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Letter from the

President
Dear ICES Family,

Querida familia ICES

In January many of us were still caught up in the busyness
of the holidays. Some of us made resolutions, but by the
end of the month, many of our best intentions went by the
wayside. February is the perfect month to pick up those
dreams, regroup and refocus. In February we celebrate love
and friendship. As William Shakespeare said, “A friend is one
who knows who you are, understands where you have been,
accepts what you have become, and still gently allows you
to grow.” ICES needs your love and friendship now more
than ever. It is the perfect time to renew your commitment
to ICES. Together we can pick up those dreams to regroup
and regrow ICES.

En enero, muchos de nosotros todavía estábamos atrapados
en el ajetreo de las fiestas. Algunos de nosotros hicimos
resoluciones, pero para fines de mes, muchas de nuestras
mejores intenciones quedaron en el camino. Febrero es el mes
perfecto para retomar esos sueños, reagruparse y volver a
enfocarse. En febrero celebramos el amor y la amistad. Como
dijo William Shakespeare: "Un amigo es alguien que sabe
quién eres, entiende dónde has estado, acepta en lo que te
has convertido y aún te permite crecer gentilmente". ICES
necesita tu amor y amistad ahora más que nunca. Es el
momento perfecto para renovar tu compromiso con ICES.
Juntos podemos recoger esos sueños y reagruparnos para
que ICES crezca.

We know this can be a busy time for Sugar Artists. What
would Valentine´s Day be without a beautifully decorated
cake, cookies, or other confections? I hope you will share
photos or tutorials of your creations with us either on the ICES
Facebook Page or send them to newsletterchairman@ices.org.
On the second round of contract negotiations, I am pleased
to report that we renegotiated 4 (four) contracts for a
significant savings to the organization. We are currently
finishing negotiations on 2 (two) more contracts. Our future is
looking brighter as we are getting a handle on our expenses.
The positions of Internet Coordinator and Financial Records
Manager have now returned to Board responsibility for the
immediate future. We thank Regina Bankston and Tami Jones
for the work they did on behalf of ICES as Independent
Contractors. We also thank LDD Consulting, Inc. (our web
management company) and Helen Osteen (Membership
Coordinator) for their commitment to the future of ICES.
The Board is preparing to attend the Board and Show
Directors´ Midyear Meeting in Little Rock, Arkansas this
March. We will tour the 2019 Convention site, finalize
details for the 2018 Convention, and look ahead to lay the
groundwork for the future of ICES. The Representatives
Annual Meeting has been moved to July 2018, immediately
preceding the Convention. As your Board, we are committed
to serving our membership. We would love to hear from you.
Your insight, thoughts, ideas, suggestions, and concerns.
Feel free to contact me at president@ICES.org, or contact
any of the Board Members.
I look forward to hearing from you.

Suzy Zimmermann
President, ICES
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Sabemos que este puede ser un tiempo muy ocupado
para artistas del azúcar. ¿Qué sería el Día de San Valentín sin
una torta, galletas u otros dulces bellamente decorados?
Espero que compartan fotos e instrucciones de sus
creaciones en la página de Facebook de ICES o envíelos
a newsletterchairman@ices.org.
En la segunda ronda de negociaciones contractuales, me
complace informar que hemos renegociado 4 contratos con
ahorros significativos para la organización. Actualmente
estamos terminando las negociaciones con 2 contratos más.
Nuestro futuro se ve más brillante a medida que manejamos
nuestros gastos. Los puestos de Coordinador de Internet
y Administrador de Registros financieros han vuelto a
ser la responsabilidad de la Junta en el futuro inmediato.
Agradecemos a Regina Bankston y Tami Jones por el
trabajo que hicieron en nombre de ICES como contratistas
independientes. También agradecemos a LDD Consulting,
Inc. (nuestra empresa de administración web) y a Helen
Osteen (Coordinadora de Membresía) por su compromiso
con el futuro de ICES.
La Junta se está preparando para asistir el próximo marzo a
la reunión de mitad de año de la Junta Directiva y Directores
del show en Little Rock, Arkansas. Vamos a visitar el sitio de
la Convención de 2019, vamos a finalizar los detalles de la
Convención de 2018 y vamos a mirar hacia adelante y asentar
las bases para el futuro de ICES. La Reunión Anual
de Representantes se ha trasladado a julio, inmediatamente
antes de la Convención. Esta junta está comprometida a
servir a nuestra membresía. Nos encantaría que nos cuenten
tu visión, pensamientos, ideas, sugerencias y preocupaciones.
No duden en contactarme a president@ICES.org, o contáctese
con cualquiera de los miembros de la Junta.
Espero con interés tus comentarios.

Suzy Zimmermann
President, ICES
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“Marshmallow Man”
Cupcake Topper

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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How to Make

“Marshmallow Man”
Cupcake Topper
Rocio Fukuda, Central Islip, New York

I am so super excited to share this fabulous Cupcake Topper Tutorial!
All the steps are very simple and easy to follow, so lets get started:

Step 1: We are going to start with his collar
and build him from there. Roll out some blue
fondant and cut into a 2 X 2 inch square and set
aside to dry a little bit.

Step 2: Roll a long snake of red fondant, then
flattened and cut it into a 3 inch section.

Step 3: With a small brush dab a little
water in the center of the strip.

Step 4: Fold the strip in half but not over, just
slightly over on the side.

Step 5: With the help of the X-ACTO® knife
cut the ends diagonally.

Step 6. Get the blue square, it should be perfect
now. Flip it over and dab a little water and glue
the red bow to it. Just as shown in the picture.

