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Letter from the

President
Dear ICES Family,

Querida familia de ICES:

Here in the US, summer is in full bloom and with that
comes local Summer ICES events. I hope that you take
advantage of events in your area to further your knowledge
of the sugar arts and to connect with other members. Take
advantage of these events and spread the word of ICES.
Bring a friend to your local DOS, talk up the benefits of
ICES while visiting your local cake shops and venues. Let
everyone know how much we have to offer.

Aquí en los Estados Unidos, el verano está en plena
floración y con eso viene el verano local con los eventos
de ICES. Espero que aprovechen de los eventos en su
área para que amplíen sus conocimientos del arte del
azúcar y conectar con otros miembros. Aprovechar estos
acontecimientos y difundir la palabra de ICES., Traiga a un
amigo a sus reuniones locales del día de compartir (DOS),
hablar de los beneficios de ICES mientras visitan las tiendas
y lugares locales relacionadas con el arte del azúcar. Déjale
saber a todos cuánto tenemos que ofrecer.

It’s not too late to run for the Board of Directors.
Nominations can be made right up to the General
Membership Meeting, providing you have your paperwork
submitted to the Nominations Chair. I’ve learned so
much about myself and ICES in the past three years, I
encourage everyone to experience the satisfaction of
making a difference. Simply go to www.ices.org, click on
the members’ login button on the left-hand side of the
home page and log on. Then click on the elections tab.
The information you need is there. Not ready to run for
the board? Check out the photos and biographies of
our members who are running for the board and officer
positions.
Are you planning on coming to the Spokane Convention?
Why not bring a friend? We’ve made non-members a
great deal this year by reducing the registration fee for
non-members. They now pay the same registration fee as
members plus the cost of a year’s membership. What a
great deal! They instantly become members and get to take
advantage of everything ICES has to offer for a great low
price. So come on … bring a friend, I’d love to meet them.
We’ve added something new to convention this year.
Saturday, August 5th from 10:00 AM to 4:00 PM there
will be a meet the Board table set up somewhere near
the registration area. It will be staffed with some of your
board members to give you an opportunity to meet them
in person, sit down and discuss issues, or learn more about
ICES. I hope that you’ll stop by and say hello … I’ll be there!
Until next month,

Pam Dewey
President, ICES
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No es tarde para postularse a la Junta Directiva. Las
nominaciones pueden ser hechas hasta la Reunión General
de Miembros, siempre y cuando tenga su documentación
presentada a la Presidenta de Nominaciones. En los últimos
tres años he aprendido mucho sobre mí e ICES, Animo a
todos a experimentar la satisfacción de hacer una diferencia.
Simplemente vaya a www.ices.org haga clic en el botón
de inicio de sesión de miembro en el lado izquierdo de
la página de inicio, e inicie la sesión, luego haga clic en la
pestaña de elecciones, y la información que necesita está
ahí. ¿No está listo para postularse para la Junta Directiva?
Echa un vistazo a las fotos y biografías de nuestros
miembros que están aspirando a los puestos de la Junta y
de Oficiales.
¿Estás planeando venir a la Convención de Spokane? ¿Por
qué no traer a un amigo? Este año hemos hechos cambios
a los no miembros reduciendo el precio de registro para
los no miembros. Ahora ellos pagan la misma cuota de
registro como miembros más el costo de la membresía de
un año. ¡Qué gran oferta! Inmediatamente se convertirán
en miembros y pueden tomar ventaja de todo lo que ICES
ofrece a un precio muy bajo. Así es vamos…. trae a un
amigo, me encantaría conocerlos.
Hemos añadido algo nuevo a la Convención este año El
sábado 5 de Agosto de 10 AM a 4 PM habrá una mesa cerca
del área de registro donde podrás conocer a los miembros
de la Junta. Habrán miembros de la Junta de Directores
para que tenga la oportunidad de conocerlos en persona,
sentarse y discutir temas o aprender más sobre ICES.
Espero que usted pase por ahí y nos diga hola... ¡Estaré allí!
Hasta el próximo mes,

Pam Dewey
President, ICES
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Embroidery Royal
Icing Flowers

ICES

Mission Statement
The mission of the
International Cake Exploration
Societé (ICES) is to preserve,
advance and encourage
exploration of the sugar arts.
ICES promotes and provides
opportunities for continuing
education, development
of future sugar artists, and
enjoyment of the art form
in a caring and sharing
environment.
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Embroidery
Royal Icing Flowers
Katherine Van der Biest, Miami, FL

Supplies
• Fondant (navy blue)
• 8" high x 6" diameter round
Styrofoam™ cake dummy
• Gum paste modeling tools
• Round tip # 1 and piping bag
• Royal icing (deep green, mint
green, red, orange, yellow
and white)
• Big round paint brush (soft)
• 20" rolling pin
• Palette knife set
• X-ACTO® knife
• Cutting mat
• Edible CMC glue
• White food color

Directions:
1. Cover the dummy with navy
blue fondant and then attach
seven navy blue fondant stripes
(3" W x 8" H) next to each
other by attaching them with
edible glue.
2. Mark each strip using the
gumpaste tools making wavy
movements from top to
bottom until obtaining a
wood effect.
3. Let the fondant dry about
two hours.
4. Wet the brush with white
coloring and remove the excess
paint with a napkin until the
brush feels dry. Then with soft
4
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and fast movements from one side
to another (horizontally), paint
the most pronounced marks of the
texture of the cake giving it like a
vintage appearance.
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5. Let the white paint dry about
30 minutes.
6. Using the pointed palette knife,
make the leaves with green royal
icing. Take a little at the tip of the
tool and apply to the cake and slide
the knife down exerting pressure
towards the fondant. Make at least
seven leaves of different sizes by
using more or less royal icing as
desired leaving enough space to
make the flower.
7. Using the round knife, start to
make the flower with the red
royal icing. The size of the flower
depends on the number of petals. Place the royal icing drops in
a round shape and slide the knife
in. Repeat the procedure with the
orange royal icing starting at the
end of the red petals.
8. Finally change the knife to a
thinner one and make the center
of the flower by mixing the orange
and yellow royal icing. Let it dry.
9. Repeat the procedure for a second
smaller flower.
10. Finish the decoration making
the pistils of the flowers and some
ears using the tip # 1 and yellow
royal icing.
11. Finally join the flowers with stalks
of green royal icing and add any
detail that can enrich your design.

Photos continue on the next page.
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Embroidery Royal Icing Flowers continued
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Hootie Owl Cake
Gail Hyatt, Lancaster, SC

Supplies
• White buttercream
• Little bit of orange
buttercream, chocolate
buttercream, yellow
buttercream
• Pink and Blue buttercream
• White fondant
• Small rolling pin
• Cornstarch pouch
• Shortening
• X-ACTO® knife
• Dresden tool
• Small paint brush
• Colors needed: Ivory,
chocolate brown, black
• Color cup palette
• Sugar shaper
• Letter and number cutters

Step 1. Choose artwork for your
project. Here I found a cute owl
that I liked.

