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Dear ICES Family,
They say March comes in like a lion and out like a lamb, well 
hear this March Lion ROAR!  
You voiced your opinions and we not only listened, we acted. I 
am pleased to announce that the General Membership Meeting 
has been moved away from the Friday morning breakfast. It 
will now be held on Thursday evening at 8:00 PM. You will be 
able to pick up your voting sheets and ballots starting at 7:00 
PM. That’s right, the elections and the business meeting will be 
a separate event from the breakfast. I sincerely hope that all 
of you attending convention will join us for this very important 
meeting. Not only will this be your only opportunity to vote for 
the members and officers of the Board of Directors who serve 
you, but also your opportunity to bring to our attention any 
matters you feel are important. Every member’s opinion counts 
and I personally want to hear what we’ve done well and where 
we need to re-think things. We’re hoping that this change in 
meeting time will be a big improvement.
As this issue of the ICES Newsletter is being delivered, your 
Board of Directors and Representatives are in Cincinnati, Ohio 
for the 2017 Midyear Meeting. Your Representative Liaison 
has prepared a great agenda of topics for the Reps to discuss, 
the Show Directors will be busy working out the details for 
the upcoming conventions and the Board of Directors will be 
in session keeping ICES’s business needs moving along. If you 
were unable to join us I hope you will watch your upcoming 
newsletters for reports from this important event.
As many of our members are looking for Spring this March,  
I hope you will also look for opportunities to spread the word 
of ICES. While there are many ways to learn new and exciting 
techniques in the world of sugar arts, ICES has something 
special to offer. Nowhere else have I found so many people 
who want to share their knowledge with those around them.  
Plus, where else can you find all those fabulous vendors and 
their products all under one roof. It’s a cake decorator’s dream.  
So spread the word, bring a friend  and join us in Spokane, 
Washington this summer.
As always I’m here should you have any questions or concerns, 
simply email me at president@ices.org.
Until next month …

 
Pam Dewey 
President, ICES

Querida familia de ICES:
Dicen que Marzo viene como un león y sale como un cordero, 
oye  el rugido de este león de Marzo. 
Usted expresó su opinión y no sólo escuchamos, actuamos. 
Me complace anunciar que la Reunión General de Socios se ha 
cambiado del viernes por la mañana, y ahora se llevará a cabo 
el jueves por la noche a las 8:00  PM. Usted podrá recoger sus 
hojas de votación y papeletas de votación a partir de las 7:00 
PM. Si es correcto, las elecciones y la reunión de negocios 
será un evento aparte del desayuno. Espero sinceramente que 
todos ustedes participen con nosotros para esta importante 
reunión. No sólo será su única oportunidad de votar por los 
miembros y oficiales de la Junta Directiva que le sirven y 
también tendrá la oportunidad de traer a nuestra atención 
cualquier asunto de usted considere importante. La opinión dé 
cada miembro es importante, y yo personalmente quiero saber 
lo que hemos hecho bien, y donde tenemos que reconsiderar  
diferentes cosas. Esperemos que este cambio  en el tiempo de 
la reunión sea una gran mejora. 
A medida que sale a la publicación ese número de la Revista 
de ICES la Junta Directiva y los Representantes se encuentran 
en Cincinnati, Ohio para la reunión de Medio Año del 2017. 
Su Enlace Representativo ha preparado una gran agenda de 
temas para que los Representantes debaten, los Directores de 
los show estarán ocupados trabajando en los detalles de las 
próximas convenciones, y la Junta Directiva estará en sesión  
manteniendo las necesidades de ICES a lo largo. Si usted no 
pudo unirse a nosotros, espero que vea sus próximos boletines 
informativos con los informes de este importante evento. 
Como muchos de nuestros miembros buscan la primavera 
este mes de Marzo, espero que también ustedes busquen la 
oportunidad para divulgar ICES. Si bien hay muchas maneras 
de aprender técnicas  nuevas y emocionantes en el mundo del 
arte del azúcar, ICES tiene algo especial que ofrecer. En ningún 
lugar he encontrado a tantas personas  que desean compartir 
sus conocimientos con aquellos alrededor de ellos. Además 
¿dónde puedes encontrar todos esos fabulosos vendedores 
y sus productos bajo un mismo techo? Es el sueño de un 
decorador de tortas. Así que difunda la palabra, traiga a un 
amigo y únase a nosotros en Spokane, Washington este verano. 
Como siempre estoy aquí si tiene algún a pregunta o inquietud, 
simplemente envíeme un correo electrónico a president@ices.org 
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: If the wire is not covered, cover the wire with  
the floral tape.

Step 2: Cut the wire in 3 parts of approximately 8cm in 
length each with the pliers.

Step 3: Bend one end of each wire into a hook.  

Step 4: Once the dough (gum paste) is kneaded smooth, 
take a piece and form a tear drop.  The size of the tear drop 
depends on the size of the flower you desire.

Step 5: Insert the wire into the thick part of the tear drop.

Step 6: Once wire is inserted, roll the dough (gum paste)  
between finger and thumb at the base with circular movements.  

Step 7: Don't move the complete piece only the base  
because it will loose stability on the part were it will  
support the wire. You now have the centre for a flower. 
Make one for each flower.

Sofia Rose
I hope everyone finds this tutorial enjoyable, as well as educational.  

It requires some delicate work although no prior experience in flower  
making is needed. By following these steps you will be able to have  

beautiful results decorating your cakes. Enjoy!

Lisbeth Soto, Spain

Supplies

• Scissors

• Small kitchen roller

• Plastic or acetate sheet 
or folder

• Flower dough  
(gum paste) of  
your preference

• 16 or 18 cm of wire

• Floral tape

• Smooth sheet cutter

• Pliers to fold and  
cut the wire

1 2
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Step 8: Let the dough dry at least for a 
full day.

Step 9: Take a small piece of dough 
(gum paste) knead and it smooth; then 
place it on the plastic or acetate sheet.

Step 10: Roll and stretch out it over the 
plastic or acetate sheet with the roller 
until it is about 1mm or 2mm thick. If 
needed, apply a little bit of cornstarch 
or vegetable fat.

Step 11: Cut circles out of the 
stretched dough, and keep them in a 
plastic folder so they don’t dry.

Step 12: Put one of the dough (gum 
paste) disks on the plastic sheet and 
keep on stretching it with the rolling 
pin focusing on the upper half. Keep  
in mind that the thinner the dough 
(gum paste), the better our flower will 
be as it will look more natural.

Step 13: We proceed to paint or wet 
with water the center form using a brush.

Step 14: Now place the stretched 
dough on our hand, and we proceed to 
wrap our centre starting at 1cm from 
the edge.

Step 15: With the scissors we cut the 
surplus at the bottom of the centre.

Step 16: We repeat again the wrapping 
of the centre, but applying only water 
on the base with the brush.

