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Letter from the

President
Dear ICES Family,

Querida familia de ICES:

Are you excited yet? I am! I’ve been busily preparing for our
convention in Spokane, Washington coming this August.
My cake room display is almost finished, my board room
reports are just about ready to go and my travel plans are in
place. I hope that I will see many of you there to experience
the beauty of the area and a convention hall filled with
unbelievable talent. While you’re there stop by the “Ask the
Board” table on Saturday from 10:00 a.m. until 4:00 p.m. to
meet board members, ask questions, offer suggestions or
work to resolve an issue. I’ll be there, as well as other board
members, as their commitments allow. We’d love to have
the chance to see and meet each one of you.

¿Estás entusiasmado ya? ¡Yo sí! He estado muy ocupada
preparando para nuestra convención en Spokane,
Washington este agosto. Mi torta de exhibición esta casi
terminada, mis reportes para la Junta están casi terminados
y mis planes de viaje están en su lugar. Espero ver a muchos
de ustedes allí para experimentar la belleza de la zona y un
salón de convenciones lleno de talentos increíbles. Cuando
estén allí paren por la mesa de “Pregúntale a la Junta”
el sábado de 10:00 a.m. a 4:00 p.m. para que conozca a
miembros de la Junta, haga pregunta, ofrecer sugerencias o
trabajar para resolver un asunto. Yo estaré allí junto a otros
miembros de la Junta, según permitan sus compromisos.
Nos encantaría tener la oportunidad de verlos y conocerlos
a todos ustedes.

I hope that you are taking the time to check out our
website every once in awhile. We are constantly adding new
features to it. As always, the main page has access to lots of
information from Rep’s resources, contact information, our
various programs and of course membership renewal. But
wait, there’s more! By logging into the Members Only side
you can find information on ICES election details, including
candidates’ biographies. There you will also find an ICES
Connect tab with “…caring” information, celebration alerts,
and Day of Sharing highlights. Our member benefits tab
has vendors offering discounts to ICES members and there
is so much more on the site to see and enjoy. You can even
purchase ICES swag from our ICES store. So, the next time
you are online, stop by and see all the great things ICES
has for you.
So, how are we doing? I started out this term asking for
suggestions and concerns for the Board to address. We’ve
started making changes, such as moving the General
Membership Meeting away from the Friday morning
breakfast, adding more features to our website (with more
to come!), looking at ways to make our conventions and
organization more attractive to potential members and so
much more. Let me know if you like what you see, and if
there are even more suggestions for change. Just drop me
an email at president@ices.org.
Until next month,

Espero que usted esté tomando tiempo y compruebe
nuestro sitio web de vez en cuando. Estamos
constantemente agregando nuevas características.
Como siempre la página principal tiene acceso a mucha
información de los recursos de los Representantes,
información de contacto, nuestros varios programas y por
supuesto la renovación de su membresía. ¡Pero espera,
hay más! Ingresando a solo miembros puedes encontrar
información sobre las elecciones de ICES, incluyendo
biografías de los candidatos. También encontraras una
pestaña ICES Connect con información…” en el cuidado”
(“caring”) alertas de celebraciones, & puntos destacados
de DIAS DE COMPARTIR. Nuestra pestaña de beneficios
para los miembros tiene ofertas de descuentos de los
vendedores para miembros de ICES, y hay mucho más en
el sitio para ver y disfrutar. Usted puede incluso comprar el
festón de ICES de nuestra tienda de ICES. Por lo tanto la
próxima vez que esté en línea, pase y vea todas las grandes
cosas que ICES tiene para usted.
Entonces, ¿cómo estamos? Comencé este término pidiendo
sugerencias y preocupaciones para que la Junta trate esos
asuntos. Hemos comenzado a hacer cambios como cambiar
la Reunión General de Miembros del desayuno el viernes
por la mañana, agregando más características a nuestro
sitio Web (¡con más por venir!), buscando que nuestras
convenciones y organización sean más atractivas para
los miembros potenciales y mucho más. Déjeme saber si
usted le gusta lo que ve, o si hay más sugerencias para
cambiar. Simplemente envíeme un correo electrónico a
president@ices.org.
Hasta el próximo mes.

Pam Dewey
President, ICES
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Buttercream
Succulents

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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Mr. Wolf and
the Picnic Basket

Convention Cakes
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Buttercream Succulents
Pat Jacoby, Highland, IL

Succulents come in thousands of different shapes and
sizes. I have looked at many garden centers and googled
online but have not always found the proper names for
them. So, I am going to show you a variety of different
kinds that I have found but you can be creative and
change colors and tips to come up with your own ideas!
Of course, these can be made out of gumpaste to look
more realistic, but it is always fun to play with buttercream!
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My favorite recipe to use for
succulents is American Buttercream
4 pounds of powdered sugar
12 ounces high ratio shortening
(I use Sweetex®)
1 cup water
2 teaspoons clear vanilla flavoring
½ teaspoon clear butter flavoring
Put water, shortening, flavorings
and 1 pound of powdered sugar in
mixing bowl and start mixer on low
speed. Gradually add remaining
powdered sugar. When all sugar is
wet, turn mixer on high speed for
several minutes until light and fluffy.
Adjust water or powdered sugar to
achieve the desired thickness.