1

Step 2. Roll out fondant to 1/8
inch thickness.
Step 3. Here I used a color
shaper to trace the inside lines
to cut different sections of
the owl.
These individual sections of
the owl will be cut out of fondant and placed on a base
section to give dimension to the owl.
Atricle continues on the next page.

Step 4. Roll out another piece of fondant 1/8 inch thick
and place pattern of owl on it. Cut around the outside
of the pattern. This is the base that you will place the
individual pieces on top of to give dimension to the owl.
Step 5. Here are the individual pattern pieces that were
cut for the owl.
Step 6. Place the cut out parts on top of the base. These
can be attached with water.
Step 7. Texture the wings, eyebrows, cheeks and tail with
the Dresden tool.
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Step 8. Paint the owl with food colors and allow to dry.
It will help to place the piece over a form in the shape
of your cake to dry.
Step 9. Ice cake with white buttercream. Refrigerate
the cake for at least 1 hour. Pipe stripes of colored
buttercream of your choice around cake. Here I used
yellow, orange and some chocolate for my watercolor
effect. I did not want to have a lot of coverage of
watercolor, so I used the icing sparsely. You may like the
watercolor over more of the surface of the cake. Either
one works. Just don’t get so much that you lose the owl
in the process.
Step 10. Using a scraper smooth the colors on the sides
of the cake to get a pleasing look for your backdrop.

2

3
28

Step 11. After the owl has dried sufficiently; maybe
a day, attach it to the side of the cake using either
shortening or buttercream on the back of the owl. His eye
got smudged in the process but this is easily removed
using either vodka or lemon extract and a Q-tip®.
Step 12. Pipe branch in chocolate buttercream. Pipe a
large blue pearl border at the bottom of the cake. Pipe
a pink border to the top of the cake.
Step 13. The letters for the birthday girl’s name and age
were cut with the curly letter set, however you could use
whatever lettering you like.
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About the Author:
Gail is a cake artist instructor with more than 40 plus
years of experience. She began her career with her
own shop Gail’s Cake Specialties and grew by demand.
She has done extensive traveling in both teaching and
self-training to include sugar artist such as Larry Powell
Roland Winbeckler, Betty Newman May and Frances
Kuyper. Buttercream is her forte where she has mastered
practical sellable designs. Among her accomplishments
are bronze medal winner at the Culinary Arts, multiple
cake show winner and judge, designed and produced
a cake program for the pro basketball team “Charlotte
Hornets”, commissioned to do cakes for celebrities to
include Charlton Heston, and was on the team to design
and execute the inaugural cake for SC Governor Hodges.
She was among the first 15 decorators to earn a Certified Decorator’s certificate from RBA.
Retiring after 12 years as a regional trainer for a leading Bakery Manufacturer, she currently is
keeping busy doing demos for SRBA and ICES and working as a cake consultant/designer for
Sylvia’s Cakes and Things.
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Interview with Peggy Tucker, CMSA, CakePlay Owner
Jennifer McRoberts, Henderson, NV

At what age were you introduced to the world of sugar and who
was your biggest inspiration as a young artist and why?
I was very young as my mom used to do cakes. The real world
of sugar opened up for me in my early twenties. My biggest
inspiration was a teacher I had in the 8th grade. He had a
passion for teaching and when he was telling you something,
he always reminded you there was more than one way to
accomplish something.
What type of classes have you taken over the years, and how has
your sugar education helped your growth as a sugar artist?
I had team training classes, Certified Mil Spec’d Trainer,
Nicholas Lodge, Kathy Scott, Ruth Rickey, Colette Peters,
Three J’s, and many others. From being a newbie figuring it out
on my own, the Internet, YouTube, and other social media sites,
I had onsite classes available to me. By taking classes, I learned
the correct way versus teaching myself and then having to
correct my mistakes.
What other mediums of do you love other than Isomalt?
I love all mediums of sugar. Isomalt is my passion as it takes
me back to my glass work.
How did you hear of the International Cake Exploration Societe’
(ICES)? Where was the first ICES Convention and Show you
attended, and what was your impression?
I became involved with Hiawatha Homes, who was a caker.
She told me one day she was heading to a Day of Sharing
that weekend and that was where I decided. My first ICES
Convention and Show was in 1999. Impressions--well clear
and simple, it blew me away.
How important is education in the world of Sugar art?
It is Extremely important!
What made you decide to take the CMSA test? Biggest Challenge
before taking the Certification, during the exam, and what
medium would be the ideal one to begin with in this timed exam?
It was a personal challenge to take the test. Two weeks out of
my last chemo session was my biggest challenge. Trying to
prep, get everything done, and make the trip all just after my
last chemo session was very challenging. Challenge during the
exam is TIME. You can’t let time get away from you. Do not
get hung up on something. Set it aside and come back to it.
The buttercream would be the ideal medium to do first and get
it out of the way. It is the easiest.
What advice would you give to a person considering taking the
CMSA for themselves?
Are you going to have a good day or a bad day and walking in
there you are going to have the same thing. Is the environment
10
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too cold, too moist, and you need to
be flexible to the environment. You
need to go in with the attitude this
is just another day of work. Pass or
fail, I am attempting this, and your
life is not going to end that day if
you do not pass the test. You are not
doing brain surgery as you are just
making cake.
Why is taking Hands-On-Classes important with the world
wrapped up in social media and the Internet?
It is important because you cannot get your questions answered
in videos, you cannot ask am I getting that, am I doing this
right? Plus, you are missing out on all the other information
that is asked and taught that goes beyond the title of the class.
You are limited to the topic being taught on the video.
How has being an entrepreneur and owner of CakePlay
changed your life? Where do you see your business going in
the next five years?
I thought I was busy before, but I did not know what busy
was because now I run two companies and a household. In the
future I see School of Cakeology slowing down and Cake Play
booming and growing, requiring more of my time.
With all the roads you have taken as a sugar artist, what does it
mean to you to continue in this field? Who inspires you today after
all the years of learning, growing and developing who you are as
a sugar artist?
It is the passion of sharing what I know, helping encourage the
younger generation to become better and seeing their eyes light
up from all that they are learning. I am inspired by all the new
people that are rising star artists. They are amazing.
For the younger generation of sugar artists, what do you want to
tell them?
Take classes! Anytime you have an opportunity, take classes.
Then perfect it and own it!
Final Thoughts
I hope that the sugar arts will continue, hope people will always
find joy in it, and I hope that we can get back to where we
lift each other up rather than being afraid of someone having
amazing skills.
Thank you for allowing me the privilege to talk with you and
share your Cakeology with our ICES members.
If you want to know more about Peggy Tucker, CMSA go
to www.schoolofcakeology.com and CakePlay. Go to the
ICES members only area under members benefits to get
your discount from CakePlay today!