About the Author:

Rocio Fukuda, originally from Peru, has a passion for art specifically sculpting. She made a couple of sculptures with clay as a hobby
when she was in High School. She participated in different Art competitions winning first place in a couple of them. But the love for
food took her into getting a degree on Food Service Administration and a Certification in Dietary Management. By that time the
Cake industry started growing because of all the new shows on TV, that’s when she realized that she can combine her passion on
sculpting and her love for food and make Edible Sculptures. As a result Rocio Fukuda worked as Cake Designer at her home-based
business where she gain lots of experience in the cake field. She is now "Food Management Certified by Suffolk County NY"
and "ServSafe Allergen Certified By the National Restaurant Association". After 5 years of winning multiple Cake Competitions
and gaining lots of experience she decided to share her passion and love by teaching at her new home-based Cake Studio which is
now called Rustik Cake Studio.
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Step 7: Flip the collar up and now make the
white trim. Roll some white fondant very, very
thin and with the help of a little water glue it to
the blue collar forming a square frame

Step 8: Now we will move to his face.
Get some white fondant and with your
fingers form a square and then round the
corners to mimic a big marshmallow.

Step 9: Lightly draw a face on one of the
flat sides of the square. I use a black edible
marker to free hand draw the face as it is not
that difficult, only two big eyes and a mouth.

Step 10: Place the head right in the middle of the
collar. It is already starting to look awesome!

Step 11: We are almost done Let’s work on
his little mariner hat. Roll a small piece of blue
fondant and flatten it between your fingers.
Brush a little water on the head slightly to his
right side and glue the blue piece into place.

Step 12: Now we are doing the same as step 11, but
with a white piece of fondant. The only difference
will be that the white piece will have to be a little
bigger than the blue, just overlap some. Then glue it
with water on top of the blue.

Step 13: For the little red tassel just roll out red
fondant very thin and glue it right in the middle
of his hat.

Step 14: To finish him up and his little hat,
roll a tiny blue ball of fondant and glued with
water on top of the red tassel.

Step 15: Last step to make this cupcake topper
complete. Bake you favorite cupcake and frost it with
the help of a run tip 1A. Then place your completed
“Marshmallow Man” on the top and you are done!

“How cute is this cupcake topper, I hope you enjoy it!”
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First PME Certif ication
in Colombia
Osires Barbosa, Bogota, Colombia

In the last month of December of 2017, we had the opportunity
to have the First PME Certification in Colombia. On that
occasion, it was a beautiful group of 6 cake decorators, made up
of artists from Venezuela, Panama and Colombia. They devoted
2 intensive weeks to the learning, testing, and the elaborate
creation of 3 precious projects that included techniques in sugar
paste, royal icing and piping, and flowers in sugar paste.
We are proud to announce and congratulate this great group
of artists, who show us the result of their dreams, fulfilling this
important goal!
We congratulate:
Yira Pastran
Liz Bedoya
Jefferson Sorza
Veronica Gomez
Eduardo Morffe
and Mirna Bustavino
Our first artists certified by the PME Master Course.
When you read this article, we will have graduated our second
group made up of artists from Venezuela, Panama, Ecuador and
Colombia. We will continue to receive people from different
parts of Latin America, to give them this fantastic training and
leaving them in their hearts, the fantastic seed of ICES.
This year, we will have a large part of this group at the 2018
Cincinnati Show, displaying beautiful cakes in the cake room.
So we wish you the best and keep growing in this sweet art.
Sweet hugs...

En el pasado mes de Diciembre
del 2017, tuvimos la oportunidad
de tener la Primera Certificación
PME en Colombia. En esa
oportunidad, fue un hermoso
grupo de 6 decoradores de
pasteles, conformados artistas
de Venezuela, Panamá y
Colombia. Dedicaron 2
semanas intensivas al
aprendizaje, pruebas, y
elaboración de 3 preciosos
Liz Bedoya
proyectos que abarcaban técnicas
en pasta de azúcar, royal icing y piping, y flores en pasta
de azúcar.
Para nosotros es un orgullo anunciar y felicitar este grandioso
grupo de artistas, que nos muestran el resultado de sus suenos,
cumpliendo esta importante meta!
Felicitamos a:
Yira Pastran
Liz Bedoya
Jefferson Sorza
Veronica Gomez
Eduardo Morffe
y Mirna Bustavino
Our first artists certified by the PME Master Course.
Nuestros primeros artistas certifcados por el Master Course
de PME. Cuando lean este articulo, habremos graduado a
nuestro segundo grupo conformado por artististas de Venezuela,
Panamá, Ecuador y Colombia. Seguiremos recibiendo personas
de distintas partes de America Latina, para brindarles este
fantastico entrenamiento y dejandoles en sus corazones, la
fantastica semilla de ICES.
Este año, tendremos a gran parte de este grupo, en nuestro
Show de Cincinnati 2018, exibiendo hermosos pasteles en el
la sala de cake. Asi que les deseamos lo mejor y que sigan
creciendo en este dulce arte.
Dulces abrazos...

Eduardo Morffe
ICES Newsletter
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Mirna Bustavino

Jefferson Sorza

Garden of Flowers
This colorful cake, designed for the PME
International Certification program, has
different flowers, from horticulture, cherry
blossoms, jasmine, freesias, roses, peonies
.... and many more! all show different levels
and details of the elaborate of flowers in
pure sugar paste.
Jardin de Flores
Este colorido pastel, disenado para el programa
de Certificación Internacional de PME,
tiene distintas flores, desde hortencias, flores
de cerezos, jazmines, fresias, rosas, peonias....
ymuchas más! todas muestras disntias niveles
y detalles de la elaboración de flores en pura
pasta de azúcar.

Veronica Gomez

The Gazebo
This delicate cake, designed for the
International Certification Program of
PME, has different techniques of piping
applied in each level, from sugar collars,
made with fluid glaze, stringwork, lace
work and much more. It is a complex
cake designed to train the skills of those
who perform it.
El Gazebo
Este delicado pastel, diseñado para el
programa de Certificación Internacional
de PME, tiene distintas tecnicas de piping aplicada en cada nivel, desde placas
de azúcar , hechas con glaseado fluido,
stringwork, lace work y mucho más. Es un
pastel complejo diseñado para entrenar las
habilidades de los que lo realicen.