My favorite color is Wilton® Moss
Green but many other colors will be
used also. I make the succulents on wax
paper squares, and then let them dry
for a couple days. You will be able to
pick them up and place them on the
cake without leaving finger marks.
1. #1 is done entirely with the #352
leaf tip. First make a circle of
leaves the desired size of the succulent you want, and then continue
adding leaves until you reach the
center. I mix a small amount of
petal dust with lemon extract to
paint the tips of the leaves after the
icing has crusted.
2. #2 is piped with the #199 tip.
Touch icing to wax paper then pull
up while releasing pressure. Make
as large or as small as desired.
3. #3 starts out with a mound of
buttercream about the size of large
marble. Starting in the center,
cover the mound with spikes using
a #5 tip. Continue until the whole
mound is covered. After the icing
has set approximately an hour, add
a dot of red to the top of each spike
with a #2 tip.
4. #4 is basically a buttercream rose
but using the wide end up instead
of the narrow end. Make exactly as
you would a Rose.
5. #5 begins with a mound of
buttercream. Draw lines in a
slightly curving manner from the
bottom to the top with a #103
keeping the narrow end of the tip
out. After the icing crusts pipe
little #2 dots up the outside of your
#103 lines. Using a #18 tip put a
drop flower on the top.

1

1

2

2

3

3

3

3

4

5

5

5

Article continue on the next page.
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Buttercream Succulents continued
6. #6 is made by using a #402 tip;
make cupped petals going around
in a circle. Continue to add petals
making them tighter as you spiral
towards the center.
7. #7 you will use a #18 star tip and
simply make "shells" going straight
up in the center. Continue around
until it is as large you want.
8. #8 using a #103 rose tip make the
motion of a horseshoe by starting
at the center go up and around
back to where you started for each
petal. Continue all the way around
by moving in slightly. Continue
adding layers until you reach the
top center.
9. #9 starts with a tall mound of
buttercream. Stripe your icing bag
so you have two colors of icing.
Start at the bottom of the mound
with some pressure to build up the
"shell" then pull up towards center.
Add dots of your choice with #2 tip
then a #18 drop flower on top

6

6

7

7

8

8

9

9

9

9

10

11

10. #10 this is a duplicate of #4 just
using a different color.
11. #11 this is a duplicate of #1 also
just a different color.
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About the Author:
Pat Jacoby, owner of Patty-Cakes in Highland, IL
is an award-winning cake designer with over
35 years of experience. Pat opened her cake
studio in May of 1981 and has been designing
cakes ever since. Her skill in the design of cakes
stems from a lifetime interest in art and the love
of creating something “different”.
In addition to teaching cake decorating, Pat
demonstrates new skills and techniques to
her fellow sugar artists at seminars, cake
club meetings, ICES Days of Sharing and
ICES Convention.
Pat is a two time undefeated champion of TLC’s
“Ultimate Cake Off”. She and her team won
first place for the “Fourth of July Celebration”
in July 2009 and again in season 2 won “The
Vintage Wedding Cake” episode. She and her
team were also the winners of the first ICES Live
Cake Challenge 2011 at the ICES Convention in
Charlotte, NC. She also competed on The Food
Network Cake Challenge/Disney Classic Cakes
with friend Ashley Vicos, taking 2nd place with
the Snow White and Seven Dwarfs Cake.
Creations from Patty-Cakes have been featured
on numerous TV Shows including “Show Me St.
Louis”, “Great Day St. Louis”, KMOV TV News,
KPLR TV news, and in publications such as The
Knot, St. Louis Best Bridal, St. Louis Bride and
Groom, St. Charles Magazine, Arts & Expression,
St. Louis Post Dispatch Sunday Magazine,
American Cake Decorating, and the ICES
Magazine. Pat is also on the advisory board at
St. Louis Community College for their baking
and pastry arts degree programs.

...and Caring

sharing@ices.org

Hulon Scroggins, ICES member for over 20 years, was always in the
company of his mother, Gwendolyn Scroggins, at Convention. Hulon
passed away on May 13th in Reno, NV where they were on vacation.
He will be missed. Sympathy cards may be sent to Gwendolyn
Scroggins, 18262 Lindsay St., Detroit, MI 48235.
Dane Bethea’s father passed away a few weeks ago. You may send
expressions of sympathy to Dane Bethea, 10260 Hawks Wing St.,
Las Vegas, NV 89178.
Dalila Cabrita (Colombia), lost her mother last week. If you would
like to express your sympathy to Dalila, her address is: Dalila Cabrita,
Calle 11 #33B-50 Parque Empresarial, Local 107, Manila, Medellin,
Antioquia, 050021, Colombia.

Upcoming Events and Happenings
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/.
Oct 14-15, 2017 – Contra Costa Cake Show at First Lutheran
Church, 4000 Concord Blvd, Concord, CA 94519. The Contra Costa
Cake Show is a 2 day event being held on 14th October to 15th
October 2017 at the First Lutheran Church in Concord, CA. This
event showcases products like Cakes and confectionery, cake
design, culinary products, cookies, gingerbread, cupcakes and much
more etc. Contact: cccakeandsugarart@gmail.com, 773-391-9808,
or http://www.contracostacakeshow.com/.

Address Change?
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.
July 2017 / ICES Newsletter
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Mr. Wolf and the Picnic Basket
Becky Jenkins, United Kingdom

