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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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The President's Letter
Dear ICES Family,
In my first letter to you as President, I spoke of the value of the International Cake
Exploration Societé and I wanted to expand on that.
We need to think of our membership as an investment in our Art, Hobby, Passion,
and Profession and it gives us the opportunity to be the best we can be. Our dues
are for membership, not just a subscription to the digital magazine. And yes, we
are one of the least expensive professional organizations available in our field.
We all need to emphasize the benefits of being a member when we are out and about. Those benefits
include:
•

Professional development- training and certification.

•

Offers members a way to upgrade or refresh their knowledge and skills through workshops at days of
sharing, seminars, demos, and hands-on classes.

•

Subscription to the ICES digital magazine and access to other ICES publications

•

Priority registrations on all events held from days of sharing to Convention, as well as rate reductions
on room reservations.

•

Resume builder.

•

Top industry professionals teaching deeply discounted classes and demos at both days of sharing
and convention.

•

Social Interaction, making friends with professionals who share common interests. These relationships are rich, ongoing sources of ideas and inspiration.

•

Networking opportunities.

•

Teaching opportunities.

•

Judging opportunities.

•

Exclusive online resource in the member’s only section.

•

Mentors who are willing to share their knowledge and skills thus perpetuating the love of sugar art.

Given the number of responsibilities we have to juggle daily, joining and becoming involved in a professional organization is unlikely to be among your top priorities, but thinking this may cause you to miss
the very opportunities that can bring joy to you and others!
I have always been told that you get out of something what you put into it, that being said we are looking for people to take up leadership positions in both the state and international level and I hope you will
consider filling the need.
Sweetly yours,

Elizabeth
Elizabeth Dickson
President, ICES
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La carta del presidente
Querida familia de ICES:
En mi primera carta a usted como presidente, hablé del valor de la Sociedad
Internacional de Exploración de la Torta y quería ampliar eso.
Necesitamos pensar en nuestra membresía como una inversión en nuestro Arte,
Hobby, Pasión y Profesión y nos da la oportunidad de ser lo mejor que podemos
ser. Nuestras cuotas son para la membresía, no solo una suscripción a la revista digital. Y sí, somos una de las organizaciones profesionales menos costosas
disponibles en nuestro campo.
Todos debemos enfatizar los beneficios de ser miembro cuando estamos fuera de casa. Esos beneficios
incluyen:
•

Desarrollo profesional: formación y certificación.

•

Ofrece a los miembros una forma de actualizar o actualizar sus conocimientos y habilidades a través
de talleres en días de intercambio, seminarios, demostraciones y clases prácticas.

•

Suscripción a la revista digital ICES y acceso a otras publicaciones ICES

•

Inscripciones prioritarias en todos los eventos que se realizan desde los días en que se compartió
con la Convención, así como las reducciones de tarifas en reservas de habitaciones.

•

Reanudar constructor.

•

Los mejores profesionales de la industria que imparten clases y demostraciones con grandes descuentos en los dos días de intercambio y convención.

•

Interacción social, hacer amigos con profesionales que comparten intereses comunes. Estas relaciones son fuentes ricas y continuas de ideas e inspiración.

•

Oportunidades de establecer contactos.

•

Oportunidades de enseñanza.

•

Juzgando oportunidades.

•

Recurso exclusivo en línea en la sección exclusiva para miembros.

•

Mentores que están dispuestos a compartir sus conocimientos y habilidades perpetuando así el amor
por el arte azucarero.

Dada la cantidad de responsabilidades que tenemos que hacer malabarismos a diario, es poco probable que unirse y participar en una organización profesional sea una de sus principales prioridades, ¡pero
pensar que esto puede hacer que pierda las oportunidades que pueden brindarle alegría a usted y a
otros!
Siempre me han dicho que sacas de algo lo que pones en él, dicho esto, estamos buscando personas
para asumir posiciones de liderazgo tanto a nivel estatal como internacional y espero que consideres
llenar la necesidad.
Dulcemente tuyo,

Elizabeth
Elizabeth Dickson
Presidente, ICES
ICES Newsletter / November 2019
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Welcome New Members!

September 2019

Mary Alice Alvarado, TX

Elizabeth Udo Kalu, Nigeria

Yessica Magali Cochacha

Elisa Maclean, TX

Guio, Peru
Mercy Daudu, Nigeria

Maria Del Rosario Noel Monroy
Santos, Peru

Patty Eberhart, TX

Stephanie Oladimeji, Nigeria

Guazuly Garcia, Colombia

Nadia Romelia, Peru

Nelly Viky Hurtado Mendoza, Peru

Valerie Rosenzweig, FL

Mary Huval, LA

...and Caring

sharing@ices.org

Our heartfelt sympathy’s goes out to Oregon Member Barbra Mars McKay’s. Her husband
of 27 years, Gary McKay lost his battle with Parkinson’s dementia on August 13th, 2019.
If you would like to make a donation to The Michael J. Fox Foundation for Parkinson’s
research in lieu of a card it would be greatly appreciated. Barbra’s hope and wish is that no
other family has to combat this disease.
Alberta Abassador Denise Kervin met with recently retired ICES member
Della Hauck who is now 89 years old. Della joined ICES in 1980 after
Betty Newman-May taught Lambeth classes in June 1980 in Edmonton,
Alberta, Canada. Della enjoyed ICES conventions and newletters. Her
newsletter collection dates back to April 1981. Sadly, her husband passed
away this September.
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UPCOMING EVENTS
• December 8, 2019, OK Chapter of ICES Day of Sharing, OSU Campus, 320 Monroe
Street. 9:00 a.m. to 3:00 p.m. Lunch will be provided. For more information,
contact Sherri Randell at srandell@cox.net.
• February 2, 2020, TX Chapter of ICES, Area IV Day of Sharing, at Angel Oaks
Evens, 314 A Pruitt Rd, Spring TX 77380, 9 am to 5 pm. Register at www.
TexasICES.org or call Helen Osteen (713) 204-3218.

