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Dear ICES Family,
As I sit at my desk and write this it is still December, but 
the snowflakes dancing outside my window make me 
think it’s February … Brrrrr.
As you make plans to celebrate Valentine’s Day with 
those you love, don’t forget your love of ICES. Join 
me in spreading the love of the sugar arts and ICES to 
decorators you meet. Remember, keeping ICES in your 
life, keeps ICES alive.
Will you be joining us in Cincinnati, Ohio next month for 
the Midyear meeting? This is a working meeting where 
the business of ICES is accomplished. If you will not be 
joining us, please be sure to pass along any issues or 
ideas you may have to myself, your representative or any 
board member. The Ohio Show Directors are working 
hard to show us the great facility there as well as things 
to do in the area.
As I pass the half way point in my year as president I can’t 
help but think about how quickly the last two and a half 
years have gone by and all that has been accomplished.  
I’ve learned so much and have been so grateful for the 
experiences. Have you considered running for the Board 
of Directors? ICES NEEDS YOU. Other than a love for 
the organization there is no previous experience required 
except enthusiasm.  If you have any questions please 
contact Oleta Edwards, Nominations Chairman or any 
other board member.
It’s also not too early to start planning your trip to 
Spokane, Washington this summer. The Washington 
Show Directors are working hard to plan a fabulous 
convention for us. You’ll love the Davenport Grand Hotel.
It is only 2 years old, so it still has that new paint smell.  
All beds are king size, yep even in a double room you’ll 
find 2 king beds. There’s lots of shopping and restaurants 
within walking distance, not to mention a beautiful park. 
I always look forward to learning a new technique and 
visiting with my “cake friends” from around the world.  
I hope to see you there.
Until next month …

 
Pam Dewey 
President, ICES

Querida familia de ICES:
Mientras me siento en mi escritorio y escribo esto, todavía 
es Diciembre, pero los copos de nieve bailan fuera de mi 
ventana y me hacen pensar que es Febrero. Brrr
Al hacer ustedes planes para celebrar el Día de San 
Valentín con los que aman, no olvides tu amor por ICES. 
Únete a mí en la difusión del amor de las artes del azúcar 
e ICES a los decoradores que conozcas. Recuerda, que  
manteniendo ICES en tu vida, mantienes vivo a ICES.
¿Te unirás a nosotros en Cincinnati, Ohio el próximo 
mes para la reunión de medio año? Esa es una reunión 
de trabajo donde los asuntos de ICES se llevan a cabo. 
Si no va a unirse a nosotros, asegúrese de enviarme 
a mí, a su Representante o a cualquier miembro de 
la Junta cualquier cuestión o ideas que pueda tener. 
Los directores de la Convención y Show de Ohio 
están trabajando duro para mostrarnos las grandes 
instalaciones que se encuentran allí al igual cosas que 
puede hacer en el área. 
Estoy a medio término como Presidenta, no puedo 
pensar en la rapidez con que los últimos dos años 
y medio han pasado y todo lo que se logrado. He 
aprendido mucho y he sido muy agradecida por las 
experiencias. ¿Ha pensado en postularse para la Junta 
Directiva? ICES TE NECESITA. Aparte de un amor 
por la organización, no se requiere previa experiencia 
excepto entusiasmo. Si tiene alguna pregunta por favor 
póngase en contacto con Oleta Edward Presidenta de 
Nominaciones o con cualquier otro miembro de la Junta.
No es demasiado pronto para comenzar a hacer planes 
para su viaje a Spokane, Washington este verano. Los 
Directores Del Show de Washington están trabajando 
arduamente planeando una Convención fabulosa para 
nosotros. Te encantará el Hotel  Davenport Grand – 
solamente tiene 2 años de su apertura así que todavía 
huele la pintura fresca. Todas las camas son de tamaño 
King, incluso en habitaciones dobles encontrarás 2 camas 
King. Hay una gran variedad de tiendas y restaurantes 
a poca distancia  sin mencionar un hermoso parque. 
Siempre tengo ganas de aprender una nueva técnica y 
visitar con mis “amigos pasteleros” de todo el mundo. 
Espero verte allí.
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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STEP 1
Trim petals according to design on wafer paper: 20 large petals, 12 medium  
petals, 16 small petals.

STEP 2
Preparation of double petal:  Brush a little vodka on one side of the petal to be 
worked with.

STEP 3
Place the wire on the petal, trying to center it.

STEP 4
Place a matching size petal on top.  This gives it flexibility and control  
when painting.

STEP 5
Brush both sides with vodka.

STEP 6
Place this petal between the veiner and apply pressure to give it texture.

STEP 7
To paint the petal, use the yellow dust and Crisco™, applying with the  
sponge over both sides.

STEP 8
Paint with the red dust and Crisco™ too. Repeat steps 7 and 8 with each  
one of the petals.

STEP 9
If you want more shadows, apply just petal dust with a dry brush.

Fire Bird Flower
in Wafer Paper Rosa Viacava, Perú  

Supplies

• Icing Images®  
Premium Wafer Paper 

• Scissors  

• Ruler 

• Petal dust:  
yellow, red, brown. 

• Vodka

• Paint brush 

• Crisco™

• Wires, 27 - 26 - 22 gauge 

• Double veiner  
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STEP 10
Paint the small petals with the 
brown dust and Crisco™.  

STEP 11
Assembling the flower: To form the 
center, put together 3 small petals 
and tie each one with thread.

STEP 12
Cover this with floral tape.

STEP 13
Repeat  the steps working your 
way up in size.    

STEP 14
Finish stem by adding a 22  
gauge wire and then wrap with 
floral tape.

About the Author:
Rosa Viacava, Lima, Perú is an International Cake Designer and Sugar Art Instructor. She pioneered the  
fabric Varipin- Rosa`s Roller (texturing designer rolling pins) since 1996, and disseminator of modern  
techniques in cake decorating in Lima- Perú since 1992.

She has been an ICES Demonstrator since 1996 and  won the silver award at the  Grand National  
Wedding cake competition in Tulsa, Oklahoma in 2003 

She has Demonstrated at the British Sugarcraft Guild in 1997, 2001 and 2004.

In 2006 she was inducted into the ICES HALL OF FAME recognizing her innovative designs for Sugarcraft equipment. 

