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Dear ICES Family,
March signals the end of the first quarter of the year and the start 
of spring. A time of new beginnings. It’s a great time to take stock 
of goals and plans for 2019 to see what kind of progress we’ve 
made so far and to tweak and adjust as necessary.  
As you are reading this your Board and Show Directors are 
getting ready to attend Midyear Meetings in Little Rock, AR, 
and I can assure you that our Meeting Agenda is jam packed. 
The 2018 Show Directors will be finalizing plans for Cincinnati, 
and the 2019 Show Directors are working on exciting new 
things for Little Rock. In addition, our official search will begin 
for a 2020 Convention location. The Board will be reviewing 
our progress since September and continuing to work to 
keep the business of ICES on track for the future. We will be 
formulating ways to improve ICES for the Membership while 
continuing to be fiscally responsible.
ICES financial health is always at the forefront of my thoughts. 
As you read the Treasurer’s Report, the deficit reflected is the 
final payment in conjunction with the 2017 WA Convention 
and Show. Our overall costs have come down, including our 
newsletter costs. The US cost per member is now $49.48/year 
vs. $55.13 at the end of the last fiscal year. The International 
cost per member is now $75.87/year vs. $84.31 for the same 
time period. There was a postal increase effective 1/21/2018.  
That did not affect the February issue, but it will impact this 
issue. Once we see how this impacts ICES, we will move 
forward to make the necessary adjustments.
Continuing with our mission to be transparent, here is a Board 
Report Card for your review. Your Board members as part of 
their contract with ICES are given monthly tasks to complete.  

Letter from the

President
As you have seen in the minutes recap, we can have our 
meeting Attendance (travel) reimbursements deducted for not 
fulfilling these tasks. Below is a look at how we’re doing.
We, the Board are accountable to you, the membership. It’s 
time to be thinking about running for the Board. We will be 
able to elect up to 6 new Board Members in Cincinnati. If 
you are interested or know someone who is, please go to 
Elections Tab on the Secure (Members Only) section of ICES.
org. If you have any questions, I am happy to speak with you.
On a happy note, we are less than a month away from the 
opening of Registration for the 2018 Ohio Convention and 
Show. We are going to have a great line-up of Demos and 
Hands-On Classes. New, fun activities include the Wonderland 
of Hats: Fashion Show and Competition and the Mad About 
Hats Competition. We will have the Certification Program 
(CMSA/CSA) and the ICES Certified Judges Program (ICJ). Be 
sure to check out ICESConvention.org for all the information. 
Mark your calendars for April 1 Registration. There is only one 
Host Hotel, and the city will be buzzing with a lot of events 
aside from ICES. Be sure to reserve your room at registration 
so you are guaranteed to get the great ICES rate. I hope 
you will all plan to come a little early and participate in the 
Representatives Annual Meeting on July 26 - 27. There  
will be more information about that meeting in the April  
ICES Newsletter. 
If you have suggestions, questions, or just want to drop me 
a note, feel free to email me at president@ices.org. I look 
forward to hearing from you.
Until then…happy decorating!

Suzy Zimmermann 
President, ICES

The Spanish translation of the  
President's Letter is on page 16. 

Sept. 1st to 
Jan. 31st

BOD  
Webinars
(6 held)

Contact to  
Mentored 
states (5)

New Board 
Member 
Biography

Submitted 
newsletter 
article

Job  
Desc.

# Attended # Contacts on time on time on time

Dewey Pam 6 n/a n/a Yes Yes

Zimmermann Suzy 6 n/a n/a Yes Yes

Brown Bonnie 6 n/a n/a Yes LATE

Kemp Cherryl 6 n/a n/a Yes Yes

Schoentube Heidi 1 not done n/a not done not done

Dickson Elizabeth 6 3 Yes Yes Yes

Barbosa Oss 5 1 Yes Yes Yes

Bender Jim 6 3 Yes Yes LATE

Fontana Linda 6 3 Yes Yes Yes

Sept. 1st to 
Jan. 31st

BOD  
Webinars
(6 held)

Contact to  
Mentored 
states (5)

New Board 
Member 
Biography

Submitted 
newsletter 
article

Job  
Desc.

# Attended # Contacts on time on time on time

Ibuoka Chineze 4 1 n/a Yes Partial

Lujan Becky 6 not done n/a Yes Yes

McRoberts Jennifer 6 1 n/a not done Yes

Myers Kyla 6 3 Yes Yes Yes

Scroggins Gwendolyn 6 4 Yes Yes Yes

Senaga Mari 6 1 n/a Yes Yes

Sheridan Rhoda 4 not done n/a not done not done

Wolfe Jan 6 5 Yes Yes Yes
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The mission of the  

International Cake Exploration 

Societé (ICES) is to preserve,  

advance and encourage  

exploration of the sugar arts.  

ICES promotes and provides  

opportunities for continuing  

education, development  

of future sugar artists, and  

enjoyment of the art form  

in a caring and sharing  

environment.

ICES
Mission Statement
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Ahrum Kim, London, UK

About the Author:

Ahrum Kim is an award winning cake designer from South Korea. She has studied cake design and sugar flowers under the tutelage 
of Susan Haskell at Brookland College. She also holds a diploma in Patisserie from the Cordón Bleu School in London. Her work has 
gained distinction at sugarcraft shows such as Hotelympia exhibition in London where she was judged best in class and received a 
gold medal.  She is based in London and runs her sugarcraft studio "Lady Sugar" creating custom cake designs.

Www.ladysugar.co.uk 

TheFlower Fountain
Supplies

• 40cm x 40cm thick square cake 
board (16 inches square)

• 40cm x 40cm thick round cake 
board (16 inches round)

• 20cm (diameter) x 30cm (height) 
cylinder dummy (8 inch round x 
12 inches tall)

• A3 paper (11.7 inch x 16.5 inch 
white paper)

• Pencil 

• 180 degree protractor 

• Compass 

• Ruler 

• Acetate 

• White fat (vegetable shortening)

• Masking tape 

• Royal icing 

• Piping bags 

• Small paint brush  
(for royal icing dots) 

• Tips #0.5, #1.0, #1.5, 

• Tips #104 (Anemone), #122 
(Peony), #103 (Ranunculus), #61 
(Chrysanthemum), 

• Tips #352 (Hydrangea), #103 
(Blossom), and #352 (Leaf) 

• Flower nail 

• Edible color dusts

• Various sizes of paint brushes 
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1. Prepare the pattern for collar. 

3. Rub the acetate lightly with white fat (as release agent). With a paper 
towel remove excess. 

5. Fill the rest of pattern, using run-out consistency of royal icing, and leave 
to dry under a lamp for a shiny effect surface. 

