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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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It's almost here! Cake Expo 2021 in Fort Worth, Texas, is just days away. I
hope you have chosen to join us in Fort Worth, TX, for a great time. If you are
still undecided, there is still time! You can purchase your tickets onsite.
I am so excited to get to see each of you and can't wait for us all to be
together again for lots of fun, shopping, eating, shopping, hugs, shopping,
learning, shopping, sharing, and of course, SHOPPING!
I can hardly wait to see all the new products and new techniques discovered during the pandemic.
I'm also excited to see all the wonderful sugar art pieces that each of you have designed, whether
you share your talents in one of our challenges or share your skills in our Sugar Art Gallery.
ICES needs you. I may have said this in each newsletter, but I will use it in this newsletter
differently. ICES needs you to be kind. As the quote goes- In a world where you can be anything,
BE KIND! Kindness goes a very long way. You never know who might be watching and who you
might be influencing with your actions, not only in person but also on social media. There is so
much bitterness and hatred in this world that we must all step up and do our part of making ICES
the best place to be.
I want to thank you each for allowing me an opportunity to serve as your President over this past
year. At times it has not been an easy task. Many rumors have been floating around that are simply
untruths. There are always three sides to every story: Hers, his, and the truth. Please remember
the caring and sharing ICES was founded on over the next year. The caring and sharing of the
sugar art world seems to have been lost. Let us begin to care more and share more. Care more for
our fellow artists and share more with our fellow artists. Let's all share our love for the sugar arts
instead of bitterness, hatred, or rumors.
In closing, I would like to ask each of you for your patience and understanding. The understanding
that your current board cannot change anything that has happened in the past. I know that many
may have been hurt by other members or board members in the past, but we must move forward
for this organization to continue. As far as the patience goes, I ask for your patience with the
necessary changes to continue as an organization and move forward and grow.
Thank you for being a dedicated member of ICES!
See you soon!
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¡Está casi aquí! Cake Expo 2021 en Fort Worth, Texas, está a solo unos días.
Espero que haya elegido unirse a nosotros en Fort Worth, TX, para pasar un
buen rato. Si aún estás indeciso, ¡todavía hay tiempo! Puede comprar sus
boletos en el sitio.
Estoy muy emocionado de poder verlos a cada uno de ustedes y no puedo
esperar a que todos estemos juntos nuevamente para divertirnos mucho, ir de
compras, comer, comprar, abrazar, comprar, aprender, comprar, compartir y,
por supuesto, ¡HACER COMPRAS!
No puedo esperar a ver todos los nuevos productos y nuevas técnicas descubiertas durante la
pandemia. También estoy emocionado de ver todas las maravillosas piezas de arte de azúcar que
cada uno de ustedes ha diseñado, ya sea que comparta sus talentos en uno de nuestros desafíos o
comparta sus habilidades en nuestra Galería de Arte de Sugar.
ICES te necesita. Puede que haya dicho esto en cada boletín, pero lo usaré en este boletín de
manera diferente. ICES necesita que seas amable. Como dice la cita: en un mundo donde puedes
ser cualquier cosa, ¡SEA AMABLE! La bondad es muy útil. Nunca se sabe quién puede estar mirando
y a quién puede estar influyendo con sus acciones, no solo en persona sino también en las redes
sociales. Hay tanta amargura y odio en este mundo que todos debemos dar un paso al frente y hacer
nuestra parte para que ICES sea el mejor lugar para estar.
Quiero agradecerles a todos por darme la oportunidad de servir como su presidente durante el año
pasado. En ocasiones no ha sido tarea fácil. Han circulado muchos rumores que son simplemente
falsedades. Siempre hay tres lados en cada historia: el suyo, el suyo y la verdad. Recuerde que
el cuidado y el intercambio en el que se fundó ICES durante el próximo año. El cuidado y el
compartir del mundo del arte del azúcar parece haberse perdido. Comencemos a preocuparnos
más y a compartir más. Cuida más de nuestros compañeros artistas y comparte más con nuestros
compañeros artistas. Compartamos todos nuestro amor por las artes del azúcar en lugar de
amargura, odio o rumores.
Para terminar, me gustaría pedirles a cada uno de ustedes su paciencia y comprensión. El
entendimiento de que su junta actual no puede cambiar nada de lo que sucedió en el pasado. Sé que
muchos pueden haber sido lastimados por otros miembros o miembros de la junta en el pasado, pero
debemos avanzar para que esta organización continúe. En cuanto a la paciencia les pido paciencia
con los cambios necesarios para seguir como organización y seguir adelante y crecer.

¡Gracias por ser un miembro dedicado de ICES!
¡Nos vemos pronto!
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IT'S CONTEST TIME!
Let us feature your sugar creations in the Member Share section or a
favorite 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’

Our Winner for June is...
Diane Donahue, PA
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UPCOMING EVENTS
There were no Events submitted at this time

UPCOMING CAKE EXPO LOCATIONS

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

Welcome New Members!