Yira Pastran

The Madam
This beautiful cake, designed for the
International Certification Program of
PME, has different techniques applied to
each level, all made in sugar paste, and has
on the top, a doll completely modeled by
hand in pure sugar paste for modeling.
La Madam
Este hermoso pastel, diseñado para el programa
de Certificación Internacional de PME, tiene
distintas técnicas aplicadas a cada nivel, todo
hecho en pasta de azúcar, y tiene en el tope, una
muñeca totalmente modelado a mano en pura
pasta de azúcar para modelar.
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Storage Woes

N

Pam Dewey, Washington, NJ

ow, I know I cannot be the only Cake
Decorator out there who has collected a
massive amount of supplies and equipment
to satisfy their craving for every Cake Decorating
tool known to man. In each place we’ve lived in, I’ve
managed to cram my toys into whatever space I’ve
had, but finding the tool I need, at the time I want
it, has always been a challenge. These days I have
a whole corner of the basement to myself, which
sounds wonderful and has even been given the
glorious title of “the cake room” by my family, but I
still have been struggling to find the cutter, press or
color of dust I’m looking for. Sound familiar?

So, I decided it was time to get organized! I’d love to say that my
solutions will work for everyone, but storage is unique to each
person’s available space, finances and amount of stuff. Add in the
necessity of food safety and storage needing to be sanitizable
and/or disposable and that old cardboard shoe box just won’t cut
it. So, for this article I’m only addressing cutters, presses, tips
and dusts.

systems of tip organization over the years and had success with
commercially available boxes for small collections of tips, but
what about my WHOLE collection. Something that makes
it easy to not only find the tips I need, but also put them away
quickly. My solution was a sheet of acrylic, an empty plastic
bottle and my drill press.
Cut the center of the plastic bottle into one-inch high rings
(or more if you have many longer tips) to support the acrylic.
The number of rings depends on the thickness and size of the
acrylic being used. Simply put the rings in the bottom of your
container (in this case a plastic drawer).
The acrylic does not need to be very thick, however the thinner
it is, the more rings you’ll need to support it. The acrylic from
poster frames works well and is easily accessible. First, cut your
acrylic to size. Then using a Forstner bit, drill ½ inch diameter
holes for regular tips. Drill with a piece of scrap wood under the
acrylic to help prevent cracking and to get a smooth hole. I also

TIPS: How frustrating is it to be in the middle of a project and
you just can’t seem to locate the size or type of tip you need. You
find yourself sorting tips one by one looking for the number,
knowing full well that you own ten of them. I’ve tried many

drilled ¾ inch and one inch holes to accommodate larger
diameter tips. I’ve drilled most of the holes in rows of ten to
make it easier to locate the tips. Next lay the acrylic on top of
the rings and add your tips. You can even add labels to make
locating tips easier.
CUTTERS and PRESSES: If you had to guess how many
cutters and silicone presses/molds you own do you think you’d be
accurate? I wasn’t. As I sorted through drawers and boxes and
that bag of treasurers I bought at the last convention, I had way
more than I thought I did. Add the challenge of different sized
8
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packaging and it’s always the smallest bag at the bottom of the
pile that I’m looking for or that one odd leaf cutter that would be
perfect for my project, but where is it? My solution was plastic
canvas, quart-sized zippered bags and a label maker.
Cut plastic canvas to fit into zippered bags with about a quarter
inch space around it. I’ve labeled my bags with the manufacturer
(if I knew it) and the shape of the cutter and/or press. Then
slide in the item, zip closed and file into a drawer or bin. I use
a colored piece of plastic canvas and a different style of bag to
make divider labels to organize the items even more.
DUSTS: Nothing makes gumpaste decorations come to life like
petal and luster dusts. But if you’re like me, I’ve got hundreds
of those little pots of color. Sorting them by color and storing
them in small bins works well. Just be sure to label the bins so
you know where to put the latest “have to have” color. The bins
can be stacked in a drawer for easy storage and are easy to move
where needed and put back when finished.

Register your Sugar Art event
with ICES!
Did you know when you fill out & submit the
ICES DOS/Event form it goes directly to
Publicity, Marketing, Social Media, Newsletter,
Representatives, & Internet committees?
Yep more chances to get the word on your
event out!
Check it out:
https://ices.org/dosevent-submission/

Happy Decorating!
February 2018 / ICES Newsletter
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South Carolina Day of Sharing Member
Recognition for 2017
Sylvia Hinson, Lancaster, SC

South Carolina Chapter of ICES has a special Day of
Sharing in November each year. It is our “Member
Appreciation Day”. We have special prizes, draw three
Scholarships, and vote on 4 (four) Charities to send a
donation. Our Chapter also chooses one of our members
to honor. This year we were proud to honor Kathy Scott,
CMSA, ICJ from Abbeville, SC.
Kathy Scott’s Story:

A young bride in 1970 to her navy man and love of her
life, she was devastated to learn she had female cancer
4 years later and would not be able to have children and
start a family. Disheartened but not defeated, they began
to take in foster children and over a 10 year span they
opened their doors and hearts to 38 children. At one point
a little boy came through that stole their hearts completely
so they decided to adopt and then learned he had another
brother and 2 sisters. Knowing what being raised with
siblings was like they could not separate these children
and decided to take all 4 and soon they would become..
party of 6! 47 years later, they now are blessed with 13
grandchildren and 5 great grandchildren.
It takes money to feed that many mouths so both parents
worked outside the home and did cakes from the home.
She works as senior technician in automotive textiles
but at home, he is the baker and icing maker while she
designs and decorates gorgeous cakes. The bakery she
runs today would derive from this and later be added on
to their home and has now been in business for 40 years.

She has taken classes from some of our industries greats
that include Norman Wilton, Frances Kuyper, Edith Gates
and Betty Newman May and many more.
Technology was yet to emerge and learning sugar
techniques was more trial and effort when she learned
of an organization called ICES. Immediately captivated
with the knowledge and friends willing to share she
became involved and by involved I mean became the
President FOUR times, vice president, treasurer and
budget Finance chairman, Convention liaison, Chair
of ethics, Contracts chairman, Chairman of the Board
6 times over 17 years (which holds the record), Show
Director for 2011 Carolina convention and ICES Hall
of Fame inductee. She is an ICES Approved Teacher and
creator of her own line of molds and tools which include
breathtaking petit fours, sweet shoe EZ, Sweet numbers,
10
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Left to Right: Gwen Aldridge, SC State Rep; Kathy Scott, CMSA, ICJ;
Sylvia Hinson, author of Kathy’s Story.

