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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,
Ringing in the New Year is cause for celebration, for
spending time with friends and family, for looking back as
well as to the future. It is a time of new beginnings and fresh
starts and comes with a time of reflection. Whether your
resolutions consist of keeping your hands out of the cookie
jar or giving your heartfelt word to work on relationships with loved ones, it can
take work! I have found that we rise by lifting others.
It can make all the difference in the world  to someone to put these hopes into
words and actions. As you reflect, I sincerely hope you will continue to make
a difference in ICES by helping on a local level by putting on a fantastic, fun
day of sharing- full of fellowship and learning opportunities; by choosing to
step up and run for the board (nominations opened on January 1, 2020); even
stepping up to help with the Cake Expo 2020. We are hard at work on the
Cake Expo and need volunteers, managers, vendors, sponsors and attendees
to make this a special event for all!
Don’t forget to sign up for scholarships to meet that resolution you made to
improve your skills, or nominate someone that has influenced you and your
sugar skills for the Hall of Fame.
So far during my Presidency, I have had the opportunity to travel to several
states to represent ICES to our sugar family and I am looking forward to many
more opportunities of spending time with that family!
Sweetly yours,

Elizabeth
Elizabeth Dickson
President, ICES
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La carta del presidente
Querida familia de ICES:
Celebrar el Año Nuevo es motivo de celebración, de pasar
tiempo con amigos y familiares, de mirar hacia atrás y hacia el futuro. Es un tiempo de nuevos comienzos y nuevos
comienzos y viene con un tiempo de reflexión. Si sus resoluciones consisten en mantener sus manos fuera del frasco de
galletas o dar su sincera palabra para trabajar en las relaciones con sus seres
queridos, ¡puede tomar trabajo! He descubierto que nos levantamos levantando a otros.
Puede marcar la diferencia en el mundo que alguien ponga estas esperanzas
en palabras y acciones. Como reflexionan, espero sinceramente que sigan
marcando la diferencia en ICES al ayudar a nivel local al organizar un día
fantástico y divertido de compartir, lleno de oportunidades de compañerismo
y aprendizaje; eligiendo intensificar y postularse para las nominaciones a la
junta abiertas el 1 de enero de 2020; incluso dando un paso adelante para
ayudar con la Cake Expo 2020. ¡Estamos trabajando arduamente en la Cake
Expo y necesitamos voluntarios, gerentes, vendedores, patrocinadores y asistentes para hacer de este un evento especial para todos!
No olvides inscribirte en becas para cumplir con la resolución que tomaste
para mejorar tus habilidades, o nominar a alguien que te haya influenciado a ti
y a tus habilidades de azúcar para el Salón de la Fama.
¡Hasta ahora, durante mi Presidencia, he tenido la oportunidad de viajar a
varios estados para representar a ICES ante nuestra familia azucarera y espero muchas más oportunidades de pasar tiempo con esa familia!
Dulcemente tuyo,

Elizabeth
Elizabeth Dickson
Presidente, ICES
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Welcome New Members!

November 2019

Juan Hugo Aparicio Aparicio, Peru

Grace Edeghonghon Omolemen,

Sandra Ngozi Azuka, Nigeria

Nigeria

Meoceana Burton, SC

Patricia Serryburton, MD

Kelly Champagne, VA

Jamie Shahayt, IL

Colette Christian, CA

Greta Stone, TN

Angelina Marie Felipe, TX
Anna Lenis, GA
Dan Dan Li, IL
Cindy May, KY
Joel Elvis Mayta Huanuco, Peru
Cyd Mitchell, GA
Dana Moore, TX

...and Caring

sharing@ices.org

Geraldine Kidwell (past president and 2013 Show Director) lost her husband,
William E Kidwell, on December 25, 2019. Bill and Geraldine were married 62
years. Expressions of sympathy may be sent to Geraldine at geraldinekidwell@
hughes.net, or mailed to Geraldine Kidwell, 452 Campbell Hill Rd, Milton KY
40045.
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UPCOMING EVENTS
• Midwest Regional Sugar Art Show. April 18-19, 2020 - Madison Area Technical
College, Madison, WI.  Cake competitions, classes, vendors! For more information, visit
MRSugarArtShow.com. Sponsored by: IA, WI, and IL ICES Chapters.
• Illinois DOS, January 26, 2020. Lemont Township Office, 1115 Warner Lemont, IL.  Join
us for demos by Debbie Friedman and Kristi Caccippio. 9:30 a.m. to 4:00 p.m. For more
information, contact Donna Wagner, prwdj@yahoo.com.