June 2021

Casey Bernard, LA, USA

Marilis Del Carmen Herrera Hernandez, Colombia

Gabriella Ceballos, Chile

Jason Lanoue, UT, USA

Andy Crews, AL, USA

Heather Mccue, TX, USA

Casi Duvernay, LA, USA

Oluwapoju Ogundare, TX, USA

Esther Egba, Nigeria

Oluwafeyiyemi Ogundare, TX, USA

Erika Amelia Ersek, Romania

Alene Paulk, GA, USA

Brian Fishman, NY, USA

Josalyn Ranger, LA, USA

Elsa Garcia, TX, USA
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You know you’re getting old
when the candles cost more
than the cake.
~Bob Hope

tips and trick
Using Fresh Flowers on a Cake
Make sure you research which flowers are safe to use on cakes. Not necessarily because people
will try to eat the flower but it does come in contact with the frosting and cake. Here's a short
list of flowers that are safe: Pansies, Lavender, Violas, Violets, Roses, Marigold, Cornflower,
Carnations, Chrysanthemums, Day Lily, Hibiscus, Peony, Chamomile, Freesia, Gerber Daisy,
Lisianthus, Queen Anne’s Lace, Primrose, Sunflowers. Some flowers to avoid are: Lily Of The
Valley, Daffodil, Poinsettia, Azaleas, Calla Lily, Hyacinth, Oleander, Wisteria, Rhododendron,
Hydrangea, Mistletoe, Holly, Sweet Pea, and baby's breath. If you aren't sure, just ask someone
at your local flower shop, they should be able to tell you.
Try to use organically grown flowers. Usually you can find these at Whole Foods or at local flea
markets and garden shops.
Be sure to wrap the stems tight with floral tape, even if the flower is food safe.
To place the flowers at various angles, try using a straw for support. Cut the straw a little shorter
than the cake layer and insert it at the desired angle. Then push the stem of the flower into the
straw. The bigger the straw, the more flowers you can get into the opening.
Make sure to use flowers that aren't prone to wilting quickly. A more hearty flower such as a rose,
carnation, mum, or lily, will hold up a lot longer.
Be sure to wash the flowers thoroughly and allowing them to dry before using.

•

•
•
•

•
•
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On The Cover...
Imagine, if you will, opening your monthly ICES newsletter and seeing a picture of a
cake you created on the cover. Or, think about how neat it would be if you had a fun
idea for a cake, cookies, cupcakes, or sugar decoration and was able to share those
techniques with people from all over the world. We, on the Newsletter Committee,
want to encourage you to share your talent with others. We know what you are
capable of and how much talent is in this organization. Through the newsletter,
we get the awesome opportunity to share with so many each month. Unfortuately,
articles and pictures are not being shared. We understand our lives are busy and
can definitely relate, but if we are to have a "caring and sharing organization," we
must "care and share". This newsletter is not only to inform you of upcoming events,
but it is also an outlet to let you shine - and you should!
Some areas you can share in are:
• Recipes
• Funny stories that have happened while baking, delivering, shopping, decorating,
etc.
• Oops moments - we all have them and can relate!
• Tips and tricks - you never know who might benefit from something you share.
• How you got started in cake decorating
• Kid's corner - our kids are our legacy. Let's teach them the art of sugar!
• Member's share - a great opportunity to let us see something you made that brings
you pride.
• Being a shop owner - who knows, you might just encourage someone else to jump
in and open a shop!
• Organizing and cleaning - we all need help in these areas, mercy!
• Classes and Days of Sharing - Even if you're having your DOS virtual, let us know!
It is heartbreaking to see "NO events at this time." Seeing events posted lets
others know that ICES is alive and well.
Our organization depends on our members. It's what makes us strong and keeps us
connected. We want to hear from you! We want to see what you're doing.
There are two ways to submit. One, is online at ices.org or you can email your
submissions to newsletter@ices.org. We would love to hear from you! In fact, we are
eagerly waiting to hear from you!!
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sharing@ices.org

Elaine Alice Cook, 88, of Southaven, MS passed away June 12, 2021. She
was a charter member of ICES. Ms. Cook founded two companies while she
lived in West Allis, WI, Cook Specialty Company, Inc. and Cook’s Cake and
Candy where she was a master cake decorator. In her later years, she got into
quilting and was a member of Quilting in the Grove. She was a fun person, full
of energy, and lover of life. She will be missed by all that knew and loved her.
In lieu of flowers or gifts to the family, please make contributions to the Olive
Branch Food Pantry at 10947 MS-178, Olive Branch, MS 38654.

In Memory Of….
It is with great sadness that we said goodbye to Gregory Kemp on June 29,
2021. Greg was the spouse of Cherryl Kemp of South Carolina. Greg supported
ICES not only through his membership, but also by supporting Cherryl in all her
involvement in ICES, from the time she became a member, to her time served
as SC State Rep, Secretary on the ICES Board, and ICES Newsletter Chairman/
Editor.
His support also extended to our chapter - he was our go-to-guy and wore many
hats at our Days of Sharing:
AV/Tech - he set up the projector/mic/speakers and handled any troubleshooting
Barista - he always made the coffee!
Custodian - he helped (pretty much ran) room setup/tear-down/cleanup
He could be spotted sitting at the registration check-in table, and even occasionally wearing a costume or two….anything that we needed, he was there to help.
Greg was a part of our sugar family and will certainly be missed!

