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Hi ICES Family,
Fall is in the air, and the holidays are coming in quickly. I 
know I am ready for much cooler weather here in south 
Alabama and look forward to spending the holidays with 
family.  

I hope each of you enjoyed the Expo edition of the ICES 
Newsletter last month as much as I did. I believe everyone 
that was in attendance enjoyed themselves. Several mem-
bers got locked up in the ICES Jail by the ICES Police, but I 
think those in jail enjoyed the opportunity to sit for a spell 
and enjoy the company. The ways and means ICES Jail 
fundraiser took place during game night on Saturday night 
following the awards dinner, and we raised close to $200. 
Thank you to each one who was such a good sport about 
getting locked up and those who donated to have them 
locked up. A special shoutout to my family that posted my 
bail when the call went out so late, even though my sister 
thought I had really gotten locked up. You all are the best!  

Did you know that our Reps and Ambassadors have a 
webinar every other month? Did you also know that EV-
ERY ICES Member is welcome to attend the webinars? The 
last webinar was held in September, and so the next one is 
scheduled for November 17, 2021. The webinars are typical-
ly held on the third Wednesday night of the month at 8:00 
pm ET. If you are interested in attending, please email the 
Rep Liaison Meeghan Burnevik at representation@ices.org, 
and she will send you an invite approximately three days 
before the webinar. We would love to have you join us and 
get more involved with ICES.

ICES needs you! That sounds like a broken record. We have 
recently had many chapters close because no one was 
willing to step up and take positions within the state. As we 
have been losing members and chapters, it is hard for us 
to tell our members they can attend an ICES DOS nearby 
when no one is willing to step up and schedule or host 
them.

Many of our chapters have the funds to bring in demon-
strators and instructors, but some are very limited in their 
funds and cannot do so. I know that we have a small group 
of members, and it has been a while since we were able 
to bring in an instructor or demonstrator from outside of 
Alabama. Did you know that your members are just as 
talented as those you have been bringing in? We here in 
Alabama are blessed with wonderful members who are 
willing to share their talents with our other members. Get a 
DOS scheduled for your members and tell everyone to bring 
something to share. You each have a skill you can share, I 
promise! We have been doing this for a while in Alabama. 
You would be surprised at how much we have learned from 
each other. Taking a new cake tool to show off and demon-
strate is a wonderful idea. Many might not have seen it yet, 
and it might be just what they need for a project. I can’t 

wait to hear all about your next DOS in the newsletter!

Be sure to send in your announcements and information 
about your upcoming DOS, cake shows, and other ICES 
events to the Newsletter Committee so everyone will have 
the information. You never know when someone might be 
in the area and can attend one of your events.

Sweet Blessings,

Tina

From our President
  Tina Crews
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The Programs Committee received a request this year to 
create a new Memorial Scholarship. The Indiana Chapter 
of ICES requested to have the Programs Committee assist 
them with issuing a Mildred Brand Memorial Scholarship. 

The scholarship will be sponsored and funded by the Indi-
ana Chapter each year and is in the amount of $250. The 
scholarship will be awarded to one “First-time attendee” to 
the Cake Expo. 

The scholarship will have the same rules of use as existing 
ICES scholarships and these rules can be found on the ICES 
website (www.ices.org) under the Programs tab. 

Mildred Brand was second President of ICES and with her 
husband founded Country Kitchen in Ft Wayne, Indiana. 
She was a great mentor to all and gave so much to the 
world of cake decorating.

The recipient was chosen in a random draw of all first-time 
attendees to the 2021 Cake Expo in Fort Worth, Texas in 
July.

It is with great pleasure to announce the recipient of this 
year’s Mildred Brand Memorial Scholarship is Elsa Garcia of 
Texas! 

Mildred Brand  
Memorial Scholarship



Hola familia ICES,

Ya se siente el Otoño y las fiestas se acercan rápidamente. 
Sé que estoy lista para un clima mucho más fresco aquí en 
el sur de Alabama y espero pasar las fiestas con mi familia.

Espero que todos hayan disfrutado de la edición de la Expo 
del ICES Newsletter el mes pasado tanto como yo. Creo 
que todos los que asistieron se divirtieron. Varios miem-
bros fueron encerrados en la cárcel de ICES por la policía 
de ICES, pero creo que los encarcelados disfrutaron de la 
oportunidad de sentarse un rato y disfrutar de la compañía. 
Las formas y medios de la recaudación de fondos de ICES 
Jail se llevó a cabo durante la noche de juegos el sábado por 
la noche después de la cena de premiación, y recaudamos 
cerca de $ 200. Gracias a todos los que fueron tan buenos 
con el hecho de que los encerraran y a los que donaron 
para que los encerraran. Un agradecimiento especial a mi 
familia que pagó mi fianza cuando la llamada salió tan 
tarde, a pesar de que mi hermana pensó que realmente me 
habían encerrado. ¡Todos ustedes son los mejores!

¿Sabía que nuestros representantes y embajadores tienen 
un seminario web cada dos meses? ¿Sabía también que 
TODOS los miembros del ICES pueden asistir a los seminar-
ios web? El último seminario web se llevó a cabo en septi-
embre, por lo que el próximo está programado para el 17 
de noviembre de 2021. Los seminarios web generalmente 
se llevan a cabo el tercer miércoles del mes a las 8:00 pm 
hora del Este. Si está interesado en asistir, envíe un correo 
electrónico a la representante de enlace Meeghan Burnevik 
a la dirección representation@ices.org, y ella le enviará una 
invitación aproximadamente tres días antes del seminario 
web. Nos encantaría que se uniera a nosotros y se involucr-
ara más con ICES.

¡ICES te necesita! Suena como un disco rayado. Reciente-
mente hemos tenido muchos secciones que han cerrado 
porque nadie estaba dispuesto a dar un paso al frente y 
tomar posiciones dentro del estado. Como hemos ido perdi-
endo miembros y secciones, es difícil para nosotros decirles 
a nuestros miembros que pueden asistir a un ICES Día de 
Compartir cerca cuando nadie está dispuesto a dar un paso 
al frente y programarlos o recibirlos.

Muchos de nuestras secciones tienen los fondos para traer 
demostradores e instructores, pero algunos tienen fondos 
muy limitados y no pueden hacerlo. Aquí en Alabama tene-
mos un pequeño grupo de miembros, y ha pasado un tiem-
po desde que pudimos traer a un instructor o demostrador 
de fuera de Alabama. ¿Sabía que sus miembros son tan tal-
entosos como los que ha estado incorporando? Aquí en Al-
abama tenemos la suerte de contar con miembros maravil-
losos que están dispuestos a compartir sus talentos con los 
demás miembros. Programe un Día de compartir para sus 
miembros y dígales a todos que traigan algo para compartir. 
Cada uno tiene una habilidad que puede compatir, ¡se los 

Carta de nuestra presidenta  
Tina Crews
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aseguro! Hemos estado haciendo esto por un tiempo en Al-
abama. Se sorprenderá de lo mucho que hemos aprendido 
unos de otros. Tomar una nueva herramienta de pastel para 
presumir y demostrar es una idea maravillosa. Es posible 
que muchos no lo hayan visto todavía y que sea justo lo que 
necesitan para un proyecto. ¡No veo la hora de escuchar 
todo sobre su próximo Día de Compartir en la revista!

Asegúrese de enviar sus anuncios e información sobre su 
próximo Día de Compartir, ferias de pasteles y otros even-
tos del ICES al Comité del Boletín para que todos tengan la 
información. Nunca se sabe cuándo alguien podría estar en 
su área y puede asistir a uno de sus eventos.

Dulces bendiciones,

Tina

Want to renew your 
membership in a flash?