UPCOMING CAKE EXPO LOCATIONS
July 28 - August 2, 2020   Reno, NV
July 20 - July 25, 2021  Ft. Worth, TX

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!!
ICES Newsletter / January 2020
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Representative Spotlight
Margaret Elaine Miller
North Carolina
ICES Representative
Elaine was married for almost 48 years when she
lost her husband in November 2018. They have
two children, and six grandchildren. She has been
doing cake decorating off and on for approximately
40 years. She started doing birthday cakes for her
children and then a few other cakes and petite fours
for family and friends. Elaine started up again when her grandchildren came along. That’s
when she really got going and learned about fondant and so many unique features of the
sugar arts. She considers herself a hobby baker since she says she doesn’t sell enough to
pay for all her cake toys. She just has to say she loves the sugar arts and all the friends she
has made through ICES!
Elaine was the Tennessee ICES Representative several years ago. She more or less gave up
ICES for a few years due to caring for her husband who was a stroke victim. She never quit
doing cake decorating or lost her love of the sugar arts so she’s gotten back into trying to help
ICES grow now in North Carolina.
Elaine has always had a bit of the pioneer spirit as she used to bake homemade bread on a
regular basis and she makes soaps, lotions, creams, bath teas and bath oils. She learned to
make soap the old way in a big kettle over an open fire. T
Thank you, Elaine for stepping up to help North Carolina ICES thrive!

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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2020 BOD ELECTIONS
Nominations for ICES Board of Directors are now open.

Important Dates to Remember:
January 1st  - Nominations are open for the Board of Directions and the ICES Officers.
March 15th Before 11:59 PM - Candidates must have all completed forms, bio and
picture into the Business Committee for inclusion in the ICES May Newsletter.
March 16th at 12:00 AM - Candidates submitting all completed forms, bio and picture
will have name on the Ballot
April 20th - May ICES Newsletter with Candidates Information
May 1st - Proxy Form can be completed. Form to be printed in May Newsletter or
obtained online.
May 1st - Requests for Absentee ballots begins.
July 9th - Absentee Ballots must have a postmark before this date, in order to be
counted. Proxy must have a postmark before this date or faxed by this date.
July 20th - Last date Proxy can be received by email before 7:00 p.m. (email to:
icesmembership@gmail.com)
July 30th - Nominations closes with Floor Nominations
Business Committee,
Chairman: Gwendolyn Scroggins
ICES Newsletter / January 2020
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SOUTH CAROLINA
FALL DAY OF SHARING
MEMBER RECOGNITION FOR 2019
Michelle Marcsik, Representative, South Carolina
The South Carolina Chapter of ICES held their Fall Day of Sharing in October 2019. Our
Fall Day of Sharing is also our Member Appreciation Day – which means that in addition
to our demonstrations and sharing, we like to show our appreciation of our members for
their involvement and commitment to ICES.  We have scholarship drawings, special door
prizes, provide lunch, and honor one of our members in a Member Spotlight. This is also
the meeting where we select our charity donations for the year. And a special thank you to
Cherryl Kemp who not only made the adorable “turkey” fruit platter for our breakfast table,
but also handmade kitchen towel scarves for our members that we gave as a special door
prize!
We had a full day with three demonstrations!  The morning included a Flexible/Edible
Fabric demonstration by Cheryl Borowski, SC ICES Secretary. It was amazing to see the
transformation/realistic look and feel of it. The second half of the morning included an
Autumn Vegetable Carving Centerpiece demonstration by Marcia Geers, SC ICES member.
Some of the demonstration had hands-on learning/assistance with some of the attendees
doing the vegetable carving, which Marcia then showed us how to add to the ones she
carved and assemble into a stunning centerpiece. The afternoon included a Patterned Inlay
Roll Cakes demonstration by Michelle Marcsik, SC ICES State Rep. She showed two roll
cakes – one vanilla sponge decorated with simple flowers and one pumpkin roll which was
decorated with fall leaves, just in time for Thanksgiving.
We also had our 2nd Annual Cookie Swap where members brought 2 dozen cookies to
share (and the recipe if they were willing/able to share).  It was a DELICIOUS assortment of
goodies – a couple of them have been passed down in generations in our families!
What has become one of our favorite traditions at this member appreciation meeting
is where we honor one of our members. Everyone except that member knows ahead
of time who has been chosen; and it brings us great joy to see the light go on as they
realize at some point during the introduction that it is them. This year we were proud to
honor Vicky Harlen, CMSA, from Abbeville, SC. Vicky has been decorating cakes for 44
12
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years, and has been a dedicated member of ICES for 35 years and has acquired the
CMSA certification.  As a dedicated ICES member, some of her contributions to the
organization include serving on the ICES Board of Directors, serving as the ICES
Newsletter chairman (and she continues to help with the ICES newsletter when needed),
serving on the convention committee, helping with the selection of demonstrators/
teachers/classes. She is currently the SC ICES Cake Column Newsletter Editor. She is
always willing to demonstrate at our Days of Sharing and has inspired other sugar artists
with her demonstrations. Congratulations and thank you Vicky!

