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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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President's Note
My Sweet ICES Family, 

 As the seasons change and we all begin to feel the cooler temperatures it reminds me that we must 

also change with the seasons. Seasons are a gradual change and is something that doesn’t just happen 

overnight, but it is something that must take place. Like the seasons ICES must also change, we must all 

come together in order for ICES to move forward. 

 Sadly, Cake Expo 2020 for Reno, NV had to be rescheduled for 2022 but we were able to change and host our Virtual and Viral Cake 

Expo 2020 online. This change took place because we were forced by the COVID pandemic. I feel as though ICES is being “forced” to 

change, a change for the better of course. A change to bring new ideas, new people, and a new feel to ICES.  

 Over the past few weeks our Membership Chairman has been reaching out via email to past ICES members who have not renewed 

their memberships. Many of these members have responded to those emails and shared with us why they left the organization. I was 

shocked to see some of the responses that were received but mostly upset! Upset that our ICES Family Members would treat other 

Members of our amazing family in a way that no one should ever be treated. I ask that each of us take a look deep inside ourselves and ask 

if we have done anything in the past to upset or simply be unkind to others. This is just one change that we all must make. A change to Be 

Kind. 

 This quote by Cap Watkins, “Being kind isn’t always easy or convenient. But it has the potential to change EVERYTHING!” is a good 

way to describe what must happen as we move forward. We must all be kind. 

 Change has begun and it has not gone unnoticed. One change that has been made was the ICES Newsletter going completely digital. 

This	change	took	place	at	the	General	Membership	Meeting	on	July	26,	2018	in	Cincinnati,	Ohio.	A	motion	was	made	from	the	floor	to	

discontinue the printed version of the ICES Newsletter. The motion was voted on and passed. I know this has been a hard change that many 

do not agree with, but it was one of those that needed to be made for the sake of ICES.

	 The	Convention	Committee	is	moving	forward	with	exciting	plans	for	Cake	Expo	2021	that	will	be	held	in	Fort	Worth,	Texas,	July	

20 – 25, 2021. There are a lot of new things in the works and those will all be shared in the upcoming months in the Newsletter as well as 

all ICES social media sites. Be sure to visit the cakeexpo.org website to view the tentative schedule of events as well as submitting your 

applications	to	be	an	instructor	for	one	of	our	many	hands-on	classes	and	demos	that	will	be	offered.	

With kindness,
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Nota del presidente
Mi dulce familia ICES,

 A medida que cambian las estaciones y todos comenzamos a sentir las temperaturas frías, me 

recuerda que también debemos cambiar con las estaciones. Las estaciones son un cambio gradual y 

es algo que no ocurre de la noche a la mañana, pero es algo que debe ocurrir. Al igual que las estaciones, 

ICES  también debe cambiar, todos debemos unirnos para que ICES avance.

 Lamentablemente, Cake Expo 2020- Reno, NV tuvo que ser postergado para  el 2022, pero pudimos 

cambiar y organizar nuestra Virtual and Viral Cake Expo 2020 en línea. Este cambio se produjo porque fuimos forzados por la pandemia de 

COVID. Siento que  ICES se ve  obligada  a cambiar. Un cambio para mejorar, por supuesto. Un cambio para aportar nuevas ideas, nuevas 

personas y darle una nueva sensación a ICES.

 Durante las últimas semanas, nuestro presidente de membresía ha estado comunicandose por correo electrónico con miembros 

anteriores de ICES que no han renovado sus membresías. Muchos de estos miembros han respondido a esos correos electrónicos y nos 

han dicho por qué dejaron la organización. Me sorprendió ver algunas de las respuestas que se recibieron, pero mas que todo me molesté!. 

Me molesté porque nuestros miembros de la familia ICES tratan a otros miembros de nuestra increíble familia de una manera de la que 

nadie debería ser tratado.. Pido que cada uno de nosotros miremos en nuestro interior y preguntémonos si hemos hecho algo en el pasado 

para molestar o simplemente ser cruel con los demás. Este es solo un cambio que todos debemos hacer. Un cambio a ser-Amable.

 Este dicho del Cap Watkins dice  “Ser amable no siempre es fácil o conveniente. ¡Pero tiene el potencial de cambiar TODO! " es una 

buena forma de describir lo que debe suceder a medida que avanzamos. Todos debemos ser amables.

 El cambio ha comenzado y no ha pasado desapercibido. Un cambio que se ha realizado fue que el Boletín del ICES se volvió 

completamente digital. Este cambio tuvo lugar en la Reunión General de Membresía el 26 de julio de 2018 en Cincinnati, Ohio. Se hizo una 

moción para descontinuar la versión impresa del Boletín ICES. La moción fue votada y aprobada. Sé que ha sido un cambio difícil con el 

que muchos no están de acuerdo, pero era uno de los que había que hacer por el bien de ICES.

 El Comité de la Convención esta avanzando con planes emocionantes para Cake Expo 2021 que se llevará a cabo en Fort Worth, 

Texas, del 20 al 25 de julio de 2021. Hay muchas cosas nuevas en proceso y todas se compartirán en los próximos meses. en el boletín, así 

como en todos los sitios de redes sociales de ICES. Asegúrese de visitar la página de internet cakeexpo.org para ver el calendario tentativo 

de eventos y enviar sus solicitudes para ser instructor de una de nuestras muchas clases prácticas y demostraciones que se ofrecerán.

Cordialmente, 
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In March of 2020, Florida was ordered to “Stay at Home” due to the COVID-19 Pandemic.  
Fortunately, I can work from home, but I know a lot of us can not.  I wanted to help 
our members keep their sanity or at least give us something to do so I challenged 
everyone in our ICES group to create any form of sugar art that you want as long as 
it fit on a 6” cake board. I also encouraged them to bring their project to our next 
Day of Sharing and, if they did, would get a free raffle ticket.  I must admit that I 
was so excited to get an email from the ladies who took me up on my challenge and, the 
ones who had orders canceled did them anyway.  Thank you for sending me your lovely 
work Jessie Anne Reilly, Sweet Kreations, Ellorine Jershun, Bonnie Brown and Susan 
Clippinger.  

For our members who took to their sewing machines to make masks instead of sugar 
pieces, I want to send a big thank you for taking the time to help others in need.

COVID
by 

-19How to Survive

A Stay At Home Order
By Bonnie Fazio-Richards, Florida

Sweet	Kreations	-	Ellorine	Jershun Susan Clippinger - First Communion Masks - Sandra Sachs Jessie	Anne	Reilly	

Don't Forget Your Mask

Bonnie Brown - Gingerbread House Jessie	Anne	Reilly	-	Easter	Bunny Jessie	Anne	Reilly	-	Easter	Duck Jessie	Anne	Reilly	-	Flowers
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COVID
by 

-19How to Survive

A Stay At Home Order

UPCOMING EVENTS

ADVERTISE YOUR ONLINE CLASSES, DEMOS 
AND/OR MEETINGS HERE!