Step 17: We will do at least 8 or 10 
circles so that we have many layers  
that will make the flower look more 
natural. As you add more layers, the 
flower will open by itself and shows  
a beautiful cocoon.

Step 18: To open the cocoon we must 
place very thin dough (gum paste) over 
the flower doing a slight fold similar 
to the neck of a dress. We can cut the 
dough with scissors to give it the  
appropriated shapes.

3

9

6

12a

14a

4

10

7

12b

14b

5

11

8

13

14c

Article photos continue on page 16. 
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Succulents

Crassula Ovata

Stamens 
Photo 1 - Cut two 3-inch long pieces of floral wire and with the pliers make a  
hook at the end.

Photo 2 - Cut enough white thread to wrap around your two fingers about 8 to  
10 times.

Photo 3 - Take the floral wire and hook the ends of the thread on each wire.   
Twist the wire several times with the pliers to hold the thread in place.  

Photo 4 - Snip the middle of the thread to form two lots of stamens. Repeat the  
process however many times you want to make as many flowers as you wish.  

Photo 5 - Using the yellow pigment and a tiny amount of glue, dip the tips into  
the glue very gently and then dip them into the pigment. This will represent  
pollen.

Flower and leaves
Photo 6 - Make a small ball of gum paste.

Photo 7 - Slide the ball of paste up the floral wire until you reach the stamens.  
Then pinch the paste around the hook and bottom of the stamens. 

Photo 8 - Snip off any excess thread, leaving them about half an inch or so long.

Photo 9 - Roll out some gum paste thinly.

Photo 10 - Cut out a small flower with the.75" petunia cutter.  

Photo 11 - With a ball tool, thin the edges, and then using the Dresden tool, just mark a line from the centre to the  
tip of each petal.  

Photo 12 - Put a tiny amount of edible glue on the stamen and slide the flower along the wire until you reach the  
stamen. Then just pinch the middle and leave to dry.  

Photo 13 - Brush some apple green pigment  on the bottom half of the flower.  

Emily Calvo, Santander, Spain

Supplies

• Rolling pin

• Cling film

• Floral tape

• Flower former

• Edible glue

• White thread

• Floral tape cutter

• Pigments (Petal Dusts) 
Forest green 
Apple green 
Dark green 
Nut brown 
Aubergine 
Egg yellow 
Orange

• Gladioli cutters 2.5", 1.25", 
and 0.75"

• Petunia cutters 1.25", .75"

• Rose cutters 1", 0.75",  .50"

• Gum paste

• Scissors

• Glaze

• Fine flat brush

• Silicon tipped  
modeling tools  
v- shaped and pointed

• X-ACTO® knife

• Dresden tool

• Floral wire – 22 gauge

• Pliers
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Step 1

Step 4

Step 7

Step 10

Step 13

Step 2

Step 5

Step 8

Step 11

Step 14

Step 3

Step 6

Step 9

Step 12

Step 15

Article continues on the next page. 
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Photo 14 - Make some buds by simply sliding gum paste cones to the end of a hooked wired. Then mark half way to 
simulate petals by using an X-ACTO® cutter. Make as many as you like in different stages of bloom.  

Photo 15 - Make small bouquets by taping together the flowers using some floral tape. TIP: Using the yellow pigment 
and a tiny amount of gum glue, dip the tips into the glue very gently and then dip them into the pigment - this will 
represent pollen. These will be the main flower stems.  

Photo 16 - Color some gum paste with apple green pigment, then roll it to a thickness of about 1/8". 

Photo 17 - Cover it with cling film.  Using the rose petal cutters, cut out each leaf, (by using the cling film the edges 
will be rounded). 

Photo 18 - Then using a hooked floral wire dipped in very little edible glue, push the wire carefully into the leaf.  

Photo 19 - Use a ball tool to shape the leaf.  Make 4 of each size and eave to dry. 

Photo 20 - Once dry, color the leaves with forest green pigment at the base and apple green on the rest of the leaf.  

Photo 21 - Then tape together the leaves, from small to large, to the main flower stem.   

Mini Echeveria Secunda
Photo 1 - Make a ski-stick* support which you insert into a small ball of green colored gum paste. Remember just to 
pinch the base. Leave them to dry completely.

Photo 2 - Roll out 1/8" thick gum paste, cover it with cling film and cut into 2 - 3 different sizes.

Photo 3 - With the ball tool mark the center of each petal so they arch a little.

Photo 4 - Pinch the middle edge of each petal so they end in a little peak.

Photo 5 – Once petals are dry, dust each one from the base with dark green and the center each apple green with a 
hint of yellow.

Photo 6 – Dust the outside edges of the petals with aubergine pigment.

Photo 7 - Place a little edible glue on the wire with the gum paste ball that is now completely dry. Cover the ball with 
the smallest succulent petals.  

Photo 8 - Repeat the process with the next size succulent petals and again with the third biggest size but this time do 
two layers. You should have 4 layers at this point. Leave the mini Echeveria Secunda to dry. 

TIP: You can leave 4 or 5 of this size succulent plant as fillers, or, continue to build up the petals to make larger flowers.

Step 16

Step 19

Step 17

Step 20

Step 18

Step 21
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Step 1

Step 5

Step 3

Step 7

Step 2

Step 6

Step 4

Step 8

Large Echeveria Secunda (please see photos above)

Photo 1 - As with the Mini Echevaria Secunda, make a ski-stick* support which you 
insert into a small ball of green color paste.  Remember just to pinch the base. Add 
3 central petals that you have cut out using the largest petunia cutters.  Leave them 
to dry completely before adding pigments.

Photo 2 - Roll out 1/8" thick paste, cover it with cling film and cut out 8 small leaves 
and 10 medium leaves using the gladioli cutters. 

Photo 3 - With the ball tool cup the petal.

Photo 4 - Insert wires with a hint of edible glue into the petals and pinch the tip so it 
ends in a point. Leave them to dry completely before adding your color.

Photo 5 - Brush a hint of dark green at the base of the petal, apple green with a hint 
of yellow on the petal, 

Photo 6 – Use just a hint of aubergine on the tips and edges. TIP: Make more plants 
but vary the color, for example brush some nut brown at the base, then some dark 
green finishing with orange and aubergine at the tip of the petal.  

Photo 7 - Using floral tape attach the petals to the centre petals on the ski-stick sup-
port and build up your flower.  Once made, spray a little glaze on the plant to give it 
that special texture that succulents have.

*Ski-tip support: 

Step 1: Hold the tip of the floral wire with needle nose pliers.  

Step 2: Wrap the wire around the end of the pliers twice.  

Step 3: Bend the circle of wire to a 90-degree angle.  

Step 4: Then bend it so that it rests against the wire.  

