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New York City
(In Gingerbread)

Winter Wonderland Cake, Snowflakes in the Air, and more inside!

88

2018 Ohio Convention Cakes
Jo Ellen Simon CMSA, Nebraska
Snowmen gum paste plaque. I made a
gum paste plaque and then hand shaped
the snowmen out of gum paste. The
snowman's comment was made using
a food color pen. I then used a stencil
to make the royal icing snow flakes and
then sprinkled some edible glitter on
them while they were still wet. Quick &
easy.

Jan Wolfe, Colorado

Victoria Steder,
Washington

Puzzle box covered with marbled modeling
chocolate. The secret drawer is also made
out of modeling chocolate. All the decorations are made out of molded fondant.
Images Courtesy of
Stringer Photography
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* In this issue a computer translation program was used.

MISSION STATEMENT
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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L ette r f rom t he P r e s i d e n t
Happy New Year to all! It’s time for fresh starts and new beginnings. We celebrate past accomplishments and look forward to future successes. As we welcome 2019, it’s time to make bold changes
and be able to begin the New Year fresh having attainable goals and ambitions.
ICES is on the path to a long and bright future. We are thrilled to have launched a new website,
putting forth a fresh, more modern look for ICES. We will continue to increase our social media
presence and make a concerted effort to celebrate the many accomplishments of our members and
those who support ICES. Our digital newsletter continues to expand and evolve. Dottie Saulnier and Deb Bashaw have
reimagined our convention to bring out not only the best ICES has to offer, but to make it more appealing for our membership and a broader audience of Sugar Artists. We are ready to grow our membership and share ICES with new friends
around the world.
Along with all the new hopes and promises that the New Year brings, I hope it also brings us opportunities to work together. We need you this coming year to help ICES reach even higher levels of excellence. What are some practical things
that you can do to help your fellow members, and ICES as a whole? Here are just a few suggestions:
•
•
•

•
•
•

•
•

Be an active contributor to the extent that your time allows. I know that, as a volunteer, your time is both limited
and precious. We must not waste it, but your active participation will help ICES to be all the more effective.
Support your Representatives/Ambassadors and your Board of Directors. These leaders have an essential job, but a
tough one as well. Pitch in and lend a helping hand or words of encouragement.
Stay engaged and involved in the mission of the organization to the best of your ability. Share your talents at a local
Day of Sharing or Meeting, volunteer for a local committee or project, invite new friends to join ICES, or consider becoming a local Representative/Ambassador. Get involved at the international level by writing an article for the newsletter, sharing photos of your work and accomplishments, creating a tutorial for the members only section of the website,
applying to demonstrate or teach at convention, volunteering for a committee or project, or helping to find new ways to
help grow ICES membership.
Make plans to attend convention, if at all possible. The convention is more than just a fun, social gathering, it is where
you have the opportunity to shape the future of ICES. It is where we connect, network, learn and grow both as individuals and as an organization.
Make a donation to ICES Scholarship Fund or General Operating Fund to help ICES continue to thrive.
Help ICES to have a healthy climate in all we do. Are visitors welcomed, or ignored? Are new members, or members
new to their position, mentored so they can be successful? Do we always have a welcoming climate of inclusiveness,
or is it cliquish? Every member plays a role in establishing our organization’s climate. Do your part to help ensure that
the climate is a healthy one.
Communicate your suggestions and concerns. Email president@ICES.org. I am here to listen.
Finally, be a positive voice for ICES. We know that no organization is perfect, but let’s put our best foot forward and
work together to continue the legacy of ICES.
My Happy New Year wish for you (and ICES) is for this to be your best year yet,
A year of peace and dreams fulfilled.
A year in which you cherish the past year’s memories,
And live each new day full of bright expectancies.
I wish for you a year with happiness galore;
And when it’s done, I wish you many more.

Here’s to a bright and successful year for ICES and all of those in the ICES Family.

Suzy Zimmermann
President, ICES
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Ca rt a del P res id e n t e
¡Feliz Año Nuevo para todos! Es hora de nuevos comienzos y nuevos comienzos. Celebramos los logros pasados
y esperamos futuros éxitos. Al dar la bienvenida al 2019, es hora de hacer cambios audaces y poder comenzar el
nuevo año con metas y ambiciones alcanzables.
ICES está en el camino hacia un futuro largo y brillante. Estamos encantados de haber lanzado un nuevo sitio web,
presentando un aspecto nuevo y más moderno para ICES. Continuaremos aumentando nuestra presencia en las
redes sociales y haremos un esfuerzo concertado para celebrar los muchos logros de nuestros miembros y aquellos
que apoyan el ICES. Nuestro boletín digital continúa expandiéndose y evolucionando. Dottie Saulnier y Deb Bashaw
han reimaginado nuestra convención para presentar no solo lo mejor que el ICES tiene para ofrecer, sino también
para que sea más atractivo para nuestros miembros y una audiencia más amplia de Sugar Artists. Estamos listos
para aumentar nuestra membresía y compartir ICES con nuevos amigos en todo el mundo.
Junto con todas las nuevas esperanzas y promesas que trae el Año Nuevo, espero que también nos brinde oportunidades para trabajar juntos. Te necesitamos este año que viene para ayudar a ICES a alcanzar niveles de excelencia
aún más altos. ¿Cuáles son algunas cosas prácticas que puede hacer para ayudar a sus compañeros e ICES en
general? Aquí hay algunas sugerencias:
•
•
•

•
•
•

•
•

Sea un colaborador activo en la medida en que su tiempo lo permita. Sé que, como voluntario, su tiempo es limitado y precioso. No debemos desperdiciarlo, pero su participación activa ayudará a ICES a ser más efectivo.
Apoya a tus Representantes / Embajadores y a tu Junta Directiva. Estos líderes tienen un trabajo esencial, pero
también duro. Ayude y eche una mano o palabras de aliento.
Manténgase comprometido e involucrado en la misión de la organización lo mejor que pueda. Comparta sus
talentos en un Día de intercambio o reunión local, sea voluntario para un comité o proyecto local, invite a nuevos amigos a unirse a ICES o considere convertirse en un Representante / Embajador local. Participe en el
nivel internacional escribiendo un artículo para el boletín informativo, compartiendo fotos de su trabajo y logros,
creando un tutorial para la sección solo para miembros del sitio web, solicitando demostración en Teach en la
convención, trabajando como voluntario para un comité o proyecto, ayudando para encontrar nuevas formas de
ayudar a crecer membresía ICES.
Haga planes para asistir a la convención, si es posible. La convención es más que una reunión social divertida,
es donde tiene la oportunidad de moldear el futuro de ICES. Es donde nos conectamos, conectamos, aprendemos y crecemos como individuos y como organización.
Haga una donación al Fondo de Becas de ICES o al Fondo General de Operaciones para ayudar a que ICES
continúe prosperando.
Ayude a ICES a tener un clima saludable en todo lo que hacemos. ¿Los visitantes son bienvenidos o ignorados?
¿Los nuevos miembros, o los miembros nuevos en su posición, son mentores para que puedan tener éxito?
¿Siempre tenemos un clima acogedor de inclusión, o se trata de un cliquish? Cada miembro desempeña un papel en el establecimiento del clima de nuestra organización. Haga su parte para ayudar a garantizar que el clima
sea saludable.
Comunique sus sugerencias y preocupaciones. Correo electrónico president@ICES.org. Estoy aquí para escuchar.
Finalmente, ser una voz positiva para ICES. Sabemos que ninguna organización es perfecta, pero avancemos y
trabajemos juntos para continuar el legado de ICES.

Mi deseo de feliz año nuevo para ti (y ICES) es que este sea tu mejor año hasta ahora,
Un año de paz y sueños cumplidos.
Un año en el que aprecias los recuerdos del año pasado,
Y vive cada nuevo día lleno de brillantes expectativas.
Les deseo un año de felicidad en abundancia;
Y cuando haya terminado, te deseo muchas más.
Aquí está un año brillante y exitoso para ICES y todos aquellos en la Familia ICES.