UPCOMING CAKE EXPO LOCATIONS

July	20	-	July	25,	2021		Ft.	Worth,	TX
July	26	-	31,	2022		Reno,	NV

W
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. 

Let us feature your sugar creations in the Member Share section or a favor-
ite recipe in the Recipe section, or even a tutorial or tip! 

For every picture and/or recipe you submit, your name will be entered into a 
monthly drawing for a fun prize sponsored by the Newsletter Committee! All 

prizes will be sent via US mail (domestic US addresses only). 

Submit your entries at www.ices.org  
under ‘Resources: Newsletter’

I T ' S  C O N T E S T  T I M E !



8 ICES Newsletter  / October 2020

Welcome New Members! September 2020

Brandi	Fisher,	TX,	USA						Hallimah	Mufutau,	NS,	Canada					Monique	Outerbridge,	DE,	USA

3535
Years

Congratulations!
This month, the ICES Board of Directors 

would like to recognize members who 
have supported ICES for 35 plus years.

We Appreciate You!
FULL NAME COUNTRY PROV/STATE

Bonnie Blackburn Canada ON
Donna Davis USA OK

Maxine Disciullo USA MA
Linda Eads USA OK

Jack	Freisinger USA NM
Sharon Freisinger USA NM

Dinae Gibbs USA MD

Millie Green USA IN
Gloria	Griffin Canada ON

Susan Gygi-Rogers USA FL
Hazel L Hall USA MO
Edith C Hall USA MO
Vicky Harlen USA SC

Lucinda Larson USA WA
Loretta Macdonald USA NC
Carolyn P Mattox USA VA

Sue Mick USA TX
Dorothy L. Saulnier USA MA

Kathy P. Scott USA SC
Stacey L. Singer USA CT

Cora L. Smith USA MO
Sue	Stanfield USA GA

Marjorie Townsend USA IN
Mary Vuyovich USA MS
Elizabeth Ward USA MO

Marsha Winbeckler USA CA
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LIVE RELAY CAKE
CHALLENGE
SATURDAY ,  JULY  24 ,  2021

DEADLINE  TO  ENTER  IS  JUNE  1 ,  2021

UP  TO  5  TEAMS  WILL  BE  CHOSEN !

VISIT  WWW .CAKEEXPO .ORG  TO

REGISTER  TODAY !

TEAMS  WILL  CONSIST  OF  ONE  APPLICANT  DECORATOR  AND  ONE  CELEBRITY  DECORATOR .  

THERE  IS  NO  ENTRY  FEE  TO  APPLY

CONPETITORS  WILL  BE  CHOSEN  AND  NOTIFIED  BY  JULY  1 ,  2021

INTERNATIONAL  CAKE  EXPLORATION  SOCIETE ’
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Carolyn Wynette S terling
Louisiana ICES 
Representative 

Carolyn Wynette Sterling is our new Louisiana ICES Representative. She 
was born and raised in New Orleans, Louisiana, where she is the mother 
of two strong young men, a home health nurse, a master barber/stylist, 
and the owner and operator of a boutique bakery called "The Answer Is 
Always Cake" in her home town.

From the day Carolyn was brought into this world, she's been addicted to 
sugar. Sweets have always been a way of life for her.

Carolyn is a self-taught baker and cake decorator by nature, but with a 
lot of help from the cake industry and its never-ending tap of talented and 
sweet artists, she has become so much more than your ordinary cake 
maker.

She prides herself on making things in life as beautiful as possible in every 
aspect possible, which is why the "Sweet Life" was designed with her in mind.

She thanks God every day for the gifts he has blessed her with. She looks forward to showcasing the 
new blessings he has yet bestowed upon her to the best of her ability.

Thank you, Carolyn for all you do for ICES!

Representative Spotlight

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 Leigh Sipe 
at representatives@ices.org and 
she'll be happy to talk with 

you! 

VOLUNTEERS 
NEEDED!
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By Chef Simon Shaw, Texas
We are excited to introduce you to Chef Simon, 
who will be sharing information needed in the 

baking industry, no matter if you're a home-baker 
or a shop owner. 

FLOUR
Wheat-Based Flours as They Relate to Baking

The	wheat	grain	comprises	of	bran,	germ,	and	endosperm.	Most	flour	is	milled	from	
the endosperm, the part of the grain that remains after the other two components, 
bran	and	germ	have	been	removed.	Whole	grain	flours	as	their	name	suggests,	
contain the whole grain. 
 
The terms bleached, unbleached, enriched, whole grain, whole wheat, etc., is of 
course,	a	whole	other	topic.	But	suffice	it	to	say,	there	are	two	main	reasons	for	some	
of	these	processes.		One	is	to	improve	the	color,	because	flour	in	its	natural	milled	
state would be grayish (Well, we do buy with our eyes, don’t we?), and secondly, it is 
to	extend	shelf	life.	With	whole	grain	flours,	there	is	a	small	amount	of	oil	which	can	
cause	the	flour,	after	time,	to	become	rancid.
 
The	variations	of	wheat-based	flour	are	the	result	of	the	type	or	blend	of	wheat	used.	
Typically, these are hard red, hard white, and soft wheat. The protein content is what 
gives	each	flour	its	particular	characteristics.	It	is	worth	mentioning	that	there	can	be	
some	regional	variations	for	the	same	type	of	flour.	Perhaps	there	may	have	been	
times	when	you	were	unable	to	use	your	“regular	brand”	of	flour	and	there	was	a	
noticeable	difference	in	your	end	product.	Not	all	flour	of	the	same	name	is	created	
equal.
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Cake	flour	is	made	from	soft	wheat	and	has	a	lower	protein	content,	which	results	
in a tender product. It is ideally suited to cakes, cookies, and quick breads.

• Tip:			If	you	do	not	have	cake	flour,	you	can	make	your	own	by	measuring	
one	cup	of	all-purpose	flour,	removing	two	tablespoons	of	it	and	adding	two	
tablespoons of corn starch.

Pastry	flour	has	a	slightly	higher	protein	content	than	cake	flour	and	less	starch.	
As its name suggests it is ideal for pastry making, but can also be used for cake, 
cookies, quick breads, etc.

• Tip:		To	make	your	own	pastry	flour,	combine	equal	parts	by	volume	of	cake	
flour	and	all-purpose	flour.

 
Self-Rising	flour	(called	self-raising	in	other	countries)	is	all-purpose	flour	
to	which	a	rising	agent	and	salt	have	been	added.	Self-rising	flour	can	be	
substituted	for	all-purpose	flour,	but	care	must	be	taken	to	reduce	the	amount	
leavening	agent	and	salt.	This	flour	is	well-suited	for	a	multitude	of	uses	but	it	is	
best not to use it in yeast breads. This is because yeast needs fermentation and 
time,	and	the	leavening	agent	in	self-rising	flour	begins	to	work	as	soon	as	it	has	
contact with liquid.

• Tip:	To	make	your	own	self-rising	flour,	add	1½	teaspoons	of	baking	powder	
and	½	teaspoon	of	salt	to	one	cup	of	all-purpose	flour.					