Edible jewelry, impression mats and cooked isomalt in
bars (I’m sure I forgot some). She was one of the first
seven Certified Master Sugar Artists, and one of the
6 first ICES Certified Judges. She has also been State
Rep, treasurer and rep moderator on the local level. Her
ribbons on her name badge at the ICES Convention are
to her knees! I tease her and say she is the only one that
trips over their name badge!
She is quick to give back to ICES as they are faithful
ICES vendors and contributors to Century Club. She is
a demonstrator and one of the first Hands On class
teacher and her class sold out the first year they were
offered in 2007.

At the Tennessee ICES convention our organization was
first met with attrition charges which means we didn’t
fulfill our obligation to the host hotel and ICES was
facing eminent doom. After many sleepless nights and
HOURS AND HOURS in the board room with a lawyer
she came up with a plan that literally saved ICES.

She also grasps knowledge wherever it is available and
belongs to other bakery groups such as SRBA and RBA. I
was once competing in a RBA competition in Washington
DC and to support me she rode a public bus all night and
told me the homeless looking man next to her took her
pillow. She has also competed on Food Network and has
been featured in many magazines as well as contributor
to our newsletter.
I met her in ICES when she and the Norma Abercrombie
show was in full swing. They would teach but it was the
funniest and most entertaining classes you have ever
seen. Such playful banter and innuendos showed a

I remember calling her on a Saturday morning in a panic
and telling her I had a cake due in 6 hours and I hadn’t
even started decorating to which she replied she had one
due in 9 hours and it was in the OVEN! How could I not
feel better?
One of the most spontaneous people I know, she once
came for an overnight stay at my home (we live 3 ½
hours apart) and we began talking about the Florida Mini
classes they were having that weekend and how we wish
we could go. She said, “let’s go!” Since I am the more
rational one, I said what about your clothes. She said
“We'll figure it out.” On one of our gas stops she gets out
and goes in the Texaco station and comes out with an
armload of shirts. She said, “Well, I shopped for clothes
and I’m good to go, I can wash my drawers”

She gives her whole heart to her family, friends, church,
ICES and Relay for Life as a cancer survivor. This past
Christmas that same heart became a concern as she
suffered a heart attack. Her husband called me and
was terrified. I could hear the tremble in his voice.
She soon called me with the most positive outlook on life
I have ever heard. My opinion, even after all of these accomplishments, she didn’t truly start living life until the
heart attack. She has a true appreciation for sunsets, fishing with her husband, phone calls to friends, date nights,
good movies and a turtle that she adores to an almost
unnatural relationship with a reptile!
Since you know who our guest of honor is I will close on
one last funny story. When she went to set up her email
for the bakery she found the name of her shop was quite
long “Sweet Expressions” so she thought she would
abbreviate S (for sweet) and Ex (for expressions) Her
email now read sex@wctel.net. She said she had more
inquiries than she could answer!
She has done more for ICES than most of us collectively
and is most deserving to be honored on this 2017 South
Carolina Member Appreciation Day!
We love you Kathy!

Spread the Word about
“ICES In Wonderland”
Do you have a favorite supply shop,
local cake club or other group that
would like to receive more information
about our upcoming 2018 ICES
Convention and Show? We have
colorful Promotional Rack Cards
available and ready for you to
distribute to those who are interested
in the Sugar Arts. If you would like
to receive a pack of these rack cards,
please contact the ICES Membership
Coordinator, Helen Osteen,
at icesmembership@ices.org.

Hamentashin

Submitted by Bonnie Brown, Boynton, FL

2 sticks of butter, softened
1 cup 10x Confectionary Sugar
1 teaspoon Vanilla
3 cups flour
(do not add any more it will make it dry)
1 egg

Recipe

friendship of a lifetime. I took a chocolate curl class from
her that they were never able to make the first chocolate
curl! It was hilarious! Humidity, temperature of chocolate
etc. is a fine window of opportunity with chocolate,
obviously. But I believe I learned more from that class
than any other I ever taken. I learned it happens to
everybody and you can laugh in the face of disaster
because it’s not the end of the world. She also explained
to me about Plan B which I have put to great use, you
know, when the original idea falls through. She shared
with me that vodka was a great asset to a cake decorator
and you only need a capful but always buy a fifth. When
I ask why she said in case Plan B don’t work!

Knead dough, refrigerate.

Roll out dough, cut into circles of your choice.
Add no more than one teaspoon of filling.
Pinch ends hard to form a triangle.

Refrigerate for about 20 minutes to set shape
Bake at 325 degrees until the edges
start to brown. Depending on size about
10 – 13 minutes.
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Spokane, WA 2017

Convention Cakes
1.

Jan Wolfe, Fountain, CO
Red fondant covered base with brush
painting pictures on the sides. Two
gumpaste masks painted in Kabuki patterns.

2.

Sharon Briggs, Alamo, TX
Bunny Baby Slippers: Fondant baby slippers
made to look like bunnies.

3.

Carol Bersch, Ferndale, WA
Spokane clock tower: The clock tower of
the River Walk Park made from fondant and
candy rocks.

4.

Vilma Figueroa, Las Vegas, NA
My work was done with fondant/gumpaste
50/50, crispy rice and gelatin. Mannequin
has a structure of crispy rice covered with
fondant/gumpaste in a skin color. The set
made with gumpaste, Christmas red color
and black. I used the technique of gelatin
lace to make the ruffles and details

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

3
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Spokane, WA 2017

Convention Cakes
a
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1.

Marsia Wisdom, Yonkers, NY

2.

Lucinda Larson, Maple Valley, WA
Brush embroidery with
gumpaste flowers.

3.

Magaly Gomez, Miramar, FL
A Thanksgiving Christmas:
This beautifully colored poinsettia
was a healing media for me-it is
Christmas at Thanksgiving.