In 2011, she was the International Guest at Cake International NEC Birmingham, United Kingdom. Her wide range of sugarcraft products are available 
worldwide through Global Sugar Art. 
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Valentine Sweets Box

1. Add 1 teaspoon Tylose powder to the white fondant. Roll fondant out to an 
1/8" thick, big enough to cover your 14" drum. Spray drum lightly with water 
using a spritz bottle. Adhere fondant to drum and trim even with edges. 
Allow to dry and harden for at least a day. *NOTE – I have used a ½" drum 
and covered with 1/8" of fondant because I will be using a 5/8" inch ribbon 
to trim the board. The thickness of your drum and fondant together should 
equal the width of your ribbon.

2. Use your 8" heart pan as a template and trace the outline on a piece of 
poster board. Then using a compass, enlarge the outline by ½" and cut out. 
Add 1 teaspoon Tylose powder to 1# of the red fondant. Roll fondant out 
to 1/8" thick big enough to cut 2 hearts from the pattern you just made. Set 
hearts aside and allow to dry and harden for at least a day. Be sure to powder 
the underside liberally so they do not stick to wherever they are drying.

3. Level your cake layers so that the total height (including filling if you are  
using more than one layer) does not exceed 2". Fill, ice, and chill your cakes 
until they are firm to the touch. Roll out a 14" circle of black fondant to an 
1/8” thick and cover your cake, trimming clean and straight at the bottom. 
Add ½ teaspoon Tylose powder to remaining black fondant. Roll a strip of 
black fondant (with Tylose) 28" long to an 1/8" thick and trim neatly so it is 
½" taller than your cake. In the example my strip was 28" long and 2½" wide. 
Let the strip rest while you put a thin coat of shortening on the side of the 
cake only – this will serve as glue. Roll the strip loosely onto itself and start-
ing at the dip at the top of the heart, unroll around the cake making sure it 
adheres to the cake. Trim neatly where ends meet.

4. Roll a strip of red fondant (with tylose)  28" long to an 1/8" thick and trim 
neatly so it is 2" wide. Let the strip rest while you put a thin coat of  
shortening on the side of the black strip you just put on the cake. Roll the 

Wayne Steinkopf, Cary, NC

Supplies

• 14" square ½" cake drum

• 1 or 2 layers of 8" heart 
shaped cake that when  
leveled do not exceed  
2" in height

• Buttercream icing  
(or ganache if you prefer)

• 1# 4oz white fondant

• 1# 2oz black fondant

• 1# 4oz red fondant

• Tylose powder

• Fabulace™ white lace mix 
(or lace of your choice)

• Fabulace™ Binche mat  
(or mat of your choice)

• Pre-made gumpaste roses 
or other flower/decoration

• Box of Russell Stover®  
or Whitman® assorted 
chocolates

• Mini cupcake liners

• Edible glue

• Melting chocolate or candy 
coating to be used as glue

• Shortening

• Offset spatula

• PME® icing scraper

• PME® multi ribbon cutter

• Pastry wheel

• Fondant smoother

• Rolling pin

• Poster board for making  
a pattern

• Foam core for lid support

• Dusting pouch and powder 
of your choice for rolling 
out fondant

• Spritz bottle with water

• Disposable scalpel or  
X-ACTO® knife

• Red 5/8" ribbon
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Step 1

Step 4

Step 7

Step 2

Step 5

Step 8

Step 3

Step 6

Step 9

strip loosely onto itself and starting at the dip at  
the top of the heart, unroll around the cake making 
sure it adheres to the black strip. Trim neatly where 
ends meet.

5. Prepare one batch of white FabuLace™ mix  
according to the instructions on the container.  
For best results let mixture rest, covered for 4 hours 
allowing bubbles to dissipate. After mix has rested, 
spread lace mixture onto the lace mat with an  
offset spatula.

6. Clean excess lace mix from mat with a PME® icing 
scraper, making sure there is a clean outline around 
the edges of the lace. Allow lace to dry using one of 
the methods described on the container of lace mix. 
Once dry, do not remove lace from mat. Repeat the 
process, adding a second coat of lace to the mat and 
allow to dry again.

7. When second coat of lace has dried, turn mat over 
and carefully pull the mat away from the lace. Repeat 
the process two more times. For this project you will 

need 3 strips of lace total. Store finished pieces  
of lace flat on a scrap piece of cardboard or cake 
pad, separated by parchment or wax paper.  
Then wrap in plastic or store in a large zip lock  
bag until ready to use.

8. Cut two squares of foam core slightly larger than the 
cake pan you used to bake your cake and glue them 
together. Using the cake pan as a pattern, trace it 
onto the foam core. Carefully cut heart shape out 
with a fresh X-ACTO® blade. Attach foam core to 
backside of one of the red hearts with a thin layer 
of melted chocolate making sure it is centered and 
there is an equal amount of red showing all around 
the foam core. This will be the “lid” for our box of 
chocolates.

9. Roll a strip of red fondant (with tylose) 28" long to 
an 1/8" thick and trim neatly so it is 3/8" wide. This is 
the thickness of the two pieces of foam core. I find it 
easiest to cut thinner strips of fondant like this with 
an FMM Multi Ribbon Cutter as shown.

Article continues on the next page. 
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10. Apply tylose glue to cut sides of foam core. Roll the strip onto itself and 
starting at the dip at the top of the heart, unroll around the the foam 
core making sure it adheres to the sides. Trim neatly where ends meet.

11. Prepare lace strips by pleating as shown. Glue pleats together with 
tylose glue making sure you have even spacing between the pleats. Do 
not use too much glue in this step or the moisture from the glue will 
dissolve the lace. 

12. Turn “lid” over so that the foam core is on the bottom. Attach lace to 
outer edge of lid with tylose glue letting the lace hang over the edge of 
the heart by about ½". Where pieces of lace meet, turn under leading 
edge of lace and overlap previous piece so it appears the lace is one 
continuous piece. Trim to fit as necessary.

13. Add gumpaste roses or other decorations to the center of the heart  
as desired.

14. Attach cake to the center of the heart on the drum with a thin layer  
of melted chocolate as shown. Make sure there is an even amount of 
red showing all around the bottom of the cake.

15. Roll a ball of white fondant and a ball of black fondant about 1" in 
diameter each. These will be supports for the lid. Place the white ball 
on the drum and the black ball on the top edge of the cake as shown. 
Hold the lid up to the cake for a “test fit” – the lid should make contact 
with both balls. Adjust the placement of the balls if necessary and press 
down slightly with the lid, flattening the top of the balls at an angle.

16. Glue the balls to the drum and cake with melted chocolate and glue the 
lid to the balls. Hold the lid in place until chocolate sets.