 
All-Purpose	flour	the	backbone	of	the	baker's	kitchen!	From	cakes	to	bread,	
cookies	to	pastries,	etc.,	all-purpose	flour	gets	its	versatility	because	it	is	made	
with a blend of hard and soft wheat.
 
Bread	flour	is	made	from	hard	wheat	and	has	a	higher	protein	content,	which	is	
necessary for gluten structure in bread making. Making most other baked good 
with	this	flour	would	make	them	dense	and	chewy.	
 
Whole	grain	flour	is	milled	from	the	whole	wheat	grain.	The	inclusion	of	bran	
inhibits gluten development especially in breads because its edges act like a 
razor, cutting the gluten strands as they develop. In commercial baking additional 
gluten may be added to a recipe. 
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By Anjail Belton, MS

ICES member, Anjail Belton, recently competed 
on Food Network’s Big Time Bake (Episode 6) on 
July	13th.	The	show’s	 theme	was	 travel	 and	 four	
bakers were to create cookies, cupcakes, and a 
showpiece centered around the theme in six hours. 

Anjail is the owner of Cake Is Art, in Olive Branch, MS.  
How did you get selected for the show? I 
got a call from a producer of the show who said 
they loved my work on Instagram, especially 
my Pancake Cake! I conducted two interviews 
and submit ted over  20 addi t ional  photos 
of my work before I got the call notifying me of my selection.
How did you prepare for this competition? I practiced what I know 
best, time management! Making anything in 6 hours is a challenge, but 
making it look and taste good is even more challenging. Having to make 
cookies, cupcakes, and a large cake in that short amount of time felt nearly 
impossible.	 I	was	very	nervous	about	my	first	TV	appearance,	but	 I	was	
confident	that	I	could	make	everything	within	the	time	given.	I	spent	a	lot	of	

late nights making sure my processes were organized. I have experience with working 
calmly under pressure being a retired veteran of the US Navy. My 21 years of military 
service helped me immensely in preparing for the limited time given on the show.
Who was your assistant on the show?	My	assistant	was	 ICES	member,	 Jackie	
Donaldson. She and I met at a ICES Mississippi Day of Sharing in 2019 and we instantly 
became friends. I could not have asked for a more supportive, knowledgeable baker to help 
me during this stressful contest. A special thanks to our ICES Mississippi Representative, 
Jennifer	Noble,	for	consistently	scheduling	Days	of	Sharing.	You	never	know	who	you	
might	meet	and	how	you	can	help	other	bakers.	Jackie	is	a	wonderful	baker	and	her	
skills	and	kindness	are	why	I	wanted	her	on	this	journey	with	me.	Thanks	again	Jackie!	
Were you disappointed about the outcome? Yes. Although we did not win 
the competition, I am grateful to have tried! You must be in it, to win it – so I stepped out on faith 
and	 trusted	 that	we	 (Jackie	 and	 I)	 had	 the	 expertise	 to	 compete	with	 talented	 bakers.	What	 the	
experience taught me was that I have good time management skills, aspiration to provide a wonderful 
product, and I can work well with a partner. If I would have taken the environment into account more 
(temperature, humidity, kitchen layout), I feel I would have been more successful. The experience 

left me with validation that I am ready to compete on ‘the big stage’ 
and	 display	my	 talents	 to	 the	 world.	 Jackie	 and	 I	 worked	 fantastic	
together, I wish the judges could have tasted more of our culinary treats! 
What is next for you?  I really enjoyed my Food Network experience and I hope 
to have the opportunity to compete on TV again. I am looking forward to teaching 
cake	decorating	demonstrations	and	offering	classes	in	Mississippi	and	around	
the	country	soon.	My	long-term	goal	is	to	become	an	ICES	Certified	Judge.		

Why are you a member of ICES? The support and knowledge that I get from ICES members is priceless. 
If you want information from positive professionals that can increase your cake skills, ICES is the place to 
be! Additionally, with ICES, you will be part of a community of industry professionals and enthusiast with a 
passion for the sugar arts. To put it plainly – you need ICES and ICES needs you to grow into a larger, more 
diverse	organization.	ICES	members	can	give	you	the	confidence	you	need	to	grow	in	the	sugar	industry.

My

Experience
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Hurry While Supplies Last!
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By	Jan	Wolfe,	CSA,	ICJ

ICES	identified	a	need	to	establish	a	Certified	Judge	Program,	
which would provide guidelines for judges who score competitions, 
as well as, show organizers.  The goals are to educate judges, 
competitors, and show personnel; elevate the quality of 
competitions, and maintain consistent judging standards worldwide.  
In 2015, the ICES Board of Directors established a Special 
Committee and assigned them the task of creating guidelines 
which	includes	definitions	for	competition	divisions,	categories,	and	
judging standards for mediums and techniques.  They were asked 
to prepare a class syllabus, test, apprenticeship procedures, plus 
pdf.	and	online	forms.		The	first	class	was	taught	in	2017.		Currently,	
the	program	has	certified	26	judges;	including	our	newest	judges.

This	year	the	ICES	Certified	Judges	Program	is	proud	to	announce	the	newest	ICES	Certified	
Judges:		
 Barbara Evans, IL

Vanessa Greeley, NY
 Beth Meyer, MI
	 Jesuit	Nugas,	NY

Sandra Sachs, FL
 Maurice (Blaque) Shelton, IN
	 Joanne	Wieneke,	CT

These	recipients	have	completed	all	the	requirements	to	be	awarded	the	ICJ	title.		The	full	listing	
can be found on the ICES website, under the Programs tab.

For	more	information	on	the	ICES	Certified	Judge	Program,	go	to	the	ICES	website	(www.ices.org)	
and	under	the	Programs	tab,	click	on	Certified	Judges.		You	will	find	the	guidelines	and	application	
forms for the class and test information. 
 

For additional information contact Amy Marsh, Programs Committee Chairman 
at programs@ices.org.

http://programs@ices.org
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DECORATE A 4”,6”,8” TIERED
CAKE OR AN 8” DOUBLE
BARREL CAKE IN THE 
CAKE EXPO 2021 COLORS 
(yellow, black, and white) and
display on a 10” board/drum

CAKE EXPO 2021
I N T E R N A T I O N A L  C A K E  E X P L O R A T I O N  S O C I E T E '

Be Part of the Saturday Night Awards

Presentation by doing a display cake

for your table!

Cake Expo 2021

OMNI FORT WORTH HOTEL 

Fort Worth, TX

To be displayed at

the Saturday Evening

ICES Awards

Presentation and

eligible for entry into

the Sugar Art Entrant

Drawings

To be displayed at

the Saturday Evening

ICES Awards

Presentation and

eligible for entry into

the Sugar Art Entrant

Drawings
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By	Jan	Wolfe,	CSA,	ICJ	

 

Each year the Programs Committee is tasked with the job of accepting and evaluating the 
Scholarship applications to select the winners to be approved by the Board of Directors.  
The Board has placed an emphasis on Memorial Scholarships, to both keep these 
decorators who shared their talents with us and encouraged education in the sugar arts, 
in our thoughts.  Also, we would like to remind everyone these Memorial Scholarships 
exist.  Donations to the Memorial Scholarships can be made on the ICES website (www.
ices.org) under the Programs tab.  I encourage everyone check it out and donate a few 
dollars to a really great cause.  

