end on end around the cake. More of these 
same type pieces are used at the upper edge of the second 
cake by placing them adjacent to each other as shown in 
Photo #4. 

    
 
    
  
These pieces are a quilting technique of draping, also 
known as "French couture".  They need to look like they 
have good padding. You may find it easier to make the 
pieces and let them dry a couple of minutes so they hold 
their shape a little better before applying the edible glue 
and then attaching them. 
Next with the pink  
gumpaste roll into balls that 
when gently flattened, with 
a roller, will be about 1” in 
diameter. Now use a ball tool 
to make a dent in the center 
of each one and then mark 8 
“folds” with a sharp modeling 
tool as in Photo #5. 
These are now decorative 
“buttons”. In the center 
cavity of each button place 
a large sugar pearl. You can 
also use chocolates or other 
sweets, anything to make it 
look elegant. These decora-
tive buttons will be placed at 
the joins of the puffs at the 
lower edge of the first cake  
as shown in Photo #6. 

Photo #1

Photo #5

Photo #3

Photo #2

Photo #6

Photo #4
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Then with pink royal icing, pipe a pearl border using tip 
#3 or #4, at the lower edge of the first drape. Then with 
a tip #3 or #2 drop 2 strings just above the piped border, 
also shown in Photo #6. In this way we are making a more 
luxurious, elegant and giving valances to finish the drapes. 
The decorative buttons are also placed at the joins of the 
draping that makes up the upper edge of the second cake 
as shown in Photo #7.  This is called French couture.
To finish the drapes on the bottom tier you will need to 
make bow loops. Make pink gumpaste rectangles cut like 
we did for the draping.  Gather and pinch the edges and 
place the pinched edges together to make the bow loop. It 
takes 2 loops to make a bow. Place the pinched ends of 2 
loops over each other and attach them between the drapes.  
Then with the pastry bag, pink royal icing and the tip #4 
or #5, place a dot of royal icing in the center of each bow 
and put a blue sugar pearl. With the same tip and pink 
royal icing, pipe pink dots points below the bows, to make 
a decorative effect. Place a pink sugar pearl on the bottom 
dot as shown in Photo #8.
 

To make the cake bottom borders for the upper 3 tiers we 
will use pink royal icing, and a PME® tip #42. Do a small, 
slightly elongated shell border. This will leave enough room 
between each shell to apply a tiny of sugar pearl. This will 
give us a delicate and chic result.
For the third tier stretch one good sized amount of pink 
gumpaste and pass it through the "pasta machine" on #1, 
#2 and #3.  Then with the aid of sticks or plastic straws 
make 3 folds lengthwise with the gumpaste making sure 
to turn the outside edges under as in Photo #9. You want 
the folds to be smooth and even, now let the piece to dry a 
couple of minutes before attaching with edible glue around 
the cake. 
Use a 
little yellow 
gumpaste 
to make a 
frame to 
place in 
this draped 
strip,  

making a buckle effect as it is 
seen in Photo #10. Allow  
everything to dry then paint 
with gold mixed with a little 
vodka or lemon extract as  
shown in Photo #11.                                              
On the top tier make a pink 
pearl necklace with large balls of 
pink gumpaste and then make a 
pink pearl necklace with smaller 
pearls. Attach the pearls to the 
cake to give a sense that they 
are draped on the cake. These 
necklaces can also be made using a silicone mold for pearl 
necklaces. Try to do them in different sizes to make it look 
even better. When they are ready, you can use some gold 
dust on the pearls as in Photo #11. 
Creating the gumpaste peonies:
Start by stretching out some pink gumpaste and passing 
it through the "pasta machine" on #1 and #2, and then 
cut the pieces for the petals using the included large and 
small patterns. It takes 5 small petals and 6 large petals per 
flower. This cake uses 3 flowers, one for each tier. Insert 
white floral wire into each petal. Vein the petals and curl 
the edges with a round ball tool, curl and finally edge the 
petals with a Dresden tool. They should be allowed to dry 
thoroughly (at least 2 or 3 days) on a foam pad or cupped 
surface that gives them a good shape and movement.
Next, using the loose petal pattern 
to cut out the loose petals, these 
will used to add a feather effect in 
the floral spray.  Each piece must 
be properly wired, then texturized 
and finally should have the edges 
curled with a ball tool. See Photo 12.
Preparing the peony buds is very 
simple, start by making a small ball 
of pink gumpaste. Insert a wire 
and then shape the gumpaste into 
a teardrop. Using a sharp model-
ing tool mark lines from the base 
to the point to provide the lovely 
shape. The peony centers are just as 
easy as the buds. Start by making a 
small ball (smaller than the buds) 
of pink gumpaste, insert a wire and 
with a sharp modeling tool mark 4 
lines on the top of the ball. Both of 
these are shown in Photo #13.