17. Place chocolates “in” the box. If the chocolates do not come with  
liners you may put the chocolates in liners if you wish. You don't have  
to use this kind of candy though. Think about using the recipients  
favorite candy instead to fill the box!

Step 10

Step 13

Step 11

Step 14

Step 12

Step 15

Step 16
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About the Author:
Wayne Steinkopf, with  
Chuck Hamilton, is  
co-founder and  
co-owner of Swank  
Cake Design, a  
contemporary cake  
studio/school in Cary,  
North Carolina.

With no formal pastry  
training and only a background in autobody 
repair, Wayne’s career in cake decorating began 
in 1988 at a grocery store! 20 years later, after 
several jobs at commercial bakeries, Wayne 
finally grew tired of the artistic limitations  
of working for someone else and decided to 
start his own business. In 2008, with the help of 
his partner Chuck, they opened a small cake  
studio, one that specializes in modern decorat-
ing techniques and chic designs. In 2011 they 
expanded their business to include a cake 
decorating school. 2014 started a new chapter 
in their ever evolving business as Swank Cake 
Design shifted the focus to eduction and retail 
sales of cake supplies exclusively!

Monica Azuara Hernandez, member of ICES in Mexico, passed away 
November 26, 2016, after a lengthy battle with cancer. With a degree 
in biomedical engineering, Monica Azuara started decorating cakes 
as a necessity. Her children were both born with strong allergies, so 
she needed to learn how to create special dairy and egg free cakes 
for them. And from there, she took her first cake decorating class in 
2004 and soon fell in love with it. Monica was the ICES representative 
for Mexico until her health caused her to step down. She won cake 
competitions. She appeared on television programs, TLC launch in 
Latin America, cake shows and seminars in Mexico and USA. She 
was in charge of Satin Ice training with RICH´s Mexico. She was the 
owner of PASTELAZZ, a bakery in Mexico specializing in personalized 
fondant cakes for any occasion and classes since 2007. Expressions of 
sympathy may be mailed to her husband, Eduardo Zapiain Marquez, 
Zacatecas 60-3, Heroes de Padierna, Mexico, DF, 10700, Mexico.

Susan Trianos lost her grandfather, Louie, and her father-in-law, Ivan, 
in one week during November.  You may send sympathy cards to 
Susan Trianos, 11 Sweet Briar Ln, Brampton, ON L6Z 4V3, Canada.

Melanie Judge’s grandpa Harrel passed away December 6th after a 
lengthy illness. Condolences may be sent to Melanie Judge, 3145 
Downan Point Dr., Land o Lakes, FL 34638. 

Ruby Ott was an ICES member for over twenty years. How she loved 
to see her friends at Convention!  She could be seen racing around 
with her friend, Miss Lillie Egana, while her daughter, Charlotte Hare, 
struggled to keep up with the two of them and their scooters. Ruby 
passed away December 20th. Expressions of sympathy may be sent 
to Charlotte Hare, 19518 Water Point Trl, Humble TX  77346.

...and Caring

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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My Long Journey to  
Becoming a CMSA

Bettina Schliephake-Burchardt, CMSA, Hamburg, Germany

In November 2012, I had the  
pleasure to meet Ruth Rickey, 
CMSA in Birmingham/UK. Before 

our first personal meeting, we were  
connected via Facebook and I read that 
she was an “ICES Certified Master 
Sugar Artist“. Wow! I had never heard 
about it before and so she told me about 
it. To me, it sounded very impressive and 
when Ruth said, “You should go for it.“ 
I really thought it was a good joke. Yes, 
I have been a trained pastry chef since 
1992 and running my own cake deco-
rating business in Germany since 1993, 
but German decorated cakes don't have 
the tradition like the UK or the US. But 
somewhere in the back of my head, Ruth 
planted a little seed, and my interest about the certification 
test started to grow. 
I went to the ICES website and downloaded the  
Certification Guidelines and started reading. When I  
finished all 84 pages, I, again, felt that it was something  
out of my league. I‘m good in flower making, modeling, 
painting, and basic piping; but more delicate piping? 
Boiled sugar maybe, but the last time I did that was 15 
years ago.
Some more months past, but I couldn't stop thinking 
about it. Just to take the test, I would have to go to the 
US. International flights, long distances... but around May 
2013 I knew I wanted to go for it!
After sending in my application, I had to wait until  
October. That was when the Guidelines I had to plan 
around, were updated for 2014. But I started planning. I 
think I read those Guidelines at least 10 times. I printed  
it out and started to select my 8 techniques. Of course  
I would do flowers and modeling, but that's only 2  
techniques! Ok Painting – but still 5 left. I really wanted  
to challenge myself and decided to go for Lambeth 
Method piping and blown/pulled sugar as my 4 point  
techniques. The remaining categories were Brushed  
Embroidery, Runout and Lace Points. And for the iced 
cake, I wanted to use Royal Icing. 

As the overall theme I chose “The Frog Prince“ as this has 
been my mascot for many years. I planned, tried, and had 
all my first plan ready at the first deadline on April 1st. 
After sending the papers to the Chairman I was so  
nervous. Now there was no point of return and we had 
already booked our flights to the US to attend the ICES 
Convention in Albuquerque, NM. 
I really can't say why I didn't spend one thought about 
conditions during the test. Ok New Mexico--it‘s hot, 
warm, dry and not one single warning in my head, that the 
test room conditions might have any other conditions... 
In mid May I got my feedback from the Adjudicators. 2 
techniques were misinterpreted by me and of course it was 
the two 4-point techniques. No wonder I felt these were 
not easy, but quite good to be done in time. Now my whole 
timetable had to be rescheduled and as both techniques 
are not my favorite ones, I decided to do all the the other 
techniques first and spend the last 3 hours on test day  
doing my two 4 pointers.
By June 1st, the final plan had to be returned to the  
Chairman and I started planning my traveling.  
Attending the Certification Test means you have to  
bring all your tools, sugars, pre-made pieces and all other 
needed equipment. There is a mixer and a microwave  
for all to use and the tables, so we booked 4 suitcases  
for our flight. 
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My plan was to bring everything 
with us, my husband agreed 
to be my assistant, but arrive 
with enough time that if the 
customs wouldn‘t allow any 
Isomalt, flower paste, royal icing 
mix etc. I would have time to 
replace it. Only my sugar paste, 
which I ordered in the US, was 
sent to Kelly Lance, CMSA, the 
Test Administrator for 2014.  
She was so kind to bring it to 
Albuquerque. 
Only one week before the test 
I realized that my red light 
bulb for my sugar work, won't 
work in the US, as the electric 
connections are different in 
Germany. So I contacted Peggy 
Tucker, CMSA, to see if she 
could help me with my light 
bulb and thanks to kindness, 
she agreed! 
Everything was packed and we were ready to go. My  
pre-dried pieces were safe in my hand luggage and after 
passing US customs without any complaints, I was  
really relieved. We drove to New Mexico two days before 
test day, so there was enough time to cover the styrofoam 
dummies with sugar paste, do the remaining shopping,  
and getting everything ready. 
July 29th was “move in“ day. I made a box for every  
technique, which included all the tools, patterns and  
material and placed them on my back table in the order 
to my timetable. Everything was so exciting, that I didn't 
really notice the cold temperature in the room. Our set up 
went as planned and, I went to bed with a good feeling. 
On test day, thanks to the jet lag, we were up in plenty of 