2. Put the pattern on 40cm x 40cm thick cake board and put acetate on 
the top. Fix them both to the board with masking tape. 

4. Prepare royal icing bag with tip #1.5, trace the pattern on the 
acetate; and then piping directly over the layer before pipe two more 
times making the pattern 3 layers high. 

6. After the run-out is dry enough add a second run-out layer in the 
center of the inside circle and leave to dry under a lamp until dry. 

7. Finish the decoration by piping tiny dots using tip #0.5 and #1.0. 

Article continues 
on next page. 

8. Use a damp 
small paintbrush 
to adjust the 
shape of the royal 
icing dots. 
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9. Pipe royal icing flowers – Anemones, Peonies, Ranunculus, Chrysanthemums, Hydrangeas, Blossoms, Leaves. 

10. Leave the piped flowers to dry completely. 

12. Cover a cylinder dummy with royal icing and put the piped flowers in 
order of sizes (from big to small). 

11. Dust the flowers with various colors. 

13. Assemble the collar and the flower dummy (cylinder dummy  
covered with piped flowers) together on the 40cm x 40cm thick  
round cake board. 
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14. Make 4 different sizes of round disks using run-out royal icing  
(Diameter: 20cm, 15cm, 10cm, 5cm) and leave to dry. 

16. Put the assembled disks (with the legs underneath) on the top of cake 
and finish the decoration using tip #0.5.

15. Pipe 4 legs under each disk to stand and assemble all together

Pattern 
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“The Last Supper”has always been my favorite da Vinci painting. Over the years I have thought of  
different ways to recreate it in sugar but none seemed right until this year when Bas Relief came to mind. In taking 

a really close look at a picture of the painting I saw all the different layers. It was perfect for Bas Relief, although 
many more layers than a standard Bas Relief as there are about 14 layers total. This truly was a labor of love  

as it took a little over 100 hours and approximately 25 pounds of fondant to complete.  

This tutorial is specifically about doing this piece. I hope that it will explain how to break down a piece  
this large into smaller steps and details, making it less intimidating. Perhaps it will encourage others  

to consider doing a piece of their own!

Vicky Harlen, CMSA, Abbeville, SC

The Last Supper  
by Leonardo da Vinci  

in Bas Relief

Supplies and Tools:

• Fondant – white

• AmeriColor™ gel pastes –  
many colors

• Edible image – one white

• Petal and Luster dusts

• Mold for frame – made myself

• Gum glue

• Cornstarch sock

• Nylon roller

• X-ACTO® knife

• EverClear® or vodka

• KitchenAid® pasta roller

• Paint brushes – small, medium 
and liner

• Gumpaste tools – ball, bone, 
rolling cutter, smoother, veiner

• ½ inch birch plywood cut to size

• Con-Tact Brand® shelf paper in 
wallpaper design
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The first thing was to find a photo that could be enlarged  
without too much distortion; this took a few tries because  
I wanted the finished size to show as many small details as  
possible. Once I found one that worked I divided it into  
9 sections, enlarged them equally and then printed them on  
a color printer. I made 3 copies of each so I could cut them  
down as I went. 

The pictures were trimmed and taped together then measured to 
determine the size of the board needed. Birch plywood, ½ inch 
thick, was used because it is not only strong enough to hold the 
weight but is smooth finished on both sides. The board was first 
covered with gold foil and the picture laid on it as you can see in 
the photo. But it didn’t look right to me, so I decided on a Con-
Tact Brand® shelf paper resembling wallpaper. 

Layer 2:
The next thing to do is the ceiling, walls and floor. Using the  
top section of the picture that was cut off earlier I marked out 
where each of those sections went. There are 4 shades of brown 
used, 2 in the ceiling, 1 for the walls and 1 for the floor. 

Layer 3:
Still using the top section of the picture the beams on the ceiling 
were added. Then the beams on the walls, as well as the base trim 
of the windows were  added. I then cut the bottom piece of the 
picture off at the table so that I could  use that piece to mark 
out the rug.  As you can see the rug has 2 shades of brown and 
1 green. I used a stiff toothbrush to add texture to the rug and a 
veining tool to make the outside area of the rug look like fringe.

To complete the 3rd layer the center piece of the cut up picture 
was used as a template to fill in the spaces between the wall 
boards using flesh colored fondant where the people are and 
white where the table would be. I then trimmed any area that 
overlapped to keep from having “bumps” in the design. While I 
was working on the 3rd layer I also completed the 4th and 5th 
layers on the window frames and allowed them to dry before 
moving onto the rest of the design.

Layer 1:
After the board was recovered I cut the area above the people 
from one picture. I then used it to know where the blank edible 
image sheet needed to be placed. Once that was marked out I 
dampened the image by lightly spraying the back with water and 
put it in place. 

After it had dried I used 
petal dust and small 
brushes to add the bushes, 
trees and sky seen through 
the windows. I used yellow 
petal dust and yellow luster 
dust to recreate the halo 
glow behind Jesus’s head. 

(NOTE: From this point forward all pieces were rolled out using a 
KitchenAid® pasta roller set on #2 and were attached with gum glue.) Article continues on next page. 
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Layers 4 and 5: 
The next 2 layers were “build up” layers to help the people in  
the back to come out from the walls a little better. They are  
made of flesh colored fondant cut out using the picture template 
of the people and white for the tablecloth. I used the veining  
tool to smooth the edges of the flesh colored area after each  
layer was added.

Layer 6: 
This layer starts adding people, from the back forward. There 
are 3 men that are behind everyone else, so they were cut out of 
template picture and the flesh colored layer before it was added. 
Using a veining tool I smoothed over the outside edges of  
the flesh areas. Next I worked on the 3 men smoothing and  
contouring their faces, giving them noses, adding their clothes  
(1 orange, 1 purple and 1 yellow), hair and beards smoothing and 
contouring as I went. I also added a layer of white for the table. 

Layers 7 and 8: 
The next 2 layers were done as above completing the 2 women 
in the 7th layer and the man in blue finished in the 8th layer. 
Remember that for each layer of  “people” finished a layer of  
flesh colored fondant was added and the edges smoothed to the 
unfinished people. Technically when finishing each of the people 
I was adding an additional 1 to 3 layers to each one but it is 
easier to finish each one before moving on. At this point I also 
changed to adding a 1 inch strip where the people and the table 
meet. This was done to build up only the table top.