This	year	the	Board	of	Directors	awarded	three	$500	Scholarships.		The	first	scholarship	
is in memory of Carolyn Lawrence.  She was a Wilbur Brand Memorial Service Award 
recipient.  She organized two cake clubs, served on the ICES Board of Directors twice 
and was a Show Director twice.  The Carolyn Lawrence Memorial Scholarship awardee 
is Pam Eggum from Illinois.  The second scholarship is in memory of Susan O’Boyle-
Jacobson.		She	was	a	Hall	of	Fame	inductee,	an	ICES	President	and	a	Food	Network	
Challenge	winner.		The	Susan	O’Boyle-Jacobson	Memorial	Scholarship	awardee	is	Aimee	
Johnson	Hines	from	Maryland.		The	third	scholarship	is	in	memory	of	Frances	Snodgrass.		
She was also a Wilbur Brand Memorial Service Award recipient.  She was the Virginia 
State Representative, served on the Board of Directors and was a Show Director.  The 
Frances Snodgrass Memorial Scholarship awardee is Kristi Caccippio, also from Illinois.   

Congratulations to All of the Awardees. 

Anyone	interested	in	applying	for	a	Scholarship	should	fill	out	an	application	online.		
On	the	ICES	website	(www.ices.org)	under	the	Programs	tab,	you	will	find	all	the	
information and requirements for the application.  All applicants will need three letters of 
recommendation	and	the	completed	application	submitted	by	the	January	15,	2021.
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ICES SCHOLARSHIP

Need cash for that 
Special Sugar Art Class?

Apply for an

INTERNATIONAL CAKE EXPLORATION SOCIETE'

ICES Scholarships are available to everyone!
Visit ICES.org for more information.

https://ices.org/programs/awards-scholarships/

DEADLINE TO APPLY IS JANUARY 15, 2021
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I C E S  h o n o r s  c a k e  d e c o r a t o r s  w h o  h a v e
c o n t r i b u t e d  s i g n i f i c a n t l y  t o  t h i s  a r t  f o r m  b y

i n d u c t i n g  t h e m  i n t o  t h e  H a l l  o f  F a m e .
I n d i v i d u a l s  c a n  o n l y  b e  n o m i n a t e d  b y  t h e
m e m b e r s h i p  f o r  t h i s  h o n o r .  H a l l  o f  F a m e

n o m i n a t i o n  f o r m s  a r e  d u e  b y
J a n u a r y  1 5 ,  2 0 2 1

.  F o r  m o r e  i n f o r m a t i o n  o n  H a l l  o f  F a m e  
n o m i n a t i o n s  v i s i t  I C E S . o r g

h t t p s : / / i c e s . o r g / p r o g r a m s / a w a r d s - s c h o l a r s h i p s /

Hall of Fame
I N T E R N A T I O N A L  C A K E  E X P L O R A T I O N  S O C I E T E '

N O M I N A T I O N S

N O W  A C C E P T I N G



22 ICES Newsletter  / October 2020

 
By	Jan	Wolfe,	CSA,	ICJ	

The Hall of Fame award is the most prestigious award that ICES can bestow upon an 
individual.  The people who are inducted into the ICES Hall of Fame have reached a 
pinnacle of expertise in the sugar arts. They have also supported our organization in a 
myriad of ways -- with their time, their innovative products and willingness to help any 
newcomer to this world that we know as Sugar Art. 

 
The Hall of Fame award is also an award that you, as members of ICES, are part 
of the selection process.  Any member can nominate someone to be considered 
a candidate for the Hall of Fame.  On the ICES website (www.ices.org), under the 
Programs tab is a link to the Hall of Fame nominations form.  I encourage anyone who 
feels that they know someone who has made an impact in the world of sugar arts to 

consider submitting a nomination form.   

Here are some things to consider for Hall of Fame Nominees: 
• Has this person impacted the world of sugar by writing books, teaching classes, or developing new products or 

techniques? 
• Have	they	been	selfless	in	serving	our	organization?	
• Do they give credit where credit is due?   
• Are	they	often	found	patiently	encouraging	a	new	decorator	and	answering,	“Just	one	more	quick	question?”			

If you’ve answered yes to these questions, please nominate them.  Nominations can be submitted at any time, but 
nominations	for	the	2021	award	will	close	on	January	15th.		

The 2020 ICES Hall of Fame inductee is Kathleen Lange.  She realized her love of baking and cake decorating at the 
early age of three and then got an Easy Bake Oven.  When she was 15, she started taking Wilton Cake Decorating 
classes.  Soon she became the youngest Wilton instructor at 16.  She won multiple awards from Wilton for teaching over 
21 years and over 10,000 students.  Kathleen was inducted into the Wilton Teachers’ Hall of Fame.  Her support of ICES 
continues as an ICES Approved Teacher and always teaching demos and hands on classes at Conventions. 

Her love for royal icing and the English Lambeth style became her calling.  She developed the Lange Style of English 
Lambeth Boot Camp and has traveled around the world sharing her art and skills.  She has produced two videos: “The 
Lange	Style	of	English	Lambeth	Mini	Boot	Camp	101”	and	“The	Lange	Style	of	Truffle	Dessert	Cakes.”	

In 2016, Kathleen was recognized by NY Cake & Baking as one of the Top 10 International Cake Artists.  She was also 
nominated for the Royal Icing Cake Masters Award and Educator of the Year with Golden Tiers. 

Kathleen is a member of the Federation International of Pastry Ice Cream and Chocolate and US Representative of the 
International Excellence Team Cake Designer.  She is an ambassador for “More Than Cake's A Royal Mix,” a pre-mix 
royal icing like no other on the market.

Kathleen is a wonderful person who doesn't mind sharing her knowledge of Sugar Art with anyone who wants to learn 
from her.  She has been a role model to many over the years is truly dedicated to her passion!  



ICES Newsletter  /  October 2020       23 

   
By Denise Kervin, Canada
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Precise royal icing decorations 
and delicate gum paste 
f l ower s  ado rn Mar ian 
Madsen's displays. The retired 
ICES member had given me a 
standing invitation to visit so I 
finally took advantage of this 
opportunity and was allowed 
to take photographs of her 
work. Among her awards' 
Marian has won gold at Cake 
International and first place in Calgary Stampede competitions. She 
was one of the founding members' demonstration coordinator and 
an instructor at the Calgary Sugarcraft Guild. She introduced Calgary 
Cake Decorators to Lin Cook' Steven Benison' Diane Gruenberg 
and Kelly Lance including hosting these artists in her home. Marian 
continues to make cakes and flowers for friends and family. Her work 
is legendary. ICES members' sugar artists' friends' family and the 
public continue to be inspired 
by her impressive sugar skills 

and her generosity.
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The Wilbur Brand Memorial Service Award 

By	Jan	Wolfe,	CSA,	ICJ	

 

 In 1989, the ICES Board of Directors established the 

Wilbur Brand Memorial Service Award to honor people 

who have given exceptional service to ICES but would 

not necessarily be candidates for the Hall of Fame.  The 

name of the Award was unanimously chosen by the Board to give special recognition to 

Wilbur Brand.  He worked in many capacities on behalf of ICES from the time of its inception 

until his death.  He was a member of the ICES Board of Directors when he passed away.  