time and I was 
really looking 
forward to  
working my plan. 
The schedule 
worked really well 
and after 5 hours 
I only had my 
4-pointers left.  
I started with my 
Lambeth piping 
and “ta da” now 
my inattention 

to temperatures started to become a problem. The icing 
wouldn't work right due to high humidity. That was a  
result of the air conditioning in the room. Now I had to 
wing my schedule and started with my boiled sugar so 
the icing had a chance to dry. But the cold made it really 
hard to work with the hot sugar, as it cooled too quickly, 
and I started to go back and forth between piping and hot 
sugar. Both techniques showed why they were the 4-point 
techniques and I was too unexperienced to do something 
different. By hour 7 I knew, that there was no chance to  
get a Certification degree, but wanted to finish my pieces 
as good as I could. In the end, there were all finished  
pieces on my table, but the execution wasn't the way I 
planned it to be. 
I think in the remaining 60 minutes of the test time, I 
already made the plan, to go for a second try. I knew where 
my mistakes in planning were made and I wanted to prove 
to myself that I can do it!  Yes it was cold in the room, but 
why did I choose to do the 2 complex techniques that I 
wasn't 100% familiar with? All other techniques worked 
really good, even with those conditions. 
In 2015 I couldn't go for my second try, as I was preparing 
for my Certified Pastry Master Degree in Germany.  I  
really have to say, that during that test all my experiences in 
Albuquerque were a big help. After passing the test, I sent 
my application for the Alabama 2016 test!

Article continues on page 20. 
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Convention Cake Photos by Sam and 
Elaine Stringer, Stringer Photography, KY.

Convention Cakes
Mobile, AL 2016

Happy Hearts
1. Patricia Ames, Sanford, FL 

This 3 tier cake, designed like the wed-
ding gown, has the top and middle tier 
painted with a mixture of rose luster 
dust and highgrain alcohol. I applied 
a white edible lace over the painted 
blush. The top tier has a white crescent 
rose lace pattern scalloped edge and 
embellished with a pearl and rhinestone 
necklace. All tiers have a white ribbon 
and three rows of real rhinestone trim 
for the base borders.   

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

3. Carol Ann Hughes, San Antonio, TX 
Valentine Edible Tray Card: I rolled out a 
1/8 inch thick, 3 x 4-inch rectangle out of 
white gum paste, and let it dry over-
night. While it was drying, I rolled out 
a 3 x 3½-inch red rectangle, then when 
the white rectangle was dry I stenciled a 
heart background using the 2 Ts stencils 
and the edible markers. I stenciled on 
the hearts using red AmeriColor™ and 
the 2 Ts stencils, and let that dry. Then I  
stenciled on the two love puppies using 
the puppy stencils and AmeriColor™. 
After letting that dry, I used the edible 
markers to write “Happy Valentine’s 
Day.” I attached gum paste hearts in the 
corners with the edible glue, and finally, 
glued the red rectangle onto the back. 

4. Lucille Catricala, Revere, MA 
This is an edible Baby shower cake  
top. The sleeping baby is made of  
gum paste and dusted with petal dust.  
Baby is sleeping on a fondant scalloped 
edge heart covered with pastel  
colored fondant spring flowers  
accented with dragees.
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Convention Cakes
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Convention Cakes
Mobile, AL 2016
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2 More Fantastic  
Figures
1. Liselott Perez, Cromwell, CT 

Hand molded F cap and booties.

2. Lisa Bennett, Cromwell, CT 
I used the torso of a Barbie doll, covered 
it with gum paste, attached it to a  
styrofoam dome, and designed a Mardi 
Gras Southern Belle dress.

3. Cheryl Borowski, Easley, SC 
No More Fishn' Around: The figures are 
made from gumpaste/fondant mixture 
and molded by hand. The marine  
creatures are fondant using various 
molds. Fishing Poles are gumpaste/
fondant mix covered skewers. The "pier" 
uses fondant covered hidden pillars to 
support the tier.

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

Convention Cakes
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Day of Sharing
ICES is not just all about that once a year Convention! It 
is the excitement that also occurs locally with your State/
Area/Country/Province Chapter. It is learning to share 
your talent, even when you don’t think you are “good 
enough”. This is what I hear from many members, but 
we all have something we can share and learn from each 
other. If you don’t speak up and share, your voice is  
hidden and others cannot learn from your experience.    

In November, our South Carolina Chapter Day of Sharing is 
a very special event for our chapter. Members can attend 
that day at a reduced rate if they have attended another 
South Carolina Day of Sharing during the year as we 
have four per year.  It is a surprise recognition day for one 
special member of South Carolina ICES. We vote on four 
charities that members want to contribute to as a way 
to give back to our community. Also, we draw for three 
scholarships to be used throughout the upcoming year 
with an ICES Approved Teacher. Officers even get an  
extra little “Thank You” from the state rep. Business is 
also taken care of at this meeting as well as all the fun. 

This year we had a fantastic demo by Sylvia Hinson of  
Sylvia's Cakes & Things. She shared her Gingerbread  
recipe, demonstrated her preparation method and 
shared Gingerbread men with all of us. The room smelled  
wonderful from the baking gingerbread. She also  
shared several ways to artfully decorate them as well.  

Cherryl Kemp, South Carolina Representative, Rock Hill, SC

Gail Hyatt, our SC ICES 
Buttercream Queen, 
shared how to pipe  
puppies on cakes. On 
the sides, she shared 
how to pipe a Poodle 
and a Yorkie; then on the 
top a three dimensional 
Maltese. This was an 
amazing hands-on  
experience for all that 
chose to participate.  