Layers 9 and 10:
Layer 9 included the man in orange and green, as well as the 
man in all green, again completing them in the same manner as 
before. This layer was also where I added the table legs and feet 
of the people sitting at the table. In the photo you will notice  
the paper template I used to help put the legs in proper  
position. For this layer I also did a full white strip covering the 
whole tablecloth which covered the tops of the legs. Layer 10 
includes the man in the gray, a white strip for the table top and 
the orange of Jesus’s under robe. The man in the orange and  
navy blue was started but his arms were not finished because 
they laid on the top of the table.

Layer 11:
On this layer I finish all but the arms and hands of Jesus, again 
because they laid on the table. The man sitting at the end of 
the table was finished except for his left arm and robe. The man 
standing at the end of the table was completed except for his 
right arm and hand. All of the feet and robes that showed under 
the table were finished as was the scroll work on the table legs. 
The last layer of the tablecloth was rolled out on #3 and added, 
along with the tied corners.

At this time I went back and using a liner brush painted the eyes 
of everyone using gel paste and EverClear®. I also used petal 
dust to add shading to the peoples clothes, hair and to do the 
tablecloth pattern.
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Layer 12:
Now I went back to finish the arms and hands of the people at 
the table. I also added the plates, glasses and food on the table.

Layer 13:
This layer included the stool and large jug in front of the table.

Layer 14:
This was the simplest layer, just a draped robe on the stool.  
Lastly I added the frame from a mold I made from a carved 
wooden frame piece. Unfortunately several days of travel caused  
a “wave” in the frame. 

My very handy husband, Ray, not only cut out the base board, 
but built the stand that this piece set on. This stand gave the put 
the piece at a 45° angle making it easier to see and photograph.

In hindsight I 
should have  
highlighted the 
frame with gold 
dust and added  
a gold plate  
with the name  
of the name of the  
painting and artist.

About the Author:

Vicky has been in love with the sugar arts 
for over 45 years. Her favorite thing is to mix 
mediums and techniques. She is international 
known as a demonstrator, teacher and judge. 
Vicky owned her own custom cake shop, The 
Cake Gallery, Inc., until her retirement in 2005. 
In 2009 she earned her CMSA and continues 
to learn, teach and share her love of the art. 
Vicky has been very involved with ICES since 
1987. She has served as a Representative, Reps 
secretary, three – 3 year terms on the Board of 
Directors, a Show Director for the 2001 Portland 
Show, Certification Administrator and Adjudicator and as a committee 
chairman on several conventions. Vicky and husband, Ray, retired to 
South Carolina in 2006.

Representative 
Spotlight:
Meet Lourdes Ortiz Gonzalez,  
Puerto Rico

My name is Lourdes Ortiz 
Gonzalez and currently I 
live in Puerto Rico. For 
over 15 years, I have been 
working as a cake artist 
years and love doing cakes. 
I have taken classes with 
many excellent teachers 
like Nicholas Lodge, Karen 
Portalio, Maria Castro and many more. Last  
year I had the opportunity to assist at the Cake 
International in London participating with a  
display representing our Island and won a gold 
award. I also love teaching and have been teaching  
for about 10 years. In my studio in Bayamon, 
Puerto Rico, I teach different techniques: modeling 
figurines, basic of baking, carving, standing cakes, 
gravity cakes, modern techniques, sugar flowers 
and others. 
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1. Carol Bersch, Ferndale, WA 
Flowers, Flowers everywhere: Two tier  
cake dummies covered in fondant, sugar 
lace on the sides of the cake and an isomalt 
cake topper.

2. Kim Phillips, Denver, CO  
A two tier fondant covered cake decorated 
with royal icing string work and lambeth.

3. Bonnie Brown, Boynton Beach, FL 
Minions shoe made with gumpaste.  

4. Chineze Ibuoka, Lagos, Nigeria  
A bouquet of flowers including carnations,  
sweet pea, lily of the valley, orchids etc.

a
Convention Cakes

Spokane, WA 2017

12
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2

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

3

Convention Cakes

4

March 2018 /  ICES Newsletter 13



ICES Newsletter  /  March 201814

  

Convention Cakes
Spokane, WA 2017

a

14 ICES Newsletter  /  March 2018

1. Osires Barbosa,  
Bogota, Colombia  
This Spring creation is made in 
3 pastel levels. Decorated with 
purple flowers and small wild 
flowers in ivory, all made in pure 
sugar paste. The finishes of the 
decorations are in real frosting. 
It is an elegant option full of 
color and with classic touches. 
 
Esta creacion de Primavera, 
esta realizada en 3 niveles de 
pastel. Decorada con flores 
purpuras y pequenas flores 
silvestres en color marfil,  
todo hecho en pura pasta  
de azucar. Los acabados de l 
as decoraciones estan en 
glaseado real. Es una opcion 
elegante llena de color y  
con toques clasicos.
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Convention Cakes
b

4

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

1.  

2. Sue Tickel, Dayton, OH 
Chocolate cake box with candy on  
top made with candy clay, lace and 
chocolate fondant.

3. Lee Graham, Salem, OR 
Gumpaste Pinot noir and Chardonnay 
grapes grace this wicker basket cake 
made of woven fondant. As part of the 
Oregon/Washington ICES show cake,  
it was one of many baskets created  
to showcase the best of the Pacific 
Northwest. I am proud to have been  
a part of such a collaborative effort.

4. Sandra Daggett, Oak Harbor, WA 
The cake was done in an oval that was 
covered in a rolled fondant. The handles 
on either side have a wire that fondant 
wrapped around it. The whole thing 
was then airbrushed in colors of black 
chocolate brown and yellow. And then 
wiped down with a cloth to remove some 
of the excess color. This was first time I 
ever made Holland Tulips. I choose to do 
yellow and red as the they’re such happy 
colors to me. And you see tons of them 
in the area I live near in Washington.  
I did this basket as part of the Oregon 
and Washington collaboration cake for 
the ICES 2017 Show. 

3



ICES Newsletter  /  March 201816

Meet the Board

President's Letter

Jim Bender, Virgina

I am thrilled to be your 
newly elected Chairman  
of the Representatives 
Committee and Representa-
tion Liaison for 2017-2018 
along with serving on the  
Internet, Publicity and  
Social Media committees.

Here is a little background of my ICES experience. 
Have been a member of ICES for seven plus years. 
In that time I have created the Cincinnati Midyear 
Webpage and created advertisements for ICES 
print media. I was on the Publicity/Social Media 
Committee for the Spokane Convention where I 
designed and published advertisements for classes/
announcements and arranged television spots with 
talent to promote the convention. For two years 
I have served as the ICES Chapter of Virginia 
(VICES) State Representative.   