Be sure to check on members and let us know at sharing@ices.org if there's anyone
who we can congratulate, honor, pray for, or share a pat on the back!
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Representative Spotlight
DIANE DONAHUE
PENNSYLVANIA
1.
What is your name? Diane Donahue
2.
Where are you from? Lebanon, PA
3.
How did you first learn about ICES? After I searched for local
cake clubs and found White Rose Cake Decorators in York, PA, they told
me about ICES. I joined about 10 years ago and enjoyed reading the
newsletters and using the membership discounts at PA Chapter DOS
meetings.
4. Can you tell me about your ICES path and what led you to become a rep? Cost has always been
a factor in participation since I'm a hobby baker. But in 2018, I was fortunate to receive an ICES
scholarship which enabled me to attend the convention in Ohio and take some courses. It was
also close enough that I could drive. Prior to that, I was totally self-taught using Wilton® books and
Craftsy® classes. The PA Chapter has only about 8-10 members who attend chapter meetings/
DOS. So, besides the officers there are only a few other people. I agreed to be the alternate rep
and at the convention I acted in place of our state rep since MaryJo Dowling, the PA Rep, was
serving as the Rep Moderator. I enjoyed being in the Rep Room and learning more about what
goes on behind the scenes.
5. What do you enjoy most about being a rep? Learning more about ICES.
6. What would you tell a new rep about being a rep? Jump in. I don't have personal relationships with
instructors that we could invite to a DOS but others in our chapter do so they are more than willing
to recruit instructors.
7. What is the most challenging part of being a rep? 1) Right now, it's COVID. I took office last
summer, so we only had one DOS in November which was mostly already planned. Then COVID
hit and the spring DOS was cancelled. On our Zoom call in the spring only 6 people participated,
the officers; 2) Recruiting; and 3) finding instructors for a DOS with such a small number of people.
8. How did you get started in the sugar arts? A long time ago, when my oldest son turned 5, I bought
a Wilton® magazine and a clown separator set and made a small cake. It was fun and word got
around and I made cakes for friends. Later, I sort of lost interest and got rid of all my cake supplies!
Years later, for my parents 25th Anniversary, I decided to try again. By then everyone was using
fondant, so I had a new medium to learn! After that, I just kept going.
9. What is your favorite medium to work with and why? Hands down, wafer paper. I played with it at
first by watching the Craftsy® course and really like it. I'm not very good at gum paste flowers and
don't have much patience for that. I also enjoy using lace mats.
10. What are some projects you are working on now or that you’ve finished in the last few months? Do
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you have a picture? Most of my decorated cakes were made for competitions but since those have
all been cancelled this year, I haven't made anything other than simple cakes for family birthdays.
I used to make gourmet cupcakes to take into work, but that hasn't even happened since we've all
been working from home since March.
11. Who is your sugar art ‘hero’ and why? There are lots of famous people out there, but I've never
met them. Sheila Miller is one of the first very accomplished sugar artists I met at White Rose
Cake Decorators. She is extremely knowledgeable, but also very willing to share information and
techniques in a patient manner.
12. What is your ‘go to’ tool that you can’t live without? Kitchen Aid® mixer!
13. What are you ‘known for’ (a recipe, a cake design, etc.)? My co-workers love Caramel Frappucino
cupcakes. Other favorites are white chocolate raspberry cake and pineapple-carrot cake.
14. What do you find most challenging about working in the sugar arts? Time - because I work full
time.
15. What do you like best about working in the sugar arts? Being able to be creative. I like entering
competitions where I can choose what I want to do and try to challenge myself with new
techniques - not always so successfully! Sometimes several do-overs!
16. Do you have a ‘day job’ unrelated to sugar arts? Oh yes! Cake decorating is strictly a hobby for
me. I work for the Commonwealth of Pennsylvania, Department of Health, managing the Breast
and Cervical Cancer Early Detection Program funded by CDC. Providing mammograms, Paps,
HPV tests and other diagnostic services to uninsured/underinsured low to medium income women
to identify cancers at early stages is very rewarding. There has been more emphasis on public
health now than ever before.
17. What is the most unusual cake you’ve ever been asked to make? Well, I don't sell cakes, but
one of the hardest for me was a dress cake on a pedestal, probably 1/2 scale. It came out kind of
messy though. Every time I try something new though, I learn a little bit more about how it could
be done better next time.
18. If you could learn one new sugar art skill, what would it be? More wafer paper!!
19. What is your favorite dessert? Probably cheesecake or tiramisu.
20. Do you have any special/secret/magical skills outside of being a sugar artist? When asked about
my hobbies the answer is always cake decorating and cupcake making. I've been reading more
since COVID.

14

ICES Newsletter / July 2021

ICES Newsletter / July 2021

15

Teacher’s Corner
By the ICES Programs Committee
Welcome to the Teacher’s Corner! Each month we will highlight some of our ICES Approved Teachers.
Each teacher has been approved by the ICES Programs Committee and agreed to support the ICES
Scholarship program. You can find more information about the teachers and the full list on the ICES
website, Approved Teachers | International Cake Exploration Societé (ices.org). We appreciate their
dedication to promote the many forms of sugar artistry.
This month we are highlighting Elizabeth Dickson and Patricia Martyres, ICJ.
Elizabeth Dickson of Bossier City, LA, teaches these mediums: Buttercream, Rolled Buttercream,
Fondant, Gum Paste, Isomalt, Airbrush, Piped Royal Icing Extension work and Filigree, Chocolate and Ice
Sculpture.
How long have you been teaching sugar art?
I have been teaching a variety of sugar art skills for 44 years.
How did you get started in Sugar Art?
My Mother and Aunt did wedding cakes and I “helped” until I was 16, I was severely injured in a freak
accident at school and ended up paralyzed on my left side. Once I got out of the hospital and began the
road to recovery, cake decorating was suggested for a strengthening therapy. My parents signed me up for
a class and by 17 years old I was teaching classes.
Did you receive any formal training?
I have been very blessed to have many phenomenal teachers over the years including Betty Newman May,
Josefa Barloco, Eleanor Rielander, Joan McDaniel and many more.
What is your favorite medium and why?
It is hard to have just one favorite medium but I love being able to create lifelike flowers using Gum Paste
and dainty delicate lace with Royal Icing.
What is your favorite tool to work with?
Again, very hard to have just one favorite tool but overall, I would have to say my hands! I always know
where they are and can use them with a variety of tools!
What is your inspiration for your sugar work?
Nature inspires me daily with the colors and textures that are endless.
What is the one thing you would want to pass on to other sugar artists?
Never get discouraged, after all it is only sugar!
What’s been the key to your success?
The support of fabulous students, friends, family and the talent given to me by my heavenly Father.
What has been your most challenging project and would you do it again?
One of my most challenging projects was creating the 2005 Show cake at the same time we were moving
into a brand-new facility, we had lightning strikes, a major power outage, and the physical plant personal
turned off the Air conditioning making it a total of 4 times the cake was redone just in time for the local
newspaper to come out and do an article on the Cake. Then we had to transport it 8 hours to New Orleans
16
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using 3 vans to get it there and then rebuild it in time for the Convention to start. I would do it again,
maybe a few modifications!
What would you tell your younger self just starting out?
Don’t forget to “self” care and find joy in simple everyday things so the passion and joy you get from
Sugar Art doesn’t overwhelm you and force you to take time out to recover.