February 2017  /  ICES Newsletter 17

Once the cakes were completed we donated them to a 
couple of SC organizations. One was a soup kitchen, to 
help aid in their service to the community in Greer, SC.  
Then one of our members took a few to a nursing care 
facility to share with the residents.  

In recognition of our surprise special Member, Pam  
Bergandi, her story was read as follows: 

It’s time for a special recognition of one of our members.  
She is known for her willingness to share her talent by 
decorating cakes for ICING SMILES, Sharing Cake artistry 
in the Cake room at ICES Conventions, and participating 
at the State Fair both as a competitor and demonstrator.  
By the way Ribbons have been won!  

At convention she has also been a volunteer and was a 
hospitality co-chair in Charlotte!

Her career in decorating began because of the desire  
to decorate cakes for her grandkids. So off to class at  
Michael’s she and one of her daughters went! She has 
three daughters and four grandkids in all.

On the more personal side she loves to wear jewelry and 
has a rather large porcelain shoe collection. I think she 
may even like to decorate BUNCHES for Christmas as I 
heard something about 3 or 4 Christmas trees?

Recently retiring from her full time job as a seamstress 
allows her to have more time to travel with her Hubby.   
Apparently she has the title of “unofficial President” of 
Confection Connection of the Upstate.

Help me in recognizing 
“Sugar Sophistication” 
PAM BERGANDI !  

THANK YOU FOR ALL 
YOU DO!

At that time we honored 
her with a card of  
Gratitude and a  
surprise gift!

We had three Scholarship 
winners, so watch out 
instructors they are looking for what classes they want to 
take and may end up in one of yours. The winners were 
Michelle Marcsik, Donna Houck and Gail Hyatt.   

Charities were chosen  
as Cookies for Kids, 
Christians Feed the  
Hungry, Bags of  
Blessings and Sole Hope.

Of course, we also have 
wonderful cooks that 
prepare a breakfast 
snack. Thanks to Donna 
Houck and Bonnie Nalan 
and their set up helper 
Marcia Geers. Also  
an amazing lunch was 
prepared, so we kind of 
ate all day long.  

Days of Sharing are a big part of the ICES organization 
and being a member allows us to be able to meet people 
near and far from home. We can attend other Chapters 
Days of Sharing as well! Our organization has so much  
to share year round.  Educating and keeping cake  
decorating skills alive and making new cake friends  
all the time. It is a celebration of sharing and caring!  
Get out there and participate because you are what 
makes this organization great! 
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My Long Journey to Becoming a CMSA (continued)
In preparing for my second try at the ICES CMSA, I 
started the same way as the first time –  choosing the 
techniques. But this time more carefully and without any 
personal challenges. So I skipped the Lambeth (but I still 
would love to learn it the proper way) and the boiled sugar. 
The painting worked very well the first time, so why not go 
for painting a portrait? So my first 4-pointer was chosen. 
I‘m quite good with flowers, but not so much with wiring 
bouquets, so for the flowers only the single flowers, like I 
did during the first test. Again, I would go for waterlilies. 
But I was still searching for my second four-point  
technique. No more boiled sugar, no more royal icing 
experiments, portrait painting was chosen, so I took the 
realistic figure modeling. My personal modeling style is 
comic, so again, it was time to learn a new technique. I 
chose the Lace Points and the Runouts like the first time, 
but with a different pattern, and Brushed Embroidery and 
simple Painting. Another new technique I chose was  
Bas Relief, but I thought if I can do normal modeling,  
this should work out. 
As covering the cake with royal Icing wasn't really  
successful before, I wanted to go for buttercream.  
During my pastry training I had learned how to ice a  
proper cake, but the old fashioned way. To be more  
prepared for different temperatures etc. I decided to have 
more information and I booked a class with the Queen 
of Hearts Couture Cakes. Same for the realistic modeling 
and as Barbie lo Schiaccianoci – SugarArt from Italy was 
to come to Austria I booked her class as well. Both classes 
proved to be a good investment. I asked as many questions 
as I could, worked with different materials, and got very 
familiar with the techniques. 
As in 2014, my overall theme was “The Frog Prince“. As I 
would do the waterlily made from flower paste, I made a 
waterlily pattern, which I could use for the Brushed  
Embroidery, Runout, and the simple painting. The Bas 
Relief took much longer to get the right idea. First I went 

with “my” froggy, but I couldn't get all the layers needed. 
So I went for a second version. By April first, my plan  
was ready and this time I went for a test trial BEFORE 
sending the plan. 
When I got the feedback from the Adjudicators, I had  
to do my homework again. One comment was, that the 
waterlily pattern was too simple. Yes, I made it with less 
petals to be able to do it quicker – so back to more  
petals. And the Bas Relief was still without the right  
number of layers. I couldn't add another layer to the pat-

tern, so I had to go for a third idea and now the  
layers worked out. When I sent the plan in April I was so 
enthusiastic with my newly learned modeling techniques 
that I wanted to do it without the mould you could use for 
the head. I also wanted to do it without any wire support in 
the arms and only in one leg. After reading the comments, 
“Where is my structure?“, I realized, that I again was  
heading for a big mistake! Why shouldn't I use a mould 
or wire support, if it is allowed? Only to show me, I can 
do it? But that came with a big risk, that the face won't be 
beautiful because of the test situation? And the arms would 
hold much better with wire! 
One thing I really learned after not passing the first test 
was, that this is not a competition! It's a test, where you 
have to show your working and planning skills. Yes,  
everything should be done without cracks, smooth finishes 
and on a high level – but not in the way you would do  
a cake for winning a competition, more like a high end 
wedding cake you want to sell! 
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This time my husband didn't want to come with me, so my 
son, a chef in training, accepted my invitation for a small 
“holiday” in Alabama. The preparation was the same as two 
years before – bring everything with us that we could and 
buy the rest in the US. 
The day before the test it was time to bring everything  
into the test room and there it was again – a really good 
working air conditioner!  My table was right under the 
vent, but now I was prepared and I think I could have done 
this plan even in the Arctic or in a desert (without A/C). 
And after some good advice from Peggy Tucker, CMSA, 
I mixed my icing that day and did a test to see if it would 
crust under those conditions. If not, I would have had  
time to adapt it before the test and without any rush. But 
everything worked right. 
On test day, we were up early, thanks again to the jet lag, 
had a proper breakfast, and were ready for the challenge. 
This time my plan was to start with the things that were 
more complex and time consuming. I know I can cover a 
cake really quick and the same with creating my 24 petals 
for the waterlily, so these could be done later. I started with 
all the parts of my figurine, so the pieces had time to dry 
before putting everything together. I felt really relieved 
after finishing those parts and got really comfortable  
working down my schedule. I also made a drinking plan 
and my son reminded me every hour to have some  
water. Also this gave me a minute to reflect on what I have 
done and what needed to be done next. At lunch time,  
he organized something to eat and even though your 
adrenalin level is high, I tried to relax and talk about  
something different. As the room was still really cold,  
it was nice to just walk outside, to defrost and have  
some fresh air. 
The remaining 4 hours also passed without any big  
problems and very different to the first attempt, I felt so 
comfortable and confident in what to do next or what 
was still to be done. Only when all the Adjudicators come 
together to your table and stand silent in front of you to see 
what you are doing, do you wonder between “What am I 
doing Wrong?“ or “It seems to be good.“, you can't read in 
their poker faces. I finished all my pieces 10 minutes before 
the time was up. But now the hardest part starts – waiting till 
you get your results! The Test is on a Wednesday and you 
get your result on Thursday night, but just a secret envelope 
and you are not allowed to tell anyone. 
I'm an examiner for young pastry chefs in Germany and 
judged several cake competitions, but I couldn't tell if my 
result would be a CSA or CMSA. I knew I didn't fail 
again, but was my way of working and the quality of my 
skills good enough for a Master? I just decided around 