Just scan the QRC code, or 
click on it, and it will take 

you right to the  
membership renewal 

page!  
Just have your member ID 

and password ready.

It’s just that easy!

Why not do it today?

https://ices.org/account/?action=subscriptions


Halloween Kawaii Cupcake
 — By Jean Schapowal
October is a time for scary sweets and treats. Make this 
fun and cute Halloween themed Kawaii skull cupcake for a 
crowd. It will be a hit!

Materials  
 Large Wilton Cupcake Pan  
 VivaTM Paper towels 
 Satin IceTM White Fondant (in which you will make  
 orange, yellow, black and pink)  
 10” round cake drum 
 1 bag Wilton white candy melts ( or orange) 
 1 tube orange candy color (to tint the white candy 
 melts) 
 Orange ribbon  
 Bat cookie cutter 
 Heart cutter (medium size)  
 X-acto® knife 
 Dresden tool 
 Small bone sugar shaper (orange handle)  
 Rolling pin 
 Orange, yellow, pink, and black food colors  
 Buttercream 
 WiltonTM # 2D tip  
 Wilton # 8 round tip

Instructions 
Step 1 - Fill and bake according to the pan instructions. I add 
a flower nail on both sides of the pan to evenly distribute 
the baking. Once finished remove from pans and let cool.  
Once cool wrap in plastic wrap until ready to use. 
  
 

 

 

Step 2 - Now that the cakes are baked, clean and dry the 
pan. Using half the bag of the orange or orange colored 
candy melts, melt per the instructions on the package and 
brush along the bottom and sides of the bottom side of the 
pan.  Let cool and harden.

Step 3 - Melt the other half of the candy melts and apply 
another coat to the cooled off pan. Place in the fridge and 
let completely cool. (20 minutes). Once it’s all set gently tap 
the bottom of the pan to loosen the chocolate and remove.

Step 4 - Using 
the black tint, 
mix enough 
into some 
white fondant 
to cover your 
10” cake drum 
(or use black 
fondant. A 
handful should 
be sufficient.) 
Once the 
drum is cov-
ered, trim and 
then add your 
orange ribbon.

Step 5 - Taking the bottom portion cake from the cupcake 
pan trim the sides to make sure it will fit into the candy 
melt chocolate base.
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 Step 5 - Taking the bottom 
portion cake from the cup-
cake pan trim the sides to 
make sure it will fit into the 
candy melt chocolate base.

Step 6 - Once you know it fits, 
coat the inside with some 
buttercream and place the 
cake inside. 

 
Step 7 - Now crumb coat the top with some buttercream. 
Add the top portion of the baked cupcake pan.  Now make 3 
golf ball sized pieces of white fondant.

 
 
8 - Flatten the balls with the flat of your hand ands then 
place on what would be the front of your cupcake (as 
shown). Then crumbcoat the entire top with the fondant 
pieces.  Smooth with some Viva paper towels.  Now roll out 
enough white fondant to cover the entire top.

Step 9 - Cover the top with 
the white fondant careful-
ly tucking and trimming 
along the two joined 
pieces.

Step10 - Roll out some 
black fondant.  Using the 
heart cutter, make 2 hearts.  
Using some water apply 
the hearts as shown.

 
 
 
Step 11 - Using the bat cutter, make 2 bats. Cut off the head 
and one wing (see the marks as shown in the first picture)

Step 12 - Melt some of the remaining orange candy melt 
mixture and attach a wing to each side of the bottom of the 
cupcake as shown.

13 - Roll out some white fondant and then cut out  2 long 
bones. These will become the cross bones for the front bot-
tom of the cupcake. You can attach to the base with a few 
touches chocolate.
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Step 14 - Color some buttercream with orange and yellow 
to create two tones of golden yellow. Using a large 2D Wil-
ton tip, create some rosettes on the top of the cupcake.

Step 15 - Roll out some orange, white and yellow fondant.  
On another piece of white fondant, layer the colors as 
shown to create a candy corn. (Candy corn needs to be 
no larger 3”.)

 
 

Step16 - Using your X-acto 
knife shape into a candy 
corn.

Step 17 - Make a golf ball sized 
piece of black and using the 
bone tool sugar shaper make 
2 eye holes. This will become 
the cat’s head.

Step18 - Using some yellow 
fondant fill the holes made to 
create the cat’s eyes.

Step 19 - Roll out a small 2 1/2 long, thin piece of black 
fondant. Using your dresden tool, form a small “W”. This 
will be the cat’s mouth.

 
 
 
 
 
 
 
 
Step 20 - Apply to the cat’s head using a dab of water.  
Make 3 tiny balls of pink fondant. Add to mouth and for 
the cheeks.  Roll out 2 dime sized pieces of black. These 
will be for the cat’s ears.

 
 
 
 
 
 
 
 
 
 
 
Step 21 - Shape the black pieces into thin triangles.  Roll 
out 2 smaller pieces of orange to form the inside of the 
cat’s ears. 
 
 
 
 
 
 
 
 
 
 
 
Step 22 - Make smaller triangles with the orange and at-
tach to the black ones with water. Attach to the cat’s head.
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Step 23 - Roll out a 1/4” thick rope of black.  Make 2, 3” 
long pieces to make cat’s paws. You can now attach the 
cat to the top of the cupcake.

 
 
 
 
 
 
 
 

Step 24 - Using a Wilton #8 
round tip, punch out several 
colored dots, yellow orange 
and black

Step 25 - Add the colored dots 
to the buttercream top and 
on the board

Dear Bonnie!
We have a great question this month:  I am making a large multi-tiered cake, what is a good sup-
port dowel to use??

I can respond to this one.Cake Expo was great!  We all learned some great techniques and saw 
some wonderful new toys to help make our lives a little easier. One of those toys was  
“Poly-Dowels®”. They are made here in Naples, Florida. They are square. Yes, square.  They are 
strong and can be cut to the proper size. They have 16” dowels (round) with 5/8” diameter for 
large cake bases and 12” with ¼ “diameter. You will find many uses for these dowels. Visit her 
website:  www.Poly-Dowels.com decide for yourself. I love them.

See you next month.

Want to see Poly-Dowels® in action? Check out this video.

Want to sample some Poly-Dowels® and enter to win a great prize package from them? Click the 
Poly-Dowels® logo to enter a drawing for one of five sets of Poly-Dowels® sample packs and create 
something magical to be featured on their website for a chance to win a great prize package from 
them! 

Contest open to only US mailing addresses. Contest ends October 31, 2021. Prizes are non-transferable and no cash 
equivalents will be awarded. 

Jean A. Schapowal from Cakes with Character, is an award winning cake artist based in Long Island, New 
York, creating cakes for over 15 years. Having been a cartooning and Illustration major in art school, Jean 
brings her cartoony, pop, comic book style to her cake creations. Jean competes regularly in cake shows 
across the country, placing with many of her entries and contributes to many online cake collaborations. 
Jean was also a finalist for a Cake Masters award for best collaboration and has appeared on numerous TV 
cake challenges. She loves to create fun and engaging pieces, cakes that “pop”. When people see one of her 
creations, they can say, “oh thats a Jean cake”!

https://poly-dowels.com/
https://www.youtube.com/watch?v=70I03D77w0w
http://www.cakeswithcharacterbyjean.com/
https://icesboard.wufoo.com/forms/moqubvr0a8rsp4/


Know Your Stuff!

PROS
• Staying in touch with members

• Able to meet during Covid-19 lock downs

• Worldwide attendance

• More people

• More locations

• Wider pool of instructors

• Instructors in the comfort of their own environment

• Easier for disabled attendees

• Can be recorded

Why Virtual?
Here are just a few reasons

• Cheaper

• No venue costs, no 
food costs...