Suzy Zimmermann
Presidente, ICES
ICES Newsletter / January 2019
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Arkansas 2019 Convention and Show

So many things are happening as we prepare for the 2019 Convention and
Show. Instructor applications are coming in from some instructors who are
new to ICES, and some that have been really great teachers in the past, as
well. If you have a class that you would like to teach, please get an
application turned in by the deadline of January 10th.
We also have some demonstrators who are planning their demonstrations.
Again, especially if you have something new to share with us, please get an
application turned in. This year we will be having more classes, so there will
be fewer demonstration spots available.

Deb Bashaw
Show Director

A new event this year promises to be a lot of fun. We will be having a Relay Challenge. We already have some celebrity cake decorators lined up
who will be pairing with decorators with skills ranging from beginner to more
advanced, to decorate a cake in a relay fashion with three (3) teams of six
(6) decorators. You will be able to apply to be one of these decorators. The
application for this and a list of the celebrities will be on the website by February 1st, so be watching for this opportunity. Be thinking about participating. We are sure there will be several who will want to participate!
Also new this year, we will have a Wedding Cake Competition. There will
be two ( 2) divisions, according to decorating skill level for this competition.
Rules and requirements for this competition will be posted on the website.

Dottie Saulnier
Show Director

We will have a Mystery Box Competition this year too. All we will say right now
is that it may involve cookies. The participants will be provided with everything they need. The tools
that will be in the box will be yours to keep. Again, the rules will be on the website by February 1st.
There will also be a Tasting Competition, which will be judged by popular vote, and of course, family/
kids events in the Cake Room for children to have a Make and Take. There will likely be some “big
kids” that will also participate. It will be fun!
We will be sharing more information about the competitions in future newsletters. We are so excited
to see you all at convention in 2019, at the Little Rock Statehouse Convention Center.
Dottie and Deb

Show Directors
2019 Little Rock ICES Convention and Show
directors2019@ices.org
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Who Is Your Favorite Celebrity Sugar Artist ?!
By Dottie Saulnier and Deb Bashaw
Would you like the opportunity to work with one of your favorite sugar artists in a live cake challenge? Now could be
your chance! This year at the ICES Little Rock, AR Convention, we are having a Live Relay Cake Challenge. It will
be on Saturday, July 20th, from 9:00 a.m. – 12:00 p.m. The Show Directors are recruiting different celebrity artists to
join the teams. Nine celebrity artists will be selected. During the Challenge, three teams will compete for the top prize.
Each team will have three celebrities and three applicants. Each celebrity will be paired with an applicant. Each set will
have 45 minutes to work on the cake. All of the supplies will be provided.
To apply, submit the following information by e-mail to icescakechallenge@ices.org by May 1, 2019.
Subject: ICES 2019 Relay Cake Challenge
Name/Address/Phone/E-mail
Please include 3-4 photos of your current work with a description and date (In PDF format).
The applicants will be notified of the selections by June 1, 2019. The teams will be announced the
morning of the Challenge.
This is an exciting opportunity to work with one of your favorite celebrity sugar artist!
Get your application in soon and join in the fun!

January Newsletter Contributors
Cheryl Baumgart
Jim Bender
Pam Bergandi
Amy Marsh, CMSA
Beatriz Muller, CMSA
Kyla Myers
Janette Pohlman
Jan Wolfe, CSA, ICJ

Thank you for sharing with us!
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2019-2020 Board of Directors
Nomination Instructions
Nominations are now being accepted for ICES members to serve a three-year term on the
Board of Directors.
Qualifications to serve on the Board are as follows: Nominee must be a member in good
standing, dues paid in full for at least three years immediately prior to nominations; must have
attended at least one Midyear/Annual Representative Meeting and one Convention. Attendance
at these meetings does NOT have to have been in the last three years. If the nominated person
has never attended an Annual Representative Meeting, attending the Little Rock, AR Annual
Representative Meeting will satisfy that requirement. Nominees must have ready access to the
Internet with an email account and must be able to check their emails at least daily. They must
be able to attend a Webinar once a month, currently on the first Tuesday evening of the month
from 8-10 PM EST. Occasionally webinars will be held as needed for business that needs to be
taken care of before the next regularly scheduled webinar. Both regular and associates members meeting the above requirements are eligible to run for the Board of Directors.
Officers shall be nominated from the Board of Directors. Board Members who are currently
eligible to be nominated for an officer position are: Chris Arrington, Osires (Oss) Barbosa, Jim
Bender, Tina Crews, Elizabeth Dickson, Theresa McKibbin, Kyla Myers, Sherri Randell, Gwendolyn Scroggins, and Jan Wolfe.

2019-2020 ICES Board of Directors Nominations:
I would like to nominate the following ICES member to serve on the Board of Directors
Name (First and Last):
Address:
City:
State/Province:

Zip Code:

Country:

Phone:

2019-2020 ICES Officer Nominations:
You can make nominations for these officers from previous BOD list. Please include the
first and last name of the nominee.
President:
Vice President:

8
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Treasurer:
Recording Secretary:
Nominated by:
Address:
City/State/Province/Country:

Zip Code:

Nominations for Board of Directors can now be done on the website and all information
will be sent to the Nomination Chair at nominations@ices.org.

2018 Cincinnati Ohio Convention Cakes

Bob Johnson, Alabama
The Art of the Dress - A modeled female figure dressed in a traditional 18th century dress , wide skirting
with layering of fabric with lace accents. The figure is framed with an assortment of sugar flowers giving
it added grandeur.

Images Courtesy of
Stringer Photography

ICES Newsletter / January 2019

9

New York City in Gingerbread
by Beatriz Muller, CMSA, Ontario, Canada
I am sharing my Gingerbread New York cityscape, being displayed at Williams Sonoma,
in the Time Warner Center, in New York.
This gingerbread New York City was built using real gingerbread cookie, (not construction gingerbread) supported by gingerbread and pastillage posts and beams and glued
with royal icing.
The city is 6 feet tall, sitting on a 4 foot x 5 foot board. It has five (5) iconic New York buildings
including the Empire State Building, the One World Trade Center, the Chrysler Building, the
Woodworth Building and the Statue of Liberty. The time Warner Center is in the middle and two
(2) apartment buildings and one townhouse building completes the city scape. Most of the templates were drawn using Google Earth™ as a guide, and the buildings were scaled down using
the Empire State building real measurements.
I used an HO scale model train® for the gingerbread subway, covered the engine with gingerbread, and glued track wheels to the other two (2) gingerbread train cars.
The sugar taxi goes around assisted by an N scale model train camouflaged as a giant gift.
Cars and people were made from gum paste. The tallest person is 1 inch tall.
The city has a lot of details representing New York life, including a
building under construction with a spaghetti crane, a person cleaning
windows, spaghetti scaffolding for a building under renovations, piles of
garbage bags, a person selling Christmas trees, kids playing in Central
Park, and people walking, shopping, and tourists taking pictures. People
were painted to represent the city's diversity and a few Santas were
added here and there.
Pine trees are made with dried dill herb and the trees are dried rosemary herbs. The central
piped royal icing tree is surrounded by oregano bushes. The streets are covered with icing sugar snow/slush.
I spent full two (2) months making this city, with the help of three (3) incredible sugar artists. Thank you Teresa Araujo,
Roxanne Byng and Milena Nosek for your help making the cars, people, and trim work. A special thanks to my daughter
and gingerbread apprentice, Gisella Dorner, for her invaluable help in setting up the train and light systems and patiently
gluing all the little people, cars and details to the gingerbread city.
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2018 Cincinnati Ohio Convention Cakes

Susan Zugehoer, Kentucky

Oss Barbosa, Colombia
Un pastel inspirado en los detailes clasicos de Alicia en el Pais de

Kathy Echer, Iowa
Anemone Cake - Gum paste flowers
Images Courtesy of
Stringer Photography

las maravillas, en este pastel, vemos la elegancia de esta historia, la
presencia de algunos elementos tipicos, la magia encantadora de este
cuentas de hadas… y el sello caracteristico del Chef Oss.
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Homemade Caramel Corn and Nuts
by Cheryl Baumgart, North Carolina
20 cups popped popcorn

2 cups firmly packed brown sugar

1 cup butter

1/2 cup dark corn syrup

1/2 teaspoon salt

1/2 teaspoon baking soda

1 cup salted mixed must or salted peanuts
1.