Photo #8Photo 7

Photo #10Photo #9

Photo #11

Article continues on the next page. 

Photo #12

Photo #13
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All of the flower parts 
previously made must 
be dried well, the ideal 
is 3 days, and then they 
can be shaded and 
wired in to the bouquets.
With blue gumpaste, 
cut the leaves using the 
round leaf and large leaf patterns, wire them and press 
them into the veiner. You can texture them with a special 
texturing pad or by using real leaves.  If using real leaves, 
apply some white vegetable shortening on the leaf to  
prevent the gumpaste leaf from sticking and to make it 
easier to remove.  Curl the edges with a ball tool and let 
dry for at least 2 or 3 days.  After they have dried, dust 
with a powder blue petal dust and then use gold dust and 
vodka on the edges as in Photo #14.
To shade the petals use fuchsia petal dust on the top edges 
of the petals and then using a deep blue petal dust at the 
base. This is shown in Photo #15.  
On the small loose petals apply only a  little powder in 
fuchsia petal dust from the base up and very lightly at the 
top edge. Follow this by using a small bit of gold dust on 
the upper edge of each petal. To color the flower centers 
use blue petal dust to dust the centers where the cuts are 
and then using gold dust and vodka lightly dust the tops  
of the centers. See Photo #16.                   

All wired parts, leaves, flower 
petals, loose petals, buds, 
etc., should be covered with 
brown floral tape as shown 
in Photo #17. We use 5 
round buds, 5 small petals 
and 6 large petals to make a 
flower. We need 3 flowers, 
as will three branches. See 
Photo #18.  

On the cake, you must make 2 holes, and into each insert 
a small plastic tube, which will serve as an insulator to 
prevent the floral tape or wire into contact with the inside 
of the cake shown Photo #19. 
Now to assemble the 
3 bouquets, each one 
will use one peony 
flower added to  
bouquets made with 
loose petals, buds and 
blue leaves. The first 
branch should  
be made with a 
voluptuous looking 
flower, but you should 
not add as many loose 
petal, teardrop and 
round buds and leaves 
as it will be at the 
lower edge of the first cake shown in Photo #20.
Then for the second branch, which should have more loose 
leaves, teardrop and round buds and leaves.  This bouquet          
will be placed in the tube on the top edge of the second tier 
shown in Photo #21. 

Photo #21

Photo 17

Photo 15

Photo 14

Photo #20

Photo #18 Photo #19

Photo #16
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 Loose Petal

Round Leaf

Small Petal

Large Leaf

Photo 22

The third branch must be equally large, but combined in a 
way so that they look more "vertical".  This bouquet will go 
on the top tier of the cake. This bouquet should be fuller 
with additional bud and leaves so that it is not flat looking 
in the back as the "top" of the cake should look grand!
Now take time to contemplate your creation, remember 
to make bouquets very delicate but with much inspiration 
so that it is elegant, tasteful, luxurious, well ...worthy of 
royalty! Congratulations on your creation! Sweet hugs!

About the artist: Osiris Barbosa (Oss) was born in Brazil and currently lives in Bogota, Colombia, 
where he is both a chef and cake decorator. He has earned two diplomas in gastronomy, and various  
studies in International Cuisine. He also has earned his Wilton Master Certificate and Master  
Certificate of PME. He is the director of the Institute Cake's by Oss, and is an ICES Approved  
Teacher. Currently he is ICES Ambassador to Colombia. He, in 2015, was inducted into the  
International Sugarcraft Hall of Fame in Fairfax, Virginia.

It is a great Honor to be working on the ICES Board of Directors! I am currently serving 
as South Carolina State representative and will continue to do so until elections in May 
and the new rep will take over after installation in August 2017. Being chosen to be the 
ICES newsletter chair is a great new challenge that I accept with pride and hope that I 
will be able to fill the shoes of the amazing Chair before me.   

Technically I am retired, but am not sure that you can quite call it that! I teach cake  
decorating at two different retail locations, have taught at Days of Sharing, have been  
an ICES Convention Demonstrator, as well as have my home baking business. I have 
been decorating cakes for approximately twenty one years. My Husband  shared with 
me that he would support me in whatever decision I choose to make in being a part of 
ICES. Without ICES, Cake Decorating and all the cake friends from around the world, I could see myself becoming 
a hermit in my house. You all bless me so much and warm my heart, that I look forward to serving this great  
organizations with everything I have.

Meet the Board: Cherryl Kemp
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Fantastic Figures
1. Jefferson Sorza, Colombia 

This cake is inspired by the Colombians 
carnivals. Decorated with white flowers 
in wafer paper. Figures hand-modeled 
in gum paste and embroidered with 
royal icing.