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;
Class notices shall be placed free for one (1) issue, after which they shall be charged $5.75 per line, per
issue;
Upcoming Cake Show notices shall be placed free for one (1) issue, after which they shall be charged
$5.75 per line, per issue.
Notice charges will be assessed at Times New Roman, size 12.
Please contact both Helen Osteen, Membership Coordinator, icesmembership@gmail.com and Sherri
Randell, newsletter@ices.org
in order to submit Upcoming Events.
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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Representative Spotlight
Linda Fontana

Nebraska ICES Representative
Linda Fontana took her first cake decorating class
on her birthday in 1986, and was hooked! She
taught classes and worked in the cake decorating
department in a family-owned craft store for many
years, where she got to do the next best thing
to decorating, and that's - talking about it! Linda
enjoyed helping people find the tools they needed
and to help them figure out how to complete their
projects.
Linda went to her first ICES convention in 1988
in Tulsa, OK. As awesome as it was, she didn't
think she needed to attend every convention, so
she skipped the next one. After going to Seattle in
1990, she figured she better teach a lot of classes so she would be able to go to all the rest!
Linda loves this organization! She feels it has done a lot for her both as a decorator and as
a person. The best part of ICES is the number of friends she has made over the years while
attending conventions.
Linda is currently serving for the third time as the Nebraska State Representative. She has
also served on the Board of Directors three times and was one of the Omaha Show Directors
in both 2007 and 2015.
Linda's married to her best friend for 48 years, and they have three sons and nine
grandchildren. She is looking forward to this next chapter.

Thank you, Linda, for all that you do for ICES!

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!
8
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South Carolina Sugar Arts
at the 2019 State Fair

by Cherryl Kemp, South Carolina

It was a great year at the South Carolina
State Fair in Colombia, South Carolina,
October 9 through October 20. The
Moore Building was filled with excitement
and the smell of warm chocolate chip
cookies. Many talented crafters entered
their amazing projects.

Thanksgiving cupcake ideas and palette
painting; Cherryl Kemp demonstrated
buttercream, modeling chocolate and
flower making techniques. The TV
station interviewed us and mentioned the
International Cake Exploration Societe´.
Great promotion for our organization.

The South Carolina ICES Chapter came
through with sharing the love of the sugar
arts. Several of our members stepped
up to do demonstrations at the fair on
three different dates during the fair. Of
course because we are not paying for a
vendor booth, we can still chat about our
organization and take names and emails
to share information with our interested
persons after the fair, as well as invite
them to our Days of Sharing. The Fair
chairman did have signage that shared
that the demonstrators sharing sugar arts
were all part of the International Cake
Exploration Societe´.

Congratulations to Pam Bergandi, an
ICES member, who had ribbon-winning
cake.
Fairs are a wonderful way to share your
talent, share the love of the sugar arts
and promote our wonderful organization!

Thank you to our members, Pam Bergandi
who demonstrated how to do a pull
apart scarecrow cake and fall cupcake
ideas; Marcia Geers who had cookies
to let kids of all ages try their hand at
decorating; Donna Houck who shared
Christmas cupcake ideas; Gail Hyatt
(our buttercream queen) that shared
buttercream piping skills/techniques;
Michelle Marcsik demonstrated
ICES Newsletter / November 2019
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Vintage Doll Tutorial
by Jenny Amaya, Peru

Jenny is the CEO and
Director of the Dekosweet School of
Cake Decorating in
Lima, Peru, which she
established in 2013.
Jenny is also called
upon to serve as a
judge at cake shows in
Peru.

instructor in Ecuador and the United States.

Jenny is an
accomplished sugar
craft professional
and teacher, certified
Wilton® Master
Instructor since 2009
and a PME® Master
Instructor since 2015.
She is also a Certified
Master Instuctor for
the International Sugar
Craft Collection by
Nicholas Lodge. She
has been a frequent

Jenny has been an ICES member since 1999 and served as the ICES
representative for Peru from 2013 to 2015. She has also demonstrated at
several of ICES annual convention and shows.
12
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1. Use a Styrofoam® cone or cone made from Rice Krispies® treats
that is 17 cm high, with a lower base of 10 cm and 4 cm. In 		
the upper base.
2. Stretch burgundy gum paste to 26 cm diameter
3. Paint with luster dust of a similar color.

4. Place the circle of gum paste on styrofoam or
RKT cone.
5. Cut another circle of similar size and remove
a part.
6. Cut a rectangle to approximately 12cm x 7cm
and texture. Cut out a V shape on the 		
bottom.
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7. Stick the green cut circle on the burgundy skirt
and with a brush and edible glue, moisten
where the application will be placed.
8. Place the cut rectangle (12 cm x 7 cm) using
brush and edible glue on the torso, cut off
the surplus on the bust.
9. Place the appliques of the same color of the
skirt. Trim the excess of the bodice.
10. Make the arms and cover the forearm.
11. Place edible lace around the doll's wrist.
12. Stretch a strip of 110 cm x 3.5 cm and 		
pucker.