3

Two tier cake covered in fondant
with lace pieces and a gumpaste shoe.

Convention Cake Photos by Sam and
Elaine Stringer, Stringer Photography, KY.
February 2018 / ICES Newsletter
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Certification- From the Other Side of the Table
Remarks and Suggestions from some Certification Adjudicators
Sheila Miller, CMSA: Last month’s newsletter article
“Certification Test – By the Numbers” by an Aspiring
Sugar Artist, inspired the Certification team to present
another perspective of the Certification test process, this
time from the adjudicators’ viewpoint. It is a requirement
that every adjudicator and test administrator be a CMSA,
therefore they have experienced both sides of the table.
They were asked to submit comments that would be
helpful to aspiring Certification candidates.
Jo Ellen Simon, CMSA: This is not a "competition" it is
a test to show you know how to do various procedures
properly, and in a timely manner. Choose skills you know
and are comfortable doing. Also, time is of the essence
so make sure you can finish everything in eight hours.
Don't assume anything. I cannot say it enough, practice,
practice, practice. When I took my test I practiced a lot.
I got together with my assistant and went through the
entire process just like it was the real thing. We even
used a stop watch to time the different things I had
to make. I wanted to make sure I would be able to get
everything done in the time allowed. I finished with
twenty minutes left. I did it!! Remember plan for things
to go wrong, make sure you have everything, maybe
bring a few extra items, you never know what will
happen. Plan on the room maybe being too warm,
or too cold, maybe the light might not be the best.
If you plan on things happening and then you’re
surprised when everything works fine. Relax it's not
the end of the world. There's always next year and
then you will know what you need to work on some
more and the next year will be a breeze.

Adjudicator Jo Ellen Simon, CMSA and Candidate Estelle Stensby (now CMSA).

day. It is important to see how different skills overlap with
one another. You also need to know how to best utilize
your assistant in "legal" ways to save you time.
Barb Evans, CMSA: I would like to see more decorators
consider taking the test. There are many, many talented
decorators who would do well with the test. It doesn't
come without planning and practice but with a good
plan it is definitely achievable. There are several people
that will help you along the way from mentors to the
adjudication team, everyone has your success in mind.
Sheila Miller, CMSA: Beside the eight selected skills
that were discussed last month, the candidate must
receive a passing score in two other areas:

I also wanted to stress ------ READ THE RULES!!!!!!!

1. Artistic Impression – where each separate piece
and the entire finished display will be considered.

Mark Seaman, CMSA: If I could give Candidates one
piece of advice it would be to practice a simulation of
the entire exam with their assistant. Practicing individual
skills does not represent how long it might take on test

2. Work Process – which includes adherence to
standard food safety practices, organization,
efficient use of time and materials, and proficiency
in moving from task to task.
Did you know spectators may watch the test by buying
a demonstration ticket? There are in and out privileges
if you can’t stay the whole time. I highly recommend
observing the test before taking it. By the end of the
test the adjudicators feel physically tired like we were
on your team in a game of tug-of-war, pulling for you to
succeed. By you receiving certification, in no way does
it diminish anyone else’s standing. We are glad to see
others’ dreams become reality and achieve their goals.

Candidate Kay Wong (now CSA), Adjudicators Barb Evans, CMSA, Julia Cullen,
CMSA, and Rosalind Chan, CMSA.
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The deadline for submitting applications to take the test
at the Cincinnati, Ohio Convention is March 1, 2018.
An online fillable form can be found at www.ices.org,
under the programs tab, open Certification. For more
information contact the 2018 Test Administrator, Kelly
Lance, CMSA at frotusbush@gmail.com.
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In Conjunction with the 2018
National Capitol Area Cake Show

ICJ

ICES will be offering their

Certified Judges Class & Test
March 16th — March 18th.
In the Fairfax, VA area

ICES

F
I
T
IED
R
E
C Sugar Art

JUDGE

Friday — 6 hour class (off site)
Saturday — 2 hour on-site show walk through
Sunday — 2 hour final test

Deadline for Class
& Test Applications

March 1, 2018
For More Information & to sign up go to:

www.ices.org/programs/ices-certified-judges
or contact

Sheila Miller, Lead Proctor — SheilasCakery@comcast.net

International Letter of Invitation
If you are an International planning to attend the
2018 Cincinnati ICES Convention and Show your request for a VISA invitation
letter must be received by May 1, 2018.
Request 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 your full name as it appears on your passport,
your complete residential address with zip/postal code, your passport number,
email address and shop or business name, if you have one.

February 2018 / ICES Newsletter
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Fun at Indiana Fall Day of Sharing
Loretta Juskiw, Valparaiso, IN

Demo on making rosettes. Participants were able to try
to make them also and went home with samples.
Edible treats for
Thanksgiving made
out of cookies, candy,
rice cereal treats,
chocolate.

Calling all Designers!

Wonderland of Hats
Competition/Fashion Show
What would your “Sugar” hat look like?
Here’s an exciting opportunity to showcase your sugar
designer talents!
A runway fashion show of Sugar Hats!

ICES 43rd Convention in Cincinnati, OH
July 28, 2018
Cost: $25 per entry
Find the rules at https://icesconvention.org/challenges/
18
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Limited to 25 Entries
Entry Deadline: July 13, 2018
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Remembering Marithe de Alvarado…
Remembering Marithe de Alvarado who was one
of the greatest artist who ever taught the unique
techniques of sugar art around the world. During
her 76 years of professional career, she participated
in countless exhibitions in Mexico and abroad. She
has shared her talents during 100 tours across many
countries. Among her honors is the distinguished
membership to the ICES Hall of Fame, a gold
medal in Madrid Spain and in 1989 she represented
Mexico as Pastry Chef in Lyon, France. In 1959
she founded the Instituto de Arte Mexicano del
Azucar in Mexico City where she has since been
established the Museo de Arte en Azucar to make
her artistic and intellectual legacy for generations
to come in Mexico and the world. Her first book
was first edited in 1976 and has since reprinted 12
times. Also in print are Pasteles Sorpresa 1, 2, and
Later Mexican Pastry and in 1998 Baby Cakes.
Her Mexican Sugar Art Book Collection has sold
more than 50,000 copies throughout the world.
Among the many achievements of her career is
the historical contribution in transforming cake
decoration into a work of art. With elements of
sugar she could actually transform fantasy themes
into art pieces.
Marithe was a pioneer in sugar art, a teacher and
a mentor. Her great achievements will long be
remembered. In her own words, “I have traveled
the globe with a grain of sugar, bringing Mexico's
name to many corners of the world.”