Heat oven to 200 degrees.

2.

Place popcorn in un-greased large roasting pan and set aside.

3.

Combine brown sugar, butter, corn syrup and salt in saucepan and cook over medium heat stirring occasionally,
until it reaches 238 degrees on candy thermometer or small amount of mixture dropped into ice water forms a
soft ball (4 to 6 minutes).

4.

Remove from heat, and stir in baking soda.

5.

Carefully pour over popcorn. Remember mixture is very hot!

6.

Sprinkle nuts over caramel mixture.

7.

Stir until popcorn and nuts are well coated

8.

Bake 20 minutes then stir.

9.

Continue baking for 25 minutes,

10.

Remove from oven and immediately place caramel corn onto waxed paper.

11.

Cool completely.

12.

Break into pieces.

13.

Store in container with tight fitting lid.

Makes approximately 18 cups.

Salted Caramel Frosting or Filling
By Janette Pohlman, Missouri
I use this as a filling in my fresh apple wedding cakes. It is popular in chocolate and many others. I had a bride order
it in her Almond Poppy Seed Cake. She called to say the cake was delicious.

1 can Dulce de Leche (I make my own from sweetened condensed milk by placing a can of sweetened condensed
milk in a crock pot. Cover with warm tap water. Cook on low for 8 hours. I do 3 at a time for 10 hours.
1 stick softened butter
7 to 8 cups powdered sugar (2 pounds)
Blend milk and butter together, add sugar to desired consistency.

I add coarse sea salt to taste or sprinkle on frosting.
12
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Welcome New Members

November 2018

Emma Alvarado, KY
Matilde A. Duque, Colombia
Graciela Guzman, OR
Chandani Hettiarachchi, BC, Canada
Agbuduwe Anne Ibhanahor, Nigeria
Johanna K. Mora, NJ
Luz Adriana Moreno Molina, Columbia
Jennifer Morley, IL
Kathy Nebenhaus, FL
Luisa Fernanda Peñaranda Sanchez, Colombia
Martin Rathbun, HI
Luis Romero, Dominican Republic
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My Road to the Masters
by Amy Marsh, CMSA, Idaho
It started in 2011, when Norm Davis and Zane Beg came to Idaho to judge the Sugar Art Show at
the Eastern Idaho State Fair. Norm talked about certification and it peaked my interest. So, I went
online to the International Cake Exploration Societe's website to renew my membership and then
started researching and learning more about certification.
I talked with my hubby, Chuck, and our daughters. My oldest daughter, Dannielle, said, “Do it
Mom…even if it takes you three tries to do it!”
So, after finding out where the next conventions were to be, Chuck and I decided on Reno, Nevada, but our 4th daughter, Jacqueline, had some medical issues come up. So, our next choice was
Albuquerque, New Mexico. Conditions and climate are very similar to Idaho Falls. I registered in
2012 to take the certification test in 2014 and started practicing for the skills I wanted to test with, finally settling on the following eight
(8) skills:
South African lace wings

Oriental stringwork

Bridge/bridgeless extension

Lace points

Brush embroidery

Basic stringwork

Pressed sugar

Gum paste peonies

I practiced and practiced and practiced each skill. I had decided to have my middle daughter, Courtney, be my assistant. As it got
closer to doing run throughs, I realized it was going to be too stressful for her. So , I asked my hubby, Chuck to be my assistant.
We did three full run throughs of my plan, both of us feeling ready. I packed our vehicle with everything we'd need for certification
and convention. The day before we left, Chuck was out putting in fence posts. Unfortunately, he hit himself in the head with the post
driver. He came in and laid down, but didn’t tell me what he'd done, but said he was just tired and came in to rest. The next day we
left for convention, driving to Moab, Utah. We checked into the hotel that evening, then Chuck got sick. He could hardly stand up,
very sick to his tummy, ready to puke. He then told me he had hit is head the day before. He felt very bad that he was taking away my
chance to certify. I was more worried about him. I called my daughter, Dannielle, as her hubby is an EMT. I needed a reminder of
what to do for a concussion. I got him some Sprite® and crackers to calm his tummy and gave him some Dramamine®. Thank heavens
for Dramamine®! He was feeling much better, so on went our adventure.
The next day we drove to Albuquerque. Tuesday evening we loaded our supplies into the test room. It was freezing cold in the room.
Chuck and I had only brought shorts. We figured, end of July, first of August, we don’t need pants…it should be nice. Ha Ha Ha. (The
next day after test we went shopping for jeans.) Wednesday morning, test day. We went in prepped. We also brought a blanket to wrap
around my legs to keep me warm. We started, and anytime I had to go out to use the restroom, Kelly Lance would tell me to warm my
14
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hands in the hand dryer. (They were turning purple cause it was so cold in the test room.)
At lunch break we were pretty much on schedule, other than my mini roses weren’t drying as
fast as normal and neither was the oriental stringwork, all due to the humidity in the room.
We had a nice lunch, sitting in the sun to warm up. Chuck and I discussed how everything
was going.
After lunch, back in we went ready to continue. It was
still very cold in the test room. At 4:40 p.m. I had
finished everything and placed it on the judge's table. Chuck picked me up in a bear hug,
so proud of what I had accomplished! I made friends with a couple of the other candidates,
Betina from Germany and Theresa from Canada.
Saturday night at the banquet, it was announced that I'd received CSA – Certified Sugar Artist, which was surprising to me, I was
the only candidate who had certified. I walked up to the stage, just trying not to trip or cry. I had to ask Chuck a few days later if
anyone was clapping as I walked up. I remembered as I walked back to my seat that people were congratulating me.
Chuck and I decided to wait a year or two before testing again. So we decided to test in 2017 in Spokane, WA. Again, a year of
practicing, then after tax season, we started our full run throughs. We did three. My plan had been similar to the previous one,
except instead of pressed sugar, I had changed it to piped flowers. Both Chuck and I felt very good. I had an extra two hours built
into my plan for any issues we might run into.
We loaded our vehicle and left Sunday before convention to drive to Moscow, ID, to stay with our 2nd daughter, Ashley and her
hubby, Garrick, for a little bit of a break before convention. We were very excited because they were getting to come watch during
the test. While at their house, we left all the supplies in the vehicle. They have dogs and I didn’t want them to get into anything.
Tuesday morning we drove up to Spokane, unloaded cookies, checked into the hotel, then unloaded to the test room.
UGH…my top tier for the 3-tier piece, wasn’t smooth anymore. Because of the heat while it had been sitting, it had gotten a little
bit of a wrinkle. I didn’t have enough of the dark purple fondant to recover it, so on I went.
Wednesday, test day. Everything started out on schedule with no real problems. But, Chuck’s tummy was in knots. He so wanted
me to do well. At lunch, we were pretty much still on schedule, maybe a little behind. I felt okay, but knew Chuck was having
tummy issues, poor guy, and the mayo on our sandwiches for lunch didn’t help his tummy. As the afternoon started, I realized
the royal icing was being a little funny. As I got started with the extension, all crap happened. I have never fought so hard in my
life to pipe an extension. I was using a #00 tip. It was clogging and clogging. Chuck was washing them out great, but they were
clogging. After one section of extension I had to change to a #0 tip and I was very frustrated. It looked too big to me. I went to
the restroom to pull myself together…I’m Not A Quitter! While in the restroom I said a prayer, asking my Heavenly Father to
please help me finish. Chuck told me later, he’d never prayed so much in a day. The judges had asked my daughter and Chuck if
ICES Newsletter / January 2019
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I was coming back. About the time I came back, they were about to send someone to find me.
I finished and placed my pieces on the judges table with 15 minutes left. Chuck picked me up in a
big bear hug… I bawled. I think he cried too. It had been a tough day, but I still finished. I realized
later I’d been using beet sugar instead of cane sugar which was why my tips were getting clogged. I
normally use 10X cane sugar.
The next morning, I informed Chuck we were going to Cincinnati, Ohio. I already knew I hadn’t
achieved Masters.
At the banquet, Saturday evening, it was announced I had achieved Certified Sugar Artist (CSA) and
so had Milena.
After the convention in Spokane, I started working on my plans for certification for Cincinnati. I was asked if I’d like to have a
mentor. I said, "Yes," and was sent a list of available Masters who were interested in mentoring. I chose Regina Bankston. She
had been one of my judicators in Spokane. I felt she knew my work and where I needed improvement.
This time in my plan, I had the following techniques:
Piped flowers