My name is
Becky Jenkins. I’m
a sugar artist based
in Warwickshire,
England. This was
my very first entry
into “Salon Culinaire”
at the Great
Hospitality Show
UK. I was thrilled
to receive my 7th
gold award, but more
so the two trophies
I received for
Best in Class
and Best Overall
Sugarcraft Exhibit.
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Entering a competition surrounded by chefs, I thought
that a food based theme would go down well. I came
up with the idea of a picnic basket, but I also wanted the
cake to tell a story. So after days of playing around and
changing my mind a few times I finally settled on the
character of the “Big Bad Wolf”. I wanted to tell a twist
on the tale of “Little Red Riding Hood” so I went with
the wolf sitting down and ready to enjoy the contents
of Red’s picnic basket. I thought this could bring a little
humor to the piece and make it more fun.
I loved making the details on this cake and really wanted
to concentrate on the food as this was the basis for my
original idea. The piece was made up of sponge cake
and rice cereal treats. The wolf had a central support
on which the head was attached to allow me to evenly
disperse the weight.
The picnic basket was entirely made from sponge cake
with a wire armature to support the handle with each
piece of wicker on the basket being individually rolled
from sausages of modeling paste taking a total of
15 hours to cover. Every detail on the cake was hand
modeled and painted using only basic cake tools and an
airbrush taking a grand total of 150 hours to complete.
The one part of every competition I always look forward
to is the judge’s feedback; learning to take constructive
criticism on my work has improved my skills and made
me better as an artist. Although the judges liked the
overall finish they noted that the wolf could have been
finished to a higher standard with more movement. They
also noted that the grapes looked out of place and the
bow could have been bigger.
They loved the detailing on the food and the picnic
basket but I think my most favorite comment overall was
that the pork pie convinced one chef that it was real so
much so that he removed it from the cake to check.
I’ve enjoyed every minute of competing in “Salon
Culinaire” and can truly say that it has been a valuable
experience that won’t be forgotten in a hurry. I can highly
recommend entering no matter what your level of skill is
I know you won’t regret it.
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Recipes

Shared by Janette Pohlman, Wooldridge, MO

I

attended my first ICES convention that was held
in Rochester, Minnesota in 1982. What an
experience! I met so many wonderful caring and
sharing cake decorators. I was so excited. We did not have
demonstration tickets at that time and could bounce from
demonstration to demonstration. Back then they were
all free with your registration. There was standing room
only and we gathered at the door to peer in and get as
much knowledge as we could. I would go to one and my
husband would go to another. I do not remember vendors
or if they were there I missed them.
One particular lady I met took me under her wing. She
told me how to change cake mixes up. Until that time I
had used them as they came except for adding ¼ cup of
flour as instructed to do for wedding cakes. She sent me a
few recipes that I use to this day. I have her hand written
letter. It is very yellowed with age but I cherish it. I am
sure she is no longer a member as she was elderly then.
She taught me that you can take a scratch recipe and if
it makes a 9x13 inch cake you can figure the sugar, flour,
leavening and salt is equal to what is in a cake mix box.
Then add everything that is in the scratch recipe to the
cake mix. I have converted over 14 different flavors of
cake this way using a cake mix as my base.
You can add spices, fruits, liquors, sour cream, extra butter, browned butter, extra eggs or egg whites, milk or just
about anything. If you are using liquor as a replacement
for the water never replace more than 2/3 of the liquid
with liquor. I tried it and it did not work. I will make
the scratch recipe and then make my knock off to be sure
they are equal or better. Since they reduced the size of
the cake mixes I use the extender. It does not dry out the
cake and makes it back to the original size of 18 ounces.
I have included it here. Be creative with your cake mixes.
As far as cake mix verses scratch, I will put my cakes
up against anyone. After all, the companies have spent
millions figuring out how to make the mixes NO FAIL,
even if we mess them up.

10
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A lady brought me an Italian Cake recipe. It was awful.
I made both and let her sample. She tasted the knock
off and said “this is my grandma’s recipe”, I would know
it anywhere. I simply smiled. At another time I was
brought a Guinness® beer cake recipe. I used my chocolate cake mix with the beer, added a bit of coffee and had
her taste them. She chose the knock off. The lesson
here is be creative!
Rum Cake
I yellow cake mix
1 package vanilla instant pudding
4 eggs
½ cup cold water
½ cup dark rum
½ cup vegetable oil.
Mix and bake in 325 degree oven for 45 minutes or until
tests done.
Red Velvet Cake
1 yellow cake mix
1 cup buttermilk (1 cup milk plus 1 tablespoon vinegar)
6 tablespoons of oil
Beat the above ingredients for 3 minutes, less in a
KitchenAid® mixer
Add 1 tablespoon cocoa powder
1 ounce red food coloring (McCormick® from
grocery store)
1 ounce water
Mix together ½ teaspoon baking soda and 1 tablespoon
vinegar and let sit until the foaming stops. Add ½
teaspoon vanilla, mix well and bake at 350 degree until
it tests done.

Italian Cream Cake
1 package white cake mix
3 eggs separated
1 stick margarine (melted)
1 cup buttermilk (1 cup milk mixed with
1 tablespoon vinegar)
½ teaspoon baking soda dissolved in the buttermilk.
Wait until it stops foaming to add it to mix.
1 teaspoon vanilla
1 cup flaked cocoanut
½ cup chopped pecans
Combine cake mix, egg yolks, margarine, buttermilk
mixture, vanilla.
Beat egg whites until stiff, and then fold into the cake
mixture.
Prepare cake pans. Bake at 350 degrees until it tests done.
This will make one 9x13 inch sheet pan or three 9 inch
round pans.
German Chocolate Cake
1 white cake mix
1 box instant chocolate pudding
2 cups milk
3 beaten egg whites (I prefer 2 whole eggs no beating)
Bake until it tests done.
Frost with the following recipe.
Faux German Chocolate Frosting
1 can evaporated milk
3 tablespoons flour
1 teaspoon vanilla
1 cup granulated white sugar
¼ cup margarine or butter
Cook until thick and then add 1 cup chopped pecans
and 1½ cups flake coconut.
Note: No EGGS!!
I love the idea of only stocking vanilla, chocolate
and yellow cake mix in my pantry, and still be able
to make 14 different flavors of cake by adding sour
cream, whipping cream, liqueurs, fruits and other
flavorings and products.