2. Masako Tomita, Japan  
Modeling, airbrush and stencil  
techniques, royal icing piping works, 
flowers made from sugar paste, etc.

3. Misty Frederick, LA 
Hand-modeled bust of the snow queen 
using chocolate modeling paste. 

4. Sato Hirono, Japan 
The flower fairy is hand sculpted  
from sugar paste. The flower crown  
is the key décor.

a

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

Convention Cakes
Mobile, AL 2016
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43

Convention Cakes
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a

Convention Cakes
Mobile, AL 2016
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3

2 Fantastic Figures
1. Bettina Schliephake-Burchardt,  

Germany 
A Princess for the Frog Prince:  
Standing realistic human figurine,  
made from modeling sugarpaste  
and gumpaste dress.

2. Lindsay Jenkins, TN 
Sculpted out of fondant, Mardi Gras 
baby is enjoying a bite of her first  
king cake. 

3. Glenda Tant, Claudette Tidwell,  
Debra Bittle, TN 
This Mardi Gras float, embellished  
with flowers, features three statues and 
parade participants throwing beads.

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

Convention Cakes



ICES Newsletter  /  January 201716

FlexFrost Edible Fabric Techniques

Done in Grayscale
Wild Horse Cake 

Start with bottom tier. Remove printed western pattern 
sheet from backing page lay face down.
Using a Q-tips® apply a small amount of edible glue on 
both long edges, gently pinch both edges together to make 
pleats. Place the pleated sheet on top edge and drape 
around the side and tuck under the bottom. Continue 
around the tier with additional sheets until complete.

Wild horse tier: Place cake on top of first tier, use a paper 
towel to apply edible glue to fondant in the area where you 
want to place the horses, you can do a section at a time.
Remove horses from backing page and apply them to the 
prepared fondant.

Patricia Allen, Williston, FL

Supplies

• FlexFrost edible  
fabric sheets  

• Tylose and water thick 
edible glue (add a  
little tylose to ¼ cup 
water, stir then allow  
time for the powder  

to adsorb the water  
and stir again) 

• Paper towels

• Q-tips®

• Tray or pan ¼ full  
of water

• Scissors

• Bowl scraper with  

flat side

• Western Bandana pat-
tern printed  
on FlexFrost THIN 
fabric sheets

• Wild Horses printed 
on FlexFrost regular 
fabric sheets and cut 
with the Silhouette

• Fabulace “Russian” 
lace matt or premade 
Russian lace

• Russian lace  
background printed on 
FlexFrost Fabric sheets 
and cut on Silhouette

(Silhouette and other relevant “How to” video links on www.photofrost.com)
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Done in Grayscale

Russian Lace: Dip the FlexFrost sheet or scrap pieces into 
the tray of water about 30 seconds place them on the mat 
and wait about 2 minutes until they start to drop into the 
mold. Take the flat edge of the scraper to mix and press the 
sheet into the mold, smooth the top edge, and allow to dry 
(about 2 hours under a fan) you can use a dehydrator or 
possibly a warm oven for quicker drying. FlexFrost edible 
fabric lace is FDA and Kosher approved.

Top Tier:  I start by applying the lace background to the 
bottom of the tier using small amounts of edible glue on the 
fondant. Then using the Q-tips® apply a very small amount 
of glue to the top of the lace and attach to the background. 
Add more glue to the back of the lace as needed.
Once the lace is on you can apply the horses the same as 
you did on the second tier.

To make the neck scarf, fold your western pattern in half to 
make a triangle.
Fold the top down and tie the end just like a scarf. I used a 
glass horse on top but you could also make an edible purse, 
boot or flowers to go with the Bandana scarf.
See the complete how to video on YouTube search  
photofrost01.
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Food at 59° for Thought!
There are many labels for the mysterious decorator’s  
icing tip #59!  We have tip #59 which is a different tip than 
#59°.  Now, #59° for left-handers is also labeled L59° on 
the package, but Left 59° on the tip.

It all started with tip #59 that enabled us to make small, 
delicate flowers, but NO...... we wanted even smaller 
flowers and petals!  With no other number available, #59s 
(s for small) came to be.  Now this was confusing, so a 
very bright Sugar Artist wanted more distinction. Then 
along came tip #59°.  Since tip #59s was already being 
established, #59° caused even more confusion.  Let’s call 
it; since there were 2 names, the argument was settled by 
labeling it tip #59s/59°!