Recipe

Banana Carrot Cake

20

2 cups whole wheat flour
2½ teaspoons baking powder
1Times teaspoons cinnamon
¾ teaspoon fine grain sea salt
¾ cup finely chopped walnuts
4 ounces unsalted butter
Times cup dried dates, seeded and finely chopped
3 ripe bananas, mashed well
1Times cups grated carrots (about 3 medium)
handful of raisins
handful of coconut flakes
Times cup plain yogurt
2 eggs
ICES Newsletter / February 2018

Shared by Douglas Pyatt, Rock Hill, SC (a friend of ICES)

Preheat oven to 350 degrees. Line a 9x5x3 or 8x8 cake pan
with parchment paper.

Sift together the flour, baking powder, cinnamon and salt.
Stir in the walnuts and set aside. In a small saucepan, melt the
butter. Stir the dates into the melted butter, breaking up the
dates a bit. In a separate bowl combine the bananas and carrots.
Stir in the date-butter mixture, breaking up any date clumps
as you go. Whisk in the yogurt and eggs. Add the flour mixture,
raisins and coconut flakes and stir until everything just comes
together. Spoon into the prepared pan. Bake for 40 - 60 minutes
(depending on pan used) or until a toothpick tests clean in the
center of the cake. Remove from oven and let cool. Frost with
your favorite icing if desired.

...and Caring

sharing@ices.org

Welcome New
ICES Members*

Helen Freeborn passed away November 24, 2017. She had been
an ICES member since 1990. Condolences may be mailed to
George Freeborn, 4170 Elm Ave Unit 116, Long Beach, CA 90807.

Frank Agu, Nigeria

Susan Clippinger lost her father December 7, 2017. Messages of
sympathy may be sent to Susan Clippinger 2190 Granada Boulevard,
Kissimmee FL 34746.

Monika Arispe, FL
Anna Astashkina, FL
Mirna Bustavino, Panama
Vernice Caines,
Saint Kitts & Nevis
Steven Comin, TX
Alannah Enzor, MD
Reina Jesson, Japan
Jewel Johnson, NY
Mary Ann O'Grady, NJ
Maureen Omenye, Nigeria
Zibute Osgood, OH
Maria Romero, TX
Barbara Semenak, OH
Monica Velez, MI
Christine Winzer, KS
Betty B Zeigler, GA

Pam Bergandi lost her uncle the week of December 11, 2017.
Condolences may be sent to Pam Bergandi, 4 Glen Willow CT.,
Greer, SC 29650.
Rebecca Stewart’s mother-in-law passed away December 13, 2017.
Expressions of sympathy may be mailed to Rebecca Stewart,
139 Thomas Dr, Sycamore, IL 60178.
Oleta Edwards' Aunt Ruth passed away December 24th. This time
of year is always sad for her because her mother died December
23rd fourteen years ago. Oleta has been a faithful ICES member
since 1990, has served on the Board of Directors three times, and
was a Wilbur Brand recipient in 2008. Expressions of sympathy may
be mailed to Oleta Edwards, 2198 Highway 161, Montgomery City,
MO 63361-5633.

Upcoming Events and Happenings
Feb 4, 2018 – Texas ICES Day of Sharing at Spring Chateau,
4010 FM 2920 Road, Spring, Texas 77388. Demonstrations by
Wayne Steinkopf, Sidney Galpin, Shelby Bower, and others.
Raffles, Vendors, Food and Fun. Early Registration $25 ICES
Members, $35 Non-Members at www.TexasICES.org. Contact:
texasices@gmail.com, 210-201-3498, http://texasices.org/.
February 18, 2018 – South Dakota ICES Day of Sharing at
HyVee Food Store, 3000 S. Minnesota Ave., Sioux Falls, SD 57105.
Please come join us for a day of "Teddy Bears, Tea, and Truffles".
This will be a fun day filled with fun, friendship, and food. Contact:
nanna_jan@hotmail.com or 605-592-9225 (Leave a message).
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.

*These members signed up
during December 2017.

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.
February 2018 / ICES Newsletter
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2018 ICES Convention & Show
Cincinnati, OH, July 26 – 29, 2018

Important Dates for the 2018 ICES Convention
On-line registration at www.icesconvention.org is the fastest and easiest way to complete
your convention registration and make hotel reservation. You will be able to purchase tickets
for Hands-On Classes, Demonstrations, tours, The Sugar Business Forum and guest meal tickets
all in one process.
After you register for the convention, you will be able to proceed to the hotel reservation system.
All reservations for our host hotel must be made through the ICES reservation system for you to
be eligible for the convention room rate of $119.00++ per night (S/D/T/Q). Please do not contact
the hotel directly; they will refer you back to our registration system.
Remember, when making your travel plans, Cincinnati is on Eastern Standard Time. Schedule
your arrival at the Duke Energy Convention Center in plenty of time to pick up your registration
packet prior to attending ANY convention function (this includes Volunteer check-in)
April 1st

Convention Registration opens at 11:00 am, Eastern Standard time (10:00 am Central time,
9:00 am Mountain time, 8:00am Pacific time)
Early bird registration rates apply April 1st – May 31st. (Member/$190 – US Non-member/$250)
Sugar Art Gallery Registration opens for all displays and “Mad About Hats” Challenge entries
Register these items using the Sugar Art Gallery registration form by July 14th.
Wearable Art: A Wonderland of Hats Competition and Fashions show Registration.
Registration form and contest rules available on the show website under the Challenges tab.
Entry Deadline is July 13th
Volunteer sign-up begins at www.icesconvention.org.
ICES depends on our great corps of Volunteers to make each convention a success. You can
pre-select the areas where you’d like to volunteer using the online Volunteer form on our website.