Although nominees do not have to be ICES members, they must be living and must have 

contributed exceptional service to ICES for an extended period of time; three or more years.  

They cannot be currently serving on the ICES Board of Directors.  Each year the Board of 

Directors selects the Wilbur Brand Memorial Service Award recipient.   

 This year the Wilbur Brand Memorial Service Award recipient is Linda Fontana from 

Nebraska.  She has been and continues to be a strong supporter of ICES.  Linda joined 

ICES over 30 years ago.  She has stepped up as a State Representative, member of the 

Board of Directors (two times), and a committee member on multiple show committees.  

Linda was also one of the Show Directors for both Omaha Shows.  She has been a 

strong presence in the conventions and a hard worker to ensure our attendees enjoy the 

experience.  Her dedication took her over 450 miles to work on the 40th Anniversary Show 

cake.  She continues to be an asset to our organization and always has a smile for everyone.  

Linda is very deserving of the 2020 Wilbur Brand Memorial Service Award.



ICES Newsletter  /  October 2020       27 



28 ICES Newsletter  / October 2020

By	Jennifer	Noble,	MS

Things are really coming together for Cake Expo 2021 in Fort Worth, Texas, and we can’t wait to see 
our	ICES	Family	and	friends	again.	This	year	has	been	a	difficult	and	challenging	one	and	we	want	
to assure you that ICES and the City of Fort Worth is committed to welcoming you and bringing our 
Sugar Art Family together responsibly and safely.  

2020 Cake Expo in Reno was supposed to be our inaugural event for a new show with new ideas…
unfortunately, due to the global pandemic, we weren’t able to do that. With the guidance and diligent 
work by the ICES Board of Directors, we were able to bring you a Virtual Cake Expo that we hope 
you enjoyed. This allowed us to get in touch with our members and friends throughout the world, but 
we really missed seeing you in person. The Cake Expo 2021 Expo Team is ready to bring you some 
tried and true events and some new ideas to Fort Worth.  

Our Host Hotel is the Omni Fort Worth located at 1300 Houston Street located in the heart of Fort 
Worth’s exciting downtown and is within walking distance from the city’s cultural centers, restaurants 
and	nightlife.	Omni	Fort	Worth	Hotel	offers	a	true	taste	of	Texas	hospitality	and	authenticity.		
Experience the gracious and dynamic personality of the city, fondly known as Cowtown, through 
our hotel’s Western spirit and casual elegance. We have secured our attendees a rate of $159.00 
per night (based on double occupancy. $10 additional charge per person) that will be available 
once	registration	opens.	Omni	Fort	Worth	Hotel	offers	luxurious	accommodations	in	the	heart	of	
downtown Fort Worth. Each of the 614 guest rooms and suites features a touch of Texas as well 
as natural linens, plush bedding with saddle blanket throws and stitched pillows. For the comfort of 
all	guests,	they	offer	multiple	upscale	amenities	to	ensure	each	guest	has	a	restful	night’s	sleep.	
The entire hotel is Non-Smoking and each room features a choice of three types of pillows, white 
noise	machine,	coffee	maker,	plush	robe,	hairdryer,	iron	and	ironing	board,	in-room	electronic	safes,	
evening turndown service available upon request, complimentary USA Today delivered to your room 
each morning, alarm clock, WiFi Internet Service (complimentary for  Select Guest® members), 
internet-ready workstations, dual-line telephones, voicemail, and on-demand hit movies.  
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We can’t wait to share all of the new and exciting things happening this year…but here’s what we 
can share with you now: 

Returning to the Expo:  

• General	Membership	Meeting	will	be	held	on	Thursday,	July	22nd	at	7:00	pm.		
• 2021 Step Challenge.  
• Sugar	Artists	Certification.		
• ICJ	Class	and	Testing.		
• Annual Representatives Meeting (now 3 sessions – Wednesday afternoon and Thursday 

morning and afternoon). 
• Grand Opening Reception.  
• Demonstrations. 
• Hands-on Classes.  
• Live Relay Cake Challenge.  
• Kid’s Korner - Make n’ Take.  
• Saturday Night ICES Awards Presentation and Dinner – Hall of Fame Award, Wilbur Brand 

Award, Scholarship Recipients, and Sugar Art Gallery Entrant Drawings. 
• Sunday Night of Sharing.  

New to the Expo This Year:  

• Theme - To go with the Cake Expo Branding that we hope to use year after year, the theme 
is simply Cake Expo 2021 and we do not have an overall theme as we have in the past. 
We	do,	however,	have	themes	for	the	different	events	and	challenges.			These	themes	are	
inspired by our Host City, Fort Worth.   

• Wedding Cake Competition is “Garden of Love” - an homage to the nearby Fort Worth Botanic 
Garden.  

• Sugar Art Runway Competition is “Panther City Cake Walk” – In addition to being called 
“Cowtown”, Fort Worth is also known as Panther City. This Challenge will have to feature a 
wearable item (scarf, vest, shirt, hat, etc). that features a panther and must be worn or carried 
by a model as they walk down the catwalk.   

• Sugar Art Gallery theme is “Strength & Hope” - part of the City of Fort Worth’s motto and 
something we all need at this time.  

• Representatives, Ambassadors, Board of Directors, and Expo Committee (Managers and Lead 
Volunteers) Luncheon.  

• Souvenirs Booth will now be located on the Exhibition Hall Floor and have the same hours as 
the Exhibit Hall. 

• Saturday	Game	Night	and	DJ/Karaoke	–	immediately	following	dinner.		
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Introducing Your Cake Expo 2021 
Planning Committee Managers and Lead Volunteers! 

By	Jennifer	Noble,	MS

Our Expo Team is already hard at work to make Cake Expo 2021 fun and exciting for everyone.  

The	2020-2021	Convention	Chairman	is	ICES	Vice	President,	Jennifer	Noble	of	Mississippi	and	the	2020-2021	ICES	Treasurer	is	Jan	Wolfe	of	
Colorado. They will be overseeing the Expo Committee.  

The Show Teller is Rebecca McGreal of Illinois and her Lead Volunteer is Sharon Bilenki of Maryland.  

Helen Osteen, Texas, will be handling all of your Registration needs prior to arrival in Fort Worth and assisting Sue Blume, Texas, with signing up 
our Vendors.  

Irene Hackbarth of Texas will be handing out your registration packets and handling on-site registration along with Bonnie Blackburn of Ontario, 
Canada.  