Over the years tip #59s slowly went away, and the name 
#59° took over.  However, every once in a while, a Sugar 
Artist who wants to share a technique article featuring  
the 59° tip, can’t seem to find the degree mark (°) on the 
keypad, so tip #59° may be called 59o, 59’, 59a or 59s.  
(Here’s a hint for caring, sharing Sugar Artists who want 
to use tip #59° in an article...instead of trying to push 
that tiny “o” up into the air high enough to make it look 
like a degree mark, just go to the “Symbol” menu on the 
“Insert” tab, it’s hiding there!)

We are left with multiple names....59s, 59°, 59’, 59a or 
59s/59° and L59°, 59°L, 59° Left or Left 59°, and nothing 
but confusion!!!!

Shucks, let's just call it “the teeny, tiny 59 that is smaller 
than the 59 for left and right handers to pipe those itsy, 
bitsy flowers and petals”.  Try putting that on a tip!

I think I shall have a chocolate bonbon at 59°F!!!!!!  
The Degree is Rising and It's Hot in Here!

Using Tip #59°
Tip #59º is often referred to as a curved petal tip. The  
tiny opening of the 59º is similar to the rose petal tips, 
but is teardrop shaped with a slight curve.  Incidentally,  
if you are a lefty you will need a left-handed version  
of this tip (Left 59º) because it curves in the opposite 
direction.  To achieve distinct designs while piping, wipe 
the end of the tip with a damp cloth often to keep it 
clean because the opening of the tip is so small. Use the 
59º petal decorating tip to create a beautiful assortment 
of tiny royal icing flowers such as roses, rosebuds, daisies, 
pansies, apple blossoms, and violets. 

Fran Tripp, Gonzales, LA

Remember!
There is nothing you can't fix!
And what you can't fix, you eat!
Enjoy your mistakes!

Piping a lay-down petal:             

Position the wide end of the 
teardrop shaped opening of 
the tip in the center of the 
flower nail. Holding the bag 
at a 45º angle to the flower 
nail, the end of the decorat-
ing bag should be pointing 
to 3:00 for right-handers 
and 9:00 for left-handers. The narrow end of the teardrop 
shaped opening is curved slightly upward above the sur-
face of the flower nail and pointing away from you. 
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Thank you very much to our contributors  
for our January Newsletter:

Osires Barbosa, Columbia 
Fran Tripp, LA  
Vanessa Greeley, NJ 
Rhianydd Webb, UK 
Patricia Allen, FL 

You can also use tip #59º and buttercream icing for 
piping borders, decorations, garlands, swags, etc.  

But don’t stop there…use tip #59º to imprint or to  
cutout accents on fondant or gum paste. They give the 
impression of tiny, elegant paisley designs, leaves, etc.  

Attach tip #59º to a coupler for easy handling. Softly push 
the tip opening into a freshly covered fondant cake to 
creating an embossed design. To create elegant paisley 
design cutouts push the tip opening into a freshly rolled 
piece of fondant or gumpaste cutting out the tip shape.

Multiple names found in publications for tip #59º  ....59s, 
59’, 59a, 59s/59° and L59°, 59°L, 59° Left or Left 59°, and 
nothing but confusion!!!

Diane Buehler, FL
Rocio Contreras, CO
Natalia Dabrowski, IL
Kelli Elkadri, AB, 
Canada
Clementine Frye, IL
Marcia Fullwood, GA
Annette Gillespie, AZ
Tammy Gross, TN
Stacy Helton, WA
Kassy Jimenez, TX
Neda Jin, IL
Kimberely Jones, SC
Akande Kofoworola 
Oluwatemito, Nigeria
Coral Mitchell, United 
Kingtom
Adeoba Morayo 
Peace, Nigeria

Julie Chris Naranjo, IL
Carolina Nava,  
Venezuela
Akande Oreoluwa 
Abimbola, Nigeria
Catherine Paczkowski, 
NY
Maria Gabriela  
Quijada, Venezuela
Shannel Roberts, 
United Kingdom
Jessica Rynders, WY
Gerisue Sanderson, FL
Virna Torres, PR
Dana Yaramani,  
Venezuela

Welcome New ICES Members*

*These members signed up during November 2016.
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2017-2018 Nominations Instructions
Nominations are now being accepted for ICES members to serve a three-year term on the Board of Directors. 

Qualifications to serve on the Board: Nominee must be a member in good standing (dues paid in full) for at least three years 
immediately prior to nomination; must have attended at least one Midyear Meeting and one Convention. Attendance at these  
meetings does NOT have to have been in the last three years. If the nominated person has never attended a Midyear Meeting, attendance  
at the upcoming Cincinnati, Ohio meeting will satisfy that requirement.  Nominees must have ready access to the internet with an email 
account and be able to check their emails at least daily. They must be able to attend a Webinar once a month, currently on the first Tuesday 
evening of the month from 8-10 PM EST.  Occasionally webinars will be held as needed for business that needs to be taken care of before 
the next regularly scheduled webinar.  Both regular and associate members meeting the above requirements are eligible to run for the  
Board of Directors.  