• More Inclusive

• Some people who 
would otherwise be 
unable to attend can 
watch from home.

• Attracts a larger audience

• Members from all over the world can easily attend.
This is an encore presentation adapted from slides from a 
workshop given to the Representatives and Ambassadors 
at the Cake Expo meeting in Fort Worth, Texas this past 
July by Rebecca McGreal and Kyla Myers. 

CONS
• Moderators/attendees not used to online meetings

• Varying levels of experience with technology

• Varying devices have varying layouts

• Not able to touch & feel various items

• Virtual is not necessarily free

• If choosing a paid service, you may have to charge 
for attendance

• Some attendees may not be willing to pay for on-
line demos, classes & meetings

Pros & Cons of Virtual vs In Person
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Tools of the Trade 
• Zoom

• FaceBook 
   Live 
   OBS Studio

• Eventbrite

Zoom 
Free Account

• 40 minutes or Less

• Host up to 100

• Unlimited one-to-one meetings, no time limit

• Private & group chat

Subscription
• $149/year ($12.40/mo) or $14.99 for monthly billing 

($179.88)

• Meetings can last up to 30 hours

• Up to 100 participants, no extra cost

• Can add-on up to 1000

• Allows for Social Media streaming

• 1GB Cloud Storage

• Includes 9 licenses for users/mods

Audio/Video
• Moderator can highlight 

• Participants can converse as a group or be muted by 
self or moderator

• Camera not required, can call in

• Cloud recording available w/subscription

Control of Attendees
• Can require pre-registration

• Will have knowledge and control of who attends

Facebook 
Free Account

• No time limits

• No attendance limits

Subscription
• No time limits

Audio/Video
• Audio of presenter only

• Video of presenter only

• Can use pre-recorded sessions

• Audio conversations with attendees not available

• Chat option available for Q&A

• Can be recorded for use at another time

Control of Attendees
• Registration not necessary

• No control over who attends

• Unless you create a group and invite

Zoom vs Facebook

Attracting Talent
Think outside the box

• What — What would you like to learn

• Who — Who would you like to see

• Plan Ahead — Don’t wait until the last minute

How do I attract talented sugar artists from around 
the world?

• Ask! They will come. You’d be surprised how many 
sugar artists are willing to share their talents if only 
you ask for their help.

• Watch to see who is teaching on other FaceBook or 
Instagram Lives. This will give you a good idea who 
has the necessary equipment. 

• Involve your members. Find out what they want to 
learn and put together a list of people who teach 
those things as a starting point.

• Be Open to Demonstrations in Other Languages — In 
places like Texas, California, Florida & New Mexico, 
for example, a demo or two in Spanish can be quite 
popular!
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Be Organized

How to Monetize your Event

Be Prepared

Now Get the Word Out!

Learn from Yours and  
Other’s Experiences

Make a list of everything you will need from each instructor. 

• A Photo of the instructor & their project

• How long will their project take?

• Any supply list for people who want to follow along

• Do they have a preferred time (this is particularly im-
portant for instructors in different time zones)

• Fees — Private Functions

• Goody Bags — What to Consider

Remember Rule Number 1, if things can go wrong, they 
will.  

• Test

• Look into the FB Group for Instructors

• Test again

• Ask instructors to test their cameras. 

• Be ready for the unexpected

• Have moderators

Let people know about your event. 

• Facebook groups and pages

• ICES newsletters

• Instagram accounts

• TikTok

You don’t have to do it alone. 

• Attend other virtual events and list what went right 
and what went wrong

• Ask others for advice who have hosted successful 
events

• Keep a users manual of your experiences for next 
time

• Research online platforms and user’s reviews

https://www.simicakes.com/
https://morethancakeonline.com/
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Me? You want me?
So this is where my actions 
have to back up my words. 
I said previously, “If you 
need someone I am willing 
to help. I will be there 
anyways.” Walking down 
the hallway into the Exhibit 
hall seemed longer than 
before. My steps seemed 
to be going nowhere then 
I blinked and found myself 
on stage. 

Hi, my name is Alisha Gill. I have been doing cake decorat-
ing on and off for about 7 years now and love a good com-
petition! The challenge to stretch myself beyond my comfort 
zone excites me. I guess that is what made me end up here, 
on a stage to do the Live Relay in front of so many other 
cake decorators. Oh, and did I mention it was my first year 
to ever attend Cake Expo? I guess if you really want to grow 
you just hang on for dear life and jump in knowing that you 
might just sink, but at least 
you will see something really 
amazing on the way down. 

In my ‘sink or swim’ experi-
ence they brought 10 of us up 
to the stage; 5 were profes-
sionals and 5 were amateurs. 
Each of us drew a number 
and were paired up two-to-a-
team; one professional artist 
to one amateur artist together. I ended up with Kathy Scott 
who I instantly got excited about as her and I both have dry 
humor and a quick wit. I knew at that moment that even if I 
completely screwed up I would go down laughing. Her and I 
together made this event feel like icing on the cake! 

Next we had to find out what our theme was and any cri-
teria we needed to keep in mind as we created something 
with the tools given in the time we had. What tools did 
we have? It was not the complete arsenal of supplies most 
people keep in their kitchens, but with a little (or a lot) of 
creativity you could make it work! Somehow Kathy and I 
had to create a cake with the theme of BBQ out of what we 
had. Quickly my mind went into overdrive. What kinds of 
BBQs are there? What are different ways people experience 
a BBQ? What are different things people eat at a BBQ? If we 
couldn’t do it all, what are the necessities that we have to 
include so the theme will translate? Then a memory popped 
into my mind. My family at a state park sitting around the 
concrete picnic table that I always scraped my knees on 
and my dad grilling on a permanent grill that had 20 years 
worth of dirt and grime on it from being an outdoor fixture 
amongst nature. This would be perfect! 

The Live Relay Cake Challenge
 — A contestants eye view, by Alisha Gill 

Kathy and I planned out our game plan and wrote it all 
down. First up, was me. I would do the structure and foun-
dations. Kathy would come into the second part and start 
work on the details. Then we would finish it out together. 

The moment of truth came and the time started. I had to 
carve a cake and figure out how to get this all together with 
EVERYONE looking at me. Ugh. What a far cry from when I 
am usually working on cake alone in my kitchen. Snap back 
to reality and my cake is starting to slide! This icing is not 
one I am used to and is very soft. I search for what I can 
use to make it more stable as I make my ground level then 
place two more cakes on top of that for the benches and the 
picnic table top. Situations like this kept coming up. I would 
look around for the tool I would normally use and realize 
that it was not there. That is when you make a quick inven-
tory of what you have and become inventive! 

Distractions kept 
getting thrown 
our way during all 
of this too! Prob-
ably my favorite 
one was right off 
the bat when we 
had to introduce 
ourselves while 
we were working. 
I was there try-

ing to get my to-do list accomplished and the emcee was 
kind of in my way. I didn’t want to be rude, but I basically 
had to stop. It ended up being very comical as she teased 
me about stopping, telling me I had to keep working. So I 
encouraged her to scoot over. She then proceeded to tell me 
that if she needed to move to put her whatever I needed her 
to be. So I “encouraged” her a little more. Now that she was 
out of my way I could actually work and talk. So I took the 
microphone. I only did this because I knew the emcee and 
it would be funny. Like I said earlier, “ even if I completely 
screwed up I would go down laughing.” There really is no 
way to retell that story accurately through this text. Laughter 
and cheers is what I got. 

What did I have to lose at that point?  
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When the competition timer 
sounded and the cakes com-
pleted they now needed us to 
transport our creations across 
the room to the display tables 
for the audience to judge. Oh 
my word! Our turn came and 
Kathy carried our stand as 
I carried our cake. As soon 
as I picked it up I found it 
was more sturdy then I had 
anticipated. But even the most 
sturdy of cakes can end up on 
the floor and I had to cross a 
lot of electrical wires and go 
around corners to get to our 
destination. 

