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Letter from the

President
Dear ICES Family,

Querida familia, ICES

November brings to mind different thoughts for all of us. For some, it marks
the beginning of a holiday season, others it is about shopping and parties
and family get-togethers and there are others who have thoughts of the
year being almost over. And then, there’s the feast, the football, the family,
and the friends. In America, Thanksgiving is a day to pause and reflect upon
the blessings in our life. It is a day to consider just how fortunate we are.

Noviembre nos trae a la mente diferentes pensamientos. Para algunos,
marca el comienzo de la temporada navideña, para otros comienza la época
de compras, fiestas y reuniones familiares y hay otros que piensan en el año
que se está terminando. Y después están las fiestas, el fútbol, la familia y
los amigos. En América, el Dia de Gracias es un día para hacer una pausa y
reflexionar sobre las bendiciones de nuestra vida. Es un día para considerar
los afortunados que somos.

Let’s face facts: It has been a tough year for many. The recent natural
disasters have affected many in our ICES family. While the storms have
passed, it can take so much longer than we can imagine to just get back
on one’s feet. My thoughts and prayers go out to all of our ICES family
who are experiencing disruption as a result of recent events. It is a comfort
in believing that the people are all safe and things can be replaced, even
though their lives will never be the same again.
It’s also been a tough year for ICES. We have been faced with many
challenges. I am thankful for the many positive things happening in the
organization. Your board has been busy working to make improvements
to strengthen our organization. We have been able to start reducing costs,
making cuts in spending and streamlining processes. To aid in transparency,
we will now be posting minutes of all of our meetings on the ICES Secure
Website. While these minutes will still be published in the Newsletters, this
will provide faster access to information for our members. We have also
begun bi-monthly Representative Webinars to bring the concerns and ideas
from the membership to the board in a more timely manner. We are carefully
looking at every aspect of our organization to make it stronger. We had the
name change voted on at the General Membership Meeting researched by
our lawyer and we are not able to move forward with that choice, however,
we continue to look for alternatives. Plans are being made for an exciting
2018 Convention in Cincinnati, Ohio. It’s not too early to start planning
to attend. The Annual Representatives Meeting has been moved from
Midyear to the Tuesday and Wednesday immediately preceding
Convention in Ohio. This meeting is open to all members of ICES who
are interested in attending. We hope by moving this meeting, more people
will be able to attend. As members, we need to continue to hear from you.
This is your organization.
For ICES, being our best self is the result of every choice we make. Things
change and no matter how much they change, one thing remains the same
and that is every day we get to define what makes us the version of the
organization we want to be. I am thankful for all of you that contribute to
the growth and health of ICES. There is so much giving, grace, inspiration
and deliciousness in this organization. We know that, like other great
organizations, we must push for a better performance, we must grow to
a new dimension. We can all affect positive change within our ICES family,
our community and beyond.
Whatever holidays you observe or traditions you uphold, the end of the
year is a time of reflection, coming together and showing gratitude. I hope,
like me, you are thankful to be a member of ICES. I give thanks every day
for the opportunity to serve this organization. Let’s all be grateful so we
can continue to help each other to be our best selves, and ICES the best
organization it can be.
As always, I am here to listen and serve. Feel free to contact me at
president@ices.org.
Until next month…

Enfrentémonos a los hechos: ha sido un año difícil para muchos. Los
desastres naturales recientes han afectado a muchas de nuestra familia de
ICES. Las tormentas ya han pasado, pero va a llevar mucho más tiempo
de lo imaginado volver a levantarse y ponerse de pie. Les mando mis
pensamientos y oraciones a todas las familias de ICES que están sufriendo
trastornos como resultado de los acontecimientos recientes.
Me conforta creer que todos están bien y a salvo y que las cosas pueden
ser reemplazadas, aunque sus vidas nunca volverán a ser las mismas.
También ha sido un año difícil para ICES. Nos hemos enfrentado a muchos
desafíos. Estoy agradecida por todas las cosas positivas que están
sucediendo en la organización. La junta directiva ha estado ocupada
trabajando para mejorar y fortalecer nuestra organización. Hemos podido
empezar a reducir costos, reducir los gastos y simplificar los procesos. Para
facilitar la transparencia, desde ahora en más, vamos a publicar todas las
actas de las reuniones de Junta Directiva en el sitio web seguro de ICES.
Aunque estas actas se seguirán publicando en los boletines de noticias, esto
les dará a nuestros miembros un acceso más rápido a la información.
También hemos empezado webinars mensuales con un representante para
llevar las preocupaciones y las ideas de la membresía a la Junta de una
manera más oportuna. Estamos examinando cuidadosamente cada aspecto
de nuestra organización para hacerla más fuerte. El cambio de nombre
que ha sido votado en la Asamblea General de Socios ha sido investigado
por nuestro abogado y lamentablemente no podemos seguir adelante
con esa opción, pero seguimos buscando alternativas. Se están haciendo
unos planes excitantes para la Convención del 2018 en Cincinnati, Ohio.
No es demasiado pronto para empezar a planear su asistencia. La Reunión
Anual de Representantes ha sido trasladada desde mediados de año para
el martes y el miércoles inmediatamente anteriores a la Convención en
Ohio. Esta reunión está abierta a todos los miembros de ICES que estén
interesados en asistir. Esperamos que al cambiar la fecha de esta reunión,
más gente pueda asistir. Debemos seguir escuchando a nuestros miembros.
Esta es su organización.
La mejor parte de ICES es el resultado de cada elección que hacemos. Las
cosas cambian y no importa cuánto cambien, una cosa sigue siendo la misma
y eso es que todos los días podemos definir la versión de la organización
que queremos ser. Agradezco a todos aquellos que contribuyen al
crecimiento y la salud de ICES. Hay tanta generosidad, inspiración y
delicias en esta organización. Sabemos que, al igual que otras grandes
organizaciones, debemos impulsar un mejor desempeño, debemos crecer a
una nueva dimensión. Todos podemos influenciar el cambio positivo dentro
de nuestra familia de ICES, nuestra comunidad y más allá.
Independientemente de las fiestas que observen o de las tradiciones que
sostengan, el fin de año es un tiempo de reflexión, de unión y de gratitud.
Espero, como yo, que estén agradecidos de ser miembros de ICES. Doy
gracias todos los días por la oportunidad de servir a esta organización.
Estemos todos agradecidos para que podamos continuar ayudándonos
mutuamente a ser mejores e ICES la mejor organización posible.
Como siempre, estoy aquí para escuchar y servir. No duden en contactarme
a president@ices.org.

Suzy Zimmermann
President, ICES
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Hasta el próximo mes...

Suzy Zimmermann
President, ICES
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Halloween Spirit Cake

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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Halloween Spirit Cake
Becky Jenkins, Warwickshire, UK
Edibles List:
• 8" and 6" round sponge cakes,
5" in depth
• 400 grams of white fondant/sugarpaste
• 1.5 kilograms of dark green
fondant/sugarpaste
• 200 grams of grey fondant/sugarpaste
• 100 grams of blue fondant or
modeling paste (gumpaste)
• 50 grams of purple fondant or
modeling paste (gumpaste)
• Royal icing
• Rice cereal treats
• Cocoa butter
• Edible glue
Tool List:
•
•
•
•
•
•
•
•
•
•
•
•
•

1. Cover a 12" cake drum with white fondant to a thickness of roughly
5 millimeter. Then using a set of small circle cutters emboss the
fondant enough to leave a circular imprint but not cut through the
fondant completely. Using a stiff bristle brush texture the cobble stones
by pressing lightly into the fondant.
4
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12", 8" and 6" round cake drums
Set of cake smoothers
Black gel paste food coloring
Food safe dust in black, white,
brown, green
Food safe metallic silver
Dresden tool
Large and small rolling pins
A selection of brushes
Small circle cutters in various sizes
Small square cutters
Sharp knife
#1.5 piping tube (tip)
Dowels

2. Dilute a small amount of black gel food color in water and brush
over the cake drum using a large flat brush then set aside to dry. Once
dry using a selection of edible food dust add shading and highlights to
the cobbles. I used a mixture of black, white, brown and moss green.