14
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13. Fold in half and glue around the arm forming
a sleeve.
14. Glue the fold twice, leaving a space of 1cm
between one and the other, to finish 		
sticking the strips on the edge of the fold.
15. Paint the details of the dress with edible gold
paint.

For the face -

ICES Newsletter / November 2019
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1. Mold head.
2. Cup her eyes with a shaper brush.
3. Color the eye lids with petal dust.
4. Fill the eyes with gum paste.
5. Make the iris with a little ball of beige gum paste and paint the edges with dark brown dye.
6. Place a small dark circle in the center of the iris.
7. Place the upper eyelid with skin colored gum paste.
8. Place eyelashes.
9. Place eyebrows.

16
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10. Paint the lips.
11. Finish other eye.
12. With a helmet shaped piece of gum paste, make the base of
the hair.
13. Place the gum paste helmet on the head.
14. Texture the hair with a tool.
15. Decorate the hair with a ribbon.

ICES Newsletter / November 2019
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So you want to start a Cake Show...
By Kyla Myers, Texas
Whenever someone asks me to help them start their own cake show, my first question is always, “why
would you do that to yourself?”
Invariably they will tell me it’s because no one comes to teach in their area and they want classes near
them. “The problem with that,” I tell them, “is that you’ll soon have all the wonderful classes you ever
wanted, but YOU won’t be able to take them. You’ll be too busy running your show. In the 14 or more
years I’ve been running a show I’ve taken exactly one class surrounding my show. The rest of the board
threatened me if I ever did that again! If all you really want is to take great classes do yourself a favor and
go to another show and pay to take the classes you want.”
If you’re still not deterred, the next thing you need to do is understand how much it costs to run a show.
My best advice is to start small and grow your show. A great way to start is with a Day of Sharing.
Getting Started
First thing first, have you named your show? Be sure to choose something you can live with for a long
time. Do internet searches and make sure that your chosen name is not already taken by another show
or business. Head over to GoDaddy and use their search tool to see if the website is available. If you
settle on a good name buy it right away or you may find it snatched from right under your nose! If you
change your mind, you’re probably only out about $12.
Competition Rules
If you’re planning to host a competition, you’ll need clear guidelines. Decide on your Divisions (Adult
Beginner, Advance Intermediate, Masters/Professionals, Teens, Kids or whatever you decide on). Provide
some examples to help them decide what divisions they would best fit in. Then you might want some
categories such as cookies, buttercream cakes, sculpted cakes, wedding cakes, we often change out a
category or two each year. We have a tasting competition each year, too, but you certainly don’t need
to start off with one or have one at all. Our tasting competition usually has 5 categories ranging from
cookies/candies to things like pies or chocolate cakes.
Art Work
Once you’ve established your name it’s time to create a logo. If you’re not good at graphics, find
someone to help or hire someone. There are lots of great places to get good graphics done. This is
your show brand so don’t go too cheap. Ask your friends who they used. You’ll want something you
can incorporate into your show every year. Don’t forget about your website banner and your Facebook
banner.
18
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Pick a Date
Picking the right date for your show is important. Make a list of all the big sugar art shows and do your
best to find your own date. You don’t want to miss out on important vendors because they’re already
booked at another show! Summer can be tricky because your volunteers may be busy with kids or away
on vacation.
Create a Timeline
It’s a great idea to make a list of all the things you need to get done and the dates you need to finish
them by. Be sure to include things you need to order like name badges and goody bags. Don’t forget
about contracts, payments, committee meetings. It’s so easy to forget things.
Venue
Venues of the size needed are not always easy to find. If you’re starting small you can look at
hotel ballrooms. Ours is actually held in a beautiful, bright sports center. They are wonderfully
accommodating. Some issues you may have with hotels are they may require you to use their catering
which can be a huge expense. If the hotel does not have a kitchen, you may be in luck and be able to
bring in an outside vendor for food, or you may simply choose not to serve food. If you go with a hotel
you can talk to them about reduced room rates for your guests. In my experience, if the rooms start to
run over $100 per person, per night, people will look elsewhere. That’s okay unless you’ve signed a
contract guaranteeing a certain number of room nights. If those rooms don’t book you can get into a
situation where you have attrition and you have to pay for those rooms out of your own budget. If you
decide to go that route keep your numbers low! Often you can add to the room block but taking away
room can be very difficult and often costly.
Vendors
You can’t have a show without vendors. Vendors are the backbone of any show. How you treat your
vendors will set the tone for the success of your show. Be fair in your pricing. Contact them early as
most vendors plan out their year in advance. We provide a hot lunch each day of our show as well
as snacks and drinks throughout the day. Not everyone can afford this but do try to be thoughtful as
most vendors won’t be able to leave their booth during the show. Even a snack box with a bottle of
water would go a long way toward keeping your vendors happy. Having a vendor chairman with a few
volunteers to check vendors in and check on them throughout the show will go a long way toward
showing vendors that they are a priority.
Volunteers
Happy volunteers make for a happy show. Treat your volunteers with respect. They are your feet on
the ground and the heart of your show. Incentivize your volunteers in creative ways. We provide t-shirts
for all volunteers who put in a minimum of 10 hours of show work before or during the show. We also
have some volunteer-only raffles and we provide them with raffle tickets based on the hours they work.
Volunteers who are working during lunch also get a hot lunch and volunteers are welcome to get snacks
and drinks from our hospitality lounge during their work hours. Lastly, volunteers get a free weekend
pass to the show. Think about what you can do to reward your volunteers and don’t forget to empower
them. Watch for those super competent people and ask them to chair a committee.
ICES Newsletter / November 2019
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Be sure to check in with them frequently to make sure they aren’t floundering. People want to lead but
they don’t always know how. It’s your job to nurture your leaders and to know when to let them fly.
Sponsors
Like Volunteers, Sponsors like incentives. You can offer things like booth space, advertising, banners at
your show and many other things. You can ask for products, bag sponsorship, name badge sponsorship
or anything else that would help your show. Think about what you want and look for the right sponsors.
Often your vendors will also be sponsors in exchange for the items listed above.
Website
Your website is where your attendees, potential vendors/sponsors, volunteers and anyone else looking
for information about your show go to get that information. It’s an ever-evolving entity that requires
constant updates. Be sure to choose a domain host with a good reputation. I’ll freely admit it’s a LOT of
work and even I sometimes fail at it. If you can avoid having a third party responsible for keeping your
website up to date, you’ll be a lot happier. Your site needs to be easy to navigate, pleasing to the eye,
user-friendly and informative. Be sure you test all forms before rolling them out to the general public.
Have a few volunteer test groups to help you out!
Registration & Forms
Whew! I could go on about this for a long time. There are lots of online form builders. Some are better
than others. The more difficult your forms are, the better software you’ll need. With luck, you’ll have
someone on your team who understands form building and all the intricacies involved. With the right
forms, you can have all your attendees, vendors and volunteers register online. I find it helpful to create
paper forms first so I know exactly what I need on my online form.
Marketing/Publicity
If you’re like us and a volunteer-run show, you may not have the big dollars for marketing your show.
Spend your money wisely. Cake magazines like the ICES Newsletter, Cake Masters Magazine, and
American Cake Decorating are great about working within your budget and they have a targeted
audience. They offer ranges of packages from digital shout outs and newsletter articles to print options.
Look for your local free online calendars. Get your volunteers to post on the event pages on their local
NextDoor group. Be sure you make a page for your cake show on Facebook and Instagram and set
them up to cross-post. Add the event to your pages and post regular updates and photos. Engagement
is key to your success. Make ads for your instructors, vendors and sponsors and get a commitment
from them to post about your show. Talk to your local Chamber of Commerce. They will often help
promote your event and even post it on their own calendar. They can provide you with information for
your attendees on local restaurants and sometimes they even give out coupons!
If you haven’t guessed by now, running a cake show is a lot of work. I mean, a LOT of work. It will
consume all your spare time. In fact, you’ll forget the meaning of spare time. It takes several dedicated
people and many amazing volunteers. You will get burnt out. You will learn to delegate. It is certainly a
labor of love but it’s most certainly not easy. Seek out other show directors for help and the occasional
vent. This will go a long way toward saving your sanity.