If you are wondering if the cake made it I am happy to 
report that it did! The ballots were cast and tallied. The hugs 
were shared and pictures were taken by all. The other four 
teams did outstanding and I was sure we would not win. 
But what did I have to lose? I had already gained more than 
I could have even imagined in that live relay time frame. I 
gained a new friend, Kathy Scott, who I hope to work with 
again some day. I gained a growing circle of friendships 
with the other competitors and audience members. I gained 
memories, laughter, and the confidence to challenge myself 
in uncomfortable situations. I did not need to hear the 
results of the competition because I already felt like I had 
won-- we had all won. 

The results were announced the next day at our awards 
ceremony. And while I said I didn’t need to hear the re-
sults you can rest assured that I did make sure I was there. 
Because after all, I did do all of that work the least I could 
do is at least clap for my other friends. Then it happened, 
my jaw almost hit the floor. I swear I could almost taste the 
frosting that had accidentally been tracked from the stage 
and onto the main floor as they called my name. “Alisha Gill 
and Kathy Scott, first place in our Live Relay competition!” 
Wow! I could not believe it! We won! We won against a 
NASA cake! We won against a beautiful sunset and bluebon-
net cake! We won against an entire Texas state fair cake! We 
won against a cow cake! 

It is now months later and I still get so much joy looking 
back on that experience and the friendships I made. And 
while I never expect to get first ever again, I do know that 
I will enter into more live competitions wherever I go in 
the future. Because I have a little to lose, but oh so much to 
gain.

Photos: Michael Barker



I have a love/hate relationship with fondant…always have. 
I am “old school” and specialize in buttercream. Living in 
South Mississippi, fondant has never been a friend to me. It 
is always too stretchy or soft to work in the hot and humid 
environment of the Deep South. The condensation that 
always occurs when delivering a fondant cake was just too 
much for my artistic heart to handle…so fondant makes 
up less than 2% of my custom cakes. When I do give in to 
the client or the design demands it, my go to fondant has 
always been Satin Ice. It’s one of the few fondants that I 
found that wasn’t too soft to work with and gave me the 
best result that I could find…up until now. The new Satin 
Ice was MADE for me! It’s elasticity and the workability is 
amazing! There was not a bit of condensation! Even deliv-
ering two hours away, fully stacked, the cake did not bulge, 
sag, soften, get bubbles, or crack in any way, shape, or 
form. I am a definite convert just because of that. Now…the 
real test…the taste. I was stunned at how delicious the fon-
dant was! Sometimes, in sugar art, we have to sacrifice taste 
for functionality. That is not the case with the Satin Ice Trop-
ical Fondant. The taste is, in my opinion, preferred over the 
regular Satin Ice (which I still love). It was delicious. Had a 
wonderful texture and left no aftertaste. After the wedding, 
my longtime clients, who normally get buttercream cakes 
from me, raved at how delicious the fondant was. With the 
design of the cake, and distance it had to travel on a day 
where the temps were expected to reach the high eighties 
and the humidity averaged 60%, I had urged them to get 
fondant as the results would be better. They were skeptical, 
but I assured them that I would ice the cake with a layer 
of buttercream under the fondant before covering, so they 
wouldn’t miss out on their buttercream fix. They are also 
converts to the Satin Ice Tropical Fondant, and even ordered 
another cake for another event next month with the same 
fondant. I can’t wait to see how it takes color next. 

— Jennifer Noble, Owner, Cheeky Monkey Cake Company, 
Biloxi, MS

Product Review—
 — Satin Ice® Tropical Fondant

Want to WIN a 2 lbs. 
Bucket of Tropical  
Fondant to try yourself?

Just click on the bucket 
and enter to win!  
Courtesy of Satin Ice Fine 
Foods.  
Contest open to only US mail-
ing addresses. Contest ends 
October 31, 2021. Prizes are 
non-transferable and no cash 
equivalents will be awarded. 

And Caring. . .
Janette Pohlman recently underwent gall bladder surgery, 
and her recovery has been slower than expected.  Her son 
Tim plans to take over the business until Janette is back on 
her feet. 

“Get well” wishes to can be sent to her at mjp28222@
gmail.com or cards may be mailed to:

 JANETTE POHLMAN 
 POHLMAN’S CREATE-A-CAKE 
 28222 BIG LICK RD 
 WOOLDRIDGE, MO 65287-2117

Our ICES treasurer Jan Wolfe recently lost her father. Notes 
of sympathy can be sent to jrswolfe17@gmail.com or cards 
and letters can be mailed to:

 Jan Wolfe 
 7508 Muhly Ct. 
 Colorado Springs, CO 80915

If you have a submission for the “And Caring” section, 
please email it to newsletter@ices.org. We will try to include 
the information as soon as possible. Please include an ad-
dress or means of contact for the person mentioned or their 
immediate family so that our members can express their 
sentiments to the recipient. 
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https://www.satinice.com/tropical
https://icesboard.wufoo.com/forms/m1c3fc4f1xfi4qg/
mailto:mjp28222%40gmail.com?subject=
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My name is Sharon Siriwardena from Sharon’s Creative 
Explosion Cakes. I am one of the admins in the Cake 
Collective Collaboration group and I am also the regional 
ambassador for the Collective in the US. I  have been run-
ning my cake collaborations through the Collective for the 
past couple of years. This is the 3rd time I am running this 
collaboration to pay tribute to Stars we lost due to mental 
health issues, accidents and natural causes. 

I was inspired to run this collaboration after the deaths of 
Robin Williams, Chef Anthony Bourdain and Kate Spade. 
With time I expanded the theme that initially focused on 
mental health issues into accidents and natural causes, so 
sugar artists had the opportunity pay tribute to stars we lost 
in these areas too. The response was mind blowing.

As a Cake Collective admin I always love to bring in new 
talents every time into collaborations this year I see sugar 
artists bent a lot towards creating breath taking paintings on 
cakes as well as mind blowing masterpieces using cookies 
and royal icing. 

   Some pieces that 
struck me most in this 
collaboration was Gülçin 
Tekka painting of Elvis 
and Audrey Hepburn 
where she very skillful-
ly used a sugar paste 
covered plate to layer her 
paints in order to give 
her paintings a watercol-
or approach. Márkusné 
Illyés Gabriella created 
Van Goghs Almond 
Blossom painting on a 
cookie.  Kelly Fincham 
too had done a breath-
taking painting of her  

      star Caroline Flack where 

Gone but not Forgotten
 — A Cake Collective Collaboration

by — Tatli Eserler

she used Color Mill paints and sable brushes to layer and 
build up the skin tones and facial features of her star. Eser 
Iden’s gravity defying piece of Eddie Van Halen has an inner 
wire structure and foil to support the figurine. A variety of 
techniques from royal icing to edible fabrics have been used 
to create that absolute breathtaking movement in space.

by — Gülçin Tekka

by — Márkusné Illyés Gabriella

by — Yazmin Rodriguez Lemusby — Dina Diab

by — Bradley Lamb

by — Stephanie Noel Mowery

by — Kelly Finchamby — Maria konnat

by — Silvia De Diego
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Running a collaboration is not everyone’s cup of tea. It is 
no easy feat to bring people with different skill sets and 
time zones together to work towards a common theme. 
When you bring the right skills to the table, adopt the right 
mindset, and incorporate the right digital tools into the mix, 
magic can happen. An important recipe for success is real-
istic goal setting, understanding the objective and the vision 
behind the project and effective communication. Addition-
ally, time management is something you really want to get 
right for your big reveal.