3. Take the two prepared sponge cakes (8"
and 6" round) and cover in dark green fondant.
Using a set of cake smoothers sharpen the
edges and smooth until the fondant is even.

4. Using a small amount of royal icing
attach the 8" cake to the cake drum, then
dowel and stack the second tier.

5. Melt a small amount of cocoa butter onto
a plate or palette, then add black powdered
food coloring.

6. To paint the trees on the bottom tier, start at
the bottom of the cake to create the trunk and
let the brush guide you to create the branches.
The more crooked the branches the better the
finished effect.

7. As before using cocoa butter and black
coloring this time on the second tier create
the grave stones. The more shapes you add
the better the effect and also make them
lean in either direction.

8. Using white powdered food coloring and the
black cocoa butter mixture from before make
a couple of shades of grey. Use these to add
shading to the gravestones and the trees. This
also gives them a more 3-dimensional effect.

9. Using grey fondant roll out to roughly 3-4
millimeter thick. Using a brick impression mat
emboss the fondant. Cut a strip of bricks. Attach
them around the base of the bottom tier, leaving
a gap of 12 centimeters at the front for the pillars
and gate. Attach with a damp brush or edible glue.

10. Then again from the grey fondant repeat
and cut two pillars 3 centimeters wide by
6 centimeters high. Attach using a damp
brush or edible glue.

11. Using a small ball of grey fondant cut it in
half, and then attach the flat side to the cake at
the top of each pillar.

12. Take a small
amount of green
fondant, lighter
than what was
used to cover
the cakes. Using
a sieve push the
fondant through
the mesh to
create strands.

13. Using a
sharp knife
cut away small
amounts at a
time and attach
around the top
tier to conceal
any gap or
unfinished edges
using a Dresden
tool to shape.

14. Take a small
dusting brush
and edible black
dust, apply a small
amount onto your
brush and dust the
edges of the bricks
and pillars.
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15. Then using a larger dusting brush, again apply
a small amount of black dust and brush lightly
around the gravestones and trees. Start at the
bottom of each tier and fade out the further up
the tier you go.

18. To create the stems, take a bit of left over
green fondant, roll into a ball then tapper one
end into a point. Attach to the top of each
pumpkin using a damp brush.

16. To create the pumpkins, you will need a
small amount of orange fondant or modeling
paste. Roll a small amount into a ball making
each one a slightly different size.
19. Prepare a
piping bag with a
#1.5 piping tube
and fill it with
royal icing colored
black or dark grey.
The fence posts are
created by piping 4
centimeter, vertical
lines that start at
the top of the brick wall border and continue
up the side of the cake. They don’t need to be
evenly spaced and leaving the odd gap will add
to the overall effect. Finish by piping a line
horizontally along the top of the fence posts,
and then pipe a dot on top of each post.

22. Using dark blue fondant cover the sides,
one at a time, from the bottom to the widest
point on the front and back, and then
completely cover both sides. Trim excess
fondant away and then smooth all over.
Then with a Dresden tool mark horizontal
lines to form the planks of wood.

21. To create the crooked house you will need rice
cereal treats, moulding them into a block that is
5" tall by 4" wide. Using the picture as a guide,
start to carve away the sides of the block so that
the bottom becomes narrower than the top and
the top also tapers up into a point.
6
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17. Using a Dresden tool flatten slightly then
indent grooves from top to bottom all the way
around each orange ball to give the appearance
of a pumpkin.

20. When the royal icing is dry, brush the
fencing with a small amount of metallic silver
dust to add highlight.

23. Again, using the pointed end of the
Dresden tool gently mark each plank to
give the impression of wood grain.

Becky Suggests:
You could add extra details to this cake
by adding a ghost or spider webs. You could
even paint zombie silhouettes instead of
gravestones and trees.

24. Take some purple fondant and a small circle
cutter 2 centimeters wide. Roll out the fondant
to a thickness of 2 millimeters and cut using the
circle cutter. These will form the roof tiles, starting
from the widest point to the point you will need
to cover the front and back.

25. Using black powdered food coloring
apply a small amount to a dusting
brush. Brush lightly over the wood grain
concentrating on the outer edges.

26. Using the left over purple paste cut a door,
again using the Dresden tool to add the wood
grain effect. To make the windows you will
need two square cutters one slightly smaller
than the other. Cut the larger square then use
the smaller cutter to cut another square out
of that square to leave a frame. Attach to the
crooked house using a damp brush.

About the Author:
Becky is an award winning sugarcraft Artist and Judge from
United Kingdom. She fostered the art of cake decorating at
the tender age of 16 baking cakes with her mom. She owns
“Bows and Butterflies Cake Design”. Predominantly focusing
on wedding cakes she has become preferred supplier for a
number of fine venues in the United Kingdom. She has studied
at the Barry Callebaut Academy.

27. To make the trick or treat banner pipe a line
from one side of the top tier to the other. Thinly
roll out some blue fondant or modeling paste and
cut into strips 1 centimeter wide. Tear one end to
make it look tatty and worn then using an edible
black pen write the letters.

Due to her ever growing family she decided to focus more
attention on competition work to showcase her skills and develop
in further areas. She has won 9 Gold Awards at Cake international,
1 Gold Award at the British Sugarcraft Guild in Telford and recently
the coveted title of "Best in Show", Gold Award at the Salon
Culinaire Great Hospitality Show in NEC Birmingham, UK.
Weblinks: Www.beckyjenkins.net

A few extra details of the cake above and right.
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3-D Baby Elephant Cake
Michelle Marcsik, Tega Cay, SC

General
•

Rolling pin

•

4.25 inch round fondant cutter

•

Piping Bags

•

Tip #21 (or star tip for desired size)

•

Edible Glue

•

Bamboo Skewer

•

Toothpicks

Materials
•

Two – 8 inch round cake layers

•

Two – 6 inch round cake layers

•

14 inch x 19 inch covered cake base

•

Gray Buttercream (enough to cover
entire elephant)

•

White Buttercream (small amount
to cover front side of feet and end
of trunk)

•

Fondant/Gum Paste blend (in
colors gray, white, black and blue)

•

Rice cereal treats

Throughout the steps I will refer to the
6 inch cakes as the “head” and the
8 inch cakes as the “body”.
Step 1: Level all cake layers (saving the
extra cake from leveling to be used
when shaping/carving head and body).
Fill and stack layers to make one 8”
cake and one 6” cake. Add any extra
cake from leveling to each to top of
each cake and then carve each cake to
round them off on top/make domed shape.
Step 2: Place/position cakes on board with the body
(larger cake) towards the back, and the head (smaller
cake) directly in front of it, leaving room to allow for trunk
to be added to the front of the head later. Trim a small
amount from the back side of the smaller cake to fit it
together/nest it with the larger cake, and secure two
body parts with buttercream.

Step 4: Apply a thin layer of buttercream on entire
cake structure.

Step 3: Form two back legs/feet, two front legs/feet,
and elephant’s trunk out of rice cereal treats. Place them
on the cake board to check for proper sizing/shape.
Once they are to your liking, remove the feet and trunk
from cake board and set aside.

Step 6: Apply a thin layer of buttercream on all rice
cereal parts and fondant logs/ear supports.

8
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Step 5: Place legs/feet back into position on cake board,
(dabbing a little bit of buttercream under each leg/foot
to help prevent them from sliding on board). Insert one
end of bamboo skewer into wide end of trunk and attach
it to the base of the front of the head (smaller cake).