Step 5: Next, using your pliers, bend the circle of wire over  
again building a sturdy support for heavier flowers.  

You can view a video on this method at:  https://www.youtube.com/
watch?v=KNlc4kEdIQ4

The Ski Tip Support is a method developed by Alan Dunn.

About the Artist:

My name is Emily. I am originally from London, 
UK, but I have been living in Spain for 29 
years. My love of all things sweet began with 
owning a delicatessen in England. I teach 
English, which I combine with the pleasure 
of creating cakes and flowers. I have a very 
inquisitive mind and love to experiment.  
I enjoy challenging projects and I find  
inspiration practically everywhere. Together 
with my daughters, Andrea and Adela, we  
run Delicut Cakes.

My work has received several awards,  
including Cake Masters Finalist in the Sweet 
Summer 2016 collaboration, Gold award and 
2nd prize in Birmingham Cake International 
2015 – Botanically Real Flowers Category,  
Silver award in London Cake International 
2015 – Botanically Real Flowers Category, 
Gold award and 1st prize in London Cake  
International 2015 – non-edible category, 
Cake Masters Finalist in the Gardens of the 
World 2015 collaboration, Silver award in 
Birmingham Cake International2015 –  
Botanically Real Flowers Category, Bronze 
award  in Birmingham Cake International  
2014 – non-edible  category, Bronze award  
in Birmingham Cake International 2014 – 
Cupcakes Category and 3rd prize in  
Expotarta Madrid 2014 – Cupcakes Category.

My cakes have been featured in Diario  
Montañés, Popular TV, American Cake  
Decorating Website, American Cake  
Decorating Magazine, Cake Craft and  
Decoration August 2015 issues, Pretty Witty 
Cakes edition 8, Cake Masters Magazine – 
various issues, and .Satin ice

Website: www.delicutcakes.com and  

Facebook page: https://goo.gl/doZFI0
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For Love or Money? 
Suzy Zimmermann, San Antonio, TX

So you have fallen in love with the sugar arts and have 
decided to start selling your products. On any given day, 
somewhere across the country, someone is celebrating 
a special event. And what's a celebration without cake? 
Weddings, birthdays, anniversaries, bridal and baby 
showers, retirements, confirmations, christenings, bat/bar 
mitzvahs, graduations and even divorces call for some sort 
of sugary commemoration. 
Bringing out the cake is a tradition as American as apple 
pie. Cakes come in all shapes and sizes and so do cake 
businesses. And the key word is “BUSINESS.” I am  
constantly amazed by how many business owners, in a  
variety of industries, try to grow their businesses  
primarily by undercutting the competition. It is a  
common mistake and ultimately a losing strategy. Sure, 
promising customers you will provide more service for 
less money sounds great. But what ends up happening is 
that you take on so much work for so little revenue that 
ultimately it isn’t even worth your time. Your clients aren’t 
happy because the quality of service declines, and you 
aren’t happy because you’re working too hard for relatively 
no money. 
The love has gone. This is not a place you want to be!  
You DON’T want clients choosing to do business with 
you because of low prices. You want clients to choose  
you because of your expertise and because of the value 
you provide.
Can you see why the lowest price strategy is a losing  
one? It works on the premise that the only way to gain 
business is to take it from someone else. This simply isn’t 
true. There is MORE than enough business for everyone. 
By establishing your value and working a plan to reach 
your target market, you can attract business without  
undercutting your competitors. Not only does this  
strategy allow you to grow your business, but it allows  
you to do so in a sustainable and profitable way.  
THAT’S what we’re all after, right? 
There are several ways to price your product. One way is 
per slice, the other way is by the hour and the third way 
is charging by mark up. Charging per slice is the industry 
standard for most cakes. Whichever method you use, it is 
imperative that you know what your actual costs are. Also, 
do your research and see what the going rate is in your 
area. This is only a guide. You have to base your prices on 
your costs/overhead. 

A good pricing formula will 1) take the guess-work out  
of assigning a price, 2) help prevent emotions from  
clouding your judgment, 3) ensure you have factored  
all of your costs into your prices, 4) give your business 
room to grow and be truly profitable, and 5) help you 
discover opportunities for increasing profitability and 
reducing waste.
A basic pricing formula could be:
Cost of Supplies + Labor + 10-15% Overhead =  
Total Costs 
Total Costs x 2 = Wholesale Price 
Wholesale Price x 2 = Retail Price 
Retail Price/# of servings = Cost Per Serving
To be fair, a formula isn't the only factor you should look 
at when determining a price for your confectionary  
creations, but it can really open your eyes to the true costs 
of doing business, and the approximate price you need  
to strive for to make a profit. It is good to have a basic 
starting price for a buttercream and a fondant cake.
Ideally you want to do a cost matrix to identify all of your 
expenses. Brick and mortar bakeries keep track of all of 
their expenses and so should every baker. Home based 
workers often use the excuse “But I work from home…” 
to undervalue themselves. Just because you work from 
home, does not mean that you are not entitled to a fair 
wage for your work. Many home based workers, forget 
about all the costs involved. We all usually know the  
costs of the basic ingredients to make the cake (sugar, 
flouer, butter, eggs, etc.), but sometimes we forget, or 
choose not to include, many of the other costs involved  
in our business. Let’s assume you work from your home…
a portion the following costs need to be considered in 
your pricing structure.
• Mortgage/Rent and Insurance (if your home burns 

down, so does your business);
• Liability Insurance for your business;
• Business Licenses (federal, state, county, city  

depending on your area);
• Utilities (water, electricity, gas, waste removal,  

phone, internet);
• Specialty equipment (mixer, pans, tools, molds, etc.);
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• Car payment/lease, insurance, and gas (you need your 
car to buy supplies, deliver cakes, drive to classes,  
cake shows, etc.);

• The cost of product for tastings, samples, and other 
promotions for which you do not receive payment;

• Advertising (Business Cards, Website, Bridal Fairs, 
phone book, etc.);

• Dues and Subscriptions (ICES Membership, Cake 
Clubs, magazines, internet subscriptions);

• Education (Classes to continually improve your skills 
and keep them up to date);

• Computer (emails, classes such as Craftsy, etc.);
• Spoilage and waste.
The reality is that whether you are a brick and mortar 
bakery or a home based cake business, you have the same 
overhead costs that need to be considered. The last and 
probably the most undervalued component of pricing  
is LABOR. No one should work for free. What is your 
time worth? What are your skills worth? Take into  
consideration the time it takes to shop, prepare, bake, 
decorate, and then if applicable deliver the cake.
And when you think you have it all figured out.  
Remember that once you price the basic cake, you can 
customize your quote by adding on specialty items such 
as: Rental Items (plateaus, fountains, linens, structures, 
etc.), Delivery charges (based on mileage), Gumpaste 
flowers, figures, etc., Specialty work (piping, stringwork, 
sculpting, chocolate, isomalt, etc.).
No matter what products you sell, the price you charge 
your clients will have a direct effect on the success of your 
business. Though pricing strategies can be complex, the 
basic rules of pricing are straightforward: 1) All prices 
must cover costs and profits; 2) The most effective way to 
lower prices is to lower costs; 3) Review prices frequently 
to assure that they reflect the dynamics of cost, market 
demand, response to the competition, and profit  
objectives. Prices must be established to assure sales. 
If the price for your product or service doesn't cover 
costs, your cash flow will be cumulatively negative, you'll 
exhaust your financial resources, and your business will 
ultimately fail. Price correctly, fairly and with profit in 
mind and you can have Love AND Money!