T

he city of Spokane is located along the Spokane
River, west of the Rocky Mountain foothills in
eastern Washington, 92 miles (148 km) south of
the Canada–US border, approximately 20 miles (30 km) from
the Washington–Idaho border. Known as the birthplace of
Father's Day, Spokane is officially nicknamed the "Lilac City".
The area typically has a hot, dry climate during the summer
months. In August, the warmest month, the average day time
temperature rises to 82°F. August is also the driest month
in Spokane with an average of 0.68 inches of rain. So come
prepared for warm days and cooler nights. You may want to
bring along a sweater or light jacket for indoor air conditioned
buildings.
There are lots of local restaurants close to the Convention Center and hotels. Some are national chain restaurants and some
are smaller local restaurants. If you do not want to go out, the
Davenport Grand has a restaurant, coffee shop/café and two
bars. The Doubletree has two restaurants, coffee shop/café and
one bar. There are plenty of options for you to choose from.
While in Spokane, be sure to take time to visit the area parks
located along the river, next to the Convention Center. Take
a ride on the antique carousel, ride the gondola over the river
rapids and slide down the handle of the giant red wagon! Be
sure to look up to see the iconic clock tower our show theme
inspiration! To learn more about the city, go to the website,
visitspokane.com.
Just when you think everything is over, there is one more
event that everyone looks forward to attending. At the close
of our convention, we traditionally have a “Sunday Night of
Sharing”. This will be held in the Centennial Ballroom in
the Convention Center from 8:00 pm to 10:00 pm. It is an
opportunity for us to come together for one last time before
saying our “good-byes” until next year. Walk around at your
leisure to view teachers and demonstrators doing a mini demo
of their choice. Maybe you have a technique to share or found
a new tool you’ve wanted to show off. Grab a table and start
doing your thing!

Reminders….
The General Membership Meeting has been changed to
Thursday evening, August 3rd at 8:00 pm. All ICES business
will be done at this time along with voting for the incoming
ICES Board for 2017-2018. Remember to pick-up your proxy
and voting ballots prior to meeting. No activities will be going
on during the GMM.
The Friday morning breakfast will begin at 8:30 am to be
followed by announcements, prize drawings, recognitions and
opening ceremonies.
Be sure all roommate information is on your hotel reservation
to ensure a smooth check-in experience for everyone. The hotel
will not issue a room key card to anyone whose name is not on
the reservation.
Tour check-in will begin at 12:45 pm. on Tuesday for the tour
of Historic Homes at the main lobby of the Davenport Grand.
The bus will load across the street in front of the Convention
Center. Check-in for the tour on Wednesday for lunch and
wine tasting at Arbor Crest Wine Cellars will be at 11:15 am
at the main lobby of the Davenport Grand. Tickets will be
in your registration packet. If you are not able to pick up your
packet before the tour, you must show a photo I.D. at the time
of your check-in for the tour.
Register your sugar art display by July 20th to have your display
placed with other displays from your state. On-site registration
is allowed, however, your display may be placed on a sharing
table. You may bring as many displays as you wish but there is
a maximum of 10 Century Club tickets for all of your displays.
Remember that you must be seated 10 minutes prior to start
time for any Hands-On Classes or Demonstrations; otherwise
you may lose your assigned seat.
Visit our convention website at icesconvention.org for the
schedule and updated information.

June 2017 / ICES Newsletter

11

Mobile, AL 2016

Convention Cakes
Creature Cakes
1.

Pamela Bergandi, Greer, SC
Mr. Lion: Hand modeled
using scribe, shell and other
modeling tools.

2.

Rebecca Stewart, Sycamore, IL
Woodland Friend: The molded
fondant bunny sitting atop a
tree stump cake includes hand
modeled details and is hand
painted. A bark texture mat was
used to make the sections of
fondant bark covering the sides
of the tree, also with hand
painted details. Fondant
ladybugs, mushrooms and
shelf fungus, and piped moss
complete his view.

3.

Juli Berryman,
Goodlettsville, TN
“My Jessie Dog!” The body was
carved from a 9”W X 13”L X
4” H cake. The neck and face
were built up and formed around
copper tubing and Styrofoam™
ball structure with modeling
chocolate. The entire dog was
covered with 50/50 blend of
fondant/modeling chocolate.
The tail was formed over copper
tubing structure using the 50/50
blend as well. The facial features
were created with additional
50/50. Fur texture was completed
using a Dresden tool. Ears
were textured and attached
individually. Eyes were black
fondant covered in confectioners
glaze to add shine. Petal dust was
used to add finishing touches to
his coat. Collar, tags and tongue
were shaped to add personality.
“Jessie’s Girl” was a hand
modeled replica of me.
Both were placed on fondant
covered board decorated
with wood grain texture.
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Convention Cake Photos by
Sam and Elaine Stringer,
Stringer Photography, KY.

4

4.

Pamela Bergandi,
Greer, SC
My tree trunk cake was
made by rolling fondant
strips then marking with
a scribe tool to look like
bark and placing them
sort of staggered around
the cake and filling in
with shorter pieces as
necessary then cut them
even with the top. The
leaves were done using a
mold and plunger cutters
for the flowers. I hand
modeled the acorns and
all the animals using a
50/50 mix of gumpaste
and fondant. The little
turtles I saw on CakeJournal.com tutorial
many years ago. They
are quick and easy to do.
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Mobile, AL 2016

Convention Cakes
a

1.

Jo Drummond, Raleigh, NC
Barrel of Monkeys: Monkeys escaping from barrel to have a little fun. Bottom tier and barrel were covered using
fondant. All monkeys and other pieces were created using gumpaste.
14
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Creature Cakes
2. Jennifer Boudreaux, Spring, TX
Lilac Breasted Roller is perched on a
fondant/gumpaste covered "branch".
The bird is made of cake, filled and
covered with ganache and fondant/
gumpaste feathers applied. A mixture of
hand painting and airbrushing was used
for the colors.
3. Kelly Lance, Gaston, OR
The Harbinger of Spring: Characters were
made from gumpaste. The wagon was
made from fondant and gumpaste.
Embellishments were made from various
other bits and pieces including wire,
Styrofoam™ and dowels.

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

3
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Virginia ICES Day of Sharing

A

Jim Bender, Alexandria, Virginia

fter discussing some of the highlights
from Midyear, we kicked off our demos
with Patricia Martyres showing us how
to make a versatile Pressed Sugar Vase Topper.
Patricia used Nicholas Lodge’s recipe. Once
mixed the sugar may be pressed into candy,
silicon molds or cookie cutters depending on
the shape you are looking to create. Patricia
demonstrated the step by step process using
various molds to create a beautiful cake
topper. She also showed us how to pipe royal
icing accents to be used on the side of a cake
made from Dawn Parrott’s royal icing recipe.
Norman R. Davis, CMSA, was the next
demonstrator giving us detailed instructions on
creating a Re-usable Insulated Delivery Box for
your cake deliveries to keep everything cool.
Using a cardboard box, tape, a glue gun and
Reflective Roll Insulation, that can be picked up
at most hardware store, Norm put together a
functional transportation box that you are guaranteed to have your cake arrive to the
destination cool and fresh.
Norm also had time before we broke for lunch to show different types of brushes and various
dusting techniques for amazing gumpaste flowers.
For lunch, it was potluck. Everyone brought great food and we ordered Popeyes Chicken to
accompany what was brought. We raffled prizes right after lunch.
For our last demo, Zane Beg was unable to make it to our Day of Sharing, so Norm graciously
filled in. The project was an adorable Honey Bunny Cake Topper. Using rice cereal for the base
of the bunny, attaching legs and arms to the
base and the bunny was already taking form.
Norm showed us how to create a very fluffy
bunny tail. He spent time showing the creation
of the bunny's face and cheeks. There was also
time spent on the eyes of the bunny, showing
how to get different expressions.
At the end of the day, a few of us went to
Norm’s workshop for a class on SugarVeil®.
16
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Book Review:
“Gelatin Bubbles & Beyond”
Creations from the Gelatin Queen

Reviewed by Cherryl Kemp, Rock Hill, South Carolina

For anyone, beginner through advanced, I would
recommend this book! Tami Utley covers all the gelatin
techniques with great detail. She begins by explaining
general gelatin facts, sharing ingredients with us and
general equipment needed to create beautiful gelatin creations.
Recipes for the different types of gelatin arts are shared as
well as how to store unused gelatin. The explanations of
all these are very detailed and easy to understand.