Step 7: Cover entire cake, legs/feet and trunk in
gray buttercream using star tip (I used Wilton® #21),
except for the front of the feet and the end of the trunk –
cover these with white buttercream (to resemble a
stuffed animal).

Step 8: Use round cutter to cut out two gray fondant
circles to be used for ears. For best results, cut out and
form the ears in advance to allow for time to dry/harden.
Attach the ears to the head (securing with buttercream)
just in front of the fondant logs, allowing the ears to
drape on the tops of the feet a little.
Step 9: Make elephant eyes using round or oval cutters
in three graduating sizes. Assemble each eye by layering
circles (white, blue and black) securing with edible gum
glue. Add a tiny white dot of fondant to each black part
of the eye to make them appear to “sparkle”. Attach
eyes to head with buttercream.
Step 10: Make a bow out of blue fondant/gum paste
and attach with buttercream to cake where head and
body meet. Roll a small fondant tapered log approx.
2 inches long (using gray fondant) for the elephant’s
tail. Put a little gum glue on one end of a toothpick
and insert it halfway into the tail. Attach to the back
side of the elephant by inserting other end of toothpick
into the cake.
About the Author:
Decorating cakes has always interested me. When I was growing up we
had a “cake lady” that lived down the street from us, and I was amazed
at the things she could do with buttercream. I had attempted to decorate
a few cakes over the years, but realized one day that I wanted to learn
how to do it the “real” way. So, in 2006, I signed up for the beginner
Wilton® class. I took the first two levels that year, loved it, practiced for a
while, and took the second two levels a year later. I had a great instructor,
learned so much, and was fascinated at the beauty/art that I could make
out of sugar.
Cake decorating is one of my favorite hobbies and my creative outlet.
Making cakes for family and friends and being a volunteer baker
with ICING SMILES® (a nonprofit organization that provides custom
celebration cakes and other treats to families impacted by the critical
illness of a child) all give me the opportunity to play with cake and

express my creativity. I love to
experiment and learn/try new
things/techniques in cake
decorating and am grateful to
family and friends that give me
the opportunity to try. As a
hobby decorator I was a little
intimidated to join ICES initially,
but have found it to be a great
experience, and one that I am
glad I made. I am honored to be a part of this organization of decorators
- both professionals and hobbyists – of all skill levels who share a passion
for cake decorating, and are so willing to share their knowledge/skills/
techniques to help others.
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2018 Scholarship Applications
How would you like to take free classes from some of the Teachers in this list?
Osires “Oss” Barbosa (Colombia)
Zane Beg (VA)
Magaly Gomez Bravo (FL)
Mary Buscemi (IL)
Dalila Cabrita de Pena (Colombia)
Maria V Carlo-Brassabe (FL)
Lonnie Cato (UT)
Roslinda Chan, CMSA (ON, Canada)
Shani Christenson (CA)
Daniel Corpuz (NY)
Norman Davis, CMSA (VA)
Marithe de Alvarado (Mexico)
Rosa Viacava de Ortega (Peru)
Elizabeth Dickson (LA)
Jennifer Dontz (MI)
Mary Jo Dowling, CMSA, ICJ (PA)
Tunde Dugantsi (KY)
Emily Easterly (IL)
Barbara Evans, CMSA (IL)
Sandy Folsom (IL)
Sandra Frezza (MA)
Glenda Galvez (TX)
Mary C Gavenda (IL)
Diane Gibbs, CMSA (MD)
Vanessa Greeley, CSA (NY)
Gloria Griffin,
Honorary CMSA (ON, Canada)
Ceri Griffiths (Great Britain)

Dianne Gruenberg (MI)
Vicky Harlan, CMSA (SC)
Robert Haynes (Great Britain)
Lorena Hernandez, CMSA (IL)
Pat Jacoby (IL)
Cherryl Kemp (SC)
Carol Kennedy (OH)
Geraldine Kidwell (KY)
Kelly Lance, CMSA (OR)
Kathleen Lange (CA)
Silvia Lebron (PR)
Jong Youl Lee (South Korea)
Cynthia Lewis (ON, Canada)
Nicholas Lodge, ICJ (GA)
Joelle Mahoney (NY)
Lisa Mansour (NY)
Susan Matusiak (IL)
Sheila Miller, CMSA, ICJ (PA)
Earlene Moore (TX)
Kim Morrison,
Honorary CMSA (PA)
Paula Mulhern (IL)
Monica Munante, CMSA (Peru)
Comfort Onyemaenu (Nigeria)
Catalina Ortiz (Mexico)
Lourdes Ortiz Gonzalez (PR)
Anthony Pena, CMSA (NY)
Nelly Pereira de Perez (Bolivar)

Colette Peters (NJ)
Tim Pohlman (MO)
Ruth Rickey, CMSA (OK)
Eleanore Rielander (South Africa)
B. Keith Ryder, CMSA (VA)
Ashwini Saarabbai (India)
Kathy Scott, CMSA, ICJ (SC)
Helen Sembra (CO)
Mari Senaga, ICJ (WA)
Sandy Sheppard, CSA (NC)
Diane Simmons (MI)
Jo Ellen Simon, CMSA (NE)
Shaile Socher (OR)
Gretel Steckler (MI)
Wayne Steinkopf (NC)
Steven Stellingwerf (SD)
Mercedes Strachwsky (FL)
Michele Sweeney (WA)
Peggy Tucker, CMSA (MO)
Tami Utley (CA)
Betty Van Norstrand,
Honorary CMSA (NY)
Kerry Vincent (OK)
Carol Webb (OR)
Anna Weisend (OH)
Marsha Winbeckler (CA)
Roland Winbeckler (CA)
Suzy Zimmermann (TX)

Every year ICES grants ten $1,000.00 scholarships to individuals to further their knowledge of the sugar
arts, taught by any of our Approved Teachers.
We realize you may have to travel to attend these classes, so travel, hotel, meals, or buying supplies,
up to 40 percent of the awarded scholarship may be used for these purposes.
Additional Memorial Scholarships may be available, and their amounts may vary, depending on the
amount available.
To apply for a scholarship, go to ICES website (www.ICES.org), click on the Program tab, go to
Scholarships. Fill out and submit the application to the Awards Chair. To be eligible for a 2018
Scholarship your application must be submitted by January 15, 2018. Applications submitted after
this date will be considered for the following year.
We look forward to seeing your applications!
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2018 Hall of Fame Nominations
Do you know someone who,
Made an impact in the Sugar world
Has written a book, Video, and/ or created an innovative product or technique,
Is selfless in serving or promoting ICES,
Giving of their time, Talents, and Helpfulness to others,
Gives credit where credit is due.
You may know someone who would be the perfect person to nominate for ICES Hall of Fame!
The Hall of Fame is the most Prestigious award that ICES can bestow on an individual,
for those who have reached the pinnacle of their Sugar Art Career. Nominations come from members
by going online to the ICES website, under the program tab, to the Hall of Fame link to the nomination form.
This form is also available by contacting the Awards Chairman at Awards@ices.org.
Nominations for 2018 must be submitted by January 15, 2018.

Welcome New ICES Members*
Liz Bedoya, Colombia

Mikel Ibarra, OK

Francisco Rodriguez, FL

Monica Clark, OR

Oluwatoyin Monsurat
Lawal, Nigeria

Debbie Ruiz-Vega, FL

Itunuoluwa Olayinka
Lawal, Nigeria

Maria Vela, TX

Claudia Duarte De Rivera,
El Salvador
Elizabeth
Geurian-Twilling, OK

Paola Mazuera, Colombia

Kamryn N Green, MI

Francisco Medina, FL

Eiselle Joyce Hidalgo,
Philippines

Mandy Millete, AZ

Eve Holten, NM

Pushpa Perera, NY

Tim Sullivan, OH
Kelly Patricia Villalobos
Hernandez, Colombia
Jennyfer Wagner, FL

Mary-Jane Okereke, TX

*These members signed up during September 2017.
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Spokane, WA 2017

Convention Cakes
1.

