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Easy Icing Tree Bark, Patriotic Cakes, Dahlia Tutorial, and more...

2018 Ohio Convention Cakes
Lori Horn, Ohio
Cake was covered with fondant. Gum paste was used for the
details. Artwork on the bottom tier was made using edible images.

Lisa Matula, Ohio
A marbled piece of fondant was wrapped around the cake. The
pig figures were shaped and molded out of fondant. The bubbles
were also formed from fondant, and then brushed with a small
amount of edible glitter for shine. The towel and other decorations
were hand molded from fondant.

Elaine Decker, Pennsylvania
A Garden of Whimsy-Items containing "wood"
were made using pastillage. Other objects,
animals, and insects were made using
fondant. Butterflies were gelatin and water is
piping gel.
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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
Dear ICES Family,
In a couple of weeks we will meet in Little Rock for the 44th Annual Convention & Show.
This show should not be missed. For me it comes with mixed emotions as I end my
second term as your President. I have had an incredible two years, thanks to wonderful
members of ICES. I am excited for the future of ICES and it’s many possibilities.
The current ICES Board members have gone above and beyond their original time
commitments to ensure the integrity of ICES remains intact. Also, it seems like the same
people continue to volunteer for more and more within the organization. That is not
unusual in any organization, but while greatly appreciated, left unchecked, this can lead
to burnout. It becomes a challenge to make time for everything and can lead to spiteful
attitudes which result from a “self-first” attitude that some members chose to take. The
idea of a volunteer organization is not to take advantage of others enthusiasm to the
point where they are worn out, but rather is to create a fun and fulfilling environment that
everyone benefits from. This takes commitment from everyone not just a few. A wise
woman (my mother) once told me: ”You only get from an organization as much as you
are willing to give.” How true that is.
How much do you give? I’m asking each of you to please take a moment to reflect
on whether you are truly doing your part to get the most out of ICES and make this
organization enjoyable by all members. If you waiver in your response, or answer no,
then I again would like to challenge you to re-commit to ICES. Help in as little as one
event, write an article for the Newsletter, volunteer to help a committee, or even run for
office at the local or International level. There are so many ways we all can contribute to
the success of ICES. Henry Ford once said “If everyone is moving forward together, then
success takes care of itself.” As a group of individuals, success is a challenge, but with
the help of many, we can continue to grow this great organization which will continue to
build the community of Sugar Artists throughout the world. We have something we can
be proud of today, but if each member became proactive, our numbers would skyrocket
and ICES will not only be sustainable for the next 40 years, we leave a legacy that our
future generations can be proud of! Let’s help ICES grow, one new member at a time.
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As I come to the end of my term as President, I thank you for giving me the opportunity to
serve. I make the commitment to this great organization to remain involved, positive, and
proactive for the future of ICES. I look forward to seeing many of you in Little Rock, and as
always, feel free to contact me at president@ices.org. Thank you all for a wonderful two years
as your President.

Suzy Zimmermann
President, ICES
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C ar t a del P res i d e n t e
Querida familia de ICES,
En un par de semanas nos reuniremos en Little Rock para la 44th Convención y Show
Anual. No hay que perderse este show. Para mí trae emociones conflictivas ya que
termino mi segundo mandato como su presidente. He tenido dos años increíbles,
gracias a los maravillosos miembros de ICES. Estoy emocionada por el futuro de ICES y
de sus muchas posibilidades.
Los miembros actuales de la Junta Directiva de ICES han ido más allá de sus
compromisos originales para garantizar que la integridad de ICES permanezca intacta.
Además, parece que las mismas personas cada vez más continúan ofreciéndose como
voluntarios dentro de la organización. Esto no es inusual en ninguna organización, pero
si bien es muy apreciado, si no se controla, puede llevar al agotamiento. Es un desafío
hacer tiempo para todo y puede llevar a actitudes rencorosas que resultan en una actitud
de “primero yo” que algunos miembros deciden adoptar. La idea de una organización de
voluntarios no es aprovechar el entusiasmo de los demás hasta el punto en que están
agotados, sino crear un ambiente divertido y satisfactorio en el que todos se beneficien.
Esto requiere el compromiso de todos, no solo de unos pocos. Una mujer sabia (mi
madre) me dijo una vez: "Solo recibes de una organización todo lo que estés dispuesto a
dar". Qué cierto es.
¿Cuánto das? Les pido a cada uno de ustedes que se tomen un momento para
reflexionar sobre si realmente están haciendo su parte para aprovechar al máximo a
ICES y hacer que esta organización sea agradable para todos los miembros. Si renuncia
a su respuesta, o responde que no, nuevamente me gustaría desafiarlo a que vuelva
a comprometerse con ICES. Ayude en tan solo un evento, escriba un artículo para la
revista, ofrézcase como voluntario para ayudar a un comité o incluso compita para un
cargo a nivel local o internacional. Hay tantas maneras en que todos podemos contribuir
al éxito de ICES. Henry Ford dijo una vez: "Si todos avanzan juntos, entonces el éxito se
cuida a sí mismo". Como grupo de personas, el éxito es un desafío, pero con la ayuda
de muchos, podemos continuar desarrollando esta gran organización para que continúe
construyendo la comunidad de Artistas de Azúcar en todo el mundo. Hoy tenemos
algo de lo que podemos estar orgullosos, pero si cada miembro se volviera proactivo,
nuestros números se dispararían e ICES no solo sería sostenible durante los próximos
40 años, sino también dejaría un legado del que generaciones futuras puedan estar
orgullosas. Ayudemos a crecer a ICES, un nuevo miembro a la vez.
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Ya llego al final de mi mandato como presidente, le agradezco por darme la oportunidad
de servir. Me comprometo con esta gran organización para seguir participando, ser
positiva y proactiva para el futuro de ICES. Espero ver a muchos de ustedes en Little
Rock, y como siempre, no dude en contactarme en president@ices.org. Gracias a todos
por dos años maravillosos como su presidente.

Suzy Zimmermann
President, ICES

This Month's Contributors
Cheryl Baumgart, NC
Cheryl Borowski, SC
Pam Dewey, NJ
Elizabeth Dickson, LA
Melanie Hartung, NC
Sylvia Hinson, SC
Gail Hyatt, SC
Cherryl Kemp, SC
Michelle Marscik, SC
Theresa McKibbon, NC
Sherri Randell, OK
Jennifer Sanner, OK
Shaile Socher, CA

Thank you for sharing!!
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Discover the Treasures of ICES!
Dottie Saulnier and Deb Bashaw, Show Directors
2019 Little Rock ICES Convention and Show
directors2019@ices.org

Dear ICES Conventioneers,
We would like to WELCOME you to our 44th Annual Convention and Show
in Little Rock, AR.
The Little Rock Committee has worked very hard to ensure that you have a
“treasured experience at the convention. There are new and exciting events
that will give all our members a chance to participate, view and discover the
diversity of Sugar Artistry. We have a variety of Demonstrations, Hands-on
Classes, and challenges for every level of sugar artists.
Making new friends and reunions of old friends is the way ICES shares and
cares. We are bringing back “swaps” to our convention as a way of reaching
out and making everyone feel welcome!
The Vendors are very excited about bringing their specialty products to all
of us. Make sure you visit the Exhibition Hall to go shopping. Remember the
Vendors are strong supporters of ICES.
The weather will be very warm in Little Rock, just like the warmth we will
all bring to each person attending our fabulous 2019 ICES Convention and
Show!
So as we travel from all over the globe, we THANK YOU for joining us in
Little Rock. Have an amazing convention!