Recipe for
a Good Wedding Cake
Unknown author

4 lbs. of love
1 lb. butter of youth
2 lbs. of good looks
1 lb. of sweet temper
1 lb. blindness of fault
1 lb. self-forgetfulness
1 lb. of wit
1 lb. of good humor
2 T. of sweet argument
1 pt. rippling laughter
1 oz. of modesty
1 wine glass common sense

Put the love, good looks and sweet temper
into a well-furnished house. Beat the butter
of youth to a cream and mix well together with
the blindness of faults and self-forgetfulness.
Stir the pounds of wit and good humor into
the sweet argument and then add the rippling
laughter and common sense. Work the whole
together until everything is well mixed and
bake gently forever.
“A Treasure Trove of Recipes” South Carolina Chapter of the
International Cake Exploration Societe'

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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Mobile, AL 2016

Convention Cakes
Red, White and
Blue Cakes
1.

Milena Nosek,
Bracebridge, Canada
This display was inspired by
Cirque du Soleil costumes. My
inspiration was a costume from
the show "Alegria". The head
piece embellishment are hand
modeled in gumpaste and
gelatine. Molds were used on
other embellishments, medallions
on the bottom tier were hand
carved and hand modeled,
feathers were made with
gelatine sheets and hand cut.

2.

Jackie Keys, Rogers, AK
Red, white, blue with stars.

3.

Joan Pinto, Miami, FL
This 3 tiered cake was covered in
fondant and the tiers were stair
stepped. The center tier has an
edible lace design. The bottom
tier was covered with layers of
ruffles and dusted with petal
dust. The flowers are gumpaste
and also dusted with petal dust.

4.

Cindy Marshall,
Needham Heights, MA
This 3-tier display piece shows
all the things I love – cakes,
crochet, counted cross stitch,
cats, my grandmother,
everything Southern, etc.
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Convention Cake
Photos by Sam
and Elaine Stringer,
Stringer Photography, KY.

3

4
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Mobile, AL 2016

Convention Cakes
a

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

1.

Merrie Lee Reese, Royal Palm Beach, FL
The Peacock was molded of gumpaste and the
feathers were individually sculpted and applied.
14
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2.

Louisiana ICES members, Bossier City, LA
Tear drop shaped two tier cake with a variety of fleurde-lis accenting the criss crossed fondant ribbons.
Gumpaste magnolias and a royal icing replica of the
Mobile, AL show emblem adorn the cake.

Red, White and
Blue Cakes

2

3. Cherryl Kemp, Rock Hill, SC
Top tier: double drop strings, rosettes at
joints, accent dots below drop strings,
bead border top edge, reverse shell
bottom edge. Middle tier: extended
lattice work trimmed in zig zag scallops
with fleur-de-lis accented with vertical
dots, top edge emotion/reverse emotion
border, bottom reverse shell border.
Bottom tier: top border zig zag puff,
accent triple dots, bottom reverse
chandelier with overlapping double
drop strings accented with sugar pearls.
Flowers: wired royal icing red and
white poppies with juniper green leaves.
4. Clay Tavel, Leeds, AL
This cake is made of up of an easy
technique shown in class using
gumpaste, fondant and royal icing (or
buttercream on a real cake) to make
unique ruffles for an elegant yet
whimsical design for a wedding or party.

3

4
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Cake Decorating
Deep in the Catskills
Kim Simons, Liberty, New York

Located 100 miles north and west of
the hustle and bustle of New York City
lies a wonderful “Garden of Eden” made
famous by its breathtaking beauty of
mountains, woods, rivers, lakes and
wildlife. Known by some as the home of
Washington Irving book Rip Van Winkle,
some remember it as the epic 3 day
Woodstock concert event back in 1969,
and some know it as the setting
of the cult movie classic Dirty Dancing.
The Catskill’s today are home to a
resurgent community of artists.

Editorial contributor to the International
Cake Exploration Societé Newsletter,
Kim Simons is spear heading the
educative and development of the cake
and sugar arts smack dab in the middle
of the region’s cultural mecca – Bethel
Woods Center for the Arts.

A third generation resident of the
Liberty, NY community, Kim is a multiaward winning, master level cake and
food artist. An unconventional and
rebellious artist, she enjoys creating
sculpturally unique and beautiful
cakes while pushing the limits of
construction and design. Her strengths
lie in her designs, mastery of painting with
edible colors, and the ability to sculpt incredibly realistic nature scenes. Kim has a reputation for creating amazingly realistic
looking animals, creatures and characters in various mediums.
Today we are featuring one of her amazing creations that drew upon her Catskill’s
upbringing, Native American heritage and God-given talent to bring her works to life.
This piece took Kim about two weeks to complete. Commissioned by the
Welcoming Committee of Sullivan County and the Department of Tourism,
this cake was featured at the New York Times Travel Show in January 2017
at the Jacob K. Javits Convention Center in Manhattan, NY.

Kim brought a number of iconic qualities and traits that make The Catskill’s
famous – the mountain ranges, trees, streams and waterfalls. Notice the bobcat
and mother osprey actively protecting her soon to hatch babies in a life-like nest
of branches and twigs.

16
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“The mountain ranges with the bobcat and the osprey represent everything I love about my roots and life in the
Catskills”, says Kim. “The stately tree coming from the middle of this piece represents the strength of the region;
rebirth is expressed through the mother watching for the birth of her young, and I couldn’t forget the streams, creeks,
lakes and rivers including the mighty Delaware. These along with the osprey represent abundant life and our ability
to dive deep into the waters of life for sustenance and creativity.”
This cake was hand sculpted using Choco Pan® white gumpaste and their White Dream® fondant. Kim then hand
painted the whole piece with The Sugar Art, Inc. colors to imparte more dimension and vibrant colors that explode
off the piece!

As artists, we all strive to bring a certain realism and life to our works. Kim Simons has shown us that not only can she
do that wonderfully; she can incorporate it into any assignment or commission of her choosing. I know that those of us
looking at this particular cake can attest – it makes you feel like you’re in the Catskill’s when you view it!
Bird Feather Tutorial

1.