Derek Aimonetto, WI
This display features multiple Lambeth
style borders in royal icing.

2.

Dawn Libby, OR
The Squirrel of Judment: 3D modeled
chocolate squirrel over a rice crispy,
foil and wire frame. Colored with petal
dust. Accented with isomalt.

3.

Stefanie McKean, WA
Fun on the Farm: Three Styrofoam™
tiers covered in fondant. Cows
behind flowers are fondant pieced,
and raccoon and rooster are also
made of fondant. The fence boards are
hand-grained, formed and airbrushed.
Rooster's fishing rod is made from
flower tape and fishing line.

4.

Shari Buchanan, OH
Birch Tree Stump: The sides of the
cake are covered in chocolate clay
with white chocolate clay layered
over the top.

Convention Cake Photos by Sam and
Elaine Stringer, Stringer Photography, KY.
12
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Spokane, WA 2017

Convention Cakes
a

1.

Theresa McKibbin, NC
Lilacs: I saw this idea on Pinterest Sweetambs. I piped the lilacs with royal icing letting them dry for several days. I then
glued them on the stacked cookies. Added the centers once mounted on cookies. Flooded the leaves. Let all dry, taped
them to cookie sticks before putting them in a vase with marbles.

14
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2. Jean Moats, NC
Gingerbread cookies: I was inspired by
Joanna Farrow's book, Dress Your
Gingerbread. These cookies were
covered with fondant. A clay extruder
was used to make the hair and lines on
the pumpkin costumes. Royal icing was
used for accents on the ghost.

b

3. Veronica Gomez Rozo , Colombia
This cake was made using textured
fondant, then using brown color to imitate
a cut tree trunk. The flowers on the top
were made with gum paste, and then
dusted with rose petal powder. The green
gum paste leaves and foliage were
dusted with small touches of brown petal
powder. The butterflies were made of
edible rice paper. Everything was made
to represent the beauty and perfect
balance of nature.
4. Shaile Socher, OR
Simply succulents: The succulent
petals are hand shaped using a ball tool
and your fingers. They are all wired and
dried. Petal dust is added of 2 shades of
green and blended to give a natural look.
Some of the tips have aubergine or
similar to some of the tips.

3

4

Convention Cake Photos by Sam and
Elaine Stringer, Stringer Photography, KY.
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International
Letter of Invitation

Carta de
Invitación Internacional

If you are an International planning to attend the
2018 Ohio ICES Convention and Show your
request for a Visa invitation letter must be
received by May 1, 2018.

Si tienes planes internacionales de asistir a la 43
Convención de ICES 2018, en Ohio, su solicitud de
una Carta de Invitación, para los trámites de VISA,
debe ser recibida antes del 1 de mayo de 2018.

Requests must be sent to Osires Barbosa,
by email to internationals@ices.org (please
write “International Letter” in the subject line
or by mail to Helen Osteen, 2502 Esther Avenue,
Pasadena, TX 77502. Please include:

Las solicitudes deben ser enviadas a Osires
Barbosa, por correo electrónico a internationals@
ices.org (por favor escriba "Carta Internacional"
en la línea de asunto). También pueden ser
enviadas por correo dorecto a Helen Osteen,
2502 Esther Avenue, Pasadena, TX 77502.

• your full name as it appears on your passport,
• your residence complete address with
zip/postal code,
• your email address,
• Passport number

• Sex of the member because we make
statements about her or she or him.

Es muy importante que en la carta de solicitud
que usted envia, venga la siguiente información:
• su nombre completo tal como aparece en
su pasaporte,

• la dirección completa de su residencia con
código postal,

• If you have a cake business, we need the name
of the business, and the business address.
If you work out of your home, that is okay, too.

• su correo electrónico,

• If you don’t own a cake business, do you work
at a cake business? If so, please send that
information. What do you do at that business?

• Si tiene un negocio de pasteles, necesitamos
el nombre del negocio y la dirección de la
empresa. Si usted trabaja fuera de su casa,
especifiquenos la información.

• Tax number of the business.

• Número de pasaporte

• Sexo del miembro porque hacemos
declaraciones sobre ella o ella.

• Sea empresa, o si trabaja por su cuenta,
permitanos tambien su numero de registro
fiscal, o identificación con la paga sus impuestos.
• Si usted no es dueño de un negocio de
pasteles, en ese caso ¿trabaja en un negocio
de pastelería? Si es así, por favor envíenos
esa información. ¿Qué haces en ese negocio?
¿Qué cargo desempeña en esa empresa?
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Member Spotlight:
Representative
Spotlight:

Meet Gail Hyatt
All of our ICES family have those that go well beyond
what is expected to serve ICES! Some step up and do
what ever needs to be done when asked, without needing
any rewards. South Carolina has such a special person that
is always there for any of us when we need help with
anything. She is our “Buttercream Queen!”, Gail Hyatt.
Of course, her forte is butttercream decorating, but she is
knowledgeable in so many aspects of cake decorating.
She works hard with keeping up with the new techniques
and is always willing to share her talents with fellow
cake decorators. Gail encourages not only the new but
also experienced decorators and we all look to her for
direction. She brings food to our Days of Sharing
when we have carry in lunches (and it is very tasty),
demonstrates whenever
asked, loves to travel to
cake events (especially when she has an “Automatic driver”), and learn with
the group. She works very hard in keeping all our records straight as our
South Carolina treasurer. She is always up for meeting with others planning
Days of Sharing and offers suggestions to help organize these events. She
is always there to assist in anyway she can to supports ICES. Gail takes the
adventure to North Carolina Days of Sharing and support ICES there as well.
Gail has many accomplishments attributed to her including, a bronze medal
winner at the Culinary Arts, designed and produced a cake program for
the pro Basketball team “Charlotte Hornets”, commissioned to do cakes for
celebrities including Charlton Heston, regional trainer for a leading bakery
manufacturer for 12 years and is still working as a Cake consultant/designer.
Gail has created a hand published book “In the Buttercream Garden” to share her Buttercream Flower
techniques. There are many others on her list of accomplishments. This wonderful lady is an inspiration to
all of us here in South Carolina. She shares and does from her “Heart of Gold.”

Meet Valarie Archer, Glendale, AZ
I have been a cake decorator for all my life. In my earlier days,
I attended Wilton® Master Class, taught by Wesley and Martha
Wilton. Upon completion was hired by Norman Wilton to be an on
staff decorator for Wilton® Enterprises. Some of my work has been
published. I left Wilton®, to pursue a BS degree in Hotel and Restaurant Management. I then continued my career in food service,
and cake arts. I worked in food service and event planning in which
I earned 13 national awards for my work. During that time, I also
have received a Masters degree in Secondary Education. I recently
have taken classes in Enfield, England at PME® to obtain their
recognition for cake arts. Currently I still am a Wilton®
Certified Instructor and decorate cakes from my home.
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ICES Board of Directors – Special Meeting (Teleconference) Recap – September 5, 2017
ICES Resumen de la reunión especial de la Junta Directiva (teleconferencia) – 5 de Septiembre, 2017
Motion #1: Move to appoint Elizabeth Dickson as ICES Treasurer for
the 2017-2018 term of office. Motion Carried

Moción # 1 : Propone el nombramiento de Elizabeth Dickson como
tesorera de ICES para el periodo 2017 – 2018. Moción aprobada

Motion #2: Move to continue looking for alternative names for ICES,
as the name “Sugar Artists International” from Motion #5 GMM
(8-2017) has been researched and is not available for use. Motion
Carried