20
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FROM THE KITCHEN OF...

Recipe Name:

Sugar Cookies

Given By:		

Connie Kinghorn, Idaho

INGREDIENTS
• 2 cup unsalted butter, softened
•

1 1/2 cup powdered sugar

•

1 egg

•

2 to 3 teaspoons almond or vanilla

•

2 3/4 cups all purpose flour

•

2 teaspoons baking powder

•

1 teaspoon salt

Directions:
Cream butter and sugar, add egg and flavorings. Mix. Combine dry ingredients. Mix in little by little.
Dough is ready when it sticks to the paddle. Roll out and cut. Rest 10 minutes. Bake 400 degrees for 7 to
8 minutes. Dough freezes well. There is a slight spread. Decorate the next day.
Recipe Name:

Toffee Butter Cookies

Given By:		

Kyla Myers, Texas

INGREDIENTS
• 1 cup sugar

•

1 1/2 teaspoon baking powder

•

3/4 cup butter, softened

•

1/4 teaspoon baking soda

•

1 egg

•

•

1 teaspoon vanilla

1/2 cup toffee candy bars (cut into small
pieces)

•

2 cups flour

•

Extra sugar

Directions:
1. Preheat oven to 350°F.
2. Combine sugar, butter, egg and vanilla in a mixer and beat at medium speed until creamy.
3. Add the flour, baking powder and baking soda and reduce mixing speed to low until well mixed.
4. Stir in toffee bits by hand.
5. Using a cookie scoop, form 1-inch balls and roll in granulated sugar and place on ungreased cookie
sheet 2 inches apart. Flatten each ball slightly using a fork in a cries-cross pattern (like peanut butter
cookies) or use the bottom of a glass with a pattern on it for a fancier looking cookie. (Dip the glass
into the sugar if it starts to stick.)
6. Bake for 10 minutes until the edges are browned slightly. Optional: Sprinkle with additional granulated
sugar while warm.
Don't like toffee? Cut up 1/2 cup of your favorite candy bar and substitute for the toffee!
22
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Recipe Name:

Super Moist Pumpkin Bread

Given By:		

Sherri Randell, Oklahoma

INGREDIENTS
•

3 cups sugar

•

1 teaspoon cinnamon

•

3 1/2 cups flour

•

4 whole eggs

•

2 teaspoons baking soda

•

1 15 oz can pumpkin puree

•

1/2 tablespoon baking powder

•

1 cup vegetable oil

•

1 1/2 teaspoon salt

•

1 cup water

•

1 teaspoon nutmeg

•

1 cup chopped pecans or walnuts (optional)

•

1 teaspoon ground cloves

Directions:
Add wet ingredients (eggs, pumpkin, oil, water) to the dry ingredients all at once.
Mix well with a mixer till smooth and the delicious smell makes you start drooling slightly.
Grease 3 loaf pans (9×4) and pour equal amounts of the batter into each pan.
Bake at 350 degrees for 45 minutes to an hour. You’ll know it’s ready when the top will start cracking and
when you put a toothpick/knife in, it comes out clean.
Set out to cool for about 5 minutes.
Wrap warm loaves in plastic wrap and let it come to room temperature. Sweating the loaves will help to
keep them nice an moist.
*Pumpkin bread was something I knew would be waiting for us each year at grandma's house when we
would go for our family's Thanksgiving dinner. She would always have two loaves wrapped in bread bags
she had saved. One, she would slice and set out and one she would put up in the kitchen just for us to take
home later. I'm so grateful for the memories of grandma's house and the traditions we still carry on today.