Jim Davis, husband of Donna Davis, passed 
away December 29th.  Expressions of sympathy 
may be mailed to Donna Davis, 6706 NW 
27th St, Bethany, OK  73008.  Donna has been 
an ICES member since 1983, served on the 
ICES Board of Directors, and volunteered for 
ICES wherever she could be of help.  Jim was 
always ready to make a cake box, or a stand or 
whatever was needed.  He even demoed how 
to make a cake box.

Rhonda Morrison’s father-in-law, Flay Howard 
Morrison Jr., passed away January 16, 2017.  
Sympathy cards may be sent to Rhonda 
Morrison, PO Box 1802, Lincolnton, NC.

Congratulations to Anthony Pena, 
CMSA, won first place at NEC  
Birmingham Salon Culinaire in  
England!  Anthony has been an  
ICES member since January 2010,  
and has contributed articles to  
the ICES Newsletter. Anthony is  
an ICES Approved Teacher, and has 
demonstrated and taught hands-on 
classes at the ICES Conventions.

...and Caring

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.

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

Convention Cakes
Mobile, AL 2016

Under the Sea
1. Beth Nolan, FL 

Cakes covered with light ivory 
fondant. Bottom and middle  
tiers have discs of isomalt poured 
over a bubble impression mat  
by SimiCakes to simulate an  
underwater effect. I used  
gumpaste with molds from the 
Ruth Rickey collection for the  
seahorse and starfish. I piped 
bridgeless extension work with  
#0 on the bottom to reflect the 
tide of the ocean. The middle tier 
was inspired by an image I saw  
in Johanna Basford's adult  
coloring book "Lost Ocean."    

2. Nancy Williamson, FL 
Florida alligator in a swampy 
water setting. Cattails are made 
by covering wire with a mixture of 
50/50 gumpaste and fondant. The 
cattail tip is dusted with brown and 
white petal dust to get a matte 
finish. Swamp grasses are a 50/50 
mixture of gumpaste and fondant.
Alligator is fondant pressed into a 
mold, then dusted with petal dusts 
for depth and detail.

3. Bettina Schliephake-Burchardt, 
Germany 
Three-tier cake, with a frog prince 
bas relief in the middle. Painted 
and brushed embroidery water  
lilies are around the bottom tier 
and one flowerpaste waterlily is on 
top and on the bottom of the cake. 

4. Kim Phillips, CO  
This fun little cake named Bob 
Buoy a.k.a. Lunch, was decorated 
completely with royal icing using  
a small star tip #16, then dusted 
with petal and luster dusts.
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1. Marilyn McGregor, Ontario, Canada 
Winter Forest Scene: Fondant covered Gingerbread trees, with silver accents form a forest.  
Animals made from Royal Icing runouts frolic in the forest.

1. Colette Peters, NJ 
The cake was a 12" square with the corners cut off at an angle, the next tier was an 8" circle, then a 6" ball. All the 
tiers are covered with Mona Lisa fondant. On the bottom tier, I drew in little shapes and squiggles with an edible 
marker, then piped scale-like circles over them. I made the large daisies using baseball bat shapes, then gluing them 
around a ball for the center. The top and middle layer was a random shape, I piped with royal icing, then painted the 
top using a copper luster dust, and adding some blue luster dust. I sprinkled Callebaut® Crispearls™ on the cake using 
piping gel as the glue.

Convention Cakes
Mobile, AL 2016

ICES Newsletter  /  March 201714



March 2017  /  ICES Newsletter 15

3 4

2 Under the Sea
2. Kortney Istre, LA 
 This pond scene cake was iced with  
 buttercream and has fondant and  
 gumpaste accents.

3. Donna Rorabaugh, MI 
 A gingerbread lighthouse  
 decorated with a peppermint-colored  
 swirl of stripes.

4. Holly & Brooke Whitworth, MS 
 This adorable two tier baby shower cake  
 was covered in fondant with buttercream  
 chevrons on the bottom tier, and fondant  
 anchors on the top tier. The sailboat  
 topper was made of gumpaste with the  
 baby's name on it.

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

Convention Cakes
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About the Author:
Lisbeth Carolina Sotillo Villarreal is from Venezuela and recently settled in Spain. With seven 
years of experience in the beautiful art of sugar, during which time she gave birth to her little 
girl Sofia Bernardette. She received courses from the hands of prestigious masters of her 
country and graduated with a master's diploma in royal icing, laminated decks, and flowers in 
sugar paste. She has been recognized as being one of the most popular instructors in her 
country in which she traveled long distances to make herself known. From the European  
continent, she makes a beautiful gift to all her colleagues with this beautiful tutorial  
reminding them that the success of all learning lies in the practice and in recognizing that 
every day is a wonderful opportunity to increase our knowledge. Enjoy!

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?
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Chris is anything but ordinary! From her sky diving trips, international 
travels and quick wit, she will surprise you from the moment you meet 
her. Her baking and cake decorating skills have evolved from years of 
studying under today's great chefs and decorators. She holds certificates 
from: Nicholas Lodge, Susan Carberry, Wayne Steinkopf, Zane Beg,  
Norman Davis, Ruth Rickey, Pat Jacoby and Mark Seaman, to name a few. She is a member of 
the International Cake Exploration Societé (ICES), the Georgia ICES, and the Carroll County 
Chamber of Commerce. She has a Georgia Cottage Food License through the Department of 
Agriculture and holds a Master Certificate from PME®. 

Chris is a custom baking professional and loves a challenge. She can create a cake that will 
match any decor or function you can dream up. Chris' cakes are a moist, exquisite experience 
for your palate as well. Her visual style has run the gamut from whimsical to stately and elegant.

I have been interested in cake decorating all my life. After taking 
the Wilton® Master class taught by the Wilton family, I was asked 
to join Wilton® as a member of the decorating staff. I remained 
on staff for 5 years. Then going into Food Services I was able to 
still practice my skills and share them for numerous events, both 
as a Cake Decorator and as an Event Planner. After moving to 
California I wanted to share more of my skills and starting  
teaching culinary full time, which included cake decoration. Having joined ICES, I have been a  
member for 5 years now, both my skills as a decorator and organizer are in the foreground. 
Since moving to Arizona I have continued teaching, and just recently completed the PME®  
Master Cake Decorating class in Enfield, England. I am looking forward to sharing all I  
have to offer. 