Patricia Martyres, ICJ of Alexandria, VA, teaches these mediums: Buttercream, Rolled Fondant,
Airbrush, Gum Paste, Sugar Flowers, Edible Lace, Isomalt, Wafer Paper, Royal Icing, and Modeling
Chocolate.
How long have you been teaching sugar art?
I’ve done several demos in the past few years but became an ICES approved teacher only this year.
How did you get started in Sugar Art?
Like many others, I was inspired after a Wilton class at Michael’s.
Did you receive any formal training?
Not through a culinary program, but I’ve learned from some of the most talented cake artists among
us.
What is your favorite medium and why?
I would have to say sugar paste since I most enjoy making flowers/foliage and embellishments.
What is your favorite tool to work with?
That’s a tough question. I have so many tools I rely on, I’m not sure I could single out any specific
one.
What is your inspiration for your sugar work?
There’s so much beauty and inspiration around us, and of course the internet!
What is the one thing you would want to pass on to other sugar artists?
Explore new avenues and find your niche.
What’s been the key to your success?
Never stop learning and never give up.
What has been your most challenging project and would you do it again?
My entry at the National Capital Area Cake Show a couple of years ago. Absolutely, I’d do it again
because you always learn from an experience, so it’s even better the next time around.
What would you tell your younger self just starting out?
Don’t wait for the “right time.” Avail yourself of every opportunity to improve your skills and enjoy the
ride.
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Realistic Sugar Ranunculus Flower Tutorial

by Gourmet Gateaux

What You'll Need:
Gum paste - Olive Green, Peach
(Color of your choice for petals
3 cm styrofoam ball
Rolling pin
Veiner
Ranunculus petal cutter
Florist wire
Rolling pin
Apple crate
Foam pad
Tweezers
Circle cutter
Green petal dust
Paint brush
Sugar glue
Instructions:
1.
Roll out green gum paste and cut a circle, about the size of the top of the foam ball.
2.
Roll out the same green gum paste a little thinner than before and cut 5 petals using the petal
cutter.
3.
Use the foam pad and a ball tool to make the petal slightly bigger. Put some gum glue on the
other side and put it on top of the ball. It will look like a hat for the ball.
4.

With the tweezers, pinch small points on the top of the green. Don't pull it, just pinch it.

5.
Once you have the texture, set it aside and grab your first green petal. Using your veiner, roll
it out following the top of the petal in a fan pattern. It will curve along the top edge. Continue with
the others until you are done, approximately 4 or 5.
6.
Apply sugar glue along the bottom edge of the petal going up a little way on the right and left
side.
7.
Apply the first petal really high on the ball, just a small way down from the center. Stretch the
petal to tighten it up. Then split the bottom a bit with small scissors and press one side down. You
want to really make sure the bottom pieces are all stuck and then peel that first petal back and just
pop the last one underneath, overlapping the previous one, then glue it down.
8.
Let this completely dry then we will lightly dust it with green petal dust. You don't want to go
too dark so just keep going over the bits with your brush and you can use a fluffy brush for this.
9.
18

Now take your petal colored gum paste and roll out a thin piece. Cut out as many petals as
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you can as that will just save you some time. For the first row, you will want four petals.
10.
Now take the veiner and we're going to texture the petals the same way as before, just try not
to stretch it too much. Once you've done all four, glue the bottom section and slightly up the right
and left side. You will want to glue them about the same height as the first set of petals, splitting the
bottom and overlapping them so it glues down flat.
11.

Now we'll move to the next row of four petals veining and glueing just as before.