Starting out with the basics, Gelatin Bubbles are explained
in such great detail, there is no problem in being successful
in making them successfully. Did you know you can make
bubbles bend? I found this information quite exciting.
Then continuing on through the book instructions for
working with gelatin sheets was completely explained.
The detailed explanations are explicit and having step-bystep pictures throughout the book with every detail makes
this very easy to follow. Another way to use lace mats and
making flexible
gelatin lace is also
explained in her
techniques. Just
imagine flexible
gelatin lace!

Tami shares using
silicone molds and plastic chocolate molds to create artistic designs and gems.
Each skill and project in the book is rated as to the skill level.
After the techniques are all explained and
shown so well in this book, she adds projects
using the gelatin skills demonstrated in the
book. How about a Gelatin Bumble Bee, or
a Swan or maybe a Castle for the princess in
your life. These projects and more are share
in Tami’s book.

18
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I did share this book
with fellow ICES
members to get their
comments on this
book as well and
wanted to share with
you those comments.
*Beautiful photos,
great illustrations

*Very well explained
*Love the details

*Love the Queen Bee
Rate Chart!

*Very well written
and all the instructions are precise and you can follow
along easily. Like the way the items needed are boxed so
you can see up front what you need for the project.
*Tami Utley did a great job!
About the Artist:
Tami is an award winning sugar artist
and ICES approved teacher. She is the
original creator of Gelatin Bubbles and
has just published her first book, "Gelatin
Bubbles & Beyond". Tami has over 27
years cake decorating experience and
numerous best of show awards. She has
written articles for ICES newsletters,
Edible Artists Network Magazine and
American Cake Decorating Magazine,
and was featured on the cover of the
Dec/Jan 2007 issue. She was also featured on Channel 6 'San Diego Living' .
Tami was asked to be a guest presenter
at The International Culinary School at The Art Institute of California–San
Diego for their pastry class and participated in a sugar art display for the
graduating class banquet centerpiece with her sugar flowers. She has
studied with top sugar artists from England and the United States and
has assisted both Nicholas Lodge and Colette Peters in their classes.
With her wealth of knowledge Tami has taught many other decorating
techniques such as gumpaste flowers, floodwork, stringwork, Bas Relief,
and the much sought after Lambeth style of decorating. In 2010 she
developed gelatin bubbles and has since developed new techniques in
working with gelatin as an alternative to hot sugar.
As shown in her work, she is versatile in many different styles of sugar art
and blends it all together to become a stunning sugar centerpiece.
With years of teaching experience, Tami has been making online video
instruction videos and DVD's. Instructional DVD's are available for some
of the cakes and projects seen in her gallery!

Thank you to Tami Utley for giving me the permission to
review the book.For more information on how to order this
book please go to http://www.sugarartbytami.com/ in a
paperback or .PDF version. International orders must email
me because that site will only accept US dollars.

2017 Certification Test for
ICES Certified Master Sugar Artist
The Certification Test for the ICES Certified
Master Sugar Artist and Certified Sugar Artist will
take place at the Annual Convention and Show in
Spokane, WA, on Wednesday August 2nd. Tickets
to view this event will be available to both the
registered attendees, and the public at the Demo
Ticket Sales & Exchange Booth, at Registration.
Viewing hours will be 8:30 AM to 11:45 AM, and
12:15 PM to 4:45 PM. This year there will be a few
Certified Master Sugar Artists available outside the
doors for questions, and answers regarding the program.
The following four (4) Candidates have been hard at
work preparing for this eight-hour, live adjudicated
showing of their mastery in the sugar art skills. We
wish them the very best of luck in their endeavors.
Applications for the 2018 test in Cincinnati, OH
are available now at www.ices.org.
Amy Marsh, Idaho
Taunya (Sophia) Edgett, North Carolina
Milena Nosek, Ontario, Canada
Osires (Oss) Barbosa, Colombia

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.

June 2017 / ICES Newsletter

19

The Tire – A Standing Round Cake

F

Janette Pohlman, Wooldridge, MO

or this cake the best place to start is at the
hardware store. For the base board I like to
use a 12 inch wide finished shelf, they come in
white or woodgrain. You will also need to pick up an
“all rod” (this is a rod that has been threaded its entire
length), two nuts that fit the rod and 2 washers. You
may also want to pick up edge finish trim to match
your shelf, but that is not absolutely necessary.
I mark the shelf to the length I want by putting a small
mark on each of the thinnest edges. Then I center the
masking tape over one of the side marks and carefully
lay the tape across the board keeping it centered over
the side marks. Next mark the center of the masking
tape from side mark to side mark, that will be the line
used to cut the board. Cutting the board thru the tape
keeps the board’s finish from chipping when it is cut.
There are two ways to finish the cut edge of the base
board. I use a regular iron to heat the finish tape that is
on the end of the end I just cut off. Then still using the
iron reapply it to the board that will be the base and it
will be a completely finished board. You can also buy
the matching finish tape from the hardware store and
follow the directions.
You can use a cake drum, but I find that these shelves
are just as economical and much sturdier. If you prefer
to use a cake drum, still use the all thread rod but be
sure to use larger washers. This will help support the
cardboard. Always add the cost of the stand to your
cake. It is easier than expecting it to be returned. On
the attached picture I used a quarter cake drum as it is
a dummy. I have made this cake as both a 10" tire and
a 12" tire.
Decide the size of tire you are going to make. I use a
cake circle as a pattern and then using 2" Styrofoam™
in the diameter you need (10" 12" etc.) cut 2 half circles
the size of the tire needed. You could use a cake
dummy and cut it, but 2" Styrofoam™ is easier to
cut and put together with Styrofoam™ glue. It is also
more economical.
Attach glued together half circles to your board using
the all thread rod with a washer and nut at the top and

bottom. Be sure that the flat edge of the Styrofoam™
is facing up and is as level as possible. Put little sticky
feet on all 4 corners of your board to hold it up off
the table and so the rods will not cause it to wobble.
Be sure to cut and place a piece of cake board to the
Styrofoam™ so it does not touch the cake.
Make a sheet cake, cool and cut it in 4" x 2" strips.
Stack the cake as you would a wedding cake on top
of the Styrofoam™ with support cardboard and plastic
pegs between each two layers of cake. I use two
wooden dowels so I can drive them thru the
Styrofoam™ to hold the cake in place.
Next you need two cake circles the same size of your
tire and Styrofoam™. Hold one up to a side of the
cake, matching it to the Styrofoam™; then repeat on
the other side. Use the cardboard circles as a guide
for trimming your cake. I frosted this one with black
fondant, but have made it with black buttercream.
Lastly, I used a tire tread mold pressed into the frosting
for the treads.
Diagram shown on next page.
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Cake on top of Styrofoam™