Marcia Greers
Vegetable
Carving
Demonstration

Turkey Fruit Platter made by
Cherryl Kemp

Vicki Harlen

2ND Annual
Cookie Swap

ICES Newsletter / January 2020
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ICES Certified Judges
by Jan Wolfe, CSA, ICJ, Colorado
Entering a competition is huge step for a sugar
artist, there is always some anxiety about the
judges.  Who are they, will they understand my
concept, will they like my interpretation of the
theme or will they see all the small details I’ve
added to my piece? For these reasons, ICES
developed the ICES Certified Judge Program.  
Providing the standards of what makes a good
judges and standards for many of the sugar art
techniques provides a baseline for judges.  We
are the only organization to certify Sugar Art
Judges.  ICES saw the need and established
the Certified Judge Program.  The goals of the
program are to train and certify judges; educate
competitors, and show personnel; elevate the
quality of competitions, and maintain consistent
judging standards worldwide. The program is
in its third year and going strong. So, here are
some questions you might ask about the program.
Who can enter the program?  What do you have
to do and how long does it take? Is there a need
for certified judges?  All of the answers will be
addressed.
First, let’s look at who can participate in the
program; all ICES members are welcome. You
are encouraged to take the class, even if you don’t
want to become a judge. It is a great class to take
to improve your competition skills. This is where
you learn what the judges are looking for.
Next question, how long is the class? It is nine
(9) hours and the test is two (2) hours long.  
Everything is accomplished over the course of
a few days, depending on the location. The
class includes six hours in the classroom and
three hours of a practical in a cake room. The
instructors are ICJs.  The class covers a variety
of topics, such as, guidelines for the judges
and different standards for the various sugar
mediums. It prepares judges with the educational
background and helps them realize their strengths
and weaknesses. It is also a great class to help
14
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you understand what the judges are looking at in
different competitions.  Once the class is complete,
the students will take their knowledge to the
cake show floor.  With the guidance of the ICJs,
the students will “evaluate” and point out both
the high points and the weaknesses of selected
pieces.  The ICJs will ensure the students get the
full experience to examine a variety of techniques.
No one knows all the techniques; however, the
students will be taught how to properly evaluate
competition pieces and provide feedback to help
improve all sugar artists.
The ICJ class and test are offered every year at
Cake Expo. In 2020, it will be in Reno, NV and
in 2021 in Ft Worth, TX.  There is also another
class taught off site of the Cake Expo around the
US.  In March, the ICJ program has partnered with
the San Diego Cake Show to hold a class. You
can sign up on the ICES site, https://ices.org/icjcertified-judges-class-and-test-application/  The
deadline for applications is February 19th, so sign
up soon. Space is limited.
The next step is to study for the test. The test
is 100 questions long and you have two hours
to complete it. You will need to get at least 80%
to be able to continue on to the apprenticeship.
The test is optional. If you are not interested in
becoming a judge then you do not have to take the
test. However, if you consider being a judge in the
future, it is best to take the test after the class.
You’ve passed the test, what is next? You would
submit your application for apprenticeship with
your three certificates of class completion for a
total of 15 hours or more in various techniques
and/or mediums.  The certificates verify your
supplementary sugar art education. There is
no additional fee for the apprenticeship. Once
your application is approved, then you can look
for apprenticing opportunities at different cake
shows.  The program is continuing to add different
shows around the country so you can possibly

find one close to you.  For the apprenticeship,
you must apprentice with an ICJ at a minimum of
two different cake competitions.  Once you have
completed your apprenticeship, your package of
evaluations will be submitted to the ICJ Panel for
final consideration of ICJ status.
Hopefully, all your basic questions have been
answered about the ICES Certified Judge
Program. ICES is working hard to elevate sugar
art competitions and help improve sugar art skills.
The ICJ class is a great source for competition
and sugar art standards. This is just an overview
of the ICES Certified Judge Program.  For more
details, you can visit the ICES website, under the
Programs Tab – Certifications or you can email
programs@ices.org.

ICES Newsletter / January 2020

15

Coconut Juice Caviar
By Jennie Miller, CPC, Indiana
Surprise your clients with this fun way to make caviar!
The ingredients are:
200 grams Coconut Water
80 grams Sugar
2 grams Agar Agar
Luster Dust, as needed
To make the caviar:
1.  Fill a deep vase (preferably glass) with vegetable
oil and submerge in an ice bath for at least an
hour to chill.
2. Once oil is very cold, begin the cooking process of
the coconut water.
3. In a small saucepan, whisk coconut water, sugar
and agar agar.
4. Bring this mixture to a boil.
5. Once you let it reach a boil, boil at least 30 seconds longer.
6. Remove from heat and allow the hot mixture to cool just slightly before adding to a 		
squeeze bottle with a very small tip.
7. Drop small droplets of the hot puree into the cold oil to set.
8.  Strain the oil and the caviar out through a fine mesh strainer into a clean dry container.
9. Store the oil in the new container in the cooler for future use.
10. Keeping the caviar in the strainer, rinse caviar pearls well under cold water to remove
the excess oil.
11. Dry caviar on paper towels and store in a clean dry container.
12. Keep refrigerated up to 5 days.
13. Color with luster dust.

16
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Almond Sliver Pinecones
by Crystal Hanna, Minnesota

Hello Cake Decorators.
I would like to share with you how I like to make my way too cute for their own good
almond sliver pinecones. These little pinecones are a great decoration for fall and winter
cakes. I like to add some fruit covered in sugar around the pinecones or some fall
colored leaves. What a great little flare for a rustic fall cake and people will love them!
Here's the step by step tutorial with a few pictures. I hope you enjoy making them as
much as I do.
1. Roll brown fondant into a ball. Size depending on how big
you want your pine cone.

2. Roll one side of the brown ball into a point. It should look
like a cone.
3. Cover your fondant cone with piping gel. This helps the
almond slivers stick to the fondant.

18
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4. Start by finding your biggest almond slivers and push the
rounded side into the base of your fondant at a slight angle.
I normally get about 8 slivers on my 1st row closest to the
bottom of the fondant. For your next row, offset the slivers.
This fills the gaps repeat this step for the rest of the rows going
smaller in sizes all the way up.