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!
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Oklahoma Chapter of ICES
Day of Sharing
by Sherri Randell – Oklahoma

On October 20th, our group met for a very special day! Elizabeth Dickson came and
shared with us so many tips and tricks while learning how to make a gum paste fall flower
arrangement, consisting of a chrysanthemums, Chinese lanterns, acorns, and fall leaves.
She also taught us how to make several styles of fondant ruffles. We had a great time
spending the day with Liz. If you haven't had her at your DOS, you should! She is a wealth
of knowledge and a joy to be with.
We were greeted with a continental breakfast and later in the afternoon, we had Stillwater's
greatest pizza, fried mushrooms and mozzarella sticks from Hideaway Pizza. Then after a
short business meeting it was time for the door prize drawings. Eight lucky people won prizes
in the drawings, but Jennifer Strong won the coveted battery operated airbrush. However,
since it was my birthday, everyone left with a goodie bag of some of my favorite cake tools.
We are so grateful to OSU for allowing us the opportunity to have our classes in their Food
and Ag building. Andrea and Renee are awesome hosts.

24
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2019 Little Rock ICES Convention Cakes
Jennifer Noble,
Mississippi
Portraits Made with Satin Ice™
fondant, royal icing
and gum paste flowers.
Edible images were
Photofrost® sheets.

Claudette Tidwell, Tennessee
Cake with marzipan decorations.

Kim Phillips, Colorado
Geode Cake

Rosemary Galpin, Texas
Wedding cake challenge entry - 2nd
place.

Donna Rorabaugh, Michigan

Eduardo Arcadia Rodriguez
Temoche, Peru

Into the Woods
A group of three fantasy gingerbread stumps. Roofs are painted
with luster dust. Stumps are colored
with gel and airbrushed.

- Convention photographs in this Newsletter are a courtesy of Michael Barker Photography-

26
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LOOKING BACK...
to November 2014

Thanksgiving Turkeys
Sachiko Windbeil, Japan

SUPPLIES: White Fondant, and prepare
the following fondant colors: Light or Moss
Green, Black, Light Brown, Skin Tone
(combine white & orange), Burgundy
(combine Black & Red), Orange, Red,
Yellow (and any other colors you like!)
Biscuit Cutters, Daisy Plunger Cutter,
Mini Scissors, gum paste Balls, Modeling
Shaping Tool, Toothpick, Cocktail Straw,
X-ACTO® Knife, Black Edible Marker, Roller,
Sharp Knife, Small Paint Brush, Water.

1. With your fingers, warm up about an ounce of
white fondant by working it. Also work an ounce
of Moss Green fondant in the same way.

2. Shape white fondant and green fondant into
their own balls.

3. Use your rolling pin to roll out the white
fondant ball until it is the thickness of
approximately 1/8 of an inch. Roll out the green
fondant to the same thickness.
28
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4. Use a circle shape/ biscuit cutter to cut the fondant into a circle. The white fondant
is going to be the bottom of your plate and it will prevent any color from your fondant
toppers from bleeding onto the cake's frosting. Gently lift both your white base disk and
green colored disk off your work mat, perhaps with help from a small spatula. You'll
notice that the surfaces that were resting on the mat are stickier than their opposite
side, which were more exposed to the air and will have dried a little bit. You want to
use this stickiness to your advantage by gently placing the sticky sides of your base
disk and green colored disk together, that sugary stickiness will fuse the disks together
into one. Once united, place the disk with the colored side facing down on the mat and
gently smooth out any air bubbles from the surface with your pinkie. Once the disks are
fused and smooth, cut the circumference of the plate with a flower/tapered side of the
biscuit cutter.
5. Place the combined disk on a cloth towel or
napkin where it will dry out better than if it were
on parchment.

6. To start work on the turkey’s fantail, roll out
black, red, orange and yellow fondant (similar
to as was done earlier) to a thickness of about
1/8 of an inch. Now cut each color as specified
below:
With the flower/tapered side of your 2.5” biscuit cutter, cut a black tapered disk.
With the flower/tapered side of your 2 1/8” biscuit cutter, cut a red tapered disk.
With the flower/tapered side of your 1 7/8” biscuit cutter, cut an orange tapered disk.
With the flower/tapered side of your 1.5” biscuit cutter, cut a yellow tapered disk.
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7. Center and stack the disks on top of each, in
ascending size order, with the large black disk
on the bottom.

8. With a sharp knife, cut the piled disks, but
not at the center, cut straight across at the 1/3rd
point.

9. Dip a small paint brush in water and then
slightly dampen the back of the larger disks in
the lower middle portion and lineup and attach
the smaller disks, small black disk first, so that
the collection of disks are attached back to back
in reverse order.

10. With larger disk side facing up, gently fan
the edges of the fan tail forward to create a nice
contour and then set it to the side.
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11. The whites of the gum paste eyeballs are
best made a day earlier. To make them, just roll
out a small amount of white gumpaste into a ball
as best as you can and allow to dry overnight.
Next day, draw the pupil on with a Black Edible
Ink Marker. You will find that the gum paste
absorbs the edible ink very well, without any
color bleeding.
12. Roll out a ball of skin toned colored fondant,
this is going to become the turkey's head. Using
a toothpick, make two small indentations for
placement of the eyeballs.