Styrofoam™ attached to board with all
thread rod, washers and nuts.
Base board with feet

Almond Cream Cake With Fresh Pineapple Sauce
Becky Barefoot, Randleman, NC

1 (18 ounce) box yellow cake mix
½ cup finely ground almonds
3 large eggs, divided
10 Tablespoons unsalted butter, melted
8 ounces cream cheese
2 cups confectioners’ sugar, plus extra for dusting
1 teaspoon pure almond extract
½ cup slivered almonds (I use more)
1 recipe Fresh Pineapple sauce
Preheat oven to 350 degrees. Lightly mist a 9 by 13 inch
baking dish with cooking spray. In medium mixing bowl,
combine cake mix and ground almonds. In another
mixing bowl, whisk together one egg and melted butter,
then add it to the dry mix, stirring just until it forms
a dough. Pat the dough evenly across the bottom of
the prepared baking dish. In the bowl of an electric
mixer, beat the cream cheese at medium speed for one
minute. Scrape the sides of the bowl, add the two
remaining eggs and the almond extract and mix on low
speed for 30 seconds. Scrape the sides of the bowl again
and mix an additional 30 seconds until the batter is
smooth. Pour the batter over the dough layer. Sprinkle
with the almond slivers and bake for 30-35 minutes
or until the top layer is firm. Allow the cake to cool
completely, then cover and refrigerate for up to two days
before serving. Dust the cake with confectioners’ sugar
before slicing. Serve slices garnished with a spoon full
of Fresh Pineapple Sauce.

Fresh Pineapple Sauce:
2 cups fresh pineapple, cut into 1 - 2 inch pieces
2 Tablespoons dark rum or almond liqueur
1 Tablespoon dropped fresh mint
1 - 2 Tablespoons granulated sugar (optional)
Puree pineapple in a food processor or for chunky sauce
puree half the pineapple and dice the rest. In a small
bowl, combine the pineapple with the rum and chopped
mint. Mix thoroughly and taste. Depending upon the
pineapples’ sweetness, you may need to add up to two
tablespoons of sugar. Sauce may be prepared one day in
advance and refrigerated in an airtight container.
Note: Can be made with or without the sauce.

Butter Pecan Pound Cake
In memory of Gregg

½ cup chopped pecans
1 box butter pecan cake mix
4 eggs
⅔ cup oil
1 cup milk
1 can coconut pecan icing
Prepare a bundt pan or tube pan. Chop the pecans and
sprinkle in the bottom of the pan. Mix together cake mix,
eggs, oil and milk. Add coconut pecan icing and mix
well. Pour into prepared pan. Bake at 325 degrees for one
hour and fifteen minutes.
Note: you can also use this with chocolate cake mix or red
velvet cake mix. I have only tried chocolate.
June 2017 / ICES Newsletter
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ICES Board Of Directors –
Special Meeting (Teleconference) Recap – April 4, 2017
Motion #1: Move to discontinue the use of the wood
nameplate holders. Current board members may take their
name plate holder home should they choose to.
Any remaining nameplate holders will be disposed of.
Motion Carried.
Motion #2: Move to rescind Motion #1 (1-2016) which
reads "Maureen Lawson moves to approve $600 for travel
reimbursement for the ICES Marketing Specialist to attend
the annual ICES Convention and Show to handle on-site
marketing". Motion Carried.
Motion #3: Move to require all ICES Board Members to
submit at least one article for possible publication in the
ICES newsletter. This article should be a general interest
or how-to article related to cake decorating and the sugar
arts, and must be submitted between Convention and
January 31 of each year they are on the Board. Failure to
submit this article within the required timeframe will result
in the withholding of all reimbursement until said article is
submitted. Motion Carried.
Motion #4: Motion Failed.
Motion #5: Motion Failed.
Motion #6: Motion Failed.
Motion #7: Motion Failed.
Motion #8: Motion Tabled.
Motion #9: Move to table Motion #8. Motion Carried.
Motion #10: Move that the ICES Board of Directors
authorize an Absentee Ballot Election to elect the slate
of officers for Florida ICES. The election will be conducted
by the Representative Liaison and Representatives
Committee. The Representative Liaison will set the date
of elections, send out Notification of Election, collect
nominations, and create a slate of qualified candidates.
All eligible members will be able to cast their vote via
email and all eligible members without email will be notified and able to vote via snail mail. All Votes will come to
Rep Liaison and be tabulated. The new officers will then be
announced via email/snail mail to the Florida Membership.
Motion Carried.
Motion #11: Move to require all S/A/P/C/C elected officials: Representative, Alternate(s), Secretary, Treasurer;
as well as Ambassador, Acting Representative, or
appointed positions, to have access to a computer and
have a valid email address on file with ICES Membership.
Motion Carried.
Motion #12: Move that all Forms required to be filled out
by S/A/P/C/C, Representatives, Ambassadors, Officers,
and Acting Representatives, be required to be filled out
and submitted electronically through the forms provided
on www.ICES.org, except in extenuating circumstances.
The PDF forms would be removed from the website. A
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current WORD and PDF copy of the document will be
maintained on the cloud to be available for such
extenuating circumstances. Motion Carried.
Motion #13: Move to rescind the 30-day grace period
for all reporting required by ICES from S/A/P/C/C,
Representatives, Officers, Ambassadors, and Acting
Representatives. Motion Carried.
Motion #14: Move that ALL Representatives and Acting
Representatives be required to submit a Midyear Report to
Representative Liaison and President prior to receiving any
Midyear Travel Reimbursement. Motion Carried
Motion #15: Move to accept the new Midyear Travel
Reimbursement Form 4/2017. Motion Carried.
Motion #16: Move that a Midyear Report Template be
provided by the Representative Liaison prior to Mid-year,
giving the Representatives and Acting Representatives an
easy way to in fulfill the reporting requirement to ICES.
Motion Carried.
Motion #17: Move to change the reporting dates for
S/A/P/C/C, Representatives, Ambassadors, etc. to follow
the ICES Fiscal Year.
Semi Annual Financial and Activity Reports
September 1 – February 28(9) Due no later than March 15
March 1 – August 31 Due no later than September 15
Motion Carried.
Motion #18: Move that all Acting Representatives must
meet the same criteria as Representatives. Acting
Representatives must be a member in good standing for
a minimum of 1 (one) year prior to appointment and must
remain a member in good standing for the duration of
their appointment. Motion Carried.
Motion #19: Move to amend the ICES Bylaws, Article IV,
Section 1, Subsection F "Student Membership" to append
"Student members will receive the digital-only version of
the ICES newsletter. No printed newsletter will be mailed
to them." The new section will read: Student Membership:
Full-time students enrolled in high school, college, an
accredited culinary school or vocational technical school.
All students must show proof of enrollment. Student
members will receive the digital-only version of the ICES
newsletter. No printed newsletter will be mailed to them."
Motion Carried.
Motion # 20: Move that we purchase 200 ICES Certified
Judge (ICJ) patches for an amount not to exceed $250.
Motion Carried.
Motion #21: Move that we purchase 100 of the ICES
Certified Judge (ICJ) pins for a cost not to exceed $500.
Motion Carried.
Motion # 22: Move to approve the ICES Memorial
Scholarship Form. Motion Carried.
Motion # 23: Move to adjourn. Motion Carried.