My current positions are Director, Web Master and 
Publicity for the National Capital Area Cake Show, 
Secretary for VICES and Cake and Sugar Arts of 
Northern Virginia (CASANOVA).

Other experiences include working as a computer 
programmer for the military, telecommunications 
and healthcare industries.

Many thanks to each and everyone one of you for 
making me feel at home in our ICES family and the 
opportunity to grow and improve ICES.  

Estimada Familia de ICES,
Marzo marca el final del primer trimestre del año y el comienzo 
de la primavera. Un tiempo de nuevos comienzos. Es un buen 
momento para hacer un balance de las metas y los planes para el 
año 2019, para ver qué tipo de progreso hemos realizado hasta 
ahora y afinar y ajustar según sea necesario.
Mientras estás leyendo esto, la junta y los directores del show 
se preparan para asistir a las reuniones de mitad de año en Little 
Rock, AR, y puedo asegurarles que nuestra agenda de reuniones 
está repleta. Los directores del Show 2018 finalizaran los planes 
para Cincinnati. Además, empezaremos a buscar oficialmente 
un lugar para la convención del 2020. La Junta revisará nuestro 
progreso desde septiembre y continuará trabajando para mantener 
el negocio de ICES por un buen camino en el futuro.  Elaboraremos 
formas para que ICES mejore para la Membresía mientras 
seguimos siendo fiscalmente responsables.
La salud financiera de ICES siempre está a la vanguardia de mis 
pensamientos. El déficit reflejado en el informe del tesorero, es 
el pago final junto con la Convención y Show de 2017 en WA. 
Nuestros costos generales han bajado, incluyendo los costos de 
nuestro boletín informativo. El costo por miembro en Estados 
Unidos es ahora de $ 49.48 por año comparado con $ 55.13 al 
final del último año fiscal. El costo por miembro internacional es 
ahora de $ 75.87 por año, comparado con $ 84.31 por el mismo 
período. Hubo un aumento postal efectivo el 1/21/2018. Esto no 
afectó la edición de febrero, pero impactara esta edición. Una vez 
que veamos cómo estos cambios afecta a ICES, avanzaremos para 
hacer los ajustes necesarios.
Continuando con nuestra misión de ser transparente, incluyo la 
libreta de calificaciones de la Junta para que usted la revise. Como 
parte de su contrato con ICES, los miembros de la Junta reciben 
tareas mensuales para completar. Como ha visto en el resumen de 
las actas, podemos hacer que el reembolsos de asistencia (viajes) 
se deduzcan por no cumplir con estas tareas. Tabla en la pagina 2.
Nosotros, la Junta, somos responsables ante usted, la membresía. 
Es hora de pensar en postularse para la Junta. Podremos elegir 
hasta 6 nuevos miembros de la Junta en Cincinnati. Si usted está 
interesado o conoce a alguien que lo es, entre en Elecciones en la 
sección segura (solo para miembros) de ICES.org. Si tiene alguna 
pregunta, me complace hablar con usted.
Estamos a menos de un mes de la apertura de la Inscripción para 
la Convención y Exhibición de Ohio 2018. Vamos a tener una 
gran lista de Demos y clases prácticas. Las nuevas y divertidas 
actividades incluyen El mundo maravilloso de los sombreros:  
Show de moda y competición y la competencia Loco por los 
sombreros. Tendremos el Programa de certificación (CMSA / CSA) 
y el Programa de jueces de ICES certificados (ICJ). Asegúrese de 
chequear ICESConvention.org para obtener toda la información. 
Marque sus calendarios para registrarse el 1 de abril. Solo hay 
un Hotel anfitrión, y la ciudad estará repleta de eventos aparte 
del ICES. Asegúrese de reservar su habitación en el momento 
de la inscripción para asegurarse de obtener la gran tarifa de 
ICES. Espero que planeen venir un poco antes y participar en la 
Reunión Anual de Representantes del 26 al 27 de julio. Habrá más 
información sobre esa reunión en el Boletín de ICES de abril.
Si tiene sugerencias, preguntas o simplemente desea enviarme una 
nota, no dude en enviarme un correo electrónico a president@ices.
org. Quedo a la espera de sus comentarios.
Hasta entonces ... ¡y que decores feliz!

Suzy Zimmermann 
President, ICES

Upcoming Events and Happenings
March 16-March 18, 2018 – in conjunction with 
the 2018 National Capitol Area Cake Show, ICES 
will be offering it’s Certified Judges Class and 
Test in Fairfax, Va area. Fee is $180.00 (US funds) 
for the class and $50.00 (US Funds) for the test. 
Deadline for Class and Test Applications is March 
1, 2018. For more information and to sign up, go 
to: WWW.ICES.ORG/PROGRAMS/ICES-CER-
TIFIED-JUDGES or contact Sheila Miller, Lead 
Proctor – SHEILASCAKERY@COMCAST.NET
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I’m a cake designer/ICES member since 2015 from  
Mongolia. This past September I had the honor to  
compete at the Grand National Wedding Cake competition 

hosted by ICES Hall of Fame Sugar Artist, Kerry Vincent. This 
competition gathers cake designers from all over the world. My 
cake was inspired by an intricate perfume bottle and a traditional 
wedding gown from Mongolia. The dummies were covered 
ahead of time to allow them to dry.  I assembled the cakes at the 
hotel room. My color palette was deep teal, 24k gold and white. 
The decorations were molded and hand painted.

While looking at the other entries, I was captivated of the variety 
of techniques, shapes and a modern approach of wedding cakes 
in the United States. I noticed that there are no limitations of 
what you can create with sugar. My first time ever competing at 
this show was fantastic and I was very pleased to be a finalist in 
the Grand National Wedding Competition in Tulsa, Oklahoma.

Munkh-Erdene Naranchimeg, Mongolia

An Avid 
Sugarcraft Competitor
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Book Review:  
“Betty’s Sugar Dreams” Motivtorten Basics

Author Bettina Schliephake-Buchardt

First I would just like you to know that I cannot read  
German even though I took several years of this language  
back in high school. Maybe I can remember a few basic 
words, but you know that was a long time ago (not sharing 
how long, but really long), so as they say if you don’t use it  
you lose it! That being said, I will tell you that you do not 
have to know the words that are written on the pages of  
this book, as it is demonstrated with pictures so well, that 
understanding the techniques to create the many projects  
in this book are fantastic!

Betty’s book starts off with tools/equipment needed  
for different techniques done throughout  the book.  
Next there are recipes and basic information for working 
with fondant. She shares many basics for torting,  
filling, icing and 
covering cakes with 
fondant, which of 
course includes 
each step in picture 
format as well as the 
words in German 
for each step. 