Sweetly yours,
Dottie & Deb
2019 Little Rock Show Directors
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Convention Memories
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My ICES Story 'til Now...

Cherryl Kemp, South Carolina

Well, before moving to South Carolina I had never heard of ICES! Just imagine if someone in Ohio had just gotten the word
out there…… Tell the World about ICES!
I became an ICES member in September 2009. The first convention that I attended was in Charlotte, North Carolina. I
remember the Saturday Night Banquet, which my husband attended with me. He asked, “ Where do you expect to be with
this organization in five years?” At that moment I can remember that I said “Sitting here just as I am now!” His comment
back to me was, “We will see!”
After the Secretary of our state chapter had to leave the position due to illness, I was voted in to fulfill the rest of the term
and after which served as South Carolina State Representative for two two-year terms. Applying for an ICES Scholarship
and then receiving it was wonderful, as it allowed me to increase my sugar art mastery by taking Master Classes at the
Wilton® School in Darien, IL. Prior to winning that scholarship, it was only a dream on my bucket list to accomplish, even
though I had been teaching for many years at that time. It gave me the opportunity to say, “I did it!” Thank you ICES for that
amazing opportunity.
In 2016, I chose to run for the Board of Directors of ICES and was elected to the three year term. Then in 2017, I decided to
run for recording secretary on the Board of Directors and was elected to that position. Being selected to be the Newsletter
Committee Chairman in 2016/2017 and continuing in that position in 2017/2018 and 2018/2019 has been a great privilege.
I am also serving as Recap Committee Chairman in 2017/2018 and 2018/2019 Board years. In 2018, I gladly ran for the
office of Secretary for another year and was blessed with being placed in that position. Like other officers, I have also
served on other committees on the board. Some, I am sorry to say that I did not realize I was even on, as it takes a while
to get in the swing of things and coming up to speed with that is sometimes a steep learning curve. However, learning is a
good thing…it never needs to stop.
My home baking business is “Sweet Serendipity Confections”. I gave it that name because Serendipity means finding
something without looking for it and that is exactly what happened in my situation. Never thought I would ever end up as
a sugar and cake artist…it just was not in the big picture. After attending Wilton® classes to only learn to make a “rose”, I
was hooked and not long after completing all of the Wilton® classes offered at the local craft store, became an instructor
and demonstrator. Starting out teaching the Wilton® Program and then finding out there is more out there than just
Wilton®, I am now also an ICES Approved Teacher. In 2015, I was asked by the State Fair in South Carolina to help at the
fair by organizing judges for the Decorated Cakes/Cookies classes of competition, as well as, organize demonstrators at
the fair. I accepted the challenge and continued to do that for the fair in 2016, 2017, 2018 and am looking forward to doing
again for the South Carolina State Fair in the future.
10
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Sharing the love of sugar artistry has blessed me in so many ways! ICES has made the potential for learning the
skills of sugar art far beyond anything I would have imaged. I have met so many people and made sweet friends
from all over the country and around the world. My path has crossed so many others and have created wonderful
relationships that will last a lifetime!
Why ICES? What kind of question is that really? It is an organization that allows education in the different kinds
of Sugar Artistry, offers opportunities for Scholarships, testing to become an ICES Certified Judge (ICJ), or even
setting your goal to become a Certified Master Sugar Artist (CMSA). It is where the talented instructors help the
development of sugar artists, some famous, and others just wonderfully talented people, and best of all, belonging
to a wonderful “SWEET SUGAR FAMILY” from all over the world. I know it is easy to join a group to say I belong
to…..but it is not just joining… It takes stepping out of your comfort zone, stepping up to the plate… realizing how
important YOU are…Sharing your talent and time with all those around us. We all have something to share, maybe
we feel that everybody already knows that, but really, just think about it for a minute…. where did you start to what
you have become today? Where will you be tomorrow because of the opportunities ICES has offered because of
the people involved.
Be proud of your accomplishments! I did “baby steps” as I call it, in growing to what I am doing today and I feel I still
can grow in so many ways and continue to learn new creative things in a new way that maybe I have done for years,
but light bulbs pop on in my head when others share and I watch and listen to their way and say “That is amazing!
Why didn’t I think of that?”
Share your Talent…
Never think that you are insignificant…. You are IMPORTANT… ICES is YOU!
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Easy Icing Tree Bark
Pam Dewey, New Jersey
While the end result of this technique looks complicated, it is actually very easy to accomplish using common decorating tools.
For the cake in the example I used:
Cake dummy				

Icing bags fitted with tip 18

Fondant 					

Cup of hot water

Veining tool 				

Wire brush tool

Rolling pin				Towel
Plastic mat				

Petal dusts (greens, browns & greys)

Turntable with non-skid mat		

Paint brushes

Icing (royal or a very crusty buttercream)

Small spatula

Icing bags fitted with tip 18
Carve cake, or dummy, to desired shape. Just tapering the sides a little bit will make the cake look more like a tree trunk. For more interest you can
also carve the surface so that the cake is not perfectly round. If you are working on a real cake, crumb coat all
surfaces.
Roll out enough fondant to cover top surface only and adhere to cake
with icing. Trim even with the edge. Using a veining tool, impress
growth rings onto fondant surface. Brush petal dusts on the fondant
surface to give it the look of aged wood. I like using sienna & sepia
tones.
Step 2

Step 1

To make the bark texture on the sides of the cake you will be working in a 6-8 inch section at a time. This is a necessary step as it allows the icing
to crust over. The technique will not work without a crust on the icing
surface. For the example cake I used a light brown, a dark brown,
black and off white icings. As trees come in a variety of bark colors,
choose icing colors that will match the bark you are replicating. I do
recommend that a very dark tone and a very light tone be part of the
color choices.
Begin with a tip 18 and light brown icing, pipe in a vertical zig-zag, from
top to bottom leaving about a tips width of space between beads of
icing. The piping does not need to be even or neat.
Step 3

Repeat using the dark brown icing.

Step 4

Next pipe short vertical beads of black and off white icing in a random pattern. It’s going to look like you’ve done something horribly wrong at this
point, but you have not. (Photo 6) Now the icing needs to crust, so rotate your cake and pipe the next section 6-8 inch section.
ICES Newsletter / July 2019
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This should give the first section enough time to crust.
Once you’ve piped the second section, rotate back to the first section and use the wire brush
tool and light pressure to stroke the icing vertically, top to bottom - bottom to top. Stop and rinse
your brush as it clogs and dry it on your towel.