Moción #2: Propone que se continúe buscando nombres alternativos
para ICES, ya que el nombre de la moción #5 GMM ( 8 - 2017) “Artistas
de Azucar Internacional” ha sido investigado y no está disponible para
su uso. Moción aprobada

Motion #3: Motion Withdrawn

Moción #3: Moción retirada

Motion #4: Motion Withdrawn
Motion #5: Motion Withdrawn
Motion #6: Motion Failed
Motion #7: Move that all ICES documents have the creation or
revision date as part of the file name. Motion Carried
Motion #8: Move that the GMM continue to be held on the Thursday
evening of Convention. Motion Carried
Motion #9: Move that ICES use a free digital service to translate
all necessary text into Spanish. These translations would then be
reviewed by designated person(s) for accuracy and content.
Motion Carried
Motion #10: Move to have the Minutes Recap of each Board
Meeting/Webinar posted to the secure (Members Only) side of
www.ices.org by the 15th of the month in which the Meeting/Webinar
occurred. Motion Carried
Motion #11: Move that we discontinue distributing activity allotment
money to all S/A/P/C/C for the fiscal years 2017-2018 and 2018-2019.
Motion Carried

Moción #4: Moción retirada
Moción #5: Moción retirada
Moción #6: Moción fallida
Moción #7: Propone que todos los documentos de ICES tengan la fecha
de creación o revisión como parte de su nombre de archivo. Moción
aprobada
Moción #8: Propone que la reunión general de miembros (GMM)
continúe realizándose los Jueves por la noche de la Convención.
Moción aprobada
Moción #9: Propone que ICES utilice un servicio digital gratuito para
traducir todo el texto necesario al español. Estas traducciones serían
revisadas por la (s) persona (s) designada (s) para determinar su
exactitud y contenido. Moción aprobada
Moción #10: Propone que el resumen de los minutos de cada reunión/
Webinar de la mesa directiva se publique en el sitio seguro de www.
ices.org (solo miembros) antes del día 15 del mes en que se celebró la
reunión/Webinar. Moción aprobada

Motion #12: Motion Withdrawn

Moción #11: Propone que dejemos de distribuir el dinero de asignación
de actividades a todos los S / A / P / C / C para los años fiscales
2017-2018 y 2018-2019. Moción aprobada

Motion #13: Motion tabled and referred to committee

Moción #12: Moción retirada

Motion #14: Moves to table Motion #13 and referred to committee.
Motion Carried

Moción #13: Moción presentada y remitida al comité

Motion # 15: Move that Kelly Lance be appointed as the 2018
Certification Test Administrator. Motion Carried
Motion #16: Move to rescind Motion #71 (3-17) which reads:
“Convention Committee moves to approve the revised Tentative
Show Schedule, effective with the 2018 Ohio Convention and Show”.
Motion Carried
Motion #17: Motion Withdrawn
Motion #18: Motion Withdrawn
Motion #19: Move that the Vendor hours on Friday be changed to
12:00 pm to 6:00 pm. Motion Carried
Motion #20: Motion Withdrawn
Motion #21: Move to accept the Demonstration Packets in both
English and Spanish for the 2018 OH Show as presented, with
the addition of a photograph of the demonstrator/instructor.
Motion Carried
Motion #22: Moves to accept the Hands-on Class Packets in both
English and Spanish for the 2018 OH Show as presented, with
the addition of a photograph of the demonstrator/instructor.
Motion Carried
Motion #23: Motion Failed
Motion #24: Motion Failed
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Moción #14: Presenta la moción #13 y se remite al comité.
Moción aprobada
Moción #15: Propone el nombramiento de Kelly Lance como
administradora de Pruebas de Certificación 2018. Moción aprobada
Moción #16: Propone rescindir de la Moción # 71 (3-17) que dice:
"El Comité de la Convención aprueba el revisado Programa Provisional
del show, efectivo con la Convención y Show de Ohio 2018".
Moción aprobada
Moción #17: Moción retirada
Moción #18: Moción retirada
Moción #19: Propone que las horas de los vendedores el viernes sean
cambiadas desde las 12:00 pm hasta las 6:00 pm. Moción aprobada
Moción #20: Moción retirada
Moción #21: Propone aceptar los Paquetes de las Clases Prácticas
en inglés y en español para el Show de OH 2018 como se presenta,
con la adición de una fotografía del demostrador / instructor. Moción
aprobada
Moción #22: Acepta los Paquetes de Clases Prácticas en inglés y en
español para el Show de OH 2018 como se presenta, con la adición de
una fotografía del manifestante / instructor.Moción aprobada
Moción #23: Moción fallida
Moción #24: Moción fallida

ICES Board of Director Minutes Information
The 2016-2017 convention minutes and
the 2016-2017 Provisional GMM minutes are
available. The cost is $5 if mailed within the
United States, and $15 if mailed internationally.
There is no charge for an email copy. Please
contact the Recording Secretary to request a
copy. recording@ices.org

Classified Ads

JEWELRY ESPECIALLY
DESIGNED FOR
CAKE DECORATORS!
We specialize in exclusive sterling
silver charms for sugar artists.
Check our website for new designs
at OsteenJewelry.com or call 713-304-8555.
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Fall Recipes

Bonnie Blackburn, Ontario, Canada

Nuts And Bolts

1 pound butter
1 teaspoon garlic powder
2 teaspoon celery seeds
1 Tablespoon Worcestershire sauce
1 Tablespoon liquid smoke
2 Tablespoon Soy Sauce
1 Tablespoon salt
2 medium size boxes Cheerios™
2 medium size boxes Quaker® Oat Bran Squares™
2 pounds peanuts
1 large package stick pretzels
Method

Toss Cheerios™, Quaker® Oat Bran Squares™, pretzels
and peanuts in large roast pan.

Melt butter in microwave then add remaining seasonings
and stir well.

Pour butter mixture over dry ingredients and mix well.
Bake at 250 degrees for about 2 hours taking out oven
and stirring every 15-20 minutes. I have a large square
roast pan and I just take the nuts and bolts out of oven,
cover with the top, shake well and return to oven lidless
till done. When done turn the nuts and bolts onto a wax
paper lined area until cool. Store nuts and bolts in airtight
containers or zip lock bags.
Tomato Soup Cake

½ cup raisins
1 cup walnuts
1 teaspoon baking powder
1 teaspoon cinnamon
1 teaspoon baking soda
½ cup melted butter or margarine
½ cup dates
1¾ cup flour
1 teaspoon nutmeg
1 can tomato soup
1 cup white sugar
Preheat oven to 350 degrees. Grease and flour 9x13 pan.

Mix in order given. Sift dry ingredients. Dissolve soda in
soup. Bake in prepared pan at 350 until done, about 40
to 50 minutes.
20
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Caramel Corn

3 – 300 gram bags puffed corn or corn puffs
Dump into a large roast pan
Caramel Sauce

In an 8 cup measuring cup
Soften ¾ pound butter
Add 1½ cup brown sugar
1 cup corn syrup
Mix well together and bring to a boil in microwave.
Bring to a boil and boil mixture in microwave for
2 minutes remove from heat.

Add 2 heaping teaspoon of baking soda. This will
foam up. Keep stirring to get well mixed and pour evenly
over the corn.
Mix well and put into preheated 350 degree oven
immediately. Drop heat to 250 degrees. Bake
approximately 50 minutes to 1 hour (or till golden
brown in color). Meanwhile, remove from heat every
10 to 15 minutes, stir well and return to oven.

Turn out on to a large wax paper lined surface and let
totally cool. Gently break apart when cool and store in
airtight containers (Ziploc® bags are great). Makes a
large amount.