Lace points

Stringwork basic

Gum paste Icelandic Poppies

Over-pipe work

Oriental stringwork

Bridge extension

South African Lace work

Plans were sent in and practicing started. Every time I did a technique, I'd send pictures to Regina. She would break down every
element and tell me what to correct. I have to say, there were days I wanted to sit down and cry and then give up, but my goal
was to get my Masters. So, I’d pick myself up and work harder. Regina would push me hard, but she knew what my goal was.
Run throughs began and this time I did four complete run throughs. One of them by myself, the rest Chuck was my assistant. By
doing one by myself, this helped calm Chuck down just knowing I could do in the time allowed.
Regina sent me a list of supplies I needed to have, along with a tub for every technique. What a saver that was. It made it so
much easier on Chuck. He just had to hand me the tub and open it. He didn’t have to wash anything. I also had extra tips in my
kit just in case. In every tub that included a piping technique, I had at least 3 tips of each one I needed. This also made it easier
on me.
Time came to load and head for Cincinnati. We drove the two and a half days to get there, but that way I had everything I
needed.
We loaded in Tuesday afternoon. That morning I had been in the Reps meeting. The test room temp seemed okay. At that
time it didn’t seem overly humid. I double checked with the judges about having extra of a few of my pre-dried items, but they
just wanted the exact amount that I had submitted on my plan. So after our question and answer session, I made sure only the
correct number were out for the judges to see. We went back to our hotel room and I finished my prep and mixed up my royal

icing. I had discovered just after we arrived in Cincinnati that I didn’t have my measuring spoons or cups. Thankfully, we found
a set at the Walgreens by the hotel. Chuck and I had a goodnight sleep. I woke the next morning and got ready. Before leaving
our room, Chuck and I had prayer together, then headed to the test room. I knew this would be the last time I tested, whatever
the outcome.
I finished setting out everything for the first task. I noticed that my gum paste petals and leaves were soft. UGH…humidity. I
thought, "Oh well, just do your best." So we started and everything was moving smoothly. As lunch time came, Chuck informed
me I was 12 minutes behind schedule. No biggy. We had a simple lunch and visited with Dereck.
After lunch, back in we went. I continued to be about 12 minutes behind. Piping my bridge extension went smoother and faster
than ever. When I got to dusting my gum paste Icelandic poppies, I picked up speed. I had done it so many times, I actually
made up 30 minutes. I found out later, the judges didn’t think I'd finish.
I finished with 20 minutes left, and I had to pee! Chuck wanted to give me a big hug, but just gave me a quick little squeeze so I
could run to the bathroom. I ran down the hall…Ahh…came back and moved everything to the judges table. Derick finished
with about 10 minutes left. Chuck gave me a GREAT BIG HUG. I just wrapped my whole self around him. We were finally
done!
I did find out early, but of course, couldn't tell anyone. Unknown to me, many people already knew. At the banquet, it was announced after an introduction or talk about the certification program that I had finally achieved my goal! Certified Master Sugar
Artist! As we were waiting for the announcement, another member at another table asked me how long they were going to drag
out the announcement. I just smiled. As I went up to receive my certification, B. Keith Rider said to me, “Third times a charm,”
as he helped me up and down the stairs. And yes, I cried. I still have a hard time believing I’m a Certified Master Sugar Artist.
This year I heard all the cheers and woots for me as my name was announced.
Thanks to all the love and support of my sweet hubby, Chuck for putting up with me and being my biggest cheerleader, along
with our children who have always pushed me in my sugar art. Also, for Regina, who was my mentor this year, for pushing me
hard and not giving up on me.
Now on to my next goal, to receive my International Cake Exploration Societe` Certified
Judge title and to be an International Cake Exploration Societe` Approved Teacher.
I would suggest to anyone who might be considering certification…Go For It!! Practice…
practice...practice some more. Try to do a number of practices with your assistant, so you're
both comfortable and know the procedures inside and out. Don’t give up on your goals. It
may take some time but it's worth it. I feel my level of skill has improved so much through
this process. I definitely look at things differently. I study harder and work harder to improve
my decorating skills. I’ve learned so much from all of you my ”sugar family”.

MEMBER SPOTLIGHT
Susan Trianos, Ontario, Canada

Susan has been baking/decorating her entire career, which is now
in its 32nd year. At 18 years of age, she had finished high school
and was looking for a summer job, while she figured out what she
wanted to do with her life. She answered an ad
in the paper for a cake decorators position, where
no experience was necessary. Having dabbled
in cake decorating and chocolate making, Susan
thought she’d be a perfect fit. She got the job at
the large bakery manufacturer and quickly advanced in her position to Product Development
Technician. From there, Susan owned and operated a renowned custom cake
shop in Toronto, and in that time went to college for Interior Design, got married
and had 2 children. Ten years later, she got a little burnt out and decided it was
time for change, time to spend more time with her family, so she took a job with Wilton Industries
where she was a Key Accounts Manager. She knew their products and it was a good entry in to the
corporate world of baking. From Wilton, Susan moved on to Pillsbury
Bakeries and Food Service, where she was a Territory Manager and also
worked in the test kitchen.
Following transitions within her division, Susan thought it was time to focus
back on her own endeavors, and began taking more client cake orders
(which she never really stopped during her corporate stint), and teaching.
She began working at The Bonnie Gordon College of Confectionary Arts
in Toronto, and also traveled to teach. She started entering competitions,
and doing quite well...Susan has never entered a competition and not
placed (except for her fist year at OSSAS). Most recently, after 4 attempts
at OSSAS (The Oklahoma State Sugar Art Show), she won Grand Champion, at the 25th anniversary
and final year. Susan is so honoured to have won at the prestigious show and still can’t believe it,
saying that there were so many amazing cakes!
Susan now focuses her efforts on her online school, www.learntocake.com,
where she teaches affordable, in-depth classes all the way from beginner to
advanced levels. She squeezes in hands-on classes whenever she can, as
she loves to share her knowledge. She loves to see the excitement in her
students faces when they achieve something they didn’t think they could.
She also loves getting emails from online students about how pleased they
are with the classes. Susan’s work has been featured in multiple magazines, T.V., and movies. She still loves her job just as much as when she
first started, and is amazed when she looks back at the path that little “sum18
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...and Caring

sharing@ices.org

Dorothy Coates (UK) passed away November 1, 2018 after suffering a stroke a few days before. She was
the ICES Representative for the UK for several years, and attended the ICES Conventions. She was not
currently an ICES member.
Linda Rothgeb‘s (VA) mother passed away November 3, 2018. She was 88 years old, a mother of 8
children, and a nurse. Sympathy cards may be sent to Linda Rothgeb, 7721 Fisher Drive, Falls Church VA
22043.
Elaine Miller’s (NC) husband, Bob Miller passed away November 24, 2018. Condolences can be sent to
Elaine Miller, 222 Northwood Drive, Mount Airy, NC 27030-3072.
Gwen Aldridge's (SC) step son, Tyler Ray Baker passed away December 5, 2018. Sympathy cards may
be sent to Gwen Aldridge, 2291 Coltharp Rd., Fort Mill, SC 29715 or email Gwen at aldridge@yahoo.com.
Jo Ellen Simon's (NE) husband, Bob passed away December 19, 2018. Please keep her in your prayers
as we go into this holiday week. Condolences can be sent to Jo Ellen Simon, Simply Elegant, Inc, 5547
Mayberry St, Omaha, NE 68106, or joellenssugarart@aol.com.