lunch time on testing 
day, that I wanted to have 
the early result and not 
wait till the Saturday 
Night Banquet when the 
result would be officially 
announced. When I got 
my envelope and read the 
result, I couldn't believe 
it. I did it! But it felt so 
unreal, even more so as 
you couldn't speak about 
it. But on Saturday night 
with all those amazing 
cake artists at the  
Banquet, it felt really 
fantastic, to be announced 
officially a Certified 
Master Sugar Artist and I'm still really proud to be the first 
European CMSA! 
I really don't know any other test like this around the 
world, as this is really specific for cake decorating and  
sugar work. You have to show that you can work with  
different kinds of sugar techniques and prove your  
planning skills. So if you feel that you want to take this 
great “cake adventure“ then take the test.  My advice is  
to plan well and try to get as much information from  
past participants as you can! Look at pictures from past 
Certification Tests and what others have done and be  
prepared to challenge yourself ! 
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Thank you very much to our contributors  
for our February Newsletter:

Cherryl Kemp, Rock Hill, SC 
Bettina Schliephake-Burchardt, Germany
Wayne Steinkopf, Cary, NC 
Rosa Viacava, Perú

Marie M Ambroise, FL
Maricarmen Anaya-
Rodriguez, CA
Claudia Ardon, OK
Maria Cardenas, TX
Nixalee Lopez, PR

Pauline McFarlin, AL
Barbara Smith, OH
Tyann Turner, OK
Connie Wood, OK

Welcome New ICES Members*

*These members signed up during December 2016.

International Letter of Invitation  

If you are an International planning to attend the 

2017 Washington ICES Convention and Show your request for a  

Visa invitation letter must be received by May 1, 2017.

Requests must be sent to Chineze Ibuoka, by email to  

internationals@ices.org (please write “International Letter” in the subject line”)  

or by mail to Helen Osteen, 2502 Esther Avenue, Pasadena, TX 77502.  

 Please include your full name as it appears on your passport, your complete 

residential address with zip/postal code, your passport number, email address  

& shop or business name, if you have one.

ICES is looking for great Artwork.  
Here’s an opportunity to create the 
ICES Certified Judges (ICJ) logo 
design. If yours is selected it will be 
used on a wearable patch and pin.  
You will also win one free ICJ class 
tuition ($150.00 value). For contest 
details please log onto www.ices.org. 
Details and a link to the contest rules 
can be found on the home page. For 
more details contact Sheila Miller, 
CMSA, ICJ Committee Chairman.

ICES Certified Judge 
Logo Contest Promo
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There is not a day that goes by without a thought of something sweet. 
Cake decorating began as a way to create beautiful cakes for my own 
family and it turned me into a monster! A sweet one I hope. Watching 
my mom as a child was the beginning of my journey into the sweet 
world of cake design. Though she never let me help it was still cool 
to watch her magically create sweet things in the kitchen. When I 
began learning to do more than just bake a cake I wanted to learn to 
decorate them too so I took my first Wilton® class in 2007. Creating 
something sweet is really great but to be able to turn that sweet into 
a work of art is more than amazing. I have been a sugar art competitor 
since 2009. I still continue to work on my skills. I have been a member 
of ICES since 2009.  I began teaching classes out of my home in 2010 as a way to share my love for the 
sugar arts. I continue to welcome teaching opportunities wherever I go. My first convention was the 
2011 Charlotte, NC ICES Convention and Show. It completely blew my mind and I will forever be a  
member of this great organization. Starting a Cake Club was how I found some of my closest friends and 
we held our very own cake decorating competition. I look forward to doing more for the organization 
and for my local chapter in Nevada as Representative and New Board Member.

Becoming a member in 2010, I have found that this organization  
has become my family and have made many friends. From the first 
Convention I began to volunteer in any position just to get to know 
other decorators. I have experienced four conventions, three  
midyears, three years as State Representative for Arizona and  
Convention Co-chair for registration. Making cakes for the cake  
room is also a great experience. May 2015 ICES Newsletter featured 
one of my cakes on the front page. I began to decorate when my  
children were small about 25 years ago then became a business home 
baker through the Arizona Cottage-Law. In trade I am a shop owner  
of 10 years “Pats Cake Supplies.” I teach cake decorating from  
beginners through advanced and am a past Instructor at our local culinary school. I currently serve on 
the Board of Directors and I am the Publicity Chair.
I am blessed with strong support from my husband, Ernie, of 31 years who is also a member of ICES.  
He worked his first Convention in Mobile as a Translator in the registration area. We have three children, 
Ernesto Jr., Maria and Lupita as well as three handsome grandsons, Gabriel, Jeremias and Joseph.  
We are very involved in our Church and Catholic School and take pride in volunteering. My involvement 
presently is President of the Catholic School Board for the last 12 years, and Chair our Annual 63rd  
Fiesta which is the largest fundraiser for the Church bringing in thousands of dollars each year. 
I have been having a lot of fun working on the Board since August and have learned a lot. My goal is to 
make this organization the strongest it can be with increasing membership, publicity and open to hear 
from all of you what you would like to see from us.