Canadians note: Old Dutch Puffed corn is available at
most Metro stores and their affiliates. Corn Puffs (Great
Value brand) is available at Walmart. CHEETOS® also
have a puffed corn product as well
(Hint: I don’t stir mine… I have a large 2 part square
roast pan and I just shake mine back and forth to keep it
evenly coated)

Easy Carrot Cake

2 pudding included cake mixes
½ teaspoon nutmeg
1 teaspoon ground cloves
3 teaspoon cinnamon
1 teaspoon ground ginger
1½ cup mayonnaise (Hellmann’s®, etc.)
6 eggs
3 cup shredded carrots
1 (19-oz.) can crushed pineapple
2 cup chopped walnuts
2 cup raisins
Grease two 13x9 pans or your choice of pan size. In a
large mixing bowl, combine cake mix, cinnamon, nutmeg,
cloves, ginger, mayonnaise, eggs, carrots and pineapple.
Mix at low speed until moistened. Increase speed to
medium and beat for 2 minutes. Stir in nuts and raisins.
Bake at 350 degrees until done. To check for doneness
touch cake lightly in center. Cake springs back when fully
baked. Cool and frost as desired.
Notes:

1) I put carrots and half of raisins along with pineapple
juice into blender plus enough water and blend till
carrots are chopped fine. I drain and proceed with recipe.
I usually make this part of recipe up 2 to 3 hours before.

2) I do not use nuts unless asked for due to so many with
nut allergies.
I like to experiment, so here are some of the
tasty combinations I've tried and found to be
excellent combinations.

1) 1 butter pecan mix and 1 lemon or orange mix,
proceed as above.

2) 1 butter pecan and 1 spice mix, proceed as above.

3) 1 yellow mix and 1 butter pecan mix, proceed as above.
4) 1 butter pecan mix and 1 chocolate mix, proceed
as above.

5) 1 butter pecan mix and 1 strawberry or raspberry mix,
proceed as above.

From my experimenting, I almost always use all butter
pecan or at least a butter pecan with another flavor. You
can half or triple and it always works well. Up here these
are Betty Crocker™ Super Moist Cake Mix which is what
I use. If I cannot find the pudding included mix in the
flavor I want, I use that flavor anyway and add 1 small
dry pudding mix (cooked variety) and add some water
if I think it is needed for mixing consistency.

Membership Figures as of Sept. 25, 2017

State/Area
Alabama_________________ 25
Alaska____________________ 3
APO_____________________ 1
Arizona__________________ 17
Arkansas__________________ 9
California________________ 82
Colorado_________________ 27
Connecticut______________ 25
Delaware__________________ 1
District of Columbia________ 6
Florida__________________ 93
Georgia__________________ 44
Hawaii___________________ 1
Idaho_____________________ 5
Illinois__________________ 72
Indiana__________________ 24
Iowa____________________ 13
Kansas__________________ 13
Kentucky________________ 22
Louisiana________________ 49
Maine____________________ 5
Maryland________________ 36
Massachusetts____________ 46
Michigan________________ 43
Minnesota_______________ 18
Mississippi_______________ 23
Missouri_________________ 41
Montana__________________ 2
Nebraska_________________ 15
Nevada__________________ 10
New Hampshire____________ 4
New Jersey_______________ 28
New Mexico______________ 11
New York________________ 60
North Carolina___________ 46
North Dakota______________ 2
Ohio____________________ 59
Oklahoma_______________ 29
Oregon__________________ 32
Pennsylvania_____________ 36
Puerto Rico______________ 49
Rhode Island______________ 5
South Carolina____________ 28
South Dakota______________ 5
Tennessee________________ 29
Texas___________________ 140
Utah_____________________ 6
Vermont__________________ 1
Virginia__________________ 56
Washington______________ 54
West Virginia______________ 2
Wisconsin_______________ 11
Wyoming_________________ 1

Country/Province
Argentina_________________ 3
Australia__________________ 2
Bahamas__________________ 2
Bolivia___________________ 1
Brazil____________________ 2
Canada, Alberta___________ 14
Canada, British Columbia__ 11
Canada, Ontario__________ 17
Canada, Quebec____________ 1
Cayman Islands____________ 3
Colombia________________ 29
Dominican Republic________ 2
Ecuador__________________ 2
El Salvador________________ 1
Ethiopia__________________ 1
Germany__________________ 1
Ghana____________________ 4
Grenada__________________ 1
Guyana___________________ 1
Honduras_________________ 2
India_____________________ 1
Japan_____________________ 4
Malaysia__________________ 1
Maldives__________________ 1
Mexico___________________ 1
Mongolia_________________ 2
Netherlands_______________ 2
Nigeria_________________ 141
Panama___________________ 5
Peru_____________________ 10
Philippines________________ 5
Sint Maarten______________ 1
South Africa_______________ 1
South Korea_______________ 1
Spain_____________________ 2
Sri Lanka_________________ 3
Trinidad & Tobago_________ 1
United Kingdom__________ 10
Uruguay__________________ 1
Venezuela________________ 18
West Indies________________ 1

INTERNATIONAL MEMBERS ____________________________ 312
US MEMBERS		
___________________________1,465
TOTAL ACTIVE ICES MEMBERS___________________________1,777
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Hmmmm? How DO you get to Wonderland…?
The 43rd Annual ICES Convention and Show
July 26 – 29, 2018, Cincinnati, OH

Now that you’ve been invited to our ICES Wonderland this coming summer,
you may be asking yourself, “ How do I get there?”. Good news! You don’t need
a Magic Carpet, or a pair of Ruby Slippers or even a Broom Stick. Forget about
having to climb down a Rabbit Hole or wiggling yourself through a Looking Glass.
Believe it or not, your best travel options will be good old Planes, Trains and
ESPECIALLY Automobiles!
We like to say that all roads lead to Cincinnati. And since nearly two thirds of the population lives
within a 500 mile radius of the Queen City, for so many of you, it’s no more than a one day drive.
There is a variety of parking options (hotel valet, self-park lots and garages) surrounding the
convention site. And, if you choose to travel by RV, there are surface lots that can accommodate
those types of vehicles, but they DO require that you reserve your space in advance. Campsites
with full hook-ups are available within a half hour of downtown.
Since we’ve already ruled out the need for Magic Carpets and Broom Sticks, that leaves the most
customary way to fly into Cincinnati – Airlines! And you’re in luck. You’ll be flying into Cincinnati/
Northern Kentucky International Airport (CVG), rated as one of the BEST airports in the nation.
All of your favorite airlines fly into CVG; Southwest, Delta, American and United, to name a few.
Once you’ve landed, independent shuttle services, taxis, public transportation options and rideshare
companies all operate out of CVG, to get you on your way to Wonderland.
For those of you who enjoy Train travel as your first choice, the Amtrack Cardinal Line connects
Cincinnati’s Union Station with the Midwest by way of Chicago and the eastern seaboard from
New York through Virginia and on to Ohio.
Well, those are some of the ways to get here, but once you ARE here, what kinds of things would
you like to do? Of course, you want to attend the convention, but we sincerely suggest that you add
a few days to your
trip and explore
Cincinnati and its
surroundings. Plan
to bring the family,
if you’d like and set
aside some time to
visit King’s Island
Amusement park,
www.visitkingsisland.
com, just north of
the city. Or visit the
marvelous Cincinnati
Zoo, current home
of everybody’s
favorite baby Hippo,
Fiona (follow the
adventures of Fiona
22