2018 Cincinnati Ohio Convention Cakes

Inspired by Alice in Wonderland and vin-

Cheryl Borowski, South Carolina
Onbre' colored fondant, 50/50 ruffles,
cake lace, and royal icing piped accent
work
Images Courtesy of
Stringer Photography

tage glam, this dummy cake is covered
Danielle Bowen, Tennessee

in red fondant with pearls, flower and
edible lace accents.
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Masala Chai
Kyla Myers, Pflugerville, TX
I've always loved masala chai. When I was a child growing up in England, my parents would walk us two miles into the town
of Newmarket to eat dinner at a family owned Indian restaurant. I'd always order the masala chai. I would delight in the
aromatic flavor and the little spices floating on the top. As an adult, I wanted to recreate that same flavor in a cake. That
cake is now a favorite of many of my customers. I've found that the base flavors work well in many things. For cakes, I like to
start with a basic white cake or orange cake.
Masala Chai Spice Mix
2 teaspoons fennel whole seeds

2 teaspoons whole cloves

2 Tablespoons whole cardamom pods

1 star anise

2 peppercorn seeds

1 cinnamon stick

DIRECTIONS
Grind up in a spice or coffee grinder and strain. You can store this in a mason jar for a couple of months but not for too long
as your flavors will decrease over time.
These flavors go well with many fruits. If you are a spiced pumpkin lover try this in your pumpkin cake recipe. It also goes
well with bananas.
I particularly like it in fudge!

Chai Pumpkin Fudge
2 cups granulated sugar

1 cup packed light brown sugar

3/4 cup (1 1/2 sticks) butter or margarine (170g)

2/3 cup (5 fl.-oz. can) evaporated milk

1/2 cup Pumpkin (canned or pureed)

2 teaspoons chai mix

2 cups (12-ounce pkg.) white chocolate chips morsels

1 jar (7 ounces) marshmallow crème

1 cup chopped pecans or walnuts (optional)

1 1/2 teaspoons vanilla extract

DIRECTIONS
Line 13 x 9-inch baking pan with foil.
Combine sugar, brown sugar, butter, evaporated milk, pumpkin, and spice in medium, heavy-duty saucepan. Bring to a full
rolling boil over medium heat, stirring constantly. Boil, stirring constantly, for 10 to 12 minutes or until candy thermometer
reaches 234° to 240º F (soft-ball stage).
Quickly stir in morsels, marshmallow crème, nuts and vanilla extract. Stir vigorously for 1 minute or until morsels are melted.
Immediately pour into prepared pan. Let stand on wire rack for 2 hours or until completely cooled. Refrigerate tightly covered. To cut, lift from pan; remove foil. Cut into 1-inch pieces. Makes about 3 pounds.

Chai Simple Syrup
1 cup sugar

1 cup water

1 inch piece of ginger, peeled and chopped

1 star anise

1 cinnamon stick

8 black peppercorns

8 cloves
DIRECTIONS
Place water and sugar into a saucepan on medium heat. Stir occasionally until sugar is dissolved completely and turns clear.
Do not let simmer or boil. Add all the spices and remove from heat. Let the spices steep until syrup is completely cool, about
3 to 4 hours. Pour the syrup through a strainer to remove spices. Store in the fridge for up to 10 days.
20
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2018 Cincinnati Ohio Convention Cakes
Angel Torres Bernal,
Columbia
Owl-"Bubo Colombiano"
Model made of fondant
and gum paste, carved
and hand modeled hand
with tools such as the
veiner and dresden.
Painted with airbrush and
brush with the colors of
the Colombian flag and a
hat "vueltiao" pvc structure.
Images Courtesy of
Stringer Photography

ICES will be offering the Certified Judges Class & Test
In two locations in 2019
Round Rock, TX
(in conjunction with That Takes the Cake Show)
February 22-24, 2019
Deadline: January 15, 2019 for Class & Test Applications
Little Rock, AR
(in conjunction with the 2019 ICES AR Convention & Show)
July 17-20, 2019
Deadline: Jun 15, 2019 for Class & Test Applications
For More Information & to sign up go to:

www.ices.org/programs/ices-certified-judges
Or e-mail: certification@ices.org
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Snowflakes in the Air
by Jan Wolfe, CSA, ICJ Colorado
I love watching the snowflakes fall in the winter. Most of the time they look so delicate and gently float
down. Of course, they can get overwhelming when they come down in a storm. There are so many
different shapes and combinations. I’ve been using more wafer paper and received a free tutorial
from Avalon Cakes, School of Sugar Art. Avalon used wafer paper to make a filigree flower. I thought
I could use some of the same ideas to make snowflakes. Many papercraft ideas can be done using
wafer paper. However, not all the techniques will work. This cake has a variety of snowflakes done in
different mediums.
Hints:
* A little vodka goes a long way. (You could
use water, however, vodka dries faster.)
* Don’t get your paper too wet or it will melt.
* Make sure your paper is flexible or it will
crack and break. To mist the strip with
water, hold a sprayer about 12” away from
the strip.
Pictured on the right are the tools used for
this cake. Other tools for the snowflakes are
shown in Step 3.
Step 1. I covered the cake with navy blue fondant and embossed it with
a small snowflake cutter. The board was covered with white and a stencil
was used to impress snowflakes dusted with silver petal dust.

Step 2. Fondant Snowflakes – I used fondant and cut out different sizes
of snowflakes, then dusted them with a platinum petal dust. I dried them
on a cake dummy for a curved effect.

Step 3. Wafer Paper Snowflakes -- Plan your pattern. I printed out a
simple Excel® table with borders for my grid. You can find many examples
on line under snowflake patterns for quilling to get started. Use your pins
to set up your pattern. I used the green head pins so I could see them
better.
22
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-- Cut out ¼” strips of white wafer paper (9 strips were used for the top
snowflake and about 12 for the bottom snowflake).
-- Next, set up your table with a small brush, vodka, small scissors,
container and your pattern.
-- Brush a small amount of vodka about ½ inch from end and fold the
end on top of the vodka spot. Make sure you only use a small amount of
vodka to ensure you don’t melt the paper.
-- Put a pin through the loop to start your first snowflake arm. Gently
wrap the paper around the next pin and attach to the starting loop and
continue around to the next pin. You can wrap them as tight or as loose
as you want for your design. Continue until you finish the arm. Let it dry
for about a minute then remove the pins. Set the arm aside to continue
drying. Reset your pins for the next arm.

-- Make at least six arms. Most snowflakes
have six arms, however, some have more in even numbers.

-- The top snowflake has six arms that are attached together with
vodka. Then, add 2 inch strips in between the arms. Just brush one
end with vodka and put in position. Let dry.

-- The bottom snowflake has eight arms. The center and separators
were coiled around a wooden skewer. To make the center, cut a 5 inch
long strip. Brush lightly with vodka and wrap tightly around the skewer.
Seal the end to the rolled strip. Remove from the skewer and dry. To
make the separators, cut 2 inch strips and coil the same as the center.