Meet the Representatives:  
Chris Arrington, Carrollton, GA

Meet the Representatives:  
Valarie Wozney-Archer,  
Glendale, AZ
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My Thoughts on  
Getting “Young People Involved”, 

Be They 8 or 80, in ICES

One of the oft repeated statements regarding 
ICES Membership is “we need to get young 
people involved”.  First, I think we need to 

identify who is meant by “young” people. I think  
there is a place in our membership for preteens and 
teenagers as well as the young adults who may be 
attending culinary school and trade schools, people in 
their 20’s and up. I think we need to focus on the adult 
in the 45-90 age group too! It is frequently said you are 
only as old as you feel – who is to say that those 65-70 
(and up) who finally have time for cake decorating 
can’t offer a lot to ICES!

Second, how do we get people of any age involved?  
One of the methods I try to use is by being a 4H cake 
decorating leader in my community. For those of you 
not familiar with 4H, it is an organization of 8 to 18 
year old youth sponsored by the University Extension 
Program of Land Grant Universities and the State and 
Local University Extension Centers. Originally, it was a 
program for rural youth to learn how to care for their 
farm animals, learn to sew and cook, and to develop 
leadership skills. As the times have changed, programs 
have been added to include urban youth with many 
projects that can improve their leadership skills such 
as money management, bike safety, pet care, and yes, 
cake decorating amongst many others. By teaching 
basic cake decorating skills, their appetite to learn 
more can easily lead them into learning about ICES 
and what they can gain by joining and taking advan-
tage of the huge base of knowledge there is available 
in our membership. Girl Scouts is another group you 
can use to spread an interest in the sugar arts. Several 
years ago, some of the Kentucky members set up a 
program for Girl Scouts in their state and perhaps  
others have done so too.

Oleta Edwards, Danville, Missouri

Another method of approaching potential members  
is to talk to people you see in the cake decorating 
supply aisle at your local craft and hobby store, local 
cake supply shop or anywhere you see people looking 
at cake decorating supplies. You will discover by  
asking the simple question “are you a cake decorator?” 
that you can often help them find what they need for 
their project and then tell them about ICES. I do this 
frequently and I have never had anyone rebuff me and 
my suggestions or information. It is a great idea to be 
able to give them the URL for ICES.org so they can 
research it further. There is really no way to determine 
how many people we will add to our membership  
by just this simple method of “spreading the word” 
about ICES but at least we can make many of them 
interested enough to check it out.

How many of you, when the Days of Sharing in your 
state is being planned, tell people you know that work 
with sugar about the meetings? Unfortunately, few  
of the S/A/P/C Chapters have money to budget for 
advertising in newspapers or other media. Of course, 
we all know, it costs us nothing to mention the  
upcoming meeting and the planned program as well 
as the pertinent meeting time, place, etc. information 
on our social media. Yes, I am as guilty as many of the 
rest of you for failing to comment on Facebook or the 
other media about the Day of Sharing. Let’s all of us  
try to do this individually without waiting for the 
Representative to do all the work! He/she is a volunteer 
and has a busy life. So it is important that we, as  
individuals, spread the information regarding ICES.

I realize I have not said anything new or different 
from what we all know about spreading the word of 
ICES but perhaps, I have reminded you that it is our 
responsibility as much as it is “Ms/MR State Rep” to 
let others know and encourage them to participate in 
International Cake Exploration Societé!
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Lemon Butter Cake
Cindy Marshall, Needham Heights, MA

½ lb. (2 sticks) butter 
3 cups sugar
4 eggs
3 cups flour
1 cup buttermilk
¼ teaspoon soda
1 oz. lemon extract
1 tablespoon grated lemon rind

Cream butter and sugar well; add eggs, 1 at a time,  
beating well with mixer. Add flour and buttermilk,  
alternately, beating after each addition. Add soda  
dissolved in 1 tablespoon of water. Beat vigorously.  
Add extract and lemon rind; beat well. Pour into greased 
and floured tube pan or 2 - 8" cake pans. Bake at 350°  
until toothpick inserted just off center comes out clean. 
Cool for 15 minutes before turning out of pan.
When completely cooled, put lemon curd (either  
purchased already made or recipe below) in between  
layers and chill for 1 hour.

Lemon Curd Recipe:
3 large eggs 
1/3 cup (80 ml) fresh lemon juice (2-3 lemons)  
(do not use the bottled lemon juice) 
1 tablespoon (4 grams) finely shredded lemon zest 
3/4 cup (150 grams) granulated white sugar 
4 tablespoons (56 grams) unsalted butter,  
at room temperature 

Note: Room temperature lemons provide more juice. 
After squeezing, strain the juice to remove any pulp.  
Zest is the yellow, sweet-flavored outer rind of the  
lemon. A zester or fine grater can be used to remove  
the rind. Cold lemons are much easier to grate.  
Grate lemons just before using as the zest will lose  
moisture if it sits too long.

Uncle Jack's favorite lemon cake recipe that I make for him every summer.  

In a stainless steel bowl placed over a saucepan of  
simmering water, whisk together the eggs, sugar,  
and lemon juice until blended. Cook, stirring constantly 
(to prevent it from curdling), until the mixture becomes 
thick (like sour cream or a hollandaise sauce) (160°F or 
71°C). This will take approximately 10 minutes. Remove 
from heat and immediately pour through a fine strainer 
to remove any lumps. Cut the butter into small pieces  
and whisk into the mixture until the butter has melted. 
Add the lemon zest and let cool. The lemon curd will 
continue to thicken as it cools. Cover immediately (so  
a skin doesn't form) and refrigerate for up to a week.
Makes 1 1/2 cups (360 ml). 
Note: If you want a lighter lemon curd whip 1/2 cup  
(120 ml) of heavy whipping cream and fold into the 
lemon curd.