May 31st

Early bird Registration ends 12:00 midnight, EST
This is the last day to get the lowest registration rates!

June 1

Regular Registration rates apply.
Member/$225 – US Non-member/$285

June 29

Online Registration closes at 12:00 midnight, EST
After June 30th, registrations will be processed on site.
Member/$315 – US Non-member/$375

July 13

Entry deadline for “Wonderland of Hats” Competition/Fashion Show.
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Karen Garback, Shari Buchanan – Show Directors
directors2017@ices.org
July 14

Last day to register Sugar Art Displays on line.
On-site display registration will be available only during scheduled setup times. If you are not able
to register your display on line, please allow time to complete the registration process prior to
setting up your display.
Entry Deadline for the “Mad About Hats” Challenge
Final online signups for Volunteer opportunities

July 24

On-site registration opens.
You are required to show a photo ID to receive your registration packet – No Exceptions.

ICES Century Club 2018
One of the most enduring ICES traditions is The
Century Club.
Every year, we encourage those attending convention to
bring displays for the sugar art gallery. And, once again
in 2018, Century Club gifts will be there – not only as
incentives, but also as a special way to say “Thank you”
to those who show the true ICES spirit of “caring and
sharing”, by making our Wonderland Sugar Art Gallery
an exciting and inspiring place to showcase sweet artistry.
Decorators of all ages, all skills and all styles are welcome
to register as many sugar art displays as they wish.
By sharing your talents and creativity with the rest of us,
you’ll accomplish two very important things – turning a
once-empty room into the sweetest art gallery on the
planet and earning valuable Century Club tickets.
Every sugar art display on a 6” board or larger, that has
not been displayed at an ICES Convention in the past is
eligible to win one of the many gifts that the Century Club

has collected from our very generous donors. Each eligible
entry will receive one chance for the Century Club drawing, up to a maximum of 10 chances per person. A tiered
cake will receive one chance for each tier that is on at least
a 6" board. Cakes consisting of more than two layers of
the same size and decorated as one cake will receive only
one ticket. If there is a question about the number of tiers
in a cake display, the number of tickets the display receives
will be decided by the Century Club Chairman.
COMPLETED demonstrators’, Hands-On class and
certification displays must be registered to be eligible
for the Century Club drawing. All displays must conform
to the Sugar Art Gallery Rules and Regulations as posted
on www.icesconvention.org. The more displays you bring
the more chances you will have to win a gift!
If you would like to donate gifts to the Century Club or
have questions regarding Donations or Sponsorships,
please contact our Century Club Chair, Sherri Randell, by
e-mail at sponsorship2018@ices.org.
February 2018 / ICES Newsletter
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ICES Board of Directors – Special Meeting (Teleconference) Recap – December 5, 2017
Resumen de la reunión especial de la Junta Directiva (teleconferencia) de ICES – 5 de Diciembre, 2017
Motion #1: Move that all "FREE Memberships" awarded by ICES be
Digital Memberships. Motion Carried.

Moción # 1: Propone que todas las "Membresías Gratuitas" otorgadas por
ICES sean membresías digitales. Moción aprobada

Motion #2: Move to revise Motion 6, (11-16-17) which reads “Suzy
Zimmermann moves that travel allotments for ICES Board of Directors
and Show Directors be reduced by $25 each time required attendance
or submission of paperwork is not met. Non-compliance will include, but
not be limited to; attending scheduled webinars, Job description revisions,
board reports, newsletter deadlines & any other duties required of the
position.” to include the Show Advisors. The motion now reads: Travel
allotments for ICES Board of Directors, Show Directors and Show
Advisors be reduced by $25 each time required attendance or submission
of paperwork is not met. Non-compliance will include, but not be
limited to; attending scheduled webinars, Job description revisions,
board reports, newsletter deadlines and any other duties required of
the position. Motion Carried.

Moción #2: Propone revisar la Moción 6, (11-16-17) que dice "Suzy Zimmermann propone que las asignaciones de viaje para la Junta Directiva de
ICES y los directores del show se reduzcan a $25 cada vez que no se cumpla la asistencia requerida o el envío de documentación. El incumplimiento
incluiría, pero no estaría limitado a; la asistencia de los seminarios web
ya programadas, revisiones de la descripción del trabajo, informes de la
Junta directiva, fechas límites del boletín informativo y otras responsabilidades requeridas por el puesto.” Para incluir los asesores del show, la
moción ahora dice: “Que las asignaciones de viaje para la Junta Directiva
de ICES y los directores y Asesores del show se reduzcan a $25 cada vez
que no se cumpla la asistencia requerida o el envío de documentación.
El incumplimiento incluiría, pero no estaría limitado a; la asistencia de los
seminarios web ya programadas, revisiones de la descripción del trabajo,
informes de la Junta directiva, fechas límites del boletín informativo y otras
responsabilidades requeridas por el puesto.” Moción aprobada

Motion #3: Move to extend the deadline for Demo and HOC instructor
applications from December 1st, 2017 to January 1st, 2018 for the 2018
Ohio Convention and Show. Motion Carried.
Motion #4: Move to move the deadline for the Newsletter printing of the
tentative demo/hoc listings from January 20, 2018 (for the March issue)
to February 20th, 2018 (for the April issue). Motion Carried.
Motion #5: Move to accept Regina Bankston’s 'Contract Amendment for
Mutual Termination', dated November 29, 2017, and reassign all duties
and responsibilities of the Internet Coordinator position to the Internet
Chairman. Transition for this position will start immediately and be
completed by December 31, 2017. Motion Carried.
Motion #6: Move to accept the LDD Contract Amendment 11-28-2017.
Motion Carried.
Motion #7: Move to accept the Amendment to the Financial Manager’s
Contract dated 11-30-17. All duties and responsibilities (scope of work)
associated with the Financial Manager position shall be reassigned to the
ICES Treasurer effective 12-31-17. Motion Carried.
Motion #8: Move to discontinue the contracted positions of Financial
Manager and Internet Coordinator effective January 1, 2018. Motion Carried.
Motion #9: Move that the 2018 Mad Hatter Challenge Rules and
Regulations be accepted as presented. Motion Carried.
Motion #10: Move that the 2018 Sugar Art Registration form and rules
and regulations be accepted as presented. Motion Carried.
Motion #11: Motion Withdrawn and referred to Bylaws Committee
Motion #12: Move that all reminder renewal notices contain the
membership name, number, date of expiring membership, and a link to
the online form to renew their membership. Motion Carried.
Motion #13: Motion Withdrawn until January Webinar
Motion #14: Move to hold an Annual Step Challenge at convention
beginning with the 2018 show. Motion Carried.
Motion #15: Motion Withdrawn and referred to lawyer for advise.
Motion #16: Move to accept the "Wonderland of Hats" entry form and
rules and regulations as presented. Motion Carried.