ICES Junta Directiva –
Reunión Especial (Minutos de la Teleconferencia) – Abril 4, 2017
Moción # 1: Proponer descontinuar el uso de los soportes
de madera de la placa de identificación. Los miembros
actuales pueden llevarse a su casa la base de la placa
de identificación si así lo desean. Los soportes restantes
serán eliminados. Moción Aprobada.
Moción # 2: Proponer rescindir la Moción # 1 (1-2016) que
lee. “Maureen Lawson propone aprobar $ 600.00 para
reembolsar gastos de viaje para la Especialista de
Mercadeo de ICES para que asista a la Convención y
Show anual para el manejo de mercadeo en el sitio.
Moción Aprobada.
Moción # 3: Proponer que todos los miembros de la Junta
Directiva de ICES presenten al menos un artículo para su
posible publicación en el boletín de ICES. Este artículo
debe ser de interés general relacionado con la decoración
de pasteles y el arte del azúcar y debe ser presentado
entre la Convención y Enero 31 de cada año que estén
en la Junta. Si no envía este artículo dentro del plazo
requerido, resultará en la retención de todos los
reembolsos hasta que se presente dicho artículo.
Moción Aprobada.
Moción # 4: Fallida.
Moción # 5: Fallida.
Moción # 6: Fallida.
Moción # 7: Fallida.
Moción # 8: Dejar sobre la mesa.
Moción # 9: Proponer dejar en la mesa. Moción Aprobada.
Moción # 10: Proponer que la Junta Directiva de ICES
autorice la Elección de Boleta Ausente para elegir la lista
de oficiales de ICES de la Florida. Las elecciones serán
conducidas por el Representante de Enlace y el Comité
Representativo. El Representante de Enlace establecerá
la fecha de las elecciones, enviará la Notificación de
Elección, recogerá las nominaciones, y creará una lista
de candidatos calificados. Todos los miembros elegibles
podrán votar por correo electrónico, y los miembros sin
correo electrónico serán notificados y podrán votar a
través del correo postal. Todos los votos vendrán al
Representante de Enlace para su tabulación. Los nuevos
oficiales serán anunciados vía email o por el correo postal
a la membresía de la Florida. Moción Aprobada.
Moción # 11:Proponer que se requiera a todos E/A/P/P/C
oficiales electos de Representantes, Alternos, Secretaria,
Tesorero; al igual que Embajadores, Representantes
Interino o cargos designados, que tengan acceso a una
computadora y que tengan una dirección de correo
electrónico válido en el archivo de Membresía de ICES.
Moción Aprobada.
Moción # 12: Proponer que todos los formularios deben
ser llenados por S/A/P/C/C, Representantes, Embajadores,
Oficiales y Representantes Interinos y enviados
electrónicamente a través de los formularios proporcionados
en www.ICES.org, excepto en circunstancias atenuante.
Los formularios PDF se eliminarán de la website. Una
copia actual de los documentos de WORD y PDF se
mantendrán en las nubes y estarán disponibles para
circunstancias atenuantes. Moción Aprobada.

Moción # 13: Proponer rescindir el periodo de gracia de
30 días para todos los informes requerido por ICES de los
Representantes, Oficiales, Embajadores y Representantes
Interinos de los S/A/P/C/C. Moción Aprobada.
Moción # 14: Proponer requerir que TODOS los
Representantes y Representantes Interinos presenten
un informe sobre la Reunión de Medio Año al Presidente
de Enlace y al Presidente antes de que reciban
cualquier reembolso de gastos de viaje de Medio Año.
Moción Aprobada.
Moción # 15: Proponer aceptar el nuevo formulario de
Reembolso de Viaje de Medio Año Formulario 4/2017.
Moción Aprobada,
Moción # 16: Proponer que el Representante de Enlace
proporcione una plantilla antes del Medio Año, a los
Representantes y Representantes Interinos una forma fácil
de cumplir con los requisitos de presentación de informes
de ICES. Moción Aprobada.
Moción # 17: Proponer cambiar las fechas de presentación
de informes de S/A/P/C/C, Representantes, Embajadores,
etc. Para seguir el Año Fiscal de ICES.
Informes Financieros y de Actividades Semi-anuales.
Septiembre 1 – Febrero 28 (9) Vencimiento a más tardar el
15 de Marzo
Marzo 1 – Agosto 31 Vencimiento a más tardar
Septiembre 15
Moción Aprobada
Moción # 18: Proponer que todos los Representantes
Interinos deben cumplir con los mismos criterios que
los Representante. Representantes Interinos deben ser
miembros activos por lo menos 1 (un) año antes de su
nombramiento y deben permanecer como miembros
en buen estado por la duración de su nombramiento.
Moción Aprobada
Moción # 19: Proponer modificar los estatutos de ICES,
Articulo IV, Sección 1, Subsección F “Membresía
Estudiantil” para añadir “Lo miembros estudiantiles
recibirán solamente la versión digital Boletín de ICES.”
No se les enviará ningún boletín impreso.” La nueva
sección leerá: Membresía Estudiantil: Estudiantes a tiempo
completo matriculados en escuela secundaria, colegios y
escuelas culinarias, o escuelas técnicas vocacional. Todos
los estudiantes deben presentar prueba de inscripción.
Los miembros estudiantiles recibirán solamente la versión
digital del Boletín de ICES. No se les enviará a ellos ningún
Boletín impreso.” Moción Aprobada
Moción # 20: Proponer que compremos 200 parches de
Jueces Certificados de ICES, (ICJ) por la cantidad que no
exceda $250. Moción Aprobada
Moción # 21: Proponer que compremos 100 pasadores de
Jueces Certificados de ICES, (ICJ) por la cantidad que no
exceda $500. Moción Aprobada
Moción # 22: Proponer aprobar el formulario de Becas
Conmemorativas de ICES. Moción Aprobada
Moción # 23: Proponer el cierre de la reunión.
Moción Aprobada
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Bylaws Amendment Notice
At the annual ICES Membership meeting, which will be
held on THURSDAY, August 3, 2017 at 8 pm, the ICES
Board of Directors will be presenting 3 proposed bylaws
amendments for your consideration.
The first two proposed changes deal with categories
of membership, and are intended to add a digital
membership option. The third proposed bylaws change
is intended to add the Vendor committee to the list of
ICES standing committees.
The proposed bylaws amendments are as follows:
1. Move to amend the ICES Bylaws, Article IV, Section
1, Categories of Membership, to add: “G. Digital
Membership: Will receive the digital-only version of
the ICES newsletter. No printed newsletter will be
mailed to them.”
2. Move to amend the ICES Bylaws, Article IV,
Section 1, Subsection F, Student Membership, to
append "Student members will receive the digitalonly version of the ICES newsletter. No printed
newsletter will be mailed to them."
The amended section will read: “Student
Membership: Full-time students enrolled in high
school, college, an accredited culinary school or
vocational technical school. All students must show
proof of enrollment. Student members will receive
the digital-only version of the ICES newsletter. No
printed newsletter will be mailed to them."