Now check out your cute little pinecone! It's sure to start up a fun conversation at your
event. I hope you like these pinecones as much as I do..Happy Caking!
Crystal Hanna

ICES Newsletter / January 2020
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FROM THE KITCHEN OF...

Recipe Name:

Delicious Banana Bars

Given By:		

Margaret Lex, MN

9x13 pan		

Bake in a 350 degree oven for 30 minutes

1/2 cup margarine (I used butter)
1 1/2 cup sugar
Cream together.
Add:
2 eggs
2 ripe bananas
3/4 cup buttermilk
1 teaspoon vanilla
2 cups flour
1 teaspoon salt
1 teaspoon soda (I added the soda to the buttermilk)
Browned Butter Frosting
1/2 cup butter
4 cups powdered sugar
1 teaspoon vanilla extract
1/4 cup to 1/3 cup milk
1 pinch ground cinnamon (optional)
Melt butter in a 1-quart saucepan over medium heat, stirring occasionally, for 4 to 6 minutes or until butter
just starts to brown. Watch closely.
Immediately remove from heat. Pour into medium bowl and cool for 5 minutes.
Add powdered sugar and vanilla extract to butter; mix well. Stir in enough milk for desired frosting
consistency. Spread frosting over cooled bars. Sprinkle with ground cinnamon and cut into bars.
Enjoy!

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!
20
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FROM THE KITCHEN OF...

Recipe Name:

Super Simple Cream Puffs

Given By:		

Meeghan Burnevik, MN

INGREDIENTS
• 1 cup water

•

1 cup of flour

•

1 stick unsalted butter

•

4 fresh eggs (at room temperature **

•

Dash of salt

** The best way to bring refrigerated eggs to room temperature - Place in a bowl of lukewarm water for 10
minutes.
Directions:
1. Place water, butter and salt together in a non-stick saucepan and bring to a boil.
2. Boil for one minute.
3.  Reduce heat to medium and add flour. Mix until sticky. Remove from stove.
4.  In a stand mixer (or by hand), add one room temperature egg, mixing until batter is no longer shiny.
Repeat until all four eggs have been incorporated.
5. Using a cookie scoop, drop small mounds of dough on a non-stick or parchment lined cookie sheet 3-inches
apart.
6. Heat oven to 450 degrees.
7. Bake at 450 degrees for 10 minutes. Reduce oven temperature to 375 and bake for another 45 minutes.
8.  Allow to cool before filling.
You can use almost anything you want to fill your puffs, including cream, ricotta cheese, peanut butter mousse or
ganache! Everything is better with chocolate, so I like to use the following recipe:
Chocolate Filling
• 4 1/2 teaspoons sugar

•

2/3 cups milk

•

1 Tablespoon flour

•

1 teaspoon butter

•

1 Tablespoon unsweetened cocoa powder

•

1/4 teaspoon vanilla

Directions:
1.  In a small saucepan, stir together granulated sugar, flour and cocoa powder.
2. Stir in milk.
3. Cook and stir over medium heat until thickened and bubbly.
4. Cook and stir one minute more then remove from heat.
5. Add in butter and vanilla.
6. Refrigerate until well chilled.
You can fill your puff pastry using a piping bag or cut the puff in half, fill and replace top shell.
Dust with confectioners' sugar once filled or drizzle with melted chocolate.  Enjoy!
ICES Newsletter / January 2020
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Cake Combs
are back!
Sherri Randell, Oklahoma
When I was just starting out cake
decorating, it was so fun to try
different combs to texture the sides
of my cake. Then fondant came on
the scene, I found myself making less
and less buttercream cakes and my
combs were eventually pushed to the
back of my tool drawers.
However, recently, I have seen some
of the most amazing cakes being
made with very intricate combs and I
am loving it! The teeth of the combs
allow you the opportunity to get a
textured finish with very little effort.  Combs can be made from metal (stainless steel) or
plastic and if you look, some even come double sided, which is a bonus!
The cake pictured to the left was designed specifically for ICES by Ester Holt, of Texas.  
For this cake, she used 3 layers of vanilla cake with 2 layers of custard and fresh
strawberry filling.  Her frosting is Swiss Meringue buttercream.  The snowflake topper
is made out of wafer paper. She creatively used sugar cookies for the snowmen that
line the top edge of the cake.  The snowflakes on the board were embossed using
Snowflake Elements from Sweet Stamp with pixie pearls.  The comb she used was her
new Candy Stripe Cake Comb, which can be found at Estercakes.com. Ester also has
some awesome tips and tricks on how to use the combs on her facebook.
I hope this encourages you to either dig out your old combs or purchase some of the
new designs that have come out to see what designs you can create. Your clients will
be amazed!

22
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2019 Little Rock ICES Convention Cakes

Cinderella

Jan and Scott Wolfe

Minnesota Chapter

Colorado

Ombre colored fondant purse
with beading and licorice strap.