-- Assembly: Position all the arms and separators. Attach the arms to
the center. Make sure you leave the space for the separators. Brush the
area where the separators will attach and place them there. Let dry.
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-- Step 4. Other Snowflakes. The other snowflakes
are made from gum paste. You can cut them or use
molds. Make sure you give them time to dry. They can
be dusted or sprayed.
-- Step 5. Final Assembly.
• Cover a skewer with white chocolate; let
dry.
• Make the bottom cake border with white
fondant and pearl mold.
• Attach all the fondant snowflakes
around the cake.
• Attach the wafer paper snowflakes and
the gum paste snowflakes to the skewer
with white chocolate and then insert into
the cake.

happy
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Saturday, March 30, 2019

Plan now to be a part of
East Tennessee’s Largest Cake Event

new
year!

The Grande Event Center

5441 Clinton Highway • Knoxville,
TN 37912
Use This one
Saturday, March 30,2019 • 11am-5pm
Sponsored by

2019

Cake, Candy & Wedding Supplies
Help Us Celebrate Our 30-Year Anniversary
For More Information Call:

865-689-6877 • 1-800-559-6877
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More Details also available at:
www.sugarbakerssupplies.com

Representative Spotlight
JENNIFER NOBLE
Mississippi ICES Representative

Jennifer Noble is our Mississippi Chapter of ICES
Representative. She is also the owner of Cheeky
Monkey Cake Company, located in Biloxi on the
Mississippi Gulf Coast. She is an Advisory Board
member for the Baking and Pastry Arts Culinary
Program for the MS Gulf Coast Community College
Jefferson Davis Campus, as well as an Adjunct
Instructor.
Jennifer is mostly self-taught, but has taken classes both online and in person from such notable
sugar artists as Ruth Rickey, Peggy Tucker,
Sidney Galpern, Avalon Yarnes, Kathleen Lange,
and many more. She teaches classes on basic
cake decorating, basic fondant techniques, basic
air brushing techniques and care and maintenance, customer service classes, and
many more.
Thank you, Jennifer, for all that you do for the Mississippi Chapter and ICES.

Did you know...
* January 27 is National Chocolate Cake Day
* Queen Victoria was one of the first to have pure white icing on her
wedding cake, which is why it's called "royal icing"
* The first wedding cakes were actually loaves of bread
* The first reference of the birthday cake came in 1785
* German chocolate cake has nothing to do with Germany
ICES Newsletter / January 2019
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Winter Wonderland Cake
at the

Cincinnati ICES Convention and Show
By Jim Bender, Virginia
Our local cake club, Cake and Sugar Artists of Northern Virginia (CASANOVA), decided to go with a Winter Wonderland approach to the ICES in Wonderland theme. This collaboration cake was a worthwhile project, while most of us who decorate cakes do so
basically on our personal ideas and preferences. From the beginning of the project, everyone had to make
compromises including projects we made for the cake that would not work with the aesthetics or size when
we assembled the cake. This was tough since many of us created props before cake assembly and meeting
only once a month for three months, we had to choose what worked for the cake. Bruised egos quickly
healed once we had everything we could on the cake. Absolutely everyone who worked on this cake was very
happy with the final project.
The Base and Cake Dummies
The base was ¼ inch foam core board with foam feet blocks
hot glued to the bottom for easy maneuverability. An English
Garden Cake Dummy and smaller square dummies were also
hot glued once covered in white fondant.
Scenery
The sky and mountain backdrops were hand painted on the
English Garden tier.
Birch trees were made with taped florist wire and gypsum
stamens and dusted with disco dust for snow. The cave was
outlined with isomalt crystals and rock candy.
Boulders and rocks were made by forming various sizes of
fondant which included some marbling, put into a sealable
plastic bag with shades of gray petal dust then shaken which
make realistic rocks with various shading. Cliffs where rolled out
and scored. The moon was fondant sponged with petal dust for
the craters.
A variety of cutouts and molds were used for deer and trees.
The snow covered pine tree was created using wafer paper that was cut out with varying sizes of a
snowflake punches. The snowflakes were skewered and attached with royal icing. Edges of the tree were
accented with petal and disco dust giving it shimmer.
A white rabbit, our tip of the mad hat to the Alice in Wonderland theme, was sculpted by hand. The tail of
the rabbit was made by pushing fondant through a fine strainer resulting in a puffy tail.
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Waterfalls and pools were made with isomalt.
For the three (3) pools of water, after the cake was assembled and the rough shape of the pools were created by the surrounding rocks, parchment
paper was placed in each section reserved for a pool and the shape was traced. These shapes were then used to create ad-hoc forms from nonstick
aluminum foil. Several colors of cosmic (disco) dust was sprinkled into the forms, some fondant rock formations were added, and clear isomalt was
poured into each one.
Once set, the pools were placed into position on the cake and adhered with isomalt. More parchment was used to get the basic size of the waterfalls, and again forms were made from nonstick foil. After pouring, but before they were completely set, the waterfall shapes were manipulated to
give movement and life to the pieces. They were placed in position, and a torch was used to heat the tops and bottoms, so that the softened isomalt
could be blended into the set pools to eliminate seams.
No matter what skill level you have already acquired, you always learn new artistic skills from others.
On behalf of CASANOVA, I thank you for featuring us in the ICES Newsletter.

Image Courtesy of
Stringer Photography
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Omn i Grove Par k Inn
Ginger br ead Competition
Asheville, North Carolina
Pam Bergandi, South Carolina
Entered by Pam Bergandi, Cheryl Borowski, Margaret Coleman,
Veronica Harris, and Lynn Ellis of Confection Connection Of The
Upstate.
In 2017 our local cake club went to the Grove Park Inn to view
the gingerbread display from their national competition. The bug
bit us hard. We meet once a month and after deciding our theme
decided to start the process at the July meeting. At that meeting,
we corralled Cheryl's husband to scale our design from a picture we
found online and began cutting our pieces from cardboard. We also
decided we needed to meet weekly. At the next meeting, we started
planning our baking and recipes. It took the next two (2) meetings
to bake and cut the pieces. We have now learned that gingerbread
plywood can be cut by a saw after it ages or dries out. After the
baking process, we started working on details of decor which made
us decide to start meeting twice a week. November was increased
to three (3) or more 6 to 8 hour days, plus we all had homework
to complete quite often. It got real serious in November when we started to build and make some of the larger details.
We had lots of trial and error and learned what not to do next time. There were quite a few homework items that were
scratched or redesigned. The last week before entry was wild. We finished our piece 2 1/4 hours before the deadline,
with The Grove Park Inn being a 1 1/2 hour away. We made it with 25 minutes to spare. After the results were disclosed
we were able to talk to some of the judges and found out we came close to being in the top 10 and what additions would
have given us an edge. It was a wonderful experience working together with our sweet team of decorators.
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UPCOMING EVENTS
TX ICES Area IV Day of Sharing, Sunday,
February 3rd, at The Spring Chateau,
4019 FM 2920 Road, Spring TX 77388. For
more information, contact Kathy Brinkley,
cakekat@aol.com (281) 635-5911. You can
register online at http://www.texasices.org/
events/areaivdos.html or contact Helen
Osteen, txicestreasurer@gmail.com (713)
204-3218.
SC Day of Sharing, Sunday, February 17th,
at Ashley Bakery, 1662 Savannah Hwy,
Suite 200, Charleston, SC 29407. For more
information, contact Michelle Marcsik,
mmarcsik@comporium.net, or (440) 3761721.
AZ ICES is hosting Nickolas Lodge's class on
Tropical Flowers, Feb. 1-2, 2019 at ABC Cake
Supply in Phoenix, AZ. Please contact Val
Archer AZ ICES Rep. Valmar32@aol.com (928277-7261)
FL ICES Day of Sharing is Feb. 3, 2019 at
Ocala Police Dept Community Center, 402 S.

Pine Ave, Coala Fl. Contact Bonnie Fazio at (561)
312-9076 or bonnie.fazio@comcast.net for more
information.
Annual Representatives Meetings
July 16-17, 2019
Little Rock, Arkansas
July 28-29, 2020
Reno, Nevada
Upcoming Conventions
July 18-21, 2019
Little Rock, Arkansas
July 30 - August 2, 2020
Reno, Nevada
New Upcoming Events Policy
The following policy has been created for notices
being placed in the "Upcoming Events" section of
the Newsletter:
Day of Sharing notices shall be free for a
maximum of two (2) issues.