First you will need to assemble all your ingredients and tools
before you start: Dream fondant, Choco Pan® gumpaste,
The Sugar Art. Inc. colors, a small rolling pin, a ball tool, a small
paintbrush, an X-ACTO® knife and your favorite sculpting tool!
Mix the gumpaste and a small amount of fondant together.

Article continue on the next page.

2.

Then roll paper thin using your rolling pin.

3.

Using the X-ACTO® knife, cut out feather shapes about
an inch long.
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Cake Decorating Deep in the Catskills continued

4.

Roll out the edges using your ball tool.

5.

Use the X-ACTO® knife and your favorite sculpting tool to add
the feather texture to each of your cut out shapes.

6.

Paint the tips of the feathers white.

7.

Carefully paint the rest of the feather brown.

About the Author:
Winning numerous awards
nationally, Kim Simons
has earned the respect of
her peers and accolades
from the general public.
A frequent guest on the
Food Network, she recently
appeared this last holiday
season on “Cake Wars
Christmas”. Kim Simons has
also appeared on the "Cake
Wars", “Duff Till Dawn”,
“Outrageous Wedding
Cakes” and “Sugar Dome”
episodes.

8.
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Go back and paint some added detail using the white after
approximately 10 minutes, having given the first coat of paint
time to set.
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Kim Simon’s is available
to create cakes and other
unique artistic pieces for purchase and display.
You may email Kim directly at kame4@hotmail.com
https://www.facebook.com/kimsimons
https://twitter.com/kimsimonscakes
http://www.cakesbykimsimons.com/

Utah Day of Sharing

S

Information shared by Chantal Fairbourn, Draper, UT

ome exciting news from Utah! There
were 21 people in attendance for
their Dinner of Sharing event. Chantal
Fairbourn shared a demo, along with a
handout on using DecoGel®. She demonstrated
several different techniques using DecoGel®.
She also demonstrated how to use Icing
Images® with DecoGel®. Icing Images® who
partially sponsored the dinner also gave each
attendee a sample of DecoGel®. There was
also some Hands-On fun with Russian Icing
Tips after Chantal gave everyone a handout
and some tips on how to use them. As part
of the Hands-On fun, Chantal demonstrated
how to use the plastic wrap method with
multiple colors of icing in their icing bags.
Each attendee received three cupcakes and
all the necessary icing/bags/tips to create
beautiful cupcakes.
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Dear ICES Members,

The Spokane Show Committee is anxiously awaiting your
arrival to the 42nd Annual Convention and Show in Spokane,
Washington, August 3 – 6, 2017!!! We are excited to see you
there, this will be the last article for the Newsletter for the
2017 Convention. You should have the following all checked
off of your to-do list:
✓ Registered for convention including Demonstrations and
Hands-On-Classes
✓ Registered for your display cakes and pieces for the
Cake Gallery
✓ Registered to volunteer

✓ Planned to attend the First Timers Orientation

✓ Booked your room at our host Hotels: The Davenport
Grand Hotel or the Doubletree by Hilton Hotel
✓ Checked the icesconvention.org website for updates

✓ Checked out the Spokane Convention Center website and
said “WOW, that’s really beautiful”, after all, it does sit on
and overlook the Spokane River

✓ Registered to attend one or both of our scheduled tours:
Historic Homes and High Tea on August 1st or Lunch and
Wine Tasting at Arbor Crest Wine Cellars on August 2nd
✓ Worked and saved all year long to visit the Vendor Room
where the latest and greatest cake toys will be available!!!

✓ Planned to attend the General Membership meeting on
Thursday, August 3rd at 8:00 pm. New this year, this
meeting is strictly old business, new business and elections
for the President and Board of Directors
✓ Planned to attend the General Membership Breakfast –
lots of fun announcements and prizes

✓ Planned to attend the Saturday Night Banquet – our theme
is “It’s Always Time for ICES”, you may pick your favorite
decade/period in time and dress accordingly

✓ Vendor Bucks are back again this year – this was introduced
last year at convention in Mobile, AL and we have 1000’s
of $$$’s in vendor bucks to give away during the convention
worth $25.00 each for shopping at your favorite vendor
booth. Do not save these as they are only good through the
end of the Show on Sunday. That’s $25.00 to spend out of
our pocket and not yours!!! So, it’s like we are paying you to
shop!!! All attendees are eligible to win Vendor Bucks in
some way.

20

ICES Newsletter / July 2017

Diane Gibbs
8104 Sunrise Ln.
Elkridge, MD 21075
410-799-4420
directors2017@ices.org

Carol Bersch
5426 Nimbus Pl.
Ferndale, WA 98248
360-392-8879
directors2017@ices.org

✓ And be sure to Discover Spokane! There are self-guided
walking tours in downtown Spokane all within walking
distance from either hotel. (Wine tasting rooms, beer
tasting pubs and fabulous restaurants and bistro’s.)
Be sure to watch the short YouTube video to welcome
you to Spokane! Really fun to watch!!
https://www.youtube.com/watch?v=Xov8K5DR5Bg
(just type this into your browser)

Our Charitable Organization this year is the Alzheimer’s
Association. Who hasn’t been affected by this terrible disease?
We all know someone, one way or another, that has had to take
care of someone with Alzheimer’s.
Memory loss that disrupts daily life may be a symptom of
Alzheimer's or another dementia. Alzheimer's is a brain
disease that causes a slow decline in memory, thinking
and reasoning skills. There are 10 warning signs and
symptoms. Every individual may experience one or more
of these signs in different degrees.
❖ Memory loss that disrupts daily life
❖ Challenges in planning or solving problems
❖ Difficulty completing familiar tasks at home, at work
or at leisure
❖ Confusion with time or place
❖ Trouble understanding visual images and
spatial relationships
❖ New problems with words in speaking or writing
❖ Misplacing things and losing the ability to retrace steps
❖ Decreased or poor judgment
❖ Withdrawal from work or social activities
❖ Changes in mood and personality
For more information visit alz.org.