Gordon Miller
Pennsylvania

Rolled butter cookies were cut
using freehand shaped patterns.
Fondant pressed into molds of
hockey and skates. Fondant cut
into Stanley Cup logo and sticks.
All figures were hand painted
using paste colors thinned with
alcohol and silver airbrush color.
- Convention photographs in this Newsletter are a courtesy of Michael Barker Photography-
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Snowflake Themed Isomalt Topper
By Sidney Galpern, Florida

This "snowflake" theme is still going strong and with a new movie coming out this past
year, and with the success of the first movie, I can only assume this trend will be just
as big this year, if not more! Isomalt is the perfect medium for wintery themed cakes,
because of its transparent, ice-like finish, and is only enhanced by combing it with all
the different edible glitters on the market. In this tutorial, you’ll learn the ins and outs of
working with isomalt to create your own take of this popular trend!

Begin by melting Simi Pre-Cooked Isomalt Tiles™ in the
microwave for 30 seconds, then 15 second intervals on
high power until fully melted. CAUTION: Isomalt will be
EXTREMELY HOT when liquid (approx.. 300 degrees F).  
Wear gloves to protect your hands and be very careful.  Mix
in desired color. I chose Super Pearl™ luster dust and edible
DiamonDust glitter from The Sugar Art™ to add an iridescent
sheen to my decorations. TIP: Both powdered and liquid
(airbrush) color may be mixed into isomalt, but never mix in gel color!)
Prepare mold, silicone molds usually need nothing on the
surface to release, but for this specific mold that has so much
intricate detail (Large Snowflake mold from SimiCakes.com),
a very thin coat of cooking spray will help it release easily
without the risk of breaking!

Fill in mold with isomalt, use a silicone tool or toothpick to
spread into fine details.  Allow to cool completely at room
temperature, approx. 15 minutes

24
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Once the snowflake is cool, remove from mold and finish by
dusting with silver luster dust to bring out the details.

I’m using a 6” metal cake pan to create a base, lightly
greased with cooking spray. First, melt Simi Isomalt™ as
above. I added a few drops of Royal Blue airbrush color to
achieve a more transparent color. Fill isomalt in greased
pan just enough to cover the bottom. Allow to cool until
solid, approx. 35-45 minutes at room temperature.
TIP: Remember that metal conducts heat. After you pour
the isomalt in, make sure not to touch or move it because the entire pan will be
just as hot as the isomalt!
To create ice shards, lay out Simi Flex Form™ molds into
triangular shapes on top of a non-stick baking liner sheet.
Fill forms with isomalt in desired colors and allow to cool for
approximately 25-35 minutes.

Once isomalt is cool, remove Flex Forms to store for next
use.  Isomalt should peel easily off the mat.  

ICES Newsletter / January 2020
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Flip ice shards over and use a chef’s torch to remove any
mat texture or bubbles from the back of the isomalt pieces.

To add an impression, heat the back of transparent
isomalt shards again with the torch, then lightly press
with a silicone impression mat (this one is the Snowflake
mat from SimiCakes.com).  Allow to cool a minute before
removing. Repeat process over the entire piece, heating
and imprinting one section at a time.

Paint piping gel onto edges of ice shards and cover in
edible snow. I use Icing Images™ Wafer Paper ground in
a food processor with more edible DiamonDust for super
realistic edible snow.

Unmold base and dip pieces into liquid isomalt to glue
everything together.  Finish off entire piece by sealing out
humidity with a Clear Edible Glaze Spray. One to two coats
will keep your pieces from getting sticky or cloudy, even in
high humidity!

26
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About the Author:
Sidney Galpern, owner of SimiCakes.com, is a Sugar Artist,
Certified Professional Chocolatier, International Instructor,
one of 16 chosen to be on the International Cake Designers
of Excellence Team for the International Federation of
Pastry Gelato & Chocolate in Milan, Italy. She is the creator
and manufacturer of Simi Isomalt and Silicone Molds.
Sidney opened her bakery and manufacturing facility and began teaching 13
years ago in Melbourne, FL.  She is the host of “Will Travel For Sweets” online
tv show produced by the Property Bothers, Jonathan and Drew Scott, winner of
Cooking Channel’s Freak Show Cakes with her partner Holly Broussard, was
honored to be chosen the Desert Professional for ABC TV’s Extreme Home
Makeover, film for Galileo TV in Germany, various news outlets across the United
States, chosen for the Sweet Life Hall of Fame Award and the Libby Desousa
award for Outstanding Service in the Sugar Industry. She travels extensively,
teaching and demonstrating her love of sugar all around the world.
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2019 Little Rock ICES Convention Cakes

Marsia Wisdom
Yonkers, New York

Handbag covered with fondant, royal icing
pieces and sugar lace.

Kim Phillips

Denver, Colorado
Fondant cake with molded lace pieces and gum
paste flowers.

Osires Barbosa dos Santos

Emiko Otsuka

Bogota, Colombia

Tokyo, Japan

Flower cake using wafer paper and piping
techniques.
28
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Cookie decorated with embroidery techniques,
sugar threads and imitation lace, all with royal
icing.