12.
From this point, you will want to slightly dry your petals so they are firm enough to hold, but not
break. You will need between five to seven petals per row, about three or four rows. Once you cut
and vein these petals, glue them on as before, putting glue along the bottom and slightly up the sides.
13.
Start out with five petals for the next row and glue down the bottom, applying it slightly higher
than the previous row. Stretch the petal around the bud and glue down, leaving a small gap between
the petal and bud. Once they are glued, slightly loosen them up from the top, but make sure that the
bottom and the sides are all stuck
14.
Now we will add our next row and because we've got our petals all ready, we can just start
adding them, using five and then if I need to I'll go for the sixth one. Again, we're just gluing the
bottom left and right on the top corner and you want to apply a generous amount of glue. This time,
you want to add it slightly higher on a joint just a tiny bit and then you want to stretch it and stick. At
this point you don't need to cut anything from the bottom of the petal, just push it down and it'll stick.
Then overlap about half and stick them all down. If you want them even more tighter from the top just
pull back the petals from one side and just pull them down a little more and that'll just tighten it up
from the top. Make sure they're all stuck at the bottom. You don't want to rush this flower
too fast. You want to wait patiently for each row to dry. I tend to add at least three or four rows and
then I'll leave it to dry completely.
15.
Starting with the next row, I'm going to do six petals and now we're gonna add them at the
same height or slightly below the previous row because we're now going to start opening the petals
a little bit more. You still want to pull them and stretch them from both sides, but now we will start
opening the petals. Now we're just going to wait for this to completely dry before moving on to our
next layers.
16.
Now that the flower has dried we can now go ahead and work on our next few rows. Once
they are rolled out and left to dry, I will pop that to the side and do the exact same thing with the
petals, so go ahead and do this for all 35 petals. When you've finished your 35th one, your first row
of six petals should be all ready to use them upside down and then put them into the apple tray.
17.
Now that the tray is completely filled with the petals we're now gonna start off using the ones
that we did at the very beginning and they are more or less dried but they're not too dry so they tear
while I'm adding them. This time, we're now going to use six petals and again we're going to glue the
bottoms on the left and right sides of the petals on the join of the previous row at the same height or
slightly below and on an angle, sticking the first one down overlapping by a half, sticking in the next
one down and so on. By the time you've added the whole layers of the petals, you should be at the
base of the bud.
18.
At this point, we want the petals to be opening up a bit more. This time we're going to use
seven petals, so once again cut and glue the petals as before, opening them up ever so slightly. At
this stage you can leave this to dry for a short while before you add your next layer.
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Now let the flower dry a little bit more so you can add the next layer. The next layer should be
another seven petals, and again, we want to put on a joint and right below the previous row so by
now you should be at the base of the bud.
19. If your petals fall off when you turn the flower over, just hang it upside down to dry completely.
20. Now add one more row of 5 to help cover up the base of the bud. Now using your finger, slightly
open the petals up a bit, Set it aside to dry completely.
Please check out Gourmet Gateaux's YouTube channel. Her work is truly amazing. She was so kind
to let us use this tutorial for our members. You will absolutely love her work! Also, be sure to click to
subscribe and the notification bell so you will be informed when a new tutorial is loaded.

20
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All About the Apron!
Hi there! I don't know about you but when I bake, if there is a mess to be made...I will make it! In fact, it's
nothing for me to have frosting stuck to my hair, food coloring stained on my hands and arms, or flour all over
my shirt and pants. Someone once told me, you really should wear an apron. An apron?! At first I thought
aprons are for grandmas, but it wasn't long and I had bought my first one. (It was quite cute, if I say so myself!) What a life changer! I no longer had white handprints from flour all over my pants or frosting stuck to
my shirt. It wasn't long until I was looking to find some really fun styles and colors. So, I thought I would share
with you the story behind the apron, which I found so interesting.
Throughout history, aprons have been used for many practical, decorative and ceremonial purposes. During
ancient times, Egyptian pharaohs, Assyrian priests and Cretan goddesses all wore decorated aprons to symbolize who they were. Through the Middle Ages in Europe, housewives, tradesmen and artisans wore aprons
for functional reasons. In America, Native Americans wore aprons as part of traditional ceremonies, while
American colonists wore the garments to protect their clothing.
Regardless of the time period, certain colored aprons would signify specific jobs. For instance, bishops wore
purple aprons, masons wore white aprons, cobblers wore black aprons, butchers wore blue-striped aprons,
and barbers wore checkered aprons.
The principle use of Mom’s or Grandma’s apron was to protect the dress underneath because she only had a
few. It was also because it was easier to wash aprons than dresses and aprons used less material. But along
with that, it served as a potholder for removing hot pans from the oven. It was wonderful for drying children’s
tears, and on occasion was even used for cleaning out dirty ears. It would hold eggs from the chicken coop
and wood for the fire. It also was used to carry vegetables and fruit in from the garden.
So, what color of apron would you wear? One that has a bunch of colors or a fun design? Maybe you have
matching aprons with your mom or dad. Did you know there are even blank ones that you can paint on and
design your own? If you have a favorite apron, take a picture of you wearing and send it in to us, we'd love to
see it!! Just email the picture to newsletter@ices.org.
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From Our Kitchens to Yours
Name: Strawberries and Cream Cake
From: Meeghan Burnevik, MN
Cake
2 ¼ cups cake flour
2 ½ teaspoons baking powder
2 cups sugar
3 oz strawberry flavored gelatin
1 cup butter, softened
4 eggs
1 cup milk
1 teaspoon vanilla
½ cup pureed strawberries
Filling
1 ½ cups heavy whipping cream
2 tablespoons sugar
½ teaspoon vanilla
1 ½ cup sliced strawberries
Frosting
½ cup butter, softened
8oz cream cheese, softened
4 cups confectioners’ sugar
2 teaspoons vanilla
1 ½ cups quartered strawberries
To make the cake:
Heat oven to 350 F
Prepare (spray, grease and flour, whatever you prefer!) 3 cake pans (9” round work best)
1.
2.
3.
4.
5.
6.