M

Remembering Past Sugar Artists
Through Scholarships

emorial Scholarships are a great way to share
our love of the world of Sugar Art. It is also a
great way to honor our loved ones who are no
longer with us by giving in their memory, whether it is a
one time donation or an on going Memorial Scholarship.
It would be a great thing to give in lieu of flowers. It
would be a way to continue to help remember and honor
your friend or loved one who had a love and loyalty to
the Sugar Arts.

Several of our Memorial Scholarships were established
several years ago and are nearly depleted. These are Susan
O’Boyle-Jacobson and Rena Will. ICES feels many of
you would add to these or donate in memory of your
loved ones if it was easier for you to do so and especially
if you were aware of how it is done.

Our most recent scholarships established are in memory
of Carolyn Lawrence and Diane Shavkin. Both were
loved and admired by all who knew them. Carolyn was
very active in our organization, a charter member, past
board member, great recruiter, show co-chair for the
1995 and 1999 Conventions. Carolyn was always at the
conventions volunteering at many posts. Diane Shavkin
hosted many Facebook groups, was a vendor, teacher, past
board member as well as a charter member.

You are encouraged to donate to any or all of these to
continue to honor their memory with these scholarships.

We have made it easier for you to donate by logging on to
the ices.org web site then clicking on Programs tab, then
selecting Memorial Scholarship Funds from the drop
down list or simply use this web address “https://ices.org/
programs/memorial-fund-scholarships/" You can add to
existing scholarships, start a new scholarship or make a
onetime donation to the General Scholarship Fund. By
using the email link treasurer@ices.org and expressing
interest in donating you will be given
instructions how to use your PayPal account, any credit
or debit card or even donating by check.
Our scholarships are awarded each year at the ICES
Annual Convention. Scholarship applications are
accepted anytime through January 15 each year.
Anyone can apply, members and non-members alike.
To use the Scholarship you must attend a class presented
by an ICES approved teacher. Application and Rules
of Use are found on our web page at: "https://ices.org/
programs/scholarships/". Ten scholarships are awarded
each year and you can reapply each year until you are
chosen. For more information contact awards@ices.org

Annual General Membership Meeting Election
of Executive Off icers and New Board of Directors
Anyone wishing to make a nomination from the floor at the General Membership Meeting
(Thursday, August 3, 2017) must have all the information (nomination form/acceptance form,
picture and resume (BIO)) to the Nominations/Election Chairman (Oleta Edwards, 573-2898768) no later than 8:00 PM on the day of the General Membership Meeting. The requisite
forms may be found on the Members Login side of the ICES website, under the Elections tab.
You may also request a copy from the Nominations/Elections Chairman. Any qualified ICES
member who is nominated as a candidate for the Board of Directors and has submitted her/his
required paperwork to the Nominations/Election Committee before 12 noon on the Wednesday
of Convention week (August 2, 2017) will be added to the election ballot that is printed on the
Wednesday of Convention (August 2, 2017).
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ICES Board Of Directors –
Special Meeting (Teleconference) Recap
– May 2, 2017

ICES Junta Directiva –
Reunión Especial (Minutos de la
Teleconferencia) – Mayo 2, 2017

Motion #1: Move to correct a wrong reference motion
in Motion #2 (4-2017) which reads; "Pam Dewey moves
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".
It should read; Pam Dewey moves to rescind Motion
#2 (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"
This was a typographical error referencing the wrong
motion number. Motion Carried.

Moción # 1: Proponer corregir moción de referencia
incorrecta en la Moción # 2 (4-2017) que lee ”Pam
Dewey propone 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.
Debe leerse. Pam Dewey propone rescindir la moción
# 2 (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.

Motion #2: Move to revise Motion #7 (8-1998)”An
orientation session for ICES members interested in
becoming Board members will be held on Thursday
afternoon prior to reps' Midyear meeting – President
will appoint volunteer ex-Board members to conduct
session.” to read: "An orientation session for ICES
members interested in becoming Board members will
be held during the reps' Midyear meeting – President
will appoint volunteer ex-Board members to conduct
session.” Motion Carried.

Moción # 2: Proponer revisar la Moción # 7 (8-1998)
“Una sesión de orientación para los miembros de ICES
interesados en ser miembros de la Junta se llevará a
cabo el Jueves en la tarde antes de la reunión de medio
año de los Representantes – El Presidente nombrará a
miembros voluntarios

Motion #3: Motion Failed.

Moción # 4: Dejar sobre la mesa.

Motion #4: Motion Tabled.

Moción # 5: Proponer dejar en la mesa. Moción Aprobada.

Motion #5: Move to Table Motion #4. Motion Carried.
Motion #6: Motion Failed.
Motion #7: Move to approve the updates to the ICES
Privacy Policy. Motion Carried.
Motion #8: Move to create the following accounts.
* Judging Class Income
* Judging Class Expense
* Judging Test Income
* Judging Test Expense
Motion Carried.
Motion #9: Move to adjourn. Motion Carried.
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Ex miembros de la Junta para llevar a cabo la sesión”.
Moción Aprobada.
Moción # 3: Moción Fallida.

Moción # 6: Moción Fallida.
Moción # 7: Proponer aprobar las actualizaciones de las
Póliza de Privacidad de ICES. Moción Aprobada.
Moción # 8: Proponer crear las siguientes cuentas
• Evaluar Ingresos de Clases
• Evaluar Gastos de Clases
• Evaluar Ingresos de Pruebas
• Evaluar Gastos de Prueba
Moción Aprobada.
Moción # 9: Proponer el cierre de la reunión.
Moción Aprobada.