Meet the Board:  
Jennifer McRoberts, Nevada

Meet the Board:  
Becky Lujan, Arizona
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Motion #1: Motion FAILED:
Motion #2: Move that the minimum requirements for Treasurer of an 
ICES Convention and Show shall be:
• Must be an ICES member for at least 2 years, prior to their 

nomination
• Must remain an ICES member for the duration of their contract
• Must have attended at least one ICES Convention & Show prior 

to nomination 
• Must have a verifiable background in Finance, Banking and/or 

Accounting 
• Must have a minimum of 2 letters of recommendation
• Must read and understand the job description of the show 

Treasurer
• Must agree to sign the contract immediately after being  

approved by the ICES.
Motion CARRIED.
Motion #3: Move that there be an “election” tab added to the secure/
login side of ICES.org. Motion CARRIED.
Motion #4: Move that the “Biography” portions of the Nominations 
forms include a “required photo” of the nominee. Motion CARRIED.
Motion #5: Move to add the following accounting codes: 
• Diane Shavkin scholarship fund expense code – 6256 money out
• Diane Shavkin scholarship fund contributions code – 4301 money in
• Diane Shavkin scholarship restricted fund balance code – 710 equity
• Carolyn Lawrence scholarship fund expense code – 6255 money out
• Carolyn Lawrence scholarship fund contribution code – 4302 

money in
• Carolyn Lawrence scholarship restricted fund balance code –  

3720 equity
Motion CARRIED.
Motion #6: Move to extend the deadline for Demo and HOC  
instructors from December 1st, to January 1st, for the 2017  
Washington Convention and Show. Motion CARRIED.
Motion #7: Move to move the deadline for the Newsletter printing of 
the tentative demo/hoc listings from January 20, 2017 (for the March 
issue) to February 20th, 2017 (for the April issue) Motion CARRIED.
Motion #8: Move to remove any restrictions to the number of demos 
an instructor may teach at each year at Convention, effective with the 
2017 Washington Show and Convention. Motion CARRIED.
Motion #9: Move that ICES commission Osteen Jewelry to create 
an ICES Logo Charm that will be available for sale by ICES at a price 
determined by the Board. Motion CARRIED.
Motion #10: Move to add signage for Vendor booths, recognizing 
their Sponsorship level, effective with the 2017 Washington Show  
and Convention. Motion Carried. 
Motion #11: Move to order ribbons for each Sponsorship level to be 
issued by the Convention Sponsorship committee. Each registered 
attendee will receive a ribbon for each level they sponsor. Vendors 
will receive two ribbons for each booth for each level they sponsor. 
Motion CARRIED.
Motion #12: Move to order "ICES Member" ribbons which will be is-
sued to ICES Members by Convention Registration. Motion CARRIED.
Motion #13: Move to order "VOLUNTEER" ribbons to be issued by 
the Volunteer Booth each time a volunteer serves 4 hours of Volunteer 
Service. Motion CARRIED.
Motion #14: Move to order "Charter Members" ribbons and be  
issued to ICES Charter Members by Convention Registration. Motion 
CARRIED.

Motion #15: Move to adjourn. Motion CARRIED.

Moción # 1: Moción Fallida
Moción  2: Proponer que los requisitos mínimos para el (la) Tesorero(a) 
de una Convención y Show de ICES sean: 
• Deberá ser miembro de ICES por lo menos 2 años antes de  

su nominación.
• Debe permanecer como miembro de ICES durante el término  

del contrato. 
• Debe haber asistido por lo menos a una Convención y Show antes 

de su nominación.
• Debe tener experiencia verificable en Finanzas, Bancaria y/o  

Contabilidad.
• Debe tener un mínimo de 2 cartas de recomendación.
• Debe leer y comprender el trabajo descripto del Tesorero del Show.
• Debe aceptar firmar el contrato inmediatamente después de haber 

sido aprobado por ICES.  
Moción Aprobada
Moción # 3: Proponer que haya una pestaña de “elección” añadida al  
lado seguro de inicio de la sesión de ICES.org. Moción Aprobada
Moción # 4: Proponer que en la parte de” Biografía” de los formularios 
de Nominación incluya una “foto requerida” del nominado. Moción 
Aprobada 
Moción  # 5: Proponer añadir los siguientes códigos contables:
• Diane Shavkin código de gastos de fondos de becas – 6256 dinero 

gastado
• Diane Shavkin código de contribución  de fondos de becas  – 4301 

dinero recibido
• Diane Shavkin código de fondo de  becas restringido – 3710 equidad 
• Carolyn Lawrence código de gastos de fondos de becas – 6255 

dinero gastado
• Carolyn Lawrence código de contribución  de fondos de becas  – 

4302 dinero recibido
• Carolyn Lawrence  código de fondo de  becas restringido  – 3720 equidad 
Moción Aprobada
Moción  # 6: Proponer la prórroga de la fecha límite  para los instructo-
res de DEMO y HOC (Manos en la Clase) del 1ro de Diciembre al 1ro de 
Enero para la Convención de Washington 2017. Moción Aprobada 
Moción # 7: Proponer modificar el plazo para la impresión del boletín 
informativo de la lista provisional de demo/hoc del 20 de Enero  del 
2017 (para la edición de Marzo) a Febrero 20, 2017(para la edición de 
Abril). Moción Aprobada
Moción # 8: Proponer eliminar cualquier restricción del número de dem-
ostraciones que un instructor pueda enseñar en cada Convención anual 
efectiva con la Convención y Show del  2017 en Washington.Moción 
Aprobada.
Moción # 9: Proponer que ICES comisione a la Joyeria Osteen a  
confeccionar un dije con el logo de ICES que estará disponible para la 
venta por ICES a un precio que determine la Junta. Moción Aprobada 
Moción # 10: Proponer añadir un signo a los puestos de venta,  
reconociendo el nivel de patrocinio efectivo con el Show y Convención 
de Washington en el 2017. Moción Aprobada
Moción # 11: Proponer ordenar cintas para cada nivel de patrocinio 
que serán emitidas por el Comité de Patrocinio de la Convención. Cada 
participante registrado recibirá una cinta por cada nivel de patrocinio. 
Los vendedores recibirán dos cintas por cada puesto por cada nivel que 
patrocinen. Moción Aprobada
Moción # 12: Proponer ordenar cintas para “Miembro de ICES” que 
serán distribuidas a los Miembros de ICES a través del Registro en la 
Convención. Moción Aprobada
Moción # 13: Proponer ordenar cintas para “VOLUNTARIOS” para  
que sean distribuidas por el puesto de voluntarios cada vez que un 
voluntario sirva 4 horas de Servicio Voluntario. Moción Aprobada
Moción # 14: Proponer ordenar cintas para “Miembros Fundadores” 
para ser distribuidas a los miembros Fundadores a través del Registro 
en la Convención. Moción Aprobada
Moción # 15: Proponer cerrar la reunión Moción Aprobada