Our Publicity Team is headed up by Kyla Myers of Texas, with assistance from Chrissie Boon of Ontario, Canada.  

The Exhibition Hall (Vendors and Sponsorships) Manager is Bonnie Brown of Florida and her Lead Volunteer is Susan Clippinger, also of Florida. 

Souvenirs will be handled by Manager Bonnie Fazio-Richards of Florida and Lead Volunteer, Merrie Lee Reese of Florida.  

Amy Marsh and Chuck Marsh of Idaho will head up the Cake Hospital as the Manager and Lead Volunteer. 

As	he	has	done	many	times	in	the	past,	Cliff	Sullivan	of	Alabama	will	head	up	the	Audio	Visual	Team	as	the	AV	Manager.	

Sugar Art Gallery (which includes challenges and competitions) will be overseen by Oklahoma Members Missy Whitehead, Manager, and 
Tommie Whitehead, Lead Volunteer. 

Mississippi member, Anjail Belton will head up the Guest Services (volunteers) team with assistance from her Lead Volunteer, Dina McWilliams 
of California. 

The Educational Experiences Hands on Classes will be handled by Manager Leigh Sipe and Lead Volunteer Amy Vera, both of Kentucky. 

Manager	Geraldine	Kidwell	of	Kentucky	and	Lead	Volunteer	Jennifer	McRoberts	of	New	Mexico	will	be	our	Educational	Experiences	
Demonstrations committee. 

Security Manager will be Rhonda Morrison of North Carolina and her Lead Volunteer is Cherryl Kemp of South Carolina. 

Our Show Cake Manager this year is Elizabeth Dickson of Louisiana. The Show Cake this year will be designed by…well…that’s a surprise…
more details to come very soon!  

If you have any questions for any Expo Team member, email them to cakeexpo@cakeexpo.org and someone from the team or appropriate 
committee will get back to you.  
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By Mark Reyes, Philippines

• To create texture on the fondant use the embossing part of the veiner, a star tip 
and a bunch of toothpicks (gently press them until the desired look is achieved)

• You can use an airbrush to color, but I prefer spray bottles because it produces 
big random splotches, using vodka with a little gel color (red, brown and yellow)

• After spraying I “bake” the color by dabbing cornstarch using a fan brush.  Once 
dry, remove the cornstarch.  It will have a matte finish. 

• Using the spray bottle, add some gold sprays on the edges only.
• Maximize your broken gum paste bits and flowers, crush them different sizes and 

add pixie dust in gold.
• The fondant swirled strips are made of fondant with tylose rolled thin. 
• Use tylose glue (2 tbsp warm or hot water with ¼ tsp tylose powder or CMC for 

the glue).
• Add gold details on the edges of the leaves using the tip of a brush and make 

splotches of gold paint.
• The instructions for the dahlia and the leaves are on my YouTube channel at 

MARCKEVINSTYLE
• The fondant recipe I used as well as the flower recipe used is on my YouTube 

channel at MARCKEVINSTYLE
• You can use other brands for colors and gold, I just prefer using these brands the 

most.
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About our Author: 
Mark Reyes is an  upcoming very talented young man, from 
the Philippines, who is making  himself known in the cake 
industry.  
Be sure to check out his YouTube channel at https://youtube.
com/channel/UCzoNxzW5Go7b6-X3LTa3Tug.  
You can also view his work on FaceBook at https://www.
facebook.com/officialmarckevinstyle

https://youtube.com/channel/UCzoNxzW5Go7b6-X3LTa3Tug
https://youtube.com/channel/UCzoNxzW5Go7b6-X3LTa3Tug
https://www.facebook.com/officialmarckevinstyle
https://www.facebook.com/officialmarckevinstyle
https://www.facebook.com/ICESCakeExpo
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By Valarie Archer, Arizona Representative

Here are some great things that Arizona ICES women have been doing during the 
pandemic. 

During these trying times, I have tried to keep in contact with our members to make 
sure they are okay, including their families and friends.  (After all, Caring and Sharing 
is a part of who we are.)  A few of our members responded by sending pictures of 
some of their creativity while sharing some happiness with others. I wanted to share 
these with other ICES members, so here are the photos that they have passed along 
to me. 

Carol W. tells me that she has been very busy delivering food people that are house 
bound. Way to go Carol!!

Deb B. celebrated the red, white and blue, 
some great cupcakes with those outstanding 
AZ cacti, and a great cake for a gal that 
sews!

Phyllis L. sent neat photos of her new version of the Boston Cream Pie and 
Italian breads.

Christine V. made some tasty caramel corn for her family. 

Vicka H. has been busy making a Mother’s 
Day cake and Birthday cakes for family 
members. 

I have made an Easter bunny for 
a neighbor, cupcakes in a punch 
cup with daisies to help celebrate a 
birthday, a made a new recipe for 
chocolate espresso cookies. 



Recipe Name: 
From:  

From Our Kitchens to Yours
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Ingredients

• 8 large tart cooking apples, peeled, cored, sliced 1/4-inch (9 cups total)
• 3/4 cup sugar
• 3/4 teaspoon ground cinnamon
•	 2	cups	all-purpose	flour
• 2 cups sugar
• 2 eggs
• 2 teaspoons baking powder
• 3/4 teaspoon salt
• 2/3 cup melted butter

Instructions

1. Place sliced apples in ungreased 13x9-inch baking dish.

2. Combine 3/4 cup sugar and 1/2 teaspoon cinnamon in bowl- sprinkle over apples.

3.	 Combine	remaining	cinnamon,	flour,	sugar,	eggs,	baking	powder	and	salt	in	bowl	and					
 combine until mixture resembles coarse crumbs. 
 Sprinkle over apples. 
 Pour melted butter over topping. 

4. Bake at 350°F for 45-55 minutes or until lightly browned and apples are tender.

5. Serve warm with ice cream, if desired.

Fall Apple Cobbler
Meeghan Burnevik, MN



Recipe Name: 
From:  

From Our Kitchens to Yours
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Ingredients - Apple Butter

5 LBS. mixed apples  3 C. Sugar
1	½	tsp	Cinnamon	 	 ½	tsp	nutmeg
½	tsp	cloves

Peel, core and chop apples.
Cook	on	high	with	1	½	C.	sugar	in	crock	pot	for	6	hours.
Stir	in	spices	and	remaining	1	½	C,	sugar.	Cook	on	low	additional	4	hours,	can	process	if	desired	to	break	down	any	
large chunks of apple (I did not).

Apple Butter Pecan Quick Bread

Streusel Topping
½	C.	coarsely	chopped	pecans		 	 ¼	C	+	1TBS	all-purpose	flour
1/3 C packed light brown sugar   3TBS melted butter
½	tsp	cinnamon	 	 	 	 	 ¼	tsp	kosher	salt

Stir together, let stand 30 minutes, Crumble into small pieces.