ICES Privacy Policy

Web Server Activity Logs – Like most web servers on the
Internet, our servers collect and store all of the information that
your web browser and both ICES Apps sends when it requests
a web page, including:
•

the name, domain, and numerical Internet address of the
“host” computer (typically a computer belonging to your
Internet Service Provider and not your personal computer)
from which you access the Internet. For example, your host
computer’s name is Harriet and its numerical address is
63.145.212.102;

Collection and Release of Gathered Information:
We want to make it clear that we will not obtain personal
identifying information (PII) about you when you visit our web
sites or Apps, unless you choose to provide such information to
us. We do not attempt to identify individual users or share any
information we receive with any parties outside of ICES. The
only exceptions to this are:
•

officially authorized law enforcement investigations
wherein ICES has been served with an appropriate warrant to provide specific information, or

•

a suspected attempt to deliberately circumvent our system’s
security with the intent to gain unauthorized access or to
do physical damage for example, an attack by hackers. In
this case, collected information associated with a suspected
intruder will be provided to the FBI.
Events, store information, and recipes uploaded to the
ICES App are in turn placed on our website and social
media sites for marketing purposes.

•

the date and time you accessed our site;

•

the Internet address of the web page that you came from
or location logged into by one of our Apps.;

•

the page you requested from our site and the number of
characters sent to your computer;

•

the information your web browser software sends as its socalled “User Agent,” which typically identifies the browser
software and may also indicate the operating system and
type of CPU used in your personal computer.

•

**Note: It is impossible to determine the actual identity of an
individual user from this information. The logs are periodically
summarized and analyzed in order to study site usage over
time and to perform other studies to help us improve the site’s
organization, performance, and usefulness.

•

Web Server Activity Logs – Monthly extracts of the log
files are archived and stored off-line at our discretion for
an indefinite period of time. Some statistical summaries
derived from these data may be retained online or off-line
at our discretion for an indefinite period of time.

•

E-mail – Information collected via email will be retained
at our discretion in a directly readable form for as long as
necessary to complete our response. The email itself may be
retained in an archival form.

•

Marketing Information – Such information may be
maintained at our discretion for an indefinite period
of time.

•

App Information – Event information is used on all ICES
sites, Apps, and social media marketing. Event information
is only retained until the event is over at which time the
event and its listing are then removed from all ICES sites.

Electronic Mail – When you send us personal identifying information via email (that is, in a message containing a question
or comment, or by filling out a form that email’s us this information), we use it to respond to your requests. We may forward
your email to individuals who are better able to answer your
questions. We do not retain or distribute lists of email addresses
to any parties outside of ICES. In no event, do we distribute
lists of email addresses.
Online Forms – When you voluntarily provide us with personal information such as name, shipping and billing address,
and credit card number when completing forms online, we use
the information to fulfill your request. We may forward the information to other computer systems (such as secure electronic
commerce servers) to complete the requested transaction.
Marketing Information – We may collect information from
you, with your permission, that will allow us to provide various
customer services, such as promotional materials and product or
service availability notices. We will remove such information at
your request.

Retention of Collected Information:

ICES Apps access the following;
•

Camera/Photo Libraries – Photos are collected for recipes
and used within the App itself or for publication in our
newsletter. (Inventory photos are not collected).

•

Location – is used in accordance with GPS systems.
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Cakes as Luggage
…AKA how to transport cakes on a plane
Pam Dewey, Washington, NJ

Supplies
• 3/16” Foam core board
• Vinyl Corner Bead
(used for drywall)
• 1” paper fasteners
• Thin Plexiglas® (I use the
Plexiglas® from cheap
poster frames)
• Sturdy scissors
• Stencil cutting or
wood-burning tool
• Double stick tape
• Mat knife
• Ruler or tape measure
• Sharpie® Marker
• Hot glue gun
• Corner Guards (look in the
baby safety area)
• Strap with handle (such as
the Velcro® Velstrap Strap
with handle)

Assembly Directions:
1. Determine dimensions of box – i.e. 12” x 16” x 9”
2. Layout box pieces onto Plexiglas® with Sharpie® and
cut with scissors. You will be cutting 2 short sides,
each minus ¼” (i.e. 11 ¾” x 8 ¾””), 2 long sides,
each minus ¼” (i.e. 15 ¾” x 8 ¾”) and 1 top to full
dimensions (i.e. 12” x 16”). HINT: Use the back
of the poster “picture” to layout your pieces and
minimize your cuts.
3. Cut corner bead to length using scissors. Cut 4
to width length, each minus ¼” (i.e. 11 ¾”), 4 to
length, each minus ¼” (i.e. 15 ¾”) and 4 to height,
each minus ¼” (i.e. 8 ¾”). Cut one flange off of the
corner bead from 2 of the width and 2 of the length
pieces. Leave rounded bead attached.
4. To assemble the box, first apply double stick tape
to all four edges of the top piece. This will hold
everything together until the fasteners are in place
and help to prevent gaps. Apply corner bead being
sure to center on each side. Using a stencil cutter
or wood-burning tool melt a hole in each corner of
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the box through the corner bead and Plexiglas®,
and then insert a paper fastener into each hole.
Continue by adding the sides to the box. Use the
“trimmed” pieces of Corner Bead for the bottom
edge of the box. Be sure to put paper fasteners at
each side corner and every 6-8” of long sides.
5. Add the corner guards to the top 4 corners
of the box.
6. Cut foam core to the size of the box (i.e. 12” x 16”).
Check to see if it will fit in opening of box, trim as
needed. Cut another piece of foam core ½” to ¾”
larger than first. Glue smaller piece in center of
larger one using hot glue.
7. Position Plexiglas® “dome” over notch of board.
Wrap the handle strap around box positioning
handle at the center top of box. A second strap in
the opposite direction adds stability.
Cakes as Carry-on Luggage:
1. As of now food is allowed through security as a
carry-on. If you are unsure, or suspect a change in
the regulations check the TSA guidelines posted
on your carrier’s website.