ICES Newsletter / November 2017

www.facebook.com/thefionashow/).
That’s just the tip of the iceberg.
There will also be our own group
tours posted on the convention
website. However, just in case you
find yourself looking for “unique
experiences”, we might suggest
looking up some of these beauties
– the winner of the 2007 Cintas
Best Restroom in America Contest
and the Butler County Donut Trail
– we’re just sayin’.
In the last episode of this story of
our journey to Wonderland, we told you a bit about our headquarters hotel and our convention center.
But, what we didn’t tell you were all of the things that will be going on in Cincinnati while you’re here.
Not only will there be the usual summer-long activities (like concerts and dancing on Fountain Square)
but during our convention, the annual Cincinnati Music Festival will be held at Paul Brown Stadium, and
the Cincinnati Reds start a home stand that week, which means that Cincinnati will be ALIVE! What does
that mean for YOU? It means that even the Millennium Hotel – the largest in the city – may fill up fast.
And when our room block is full, there may not be many other options. So, plan on registering EARLY.
Online registration opens on April 1, 2018 at 11:00 AM Eastern time. You’ll find all the details for
registration, hotel, tours, and other events (like our “Mad About Hats” competition) on the convention
website, as well as in coming issues of this newsletter. Early bird registration rates are $190/members
and $225/non-members, until May 31st. Full prices will go into effect on June 1st.
2018 will be here soon! And, we can hardly wait to see ALL of you. Make sure you keep up with all the
latest information as we finalize our plans, at www.icesconvention.org. We’ll talk again, soon…!!!
Shari Buchanan, Karen Garback – Show Directors
ICES 2018 Ohio Convention and Show
directors2018@ices.org

Vendors’ Invitation
ICES 2018 Ohio Convention and Show
Are you a seller or manufacturer of cake decorating, confectionery or other items related to the Sugar Arts? Or, is there a
company in your area whose products might be of great interest to your fellow ICES members? If so, we want to hear from
you! The 2018 ICES Convention and Show in Cincinnati, Ohio, would LOVE to reserve one or more booths for your company to
introduce our show attendees to your products. The convention will take place July 26-29 at the Duke Energy Convention Center
in downtown Cincinnati. Cakers, bakers and sweets-makers from all over the world will be there to see what exciting things you
can provide to enhance their creations. If you are interested in participating as a vendor at the 43rd Annual ICES Convention and
Show, please visit us at www.icesconvention.org or contact our Vendor Chair, Edith Powers at Vendors2018@ices.org. We look
forward to seeing YOU at this very sweet show!
November 2017 / ICES Newsletter
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Upcoming Events and Happenings
Ends November 1st; Michigan ICES Announces a
Logo Contest! That's right; we are looking to update
the Michigan International Cake Exploration Societé
logo! Starting now we are looking for people that
would like design a new logo for us that includes
color. You could win a $100 gift certificate for 1st
place and $25 for 2nd! Contest starts September 1st
and ends November 1st!! Contact michiganices@
gmail.com so they may send you a copy of the
Official Rules.
November 4, 2017; White Rose Sugar Art
Competition and Live Cake Challenge at Christ
United Methodist Church, 5 Main St., Yorkana,
PA 17406. Ribbons, trophies, and prizes will be
awarded. There will be demonstrations, vendors,
a live cake challenge, and Caker's Bingo. Lunch
will be available for purchase. Contact:
SheilasCakery@comcast.net, 717-252-1191.

November 5, 2017; MississippiS ICES Fall Day
of Sharing at Ameristar Casino Hotel, 4116
Washington Street, Vicksburg, MS 39180. The
day of sharing will be on Sunday, November 5th
in the Magnolia Rooms B & C. Registration begins
at 8:00 a.m. Meeting will begin at 8:30 a.m.
Day of Sharing will begin around 9:00 a.m.
and continue until 4:00 p.m. Please email us at
state.rep@msices.org for more information.
Contact: state.rep@msices.org, 228-243-3352, or
http://www.msices.org/.
November 5, 2017: Washington State ICES Day
of Sharing at Dawns Cake and Candy Shop, 3333
184th St. SW, Lynnwood, WA 98037. Come join
us for fun, laughter and sharing. We'll be demoing
holiday petit fours, quick easy figurines and
more TBD. Please contact Sandra Daggett for
more information at (757) 641-7833 or
sandra@northwestcakes.com.

November 19, 2017; South Carolina Day of
Sharing at Van Wyck Community Center, 5036
Old Hickory Rd, Lancaster SC 29744. Member
Appreciation Day of Sharing! Come to the Tail Gate
Party! Wear your favorite team shirts. For more
information contact Cherryl Kemp, cakelady202@
yahoo.com, or phone 419-631-1733.

...and Caring
Congratulations to Suzy Zimmermann on the birth of her
grandson, Landon born August 28, 2017. Congratulations
can be sent to zimmermann.suzy@gmail.com
Our deepest sympathies go out to Pam Langston whose
father, JC Fox, passed away Sept. 1. Cards and
expressions of sympathy may be sent to Pam at the
following address: Pam Langston, 407 Catawba Cir N,
Matthews, NC 28104.
One of our board members, Jennifer McRoberts,
just found out that her dad, Jerry Richardson, was
diagnosed with pancreatic cancer. He will be going
to have biopsy done soon. Please keep them in your
prayers for a recovery.
Elizabeth Dickson’s sister-in-law, Linda, passed away
unexpectedly on Sept. 5, 2017. Sympathy cards may be
mailed to Elizabeth Dickson, 4212 Parkway Drive, Bossier
City, LA 71112.
Marlene Bushman, ICES Charter Member, passed
away September 12, 2017. She served two terms on
the Board of Directors and was Co-Director of the Iowa
Convention. She has also served on committees of
several conventions. Condolences may be sent to Jim
Bushman, P.O. Box 211, Crystal Lake, IA 50432-0211.
Millie Green's sister passed away September 12th. They
talked two or three times a day, so I know Millie will miss
her terribly. Please remember her in your prayers. Millie
was a 2016 ICES Show Director, a Board Member and a
Past President. Expressions of Sympathy may be sent
to Millie Green, Amazing Cakes, 4102 Madison Ave.,
Indianapolis, IN 46227.
Glenda Galvez’ sister passed away September 13th.
Glenda was a 2006 Texas ICES Show Director, a Board
Member and a Past President. You may send expressions
of sympathy to Glenda Galvez, 2311 Barbados, Wichita
Falls, TX 76308.
Kris Martin’s mother passed away September 19th.
She was 94 years old. Sympathy cards may be sent to
Kris Martin, 4668 Roberts Cove Rd, Rayne, LA 70578.
Rex Allen Townsend, husband of Margie Townsend,
a lifetime member from Indiana, passed away at
their home after a long battle with cancer. Cards
and expressions of sympathy may be sent to Margie
Townsend, 6232 Catalina Drive, Indianapolis, IN 46259.
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ICES Board of Directors
Suzy Zimmermann, ICES President
126 Shadywood Ln
San Antonio TX 78216
C ~ (917) 324-3154
P ~ (210) 201-3498
Email: president@ices.org
Pam Dewey, Chairman of the Board
92 Alvin Sloan Avenue
Washington, NJ 07882
P ~ (908) 689-4758 (preferred)
C ~ (412) 996-9685
Email: chairman@ices.org
Bonnie Brown, Vice President
9857 Lemonwood Dr
Boynton Beach, FL 33437-5455
P~ (561) 704-1528
Email: vp@ices.org
Cherryl Kemp, Recording Secretary
713 Patriot Parkway, Apt 608
Rock Hill, SC 29730
C ~ (419) 631-1733
Email: recording@ices.org
Heidi Schoentube, Corresponding Secretary
2664 Eldridge Avenue
Easton, PA 18045-2407
C ~ 610-587-3007
Email: corresponding@ices.org
AL, CA, CO/WY
Elizabeth Dickson, Treasurer
4212 Parkway Drive
Bossier City, LA 71112
H ~ (318) 349-4402
Email: treasurer@ices.org
DC/DE/MD, MS, NY, NE