Mix flour and baking powder in a small bowl.
Beat sugar, gelatin, and butter in a larger bowl with an electric mixer on low speed for 30 seconds,
scrape the bowl occasionally, then on high speed approx. 3 minutes until light and fluffy.
Add the eggs, one at a time, beating on high speed after each one until well incorporated.
Beat in the flour mixture and milk, alternately, on low speed.
Gently fold in the vanilla and pureed strawberries.
Divide into prepared pans and bake for 25-30 minutes.

To make the filling:
•
Beat all ingredients, except the strawberries, together on high speed until stiff.
•
As you fill each layer of the cake, add the sliced strawberries by hand directly on your layer of filling.
To make the frosting:
1.
Beat butter and cream cheese in a large bowl on low speed until well blended.
2.
Beat in confectioners’ sugar and vanilla until creamy.
3.
Ice the cake.
4.
Top the cake with the quartered strawberries.
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cake expo 2021 sponsors
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cake expo 2021 sponsors

For more information on becoming a partner or vendor, contact Kyla Myers at publicity@ices.org
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Dear Bonnie Dear Bonnie,
Sometimes the simplest questions forget to be asked because people feel
“silly”. Well, I have just one of those for you.
Question: Do I really need to bring my eggs and milk (or sour cream, Buttermilk, etc.) to room temperature?
Answered by: Bonnie Brown (me): YES... if a recipe calls for room temperature ingredients it is because the finished texture of the baked goods relies on how effortlessly the ingredients blend together when creamed.
Even powerful stand mixers cannot smoothly combine cold ingredients with a fluffy, room temperature mixture of butter and sugar. When you use cold ingredients, any hard – earned “airiness” that you ‘ve worked
into the batter is compromised, resulting in a dense “sad” cake or cookie.

Keep sending in your questions, comments, and ideas to newsletter@ices.org so we can share!

Bonnie Brown
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LOOKING BACK... to April 2018
Sea Turtle Cake
6VÌÀ>-Ìi`iÀ]-ÛiÀ>i]7č

"Dedicated to Allan and Sheri Evald and Family"
I was asked to create something nice for a
a
family remembering a wonderful Husband,
Father, Grandfather and Friend. I chose the
sea turtle because they are such peaceful and
beautiful creatures and were also one of Allan’s
favorite things. I decided to write Allan’s name
in the brown sugar sand because one of his
favorite places to be on earth was at the beach
surrounded by his loving family. Allan’s wife Shari
has been one of my biggest supporters since
moving to this area. She has encouraged me by giving me creative freedom over the past three
years to make cakes for all of her family celebrations. She has been one of my biggest motivators
CPFJGNRGFOGICKPUQOWEJOQTGEQPƂFGPEGKPO[UGNHCPFO[YQTM+EJQUGVQUWDOKVVJKU
creation to honor the Evald family for their continuing love and support.
Supplies:
2 – 12 inch round cakes
Carving knife
Buttercream

Step 1: Bake 2 – 12 inch round cakes. When cool, layer, crumb
coat and place in the freezer until cake is very cold but not
frozen. Remove from freezer and using a large carving knife
and a good picture of a sea turtle trim the cake to shape.
Crumb coat the carved cake and set it on your board.

White fondant
Gumpaste veining tool
)WORCUVGƃQYGTU
Rice Krispies Treats®
Wilton® brown and
black gel colors
Lemon Extract
Brown sugar

Step 2: Using Rice Krispies Treats®UJCRGVJGƂPUCPFJGCF
Look at your photo to help get the proportions right. Make
UWTGVJGRKGEGUYKNNƂVQPVJGDQCTFYKVJVJGECMGCPFETWOD
coat them as well.
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Step 3:%QXGTƂPUCPFJGCFYKVJYJKVGHQPFCPV
and set aside while you start to cover the body.
Cover the bottom of the cake with a strip of
HQPFCPVVJCVKUUNKIJVN[VCNNGTVJCPVJGƂPUCPF
JGCF0QYCVVCEJVJGƂPUCPFJGCFKPRNCEG
against that strip of fondant with a little water.
Now as you cover the top portion of the cake
smooth it down to the top of that strip of
fondant and pull the bottom edge out and over
VJGƂPUCPFJGCF6TKOVJGDQVVQOGFIGVQ
complete the turtle’s shell.

Step 6: Using Wilton® brown gel color mixed
with lemon extract lightly paint the pattern with
a paint brush and allow to dry. Then using a
soft paint brush dab more color to give it that
blotchy, uneven effect.

Step 7: Spread the brown sugar “sand”
CTQWPFVJGVWTVNGDGVYGGPKVUDQF[CPFƂPU
and around its head. Then using the handle
of a paint brush mark out the name or
inscription. Add a couple of gumpaste
ƃQYGTUVQƂPKUJKVQHH
Step 4: Using a gumpaste veining tool lightly
KPFGPVVJGRCVVGTPQPVQVJGUJGNNJGCFCPFƂPU
Also mark out the eyes, nose and mouth. Check
your photo to help lay out the pattern.
Step 5: Using Wilton® black gel color and a
small amount of lemon extract paint in the eyes.