There are 20 
(twenty) projects 
within the pages of 
her book that are 
shown in exquisite 
details, so that even 
those of us who are 
“German chal-
lenged” in reading 
can just follow 
the step by step 
pictures and could 
create anything that 
she has shared with 
the readers in her 
book. The variety 
for projects in her 
book are wonderful  
as well, from 
simple things for 
birthdays, a winter 
project, a tiered 

Reviewed by Cherryl Kemp, SC

rose cake, and projects for just about any occasion.    

I did share this book with fellow ICES Members to get 
their comments on this book as well and wanted to share 
with you those comments.
• I love this book. No words needed illustrations are superb, 

How do I get this book?
• Love  IT! All the step by step detailed photos!
• I love the book!  If you need to translate…can go to 

goggle it! But the pictures are great! I want to purchase 
the book.

• Visually easy to use.
• Great step by steps, good subjects and lots of detail! I 

would buy this book.
• Excellent!
• I like the book with step by step details on how to make 

the items and would buy the book even in German.

So as you can see from all the wonderful comments, I highly 
recommend this book even for the beginner, advanced, or 
those wanting to have new inspiration! 
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About the Author:

My name is Bettina Schliephake-
Burchardt. I was born 1971 in 
Lima/Peru but moved to Germany 
in 1972 with my parents (Germans 
who stayed in Peru for 5 years). 

I did a classic 3 year pastry chef 
training here in Hamburg and 
passed the certification in 1992. 
In 1992 I was introduced to 
sugarcraft by a British friend and was hooked from the first 
second. My first passion was sugar flowers and so I decided 
to open my own cake decorating business “Betty‘s Sugar 
Dreams“ in 1993. In the past years I visited many classes in 
the UK and the USA.

In 2004 I won Gold in Best in Class at the British  
Sugarcraft Show in Coventry and in 2010 Gold in Best  
in Class at Cake International/Birmingham. 

In 2008 I started running 
classes for basic skills,  
sugar flowers, airbrush and 
mixed techniques up to 
master classes. The book 
“Betty‘s Sugar Dreams – 
Motivtorten Basics” was 
published in 2009 and 
contains many of the basic 
techniques I am still using  
in my basic classes. As 
sugarcraft is just becoming 
very popular over here  

and basic techniques are much wanted, I started my own 
YouTube Channel at the end of 2016.

As sugarcraft wasn‘t known in Germany in the 90s, I was 
one of the first cake designers over here and was one of the 
first judges for cake competitions in Germany in 2010. 

Since 2013 I stopped selling cakes and concentrated on 
teaching. That was one reason why I went back to school  
to earn my Master pastry chef diploma in 2015 and, of 
course, earned my Certified Master Sugar Artist (CMSA)  
in 2016 in Alabama. 

I have had several TV appearances in Germany and since 
2015 I was one of the two judges at “Bake Off Germany” 
called “Das Grosse Backen”. 

Beside cake decorating I‘m trying to get back to the  
classic pastry techniques and this year became one of the 
first Certified Chocolate Sommeliers in Germany. 

A special thank you to Bettina Schliephake-Burchardt for giving me the 
permission to review her book. Her book is available on Amazon if you are 
interested in purchasing within the United States.

Meet the Board
Linda Fontana, Nebraska 

It was an honor and I might 
add, quite a surprise, to be 
asked to accept an ap-
pointment to the Board of 
Directors at the Spokane 
Convention last summer. I 
am serving as the Conven-
tion Liaison, and also serve 
on the Budget and Finance, 
Internet and Vendor Com-
mittees. I have been the Nebraska State Representa-
tive twice, have served on the board twice before, 
and was one of the Omaha Show Directors in both 
2007 and 2015.  

I took my first cake decorating class on my birthday 
in 1986, and I was hooked! I taught classes and 
worked in the cake decorating department in a  
family owned craft store for many years. There 
I got to do the next best thing to decorating, and 
that’s talking about it! It was fun to help people  
find the tools they needed and to help them figure 
out how to complete their project. I went to my  
first ICES convention in 1988 in Tulsa, OK. As  
awesome as it was, I didn’t think I needed to  
attend every convention so I skipped the next one. 
But after going to Seattle in 1990, I figured I better 
teach a lot of classes so that I would be able to  
be at all the rest! I love this organization and feel  
it has done a lot for me both as a decorator and as  
a person, and the best part of ICES is the number  
of friends I have made over the years while  
attending conventions.

I have been married to my best friend for 46 years.  
We have three sons and nine grandchildren. I am 
looking forward to this next chapter, and excited  
to be working with the other board members and  
all of you to keep ICES going strong!

Cakef irmations
With Kimberly Chapman From Eat-the-Evidence.com

You are an amazing artist, even when things go 
wrong. In fact, especially when things go wrong, 
because you always find a way to recover. 
You're awesome.
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Motion #1 Motion Failed.

Motion #2: Move to allow Hands-On Teachers to present classes without a 
limit on the number of consecutive years they can teach. Motion Carried.

Motion #3: Move to approve the Step Challenge Flyer and Welcome  
Letter. Motion Carried.

January Webinar Treasurer Report
For the month of December, 2017
Beginning Money market account:  $272,512.24
Ending Money Market account:  $272.832.64
Money Market Credit:  $397.30
Money Market Expense:  $76.90
Beginning Checking balance:  $138,804.32
Ending Checking account:  $125,666.38
Checking account Income:  $327.13
Expenses:  $13,465.07
Ameritrade account 1: $81,460.02 (11/30/17)
Ameritrade account 2:  $17,400.30 (11/30/17)

Moción # 1: Mocion fallida.
Moción #2: Propone permitir que los Maestros Prácticos presenten  
clases sin límite en la cantidad de años consecutivos que pueden enseñar. 
Moción aprobada.
Moción #3: Propone aprobar el folleto del desafío de pasos y la carta de 
bienvenida. Moción aprobada.
Informe del Tesorero para Enero de 2018
Saldos iniciales (Diciembre de 2017)
Cuenta inicial de Money Market:  $ 272,512.24
Cuenta final de Money Market:  $ 272.832.64
Crédito en Money Market:  $ 397.30
Gastos en Money Market:  $ 76.90
Saldo inicial de cheques:  $ 138,804.32
Cuenta corriente final:  $ 125,666.38
Ingresos en Cuenta Corriente:  $ 327.13
Gastos:  $ 13,465.07
Cuenta Ameritrade 1:  $ 81,460.02 (11/30/17)
Cuenta Ameritrade 2:  $ 17,400.30 (11/30/17)