Step 5

You do not want to dig into the surface too much, as this will not
give you the texture you are looking for. Continue stroking the
icing until a rough bark pattern emerges, no holes remain in the
icing and the colors are blended.

If needed, you can add more icing to fill in, just remember to
give it a chance to crust. What you are seeing at this point is
just the beginning of your bark. To create more interest you can
stipple some areas with the very ends of your wire brush, this
will create a smoother surface and a moss like texture. You can
also use a small spatula to flatten areas to produce a different
texture of bark.

Step 6

Step 8
Step 7
Once you have reached this point with your first section, pipe
your third section & begin texturing the second section. Repeat until the entire cake is textured.

Finally, allow surface to dry a bit and dust with petal dusts to add depth. This is where the bark
will come to life. I like to use a variety of brown shades to highlight the irregularities of the
surface & correct areas that are too light, or too dark. You can also add green shades to give the
appearance of moss growing on the bark.
Step 9

14
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REGISTRATION CLOSED...

BUT BE SURE TO ATTEND
SO YOU CAN SEE THE AMAZING SUGAR
WORK THAT WILL BE DISPLAYED!
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Cheryl Borowski, South Carolina
Patriotic Themed - 3 tier buttercream
birthday cake. The eagle is made
from layering royal icing. Stars,
curlicues, rope and ribbons are 50/50
fondant/gum paste mix. The flag was
printed on the a flexible icing sheet.
The medallions on the bottom tier
represent 4 branches of the military
and are printed on edible sugar
sheets, put on fondant disc and bordered with a painted gold fondant rope.

Cherryl Kemp, South Carolina
Eagle Cake - This Cake and
cupcakes was decorated with
buttercream icing. The eyes, beak,
banner and stars were fondant. I
felt like this eagle was watching
me before it was delivered to its
destination.
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Cheryl Baumgart, North Carolina
Fourth of July Celebration sheet cake was
decorated all in buttercream.

Melanie Hartung, North Carolina

Sherri Randell, Oklahoma
I had the privilege of making this cake for my
brother-in-law who retired from the Air Force
after 25 years. The flag was painted on fondant,
and the emblems, dog tags, and patch were cut
from gum paste.
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Dahlia Tutorial
By Shaile Socher, California
SUPPLIES NEEDED:
Pale yellow gum paste
Celboard
Celpad
Metal ball tool (Avenues Sweet Choice®)
Dresden tool
Lily veiner (Squires®)
Daisy cutter set (Design by Cake®)
Ruscus leaf cutter set (Tinketech from A&H Cake Design®)
Egg white, Cornstarch, Crisco®
Plastic sheet protector to keep petals under
Pallet knife for lifting petals (Avenues Sweet Choice®)
Plastic spoons to dry petals
Floral wires: 30g, 28g, 26g, 20g (Avenues Sweet Choice®)
Petal dust Yellow Rose, Tangerine, Tropical Amazon, Kiss (The SugarArt®)
Green floral tape (Avenues Sweet Choice®)
INSTRUCTIONS:
1. Roll pale yellow gum paste into a small ball approximately 1/4” round for
the flower center. Take a short length of 24g wire bending a small hook
then dip it in egg white and insert it into one end. Pinch the base to secure
the ball to the wire and dry overnight.
2. Roll out a piece of yellow gum paste to about 1/8” thickness. Cut 2 of the
smallest size and 1 middle size of the set. Work on one at a time and attach
each one to the center as you finish it. Note: They are rolled thicker so the
petals can be lengthened to fit around and hide the ball center.
3. Cut each petal in half then place the ball tool in the center pulling it outward lengthening
18
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and thinning each cut petal separately. Note: Don't worry if they
are not all shaped the same or the same length.
4. After they are thinned and lengthened place the
Dresden tool at the tip of the petal and with some
pressure pull it toward the center. This curls and shapes the petals inward.
Pinch each tip into a point. Note: The gum paste should be soft and pliable so it
gives you enough work time.
5. Add egg white to the center piece threading the flower down
the wire attaching the petals completely around hiding the center.
Pinch around the base to secure and remove excess if any. Do the
same technique for the other 2 pieces already cut. Note: When
attaching the second small flower allow a few of the petals to fall
open and for the last larger flower allow several more petals to fall
open. Allow to dry completely.
6. Petal dust the entire center yellow. Over dust the very center with the
Tropical Amazon plus several of the tips. Lastly, lightly over dust some of the
pink on the center which brings out the color. To make the wired petals. Use
the Ruscus leaf cutter set and following the method below for all the petals.
7. First layer make 5-9 petals with small size cutter use a 30g wire. Next
layer make 11-15 petals with a size larger cutter use a 30g wire. Next layer
make15-19 petals with a size larger cutter use a 28g wire.
8. Roll out pale yellow gum paste on grooved board cutting the petals. Insert
a wire dipped in egg white in the central vein up to ½ way. Cut a divot into
the tip of each petal with the end of the small cutter. Tip: If you want different
sized petals other than the ones in the set re-cut the petals as shown. Thin
the edges of the petals with the ball tool placing it half on the petal and half
on the pad then pull it along the length of the petal. Vein the petals pressing
firmly in the double sided lily veiner.
9. Bend the petal backwards at the base to a slight s-curve so it will fit around
the ball center of the flower. (Use you fingers to gently bend the wire).
10. Shape the top part of the petal inwards slightly or twist the tips adding
some movement to the petals. This adds a natural look to the flower when
assembled. Stand the small petals in styrofoam to dry as long as they are
won't fall over. Larger petals lay in a spoon to dry.
11. Dust each petal with yellow, leaving some areas uncovered is fine. Over
dust in some areas of each petal with Tangerine. Over dust again in some
areas with the Amazon Orange. Lastly, over dust in some areas not on every
petal with the pink just to highlight. With a clean brush from the base up
blend the colors together. This dusting technique gives a variety of color to
the petals.
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12. Tape a 20g wire to the center bud using ½ width floral tape. Separate the
different petal sizes out, cut strips of ½ width floral tape preparing to assemble.
13. Tape the petals from smallest to largest around the center bud
either one or two at a time. After attaching a layer, tape down the
length of the wire securing that layer. Each layer add one petal
size up, and start just a bit below the previous layer. Note: You
can have left over petals if you feel it is full enough and don't want to add all
you made.
14. Finished Dahlia all assembled.