After the lemon curd has chilled, make lemon  
buttercream icing as follows:
1 cup butter
1 cup Crisco® shortening
2 teaspoons lemon extract
2 tablespoons meringue powder (optional)
7 tablespoons milk (room temperature)
2 lbs. powdered sugar

Beat butter and shortening until smooth. Add lemon 
extract, meringue powder and milk. Beat until smooth.  
Add powdered sugar, 1 cup at a time, until all of the sugar 
is incorporated, then beat until spreading consistency.
To put the cake together, put lemon curd between  
layers. Cover cake with icing. Let sit for about 2 hours  
in refrigerator and then serve.
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Motion #1: Move to approve the patch for the ICES 
2017 Washington Show and Convention. Motion  
Carried.
Motion #2: Move that any supporting documentation 
associated with a motion be saved with the minutes of 
that meeting. Motion Carried.
Motion #3: Move to accept the Convention, Midyear 
& New Member Visa letters (rev. 1-2017) as presented. 
Motion Carried.
Motion #4: Move to approve the International Cake 
Exploration Societé (ICES) Media Release & Consent 
Form.  Motion Carried.
Motion #5: Move to accept the proposed ICJ timeline 
and procedures. Motion Carried.
Motion #6: Moves to add this disclaimer to the photo 
release section of the convention cake registration 
form: “ICES is devoted to the education of the sugar 
arts. Entries in this show may be used for educational 
training purposes.” “I give ICES permission that my 
entries may be used for educational training purposes.” 
Include check boxes for the entrant to indicate if he/she 
does or does not want his/her displays used.  Motion 
Carried.
Motion #7: Move to accept the ICES logo pendant, 
charms, and necklace designs submitted by Helen 
Osteen of Osteen Jewelry. Motion Carried.
Motion #8: Move to sell ICES logo jewelry items  
designed and manufactured by Osteen Jewelry.  
Jewelry will be sold through Osteen Jewelry, and they 
will manufacture, sell and fulfill the orders. ICES will 
receive a percentage of the sales.  Motion Carried.
Motion #9: Move to establish a form on the main ICES 
website, connecting to www.osteenjewelry.com in order 
to sell ICES Logo jewelry items approved by the board.  
Motion Carried.
Motion #10: Move to commission Osteen Jewelry to 
design and manufacture an ICES Longevity pin. The  
pin would be available for members to purchase in  
increments of 5 years and would be available for  
purchase from Osteen Jewelry. Motion Carried. 
Motion #11: Move that ICES designate $5,000 to be 
used towards ICES Vendor Bucks. The 2018 ICES Ohio 
Convention and Show will be allocated $1,000 for prizes 
at their midyear meeting. The 2017 ICES Washington 
Convention and Show will be allocated $1,000 for  
Century Club drawings, names will be drawn from  

ICES Board Of Directors – Special Meeting (Teleconference) Minutes – January 3, 2017

century club tickets at the breakfast. The remaining 
$3,000 will be allocated for convention drawings. 
Names will be drawn throughout the convention from 
registered attendees. All Bucks must be redeemed at 
the 2017 ICES Washington Convention and Show. Bucks 
will be given in $25 increments to be used at any single 
vendor’s booth. Motion Carried. 
Motion #12: Move to approve the redesigned ICES logo 
patch and allocate up to $500 in order to have them 
made. Motion Carried.
Motion #13: Motion Failed.
Motion #14: Move to change the Cake Room Rules, 
Century Club to read "To be eligible for the Century 
Club drawing, entries must be secured on at least a 
6" display board.  Each eligible entry will receive one 
chance for the Century Club drawing.  A tiered cake 
will receive one chance for each tier that is on at least 
a 6" board.  Each completed demonstrator's, Hands 
on Class, and certification display will be eligible for 
the Century Club Drawing, provided it meets all other 
requirements.  Late entries will not be eligible for the 
Century Club Drawing.  Ticket holders must be pres-
ent at the time tickets are drawn in order to receive the 
drawn prize(s)." Motion Carried.
Motion #15: Move that the board approve the designs 
for the ICES Certificate of Membership Digital Version 
and the ICES Certificate of Membership Printed Version 
which will be available to members upon request from 
the ICES Membership Coordinator. Motion Carried.
Motion #16: Move that the General Membership  
Meeting at the Spokane Convention and Show be held 
Thursday evening at 8 pm. The general Convention & 
Show schedule will be rearranged to accommodate the 
new time for the meeting and avoid conflicts. The  
Friday morning breakfast will be promoted as an  
opening of the show celebration. Motion Carried.
Motion #17: Move that the convention registration  
rates be changed to: Member - early bird, regular & 
onsite (as is currently) Non-member-US to include 1  
year of regular membership (early bird, regular &  
onsite) Non-member - international to include 1 year  
of international regular membership (early bird, regular  
& onsite). Motion Carried.
Motion #18: Move to adjourn. Motion Carried.
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Moción # 1: Proponer  aprobar el parche para la Convención 
Y Show de ICES del 2017 en Washington. probada
Moción # 2: Proponer que cualquier documentación de 
apoyo asociada con una moción se guarde con las actas de 
esa reunión.  Aprobada
Moción # 3: Propone r aceptar la carta de Visa (Rev. 
1-20017) para la Convención, Medio Año y Nuevos  
Miembros como se presentó. Aprobada
Moción # 4: Proponer aceptar el Formulario de  
Comunicación y Consentimiento de International Cake 
Exploration Societé (ICES)  Aprobada
Moción # 5: El Comité de Certificación y Educación  
propone aceptar los procedimientos y el cronograma  
propuesto de ICJ.  Aprobada 
Moción # 6: El Comité de Certificación y Educación  
propone  añadir esta advertencia (registro temprano,  
regular &en la Convención)  a la sección de liberación  
de las fotos  del formulario de registro de tortas de la  
convención: “ICES está dedicado  a la educación de las 
artes del azúcar. El acceso a  este show puedan ser usadas 
para propósitos de entrenamiento educativo.” Doy  
permiso a ICES para que mis entradas puedan ser  
utilizadas con fines educativos. Incluyendo casillas de  
verificación para que el participante  si él o ella no quieren 
que su participación sea usada. Aprobada
Moción # 7: El Comité de Insignia  propone aceptar el  
colgante, dijes, y collar con el logo de ICES presentado 
por Helen Osteen de la Joyería Osteen. Aprobada
Moción # 8: El Comité de Insignia propone vender los 
artículos de joyería  con el Logo de ICES diseñados y 
manufacturados por la Joyería Osteen. La joyería será 
vendida, manufacturada a través de  la Joyería Osteen y 
cumplan las órdenes. ICES recibirá un porcentaje de las 
ventas. Aprobada  
Moción # 9: El Comité de Insignia propone establecer  
un formulario en el sitio web de ICES para conectar a 
www.osteenjewelry.com para vender artículos de joyería 
con el Logo de ICES  aprobados por la Junta. Aprobada
Moción # 10: El Comité de Insignia propone comisionar 
a la  Joyería Osteen para que diseñe y fabrique un pin 
de longevidad. El pin estaría disponible para comprar en 
incrementos de 5 años y estaría disponible para su compra 
en la Joyería Osteen. Aprobada
Moción # 11: Proponer que ICES designe $ 5,000.00 para 
ser usados  hacia Dólares de Vendedores de  ICES. Se le 
asignara $1,000.00 a la Convención y Show del 2018 de 
Ohio para la reunión de Medio Año, y a la Convención y 
Show del 2017 en Washington asignara  $1,000.00  para 
los participantes del Club del Siglo ( Century Club) los 
nombres serán seleccionados en el desayuno. Los  