ICES Board of Directors – Special Meeting (Teleconference) Recap – January 2, 2018
Resumen de la reunión especial de la Junta Directiva (teleconferencia) de ICES – 2 de Enero, 2018

Meet the Board
Jan Wolfe, Colorado

I think I was born with icing in my veins. My mother and grandmother made 
cakes for our family and friends. My grandmother made my parents wedding 
cake and carried it on the train from Wisconsin to Colorado for their wedding.  
My mother always let us choose the flavor and decorations for our birthday 
cakes. She also let us help if we wanted to join in the fun. I found a Wilton 
Yearbook and signed up for their correspondence course. I loved it and made 
cakes for my family and friends. I joined the Air Force and offered to make 
a friend’s promotion cake. However, I lived in the dorms. So I went over to 
their house and made the cake, then decorated it in my room. From that point 
on, I would go over to people’s house and make the cakes and icing. I soon 
realized many of them don’t have the right “tools.” I was asked to make a 
surprise anniversary cake for a friend and he asked me to make it at his  
neighbor’s house. When I asked for a mixer, they handed me a hand blender. 
So I kept a container in my car with a mixer, some pans and my other decorating tools. Have tools will 
travel!  A friend told me about a local cake shop in Biloxi, MS, so I went to visit it. This was the start of my 
ICES life. They had posted a sign for a Day of Sharing and so I asked about it.  They invited me to go with 
them and spend the night at one of the member’s house. Everyone was so friendly and willing to share.  
I was a sponge soaking up everything they showed me. I’ve been a member ever since. The members told 
me about a cake show in Mobile, AL, and then I entered my first cake show.  

That was over 27 years ago and now I’m a Certified Sugar Artist. During my Air Force career, being  
stationed around the world, I enjoyed embracing different types of sugar art. I taught Wilton Method and 
other sugar art classes around the world. I’ve shared my love of pastry and decorating for many years.  
I retired from the Air Force and graduated from The French Pastry School, Chicago, IL. And then I had  
the opportunity to run for the Board of Directors. Thank you to everyone who voted for me. I hope to  
help ICES get through these difficult times as we move into the future and expanding Sugar Art.  
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Kyla Myers (ICES Board member from Texas), lost her nephew, Random Hatcher on December 24th. Messages of 
sympathy may be sent to Kyla Myers, 1016 Skylark Hill Ln, Pflugerville, TX  78660

Chineze Ibuoka, ICES Board Member from Nigeria, lost her dad recently. Please remember her and her family 
during this difficult time. Due to problems with international mail, an email is probably a better way to communicate. 
honeysucklecakes@yahoo.com

Holly Whitworth's (MS) son, Blake, passed away unexpectedly December 28th. He was Brooke Whitworth's brother, 
and Addy Whitworth's cousin. Please keep the entire Creative Cakes Family in your prayers. Sympathy cards may be 
sent to Holly Whitworth, Creative Cakes, 1422 E Main St, Tupelo, MS  38804.

Rosemary Galpin’s, (TX), mother-in-law passed away on January 10th after a long battle with cancer. Please 
remember her family at this difficult time. Expressions of sympathy may be sent to Rosemary Galpin, 450 Denman Rd, 
Luling, TX 78648-3901.

Pat Wiener (TX) is mourning the sudden death of her sister-in-law, Marion, on January 12th.  Expressions of sympathy 
may be sent to Pat Wiener, 4108 Donerail Dr, Pasadena, TX 77503.

Congratulations to Michael and Wendy Gingrich, Hummelstown, PA. The new Mr. and Mrs. were married on January 
13th. Congratulations can be addressed to Michael and Wendy Gingerich, 2029-A Raleigh Rd, Hummelstown, PA 17036.

Jan Wolfe, ICES Board Member from Colorado, lost her mother on January 14th. Expressions of sympathy may be 
sent to Jan Wolfe, 7909 Bonfire Trail, Fountain, CO 80817-5373.

Bonnie Merchant (LA) lost her baby sister, Dorie, to cancer on January 16th. Our thoughts and prayers are with her 
during this difficult time. Expressions of sympathy may be sent to Bonnie Merchant, 5602 Bayou Dr, Bossier City, LA 71112.

Elaine Stringer’s (KY) Aunt Ginny died January 19th. Expressions of sympathy may be sent to Elaine Stringer, 2401 
Zhale Smith Rd, LaGrange, KY 40031.

Pat Gutkoski (CT) lost her husband of 38 years, Hank Gutkoski, on January 19th. Sympathy cards may be sent to  
Pat Gutkoski, 44 Ridge Rd, Rocky Hill, CT 06067.

Michael Gingrich (PA) lost his mother, Dorothy Houser, on January 20th. Expressions of sympathy may be sent to 
Chef Michael Gingrich, 2029-A Raleigh Rd, Hummelstown, PA 17036.

Frank Hostler (TX) lost his son, Joseph Hostler, on January 22nd. Please remember Frank & Sharon Briggs-Hostler, 
and Joseph’s wife and children. Expressions of sympathy may be sent to Frank Hostler, 938 S Alamo Rd Unit 21, 
Alamo, TX 78516. 

Pat DeBaere, a Nebraska member for many years, loss her husband, Roger, on January 15. They celebrated their 
60th anniversary last spring. Please remember Pat and her family in your thoughts and prayers as they try to deal  
with their loss. Expressions of sympathy may be set to Pat DeBaere, 4945 Greenwood St. Lincoln, NE 68504-2139.

Wendy Kromer-Schell (OH) lost her father, Dr. Robert Kromer, on January 22nd. Please remember Wendy and  
her family during this difficult time. Expressions of sympathy may be sent to Wendy Kromer-Schell, 141 E Water St, 
Sandusky, OH 44870-2525.

...and Caring
sharing@ices.org

Sarah Arents, OH
Anhar Attar,  
Saudia Arabia
Staci Basilius, UT
Maria I Del Valle, PR
Heidi Franklin, CA

Lori Hunt, TN
Sherry Imperial, IL
Evelyn Jentzen, MI
Elizabeth Kurylo, MI
Elaine Miller, NC

Constanza Moya, FL
Adrenas Veronica Navas 
Velasco, Ecuador
Ann Pierson, TX
Gina Polidori, UT

Jeanette Rivera, PR
Karen Wade, IL
Karen Werner, TX
Laura Wilson, OH
Christopher Yen, TX

Welcome New ICES Members*

*These members signed up during January 2018.