2015 – 2016

ICES Board of Directors

Osires (Oss) Barbosa
Carrera 88 # 18 - 60, Casa No 06,
Abadia de los Hayuelos
Calle 23 # 74b - 33, Primer Piso, Local, Modelia
Bogota, Colombia 110931
H ~ (571) 797-5712
W ~ (310) 466-6881
Email: internationals@ices.org
All Internationals
Jim Bender
1636 Ripon PL
Alexandria, VA 22302
H ~ (703) 578-0978
W ~ (703) 967-8693
Email: representatives@ices.org
All States
Linda Fontana
12575 S 83rd Street
Papillion, NE 68046-4426
H ~ (402) 339-2872
W ~ (402) 312-4686
Email: convention@ices.org
HI, ND, OR, SD, UT
Chineze Ibuoka
23 B Ramat Crescent
Ogudu / Ojota
Lagos, 234 Nigeria
C ~ 234 (708) 242-8008
C ~ 234 (803) 330-2624
Email: membership@ices.org
KS, AK, MN
Becky Lujan
1445 South 4th Ave
Tucson, AZ 85713
C- (520) 256-9438
W – (520) 790-0088
Email: budget@ices.org
GA, NM, PA, PR, VA

Jennifer McRoberts
904 Hibiscus Ct
Henderson, NV 89011
C~ (865) 898-9110
Email: J.MCROBERTS3288@gmail.com
AR, OH, SC, WA
Email: waysmeans@ices.org
Kyla Myers
1016 Skylark Hill Ln
Pflugerville, TX 78660
C ~ (512) 698-6642
Email: publicity@ices.org
ID, IL, LA, NJ
Mari Senaga
12801 SE 221st Place
Kent, WA 98031-3939
C~ (206) 849-6530
Email: scholarship@ices.org
IA, KY, OK, MT, WV
Gwendolyn Scroggins
18262 Lindsay St.
Detroit, MI 48235
H ~ (313) 272-4871
Email: c5cakesbygwen@aol.com
CT/RI, ME, MA/NH, NC, TN
Email: property@ices.org
Rhoda Sheridan
206 NE Blair Street
Sheridan, OR 97378
P ~ (503) 843-3903
C~ (971) 237-6982
Email: bylaws@ices.org
AZ, FL, MI, MO, VT
Jan Wolfe
7909 Bonfire Trail
Fountain, CO 80817
H ~ (719) 419-7812
Email: certification@ices.org
APO, IN, NV, TX, WI

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

2017-2018 Committee Chairmen
Awards (Scholarship)_______________ Mari Senaga
Budget & Finance_________________ Becky Lujan
Bylaws ___________________________ Rhoda Sheridan
Certification ______________________ Jan Wolfe
Contract Manager_________________ .Bonnie Brown
Convention_______________________ Linda Fontana
Ethics ____________________________ Pam Dewey
International______________________ Osires Barbosa
Internet__________________________ Kyla Myers
Job Descriptions__________________ Pam Dewey
Logo_____________________________ Rhoda Sheridan
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Membership______________________ Chineze Ibuoka
Minutes Recap____________________ Cherryl Kemp
Newsletter _______________________ Cherryl Kemp
Nominations/Elections_____________
Property & Records
Management (Historical) ___________
Membership Brochures & Publicity___
Representatives___________________
Social Media______________________
Ways and Means__________________
Vendor Committee/Vendor Liaison___

Becky Lujan

Gwendolyn Scroggins
Kyla Myers
Jim Bender
Kyla Myers
Jennifer McRoberts
Bonnie Brown

Newsletter Advertising Policy
Ads for the newsletter must be received by the 20th of the month, two months
preceding issue month (Sept. 20 for Nov. issue). All ads are payable in advance
before publication. Make checks payable to ICES. Ads (except classified) must
be submitted digitally, unless otherwise approved by the Newsletter Editor.
All ads received later than the posted deadline will be postponed until the
next published issue. Any ad must be submitted copy ready. Any ad requiring
typesetting or an unusual amount of layout or cleanup time may be billed for
those services. Email your ad to newsletter@ices.org. Ad prices are subject to
change without notice.
Classified Advertising is $5.75 per typed 3-1/2" line (Times New Roman, size
12), black and white only.
If you commit to one full year of ads (11 issues) and pay for the full-year
commitment in advance, you will receive an additional 20% discount.
Please note that Classified Ads are excluded from this offer.
AD SIZE

PER ISSUE

BILLED MONTHLY
FOR 11 ISSUES

PRE-PAID
FOR 11 ISSUES

1/8 page (3½" x 2½")

$45

$495.00

$396.00

1/4 page (3½" x 5")

$68

$748.00

$598.40

Horizontal 1/2 page (7" x 5") OR
Vertical 1/2 page (3½" x 10")

$125

$1375.00

$1100.00

Full page (7" x 10")

$220

$2420.00

$1936.00

To submit ads digitally, please send the ad attached to email. Preferred ad
format is .pdf or .tiff. Please do not send Mac files with Quark extensions. You
may submit any of the following types of files: InDesign, PageMaker, Word,
WordPerfect, or Photoshop, plus any nonstandard fonts used, along with .tiff
or .pdf files of any artwork. Macintosh files are also accepted, provided they
can be converted or recreated.
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 $55.13 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 $84.31 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.

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 77502-3239;
phone 713-204-3218; fax 877-261-8560 email icesmembership@ices.org.
Newsletter Back Issues: Back issues are available for sale while quantities last.
Please indicate which issues you are ordering. Back issue prices are $5 each in
the U.S. Outside the U.S., back issues are $7.50 for the first issue, plus $7 for
each additional issue mailed to the same address. To order back issues, mail
check or money order (payable to ICES) to Helen Osteen, 2502 Esther Ave,
Pasadena, Texas 77502-3239. US funds only.
Newsletter Ads: ICES Newsletter Editor, Jennifer McShane, email newsletter@
ices.org. 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: Kyla Myers,
1016 Skylark Hill Ln, Pflugerville, TX 78660, (512) 698-6642; publicity@ices.org
2018 Show Directors, Cincinnati, OH: Shari Buchanan, 6571 Tree View Drive,
Liberty Township, OH 45044-9381, 513-673-7829
Karen Garback, 5370 Columbus, OH 44070, 440-801-1420
directors2018@ices.org

Midyear Meetings
Board of Directors Meeting
Show Directors Meeting
Little Rock, AR, March 8-10, 2018
Annual Representatives Meeting
Cincinnati, OH, July 24-25, 2017

Thank you very much to our contributors
for our November Newsletter:
Bonnie Blackburn, Ontario, Canada
Becky Jenkins, Warwickshire, UK
Michelle Marcsik, Tega Cay, SC

Newsletter Contact Information
ICES Newsletter Editor: Jennifer McShane
email: newsletter@ices.org
ICES Membership Coordinator: Helen Osteen
2502 Esther Ave, Pasadena, TX 77502
phone: 713-204-3218; fax: 877-261-8560
email: icesmembership@ices.org
November 2017 / ICES Newsletter
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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:newsletter@ices.org
We make every effort to comply with copyright law and not
reproduce protected images without permission. Please do not
submit images of copyrighted materials for publication.

George Fowler, Tama, Iowa
(Left) Tiers are covered with
textured light ivory buttercream
with ivory satin ribbon borders.
Pearl drapes hang over the sides
of each tier with coral rose spray
accents. A double heart topper
with small roses around the base
complete the design.
Elaine Gibson,
Spicewood, Texas
(Right) Two layer cake with
fondant. Topped with Isomalt
and yes butter made out of
fondant. No craving at all.

Silvia Garcia, Venezuela

This cake was made with butter cream
in pink and apple green tones simulating
horizontal lines, topped with a dark
chocolate ganache drip, hearts in fondant
and biscuits, truffles, waffer, dragees,
sprinkles and golden details.
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Naked cake with dark chocolate
ganache drip, vanilla butter cream,
delicious OREO® cookies, topper and
ribbon bow, a simple gift detail.

Cake covered with Italian meringue in
pink degrade using 125 Wilton® nozzle
for the rufless, with topper to
celebrate a princess's birthday.