I am a sugar flower artist. It's by chance I fell into flower making when taking
cake decorating classes for a fun new hobby. I just loved my first rose class a bit
too much and it took off from there. Flowers are the most fun since it has a bit of
everything I love about being creative. I have published tutorials in various cake
publications and I have won several awards for sugar flowers at various shows.
A couple very exciting awards have been at Cake International winning both
Bronze and Silver and San Diego Cake Show winning Best of Show. I teach and
demo sugar flowers across the country and I honestly love anything sugar flower
related.
All my links are under Sugar Flowers by Shaile.
FB, IG, email, website, youtube®, and pinterest®.
FB is www.facebook.com/sugarflowersbyshaile
Instagram is sugarflowersbyshaile
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2018 Cincinnati Ohio Convention Cake
Carmela Bocchino Fitch, Maryland
A Day at the Chesapeake Bay-The cake was covered
in fondant and hand painted. I used Rice Krispie®
treats for the rocks and the sand. I hand molded
the ship and the sails were made with wafer paper.
The crabs were made using gum paste and a mold,
later dry dusted. I painted the board to mimic the
water and poured isomalt®. For the topper, I used
modeling paste to create a little girl having fun at the
Bay. I used the same paste to build the pier.
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...and Caring

sharing@ices.org

Congratulations to Rachel Grady (AR) on the birth of Wyatt James Grady, born May
15th. Wyatt is also the grandson of 2019 Show Director, Deb Bashaw. You may send
congratulations to both of them at sassysweets@mail.com.
Congratulations, Kathy Farner, (CT) on the birth of grandson, Sawyer Jay Farner, born
May 17, 2019. You may reach Kathy at kathy@farner.com or Kathy Farner, 142 Grove St,
Putnam CT 06270.
Kathy Farner's (CT) Uncle Harold passed away May 19th. Please remember their family.
You may send expressions of sympathy to Kathy at kathy@farner.com, or mail them to
Kathy Farner, 142 Grove St, Putnam CT 06260.
Congratulations to Sandy Cook (TX) on the birth of a beautiful grandson on May 21st. You
may share Congratulations with Sandy at sangail3@yahoo.com or (979) 236-5213.
Shirley Salvatore (LA) passed away May 26th. She celebrated her 100th birthday on
February 4th. She first joined ICES in 1986, and was a faithful attendee at Louisiana's
Days of Sharing. She attended Convention as often as she could. Her last Convention was
2016. We will miss her smiling face and gentle heart. Our thoughts and prayers are with
her family during this trying time. Expressions of sympathy may be sent to her home, 1400
Pier Ave, Metairie, LA 70005.
Ronnie Bochat (TX) lost her grandson, Grady Oliver Evans, June 5, 2019. He was such a
tiny little soul, the baby of Ronnie's daughter. Please remember the entire family as they
try to deal with this loss. Expressions of sympathy may be sent to Ronnie at ronnie@
lovethosecakesbyronnie.com.

22
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New Members

										
											 May 2019

Kevin Christine Adikini, Uganda
Albin Barrios, TX
Erdenetuya Batsumber, Mongolia
Hidy Dougan, NY
Chrissy Edwards, KY
Elvia Fermin, FL
Gloria Jackeline Garcia Rivas, Peru
Adriana Maria Infante Guzman, Colombia
Michelle Leckenbusch, FL
Jillian Martin-O'Neil, OR
Shanteau Nelson, NV
Charlene Reid, AR
Estefania Reynetti, FL
Christina Rials, AL
Ana Cecilia Rodriguez Pinto, Peru
Lily Rosario, PR
Rosario Margoth Ruiz Tafur, Peru
Mary Sarli, TX
Andrea Shumaker, CO
Angelica Beatriz Suarez Carlos, Peru
Enerel Surjavkhlan, Mongolia
Nikoletta Viczian, FL
Toni Whaley, MS
Andrea Wilson, LA
Alely Ysabel, Peru
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ATTENTION:
CONVENTION FIRST TIMERS AND MEMBER
REFRESHER
PA R T 2 : U P O N A R R I VA L
By: Jan Wolfe, CSA, ICJ
Once you arrive and check into the hotel, you will need to get registered for the Convention. If
you signed up to go to the Annual Representative Meeting, it is in the hotel, Conway Lecture
Hall. Just sign in to attend the meeting. The Registration Desk will not open until Wednesday,
so you can get registered then.
Check the Registration Desk open times. Make sure you have a photo ID before you go to
Registration. When you get to Registration, they will use your photo ID to get your registration
packet. The Registration volunteer will review everything in your packet with you and have you
sign your receipt for your tickets and Convention badge. First timers will also get a ribbon for
your badge. You will have a ticket for your hospitality bag. Take it to the Hospitality/Volunteer
Booth to exchange it for your Hospitality Bag. Make sure to mark your bag clearly, since
everyone's bags will look alike. You can also volunteer here to help at the show if you haven’t
already signed up online. The Hospitality/Volunteer or Membership booths are a great place
to ask questions. Next, pin your hometown on the map. It's exciting to see where everyone
is from. The Convention Committee will be in purple shirts and will be glad to answer any
questions or find the answers for you.
In your Program Book, you will find a blank schedule. Take time to mark your daily schedule to
ensure you know where you need to be for all the classes, demos and other events happening
at the convention. Remember you need to wear your ID badge all the time. If you have time,
before the convention starts, I suggest you tour the hotel and Convention Center. It will really
help when you need to get to your events and classes. You will find that most everything is
close together.
If you are a registered attendee staying in our host hotel block, you will have a ticket to the
morning ICES Breakfasts. These will be a Continental Breakfast with a hot item held from 7-8
24
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a.m. in the Riverview Room in the Hotel. You will need your badge and ticket to enter the
breakfast.
The General Membership Meeting (GMM) is ICES Annual Memeber Meeting; your
opportunity to find out what is happening with the organization and exercise your right
to vote on the issues and board members. It is in the Conway Lecture Hall in the hotel.
Voting Ballot pick up begins at 6 p.m. Meet the candidates is at 6:30 p.m. and the meeting
starts promptly at 7:00 p.m. You will have received information in your registration packet
of issues being voted on.
The Grand Opening Reception is the opening ceremony for the Exhibition Hall. There will
be appetizers and a cash bar. Once the Exhibition Hall is open; you can start shopping!
The VIP Shopping is only for registered attendees or ticket holders. We are very excited
to have such a variety of vendors join the Convention team to give you a great shopping
experience! The Sugar Art Gallery is also in the Exhibition Hall. The displays are from
around the world. It is always interesting to see the various techniques and creativity of all
the sugar artists.
Awards Banquet - Your banquet ticket is part of your registration fee. You will need to
bring it with you to enter the banquet on Saturday night. The banquet is open seating,
so get there early so you can get a good seat to sit with your friends or make some new
ones. There is a cocktail hour before the doors open to everyone. There will be different
awards and presentation given out during the banquet. There will be a large screen
to help you see the winners and some other information. After the banquet, there will
“Karaoke with Cliff.” We hope you will join in the fun!
Don’t forget to check out the different challenges, demos and classes going on throughout
the weekend. If you didn’t already buy your ticket, you can go to the Registration area in
the Rotunda to purchase one. You can also exchange any of your demo tickets. Just a
reminder, there are no exchanges for Hands-on Classes. Also, Class and Demo tickets
are non-refundable.
There are quite a variety of activities going on during the entire Convention. As we
mentioned in the first article, planning is the key. We look forward to seeing you at the
different events.
Enjoy the Convention!
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FROM THE KITCHEN OF...
Recipe Name:

Key Lime Lemon Cake

Given By:		

Nan and Deb Schaub- Confectionary (SIC) Arts Guild Newsletter
Serves 16-20

INGREDIENTS
Cake:
•

1 package lemon cake mix

•

4 ounce package lemon instant pudding mix

•

4 eggs

•

1 cup vegetable oil

•

3/4 cup water

•

1/4 cup key lime juice (can substitute fresh or bottled lime or lemon juice)

Glaze:
•

2 cups sifted powdered sugar

•

1/3 cup key lime juice (can substitute fresh or bottled lime or lemon juice)

•

2 Tablespoons water

•

2 Tablespoons Butter or margarine, melted

Garnish:
•

Additional powdered sugar

•

Fresh lime, lemon and/or strawberry slices

INSTRUCTIONS
1. Preheat oven to 350 degrees Fahrenheit.
2. Grease and flour 10 inch bundt pan.
3. For cake, combine cake mix, pudding mix, eggs, oil, water, and key lime juice in large bowl. Beat at low
speed for two minutes.
4. Pour into pan and bake at 350 degrees Fahrenheit for 50-60 minutes or until cake is done when cake
tester or toothpick inserted into center comes out clean.
5. Cool in pan 25 minutes.
6. Invert onto cooling rack. Return cake to pan.
7. Poke holes in top of warm cake with fine skewer or round toothpicks or long-tined fork.
8. For glaze, combine powdered sugar, dry lime juice, water and melted butter in medium bowl.
9. Pour over top of warm cake.
10. Cool completely .
11. Invert cake onto serving plate.
12. Dust with additional powdered sugar and garnish with fresh fruit slices.
26
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Recipe Name:

Strawberry Angel Cake

Given By:		

Helen Freeborn - California Cake Club Newsletter
Serves 12 - 16.

INGREDIENTS
Cake:
•

2 - 10 ounce packages frozen strawberries

•

6 ounce package strawberry gelatin

•

2 cups hot water

•

1 pint whipping cream

•

Angel food cake, prepared (use one loaf-sized cake or 1/2 of a tube cake)

INSTRUCTIONS
1. Thaw and drain strawberries.
2. Make gelatin using the hot water and the juice from the strawberries for the rest of the liquid. Let set to
egg-white consistent.
3. Beat gelatin.
4. Whip cream fold cream into gelatin and stir in strawberries.
5. Tear cake into egg sized pieces.
6. Put the cake pieces into a 9 inch X 13 inch pan.
7. Pour strawberry mixture over cake, being sure that all pieces are coated.
8. Refrigerate 4 - 5 hours.
9. Cut into squares to serve.

Do you have a yummy recipe you'd like to share? You can do so by simply emailing
your entry to newsletter@ices.org.
Be sure to include your name and state.
Stories behind the recipes are also a fun treat!
ICES Newsletter / May 2019
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2018 Cincinnati Ohio Convention Cakes
Pam Bergandi, South Carolina
It's covered in fondant after carving the brim.
The vest was added after all stripes were done
and dried Used styrofoam and sponge to
hold lapels until dry. I then added trim at seam
between hat and brim using FMM straight frill
cutters. The front trim is cake lace and buttons
to resemble a tux shirt. The brooch is done
with the Simi Cakes Mold and then I added a
stone from a homemade mold. The top trim
was done with a Katy Sue mold. The brim border is from a mold I made
from some blinged sewing trim The lace is pleated cake lace. I added a
quilled fantasy flower to complete the look.
Mary Jo Manis, Tennessee
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Representative Spotlight

Cathy Hansen

Kansas ICES Representative
Cathy Hansen has been decorating cakes since her
boys were little.
Her first ICES convention was in Tulsa, OK in 1988
and she has only missed two conventions since then.
She has also attended many Mid-Year
Meetings, volunteered at many conventions and chaired several convention
committees. She has attended other Day-of-Sharing in Nebraska, Iowa, Oklahoma
and Missouri.

Cathy is the ICES Kansas Representative as well as the president of their local
cake club in Kansas. They have put on several cake shows over the years but not
as many in the last few years.

Thank you so much Cathy for all you are doing for ICES and ICES Kansas!

If you are interested in becoming more active in ICES such as
becoming a rep, officer or just helping out in your area, simply
notify Tina Crews at representatives@ices.org and she'll be happy to
talk with you!
34
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Located in the
Governor's Hall

Be sure
to go by and see all the beautiful
cakes on display!
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Do you have a fun tutorial or technique you'd
like to share? How about how you came to
being a cake decorator/sugar artist? Have you
created a special cake that you're pretty proud
of? What about a creative new way of using
tools?
There's so many ways you can share! Send in
your submission to newsletter@ices.org today!!
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UPCOMING EVENTS
September 7, 2019, Elizabeth Dickson (LA) classes, sponsored by the Houston Cake
Club. Bas Relief class will be 9 to 12 am. Petit Fours class will be from 1 to 3 pm. If you
are taking both classes, lunch will be provided for an additional $5. You may register for
these classes at www.HoustonCakeClub.net. The classes will be held at Larry’s Arts &
Crafts, 1510 Richey St, Pasadena TX 77502. For more information, contact Helen Osteen
at HoustonCakeClub@gmail.com or (713) 204-3218.

September 20, 2019, Arizona ICES is sponsoring Lambeth Piping Boot Camp, taught by
Kathleen Lange. The class will be held at ABC Cake Decorating Supplies, 2853 E Indian
School Rd, Phoenix AZ 85016. This is a 2-day class, from 9 am to 5 pm each day. This
class is set up to learn various options of techniques and different types of borders.
Kathleen is willing to work with students on an individual basics. Cost of the class is
$315 for ICES member, and $330 for nonmember. After Aug 1, 2019 the cost is $330 for
ICES member, $340 for nonmember. Continental breakfast and lunch provided. For more
information, contact Valarie Archer, valmar32@aol.com or (602) 843-1456.

Annual Representatives Meetings
July 16-17, 2019

Upcoming Conventions
July 18-21, 2019
Little Rock, Arkansas

Little Rock, Arkansas

July 30 - August 2, 2020

July 28-29, 2020

Reno, Nevada

Reno, Nevada

July 20 - 25, 2021
Fort Worth, Texas

W

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.

W

Reps, don't forget to send in a request to put your Day of Sharing into this section!
This is an excellent opportunity to let everyone know about your event!
You never know who may show up!!
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Board of Directors Minutes
INTERNATIONAL CAKE EXPLORATION SOCIETE`
BOARD OF DIRECTORS MEETING MINUTES RECAP
May 7, 2019
Motion #1
Move that since the Membership Coordinator is required by
ICES to attend convention and be on duty during the entire
week: that the Membership Coordinator will be considered
part of the Convention Team and will receive discounted Team
Member Registration and discounted hotel accommodations.
Motion: Carried.
Motion #2

Motion #7
Move to transfer the Certification and Education Committee
certification programs patches, pins and hats inventory to the
ICES Membership Coordinator.
Motion: Carried.
Motion #8

Move that at the end of each fiscal year, proceeds from
Educational Programs (Sugar Artist Certification and ICJ) be
placed in the General Scholarship Fund and restricted for that
purpose.