ICES Board Of Directors – Special Meeting 
(Teleconference) Minutes

December 6, 2016

ICES Juna Directiva Reunión Especial  
Recapitulación De La Teleconferencia

Diciembre 6, 2016 
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Upcoming Events and Happenings

Feb 3 2017 – TX ICES presents Open Rose Class 
with Ruth Rickey at Kathy Brinkley Cake Studio, 
15338 Magnolia, Conroe, TX 77384-3429. Students 
will learn to make an open rose in gumpaste.  
They will learn how to create their own stamens  
and pollen, to cut sand vein petals, to color petals,  
to create a calyx and rose leaves in this four-hour 
class. Everyone will leave with an open rose, a bud 
and leaves. Ruth will supply the tools needed for 
class. Please bring a 6×6 box or similar size to  
carry home your project. $95 ICES Members/$105 
Non-Members. Register at www.TexasICES.org. 
Contact: texasices@gmail.com, 210-201-3498,  
http://texasices.org/.

Feb 4, 2017 – Texas ICES presents Tunde Dugansti 
- Cookie Classes at Kathy Brinkley Cake Studio, 
15338 Magnolia, Conroe, TX 77384-3429. You  
don't want to miss these classes... Tunde Dugantsi 
(tundescreations.com) was born and raised in  
Hungary. She combines old traditions with new  
techniques, creating beautiful designs and sharing  
the art of cookie decorating. She will be teaching  
two classes! Lace Design Needlepoint Design  
and Lace Hearts Class $120 per class for ICES  
Members. Contact: texasices@gmail.com,  
210-201-3498, http://texasices.org/.

Feb 5, 2017 – Texas ICES Area IV DOS at the 
Spring Chateau, 4010 FM 2920 Rd, Spring, TX, 
77388. Demonstrations by Joshua John Russell,  
Elzbieta Frys, Tunde Dugantsi, and Ruth Rickey. 
Raffles, Vendors, Food and Fun. Early Registration 
$25 ICES Members, $35 Non-Members at www.
TexasICES.org. Also available: Classes with Ruth 
Rickey and Tunde Dugantsi. Contact: texasices@
gmail.com, 210-201-3498, http://texasices.org/.

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.

If you are looking for a particular cake decorating 
product or book or would like to sell a no-longer-
needed item, why not take advantage of the low 
classified ad rate of $5.75 per typed line (Times 
New Roman, size 12, black and white only.) Your 
ad must be submitted by the 25th of the month, 
two months preceding publication (September 
25 for November issue). Please contact both 
Helen Osteen, Membership Coordinator, 
icesmembership@ices.org and Jenn McShane, 
Newsletter Editor, ICESNewsletterEditor@gmail.
com in order to place a classified ad.

Classified Ad Information

Feb 5 2017 – Florida ICES presents Day of Shar-
ing Block Party at Courtyard by Marriott Hotel, 
1601 North Congress Avenue, Boynton Beach, FL 
33426. Please join us on February 5th, 2017 in the 
fun of learning some new techniques from Mercedes 
Streachwsky, Stephanie Stalgia, Sydney Galpern, 
Karen Vasquez and Beth Townsend. Join our Block 
Party and learn about our members neighborhood 
and heritage in the sugar arts way. Seating is limited 
so contact us to join in the fun, raffles, sharing and 
caring we do here in Florida. Contact: sclippy@
gmail.com, 407-247-0830.

Mar 19, 2017 – Mississippi ICES Day of Sharing at 
Sugar Rush Baking Company, Robb St, Summit, MS 
39045. Contact: Kimberly Ruffin at 601-720-9774 or  
kimmiesweett@gmail.com.

April 1- 2, 2017 – Virginia ICES presents the National 
Capital Area Cake Show at Fairfax High School, 
3501 Rebel Run, Fairfax, VA, 22030. We have 
 divisions for every skill level, a wedding cake 
competition for professionals and amateurs, fabulous 
classes and demonstrations offered by renowned 
teachers, youth activities, a cupcake challenge  
social, and numerous vendors ready to show you 
their products for 2017. Make plans now to attend 
one of the top shows in the country. www.cakeshow.
org, jamesgbender@outlook.com, 703-578-0978.
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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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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 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. 

Guadalupe Quaranta, Atlanta, GA
(Upper Left) The 4-tier two-dimensional  
technique (2D) is a very innovative and 
beautiful design. I handled the technique 
by capturing flowers and leaves to give 
the feeling or impression that these are 
springing up the cakes by double lining 
each cake tier. Likewise, with the help of 
modeling tools giving them even more 
dimension and movement, texture and 
depth. After that, I sketched with edible 
markers, and then painted by hand with 
brushes and gel colors every flower  
and every leaf, giving them shine with 
designer luster petals.
(Upper Right) This 4-tier wedding cake 
was decorated with this beautiful stained 
glass technique that requires to transfer 
by hand the design picked, then proceed 
to paint with gel colors mixed with piping 
gel and designer luster petals dust to 
give glass effect. Once done the effect of 
the glass, proceed to do the black metal 
technique, sketching every detail with the 
black royal icing to finish the design. The 
fantasy flowers were made of gum paste.
(Lower Right) This cake was made for a 
party in a garden. Each tier was carved in 
real cake and it shows an important part 
of a garden. The first tier is the grass tier 
where you find  gum paste flowers, leaves 
and ladybugs. The second tier was carved 
in a flower's shape, decorated with gum 
paste leaves around it and little worms 
and dragonflies on it. The third tier was 
carved in a ladybug's shape. Its spots and 
face were made out of gum paste.The 
cake topper resembles an owl. It is a fake 
cake, with foam carved to form the shape 
of a fantasy owl. Everything was made 
with the impressive extreme cake  
technique, applying topsy turvy styles.

George Fowler, Tama, IA
(Lower Left) White textured buttercream with white ribbon borders trimmed 
with bling ribbon. Fondant molded lace roses and scrolls, a heart and dahlias 
decorate the tiers. Fresh burgundy roses and a monogram (G) complete the 
design.  The white cake featured different fillings: Buttercream, Chocolate 
ganache, Lemon Cream and Raspberry.