ICES Board of Directors – Special Meeting (Teleconference) Recap – January 2, 2018
Resumen de la reunión especial de la Junta Directiva (teleconferencia) de ICES – 2 de Enero, 2018
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2018 ICES Convention & Show
Cincinnati, OH, July 26 – 29, 2018

Do You Like Parties? Here’s Your Invitation..!!
The Wonderland “T” Party
General Membership Breakfast
Friday, July 27, 2018 – 8:30 am 

No… it’s not a TEA party, it’s a “T” party. The “T” stands 

for Traditions, Old and New. 

One of our annual traditions of the past has been to get 

up early on Friday morning, wait in a line to get voting 

materials, stroll into the ballroom for breakfast and  

then sit in anxious anticipation of what the General  

Membership Business Meeting would bring. Well, we 

here in Wonderland are going to try and mix some things 

up a bit this year. If you attended last year’s convention in 

Spokane, you already know that some things were a little 

different, even then. 

Our bylaws say that we MUST have a business meeting. 

However, instead of Friday morning, it will be held on 

Thursday evening, just as it was in Spokane! So now, on 

Friday morning, you’ll be able to sleep in just a little bit 

longer. And, that’s good, because you’ll need to arrive  

prepared on Friday morning for fun..! We hope to start 

some NEW traditions and we’re planning a happy and  

festive kick-off for the official start of the ICES 2018  

Convention and Show.

We’ll finish off the Friday morning activities with our  

Opening Ceremony, when we’ll cut the ribbon and fling 

open the doors to the Wonderland Sugar Art Gallery. 

Everyone will be able to get their first look at the  

exciting, intriguing and absolutely beautiful displays.  

And then, we’ll go on to everybody’s favorite sport – 

SHOPPING…!! The Vendor hall will open for all your 

sugar art needs, wants and “must haves”.

So, please join us on Friday morning, July 27th, as we  

carry on the tradition of marking the official opening  

of the ICES Convention and Show with breakfast and  

celebration. Let’s create some treasured memories and 

NEW traditions that we all can share for years to come.

The Sweet-Heart Queen’s Dance Party
Friday Night Social
Friday, July 27, 2018 – 8:30 to 11:00 pm 

The Sweet-Heart Queen of our ICES Wonderland has  

decreed, that if we start the day with a party, we should 

END it with one, too. And, what better way to end the  

day, than to party by dancing the night away?

Join us for music and snacks, fun and games and cash bar. 

Show us your moves on the dance floor or just relax, listen 

and enjoy the company of friends. Don’t forget a camera – 

some of the best memories of the week can happen at the 

Friday Night Social.

The Hatter of Batter’s Un-Birthday 
Party
ICES Awards Banquet 
Saturday, July 28, 2018

Social Hour – 6:00 to 7:00 pm 
Banquet – 7:00 pm

According to our 

Wonderland rules, 

EVERYBODY gets 

364 Un-Birthdays a 

year (and 365 in a 

leap year). So, if  

it’s  NOT your  

birthday on  

July 28th,  

Congratulations!! 

Happy Un-Birthday. 

Let’s Celebrate!

We’ll start the  

evening off with  

a cash bar in the  

reception area 

around the Grand Ballroom followed by a very  

celebration-worthy dinner. The evening continues  

with awards, recognitions, prizes and more.
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Karen Garback, Shari Buchanan – Show Directors 
directors2018@ices.org 

So what does one wear to an Un-Birthday party? Why, 

your best Un-Birthday Party clothes, of course. Wear what 

makes you happy!!. You may certainly dress as a resident 

of Wonderland might… And, we expect to see a few Hats 

in honor of our dear Hatter’s own Un-Birthday. Any hat will 

do; Big hats, small hats, short hats or tall hats. And, if hats 

are not your thing, please wear your Un-Hat. But, whatever 

you wear to this Un-Birthday party, you are hereby  

cautioned NOT to wear your Birthday Suit..!!

And, in the event that that your own birthday really IS  

July 28th, we’re so very sorry that you won’t be able to 

celebrate your Un-birthday with the rest of us. So, to make 

you feel better about it, we may have to do something 

special for you…. 

Hm-m-m… What will it be?

Hat Dummies now available for the 
“Mad About Hats” Challenge
If you need a foam dummy for the “Mad About Hats” 

Challenge, to be held during the 2018 ICES Convention 

and Show in Cincinnati, top hat-shape dummies, cut to the 

exact specs required in the challenge rules, are available 

from dummy manufacturer Guildcraft Furniture Co., in 

York, PA.

These dummies must be ordered by phone, since they  

are a custom dummy made especially for us. Information 

on placing a dummy order and full contest details  

are available at www.icesconvention.org. Use the  

“Challenges” tab on the website menu.
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Great News from Venezuela!
We are very happy to share great news: The Central  
University of Venezuela (UCV) has granted the  
endorsement to the Graduates of Introduction to  
Pastry, Piping skills for Confectionery Arts and Modeling 
in Confectionery Arts, among other specialties of the 
Culinary Association of Counseling and Gastronomic 
Specializations, CA (ACAEG), school directed by Ing. 
Wilmer Zambrano and Professor Norma Bustamante 
(PME Master and Active ICES Member).

This recognition granted for the first time to the  
Confectionery field shows the interest of this  
school to take this profession to levels of excellence  
and to compare it with similar ones in the  
Venezuelan Gastronomy.

From now on, this profession will have a  
university status.

Congratulations to @acaegvenezuela for this  
achievement!

Mayra Perez 
Representative ICES Venezuela 
International Cake Exploration Societé

Con mucha alegría queremos compartir esta grata 
noticia: La Universidad Central de Venezuela (UCV) 
ha otorgado el aval a los Diplomados de Iniciación a la 
Repostería, Manga para Repostería Artística y Modelado 
en Repostería Artistica, entre otra especialidades de la 
Asociación Culinaria de Asesorías y Especializaciones 
Gastronómicas, C.A. (ACAEG), escuela dirigida por el 
Ing. WIlmer Zambrano y la Profesora Norma Bustamante 
(Master PME y Miembro Activo ICES).

Este reconocimiento otorgado por primera vez al  
Area de la Repostería demuestra el interés de dicha  
escuela de llevar esta profesión a niveles de  
excelencia y equipararla con otras similares en  
la Gastronomía Venezolana.

De ahora en adelante esta profesión tendrá carácter 
universitario.

Felicidades a @acaegvenezuela por este logro!