Bread
 
¾ C softened butter
8 oz. softened cream cheese
1	½	C	packed	light	brown	sugar
2 large eggs
3	C	all-purpose	flour
½	tsp	baking	powder
½	tsp	baking	soda
1C apple butter
1 C chopped toasted pecans
1 tsp vanilla

Beat	butter	and	cream	cheese	together.	Gradually	add	brown	sugar,	beat	until	light	and	fluffy.	Add	
eggs one at a time until just combined after each addition.

Combine	flour,	baking	powder,	soda	and	salt.	Add	to	butter	mixture	beating	on	low	speed	until	just	
blended, stir in apple butter, pecans and vanilla. Pan up into prepared pans. Sprinkle on streusel 
topping and bake. (approx. 50 minutes in loaf pan.

Apple Butter and Apple Butter Pecan Quick Bread
Elizabeth Dickson, LA



Recipe Name: 
From:  

From Our Kitchens to Yours
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Pumpkin Dessert Bars
Meeghan Burnevik, MN

Ingredients

• 1 box yellow cake mix
• 3/4 cup butter (1/2 melted and 1/4 softened)
• 3 eggs
• 1/8 cup milk
• 16 ounces of pumpkin puree
• 1	teaspoon	flour	
• 1 cup sugar
• 1 teaspoon cinnamon

Instructions

Crust:  
Empty cake mix into a mixing bowl, remove 1 cup of dry mix and set aside.  
Add 1/2 cup of melted butter and one egg.  Combine well. 
Press mixture lightly into the bottom of a 9 x 13 pan. 

Filling: 
Mix 16 ounces of pumpkin puree with 2 eggs, 1/4 cup sugar and 1/8 cup milk. 
Pour over crust. 

Topping: 
Take	1	cup	reserved	dry	cake	mix	and	add	1	teaspoon	flour,	1/4	cup	sugar,	1/4	cup	soft	butter,	
and	1	teaspoon	cinnamon.		Mix	and	crumble	over	filling.	

Bake at 350 degrees F for 35 to 40 minutes (or until golden brown). 
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Happy Fall Y'all! I know, cheesy right?! What about this...knock, knock...Who's 
there? Hoo...Hoo Who? Are you an owl?!   Oh my goodness, what a hoot!  
Seriously though, fall is one of my favorite times of the year. I love the colors of the 
leaves, the coolness of the weather and all the yummy smells and tastes of fall, 
and of course, fall break! So, in honor of this season, let's make a couple of super 
quick and easy owl cupcake toppers that your friends and family will love! 
The	first	owl	is	made	using	cupcake	liners!	These	are	super	cute	and	can	be	made	
ahead of time, which is nice, especially if you are making a lot of them.
To make the owl with cupcake liners, here's what you'll need: 
• Two	cupcake	liners	(different	colors)
• White and orange scrap paper
• Glue stick
• Scissors
• Black marker
• Toothpick
Directions: 
• Flatten the liners and glue together colored side out, leaving a small opening in the bottom. (A-1)
• Fold the two sides in to make the wings. (A-2)
• Fold the top down to make the head. (A-3)
• Cut out two circles for the eyes and a small triangle for the beak. Using the black marker, draw the pupils for 

the eyes.  Glue the eyes then glue small triangle and place it in between the eyes. (A-4)

That's	it!	Isn't	he	adorable?!	You	can	have	fun	with	different	colors	and	designs	just	by	changing	your	wrappers.	To	
put them on the cupcakes, slide a toothpick in the small opening left at the bottom edge and poke it into the icing. 

To make the fondant version you'll need:
• Fondant (brown, yellow, white, orange)
• Rolling pin
• Paint brush and water
• Black and orange edible markers

A-1
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A-1 A-2 A-3 A-4

Directions: 
• Roll out brown and yellow fondant and cut one of each color with the circle cutter. I used a 2" cutter). (B-1)
• Paint water on one side of the brown circle and place yellow circle on top. This will be the belly. Smooth out with  

fingers.	(B-2)
• Slice	off	edges	at	an	angle	for	the	wings.	(B-3)
• Cut a small part of the wings straight across. (B-4)
• Draw feathers on the yellow belly. (B-5)
• Glue the wings back onto the    belly, yellow sides together. (B-6)
• Fold down the top and pinch up the top edges to make the ears. (B-7)
• Cut out two white circles for the eyes and draw pupils using the black edible marker. Glue on to the head. (B-8)
• Cut out beak and glue by tucking under the eyes. (B-9)
• Push a toothpick between the two circles and push down in frosting stand up on cupcake. 

A-1

B-1 B-2 B-3 B-4 B-5

B-6 B-7 B-8 B-9

• Circle cutter and straight blade (be sure to ask for 
help when using the blade)

Be sure to send pictures back to us at newsletter@ices.org.  We'd love to see 
your projects! See you next month!  ~ Sherri Randell 
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OUR VENDORS

https://alexsiliconemolds.com/frame/
https://cakesbyximena.com/
https://www.photofrost.com/
https://www.cbcdesignsonline.com/
https://community-bakers.com/
https://avenuessweetchoices.com/
https://www.fiestabakingsupplies.com/
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https://theknockshoppe.com/welcome
https://www.apexflavors.com/
https://www.madameloulouusa.com/
https://theknockshoppe.com/welcome
https://cuquisdesigns.com/
https://morethancakeonline.com/
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LOOKING BACK... to August 2015
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. . .and Caring    sharing@ices.org

Be sure to check on members and let us know at sharing@ices.org if there's anyone
who we can congratulate, pray for, or share a pat on the back! 
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BOARD OF DIRECTORS MINUTES

INTERNATIONAL CAKE EXPLORATION SOCIETE
BOARD OF DIRECTORS  

MEETING RECAP 
August 11, 2020 

Motion #1:   
Moves	to	approve	Jan	Wolfe	as	Treasurer	for	the	
2020-2021	fiscal	year.		
Motion: Carried  

Motion #2:   
Moves to accept Amy Marsh as the 2021 Cake Expo 
Committee Cake Hospital Manager and Chuck Marsh 
as the 2021 Cake Expo Committee Cake Hospital 
Lead Volunteer. 
Motion: Carried  

Motion #3:  
Moves to accept Rebecca McGreal as the 2021 Cake 
Expo Committee Expo Teller. 
Motion: Carried  

Motion# 4:   
Moves to eliminate both ICES OneDrive accounts and 
migrate	those	files	to	the	ICES	GSuite	account	and	
update	it	to	a	GSuite	non-profit	business	account.	
Motion: Carried 

Motion #5:   
Moves to accept Kyla Myers as the 2021 Cake Expo 
Committee Publicity Manager. 
Motion: Carried  

Motion #6:   
Motion: Withdrawn 

Motion #7:  
Moves to rescind Board Motion #104 3/16/2003 that 
reads	"That	Officers	of	the	Board	of	Directors	receive	
one-year additional membership for each year served 
on the Executive Committee. To begin upon retirement 
from	the	Board	of	Directors,	effective	immediately."	