- Convention photographs in this Newsletter are a courtesy of Michael Barker Photography-
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LOOKING BACK...
to December 2014

Nirvana Snowman Cake
Julia Miller Cullen, CMSA, Florida

Being one of the most traditional methods of cake decorating, the Nirvana method
consists of panels and collars made with color flow. Creativity and lots of practice will give
you confidence to execute this classic technique.
Materials
8” Round covered in Albert Uster™ (AUI) 5th Avenue Blue Fondant
14” Round cake drum covered in AUI™ 5th Avenue Blue Fondant
Acrylic or Masonite boards (for piping pieces on)
Acetate or parchment paper
Templates
Tape
Two recipes Color Flow™ or royal icing--recipe of choice
One recipe of royal icing
AUI™ 5th Avenue Blue Gel Color
Scribe tool, trussing needle, or small paint brush
Parchment or disposable bags
Wilton™ tip #2
PME™ tips #1.5 and #43
Wilton™ Christmas Tree Cookie Cutter
Small scissors
4mm Black Sugar Pearls
4mm 5th Avenue™ Blue and Silver Dragees
FMM™ Multi Ribbon Cutter
FMM™ Geometric Cutter Set
Patchwork™ Snowflakes and Stars
Small rolling pin
Gumpaste (white and black)
Royal Icing (white)
Coffee stirrers or similar support
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General Outlining Guidelines:
Work from the inside to the outside of your piece.  This will make it easier for you to remove any mishaps as
well as making it less likely you will accidentally bump into previously piped lines. Outlines are done using a
Wilton tip #2.
Top Collar:
Outline inner circle openings (or “cut outs”) and outer edge with full strength 5th Avenue Blue Color Flow™ or
royal icing.
Fill in collar with flood consistency white Color Flow™ or royal icing.  Remember to work both sides of the
flooded area to prevent any seams or lines while drying.
Place the collar under a desk lamp for 15-20 minutes for a better sheen. The collar may then be placed in a
dehydrator on a low setting (95°Fahrenheit) for several hours. In 24 hours, the collar may be carefully flipped
over, the acetate removed, and the collar placed back into the dehydrator to speed drying, but this may still
take several hours for thorough drying. This piece will take the longest time to dry.
Bottom Collar:
Outline inside edge in full strength white Color Flow™ or royal icing. This
edge must be piped as precisely as possible or you risk having problems
with construction later! Outline outer edge in full strength 5th Avenue
Blue icing.
Fill in collar with flood consistency white icing, again working both sides
of the flooded area to prevent seams or lines. Place the collar under a
lamp and then in a dehydrator as for the top collar.

Side Pieces:
The outside edges of each side piece need to be piped as precisely as possible or you risk having problems
with construction later!
Outline arched opening and small rectangles in full strength 5th Avenue Blue icing. Outline outer rectangle in
white full strength icing.
Fill in side piece with flood-consistency white icing; remember to keep the edges of all flooded areas “wet”
while flooding to prevent seams or lines.
Place under a lamp and air dry or put into a dehydrator as for collars. When dry, add the lattice. Remove
the side piece from the acetate. Place a fresh piece of acetate over the template, then using royal icing and
PME tip #1.5, pipe the lattice pattern, being sure to extend each line slightly beyond the small rectangle of the
template. After the lattice is piped, pipe a rectangle outline over the lattice just slightly larger than that on the
template.  Before lattice piping dries place a side piece on top (using template as a guide) and gently press
into icing. Allow to dry several hours.
Construction:
Attach bottom collar to board using royal icing. Be careful of any narrow areas – we don’t want to have any
breakage!
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Attach cake to board, being sure to center carefully inside of collar to allow even spaces for each side
piece to set. (If using real cake you may want to place cake and then the collar.)
Begin setting the side pieces. Using royal icing pipe a line
near the inside edge of the bottom collar. Stand a side piece in
the royal icing keeping it as close to the edge of the collar as
possible, side pieces should not touch the cake. When nearly
dry, I like to pipe the bottom border to help hold it in place using
PME tip #43.
Place the second side piece to the right of the first one; be
sure to keep it as close to the collar and the first side piece as
possible.  When nearly dry, add a side seam of shells (or snails)
and a bottom border to help hold pieces in place.
Place the third side piece to the left of the first one. If you
alternate which side you are working on, it will give each piece
just a little more drying time. Continue until all six sides are
placed, allowing drying time as needed.
To add the top collar, pipe a very small shell border near outer
top edge of the cake. Place the top collar carefully, matching
up edges appropriately with sides and points of bottom collar,
pressing gently to secure.