Officers shall be nominated from the Board of Directors:  Those Board Members who are eligible to be nominated for an officer’s position 
are: Bonnie Brown, Chineze Ibuoka, Cherryl Kemp, Becky Lujan, Jennifer McRoberts, Cindy Marshall, Heidi Schoentube, Mari Senaga, 
Rhoda Sheridan, Suzy Zimmerman. 
 
2017-2018 ICES Board of Directors Nominations

I would like to nominate the following ICES member to serve on the Board of Directors:

Name (first and last)

Address:

City:

State/Province:       Zip:

Country:        Phone:

2017-2018 ICES Officer Nominations

Make nominations for these offices from the above list. Include first and last names.

President:

Vice President:

Treasurer:

Recording Secretary:

Corresponding Secretary:

Nominated by (Name, first and last):

Address:

City/State/Province/Country:       Zip:

Nominations for Board of Directors will require full name and address of the nominee as well as the  
nominator. Nominations for Officers will require the full name of the nominee and the full name and address  
of the nominator. 

 

Mailed nominations must be postmarked by March 15, 2017. Mail all nominations to: Oleta Edwards,  
Nominations and Elections Chairman, 2198 Hwy 161, Danville, MO. Cakewmn1@gmail.com before above  
deadline. Nomination forms may also be found online.

 

Once a nomination is received, and it is determined that they meet the above requirements, the nominee  
will be contacted by the Nominations Chairman and asked to complete an acceptance form and provide  
a short resume.

Nominations/Elections Committee
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DecoGel® Stamps
I make stamps with  DecoGel® using acetate 
sheets. The beauty of this homemade tool is that it 
is flexible and can be used on any shape of cake.  

1. Select your design.
2. Cut acetate sheet to size.
3. Secure acetate sheet on top of your design with scotch tape.
4. Place DecoGel® in heat resistant pouring cup.
5. Melt DecoGel® a few seconds at a time and place in  

parchment paper cone. Cut a very small tip.
6. Trace your design on the acetate sheet with DecoGel®.
7. Voila! Now you have a DecoGel® stamp that is flexible 

enough to use on any shape of cake.
8. Roll and dust a piece of fondant with cornstarch. Press 

DecoGel stamp gently with the help of a rolling pin.
9. Lift up your stamp to reveal your design.
10. Prepare different shades of your favorite color. Use lemon 

extract to paint.
11. Start with the dark color first and work your way down  

with a lighter color shade.
12. Trace your design with an edible marker.
13. Ta Da!!
14. Pipe a pretty border and glue the plaque with royal icing  

on your cake.
15. Keep stamp in cool place.
16. Tip: you can place the acetate sheet for a clean piece in  

a clear plastic container.

I had also made a video on it a while back which you might find 
it useful as well.

https://youtu.be/luLNJxW0EeQ

Vanessa Greeley, GlenRock, NJ
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Motion #1: Move that Tutorials and Recipes from ICES 
Newsletters be added to the Members Only Section of 
the ICES Website.  CARRIED.

Motion #2: Move to approve the form Non-Chapter- 
Annual-Activity-Allotment-Reimbursement-Request-
Form-REVISED-10-25-2016. This will replace the  
current form Non-Chapter-Annual-Activity-Allotment-
Reimbursement-Request-Form-July-29-2016. CARRIED.

Motion #3: FAILED.

Motion #4: Call for the question (for motion #3).  
PASSED.

Motion #5: Moves to accept the new, cleaned up ver-
sion of the Michigan ICES Logo. MOTION CARRIED. 

Motion #6: Move that the following FB pages be de-
leted:
* ICES Midyear
* ICES Convention
* ICES I.C. Spring
* ICES I.C. Summer
CARRIED.

Motion #7: Move that we decrease the price of the ICES 
App to 99 cents. CARRIED.

Motion #8: Move that the application for the establish-
ment of a memorial scholarship in the name of Carolyn 
Lawrence be accepted. The scholarship shall be funded 
exclusively through donations to the memorial and will 
be awarded, in all or in part, until all monies in the me-
morial fund account are depleted. CARRIED.

Motion #9: Move that the application for the  
establishment of a memorial scholarship in the name 
of Diane Shavkin be accepted. The scholarship shall be 
funded exclusively through donations to the memorial 
and will be awarded, in all or in part, until all monies in 
the memorial fund account are depleted. CARRIED.