Note that hosting a collaboration means you need to be 
accountable for not only yourself, but also your group 
members who are dependent on you. And lastly remember 
there is no I in TEAM, it is not you that you should put on 
the limelight but rather your TEAM That how I believe how 
a collaboration should run.

A collaboration stems from an idea and that idea is present-
ed to attract member interest. When we find members keen 
on a specific theme it is brought to the attention of one of 
the Cake Collective admins and a group is established. To 
successfully campaign to recruit members into one’s collab-
oration group you can either send out a personal invite or 
you are welcome to recruit members through The Collective 
as long as you are open to accepting members with various 
skill levels.

When you have established a group and you start recruit-
ing members whether you are a new admin or an admin 
running collaborations for some time you always need to 
keep a couple of things in mind. The very first thing is be 
active within your group and make sure your submission 
deadlines and guidelines are clear to all members. When it’s 
close to submission dates try to be more active by sending 

Running a Cake Collaborative

by Aaisha Sum-
bul from Kenya 
and Sharon Siri-
wardena from 
Massachusetts. 

out some reminders, you can most definitely add a little 
joke here and there to keep members engaged in the group 
and up to date with stuff . Always remember in life things 
happen and members can let you down so you need to be 
prepared for this. It is advisable if you are running collab-
oration where important characters are involved to assign 
one character to at least 3 members so just in case one lets 
you down you have someone as a backup. Also another 
little advice is if important characters are taken make sure 
you give an advance deadline to those members just in case 
they can’t make it you can reassign it to another member in 
the group. Being assertive and having good communication 
with your group members is the key to running an effective 
cake collaboration. 

The Cake Collective welcomes all skill levels and always 
encourages members if they have an idea to run a Cake Col-
laboration. You don’t need to have experience to run your 
first collaboration. As long as the theme holds dear to you, 
our admins are there to always support and guide you. So 
don’t hesitate if you like to join Cake Collaborations or host 
your very first collaboration join us via this link we will be 
always happy to help:

https://www.facebook.com/groups/thecakecollective/

From the Gone but not Forgotten Cake  
Collaboration 
by — Netta Eliel

by — Tammy Verela

by — Lorena Aparicio

by — Clarisa Borunda

https://www.facebook.com/groups/thecakecollective/
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This month we will be chatting with 
the Missouri and Kansas Representative, 
Annette Molitor. Annette is an ICES 
Charter member and has served as 
a Representative in THREE different 
states! She currently lives in St. Louis, 
Missouri.

How did you first learn about ICES?  
I met Janice Seery from Kansas at an 
Advanced Wilton Class in Chicago, 
Illinois. She was the First Kansas Rep-

resentative for ICES and invited me to go to Monroe, Michigan 
with her to attend the First ICES Convention.

Can you tell me about your ICES path and what led you to be-
come a rep?  
I joined ICES in Michigan in 1976 when I was living in Illi-
nois. I was Illinois Rep for a few years then my husband was 
transferred to Lexington,Kentucky. I was a Kentucky Rep while 
I lived in that state. We were then transferred to Missouri in 
1997 where I stayed active in ICES. I was Missouri Chapter 
Treasurer for 10 years and 2 years ago was asked to be the 
alternate representative and ultimately became State Represen-
tative. Kansas joined the Missouri chapter in 2020 so I’m now 
the Missouri/Kansas State Representative.

What do you enjoy most about being a rep?  
Meeting the other State Representatives and sharing our 
responsibilities for moving our State Chapters of ICES forward 
with demonstrators and attracting new members.

What would you tell a new rep about being a rep?  
Keep in touch with your ICES members plus all cake decora-
tors. Stay in touch with your fellow state representatives.

What is the most challenging part of being a rep?  
Finding demonstrators for the Days of Sharing, keeping ICES 
members and all decorators interested in ICES, and attracting 
new members

How did you get started in the sugar arts?  
My mother was a cake decorator and only knew how to make 
roses. Daisies are my favorite flower and I wanted to learn how 
to make them. I signed up for Wilton’s Master Class in Chica-
go, Illinois because I had family who lived close to Wilton and I 
could stay with them while attending the week of classes.

What is your favorite medium to work with and why?  
I like making meringue flowers (Daisies of course), colorflow 
characters and frozen buttercream transfers.

What are some projects you are working on now or that you’ve 
finished in the last few months? Do you have a picture? 
I’m making a sheet cake and decorated cookies (water color 
style) for the 2021 convention in Fort Worth, Texas. I recently 
made a cake for my 55th high school class reunion in June and 
a half year Birthday cake for my granddaughter Rose July 4th 
weekend.

Who is your sugar art “hero” and why?  
Carolyn Lawrence – we met at the ICES mid-year meeting in 
Hershey, PA and stayed in touch and were Dear Friends until 
she passed away in 2016.

What is your “go to” tool that you can’t live without?  
My patterns of designs that I use for colorflow and frozen 
buttercream.

What are you known for (a recipe, a cake design, etc.)?  
I make a whipped cream icing that stays soft. I use this icing 
to fill and frost the cakes I decorate. It’s made with granulated 
sugar so isn’t as sweet as buttercream and because it’s soft 
keeps the cakes moist.

What do you find most challenging about working in the sugar 
arts? 
Keeping up with the latest designs and techniques.

What do you like best about working in the sugar arts?  
The joy on the faces of those who receive a cake I’ve decorated.

Do you have a day job unrelated to sugar arts?  
I was a Medical Technologist 
for 42 years before I retired. 
I mostly worked in hospital 
laboratories and a couple of 
reference laboratories.

What is the most unusual 
cake you’ve ever been asked to 
make?  
My husband’s Aunt Cecelia 
was 99 when she passed 
away and when she was 
making her funeral arrange-
ments she asked me if I 
would make a funeral cake 
for the luncheon following 
her funeral. She loved angels 
and the color pink.

If you could learn one new sugar art skill, what would it be?  
I’d like to be more proficient at cookie decorating techniques.

What is your favorite dessert?  
Dark chocolate cake with peanut butter filling (peanut but-
ter from the jar – no mixing in extra sugar) frosted with my 

whipped cream icing.

Do you have any special/secret/
magical skills outside of being 
a sugar artist? 
Cooking – I especially like 
Christopher Kimball and his 
recipes from the TV show 
“Milk Street”, sewing, and 
flower gardening. 
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My Name is Carmela Bocchino Fitch. I 
was born in Venezuela 56 years ago. 
When I was 22 I moved to Italy with 
my family. I studied graphic design 
in Naples. In September of 2000 I 
moved to Maryland with my husband 
and my 2-year-old daughter. I worked 
as a preschool teacher until 2016, and 
still do on a part time basis. I start-
ed decorating cakes around 2005, 

took Wilton classes and became an instructor. I taught cake 
decorating for two years at a Michael’s store. I was part of 
the organizing committee for The Great American Cake 
Show in charge of the youth activities. I competed in various 
cake shows winning two years in a row. I also placed first in 
the shoe and flower category at the Cake Fair, in Orlando. I 
started teaching at cake shows in Maryland and Virginia in 
2009. I have been an ICES member since 2016. I am fluent 
in Spanish and Italian and I’ve translated classes in various 
cake shows including SoFlo and the ICES convention in 
Ohio, Little Rock and Fort Worth, TX. I am looking forward 
to use my skills to share the ICES experience with people 
from all over the world as the International Liaison.

Maria Guadalupe Aparcana Romero, Peru

Kevin Ashford, GA

Jennifer Cords, MN

Laura Elgaard, NC

Sabina Maria Flores Lopez, Peru

Teresa Hicks, TN

Funmilola Alesinloye Olawuyi, Nigeria

Maryann Renner, MN

Dolores Ryan, VT

Denis Salmon, SC

Kelly Thompson, MN

Karen Tyler, CT

Mercedes Villacorta Sanchez, Peru
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Recipe Round up!
Looking for a dessert that is both heavenly and devilishly 
good. Why not try it for a fall celebration?