2. At this time most airlines currently allow two
carry-on items free of charge, i.e. one cake and
one purse, tote bag or briefcase.
3. Current carry-on baggage regulations state that the
length plus width plus height cannot equal more
than 45 inches. Large planes have overhead bins
that allow for more height, but commuter planes
have very small overhead bins, most commuter
planes are only 5-6” high, they are designed for
coats and small bags. If you are on a commuter
flight you will need to plan to put your display
under the seat or in checked baggage.
To fit under seats: The maximum height is 9”. The
box cannot be larger than 16”x16” and even then may
impinge on your legroom. To maneuver the box under
the seat, slide it in from the isle or plan for it to be
“tip-able” to 45 degrees.
To fit in overhead bin: The maximum height is 10”.
Plan to keep the length and width dimensions as close
as possible to those of carry-on “roller bags” or the
bin door will not close. Keep in mind that the overhead
bin is not square and the outside wall is curved and
may not be 10” tall.

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.

Travel tips:
1. When your display is visible, be prepared to answer
questions. You will hear over and over “Is that really
a cake?”, “Can I taste it?”
2. Take advantage of the exposure if you own a business, I am often asked if I have a local bakery and if
I have a card. Be prepared.
3. Know the FAA and TSA guidelines; they are
available on their websites or on your airline
carrier’s website. It is important to know your
rights. Many security screeners have never seen
sugar art come through their lane before. I have
had security screeners look at me very seriously
and say “you can’t take that with you”. When I
ask if regulations have changed they’ll smile,
laugh and say “no, but I’m really hungry”.
4. I often also use a small folding luggage cart to
move through the airport, especially if I end up
at the farthest gate. Again keep it lightweight
and collapsible.
5. The corners of the box can be sharp and cause
injury that is why I started adding the baby bumpers
to the corners to protect my legs.
6. Be considerate of others who may be flying with
you. I generally book a window seat so no one has
to move past my display on the floor. That said this
seat often has less leg room, in most planes the
center seat has the largest amount of space.
7. I also try to choose a seat towards the rear of the
plane, since they often board first and I want to be
sure there is adequate room for my display.

Welcome New ICES Members*
Loveth Chizomam Opara,
Nigeria

Adedayo Oluwabunmi
Abiona, Nigeria

Buyan-Erdene
Erdenechimeg, VA

Kathryn Jackson, GA

Caroline Oshuare
Akpan, Nigeria

Rebecca Freeman, NC

Michelle Lyde, MD

Nidia Alvernaz, NJ

Jennifer Gauer, OR

Rosalinda ALene Mba
Mangue, Nigeria

Anabel Zully
Gutierrez, Peru

Chigorom Damaris
Nwoko, Nigeria

Rukiya Sheikh, WA

Bassey Blessing
Effiong, Nigeria

Janice N Hamlin, GA

Osehotue Oseiwe Ogbuefi, Nigeria

Tenille Van Hollebeke, WA

Katia Bordenave, NJ

Tetyana Hatano, BC,
Canada

Thaina Baker, NY
Joley Barnes-Leach, AL

Maria Laura Cristiano,
Dominican Republic
Timothy Dvorak, IL

Silvia Garcia, Venezuela

Melanie Hartung, NC

Aminat Bukola
Ibrahim, Nigeria

Shawna Lemott, WA

Temitope Oluwafunmilola
Ayoola, Nigeria
Akeju Omobolanle
Eunice, Nigeria

Laurice ORigel, CA
Meghan Radick, OR
Londa Romig, OR
Ijeoma Unini, TX
Sivayogamalar
Vasseeharan, Sri Lanka
Christina White,
Cayman Islands

*These members signed up during May 2017.
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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 July Newsletter:
Pam Dewey, Washington, NJ
Chantal Fairbourn, Draper, UT
Pat Jacoby, Highland, IL
Becky Jenkins, United Kingdom
Janette Pohlman, Wooldridge, MO
Kim Simons, Liberty, NY

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.

Phyllis Johnson, Elkhorn City, KY

Guadalupe Quaranta, Atlanta, GA

Guadalupe Quaranta, Atlanta, GA

(Above) 50th Birthday cake for a Blue
Willow China collector. The cake was all
buttercream. With a little Fondant around
the base of the cake. The cup on top was
a gift from a friend.

(Above) Venetian Masks cake Design:

(Above) First Communion Cake Design:

This time the occasion to celebrate
was a celebration of quinceañera where
the theme chosen for this design of
cakes were the Venetian masks where
colors like white and pink, were
commissioned to give shine to this
beautiful cake, accompanied by draped
roses, feathers, arabesques and a
beautiful side-draped simulating fabric.

This cake was made in colors: ivory,
white, brown, yellow and silver. The first
cake was made with quilting design,
with silver beads and textured roller
technique. The second cake
was decorated with roll of Arabesque,
with silver applique texture and in the
middle a medallion. The third cake
was decorated with the technique of
quilling simulating wheat spikes in
yellow color, trendy at first communion
cakes. Fourth cake was made with a
special roller on the occasion of first
communion and the cake topper as
decoration and finishing touch
was made in wafer paper and with
the technique of quilling where the
communion wafer is symbolic of the
body and blood of Christ.

Copied the Pattern from the cup, on
the front of the cake as you can see. It
took a little time to complete the cake,
but the outcome was perfect for this
Blue Willow collector.

Guadalupe Quaranta,
Atlanta, GA
(Left) Fashion Dreams
Cake Design:
This beautiful design represents
good taste for fashion and
glamour in all its expression
embodied in a project where
the colors land, neutral colors
and a great fashion designer's
personal signature were chosen
to honor this beautiful young
mom on her special day.
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