Motion #10: Move that the duties of Vendor Liaison be 
added to the duties of the ICES Vice President. The  
remainder of the Executive Board will be members of 
the Vendor Liaison Committee. CARRIED.

Motion #11: FAILED. 

Motion #12: Move to adjourn. CARRIED.

Moción # 1: Proponer que los Tutoriales y las Recetas 
de los boletines de ICES se agreguen solamente a la 
Sección de Miembros del sitio Web de ICES. Aprobada  

Moción # 2: Proponer aprobar el formulario de  
No-Cabildo-Actividad Anual- Asignación-Reembolso  
Solicitar –Formulario- REVISADO 10-25-2016. Esto 
reemplazará el presente formulario de No-Cabildo- 
Actividad Anual- Asignación-Reembolso Formulario- 
Julio 29, 2016.  Aprobada

Moción #3: Fallida

Moción # 4: Solicitar la pregunta (de la moción # 3). 
Aprobada

Moción # 5: Proponer aceptar la nueva versión limpia 
del logotipo de Michigan ICES. Aprobada

Moción # 6:

Proponer suprimir las siguientes páginas:
• ICES Medio Año
• ICES Convención
• ICES I.C. Primavera
• ICES I.C. Verano 
Aprobada

Moción # 7: Proponer que reduzcamos el precio de la 
aplicación a 99 centavos. Aprobada

Moción # 8: Proponer que se acepte  establecer una 
beca conmemorativa a nombre de Carolyn Lawrence. La 
beca se financiará exclusivamente  mediante donaciones 
conmemorativas y se otorgará toda o en parte hasta 
que se agoten los fondos  conmemorativos. Aprobada

Moción # 9: Proponer que se acepte  establecer una 
beca conmemorativa a nombre de Diane Shavkin. La 
beca se financiará exclusivamente mediante donaciones 
conmemorativas y se otorgará toda o en parte hasta 
que se agoten los fondos  conmemorativos. Aprobada

Moción # 10: Proponer que los deberes de  Enlace  
de Vendedor se añadan a las funciones del (la) Vice 
Presidente de ICES. El resto de la Junta Directiva  
serán miembros  del Comité de Enlace de Vendedor. 
Aprobada

Moción # 11: Fallida

Moción # 12: Proponer levantar la sesión. Aprobada

ICES Board Of Directors – Special 
Meeting (Teleconference) Minutes

November 1, 2016

ICES Juna Directiva Reunión Especial 
Recapitulación De La Teleconferencia

Noviembre 1, 2016 
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Kentucky ICES member and former President, Lida 
Show, lost her father October 10th.  Expressions of 
sympathy may be send to Lida Snow, 1921 Covey 
Trace Road, La Grange KY  40031-9248

Kathy Norris, of Easley, SC, was named Cake 
Decorator of the Year by the Appalachian Chapter 
of the National Association of Catering and Events.  
Congratulations, Kathy!

Alabama ICES member, Carolyn Dillon's husband, 
Richard, passed away November 12, 2016.  
Sympathy cards may be mailed to Carolyn Dillon, 
2821 Allen Walker Road, Grove Hill, AL 36451-7259.

Cindy Marshall, current ICES Board Member, lost her 
stepfather on November 21, 2016. You may send 
your condolences to Cindy Marshall, 222 Central 
Avenue, Needham Heights, MA 02494-2436.

Tenia Leyton's father passed away November 25, 
2016. Sympathy cards may be mailed to Tenia 
Leyton, 3235 Morrel Avenue, Kansas City, MO 
64123-1624.

Monica Azuara Hernandez, member of ICES in 
Mexico, passed away November 26, 2016.  She 
will be missed by all that knew her. Expressions of 
sympathy may be mailed to her husband, Eduardo 
Zapiain Marquez, Zacatecas 60-3, Heroes de 
Padierna, Mexico, DF, 10700, Mexico.

...and Caring

Has your address changed or are you planning 
to move? Please remember that the ICES 
Newsletter address lists are submitted to the 
mailer weeks before the publication reaches  
US mail boxes.
Please send address changes to Helen Osteen, 
ICES Membership Coordinator, 2502 Esther Ave., 
Pasadena, TX 77502. You may call 713-204-3218, 
fax 877-261-8560, or e-mail icesmembership@
ices.org.
The Membership Coordinator also needs your 
email address kept up to date. Please let her 
know if you have changed your email address.

Address Change?

ICES is offering you the opportunity to create the ICES 
Certified Judge logo. It will be used on pins, patches, 
certificates, etc. for certified sugar art competition 
judges. The ICJ committee wants to see all your cre-
ative ideas. Submit your designs today.