Dark Toffee Angel Cake
Cake 
 ¼ cup baking cocoa

 ¼ cup boiling water

 2 teaspoons vanilla

 1 ½ cup confectioners’ sugar

 1 cup cake flour

 ¼ teaspoon salt

 12 egg whites (1 ½ cups)

 1 ½ teaspoon cream of tartar

 1 cup granulated sugar

Caramel Cream 
 2 cups whipping cream

 1/2 cup caramel topping

 ½ teaspoon vanilla

Filling & Topping

 5 chocolate covered English toffee bars, crushed

Directions 
Heat oven to 350F and move oven rack to lowest position. 
Prepare angle food cake pan (ungreased)

• Stir together cocoa, boiling water and vanilla in a 
bowl. 

• In a second bowl, stir together confectioners’ sugar, 
flour and salt.

• In a mixer, beat egg whites and cream of tartar on 
medium speed until soft peaks form.

• Beat in granulated sugar on high speed, a few table-
spoons at a time until still peaks form.

• Add 1 cup beaten egg whites into a small bowl and 
fold in cocoa mixture.

• Add one-fourth of the flour mixture over remaining 
beaten white and gently fold in. Repeat with another 
one-fourth of mixture and repeat until all flour mix-
ture is incorporated. 

• Fold in cocoa mixture.

• Bake for 40-45 minutes or until top springs back 
when touched lightly. Immediately turn pan upside 
down on heatproof funnel or bottle until completely 
cool. Remove from pan.

Caramel Cream 
Beat whipping cream in a cold bowl with electric mixer on 
high until it begins to thicken. 

Gradually add caramel topping and vanilla and beat until 
soft peaks form.

• Split cake horizontally into 3 layers. 

• Fill each layer with 1 cup of the caramel cream and 
sprinkle with crushed candy. 

• Repeat for next layer. Frost the side of the cake with 
remaining cream and crushed candy sprinkles. 

Store in refrigerator.
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Looking for Cake Expo photos to purchase? 
Our Expo photographer was once again  
Michael Barker and he has asked you to 
reach out to him with your requests at mi-
chael@michaelbarkerphoto.com, or look for 
him on Facebook at https://www.facebook.
com/MichaelBarkerPhoto

CAKE
EXPO
2021

FT WORTH TX

mailto:michael%40michaelbarkerphoto.com?subject=
mailto:michael%40michaelbarkerphoto.com?subject=
https://www.facebook.com/MichaelBarkerPhoto
https://www.facebook.com/MichaelBarkerPhoto
https://www.icingimages.com/
https://flexique.com/
https://www.taylorfoam.com/
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Come play with us in Reno!
While we are preparing to meet in Reno for 
Cake Expo 2022, we wanted to let you know 
what an incredible resort this is for the entire 
family! There are so many things for the fam-
ily to do while you are tied up in class or for 
you all to do together when you’re on break 
between classes and demos!

Grand Sierra Resort presents the most comprehensive ar-
ray of activities you’ll find on-site anywhere in the region. 
From outdoor adventures to indoor relaxation, the fun 
never stops at GSR.

Bring on the grand times with activities for the whole 
family.

The Pool at GSR is your ultimate des-
tination to escape and unwind in a 
lavish resort setting all year round. The 
stunning Resort Pool, Infinity Pool, Kids 
Splash area, bar and Fire Pits all beckons 
you to relax and enjoy the long lazy days 
of summer.

While family fun in Reno abounds, it’s 
hard to find as much kid-friendly en-
tertainment in one space as you’ll find 
at Grand Sierra Resort’s Fun Quest. 
With 40,000 square feet of games and 
attractions, Fun Quest is home to a 
thrilling laser tag arena, a wide variety 
of carnival and arcade games, and 
a super fun play area for little ones. 
Come and join the fun!

Enjoy some serious family fun at the recently 
updated 50-lane GSR Bowling Center. 
Try your skills on our all-new 
lanes. Bowling Center Highlights:

50 Lanes

• BESX Automatic Scoring 
System featuring Mad Games, 
You Toons, Signature Grids, 
Bowling Plus, and Facebook 
Game Connect

• Blacklight Bowling is featured ev-
ery Friday, Saturday, and Sunday 
night

• 6 Lanes of Hyper Bowling – turn 
your lane into a ‘pinball-style 
arcade game.’

• League Bowling (Monday through Thursday)

• Professional Instruction (By Appointment)

• Pool Tables and Shuffleboard

Get into the swing of family fun time at Grand Sierra Re-
sort’s Grand Adventure Land.

Our outdoor adventures include an adrenaline-packed 

go-kart course and Ultimate Rush thrill ride. With three 
fun go-cart courses, you are bound to find the one that 
suits you. Will it be the Drift Track, Road Track, or Slick 
Track that will make you feel the need for speed? Or is a 
leisurely game of 18-hole mini-golf more your speed? Or 
maybe it’s being slung 180 feet into the air at the Ulti-
mate Rush? Whichever you decide… get ready to strap in 
for excitement!

Guests can work on their golf game at Grand Bay Driving 
Range. Putting some splash back into your game, this 
driving range features eight island greens of varying dis-
tance and difficulty.

Enjoy the grandest of Reno movie theaters right 
here at Grand Sierra Resort. Catch the latest 
Hollywood hits and family-friendly movies at 
Grand Sierra Cinema.

The Grand Sierra escape room location is 
themed as an old Hotel with its unique sto-
ryline. The Grand Break Through Hotel was 
built in the 1920s by Walter Blackwood III, 
and the Hotel quickly gained an excellent 
reputation and earned its 5 stars of excel-

lence. One night, Walter Blackwood III 
went up to his hotel room and was never 
seen again. The police investigation went 

on for years, but nothing was found. Ever 
since mysterious things started happening 

in the Hotel… follow the clues and es-
cape one of the four different escape room 
themes.

Take your Grand Adventure to the extreme 
with Max Action Arena. From Axe throw-
ing to free-roaming virtual reality, there is 
always a new adventure to experience. 
With Zero Latency, you’re not playing the 
game; you’re IN the game. Your body 
is the controller, and everyone around 
you is inside the game as well. A truly, 

mind-blowing VR experience! Challenging, 
breathtaking, and incredibly fun. Come 
in and experience the next level of virtual 
reality inside of this cutting-edge gam-
ing technology.  Choose from different 
games or play them all! At Bad Axe – Axe 
Throwing, get the competitive juices 
flowing and challenge your friends to an 
adrenaline-packed Axe Throwing session. 
You don’t have to be a lumberjack to enjoy 
throwing axes at a wood target for points 

and fun. Controlled and safe. Once you toss your first 
Axe, you’ll be hooked! Ages 18 and up only. At the X-D 
Theater, prepare to jump into a unique, multi-sensory, 5-D 
experience in a world of wind, surround sound, and thrills 
to create a heart-pounding adventure for the whole family. 
Your theater seat is capable of over 100 movements a  

https://cakeexpo.org/
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(continued from page 19) 
second and up to 2 G’s of acceleration, so you don’t just 
see the experience; you feel it! Don’t forget to check out 
the Chaos Jump Virtual Reality - An Immersive Tethered VR 
experience. Two action-packed games to choose from, and 
you don’t need to be a hard-core gamer to jump into this 
virtual world and have a great time.

Plan to come in early or stay later to enjoy everything this 
resort has to offer! It will be a Grand time at the Grand Sier-
ra in 2022!