3. Move to amend the ICES Bylaws, Article 10, Section
1, Committees. “This Societe` shall be required
to maintain the following standing committees:
Awards (Scholarships), Budget and Finance, Bylaws,
Certification and Education, Contracts, Convention,
Ethics, International Liaison, Internet, Job
Descriptions, Logo, Membership, Minutes Recap,
Newsletter, Nominations and Elections, Property
and Records Management (Historical), Publicity,
Representatives (Chapters), Social Media, and Ways
and Means” to add the words “Vendor Liaison” after
“Social Media” and before “and Ways and Means.”
The amended section will read; “This Societe` shall
be required to maintain the following standing
committees: Awards (Scholarships), Budget and
Finance, Bylaws, Certification and Education,
Contracts, Convention, Ethics, International Liaison,
Internet, Job Descriptions, Logo, Membership,
Minutes Recap, Newsletter, Nominations and
Elections, Property and Records Management
(Historical), Publicity, Representatives (Chapters),
Social Media, Vendor Liaison, and Ways and Means.”
Once again, please note that our Annual General
Membership Meeting has been moved from the
traditional spot of Friday morning, after the breakfast to
Thursday night, August 3, at 8 pm. The ICES election will
held at that time as well, so please remember to come
early to pick up your ballots and voting sheets.

Welcome New ICES Members*
Sonia Ese Adjejevwe,
Nigeria

Andrea Abiemwense
Elabo, Nigeria

Luis Guillermo Alvarado,
Panama

Ileen Finley, OH

Adeola Halimah Amure,
Nigeria

Bright Watcher Godwin,
Nigeria

Folake Atunde, Nigeria
Luisa Colon-Perez, PR
Christa Copus, WA
Marcia Dexter, NJ
Tim Edgett, NC

Penny Frederick, LA

Lisa Hardesty, WA
Roberta Hasstedt, WA
Teresa Hudak, WA
Taghreed Ibrahim, WA
Helen Chioma Igba,

Nigeria
Abumere Increase Iziegbe,
Nigeria
Ralphea Joseph, AB,
Canada
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Yira Elena Pastran De
Abenante, Colombia
Pamela Schmidt, VA

Cristina Kazakov, WA

Julie Smith, TX

Abumere Ogbeide, Nigeria

Sierra Snow, OH

Edah Oghomienor, Nigeria

Olufemi Olusegun Mario
Tanimowo, Nigeria

Emojiyovi Reana Ojenima,
Nigeria

*These members signed up during April 2017.
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Bunmi Sheriff Oseni,
Nigeria

Agata Tajchert, MD

...and Caring

sharing@ices.org

Morris Brathwaite, International Member of ICES of
Panama City, Republic of Panama suddenly passed away
on November 12, 2016 in Panama. Morris represented
Panama from 1980 through the 1990's. Due to an
extended illness, Morris could no longer attend ICES
Conventions. He will be sorely missed. Sympathy cards
may be sent to his brother, Robert Gordon, 12400
Nesting Eagles Way, Jacksonville, Florida 32225.
Marlene Warren passed away April 5, 2017. She
was a rep from Quebec, Canada, and attended
13 ICES conventions between 1994 and 2007. Her
daughter, Rosemary Warren, has been a member of
ICES for years. You may send your condolences to
Rosemary Warren, 6605 32nd Ave, Rosemount,
Montreal, QC H1T 3C7, Canada.
Hank Cook, longtime ICES member, passed away in a
car accident April 8, 2017. Hank and Elaine were a huge
part of Dairlyand Decorators in Wisconsin, and Elaine is
a charter member of ICES. If you would like to send a
sympathy card, Elaine Cook, 42 Sunset Cir, North Fort
Myers, FL 33903.

Classified Ad Information
If you are looking for a particular cake decorating
product or book or would like to sell a no-longerneeded 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.

Upcoming Events and Happenings
July 16-17, 2017 – KY ICES DOS & Classes at
Clark County Cooperative Extension Office, 1400
Fortune Drive, Winchester, KY 40391. Please join
KY ICES at our July DOS and classes by Sidney
Galpern with Simi Cakes. Registration deadline
is June 17th after the deadline and additional $50
will be charged. Please go to our website for more
information. www.kyices.com. Contact:
information@KYICES.com
July 21-23, 2017 – River City Confectioners
Association, Omaha, NE. 24th year cake show in
conjunction with the Douglas County Fair in Omaha,
Nebraska. BIG ribbons, trophies, & some cash
prizes. Everyone who enters wins prizes. Suzy
Zimmermann is teaching two classes during the
show: Under the sea cake topper & Gelatin Flowers
& Butterflies $50 each class. For more information
contact Jo Ellen Simon, CMSA club president
at 402-551-9776 after 10:00 am CST or
joellenssugarart@aol.com
Aug 10-13, 2017 – Cake Camp at M Resort Spa
Casino, 12300 S. Las Vegas Blvd. Henderson, NV
89044. Contact: Tami Jones at tamicakes@cox.net
or visit http://cacakeclub.com/
October 14-15, 2017 – Contra Costa Cake Show,
Concord, CA is sponsoring a 2-day event. Contact
Thelma Howland, cccakeandsugarart@gmail.com,
and check out their website:
www.contracostacakeshow.com
Classified Ads

JEWELRY ESPECIALLY DESIGNED FOR CAKE
DECORATORS! We specialize in exclusive sterling
silver charms for sugar artists. Check our website for
new designs at OsteenJewelry.com or call 713-304-8555.
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ICES Board of Directors
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
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
AL, CA, CO/WY, KS, Guam
Leigh Sipe, Treasurer
551 Brewers Mill Road
Harrodsburg, KY 40330
P ~ (859) 366 - 4368; C ~ (859) 612-7435
Email: treasurer@ices.org
DC/DE/MD, HI, NY, NE

2015 – 2016

ICES Board of Directors

Chineze Ibuoka
23 B Ramat Crescent
Lagos, 234 Nigeria
P ~ 234-70-824-28008
W ~ 234-80-333-02624
Email: internationals@ices.org
All Countries

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, WV

Cherryl Kemp
713 Patriot Parkway, Apt 608
Rock Hill, SC 29730
C ~ (419) 631-1733
Email: newsletterchairman@ices.org
MN, OR, SD, UT, VT