Contest Rules
1. The contest is open to all ICES members.
2. There is no limit to how many designs you may 

submit.
3. Black and white or color designs will be accepted.
4. The design must be adaptable for use on items  

as small as one inch square and be legible on  
embroidered patches, metal, paper, etc.

5. To be considered all entries must be jpeg. or pdf. 
files and emailed as attachments to the ICJ  
Chairman at SheilasCakery@comcast.net. Do  
not put your name on the design page. It will be  
assigned a number as it is received to keep all  
entries anonymous.

6. If two identical designs are submitted, the first one 
received will be accepted.

7. All designs must be submitted no later than 11:59 
p.m. EST, on February 15, 2017.

8. The winning design will be chosen by the  
ICJ committee and approved by the ICES Board  
of Directors.

9. The selected design concept may be altered by the 
ICJ committee so it can be used on multiple medi-
ums and sizes.

10. The person who submits the winning design will 
receive one free ICJ class (a $150.00 value). He/she 
must take the class at the Spokane, WA 2017  
ICES convention or the Cincinnati, OH 2018 ICES 
convention or the prize will be null and void. The 
prize (class) is non-transferrable and may not be 
cashed in for monetary equivalent.

For more details contact Sheila Miller, CMSA, ICJ  
Committee Chairman at SheilasCakery@comcast.net.

ICJ Logo Contest 

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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2015 – 2016    ICES Board of DirectorsICES Board of Directors

Pam Dewey, ICES President
 92 Alvin Sloan Avenue
 Washington, NJ 07882
 P ~  (908) 689-4758; C ~ (412) 996-9685
 Email: president@ices.org     
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: chairman@ices.org   
Bonnie Brown, Vice President 
 9857 Lemonwood Dr
 Boynton Beach, FL 33437-5455
 P~ (561) 732-4919
 Email: vp@ices.org    
 ID, GA, US Virgin Islands 
Barbara Reed, Recording Secretary
 174 Irwin Drive
 McDonough, GA  30252
 P ~ (678) 565-4756
 C ~ (404) 293-5998
 Email: recording@ices.org 
Oleta Edwards, Corresponding Secretary
 2198  Hwy 161
 Danville, MO 63361
 P ~ (573) 289-8768
 Email: corresponding@ices.org 
 CA, KS, Guam 
Leigh Sipe, Treasurer       
  551 Brewers Mill Road
 Harrodsburg, KY
 P ~ (859) 366 - 4368; C ~ (859) 612-7435
 Email: treasurer@ices.org 
 HI, NE, PR, WV

Chineze Ibuoka     
  23 B Ramat Crescent
  Lagos, 234  Nigera
  P ~ 234-70-824-28008 
 W ~ 234-80-333-02624
  Email: internationals@ices.org 
 All Countries 
Cherryl Kemp     
 713 Patriot Parkway, Apt 608
 Rock Hill, SC  29730
 C ~ (419) 631-1733
 Email: newsletterchairman@ices.org              
 MN, OR, SD, UT, VT  
Becky Lujan    
 1445 South 4th Ave
  Tucson, AZ  85713
 C- (520) 256-9438
 W – (520) 790-0088
  Email: publicity@ices.org
 GA, NM, PA, PR, VA
Cindy Marshall      
 222 Central Ave
 Needham Heights, MA 02494-2436
 P ~ (781) 444-1989
 Email: internetchairman@ices.org
 AL, AR, OH, WA, WV
Jennifer McRoberts      
 904 Hibiscus Ct
 Henderson, NV  89011
 C~ (865) 898-9110
 Email: socialmedia@ices.org  
 IA, KY, OK, MT      
Janette Pohlman    
 28222 Big Lick Rd
 Wooldridge, Missouri  65287
 P ~ (660) 839-2231 ; W ~ (573) 864-3655 
 Email: awards@ices.org 
 MI, MS, NC, TN

B Keith Ryder      
 3405 Radnor Pl
 Falls Church, VA  22042-4122
 P ~ (703) 538-6222   (Fax also, call first)
 C ~ (703) 459-0636
 Email: budget@ices.org    
 AZ, FL, LA, MO 
Heidi Scheontube       
  2664 Eldridge Avenue
 Easton, PA 18045-2407
 P ~ 610-587-3007
 C ~ 610-587-3007
 Email: property@ices.org 
 APO, IN, NV, TX, WI
Mari Senaga       
  12801 SE 221st Plaza
 Kent,  Washington 98031-3939
 P~ (206) 849-6530
 Email: certification@ices.org    
 ID, IL, NJ, ND, SC
Rhoda Sheridan       
  206 NE Blair Street
 Sheridan, OR 97378
 P ~ (503) 843-3903
 Email: bylaws@ices.org 
 AK, CT/RI, ME, MA/NH
Suzy Zimmermann         
  126 Shadywood Ln
 San Antonio TX  78216
 C ~ (917) 324-3154
 P ~ (210) 826-3498
 Email: representatives@ices.org
 All States  