13. First using your fingers, place the eyeball
on one of the indentations that you just made
and work it in a little bit, gently pushing with your
finger and finish the eye placement by pushing
it in with a toothpick. And follow the same steps
for the other eyeball.

14. Use your fingers to shape the head a little
and giving it some definition.
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15. Use a brush to add blush with Pink Powder.

16. Take a portion of burgundy colored fondant
(red + black) – about the same amount of
fondant that was used for the head. First work
it together with your fingers into a simple ball.
Then, lightly mash that ball out into a flat round
shape, but do not make it too thin.

17. Pick the burgundy shape up and carefully
cover the head, lightly tamping it down into
place. You want to pull that burgundy all the
way around the head, so that it comes together
under the “chin” of the head as the wattle of the
turkey.

18. Remove the excess burgundy fondant/
wattle from under the chin.

19. Take a portion of brown fondant, a quantity
that is a little bit more than was used for the
head, and with your hands and fingers work it
into a shape that looks a bit like a fat brown egg.
This is going to become the turkey’s breast and
main body.
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20. To make the legs, lightly pinch and pull out
the lower right portion of the egg and then lightly
pinch and pull out the lower left portion of the
egg. Roll each leg between your fingers to work
the leg shape, giving it definition and smoothing
it.

21. Grab a cocktail straw and some scissors.
Cut a small section away from the top of the
straw so that it looks like a tiny scoop.

22. Gently poke your new straw tool into the
breast of the brown turkey body and gently pull it
out repeatedly to create the puckered, feathered
texture on the breast.

23. Roll out a little bit of white fondant and also
a little bit of black fondant to a thickness of
approximately 1/16th of an inch or so. With your
daisy shaped plunger cutter, cut out two black
daisy shapes and place them to the side. Cut
out two white daisy shapes and also place them
to the side. Now place the cutter on the white
fondant to cut out one more white daisy shape,
but place this last daisy right on top of the turkey
breast, where the turkey’s neck would be.
24. Assemble the two remaining white daisies
with the two remaining black daisies into a
quadruple-decker daisy sandwich, alternating
the colors; white-black-white-black. Now cut
your sandwich in half.
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25. Place each sandwich half on the side of the
turkey body to create wings, with the black side
facing forward. If the fondant is too dry, you can
just touch the fondant wings with a damp brush
to make them sticky again for attachment.

26. Roll out a small portion of yellow fondant ( a
little bit thicker, approximately 1/8th of an inch)
and cut a daisy with your plunger cutter. Cut this
yellow daisy in half and with your fingers, gently
work the four pedals of each half daisy into
angled, claw toes.

27. Place the yellow claws on the lower front
section of the turkey body, one set on the left
and one set on the right side. Again, a little
touch of water might be needed.

28. Retrieve your multi colored tail fan piece and
the green fondant plate that you made at the
start of this tutorial. Use the small paintbrush to
dampen the flat bottom side of the tail fan and
place it on the plate near its edge, the contour of
the tail fan mirroring the edge of the plate.

29. With the small paintbrush, dampen the flat
bottom side of the turkey body and place it on
the plate with its back abutting against the tail
fan.
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30. Retrieve the headpiece. With the small
paint brush, dampen the bottom of the head
and place it onto the center of the white neck
collar, gently pressing it down to ensure that the
fondant fuses together and the head is secure.

31. Roll out a small tight ball of orange fondant.
This is going to become the turkey’s beak.

32. Shape this ball with your fingers into a
triangle prism shape (or a tetrahedron, if you
want to be technical about it…).

33. Place this triangle shape/beak on the center
of the turkey’s face. With a pair of tiny scissors,
coming up at the beak at about a 45-degree
angle, make one cut on the beak.

34. Use the shaper tool to open the beak up a
speck and lightly round the beak out with your
fingers.
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35. With the tip of a toothpick, make two small
indentations where the beak meets the face to
create nostrils.

36. What would a turkey be without a nice red
snood?!? Roll out a small but long teardrop
of red fondant. Using a shaping tool and your
fingers place it high on the turkey’s face so that
the snood flows down the beak and wraps ever
so slightly around the peak and rolls down the
face and hangs slight off of it.

This Month's Contributors
Jenny Amaya, Peru
Rosemary Galpin, TX
Marcia Geers, SC
Cherryl Kemp, SC
Connie Kinghorn, ID
Amy Marsh, ID
Kyla Myers, TX
Jennifer Noble, MS
Kim Phillips, CO
Sherri Randell, OK
Donna Rorabaugh, MI
Barb Sullivan, AL
Eduardo Arcadia Rodriguez Temoche, Peru
Claudette Tidwell, TN
Sachiko Windbeil, Japan
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BOARD OF DIRECTORS MINUTES
International Cake Exploration Societé
Board of Directors
Meeting Minutes Recap
October 1, 2019
Motion #1

October 2019 Treasurers Report

Moves to begin a new Excel Motion Database beginning with motions approved July 1, 2019, and moving
forward with the current committee titles. The current
Motion Database will be kept as-is for reference.

Money Market Account

Motion: Carried.

Credit: $ 7,915.75

Beginning Balance: $ 131,840.52
Ending Balance: $ 139,465.33
Expenses: $ 304.23

Motion #2
Moves to accept the revised ICES Certified Judges
Guide for 2020.
Checking Account
Motion: Carried.		