Move to revise the deadline for the following 2019 AR
Convention and Show Challenges: Wedding Cake Competition,
Bling Bags Rules for the Competition and Fashion Show,
Mystery Box Cookie Challenge, Tasting Competition from June
1, 2019 to June 24, 2019.

Motion: Carried.

Motion: Carried.

Motion #3

Motion #9

Move to rescind Motion #6 (8-9-98) Executive Board will hold
biannual strategic planning sessions one day prior to Board of
Directors' meetings at Midyear and Convention – no voting will
take place – these sessions for discussion only.

Move to accept Mary Jo Dowling as one of the Show Directors
for the 2020 NV Convention and Show.

Motion: Carried.
Motion #4
Move to discontinue the President's Reception held at the
Convention.
Motion: Carried.

Motion: Carried.
Motion #10
Move to accept Barbara Evans as one of the Show Directors
for the 2020 NV Convention and Show.
Motion: Carried.
Motion #11
Motion: Failed.

Motion #5

Move to dissolve the ICES Certified Judges Special Committee
Motion #12
formed by Motion #76, 3-2015 and the program will now fall
under the Certification and Education Committee programs at
Move to accept Show Directors contract as revised 5-7-19.
the close of the 2019 AR Convention and Show.
Motion: Carried.
Motion: Carried.
Motion #13

Motion #6
Moves to accept the ICJ Teacher Apprentice Evaluation Form.
Motion: Carried.
40
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Move to accept the revised show committee chairman’s
contract revised 5-7-19.
Motion: Carried.

Board of Directors
M i n u t e s Minutes
Board of Directors
May 2019 Treasurer's Report
April, 2019
•

Beginning Money market account: $306,826.25

•

Ending Money Market account: $263,386.58

•

Money Market Credit: $28,004.36

•

Money Market Expense: $71,444.03

•

Beginning checking balance: $52,720.18

•

Ending Checking account: $52,384.98

•

Checking account Income: $71,713.64

•

Expenses: $71,998.84

•

Ameritrade account 1: $84,410.81 (3/19)

•

Ameritrade account 2: $17,411.78 (3/19)
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Resumen de la reunión de la Junta Directiva
INTERNATIONAL CAKE EXPLORATION SOCIETÈ
Resumen de la reunión de la Junta Directiva
7 de Mayo, 2019
Moción # 1

Maestros de ICJ.

Propone que, como el Coordinador de Membresía es requerido
por ICES asistir a la convención y estar en servicio durante
toda la semana, sea considerado parte del Equipo de la
Convención y reciba un registro de Miembro de Equipo con
descuento y alojamiento en hoteles con descuento.

Moción aprobada.

Moción aprobada.

Moción # 7
Propone transferir el inventario de insignias, broches y
sombreros del Comité de Certificación y Educación al
Coordinador de Membresía de ICES.
Moción aprobada.

Moción # 2
Propone que al final de cada año fiscal, las ganancias de los
Programas Educativos (Certificación Sugar Artist y ICJ) sean
colocados en el Fondo General de Becas y se restringidos
para ese propósito.
Moción aprobada.
Moción # 3
Propone anular la Moción # 6 (8-9-98): La Junta Ejecutiva
celebrará sesiones semestrales de planificación estratégica un
día antes de las reuniones de la Junta de Directiva de mitad
de año y de la Convención (no se llevará a cabo ninguna
votación) solo para estas discusiones.

Moción # 8
Propone revisar el plazo para los siguiente Desafíos en la
Convencion de AR 2019: Competencia de Tortas de Bodas,
Reglas de Bling para la Competencia y Desfile de Moda,
Desafío Mystery Box Cookie y Competencia de Degustación,
del 1 de junio de 2019 al 24 de junio de 2019.
Moción aprobada.
Moción # 9
Propone aceptar a Mary Jo Dowling como una de las
Directoras de Show para la Convención y Show NV 2020.
Moción aprobada.

Moción aprobada.
Moción # 10
Moción # 4
Propone suspender la Recepción del Presidente celebrada
durante la Convención.

Propone aceptar a Barbara Evans como una de los Directoras
de Show para la Convención y Show de NV 2020.
Moción aprobada.

Moción aprobada.
Moción # 11
Moción # 5

Moción fallida.

Propone disolver el Comité Especial de Jueces Certificados de
ICES formado por la Moción # 76, 3-2015 y el programa ahora
estará incluido en los programas del Comité de Certificación y
Educación al cierre de la Convención y Show de 2019 AR.

Moción # 12

Moción aprobada.
Moción # 6
Propone aceptar el Formulario de Evaluación de Aprendices de
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Propone aceptar el contrato de Directores de Show según ha
sido revisado en 5-7-19.
Moción aprobada.
Moción # 13
Propone aceptar el contrato del presidente del comité del

Junta
Show como ha sido revisado en 5-7-19.
Moción aprobada.

Informe de tesoreros de Mayo de 2019,
Para el mes de Abril de 2019.
•

Saldo inicial en la cuenta Money Market:
$ 306,826.25

•

Saldo final en la cuenta Money Market:
$ 263,386.58

•

Crédito en Money Market: $ 28,004.36

•

Gastos en Money Market: $ 71,444.03

•

Saldo inicial en la cuenta corriente: $ 52,720.18

•

Saldo final en la cuenta corriente: $ 52,384.98

•

Ingresos en la cuenta corriente: $ 71,713.64

•

Gastos: $ 71,998.84

•

Cuenta Ameritrade 1: $ 84,410.81 (3/19)

•

Cuenta Ameritrade 2: $ 17,411.78 (3/19)

2018 Cincinnati Ohio Convention Cake
Christine Clarke, Ohio
Cincinnati style chili - icing was piped on carved
cake for spaghetti, topped with chili made from
icing with crumbled cake for meat texture, then
topped with grated modeling chocolate to simulate
cheddar cheese. For the coney, the hot dog was
made from fondant, the bun is fondant over carved
cake which was airbrushed for a baked color. The
accompanying oyster crackers were made from gum
paste and then airbrushed. The side design on the
cake characterizes the Skyline Chili restaurants.
ICES Newsletter / July 2019
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Board of Directors Minutes
INTERNATIONAL CAKE EXPLORATION SOCIETE`
BOARD OF DIRECTORS MEETING MINUTES RECAP
June 4, 2019
Motion #1
Move to require all SAPCC Officers be an ICES member in
good standing for 1(one) year prior to being nominated for an
officer position.
Motion: Carried.
Motion #2
Move that the Representative Moderator and Secretary be
required to attend each of the Representative and Ambassador
teleconference meetings held on the 3rd Wednesday of
September, November, January, March, May and possibly July.
Motion: Carried.
Motion #3
Move to approve Sections E and G of the Representatives
Handbook as revised and amended June 4, 2019.
Motion: Carried.
Motion #4
Move to accept the new monthly board report form.
Motion: Carried.
Motion #5
Move to add to the Membership Coordinator's Contract the
responsibility for storage and shipping of all ICES Store
merchandise.
Motion: Carried.