Now, stand on your head and pipe the final border – just kidding! Your position may be a bit awkward
though, particularly if you wear bifocals. You will need to pipe a border between the top collar and the
tops of the side pieces. This is tricky, so work slowly and carefully – you’re almost done!
Attach the decorations to the top of the cake and to the sides inside the windows using royal icing.
Topper—Snowman and Christmas Tree
Snowman
Using fondant or gumpaste, make three balls of descending
sizes. My large ball is approximately #13 – 14 using the Nicholas
Lodge “Size Guide”. Add two 4mm blue sugar pearls to the
center ball for buttons and black sugar pearls on the top ball for
eyes.
Make a carrot nose out of gumpaste and attach to head.
Using black fondant or gumpaste cut out a hat brim using the
small circle cutter from the FMM Geometric Cutter Set. Take a
ball of black fondant or gumpaste (approximately #9 size).  Roll
into a small log, tapering slightly on one end. Flatten both ends
and attach the smaller end to the circle. Add a small 5th Avenue
Blue hat band and a dragee, if desired.
The snowman may be stacked as you go (using water, gum glue or egg white) or after the pieces
have dried (using royal icing).
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Marble a small amount of 5th Avenue Blue and white fondant. Using the FMM Multi Ribbon Cutter cut a
strip to use as a scarf (making sure it will go around your snowman’s neck). Using small or spring-action
scissors make small cuts to create fringe on the ends of the scarf and attach to your snowman.
Tree
Run white gumpaste thru the pasta machine on #4. Cut out two trees using the Wilton Christmas Tree
cutter. Cut one in half and allow pieces to dry.
When dry, attach one half tree to center of the whole tree using royal icing. Allow to dry briefly, then attach
second half to opposite side and brace until dry.
Decorate tree using 4mm 5th Avenue Blue and Silver Dragees attached with royal icing.
Snowflakes
Cut out snowflakes using gumpaste and any of the following cutters:  
PME Snowflake Plunger Cutter Set, Patchwork Snowflake and Star
Cutter Set or JEM Angel Snowflake Set.  Cut two of each snowflake
you choose, cutting one of each pair in half. Allow to dry.
If you choose, spray each piece with lacquer spray and sprinkle with
Snow Sparkle. Another alternative would be to dust with Super Pearl
dust.
Once dry, attach the two halves, forming a “V”, to the uncut snowflake
using royal icing. Be sure the sparkle/dusted side is in front and the plain side to the back. Support halves
with small paint brush handles or coffee stirrers until dry.

About the Author:
Julia Cullen, CMSA, started in the sugar craft world in 2006. She became addicted to cake decorating after
taking her first Wilton course, later teaching as a Wilton Method Instructor for several years. She earned
her title of ICES Certified Master Sugar Artist in 2011.  
Julia has taught at the INTERNATIONAL SUGAR ART COLLECTION  (ISAC) in Atlanta, GA; and continues
to enjoy learning and instructing.
Her passions include Nirvana, stringwork, and gumpaste flowers.  
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2019 Little Rock ICES Convention Cakes
Susan Ogunbayode
Lages, Nigeria
Easy royal icing piping. Making motions with
royal icing on a cake with simple designs.
Freehanded small rose flowers to beautify the
cake.
Amy Marsh
Idaho Falls, Idaho
Tea Set - Tea cup, saucer, and napkin were
made from gum paste and decorated with 3D
mini roses. Napkin imprinted with a design
along with a cast sugar teaspoon.

This Month's Contributors
Michelle Marcsik, South Carolina
Jan Wolfe, CSA, ICJ, Colorado
Jennie Miller, CPC, Indiana
Crystal Hanna, Minnesota
Margaret Lex, Minnesota
Meeghan Burnevik, Minnesota
Sidney Galpern, Florida
Julie Miller Cullen, CMSA, Indiana
Patricia Martyres, Virginia
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BOARD OF DIRECTORS MINUTES
International Cake Exploration Societé
Board of Directors
Meeting Minutes Recap
December 3, 2019
Motion #1:

Motion #8:

Move to elect Elizabeth Dickson as Chairman Pro Tempore to
chair the entire December meeting.

Move to change the name of the Century Club
Drawing(s) to the Sugar Art Entrant Drawing(s) as
amended.

Motion: Carried
Motion #2:
Move to elect Mary Jo Dowling as Chairman of the Board for the
remainder of the term. This chairman will be responsible for all
duties as outlined in the Chairman of the Board’s Job Description.
Motion: Carried
Motion #3:
Move to remove Motion #4, 11-5-19 from the table.  
Motion: Carried
Motion #4:
Move to approve the 2020 NV Cake Expo Tentative Budget as
amended.  (Tabled as motion #4, 11-5-19)
Motion: Carried
Motion #5:
Move to remove Motion #7, 11-5-19 from the table.
Motion: Carried
Motion #6:
Move to accept the revised Sugar Artists Certification Guide for
2021. (Tabled as motion 7, 11/5/19).
Motion: Carried
Motion #7:
Move to change Membership Manager title to Pre-Expo Registration Manager.
Motion: Carried
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Motion: Carried
Motion #9:
Move that the Expo Coordinator submit nominations
for Expo Managers and Expo Lead Volunteers to
the Convention Chairman and Board of Directors for
approval.
Motion: Carried
Motion #10:
Move that the Lead Volunteers have first consideration for the following year Expo Manager of the
same committee.
Motion: Carried
Motion #11:
Move to approve the Pre-Expo Registration Manager
Contract.
Motion: Carried
Motion #12:
Move to extend the deadline from December 1,
2019, for Instructor Applications for Cake Expo 2020
to 11:59pm EST December 31, 2019.
Motion: Carried

December 2019 Treasurers Report (Revised 12/2)
From the month of November, 2019
Huntington Money Market Account
Beginning Balance:  $ 144,443.34
Ending Balance:  $ 145,838.82
Credit:  $ 1,798.14
Expense:  $ 402.66
Huntington Checking Account
Beginning Balance:  $ 37,053.52
Ending Balance:  $ 34,700.32
Income:  $ 0.29
Expenses: $ 2,353.98
Bank of America - Checking
Beginning Balance:  $ 12,835.18
Ending Balance:  $ 12,177.45
Income:  $ 297.00
Expenses:  $ 954.73
Bank of America – Saving
Beginning Balance:  $ 100.00
Ending Balance:  $ 100.00

Ameritrade account 1: $ 85,924.99 (8/19) – awaiting statement
Ameritrade account 2: $17,416.46 (8/19) – awaiting statement
Cake Expo Financials (November)
Income - $ 497.25
Expenses:  $ 0
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JUNTA DIRECTIVA MINUTOS
International Cake Exploration Societé
Junta Directiva
RECUPERACIÓN DE MINUTOS
3 de diciembre de 2019
Movimiento # 1

Movimiento # 7:

Mover para elegir a Elizabeth Dickson como Presidente Pro
Tempore para presidir toda la reunión de diciembre.