About the Author:
Victoria is a wife and the
mother of two wonderful
children. We are recent
transplants to Silver Lake,
Washington from a small
town in Illinois. Since moving
VQVJG2CEKƂE0QTVJYGUVYG
couldn't be happier. Life is
great, and God is good!
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OUR PARTNERS
For more information on becoming a partner, contact Kyla Myers at publicity@ices.org
Arkon Mounts
Arkon Mounts sells the largest assortment of professional-grade mounts,
holders, tripods, and stands for tablets, phones, cameras, GPS, and live
streaming. Arkon’s tablet locking mounts are essential solutions for stenciling
cookies or for recording demos!
ICES members enjoy 20% off on Arkon Mounts using the coupon code:
“ICES20“

Avalon Cakes - Online School of Sugar Arts
Avalon Cakes offers something for every skill level with video tutorials, picture
tutorials, calculators, recipes and articles. New content is added every month
for our members! We also offer some of our tutorials for individual purchase in
our shop.
ICES Members will purchasing a Premium Membership will receive their
first month for only $9! Use the Code: “ICES2021ac” at checkout.

Cake Play
Founded in 2010, CakePlay strives to provide high-quality products and
excellent service to all our customers, from professionals to hobbyists. Use
the code is ICES2021 which gets them 25% off all products except for kits.

Icing Images
No matter what your skill level, Icing Images products have something to offer
you to help expand your decorating horizons.
Use code “ICES2021” at checkout for 10% off supplies. One coupon per
order. Online orders only. Not valid on previous orders.
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The International Sugar Art Collection - by Nicholas Lodge
The International Sugar Art Collection School of Sugar Art, teaches all levels
and aspects of sugar art, and cake decorating. The International Sugar
Art Collection, is the division that manufactures and distributes over 400
specialized tools, equipment, and supplies used in creating sugar art and
cakes. The school, offices and product distribution are located in Norcross,
Georgia, just a few miles north of downtown Atlanta. The International Sugar
Art Collection (ISAC) was founded in 1992 by Nicholas with his business
partner Scott Ewing.
Use the Code "LOVEICES” for 10% off online purchases. ISAC will also
honor the 10% discount if membership card is presented at time of
checkout at the Cake Expo convention and other cake shows.

Learn to Cake - by Susan Trianos
Whether you want to learn how to make cakes for your kids birthdays, or
if you’re a seasoned pro, there is something for everyone. I have been
nervously awaiting launch day, and here it is! My name is Susan Trianos,
and I’m here to share my 30 years of experience and knowledge with you.
My partner in crime, Jonathan Rosenberg does all of the filming and editing,
and helps me keep my thoughts straight (a big job, lol). To say my career
has been a “sweet one” is an understatement. I’ve learned so much along
the way, and I can’t wait to share it with you. We are here for you, to help
you make beautifully clean works of edible art to share with family or to sell
to customers. I want to help you design your own cakes, plan your own
parties (the kind that will make the Jones’ jealous, lol), create cute invitations,
cookies, and plan a beautiful table scape, and all that goes with it. This site is
for the caker, the crafter, the pro, the newbie and the creative parent.
ICES members receive $20 off a yearly subscription of just $79.99
Canadian! Now that’s a steal. Coupon code: ICESDEALZ

More Than Cake
More Than Cake is a Virginia-based company that manufactures dozens of
unique flavors and scents designed to transform ordinary cakes, cookies, and
candy into the best tasting and most realistic smelling baked goods you’ve
ever created.
ICES Members enjoy a 20% discount on all purchases. Follow this link
to automatically receive your discount.

36

ICES Newsletter / July 2021

Flexique
Flexique is a unique combination of edible ingredients, delicately balanced
together to maximize pliability and durability. It can be used on its own to
create a variety of cake decorations, or it can be applied to edible images to
keep them from smudging or tearing. It is used as a heated liquid mixture,
applied by either brushing it on to a nonstick surface or edible sheet, or by
pouring it into thin molds. Flexique can be used for so many things, perhaps
a better question might be “what can’t you make with it?”.
Use code “ICES15” at checkout for 15% off supplies. One coupon per
order. Online orders only. Not valid on previous orders. At any cake
shows, present your ICES Membership Card for 15% off purchases at
the booth (excluding already discounted show sale items).
The Sugar Art, Inc. is the creator of the original Cosmic Dust, Sterling Flakes,
Elite Color™, and Sterling Pearl™ collections. Our colors are rich and vibrant,
and versatile with many mediums. Our Elite Color™, and Sterling Pearl™
are the best in cake decorating. They can be used with isomalt, chocolate,
modeling chocolate, gumpaste, fondant, royal icing, and so much more!
Use Discount Code: ICESMEMBER for 10% off.
Simi Isomalt is the clearest, brightest pre-cooked ready to use isomalt on
the market. We use only the very highest grade isomalt with no additives.
Sidney’s recipe allows for maximum workability time, giving students longer
intervals to work on their projects before the isomalt cools for ease of use.
Just heat, pour and go! Why isomalt? Instant gratification! Isomalt dries
quickly and goes right on your cake and out the door!
Use the Coupon Code “ICES21” for 10% off all your online purchases,
excluding sale items and classes.