Heidi Schoentube
2664 Eldridge Avenue
Easton, PA 18045-2407
P ~ 610-587-3007
C ~ 610-587-3007
Email: property@ices.org
APO, IN, NV, TX, WI

Becky Lujan
1445 South 4th Ave
Tucson, AZ 85713
C- (520) 256-9438
W – (520) 790-0088
Email: publicity@ices.org
AR, GA, NM, PA, PR, VA
Jennifer McRoberts
904 Hibiscus Ct
Henderson, NV 89011
C~ (865) 898-9110
Email: socialmedia@ices.org
IA, KY, OH, 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, WA

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
internetchairman@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

ICES Founder
Betty Jo Steinman, 590 Timber Valley Dr., Temperance, MI 48182-1692, email: bettyjofounder@icloud.com

2016-2017 Committee Chairmen
Awards (Scholarship)_______________
Budget & Finance_________________
Bylaws ___________________________
Certification ______________________
Convention_______________________
Ethics ____________________________
International______________________
Internet__________________________

Janette Pohlman
B Keith Ryder
Rhoda Sheridan
Mari Senaga
Barbara Reed
Kathy Scott
Chineze Ibouka
Rhoda Sheridan

Job Descriptions__________________ Kathy Scott
Logo_____________________________ Rhoda Sheridan
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Membership______________________ Bonnie Brown
Minutes Recap____________________ Barbara Reed
Newsletter _______________________ Cherryl Kemp
Nominations/Elections_____________
Property & Records
Management (Historical) ___________
Membership Brochures and
Publicity__________________________
Representatives___________________
Social Media______________________
Ways and Means__________________

Oleta Edwards
Heidi Schoentube
Rebecca Lujan
Suzy Zimmermann
Jennifer McRoberts
Heidi Schoentube

Newsletter Advertising Policy
Ads for the newsletter must be received by the 25th of the month, two
months preceding issue month (Sept. 25 for Nov. issue). All ads are payable
in advance before publication. Make checks payable to ICES. Ads (except
classified) must be submitted digitally (as e-mail attachments or on CD; see
instructions below) unless otherwise approved by the Newsletter Editor. All
ads received later than the posted deadline are subject to a $100 late fee
and will be accepted only at the discretion of the Newsletter Editor. Any ad
requiring typesetting or an unusual amount of layout or cleanup time may be
billed for those services. E-mail your ad to ICESNewsletterEditor@gmail.com.
Ad prices are subject to change without notice.
Classified Advertising is $5.75 per typed line (Times New Roman, size 12),
black and white only. Current ad rates and sizes (width x length) are as
follows:
Page Size			
Black and White
Color
1
/6 page (3½" x 3")			
$ 90		
$175
¼ page (3½" x 4¾")			
$136		
$238
Horizontal ½ page (7¼" x 4¾")		
$243		
$423
Vertical ½ page (3½" x 10")		
$243		
$423
Full page (7¼" x 10")			
$441		
$767
If you commit to one full year of ads (11 issues), you will be charged only
for 10 ads. If you commit to six months of ads, you will receive one ad free
(published in 7 issues). If you pay for the full-year commitment or a one-half
year commitment in advance, you will receive an additional 10% discount.
Please note that Classified Ads are excluded from this offer.
To submit ads digitally, please send the ad attached to e-mail. Preferred
ad format is .pdf, .eps or .tiff. Please do not send Mac files with Quark
or InDesign extensions. Be sure that all artwork is flattened and where
appropriate, fonts are converted to outlines. All artwork must be set at 100%
size and 300 dpi. If you have any questions regarding file submission, please
contact the Newsletter Editor at ICESNewsletterEditor@gmail.com.
For ads with photos or grayscale, scan photos or grayscale art in grayscale
at 350 dpi and save in .tiff or .pdf format. Position photos and compose
text in layout program (either typeset text or scan as line art and position in
layout program; do not scan text as grayscale). Include any nonstandard fonts
used. Please fax a copy of the ad to the editor for comparison of original and
digital versions.
For ads with text and line art only, lay out and scan the entire ad as line art
at 600 dpi and save in .tiff or .pdf format. Fax a copy of the ad to the editor
for comparison of original and digital versions. Verify fax receipt with email.

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

Contact Information
Checks for any purpose must be in U.S. funds and drawn on a U.S. bank.
Address changes, label corrections and renewal membership dues: ICES
Membership, Helen Osteen, 2502 Esther Ave, Pasadena, Texas 77502-3239;
phone 713-204-3218; fax 877-261-8560 email icesmembership@ices.org.
New Member Dues, Membership Questions, and Membership Pins:
ICES Membership, Helen Osteen, 2502 Esther Ave, Pasadena, Texas 775023239; phone 713-204-3218; fax 877-261-8560 email icesmembership@ices.org.
Newsletter Back Issues: Back issues are available for sale while quantities
last. Please indicate which issues you are ordering. Back issue prices are $5
each in the U.S. Outside the U.S., back issues are $7.50 for the first issue,
plus $7 for each additional issue mailed to the same address. 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

Midyear Meetings
To help you arrange your calendar, the dates and
locations for upcoming ICES Midyear Meetings are
listed below.

2018 Little Rock, AR, March 8 – 11, 2018

Thank you very much to our contributors
for our June Newsletter:
Jim Bender, Alexandria, Virginia
Becky Barefoot, Randleman, NC
Gail Hyatt, Lancaster, SC
Cherryl Kemp, Rock Hill, SC
Janette Pohlman, Wooldridge, MO
Katherine Van der Biest, Miami, FL

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.

Jenean Carlton, Atlanta, GA
(Left) This 5 tiered wedding cake was covered in candlelight fondant.
To achieve this color I combined white fondant with a small amount of
ivory fondant. White roses were painted with: 1. mirror gel, and 2. mirror
gel enhanced with gold and silver luster dust and 3. a pearl sheen airbrush
color. My goal was to create an overall look of candlelight glow. Some of
the white fondant leaves were sprayed with pearl sheen airbrush color and
some were painted with the mirror gel/luster dust combination. Some of the
leaves had gel painted only on the edges then silver and gold luster dusts
were applied. I added small jeweled beads that reflected light and added
visual interest. These were created by wiring small balls of fondant,
allowing them to dry, then painting them with piping gel and sprinkling
them with cosmic dust for a highly reflective finish. The various textures and
slight tonal differences between the design elements made for a striking
and elegant composition.

Jae Camino, Panama City Beach, FL
(Above) This roast pig cake was made for a luau-themed birthday party.
It is pumpkin spice cake with espresso cream cheese filling and vanilla
bean frosting. The cake is covered in fondant, airbrushed and handpainted.
The leaves and flowers are made of gum paste.
Sylvia Hinson, and Gail Hyatt,
Lancaster, SC
(Left) “Pretty in Pink Rose Cake”
was created all with buttercream.
The side design roses were hand
painted with icing gel color palette
onto the buttercream.
Phyllis Johnson, Elkhorn City, KY
(Above) Five tier wedding cake, with butter cream
icing. All swags were made from piped royal icing.
The color
is light pink and white. This has a 1950s
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feel. It was so much fun to do.