Beginning Balance: $ 41,882.56
Ending Balance: $ 55,678.40

Motion #3

Income: $ 19,620.45

Moves to accept Sheila Miller as the 2020 ICJ Lead
Proctor.

Expenses: $ 5,824.61

Motion: Carried.
Motion #4
Moves to accept Pam Dewey as the Expo Coordinator
for Cake Expo 2020.
Motion: Carried.
Motion #5
Moves to approve Expo Manager Contract (10-2019).
Motion: Carried.
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Ameritrade Account 1: $ 85,924.99 (10/19)
Ameritrade Account 2: $ 17,416.46 (10/19)

JUNTA DIRECTIVA MINUTOS
International Cake Exploration Societé
Junta Directiva
1 de octubre de 2019
Movimiento # 1

Informe de tesoreros de octubre de 2019

Se mueve para comenzar una nueva base de datos de
movimiento de Excel que comienza con las mociones
aprobadas el 1 de julio de 2019 y avanza con los títulos
actuales del comité. La base de datos de movimiento
actual se mantendrá como está para referencia.

Cuenta del mercado monetario
Saldo inicial: $ 131,840.52
Saldo final: $ 139,465.33
Crédito: $ 7,915.75

Movimiento: llevado.

Gastos: $ 304.23

Movimiento # 2
Se mueve para aceptar la Guía revisada de jueces certificados ICES para 2020.
Movimiento: llevado.
Movimiento # 3
Se mueve para aceptar a Sheila Miller como la supervisora principal de la ICJ 2020.
Movimiento: llevado.

Cuenta de cheques
Saldo inicial: $ 41,882.56
Saldo final: $ 55,678.40
Ingresos: $ 19,620.45
Gastos: $ 5,824.61
Cuenta Ameritrade 1: $ 85,924.99 (19/10)
Cuenta Ameritrade 2: $ 17,416.46 (10/19)

Movimiento # 4
Se muda para aceptar a Pam Dewey como Coordinadora
de la Expo Expo Cake 2020.
Movimiento: llevado.
Movimiento # 5
Movimientos para aprobar el contrato de Expo Manager
(10-2019).
Movimiento: llevado.

ICES Newsletter / November 2019

39

ICES Board of Directors
EXECUTIVE BOARD
Suzy Zimmermann, ICES Chairman
of the Board
ICES Email: chairman@ices.org
ethics@ices.org
convention@ices.org

Elizabeth Dickson, President
ICES Email: president@ices.org

Kyla Myers, Vice President

ICES Email: vp@ices.org
techteam@ices.org

Jan Wolfe, Treasurer

ICES Email: treasurer@ices.org

Tina Crews, Secretary

ICES Email: secretary@ices.org
representatives@ices.org
ALL STATES

BOARD MEMBERS
Valarie Archer

Rhonda Morrison

Osires (Oss) Barbosa

Jennifer Noble

Jim Bender

Sherri Randell

DC, DE, MD

ICES Email: internationals@ices.org
All Internationals
ICES Email: internet2@ices.org
forms@ices.org
AK, KS, MN

Meeghan Burnevik

AL, AR, CA, MO, NE, NY, OH, SC, WA

ID, IL, LA, MS, NJ

ICES Email: membership@ices.org
AZ, HI, ND, OR, SD, UT
ICES Email: newsletter@ices.org
APO, IN, NV, TX, WI, VT

Gwendolyn Scroggins

ICES Email: business@ices.org
CT/RI, MA/NH, ME, NC, TN

Amy Marsh

ICES Email: programs@ices.org
CO/WY, IA, KY, MI, MT, OK, WV

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

2019-2020 Committees
Business (Bylaws, Logo, Nominations)		 Gwendolyn Scroggins, Chairman
					

Jim Bender, Rhonda Morrison, Jennifer Noble

Convention/Vendor Liason					

Suzy Zimmermann, Chairman

					Entire Board
Ethics/Job Descriptions					

Suzy Zimmermann, Chairman

					

Executive Board, Pam Dewey, Amy Marsh

Membership (Ways and Means, Historical)		

Jennifer Noble, Chairman

					

Oss Barbosa, Meeghan Burnevik, Amy Marsh, Rhonda Morrison

Newsletter					

Sherri Randell, Chairman/Editor

					

Oss Barbos, Tina Crews, Meeghan Burnevik

Programs (Certification, ICJ, Awards)			

Amy Marsh, Chairman

					

Jan Wolfe, Valarie Archer

Representation					

Tina Crews, Chairman/Representative Liaison

					

Oss Barbosa, International Representative Liaison

					

Valarie Archer, Jennifer Noble

Technology (Social Media, Publicity, Website)		

Kyla Myers, Chairman

					

Oss Barbosa, Jim Bender, Meeghan Burnevik, Jennifer Noble,

					

Sherri Randell, Jan Wolfe, Tina Crews
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Newsletter Information
ICES Monthly Newsletter
The ICES newsletter is issued 11 months of the year to our entire ICES membership. Each edition includes important information pertinent to ICES, as well as ideas and helps related to the world of sugar
art. Members are encouraged to share tutorials, hints, recipes, patterns and/or photographs.
Newsletter Advertising Dimensions

AD SIZE

PER ISSUE

1/8 PAGE (3.75" x 2.5")

$25.00

1/4 PAGE (3.75" x 5")

$50.00

1/2 PAGE (7.5" x 5")

$75.00

FULL PAGE 7.5" x 10")