Mayra Perez 
Representante ICES Venezuela 
International Cake Exploration Societé

Capital Confectioners 
for donating a booth  

for ICES  
at the

“That Takes the Cake Show”
Round Rock, TX
Feb 24-25, 2018

Thank you! 
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Triple Chocolate Cupcake
Cupcakes Perfect for your Valentine or other occasions

With cocoa powder, melted chocolate and chocolate chips, 
these cupcakes will satisfy any chocolate craving. They are also 
wonderfully easy to make.

INGREDIENTS:
Makes 12 cupcakes
1¼ sticks (5 ounces) unsalted butter, softened
2/3 cup sugar
3 large eggs
2½ ounces dark or milk chocolate melted
11/3 cups self-rising flour
2 tablespoon’s unsweetened cocoa powder
¾ cup semi-sweet chocolate chips 

PREPARATION:
1. Preheat oven to 325°F and line a standard cupcake pan  

with paper liners.
2. In the bowl of an electric mixer, cream butter and sugar until fluffy and smooth. Add eggs gradually, 

beating well after each addition. Mix in melted chocolate.
3. Fold in flour and cocoa powder until just blended. Take care not to over mix. Gently fold in  

chocolate chips.
4. Spoon batter into cupcake cups, filling each cup about three-quarter full.
5. Bake for 15 to 17 minutes, or until a toothpick inserted in the center comes out clean.
6. Transfer pan to a wire rack and let cupcakes cool to room temperature.
7. Frost as desired and serve immediately, or store in an airtight container and refrigerate for up to 2 days. 

Chocolate Buttercream Frosting
This delicious frosting is remarkably easy to make and can be whipped up while your cupcakes are cooling.  
Be sure to use butter that is soft but not melted for this recipe.  

INGREDIENTS:
Makes about 1¼ cups
1 stick (4 ounces) unsalted butter, softened or 4 ounces high ratio shortening.
2 cups confectioner’s sugar
2 tablespoons whole milk or water
Pinch of salt
1 teaspoon pure vanilla extract to taste
2 tablespoons unsweetened cocoa powder

PREPARTIONS:
1. In a bowl of an electric mixer, cream butter and 1 cup confectioner’s sugar until smooth and fluffy
2. Add remaining confectioner’s sugar and beat until smooth. Add milk, salt, vanilla and beat until creamy.
3. Dissolve cocoa powder in 2 tablespoons boiling water. Let the dissolved cocoa cool; then blend in.  
4. At this time for a rich brown color, add a few drops of red gel food color.
5. Use immediately or refrigerate in an airtight container for up to 3 days when using refrigerated cream,   

let it sit at room temperature for about 20 minutes and then beat on low speed until creamy. 

NOTE: BY REMOVING STEP 3 YOU CAKE MAKE WHITE BUTTERCREAM WITH USING A CLEAR EXTRACT.  

Becky Lujan, Tuscon, AZ
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2015 – 2016    ICES Board of DirectorsICES 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

Osires (Oss) Barbosa     
 Cerrera 87 B #19 A-66
 Interior 11 – Apartmento 703
 Bogota, D.C. 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      
 116 Terri Lane
 Oak Ridge, TN 37830
 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  

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

ICES Founder

Betty Jo Steinman, 1386 Frank St., Monroe, MI 48162-3498, email: bettyjofounder@icloud.com

Membership _____________________  Chineze Ibuoka 
Minutes Recap ___________________  Cherryl Kemp 
Newsletter  ______________________  Cherryl Kemp
Nominations/Elections ____________  Becky Lujan 
Property & Records  
Management (Historical)  __________  Gwendolyn Scroggins
Membership Brochures & Publicity __  Kyla Myers  
Representatives __________________  Jim Bender  
Social Media _____________________  Kyla Myers
Ways and Means _________________  Jennifer McRoberts
Vendor Committee/Vendor Liaison __  Bonnie Brown
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Publication Information
The ICES (USPS 020031) newsletter is published monthly (except in September) 
by the International Cake Exploration Societé at 2502 Esther Ave., Pasadena,  
TX  77502-3239. Periodicals postage paid at Pasadena and additional  
mailing offices.
POSTMASTER, PLEASE SEND ADDRESS CHANGES TO: ICES Membership 
Coordinator, 2502 Esther Ave, Pasadena, TX 77502-3239.
Prices and terms of membership are subject to change without notice.
The ICES Newsletter is published to keep members informed about cake 
decorating and relevant issues. Members are encouraged to share hints, 
recipes, patterns and/or photographs. Regular US membership dues are  
$60 per year or $156 for three years; Gold Key US membership dues are $50 
per year (US membership dues include $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

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

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.

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

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

Kimberly Chapman, Cambridge UK 
Vicky Harlen, CMSA, Abbeville, SC 
Cherryl Kemp, Rock Hill, SC 
Ahrum Kim, London, UK 
Becky Lujan, Tucson, AZ
Munkh-Erdene Naranchimeg, Mongolia 
Mayra Perez, Venezuela  

2015 – 2016    ICES Board of Directors
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Roxanne Dickens, Kansas City, MO 

(Above) The yellow cake is made with  
thousands of handmade beads and pearls. 
The topper includes two flooded doves 
and yellow peonies. 

(Above) Wedding Cake delivered to  
Powell Gardens in Kansas. Topper has real  
flowers. The cake is buttercream topped 
with fondant. Bride wanted a contrast  
with her black and white. 

(Above) Color flow snowman covered in 
royal icing "snow" and fondant clothing. 
The sky is fondant covered with speckled 
food coloring. Holly leaves are light blue – 
not your typical colors.

Patricia Martyres, Alexandria, VA
(Above) Vanilla cake with cherry  
buttercream, covered in Renshaw fondant. 
The birdhouse was made with a cutter  
set, using gumpaste. The cardinal (made 
freehand), pine cones and holly/berries 
were fondant/gumpaste. The poinsettia 
was stenciled on the front.

Marilyn White, Greeley, CO  
(Left) Gingerbread Créche: Stable, 
shingles and crib all made of  
gingerbread. Star, angel and  
babe (hand-molded) were made 
of fondant. Figures: an image  
was taped to a window and a very 
thin piece of fondant (homemade) 
was held over it and traced.  
The fondant was left to dry a  
few minutes for easier handling 
and clearer tracing. Hand cut  
gingerbread forms were then  
cut and baked to fit the images. 
Images: hand painted and  
attached to the gingerbread 
forms with piping gel or thinned 
royal icing. All colors, pens,  
powders and embellishments 
were food safe. All were attached 
to the base with royal icing.  
The “straw” is shredded wheat. 
Hint: If covering the baseboard 
with foil or other material, be sure 
to glue it down well and dry or  
the figures will shift!

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. 