2016-2017 Committee Chairmen
Awards (Scholarship) ______________  Janette Pohlman 
Budget & Finance ________________  B Keith Ryder 
Bylaws  __________________________  Rhoda Sheridan
Certification  _____________________  Mari Senaga
Contract Manager  _______________  B Keith Ryder 
Convention ______________________  Barbara Reed  
Ethics  ___________________________  Kathy Scott 
International _____________________  Chineze Ibouka 
Internet _________________________  Cindy Marshall
Job Descriptions _________________  Kathy Scott
Logo ____________________________  Rhoda Sheridan

Membership _____________________  Bonnie Brown
Minutes Recap ___________________  Barbara Reed
Newsletter  ______________________  Cherryl Kemp
Nominations/Elections ____________  Oleta Edwards
Property & Records  
Management (Historical)  __________  Heidi Schoentube
Membership Brochures and  
Publicity _________________________  Rebecca Lujan
Representatives __________________  Suzy Zimmermann
Social Media _____________________  Jennifer McRoberts
Ways and Means _________________  Heidi Schoentube

ICES Founder

Betty Jo Steinman, 590 Timber Valley Dr., Temperance, MI 48182-1692, email: bettyjofounder@icloud.com
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2015 – 2016    ICES Board of Directors

B Keith Ryder      
 3405 Radnor Pl
 Falls Church, VA  22042-4122
 P ~ (703) 538-6222   (Fax also, call first)
 C ~ (703) 459-0636
 Email: budget@ices.org    
 AZ, FL, LA, MO 
Heidi Scheontube       
  2664 Eldridge Avenue
 Easton, PA 18045-2407
 P ~ 610-587-3007
 C ~ 610-587-3007
 Email: property@ices.org 
 APO, IN, NV, TX, WI
Mari Senaga       
  12801 SE 221st Plaza
 Kent,  Washington 98031-3939
 P~ (206) 849-6530
 Email: certification@ices.org    
 ID, IL, NJ, ND, SC
Rhoda Sheridan       
  206 NE Blair Street
 Sheridan, OR 97378
 P ~ (503) 843-3903
 Email: bylaws@ices.org 
 AK, CT/RI, ME, MA/NH
Suzy Zimmermann         
  126 Shadywood Ln
 San Antonio TX  78216
 C ~ (917) 324-3154
 P ~ (210) 826-3498
 Email: representatives@ices.org
 All States  

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 or how you did it, keep it simple and 
straight forward. 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.

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 US membership dues are $50 
per year (US membership dues include $39.64 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; 
student membership is $25 per year and receives digital newsletter only;  
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 $62.63 
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 © 2017 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, March 2 – 5, 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. 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: Rebecca Lujan,  
1445 South 4th Ave., Tucson, AZ 85713, (520) 256-9438, publicity@ices.org
2017 Show Directors, Spokane, WA: Diane Gibbs, 8104 Sunrise Ln, 
Elkridge, MD  21075-6480, 410-799-4420, directors2017@ices.org;  
Carol Bersch, 5426 Nimbus Pl, Ferndale, WA  98248-5602, 360-392-8879, 
directors2017@ices.org

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
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Members' Page
If you would like to submit photos for the Members' Page, please 
submit them to the Newsletter Editor via email: 
ICESNewsletterEditor@gmail.com

We make every effort to comply with copyright law and not  
reproduce protected images without permission. Please do not 
submit images of copyrighted materials for publication. 

George Fowler, IA
(Far Left) Tiers are covered with light 
ivory buttercream. Gold bling borders 
with pearl trim decorate each tier with 
a fondant molded lace rose design on 
each tier with a peony accent. A gold  
"Mr. & Mrs. Dietrich" cake topper 
completes the design. 
(Left) White textured buttercream 
with pearl trimmed "George" borders. 
Fondant lace stripes, top borders  
and molded lace roses and scrolls 
decorate the tiers. Floral accents  
and a bride and groom topper that 
was on the grandparents cake  
68 years ago complete the design.

Gillian Marriott,  
Canon City, Colorado
(Far Left) Dinosaur – This guy is just under 3 feet long 
from nose to tail. Fully sculpted from cake and model-
ing chocolate then airbrushed to give it its color! This 
cake was for a new Dinosaur Attraction that opened 
up near me!  
(Below) Tractor Cake – This Tractor cake was about 
16" long and fully sculpted from cake then covered in 
modeling chocolate and airbrushed. I made a special 
stand for it so the cake would sit up off the "ground" 
like a normal tractor would.