$150.00

* Pre-pay for Ten (10) ads of any single size and get the 11th one free of equal value.
Specs
Submit your ad as a .TIFF, .PND, or .JPEG file to newsletter@ices.org. All ads must be 600 dpi and
copy ready. All ads are placed at 100 percent. A design fee may be incurred for any work the newsletter
editor does on behalf of the advertiser.
Ad Placement
Ads for the newsletter must be received by the 20th of the month two months prior to placement. All
placements are on a first come, first serve basis. No warranty of placement position is given or implied.
ICES reserves the right to refuse any advertisement not in keeping with the standard of the newsletter.
Classified Advertising
Classifieds run monthly and are $5.75 per typed 3-1/2" line (Arial, size 12, black and white only).
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Payment Terms
All ads are payable in advance before publication. Make checks payable to ICES. All ads received
later than the posted deadline will be postponed until the next published issue. Ad prices are subject
to change without notice. All cancellations must be made in writing 15 days before the ad is to run.
Checks must be in U.S. funds and drawn on a U.S. bank.
Ad Submission
Ads are to be submitted to the newsletter chairman via email at newsletter@ices.org. Be sure to include the following information with your submission:
•

Publication month desired

•
•

Advertiser name
Contact name and phone number

Newsletter Back Issues:
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.
Newsletter Contact Information
•

Newsletter Chairperson: newsletterchairman@ices.org

•

Newsletter Editor: newslettereditor@ices.org

•

ICES Newsletter Submissions: newsletter@ices.org

Membership Information
Membership is open to any man, woman or child who is interested in the art of cake decorating.
Membership dues are $55 per year and for US and International Members. Gold Key/Gold Key International Members are $45 per year. Student membership is $25 per year. Charter membership $20
per year.
Name, Address Changes, Label Corrections and Renewal Membership Dues:
ICES Membership, Helen Osteen, 2502 Esther Ave, Pasadena, Texas 77502-3239; phone 713-2043218; 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 713-2043218; fax 877-261-8560 email icesmembership@ices.org.
Membership Brochures and Website Banners for Publicity:
ICES Technology Chairman: Kyla Myers, email: techteam@ices.org
ICES Membership Coordinator: Helen Osteen, email: icesmembership@ices.org
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How Can I Make A Submission to the Newsletter?
We are so glad you asked! Our newsletter is made up of articles by members like you! If you'd like
to submit an article, decide what your project is going to be, then give your article a title. Be sure
to add your name, city and state in the byline. Take a picture at the highest resolution your camera
allows and write down what or how you did it, keep it simple and straight forward. Then just keep
going step by step with a photo and an explanation for each one. When you are finished, e-mail
the lot to the Editor at ICESNewsletterEditor@gmail.com.
Recipes are easy! Just send us an ingredient list and directions to your most favorite snack,
dessert, bread, etc. A photo is also a great added touch! I mean, can you really have too many
recipes?!
How about a memory or someone who has touched your life? We all have special people who
have mentored us or encouraged us to be who we are today. We'd love to hear how you got
started in this sweet journey.
Tips, tricks, and tools are also great things to pass on. You never know who you might be helping
by sharing your knowledge. Just snap a photo, send us a write up about what you'd like to
share and we'll take it from there. Have you come across a new product that you feel would be
beneficial to other sugar artists? Or what about a book, class, etc. We'd love to hear that too!
If you think you don't have anything to share, you are mistaken. We all have things we can share.
Just make sure what you are sending in isn't copyrighted or shared without permission. We
definitely want to be respectful of other artists' work and talent.
The Newsletter Committee is counting on you! Here are some themes we're looking for in the
near future...
•
•
•
•
•

Vintage Christmas/St. Nick/Old toys
Snowmen
All things chocolate				
Butterflies/Insects
Garden/tools

•
•
•
•
•

All things green
Teddy Bears
Ocean/Beach/Ocean-life
Back to School/Apples
Food themed sugar pieces

Once you get your article ready, you can submit it via email at Newsletter@ices.org or on the ICES
website at https://ices.org/newsletter-article-tutorial-recipe-submission/
Looking forward to hearing from you soon!!
ICES Newsletter Committee
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Member's Sharing Page...

Amy Marsh,
CMSA, ICJ Idaho
The Cornucopia
was done in bas
relief. All fondant.
This is a sample
for a class she
is teaching this
month.
The pumpkins are
two carved round
cakes, covered
in fondant and
airbrushed. There are also fall
leaves made from gum paste and
airbrushed as well. The cake also
has vines and lady bugs. This
was an entry in her local sugar art
show in the Airbrush Category.

Connie Kinghorn - Idaho
This cake was made for an entry for a
sugar art show in her area.

Marcia Geers - South
Carolina
This oval cake was decorated with a
butter cream basket weave pattern
and fondant/ tylose flowers, musical
notes and pianos as well as piano
keys.
It was for a celebration of 20 years
as a music director.
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THE SUGAR EVENT FOR EVERYONE

NETWORKING WITH INDUSTRY LEADERS • DEMONSTRATIONS
HANDS ON CLASSES • INTERNATIONAL CAKE AND SUGAR ART DISPLAYS
TOP INDUSTRY VENDORS • SUGAR FASHION SHOW
LIVE VENDOR PRODUCT DEMONSTRATIONS • COMPETITIONS WITH PRIZES
CERTIFIED JUDGES PROGRAM • MAJOR PRIZE DRAWINGS
FULL CONVENTION PACKAGES AND ONE & TWO DAY PASSES AVAILABLE

Registration begins March 1, 2020
cakeexpo.org
International Cake Exploration Societè — Come Explore With Us!