December Webinar Treasurer Report
For the month of November, 2017
Beginning Money market account:
Ending Money Market account:
Money Market Credit:
Money Market Expense:
Beginning Checking balance:
Ending Checking account:
Checking account Income:
Expenses:
Ameritrade account 1:
Ameritrade account 2:
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$272,563.82
$272,512.24
$44.79
$96.37
$134,814.21
$138,804.32
$18,491.31
$14,451.20
$79,551.30
$17,399.71

Moción #3: Propone extender el plazo para las aplicaciones de instructores
de Demo y HOC del 1 de diciembre de 2017 al 1 de enero de 2018, para la
Convención y Show de Ohio de 2018. Moción aprobada
Moción #4: Propone extender el plazo para imprimir en el boletín la lista
provisoria de Demos/hoc del 20 de enero de 2018 (para la edición de marzo) al 20 de febrero de 2018 (para la edición de abril). Moción aprobada
Moción #5: Propone aceptar la "Enmienda del contrato por terminación
mutua" de Regina Bankston, fechada el 29 de noviembre de 2017, y
reasignar todos los deberes y responsabilidades del puesto de Coordinador de Internet al Presidente de Internet. La transición para este puesto
comenzará inmediatamente y se completará antes del 31 de diciembre de
2017. Moción aprobada
Moción #6: Propone aceptar la Enmienda del contrato LDD 11-28-2017.
Moción aprobada
Moción #7: Propone aceptar la Enmienda al Contrato del Administrador
Financiero con fecha del 30/11/17. Todos los deberes y responsabilidades
(campo de trabajo) asociados con el puesto de Gerente Financiero serán
reasignados al Tesorero del ICES con vigencia a partir del 12-31-17. Moción aprobada
Moción #8: Propone suspender los puestos contratados de Gerente financiero y Coordinador de Internet a partir del 1 de enero de 2018. Moción
aprobada
Moción #9: Propone que las Reglas y Regulaciones de la competición Mad
Hatter 2018 se acepten tal como se presentaron. Moción aprobada
Moción #10: Propone que el formulario para la registración de Artes de
Azúcar 2018 y las reglas y regulaciones, se acepten tal como se presentaron.Moción aprobada
Moción #11: Moción retirada y remitida al Comité de Estatutos
Moción #12: Propone que todos los avisos de renovación de membresía
contengan el nombre, el número, la fecha de vencimiento y un enlace al
formulario en línea para renovar su membresía. Moción aprobada
Moción #13: Moción retirada hasta el Webinar de enero
Moción #14: Propone que se realice en la convención un Desafío de pasos
anual comenzando con el show de 2018. Moción aprobada
Moción #15: Moción retirada y remitida al abogado para asesorar.
Moción #16: Propone que el formulario de inscripción para "El maravilloso
mundo de los sombreros" y las reglas y regulaciones se acepten tal como
se presentaron. que se presentan. Moción aprobada

Informe del Tesorero para Noviembre de 2017
Saldos iniciales (Oct 1)
Cuenta inicial de Money Market:
Cuenta final de Money Market:
Crédito en Money Market:
Gastos en Money Market:
Saldo inicial de cheques:
Cuenta corriente final:
Ingresos en Cuenta Corriente:
Gastos:
Cuenta Ameritrade 1:
Cuenta Ameritrade 2:

$ 272,563.82
$ 272,512.24
$ 44.79
$ 96.37
$ 134,814.21
$ 138,804.32
$ 18,491.31
$ 14,451.20
$ 79,551.30
$ 17,399.71
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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
C ~ (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, 1386 Frank St., Monroe, MI 48162-3498, 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 © 2018 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

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

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 February Newsletter:
Osires Barbosa, Colombia
Bonnie Brown, FL
Pam Dewey, Washington, NJ
Rocio Fukuda, NY
Sylvia Hinson, Lancaster, SC
Loretta Juskiw, IN
Douglas Pyatt, SC
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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.

Diane Donahue, Lebanon, PA
(Left) Wood planks are fondant and wafer paper shaded
with avocado, gray and brown petal dust mixed with
vodka. Fantasy succulents cover the top tiers. Crushed
sugar cookie dough colored avocado green resembles
moss on the cake board.
George Fowler, Tama, IA
(Right) This winter
theme cake was
designed to take to a
party. The amaretto
and kahlua chocolate
tiers are covered
with blue tinted
buttercream and white
textured buttercream
to resemble snow.
The trees, snowflakes
and snowmen are
made from fondant.
The snowmen topper
is purchased molded
marshmallow. Edible
glitter was sprinted
over the tiers to
complete the design.

Vicky Harlen, CMSA, Abbeville, SC
(Left) This grooms’ cake was a special
request of the Bride. The groom had
spent his Navy tour in Japan and loves his
Sushi. The cake itself was chocolate with
raspberry filling and covered in a creamcolored fondant. I used a make-up sponge
and brown airbrush color to give it the
wood grain appearance. The “sushi” is also
cake iced with buttercream then rolled in/
topped with white jimmies to look like rice.
Thinly rolled fondant was used for the kelp
wraps, salmon and tuna slices, vegetables,
wontons, chopsticks, bowl and standup
paper grass.
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