Come play with us in Reno!

Photos courtesy of the Grand Sierra Resort and Casino

mailto:treasurer%40ices.org?subject=RFP%20Tax%20Services
https://www.grandsierraresort.com/
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Kids Korner
Introducing Kids to Baking
Ah, I remember my first Easy-Bake OvenTM. It was a mag-
ical Christmas the year I turned five and that wonderful 
turquoise box was waiting for me under the tree. I believe 
that 200 watt light bulb powered oven with its tiny mixes 
and pans was my first real venture into baking, which lat-
er would have life-long influence on me, even if they did 
taste fairly bad. But the take away was that I could make 
those treats by myself, and I was darn proud of them. 

Today if you want your child to get interested in baking 
and cooking, there are many ways to go about it, but by 
far the best way is always showing by example! Lately 
there seems to be a resurgence of interest in the culinary 
skills by young bakers. Every year I marvel at the cre-
ations young bakers make at the National Gingerbread 
Show. There are several TV programs out there like Mas-
terChef Junior which showcase amazing kids baking and 
creating dishes I could only hope to master one day, but 
keep in mind these kids, although young, have probably 
been working on their skills for a while now and also have 
very involved parents. 

On the flip side, it is sad to think we may have lost an 
entire generation that assumes all food comes pre-pack-
aged and pre-made. Today so many young adults do not 
understand how to plan,  prep or make a meal, or even 
how to pick out food and produce beyond what Pinterest 
or Instagram shows them. So how do we interest the next 
generation at a young age? 

It all starts in your kitchen!  By cooking and baking in 
front of your child and getting them used to the how and 
why we cook and bake. Talking to them and explaining 
what you are doing as you are doing it. Making meal 
times an event and fun part of your family life. Showing 
them that there is preparation and planning involved and 
the benefits of how great a freshly made meal can taste. 
Explaining that not everything comes finished in plastic 
wrap or a take out bag. This includes baked goods! Cook-
ies should come out of an oven, not a plastic wrapper. 

It is never too early to introduce your child to the hows 
and whys of fresh homemade food. Keeping in mind 
their safety, so we won’t start with knife skills just yet, 
even a baby or toddler can watch from a safe distance 
you baking or making a meal from scratch. As they age 
they can help you pick out produce and fresh food at the 
store. Later still they can be part of planning a menu and 
figuring out what ingredients you need. Kids will often eat 
foods they had a hand in making. even if they previously 
did not want to eat them before. Learning what goes into 
planning for a meal and picking out good and ripe foods 
are great and necessary skills we need to pass on and 
ones we ourselves keep learning as time goes by.  

There are loads of cook books out there with recipes 
geared especially for cooking with kids.  But the first task 

is to engage their interest. A simple question like “What 
would you like to make?” can lead to discussions on; what 
goes into making that, what do we need to make that, 
how do we make that, and how long does it take to make 
it?  Start with fun foods they like, like homemade pizza, 
cookies, or fruit kabobs. But don’t just toss the ingredients 
on the table for them to finish making it, show them how 
the dough is made, let them help pick out the fruit and 
toppings. Show them there is more than just the finishing 
step. 

Next the basics: stirring, adding ingredients, measuring, 
cracking eggs, and pouring. Simple tasks that might not 
be too messy for them to help with. And speaking of 
messy, how about a gift of a custom child-sized apron to 
get them in the mood? 

An important part of cooking is also learning what tools to 
use for each task and how to use them properly and safe-
ly. Also how to clean and take care of them so they last 
and are ready to use when needed. Teaching a child about 
the dangers of an oven or stove top is a must for small 
children, but so is explaining how to use one properly be-
fore they experiment themselves. So much of our kitchen 
equipment is both helpful and dangerous, so making sure 
your little ones know how to handle them properly and 
introducing them at the right time is important. Teaching 
them to use pot holders and other safety items is also a 
must. 

Cooking and baking is also a great way to sneak in a math 
lesson or two on fractions (think measuring cups), addi-
tion (multiplying recipes) and division (dividing recipes). 
Introducing your child to weighing ingredients as opposed 
to measuring them out will teach them about pounds, 
ounces, grams, and fluid ounces. A set of their own 
measuring cups and spoons is a fun gift, as well as a nice 
sized rolling pin, but you can skip the child-sized pans and 
accessories, which are often poorly made. 

Basically the love you put into meal prep and the time you 
get to spend with your child while working together will 
pay off in many ways over the years and may lead to their 
better health and nutrition and a lifetime of enjoyable 
cooking and baking skills.



It ’s  Cupcake Time !It ’s  Cupcake Time !
Because it’s always time for a cupcake - with Diane Donahue (PA)

Diane Donahue (PA) is the current Pennsyl-
vania Representative and long time cupcake 
creator. She’s a hobby baker from Lebanon, 
Pennsylvania who is mostly self-taught. She 
also serves as Vice President of White Rose 
Cake Decorators club in York, PA. She loves 
to enter cake shows, and also bakes for her 
family and enjoys making gourmet cupcakes. 
“I have been having fun trying out different 
cupcake recipes and submitting them for the 
cupcake articles in the ICES newsletter. 

I am proud to be a member of ICES and look 
forward to many more years of decorating 
together!”
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Fall is a great time for rich flavors to start making their 
comeback. But forget PSL everything! Try something new 
with this great caffine enriched cupcake that is sure to 
please. 

Chai Latte Cupcakes 
Note: this recipe uses 8 oz brewed Keurig Chai Latte, cooled to 
room temperature and divided between cupcakes and frosting.

Cupcakes:

 ½ cup brewed Keurig® Chai Latte, at room  
      temperature

 1 ¾ cups cake flour

 ¾ tsp baking powder 

 ¼ tsp baking soda

 ¼ tsp salt

 ½ cup unsalted butter, softened

 1 cup granulated sugar

 3 large egg whites, at room temperature

 2 tsp vanilla bean past or pure vanilla extract

 ½ cup sour cream or plain yogurt,  
     at room temperature

Chai Spice Buttercream:

 1 ½ cup unsalted butter, softened to room temperature

 5-6 cups confectioners’ sugar

 ¼ cup brewed Keurig Chai Latte,  
     cooled to room temperature

 2 tsp vanilla bean paste or pure vanilla extract

 pinch of salt

Instructions:

• Brew Chai Latte K-cup with 8 oz water; let cool to 
room temperature

• Preheat oven to 350º and 14-15 liners in cupcake 
pans

• For Cupcakes:

• Whisk the cake flour, baking powder, baking soda and 
salt together.

• Beat butter and sugar together on high until smooth 
and creamy, about 2 minutes.

• Beat in egg whites, sour cream and vanilla.

• Scrape down the bowl as needed.

• With mixer on low, add dry ingredients until just in-
corporated. Slowly add ½ cup Chai Latte and mix just 
until incorporated. Batter will be thick.

• Fill liners 2/3 cup full. Bake for 20-22 minutes or until 
a toothpick comes out clean.

For Frosting:

• Beat butter on medium speed until creamy. Add 5 ½ 
cups confectioners’ sugar, ¼ cup brewed Chai Latte, 
vanilla bean paste and a pinch of salt with mixer on 
low. 

• Increase to high speed and beat until fluffy. Add con-
fectioners’ sugar or additional brewed Chai Latte to 
desired consistency. 

Frost cooled cupcakes. Garnish with cinnamon and a cinna-
mon stick if desired.



Announcing our 2022 Cake Expo Competitions!
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It’s never too early to start thinking of ideas for your competition pieces for Cake 
Expo 2022 in Reno, Nevada. Not only are we once again hosting our wedding 
cake competition with a theme of “Destination Wedding Cakes” but we are also 
holding a new competition for all you cookie bakers and decorators! “The Around 
the World” cookie Challenge! Since most people will be arriving to Reno by air 
travel, we wanted to host an “easy to travel with” competition for everyone. More 
details soon on the Cakeexpo.org website and also in your newsletter. 