Motion: Carried.
Motion #8
Move to amend motion #3; 7/28/02 that currently reads each
show treasurer must start sending a complete financial report
by the first of each month to the ICES Treasurer, President and
their show directors upon receipt of the seed money. Failure to
do this can result in the loss of this position. Shows are to email
the data to the ICES bookkeeper.
to now read: each show treasurer must start sending a
complete financial report by the tenth of each month to the
ICES Treasurer, President and their show directors upon
receipt of the seed money. Failure to do this can result in the
loss of this position. Shows are to email the data to the ICES
bookkeeper.
Motion: Carried.
Motion #9
Move to amend motion #18 (3-4-13) which reads: "Move that
all convention and show publicity and marketing material
include the ICES logo, as well as the convention and show
logo, effective with the 2014 NM ICES Convention and Show"
to now read: "move that all convention and show publicity and
marketing material include either the ICES logo or the words
International Cake Exploration Societe´."
Motion: Carried.
Motion #10

Motion #6
Move that all references in Job Descriptions, Reports, and
Motions to a Committee Working Notebook, be changed to
Committee Working Folder.
Motion: Carried.
Motion #7
Move that any form being submitted to ICES, be submitted
electronically through the ICES websites. Paper forms and/or
44

documents will no longer be accepted. Effective with the 20192020 fiscal year.
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Move to retire the Annual Convention and Show Historical
display cases and plaques.
Motion: Carried.
Motion #11
Move to add to the Show Photographer's contract: "to
photograph the show pin, patch, or other historical items.”
Motion: Carried.

Motion #19
Motion #12

Move to discontinue the icesmidyear.org website domain.

Move that remaining inventory of Show Souvenir Pins and
Patches be added to the ICES Store. Any inventory not sold
after three years will be disposed of.

Motion: Carried.

Motion: Carried.

Motion #20
Withdrawn.

Motion #13
Move that the Annual ICES Convention and Show be known
and promoted as “Cake Expo [insert year]”, sponsored by The
International Cake Exploration Societé, effective with the 2020
show.

June 2019 Treasurers Report
For the month of May, 2019

Motion: Carried.
•

$ 263,386.58 Beginning Money market account

•

$ 275,837.25 Ending Money Market account

•

$ 14,074.45 Money Market Credit

•

$ 1,654.09 Money Market Expense

•

$ 52,384.98 Beginning checking balance

•

$ 30,512.85 Ending Checking account

Motion #15

•

$ 775.41 Checking account Income

Move to accept the Cake Expo 2020 Convention Instructor
Application as amended 6-4-19.

•

$ 22,647.54 Expenses

Motion: Carried.

•

$ 83,739.24 Ameritrade account 1 (2/19)

•

$ 17,410.60 Ameritrade account 2 (2/19)

Motion #14
Move to accept the Cake Expo 2020 logo and promotional
materials including rack card, vendor rack card, poker chips,
step and repeat banner and 2019 Show Book Ad.
Motion: Carried.

Motion #16
Motion: Failed.
Motion #16A
Call for the question.
Motion: Carried
Motion #17
Motion: Failed.
Motion #18
Move to award up to ten $500 scholarships per year.
Priority should be given to dispersing funds from Memorial
scholarships before dispersing from the general scholarship
fund or ICES treasury.
Motion: Carried.
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Resumen de la reunión de la Junta Directiva
INTERNATIONAL CAKE EXPLORATION SOCIETÈ
Resumen de la reunión de la Junta Directiva
4 de Junio, 2019
Moción # 1

Moción # 7

Propone exigir que todos los Oficiales de SAPCC sean
miembros de ICES con buena reputación por 1 (un) año antes
de ser nominados para un puesto de oficial.

Propone que cualquier formulario que se envíe a ICES se
envíe electrónicamente a través de los sitios web de ICES. Los
formularios y / o documentos en papel ya no serán aceptados.
Efectivo con el año fiscal 2019-2020.

Moción: aprobada.
Moción # 2
Propone que sea obligatorio que el Representante Moderador
y el secretario asistan a cada una de las reuniones de
teleconferencia de Representante y Embajador que se
celebran el 3er miércoles de septiembre, noviembre, enero,
marzo, mayo y posiblemente julio.
Moción: aprobada.
Moción # 3
Propone aprobar las Secciones E y G del Manual de
Representantes según se revisó y modifico el 4 de junio de
2019.
Moción: aprobada.
Moción # 4
Propone aceptar el nuevo formulario de informe mensual de la
junta.
Moción: aprobada.
Moción # 5
Propone agregar al Contrato del Coordinador de Membresía la
responsabilidad de depósito y envío de toda la mercancía de
ICES.
Moción: aprobada.

Moción # 8
Propone enmendar la moción # 3; 28/07/2002, que ahora
dice: cada tesorero del show debe comenzar a enviar un
informe financiero completo para el primer día de cada mes al
Tesorero, presidente y directores del show de ICES tan pronto
como reciba el dinero inicial. No hacerlo puede resultar en la
pérdida de esta posición. Los shows tienen que enviar por
correo electrónico todos los datos al contador de ICES.
Para que ahora se lea: cada tesorero del show debe comenzar
a enviar un informe financiero completo para el décimo día de
cada mes al Tesorero del ICES, al presidente y a los directores
del show al recibir el dinero inicial. No hacerlo puede resultar
en la pérdida de esta posición. Los shows tienen que enviar
por correo electrónico los datos al contador de ICES.
Moción: aprobada.
Moción # 9
Propone enmendar la moción # 18 (3-4-13) que dice:
"Propone que todo el material de publicidad y marketing de
la convención y Show incluyan el logo de ICES, y también el
logo de la convención y show, en vigencia con la Convención y
Show de ICES en NM 2014”. Para leer ahora: “Propone que
todo el material de publicidad y marketing de la convención
incluya el logo de ICES o las palabras International Cake
Exploration Societe ".
Moción: aprobada.

Moción # 6
Propone que todas las referencias en Descripciones de
trabajos, Informes y Mociones en el Cuaderno de trabajo del
Comité, cambie a Carpeta de trabajo del Comité.
Moción: aprobada.
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Moción # 10
Propone retirar las vitrinas y placas históricas de la Convención
anual.
Moción: aprobada.

Moción # 11

Moción # 18

Propone agregar al contrato del fotógrafo del show: "para
fotografiar el broche, insignia u otros elementos históricos".

Propone otorgar hasta diez becas de $ 500 por año. Se debe
dar prioridad a la distribución de fondos de las becas de
conmemoración antes de distribuir del fondo general de becas
o tesorería de ICES.

Moción: aprobada.