Starting out in a small OKC back yard garage in 1959, we have now grown
to over 27,000 sq ft of warehouse and manufacturing space, with the latest
in foam cutting machinery and design. So whatever your project requires,
whether it is 1 or 150,000 pieces, no job is too big or small! Our mission here
at Taylor Foam, is to provide the highest quality EPS (expanded polystyrene)
products on the market today, at a competitive price, with service that is
second to none!
To receive 10% off your order with Taylor Foam, please phone your order in at
(405) 787-5811 and let them know you’re an ICES Member. Please have your
ICES Membership number on hand!
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BOARD OF DIRECTORS MINUTES

INTERNATIONAL CAKE EXPLORATION SOCIETE
BOARD OF DIRECTORS
MEETING RECAP
May 4, 2021

Motion #1:
Moves to approve the ETHICS job description as
updated.
Motion Carried
Motion #2:
Motion Failed
Motion #3:
Moves to accept completed audits for the following
chapters: Florida, Illinois, Michigan, Missouri/
Kansas, Ohio, and Pennsylvania. These
chapters will have their next audit in three years
(2023-2024).
Motion Carried
Motion #4:
Moves to approve the revised ICES State Chapter
Application and Affiliation Agreement.
(Document: ices state chapter application
affiliation agreement rev 542021.docx)
Motion Carried
Motion #5:
Moves to approve the Request for Proposal for the
2021 Membership Coordinator.
Motion Carried
Motion #6:
Motion Failed
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May 2021 Treasurers Report
From the month of Apr, 2021
Bank of America
Checking Account
Beginning Balance: $ 8,417.86
Ending Balance: $ 5,414.29
		 Income: $ 5,120.00
		 Expenses: $ 8,123.57
Savings Account
Beginning Balance: $ 173,225.37
Ending Balance: $ 191,469.93
		 Income: $ 23,216.96
		 Expenses: $ 6,722.48
Ameritrade account 1: $ 100,958.57 (5/1/2021)
profit of $ 2,130.52
Ameritrade account 2: $ 17,419.72 (5/1/2021)
profit of $ 0.15

JUNTA DIRECTIVA MINUTOS

SOCIETA INTERNACIONAL DE EXPLORACIÓN DE LA TORTA
JUNTA DIRECTIVA
RESUMEN DE LA REUNIÓN
4 de mayo de 2021
Moción #1:
Procede aprobar la descripción del puesto de
ÉTICA actualizada.

Informe de tesoreros de mayo de 2021
Desde el mes de abril de 2021

Movimiento llevado

Banco de America

Moción # 2:
Movimiento fallido

Cuenta de cheques

Moción # 3:
Se mueve para aceptar auditorías completadas
para los siguientes capítulos: Florida, Illinois,
Michigan, Missouri / Kansas, Ohio y Pensilvania.
Estos capítulos tendrán su próxima auditoría en
tres años (2023-2024).
Movimiento llevado
Moción # 4:
Procede aprobar el Acuerdo revisado de Solicitud y
Afiliación del Capítulo Estatal del CIEM.
(Documento: acuerdo de afiliación de solicitud de
capítulo estatal de ics rev 542021.docx)
Movimiento llevado

Saldo inicial: $ 8,417.86
Saldo final: $ 5,414.29
Ingresos: $ 5,120.00
Gastos: $ 8,123.57
Cuenta de ahorros
Saldo inicial: $ 173,225.37
Saldo final: $ 191,469.93
Ingresos: $ 23,216.96
Gastos: $ 6.722,48
Cuenta 1 de Ameritrade: $ 100,958.57
(5/1/2021) ganancia de $ 2,130.52
Cuenta 2 de Ameritrade: $ 17.419,72 (5/1/2021)
ganancia de $ 0,15

Moción # 5:
Se mueve para aprobar la Solicitud de Propuesta
para el Coordinador de Membresía 2021.
Movimiento llevado
Moción # 6:
Movimiento fallido
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ICES Board of Directors
EXECUTIVE BOARD

BOARD MEMBERS

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

Bonnie Brown

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

Meeghan Burnevik
ethics@ices.org
representation@ices.org
Amy Marsh
programs@ices.org
Rhonda Morrison
membership@ices.org
Bonnie Fazio-Richards
business@ices.org

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

2020 - 2021 Committees
Business (Bylaws, Logo, Nominations, JD)		

Bonnie Fazio Richards, Chairman

					

Meeghan Burnevik, Amy Marsh, Rhonda Morrison

Convention					

Jennifer Noble, Chairman

					

Sherri Randell, Meeghan Burnevik, Bonnie Brown,

					

Jan Wolfe

Ethics/Job Descriptions					

Meeghan Burnevik, Chairman

					

Executive Board, Mary Jo Dowling, Bonnie Fazio Richards

Membership (Ways and Means, Historical)		

Rhonda Morrison, Chairman

					

Bonnie Richards, Bonnie Brown

Newsletter					

Sherri Randell, Chairman/Editor

					

Bonnie Brown, Meeghan Burnevik

Programs (Certification, ICJ, Awards)			

Amy Marsh, Chairman

					Jan Wolfe
Representation					

Meeghan Burnevik, Chairman/Representative Liaison

					Bonnie Brown
Technology (Social Media, Publicity, Website)

Sherri Randell, Chairman

					

Jennifer Noble, Bonnie Fazio Richards
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Dates to
Remember
DATE

EVENT

Today
January
15th

All Competition
Registration Open
Instructor
Applications Due

March
25th

Class Schedules
Available

April
1st

Early Bird Expo
Registration Opens

May
15th

Early Bird
Registration Ends

May
16th
June
1st
June
20th

Regular Expo
Registration Opens
Relay Challenge
Registration Ends
Online Expo
Registration Closes

July
1st
July
20th

Wedding Cake
Competition Closes

July
21st

Sugar Art Runway
Competition Closes

July
25th

Expo Ends
Travel Safely!

Arrive in
Fort Worth!

JULY 20 - 25, 2021

Visit CakeExpo.org for updates and additional information.
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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

* 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: newsletter@ices.org

•

Newsletter Editor: newsletter@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, 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: Sherri Randell, email: techteam@ices.org
ICES Membership Coordinator: Helen Osteen, email: icesmembership@ices.org
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It's Never Too Early...

...To Make Plans Now!