A Sticky Subject... SIMPLE SYRUP
Simple syrup is a simple 2 ingredient combination that is used to not only keep your cakes
fresh and moist, but it'll add a bit of sweetness and flavor to your cakes as well.
To prepare, combine equal parts of granulated sugar and water in a pot and bring to a boil,
stirring until all the sugar is dissolved. Allow to cool before using.
Store in refrigerator for up to 2 weeks.
The syrup can be applied using a pastry brush, squeeze bottle or, if you're brave, a spray
bottle. You should only need about 1 to 3 Tablespoons per layer, applying to the top of the
layer and allowing it time to soak in before frosting. For an additional kick, simply add a
tiny bit of flavorings, oils or extracts to the cooled syrup. The possibilities are endless!
ICES Newsletter / January 2019
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Board of Directors Minutes
INTERNATIONAL CAKE EXPLORATION SOCIETE`
BOARD OF DIRECTORS MEETING RECAP
November 6, 2018
Motion #1

Motion #8

Move to remove Motion #4 of 07-24-18 from the
table.

Move to give an extension to the new board
members for the Meet The Board Bio's due date from
September 15, 2018 to December 1, 2018.

Motion Carried.
Motion #2
Move to approve the Treasurer’s powerpoint
presentation to be shown to all Treasurers during a
Representative’s webinar and any further training
purposes.
Motion Carried.
Motion #3
Move to extend the Membership Coordinators
contract for one year. Motion Carried.
Motion #4
Move to archive the motion database dated 10-2-18
in its entirety, labeling it “Motion database 1977 to
10-2018 (Archive)”, and start a new motion database
that includes only motions that are current and valid,
with data divided by standing committees. This new
database will be called “Motion Database Active”.
Motion Carried.
Motion #5
Move to purchase 500 embroidered International
patches for $335 plus shipping. Motion Carried.

Motion Carried.
Motion #9
Move that upon signing their contracts all S/A/
P/C/C Alternate Representatives, Secretaries
and Treasurers be required to provide the
Representatives Liaison with a photograph of themselves along with a bio. This is for informational
purposes only and will not be used in the annual
Convention Souvenir Book, the ICES newsletter, or
other ICES promotional materials.
Motion Carried.
Motion #10
Move to accept the revised rules for the Live Relay
Cake Challenge for the AR Convention.
Motion Carried.
Motion #11
Move that the scheduling of all convention events
will be made by the Show Directors, as benefits
each show's needs, and approved by the Board of
Directors.
Motion Carried.

Motion #6

Motion #12

Move that the International patches be sold for the
same price as the ICES patches as directed by the
Board of Directors. Motion Carried.

Move to dissolve the Convention Sub-Committee
formed by Motion #2 (7-2018).

Motion #7
Move that all contracts must be signed within 30
days of being issued. If the deadline is not met, the
position will be open again for bids, another bidder
may be considered or another in-dividual appointed.
Motion Carried.
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Motion Carried.
Motion #13
Move to accept the revised Convention Committee
Chairman’s contract.
Motion Carried.

Motion #14

November Treasurers Report

The Budget and Finance committee has audited
the financial statements for the Kentucky Chapter
of ICES; having obtained all the information and
explanations which to the best of our knowledge and
belief were necessary for the purposes of our audit.
The financial statements are in agreement with the
books of account therefore the committee moves to
approve the Kentucky audit as complete.
Motion Carried.

For the month of October, 2018
Beginning Money Market Account: $202,931.52
Ending Money Market Account: $203,012.71
Money Market Credit: $340.84
Money Market Expense: $259.65
Beginning Checking Balance: $80,799.82

Motion #15
Move to rescind Motion #27 (2-22-09) which reads:
Nominations/Elections Committee moved to allow all
nominees for the ICES Board of Directors to attend
Board meetings held after the General Membership
Meeting with the exception of confidential topic under
discussion, such as personnel, ethics, finances or
potential litigation.

Ending Checking Account: $72,290.54
Checking Account Income: $414.65
Expenses: $8923.93
Ameritrade Account 1: $84,050.33 (7/31/18)
Ameritrade Account 2: $17,404.36 (7/31/18)

Motion Carried.
Motion #16
Move to have all non-chapter Representatives be
known as Ambassadors. To take effect September 1,
2019.
Motion Carried.

BATTLE OF THE BULGE
There's nothing more annoying than to see a bulge poking out the side of the
cake! Below are some helpful tips to help stop this disaster from happening.
~ Bake your cakes in advance to allow them time to firm up and settle.
~ Make sure your cake is completely level before filling and stacking.
~ Pipe a dam of stiffer frosting around the perimeter of the cake before filling with
frosting or a filling. Don't overfill.
~ Chill your cakes, if possible.
~ Make sure your cakes are properly doweled and supported.
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Resumen de la reunión de la Junta Directiva

INTERNATIONAL CAKE EXPLORATION SOCIETÈ
Resumen de la reunión de la Junta Directiva
Noviembre 6, 2018
Moción # 1

Moción # 6

Muévase para eliminar el Movimiento # 4 de 7-24-18 de la
tabla.

Mueva que los parches internacionales se vendan por el
mismo precio que los parches ICES tal como lo indica la
Junta Directiva.

Moción aprobada.
Moción # 2
Mueva para aprobar la presentación en power point
del tesorero para que se muestre a todos los tesoreros
durante un seminario web del Representante y cualquier
otro propósito de capacitación.
Moción aprobada.
Moción # 3
Mover para extender el contrato de Coordinadores de
Membresía por un año.
Moción aprobada.
Moción # 4
Mueva para archivar la base de datos de movimiento
con fecha 10-2-18 en su totalidad, etiquetándola "Base
de datos de movimiento 1977 a 10-2018 (Archivo)", y
comience una nueva base de datos de movimiento que
incluya solo movimientos actuales y válidos, con datos
divididos por comisiones permanentes. Esta nueva base
de datos se llamará "Motion Database Active".
Moción aprobada.
Moción # 5
Mueva para comprar 500 parches internacionales
bordados por $ 335 más gastos de envío.
Moción aprobada.

Moción aprobada.
Moción # 7
Mover que todos los contratos deben ser firmados dentro
de los 30 días de haberse emitido. Si el plazo no se
cumple, la posición se abrirá de nuevo para las ofertas, se
puede considerar otro postor u otro individuo designado.
Moción aprobada.
Moción # 8
Mover para dar una extensión a los nuevos miembros de
la junta para la fecha de vencimiento de Meet The Board
Bio del 15 de septiembre de 2018 al 1 de diciembre de
2018.
Moción aprobada.
Moción # 9
Mover que al firmar sus contratos, todos los
Representantes Alternos, Secretarios y Tesoreros de S /
A / P / C / C deberán proporcionar a la Representante de
Enlace una fotografía de ellos junto con una biografía.
Esto es solo para fines informativos y no se utilizará en
el Libro de Recuerdos de la Convención Anual, el boletín
informativo de ICES u otros materiales promocionales de
ICES.
Moción aprobada.
Moción # 10
Muévase para aceptar las reglas revisadas para el Live
Relay Cake Challenge para la Convención AR.
Moción aprobada.
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Traducido a través de sólo programa.
Moción # 11

Moción # 16

Mover que la programación de todos los eventos de
la convención será realizada por los Directores de la
Exposición, como beneficio de las necesidades de cada
muestra, y aprobada por la Junta Directiva.

Mueva para que todos los representantes que no
pertenecen al capítulo se conozcan como embajadores.
Para entrar en vigor el 1 de septiembre de 2019.

Moción aprobada.

Moción aprobada.

Moción # 12
Mover para disolver el Subcomité de la Convención
formado por la Moción # 2 (7-2018).
Moción aprobada.