ICES Juna Directiva Reunión Especial Recapitulación De La Teleconferencia
Enero 3, 2017 

restantes $3,000.00  serán  seleccionados a través de la 
convención de los asistentes registrados. Todos los  
ganadores de los Dólares de Vendedores tienen que  
ser reembolsado en la Convención y Show del 2017 en 
Washington. Los dólares de Vendedores serán dados en 
incrementos de $ 25.00 para ser usados en el puesto de  
un solo vendedor. Aprobada
Moción # 12: El Comité de Insignia propone aprobar el 
nuevo diseño de la insignia del logotipo de ICES y asignar 
hasta  $500 para hacerlo. Aprobada
Moción # 13: Fallida
Moción  14: Proponer cambiar las regla del Salón de  
Exhibición, Club de Medio Siglo ( Century Club) para leer “ 
Para ser elegible para las entradas del Club de Medio Siglo 
( Century Club) sus   muestras deben estar en una tablilla 
de exhibición de por lo menos 6” .Cada trabajo de  
exhibición es elegible recibir una oportunidad para el  
sorteo del Club del Siglo (Century Club). Una torta con 
más de un nivel o pisos recibirá  una entrada por cada nivel 
que este en una tablilla de exhibición de por lo menos 6”. 
Trabajos terminados de cada demostrador, Manos en la 
Clase y exhibición de certificación serán elegibles para el 
sorteo del Club de Medio Siglo (Century Club), siempre y 
cuando cumplan con todos los otros requisitos. Las  
inscripciones tardías no serán elegibles para el sorteo 
del  Club del Medio Siglo (Century Club). Los titulares de 
boletos deben estar presentes en el momento en que los 
boletos son retirados para recibir el premio o premios. 
Aprobada
Moción #15: Proponer que la Junta Directiva apruebe  
los diseños  del Certificado de Membresía  de  la Versión 
Digital de la Membresía  ICES y la Versión Impresa de  
la Membresía de ICES que estará disponible para los 
miembros a petición del Coordinador de Miembros de 
ICES.  Aprobada
Moción  #16: Proponer que l Reunión General de  
Miembros de la Convención y Show d Spokane se lleve 
a cabo el jueves por la noche a las 8:00 p.m... El horario  
General de la Convención y Show será reorganizado  
para acomodar el nuevo horario para la reunión y evitar 
conflictos. El desayuno del viernes por la mañana será 
para la promoción y apertura de la celebración del show. 
Aprobada
Moción # 17: Proponer que los precios del registro de la 
convención se cambien a: Miembros Registro temprano, 
regular & registro en la Convención ( como es actualmente). 
No-miembros- de los Estados Unidos incluir 1 año de 
membresía regular (registro temprano, regular & en la 
Convención) No-miembros-internacionales incluir 1 año 
de membresía internacional regular ( registro temprano, 
regular & en la Convención).  Aprobada
Moción #18: Proponer el cierre de la reunión.  Aprobada 
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Irish Apple Cake with Custard Sauce
Vicky L. Harlen, CMSA, Abbeville, SC

Cake Ingredients
3 cups all-purpose flour
1 tablespoon baking powder
½ teaspoon salt
¼ teaspoon each of ground ginger, nutmeg & allspice
¾ cup unsalted butter, cold, diced into small pieces
1 cup + 2 tablespoons granulated sugar, divided
1½ pounds granny smith apples (about 5 medium)
¾ cup milk
2 large eggs 
1 teaspoon vanilla extract
½ teaspoon ground cinnamon

Custard Sauce Ingredients
1½ cups whole milk
1 pinch salt
6 large egg yolks
½ cup granulated sugar
1½ teaspoon vanilla extract

Directions for the cake:
Preheat oven to 375 degrees. Butter and flour a 9-inch 
springform  or cheesecake pan, set aside.
In a very large mixing bowl whisk together flour, baking 
powder, salt, ginger, nutmeg and allspice for 20 seconds. 
Add butter pieces and rub into mixture using fingertips 
until it resembles fine crumbs. Stir in 1 cup sugar.
Peel apples, slice in half, core and stem, then laying apples 
on flat side, slice downward into pieces slightly less than 
¼-inch thick, then dice those pieces into smaller chunks 
(about 2 or 3 chunks depending on size of apples). Add 
apples to flour mixture and toss well to evenly coat, while 
working to separate any apples that may be stuck together.

While I can take credit for sharing this recipe, I must give credit to my British sister-in-law, Julia, for the recipe. Jim, 
my brother, and Julia spent the better part of 3 years traveling around Europe. Visiting England, Ireland, Scotland, 
France and I can’t remember where else. They ate this cake at a small restaurant in Ireland and knew I would love it 

too. They were able to convince the baker to share the recipe for this yummy cake. Hope you enjoy it as well.  

In a separate mixing bowl, whisk together milk, eggs 
and vanilla until well combined. Pour milk mixture over 
apple/flour mixture and using clean hands, toss just until 
combined (batter will be slightly lumpy but that's fine, 
just don't over-mix or the cake will be heavy and dry).
Pour batter into prepared baking dish and spread into  
an even layer. In a small bowl stir together remaining  
2 tablespoons sugar plus ½ teaspoon cinnamon, sprinkle 
evenly over cake. Bake in preheated oven 45 - 50 minutes 
until toothpick inserted into center comes out clean.  
Cool about 5 minutes on a wire rack then remove ring 
from springform or cheesecake pan and allow cake to 
cool to desired temperature. Serve warm, drizzled with 
warm custard sauce (or cool with cold custard sauce, 
however you prefer).

For the custard sauce:
Heat milk with a pinch of salt over medium heat, and 
bring just to a light boil (keep an eye on it and remove 
from burner, if needed before letting it rapidly boil). 
Meanwhile, add egg yolks and sugar to a medium  
mixing bowl and whisk vigorously until pale and fluffy, 
about 2 - 3 minutes. Reduce burner to medium-low 
heat, then while whisking egg yolk mixture, slowly pour 
in ½ cup hot milk mixture. Then, while whisking milk 
in saucepan slowly pour egg yolk mixture into saucepan. 
Cook mixture, whisking constantly, until thickened and 
mixture coats the back of a wooden spoon, about 3 - 4 
minutes (be careful not to over-heat it, if you cook it  
too long or don't whisk well the eggs will curdle).  
Immediately pour into a glass container, stir in vanilla  
and whisk about 20 seconds to cool slightly; then cover 
with plastic wrap pressing against surface to prevent a 
skin from forming. Serve warm over cake (or cold).  
Store in a refrigerator in an airtight container.