Moción: aprobada.
Moción # 12
Propone que se agregue a la tienda de ICES, el inventario
de broches, insignias y souveniers del show que quedan.
Cualquier inventario no vendido después de tres años será
desechado.
Moción: aprobada.
Moción # 13
Propone que la Convención y show Anual de ICES se conozca
y se promueva como "Cake Expo [insertar año]", patrocinada
por The International Cake Exploration Societé, vigente a partir
de 2020.
Moción: aprobada.

Moción # 19
Propone suspender el dominio del sitio web icesmidyear.org.
Moción: aprobada.
Moción # 20
Retirada.

Informe del tesorero para junio de 2019
Para el mes de mayo de 2019

Moción # 14

$ 263,386.58 - Saldo inicial en la cuenta Money Market

Propone aceptar el logo y los materiales promocionales de la
Cake Expo 2020, que incluyen el estante de tarjetas, el estante
del vendedor, las fichas de póquer, el cartel de step and repeat
y el anuncio de Show Book 2019

$ 275,837.25 - Saldo final en la cuenta Money Market

Moción: aprobada.

$ 52,384.98 - Saldo inicial en la cuenta corriente

$ 14,074.45 - Crédito en Money Market
$ 1,654.09 - Gastos en Money Market
$ 30,512.85 - Saldo final en la cuenta corriente

Moción # 15

$ 775.41 - Ingresos en la cuenta corriente

Propone aceptar la Solicitud de Instructor para la Convención
Cake Expo 2020 según ha sido modificada 6-4-19.

$ 22,647.54 - Gastos

Moción: aprobada.

$ 17,410.60 - Cuenta Ameritrade 2 (2/19)

$ 83,739.24 - Cuenta Ameritrade 1 (2/19)

Moción # 16
Moción: fallida.
Moción # 16A
Preguntas
Moción: aprobada.
Moción # 17
Moción: fallida.
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2018 Cincinnati Ohio Convention Cakes
Jennifer Thomas, North Carolina
The cake board was covered with textured fondant. Cake
was covered with fondant and immediately cut out cow with
embossed cookie cutter then replaced cutout with decorated
cow color of choice. The textured grass was cut with decorative
scissors, added mud puddle with chocolate candy clay. Pigs
were molded using fondant/gum paste mixture. Thinned some
green fondant with water and used tip 233 to pipe grass clumps.

Bonnie Snow, Ohio
When we were given the challenge to
decorate this hat for ICES in Wonderland,
my mind went in a different direction. I
didn't think Mad Hatter or Steampunk. I
immediately thought Uncle Sam. I love
everything red, white and blue. I grabbed
my fondant in those colors and thought, I've
got to put all sizes of stars representing our
country. I even have my own Yankee Doodle
Dandy since my son was born on the Fourth
of July.
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Christine Clarke, Ohio
The board for this western cake was covered in
a fondant cow print pattern. The bottom tier was
airbrushed and then decorated with fencing, wagon
wheel, hay bales, rope, horseshoes, and a barrel, made
from fondant
and gum paste.
The middle tier
was textured
and colored for a
denim look, with
fondant belt and
buckle. The top
tier was covered
in fondant and
decorated in a
bandana print
with piping
and fondant
cutouts. The
boot was carved
and covered
in fondant with
stitching accents
and a stencil
pattern.

Sheila Miller, Pennsylvania
Maryland Lighthouse: Size of pans used- 6" round,
9”x13". Mediums used- Fondant, fondant with tylose
powder, rice crispy treats, graham crackers, and petal
dusts. Tips used- #1, and 2. Tools used- extruder,
gum paste cutters, ribbon cutter, aluminum foil, several
sculpting tools. Techniques used- Hand modeling, hand
painting and dusting, marbling, and spaghetti dyed with
air brush color.

Pam Bergandi, South Carolina
Derek Aimonetto, Wisconsin
A modeled unicorn admiring the beauty of a simple daisy.

Christine Clarke, Ohio
Pirate ship and treasure chest were
carved and covered in fondant. Ship
has wafer paper sails; pearls and coins
are fondant. Both are atop an oval cake
decorated like a treasure map on a
board covered in “sand".

ICES Newsletter / July 2019

49

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
		
ethics@ices.org

Becky Lujan (AZ)
C- (520) 256-9438
W – (520) 790-0088
ICES Email: nominations@ices.org 				
membership@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 (NM)
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

Osires (Oss) Barbosa (Colombia)
H ~ (571) 797-5712
W ~ (310) 466-6881
ICES Email: internationals@ices.org
All Internationals
Jim Bender (VA)
H ~ (703) 578-0978
W ~ (703) 967-8693
ICES Email: forms@ices.org
		
logo@ices.org
		
awards@ices.org
AK, AL, AZ, CA, CO/WY, DC/DE/MD, KS, MN, MS, 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
International Liaison
Internet
50

ICES Newsletter / July 2019

Chris Arrington
Elizabeth Dickson
Theresa McKibbin
Jan Wolfe
Elizabeth Dickson
Jan Wolfe
Pam Dewey
Oss Barbosa
Kyla Myers

Sherri Randell (OK)
Phone ~ (405) 923-8139
ICES Email: newsletter@ices.org
APO, IN, NV, TX, WI, VT
Gwendolyn Scroggins (MI)
H ~ (313) 272-4871
ICES Email: property2@ices.org
CT/RI, ME, MA/NH, NC, TN, HI, ND, OR

Job Descriptions
Pam Dewey
Logo
Jim Bender
Membership
Becky Lujan
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 615267-1918
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 (11 months of the year) by the International Cake
Exploration Societé, 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
Theresa McKibbin, North Carolina

Elizabeth Dickson,
Louisiana
This is a cake I did for
my nephews surprise
wedding (was setup to be
an engagement party) in
Oklahoma City. It had 3
kinds of gum paste proteas,
roses, peonies, ranunculus,
assorted filler flowers and
greenery.

2019 High School Graduation Cake - This
cake was created for my niece, Victoria
using the 70’s and 80’s themes and her
favorite color, yellow. The cake was
almond and vanilla flavors with buttercream
icing. The cake was a big hit at her party!

Michelle Marcsik, South
Carolina
We All Scream for Ice Cream! 3-layer 6” round cakes with striped
buttercream; ice cream cone was
real sugar cone, and scoop of ice
cream was made with cake scraps
mixed with some buttercream; top
of cake and scoop were covered
in white chocolate ganache, and
confetti sprinkles were added for
more color/fun.

Sylvia Hinson and Gail Hyatt, South Carolina
Graduation Cake - This cake was iced in white buttercream. The
rope accents were made using fondant in blue and gold colors,
twisted together. The emblems were edible images backed with
a thin sheet of fondant then attached to the cake. Anchors were
molded fondant backed with a toothpick in the center to give stability.
The anchors and rope around the high school seal were painted in
gold. The hat was baked half ball cake iced with buttercream then
covered in fondant. The mortarboard was made using foam core
board covered in fondant. Tassel was made from fondant also.
Greeting was created using Tappits®.
If you would like to submit photos for the Members' Page, please submit them to the
Newsletter via email at newsletter@ices.org.
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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.