Motion: Carried  

Motion #8:  
Moves to purchase 35 virtual 2020 demonstrator bars 
from	Osteen	Jewelry	for	$150.00.	
Motion: Carried  

Motion #9:   
Moves to extend the Expo Photographer RFP deadline 
to October 15, 2020. 
Motion: Carried

Aug 2020 Treasurers Report 
From the month of July, 2020  

Bank of America  

Checking Account 
Beginning Balance:  $ 13,703.91 
Ending Balance:  $ 8,839.50 
Income:  $ 10,370.00 
Expenses:  $ 15,234.41 

Savings Account 
Beginning Balance:  $ 187,045.89 
Ending Balance:  $ 187,317.40 
Income:  $ 3,271.51 
Expenses:  $ 10,000.00 
 
Ameritrade	account	1:	$	90,761.74	(7/31/2020)	profit	
of $1,825.49 
Ameritrade	account	2:	$	17,418.41	(7/31/2020)	profit	
of $ 0.13 

JUNTA DIRECTIVA MINUTOS
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JUNTA DIRECTIVA MINUTOS

Moción # 1: 
Se	propone	aprobar	a	Jan	Wolfe	como	Tesorera	para	el	año	
fiscal	2020-2021.	
Moción:  Aceptada 

Moción # 2: 
Se propone aceptar a Amy Marsh como directora del Cake 
Hospital del Comité Cake Expo 2021 y a Chuck Marsh como 
voluntario principal del Cake Hospital del Comité Cake Expo 
2021. 
Moción:  Aceptada 

Moción # 3: 
Se propone aceptar a Rebecca McGreal como tesorera de la 
Expo del Comité Cake Expo 2021. 
Moción:  Aceptada 

Moción # 4: 
Se propone eliminar ambas cuentas ICES OneDrive y migrar 
esos archivos a la cuenta ICES GSuite y actualizarla a una 
cuenta	comercial	sin	fines	de	lucro	GSuite.	
Moción:  Aceptada 

Moción # 5: 
Se propone aceptar a Kyla Myers como Gerente de 
Publicidad del Comité Cake Expo 2021. 
Moción:  Aceptada 

Moción # 6: 
Moción:  Retirada 
Moción # 7: 
Se	propone	rescindir	la	Moción	de	la	Junta	#	104	3/16/2003	
que	dice	"Que	los	Oficiales	de	la	Junta	de	Directores	reciben	
un año de membresía adicional por cada año que sirvan en 
el	Comité	Ejecutivo.	Que	comienza	al	retirarse	de	la	Junta	de	
Directores, con vigencia inmediata. " 
Moción:  Aceptada 

INTERNATIONAL CAKE EXPLORATION SOCIETE  
JUNTA DIRECTIVA 

RESUMEN DE LA REUNIÓN 
11 de agosto de 2020 

Moción # 8: 
Se propone comprar 35 barras para los 
demostradores	virtuales	2020	de	Osteen	Jewelry	por	
$ 150.00. 
Moción:  Aceptada 

Moción # 9: 
Se propone extender la fecha límite para recibir las 
Solicitudes de Propuesta para fotógrafos de la Expo 
hasta el 15 de octubre de 2020. 
Moción:  Aceptada 

 Informe de tesoreros de agosto de 2020
Desde el mes de julio de 2020

Banco de America

Cuenta de cheques

Saldo inicial: $ 13,703.91

Saldo	final:	$	8,839.50

Ingresos: $ 10,370.00

Gastos: $ 15,234.41

Cuenta de ahorros

Saldo inicial: $ 187,045.89

Saldo	final:	$	187,317.40

Ingresos: $ 3,271.51

Gastos: $ 10,000.00

 

Cuenta 1 de Ameritrade: $ 90,761.74 (31/7/2020) 
ganancia de $ 1,825.49

Cuenta 2 de Ameritrade: $ 17.418,41 (31/7/2020) 
ganancia de $ 0,13
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ICES Board of Directors

ICES Founder

2020 - 2021 Committees

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

Business (Bylaws, Logo, Nominations, JD)  Bonnie Fazio Richards, Chairman

     Meeghan Burnevik, Amy Marsh, Rhonda Morrison

Convention     Jennifer Noble, Chairman

     Sherri Randell, Meeghan Burnevik, Leigh Sipe, Bonnie Brown,

     Jan Wolfe  

Ethics/Job Descriptions     Meeghan Burnevik, Chairman

     Executive Board, Mary Jo Dowling, Leigh Sipe

Membership (Ways and Means, Historical)  Geraldine Kidwell, Chairman

     Valarie Archer, Rhonda Morrison, Bonnie Richards, Bonnie Brown

Newsletter     Sherri Randell, Chairman/Editor

     Bonnie Brown, Meeghan Burnevik, Geraldine Kidwell

Programs (Certification, ICJ, Awards)   Amy Marsh, Chairman

     Jan Wolfe, Valarie Archer, Leigh Sipe 

Representation     Leigh Sipe, Chairman/Representative Liaison

     Valarie Archer, Meeghan Burnevik, Bonnie Brown, 

     Geraldine Kidwell

 Technology (Social Media, Publicity, Website) Sherri Randell, Chairman

     Jennifer Noble, Bonnie Fazio Richards 

EXECUTIVE BOARD

Chairman of the Board:   Elizabeth Dickson
  chairman@ices.org

President: Tina Crews
 president@ices.org

Vice President: Jennifer Noble
 vp@ices.org
 expochair@cakeexpo.org

Secretary: Sherri Randell
 newsletter@ices.org
 secretary@ices.org
 techteam@ices.org

Treasurer: Jan Wolfe
 treasurer@ices.org 

Valarie Archer

Bonnie Brown

Meeghan Burnevik
ethics@ices.org

Geraldine Kidwell
membership@ices.org

Amy Marsh
programs@ices.org

Rhonda Morrison

Bonnie Fazio-Richards
business@ices.org

Leigh Sipe
representation@ices.org

BOARD MEMBERS
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Members Sharing Page

Patricia Martyres
Alexandria, VA
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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 in-
cludes 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

* 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).

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
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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 in-
clude 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 Inter-
national Members are $45 per year.  Student membership is $25 per year. Charter membership $20 
per year. 

Name, Address Changes, and Renewal Membership Dues: 
ICES Membership, Helen Osteen, 2502 Esther Ave, Pasadena, Texas 77502-3239; phone 713-204-
3218; fax 877-261-8560 email icesmembership@ices.org.

New Member Dues, Membership Questions, and Membership Pins: 
ICES Membership, Helen Osteen, 2502 Esther Ave, Pasadena, Texas 77502-3239; phone 713-204-
3218; fax 877-261-8560 email icesmembership@ices.org.

Membership Brochures and Website Banners for Publicity: 
ICES Technology Chairman:  Sherri Randell, email: techteam@ices.org
ICES Membership Coordinator: Helen Osteen, email: icesmembership@ices.org 



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

cakeexpo.org

International Cake Exploration Societè — Come Explore With Us!

July 20 - July 25
OMNI FORT WORTH

http://cakeexpo.org
http://cakeexpo.org