Serving Size: 
About 10 - 12 servings
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Upcoming Events and Happenings

Mar 6, 2017 – Lenôtre National Symposium of 
Pastry Arts at 7070 Allensby St., Houston, TX 77022. 
Chefs, professionals, partners and friends of the  
industry will assemble at the famed Culinary  
Institute Lenôtre in Houston to celebrate Pastry  
Arts by sharing their knowledge and new ideas.  
This full day event  will showcase the talent and  
experience of participating pastry artists with an  
ACF Chocolate and Sugar Décor Competition  
open to both Professionals and Students with a 
minimum of $6.4K cash prize. Contact: Charlotte@
hautecuisineconsulting.com, 713.597.0962, http://
www.bit.ly/LenotreSymposium.

Mar 21, 2017 – Utah ICES Spring Dinner at Mimi’s 
Café, 5223 S. State St, Murray, UT, 84107. 6:30pm 
Contact: Chantal Fairbourn icesutah@gmail.com.

Apr 1, 2017 – BCC Culinary Arts Program presents 
its 10th annual cake show at Bristol Community  
College, Commonwealth College Center, 777 Elsbree 
Street, Fall River, MA 02720. Contact: BristolCC.
edu/CakeCompetition, Facebook.com/bcccakecom-
petition, BCCCakeCompetition@BristolCC.edu.

Motion #1: Move to approve 2017 Demonstration 
Schedule Rev Jan 2017. MOTION CARRIED.
Motion #2: Move to approve 2017 Hands On Schedule 
Rev Jan 2017. MOTION CARRIED.
Motion #3: Move to approve 2017 Spokane Registration 
English Rev Jan 2017. MOTION CARRIED.
Motion #4: Move to approve 2017 Spokane Registration 
Spanish Rev Jan 2017. MOTION CARRIED.

Moción # 1: Proponer aprobar el Horario  del 2017 de  
Demostraciones Rev. Enero 2017. Aprobado
Moción # 2: Proponer aprobar el Horario  del 2017 de 
Manos en la Clase  Rev. Enero 2017. Aprobado
Moción # 3: Proponer aprobar el Registro de Spokane 
en Ingles para el 2017  Rev. Enero 2017. Aprobado
Moción # 4: Proponer aprobar  el Registro de Spokane 
en español para el 2017 Rev. Enero 2017. Aprobado

ICES Board Of Directors –  
Special Meeting (Online Voting) Recap – 

January 11, 2017

ICES Board Of Directors –  
Junta Directiva Reunión Especial  

Recapitulación (Votación en línea) –  
Enero 11, 2017

Banke Adebiyi, Nigeria
Abimbola Adenekan, Nigeria
Yusuf Tajudeen Olusola Adewale, 
Nigeria
Elizabeth Alvarez, PR
Racheal Ariori, Nigeria
Lola Bello, NJ
Lohoamy Blas, PR
Melissa F Fields, MD
Lucinda Foster, OR
Marla Garcia, TX
Rosa Garcia, PR
Joyce Marie Harris, MS
Kristine Hastreiter, MA
Lori Horn, OH
Soraya Hutchinson, FL

Ibukun Ikotun, NY
Lucas Janett, Argentina
Funmi Kamar, Nigeria
Mabel Kwazi, Nigeria
Ashley Landry, LA
Anne Lewis, OH
Maureen Lewis, AB, Canada
Janet Lopez, MN
Angela Maria Lopez Sabogal, 
Colombia
Nancy Maldonado Velez, PR
Mabel Martinez Arias, Venezuela
Terrie Mortensen, CA
Abiola Musbaudeen, IL
Uchenna Nwokolo, Nigeria
Mariam Abolore Olanrewaju, 
Nigeria

Ayodele Oloyede, Nigeria
Benedicta Oghoadena Osubele, 
BC, Canada
Laura Camila Pacacira Rodriguez, 
Colombia
Beryl Pecku, Nigeria
Adesuwa Roba, Nigeria
Belinda Roman, PR
Kimberly Roope, MA
Victoria Steder, WA
Mary Stevens, LA
Sandra Sylvester, RI
Michelle Tauzin, TX
Jorge M Torres, PR
Nikki Winzer, KS
Mary Zavala, TX

Welcome New ICES Members*

*These members signed up during January 2017.
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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 40330
 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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 Email: representatives@ices.org
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Publication Information
The ICES (USPS 020031) newsletter is published monthly (except in September) 
by the International Cake Exploration Societé at 2502 Esther Ave., Pasadena,  
TX  77502-3239. Periodicals postage paid at Pasadena and additional  
mailing offices.
POSTMASTER, PLEASE SEND ADDRESS CHANGES TO: ICES Membership 
Coordinator, 2502 Esther Ave, Pasadena, TX 77502-3239.
Prices and terms of membership are subject to change without notice.
The ICES Newsletter is published to keep members informed about cake 
decorating and relevant issues. Members are encouraged to share hints, 
recipes, patterns and/or photographs. Regular US membership dues are  
$60 per year or $156 for three years; Gold Key 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

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

Emily Calvo, Santander, Spain                                                       
Oleta Edwards, Danville, MO
Vicky L. Harlen, CMSA, Abbeville, SC
Cindy Marshall, Needham Heights, MA
Lisbeth Soto, Spain
Suzy Zimmermann, San Antonio, TX
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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. 

Gillian Marriott, Canon City, 
Colorado
(Upper Left) Tall Piped and 
Pleated wedding cake – This 
cake was modeled after the 
bride's wedding dress with lots 
of pleats on top then flowing 
down into flowered lace. I even 
made a mini version of her bridal 
bouquet to add to the cake! 
The pleating is done in fondant 
rolled thin, and the flower  
patterned were all hand piped!

(Above) Gator head – This fella was about 20" long and only made up of cake, frosting, 
and modeling chocolate. I made a special support so the top jaw is also cake! The 
crawdads in his mouth were just modeling chocolate. This was a fun cake!

Veronica Bochat,  
Montgomery, Texas 
(Far Middle Left) The horse is a  
topper for an only child's graduation, 
who loves horses. The horse is  
made of rice crispy treats with  
modeling chocolate.    
(Left) It is made with my daughter-
in-law's water color paintings. I used 
rice crispy treats for throat of bottle. 
Candle is modeling chocolate and 
white ganache. Cake was covered 
in buttercream then ganache and 
decoupaged with edible images. 
(Far Lower Left) The bass is a  
chocolate cake with fondant around 
mouth, fins and tale. The rest is 
buttercream airbrushed with scale 
imprints. This was a groom’s cake.
(Near Lower Left) The fire log was 
requested by my 8yr. old grandson.  
A box of starter logs was sitting on 
the floor next to the phone. Fire is 
made of melted candy melts. Log is 
vanilla cake covered in  buttercream 
and marshmallows are the super 
sized real ones and lightly toasted, 
pure sugar!  