Informe de los tesoreros de noviembre
Para el mes de octubre de 2018.

Moción # 13

Cuenta de mercado monetario inicial: $ 202,931.52

Mover para aceptar el Contrato del Presidente del Comité
de Convención revisado.

Cuenta de mercado monetario final: $ 203,012.71

Moción aprobada.
Moción # 14
El comité de Presupuesto y Finanzas ha auditado los
estados financieros del Capítulo de ICES de Kentucky;
haber obtenido toda la información y las explicaciones
que, según nuestro leal saber y entender, eran
necesarias para los fines de nuestra auditoría. Los
estados financieros están de acuerdo con los libros de
contabilidad, por lo tanto, el comité decide aprobar la
auditoría de Kentucky como completa.

Crédito del mercado monetario: $ 340.84
Gastos del mercado monetario: $ 259.65
Saldo de comprobación inicial: $ 80,799.82
Cuenta de cheques final: $ 72,290.54
Ingresos de la cuenta corriente: $ 414.65
Gastos: $ 8923.93
Cuenta Ameritrade 1: $ 84,050.33 (7/31/18)
Cuenta Ameritrade 2: $ 17,404.36 (31/07/18)

Moción aprobada.
Moción # 15
Mover para rescindir la Moción # 27 (2-22-09) que dice:
El Comité de Nominaciones / Elecciones se movió para
permitir que todos los nominados para la Junta Directiva
de ICES asistan a las reuniones de la Junta que se
celebran después de la Reunión General de Miembros,
con la excepción del tema confidencial en discusión. tales
como personal, ética, finanzas o litigios potenciales.
Moción aprobada.
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I CE S Boa r d o f D ir e c to r s
Suzy Zimmermann (TX)
ICES President
C ~ (917) 324-3154
ICES Email: president@ices.org

Tina Crews (AL)
H~ (334) 898-7637
C~ (334) 360-0406
ICES Email: representatives@ices.org
All States

Pam Dewey (NJ)
Chairman of the Board
P ~ (908) 689-4758 (Preferred)
C ~ (412) 996-9685
ICES Email: chairman@ices.org

Becky Lujan (AZ)
C- (520) 256-9438
W – (520) 790-0088
ICES Email: nominations@ices.org
GA, NM, PA, PR, VA, FL

Jan Wolfe (CO)
Vice President
H ~ (719) 419-7812
ICES Email: vp@ices.org

Theresa McKibbin (NC)
Phone: (704) 340-6240
ICES Email: property@ices.org
bylaws@ices,.org
IA, KY, OK, MT, WV, MI

Cherryl Kemp (SC)
Secretary
C ~ (419) 631-1733
ICES Email: secretary@ices.org

Jennifer McRoberts (TN)
C~ (865) 898-9110
ICES Email: waysmeans@ices.org
AR, OH, SC, WA, NY, NE, MO

Elizabeth Dickson (LA)
Treasurer
H ~ (318) 349-4402
ICES Email: treasurer@ices.org

Kyla Myers (TX)
C ~ (512) 698-6642
ICES Email: publicity@ices.org
socialmedia@ices.org
internetchairman@ices.org
ID, IL, LA, NJ

Chris Arrington (GA)
H~ (404) 433-2415
W~ (404) 433-2415
ICES Email: logo@ices.org
AL, CA, CO/WY, DC/DE/MD, MS

Sherri Randell (OK)
Phone ~ (405) 923-8139
ICES Email: membership@ices.org
APO, IN, NV, TX, WI, VT

Osires (Oss) Barbosa (COLOMBIA)
H ~ (571) 797-5712
W ~ (310) 466-6881
ICES Email: internationals@ices.org
All Internationals

Gwendolyn Scroggins (MI)
H ~ (313) 272-4871
ICES Email: property2@ices.org
CT/RI, ME, MA/NH, NC, TN, HI, ND, OR

Jim Bender (VA)
H ~ (703) 578-0978
W ~ (703) 967-8693
ICES Email: internet2@ices.org
KS, AK, MN, SD, UT, AZ
ICES Founder
Betty Jo Steinman, 1386 Frank St.
Monroe, MI 48162-3498
email: bettyjofounder@icloud.com
2018-2019 Committee Chairman
Awards (Scholarships)
Budget and Finance
Bylaws
Certification and Education
Contract Manager
Convention
Ethics
Intenational Liaison
Internet
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Chris Arrington
Elizabeth Dickson
Theresa McKibbin
Jan Wolfe
Elizabeth Dickson
Jan Wolfe
Pam Dewey
Oss Barbosa
Kyla Myers

Job Descriptions
Pam Dewey
Logo
Chris Arrington
Membership
Sherri Randell
Minutes Recap
Cherryl Kemp
Newsletter
Cherryl Kemp
Nominations/Elections
Becky Lujan
Property and Records Management (Historical)
Theresa McKibbin
Membership Brochures and Publicity
Kyla Myers
Representatives
Tina Crews
Social Media
Kyla Myers
Ways and Means
Jennifer McRoberts
Vendor Committee/Vendor Liaison
Jan Wolfe

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.

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.

Classified Advertising is $5.75 per typed 3-1/2" line
(Times New Roman, size 12), black and white only.

Newsletter Back Issues: Back issues are available for
sale while quantities last. Please indicate which issues
you are ordering. Digital issues are $2.00 per issue
and $20.00 for 11 issues (1year). 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.

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.

Newsletter Ads: ICES Newsletter Committee, email
newsletter@ices.org. and ICES Membership Coordinator,
Helen Osteen, icesmembership@ices.org. Ads must be
received by the 20th of the month, two months preceding
issue month.

BILLED MONTHLY

PRE-PAID

AD SIZE

PER ISSUE

FOR 11 ISSUES

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;

Membership Brochures and Banners for Publicity:
Kyla Myers, 1016 Skylark Hill Ln, Pflugerville, TX 78660,
(512) 698-6642; publicity@ices.org
2019 Show Directors, Little Rock, Arkansas: Dottie
Saulnier (MA) phone: 781-599-0692, Cell 615-267-1918
Deb Bashaw (AR) phone:501-278-5463, Cell: 501-2306097 | email: directors2019@ices.org
Newsletter Contact Information
Newsletter Chairperson: newsletterchairman@ices.org
ICES Newsletter: 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
Publication Information
The ICES newsletter is published monthly in a digital
format (except in September) by the International Cake
Exploration Societé at 2502 Esther Ave., Pasadena, TX
77502-3239, email: newsletter@ices.org.
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.
Membership is open to any man, woman or child who is
interested in the art of cake decorating.
Membership dues are $45 per year and are available for
US and International Members, as well as Gold Key/Gold
Key International Members.
Student membership is $25 per year. Associate
membership is $24 per year. Charter membership $20
per year.
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Members' Page

If you would like to submit photos for the Members' Page, please submit them to
the Newsletter 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.

Julia Fedorova, NY
Three tiered cake was
covered custom made
fondant with almond
taste. Sugar flowers
were same as bride`s
bouquet. All veiners,
cutters and molds which
I used for the cake
were created by me.
Also, I used my own
unique gum paste for
making the flowers. The
wedding cake was with
dark chocolate layers,
white chocolate cream
and dark chocolate
cream, and cherry
filling.

Patricia Martyres, VA
Thanksgiving cake with stenciled panels, fondant pumpkins, leaves, and
acorn spray made with Flower Pro Mold.

Melanie Hartung, NC
Isomalt was used for the
water. Fondant was on the
walls of one building and the
roof of another. The dock was
made of gingerbread and
fondant.

Michelle Marcsik, SC
3D puppy cake made using vanilla cake - carved 6 inch rounds and 8
inch rounds for the head and body and cupcakes for the paws. "Fur" was
American buttercream piped using the Wilton® 233 tip. Tail, ears, eyes,
nose, tongue, collar, and treat bones were made with fondant.

Images Courtesy of
Stringer Photography