Mover para cambiar el título de Gerente de Membresía
a Gerente de Registro Pre-Expo.

Movimiento: llevado

Movimiento: llevado

Movimiento # 2:

Movimiento # 8:

Mover para elegir a Mary Jo Dowling como Presidenta
de la Junta por el resto del período. Este presidente será
responsable de todas las funciones descritas en la Descripción del puesto del Presidente de la Junta.

Muévase para cambiar el nombre de los sorteos de
Century Club a los sorteos de Sugar Art Entrante,
según enmendado.

Movimiento: llevado
Movimiento # 3:
Muévase para eliminar el Movimiento # 4, 11-5-19 de la
tabla.
Movimiento: llevado
Movimiento # 4:
Mover para aprobar el Presupuesto provisional de 2020 NV
Cake Expo según enmendado. (Presentado como moción #
4, 11-5-19)
Movimiento: llevado
Movimiento # 5:
Mover para eliminar el Movimiento # 7, 11-5-19 de la table.
Movimiento: llevado
Movimiento # 6:
Mover para aceptar la Guía de certificación revisada de
Sugar Artists para 2021. (Presentada como moción 7,
5/11/19).
Movimiento: llevado

Movimiento: llevado
Movimiento # 9:
Mover que el Coordinador de la Expo presente nominaciones para Gerentes de Expo y Voluntarios Líderes
de Expo al Presidente de la Convención y a la Junta
Directiva para su aprobación.
Movimiento: llevado
Movimiento # 10:
Mover que los Voluntarios Líderes tengan la primera
consideración para el año siguiente Expo Manager del
mismo comité.
Movimiento: llevado
Movimiento # 11:
Mover para aprobar el Contrato de Gerente de Registro Pre-Expo.
Movimiento: llevado
Movimiento # 12:
Mover para extender la fecha límite desde el 1 de diciembre de 2019 para las solicitudes de instructor para
Cake Expo 2020 hasta las 11:59 p.m. EST del 31 de
diciembre de 2019.
Movimiento: llevado
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Informe de Tesoreros de diciembre de 2019 (revisado 12/2)
Desde el mes de noviembre de 2019

Cuenta del mercado monetario de Huntington
Saldo inicial: $ 144,443.34
Saldo final: $ 145,838.82
Crédito: $ 1,798.14
Gasto: $ 402.66
Cuenta Corriente Huntington
Saldo inicial: $ 37,053.52
Saldo final: $ 34,700.32
Ingresos: $ 0.29
Gastos: $ 2,353.98
Bank of America - Cuenta de cheques
Saldo inicial: $ 12,835.18
Saldo final: $ 12,177.45
Ingresos: $ 297.00
Gastos: $ 954.73
Bank of America - Ahorro
Saldo inicial: $ 100.00
Saldo final: $ 100.00

Cuenta Ameritrade 1: $ 85,924.99 (8/19) - en espera de estado de cuenta
Cuenta 2 de Ameritrade: $ 17,416.46 (8/19) - en espera de estado de cuenta

Cake Expo Financials (noviembre)
Ingresos - $ 497.25
Gastos: $ 0
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ICES Board of Directors
EXECUTIVE BOARD

BOARD MEMBERS

Mary Jo Dowling, ICES Chairman of
the Board

Osires (Oss) Barbosa

Jennifer Noble

ICES Email: chairman@ices.org

ICES Email: internationals@ices.org
All Internationals

Elizabeth Dickson, President

Jim Bender

AZ, HI, ND, OR, SD, UT

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

Valarie Archer

DC, DE, MD, FL, GA, NM, PA, PR, VA

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

Meeghan Burnevik

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

Amy Marsh

ICES Email: membership@ices.org
Expochair@expo.org

Sherri Randell

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

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

Rhonda Morrison
ID, IL, LA, MS, NJ

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					

Jennifer Noble, Chairman

					Entire Board
Ethics/Job Descriptions					

MJ Dowling, 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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2017-2018 Committee Chairman
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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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2019 Little Rock ICES Convention Cakes

Julia Fedorova
New York, New York

- Convention photographs in this Newsletter are a courtesy of Michael Barker Photography-
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Member's Sharing Page...
Patricia Martyres, Virginia
This is a gingerbread cake with Italian meringue buttercream inside and ganache/
fondant on the outside. Snow is royal icing and all the decorations are gum paste.
The snowflakes are wafer paper.
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JULY 28 - AUGUST 2

Grand Sierra Resort & Casino

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!