For now, get your thinking caps on!

By: Amy Marsh, CMSA, ICJ
As an international authority in 
the confectionery arts, ICES saw 
the need to establish a Certified 
Judge Program which includes 
Guidelines for the judges who 
score competitions as well as 
show organizers.  The goals 
are to train and certify judges; 
educate competitors, and show 

personnel; elevate the quality of competitions, and maintain 
consistent judging standards worldwide.

This year the ICJ was held twice. The first Virtual ICJ was 
held in April with 6 students and also held at Cake Expo 
in Fort Worth where we had 5 students.  Out of the eleven 
(11) students, all have completed the class portion; eight (8) 
have completed the practical portion; seven (7) have passed 
the exam and are ready to move onto the apprenticeship 
portion of the program.

If you are interested in becoming an ICJ you must:

• Be an ICES member.

• Have studied extensively in cake decorating and 
related sugar arts.

• Must have taken professional sugar art classes and 
must submit three (3) certificates of class completion 
for a total of 15 or more hours in various techniques 
and/or mediums before apprenticing.

• Must have been a contestant in a judged sugar art 
competition.

• Must attend and complete all nine (9) hours of the 
ICJ Class, and submit the Class Participation Certifi-
cate before taking the test.

• Must score 80% or higher on the test before entering 
the Apprenticeship Phase.

Once you have successfully completed the apprenticeship 
you will receive ICJ status.

If you wish to become an ICJ, you can go to the ICES web-
site, www.ices.org, under the programs tab, and apply.  The 
program is generally offered twice a year.  It will be held at 
Cake Expo 2022 in Reno, Nevada and virtually (time to be 
determined).

If you have any questions, you can contact the Programs 
Chairman at programs@ices.org.

ICES Certified Judge Program

https://cakeexpo.org/wedding-cake-competition/
https://cakeexpo.org/
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By Amy Marsh, CMSA,ICJ
The International Cake Exploration Societé (ICES) Certifica-
tion Program premiered in 2008.  It’s purpose is to expand 
and enhance the skills of ICES members and to encourage 
members to develop their talents, strive for excellence and 
acquire new sugar art skills.

The certification test is held in conjunction with Cake Expo. 
The 2021 Sugar Artist Certification Test wasn’t able to be 
held due to lack of participation.  The 2022 Sugar Artist 
Certification Test will be held in Reno, Nevada, at Cake Expo 
2022.  Registration will open in October 2021.

To be awarded certification as a Certified Sugar Artist (CSA) 
or Certified Master Sugar Artist (CMSA) an individual is 
required:

• To show proficiency in a number of different skills of 
varying complexity.

• To work in a neat and clean manner following gener-
ally accepted food handling procedures. 

• To produce artistic works worthy of recognition at the 
highest level of achievement.

• To work quickly, cleanly and professionally within a 
limited time frame.

Before attempting this test, candidates should possess a 
very high level of sugar art mastery.  For example, candi-
dates who compete in cake competitions should be entering 
and winning consistently at the Professional or Master level.

The Certification Test is a single day, live, adjudicated skills 
test. The nine (9) hour test day includes eight (8) hours 
of testing plus a mandatory one (1) hour lunch break.  It 
consist of eight (8) candidate-chosen, and two (2) required 

skills, plus a score for Work 
Process, and a score for Artistic 
Impression.  The Work Process 
Score measures the candidates’ 
ability to work in a neat, clean, 
food-safe manner and the 
Artistic Impression Score assess 
the beauty and creativity of the 
finished displays.

Highly qualified Adjudicators 
monitor the testing and watch 

the candidates as they work.  They then score both the 
skills and processes used to create the sugar art displays.  
All of these scores are added into the final test scores.  
Based on the final test scores candidates are awarded the 
title of Certified Master Sugar Artist or Certified Sugar Artist 
or receive no title.  The decision of the Adjudicators and 
Certification Committee is final.  All CMSA/CSA titles are 
awarded during the Annual ICES Awards Banquet which 
takes place on Saturday evening during Cake Expo.

The Certification Program is open to any ICES member in 
good standing. Recipients of CSA or CMSA titles are re-
quired to remain ICES members in good standing to retain 
their titles.  They must also engage in periodic continuing 
education to improve their sugar art skills and then share 
their skills through teaching and demonstrating.

If the facilities at the test site allow, an audience is permit-
ted to watch the testing.  

I would highly recommend anyone who has thought about 
taking the Certification Test to DO IT!  I sat for the Certifi-
cation Test three (3) times.  Receiving CSA twice and CMSA 
the last time.  It’s so worth the time and effort it takes.

2022 Sugar Artists  
Certification Test
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The Cake Show Chronicles
Live, in-person cake shows are back! The last weekend in 
September hosted two cake shows in different parts of 
the country. The Ultimate Sugar Show took over Atlanta, 
and the Sugar Artists of Utah was held in Salt Lake City. 
And although the turn outs might not have been what 
they were in the past, it is a start to once again opening 
up to live events with classes and demonstrations that 
competitors and attendees have been waiting for. 

The Sugar Artists of Utah hosted a 
one day event in the Miller Conven-
tion Center and Salt Lake City Culi-
nary Institute.  There were over 30 
cakes including a tasting division. The theme was “Story 
Book Adventures” and the cake artists delivered. Best in 

show in the adult divi-
sion was a modern steam 
punk rendition of Humpty 
dumpty created by Kylie 
Holt of Clinton, Utah. An-
other stand out entry was 
created by Emerlie Miller of 
Riverton, Utah and featured 
a new take on Little Red 
Riding Hood, were the wolf 
wins in the end. The Youth 
Best of Show was captured 
by Addi Child of Springville, 
Utah. Congratulations to all 
the show entrants and to 
the show coordinators and 
their sponsors. 

About our show 
by Chantal Fairborn, ICJ

After becoming Utah’s ICES Representative in 2013, I 
attended ICES conventions and began creating goals for 
myself within the industry. As I held Day’s of Sharing with 
artists in our Chapter and area, I realized the potential 
for more in Utah and I began to think about creating an 
annual event in Utah. When ICES announced the judge 
certification program in 
2016, It sounded like a 
program that was perfect 
for me. I’m a perfection-
ist and so I believed that 
judging could be natural fit 
for me. I began to talking 
with Shelia Miller about 
the requirements and 
what I would need to do to 
become a judge. I learned 
that I needed additional 
classes and I needed to 
compete in a competi-
tion. I used my 2016 ICES 

scholarship to take some 
of the classes that I still 
needed. I entered the 
only cake competition I 
could find in Utah at the 
state fair. Opportunities 
in the sugar art industry 
in Utah at that time were 
scarce. Following these 
experiences, I decided 
that I absolutely wanted 
to create more opportuni-
ties for artists to improve 
their skills through qual-
ified professional com-
petition, to expand their 

skills while learning from qualified industry professionals, 
to connect with the latest innovations that the industry 
has to offer through exhibitors, to build community and 
worldwide appreciation by sharing the industry with 
the pubic, and to unify the industry by networking with 
those that share a passion for the industry throughout the 
world. While this idea had been in my mind for a couple 
of years previously, this is when I began the actual work 
to coordinate my vision that was inspired by my experi-
ences with the International Cake Exploration Society. 

In addition to my cake experience, I also have ten years of 
professional event experience. The Sugar Artists of Utah 
Show is the culmination of my cake and event experience. 
The Sugar Artists of Utah was trademarked in 2020. 

The first Sugar Artists of Utah Show was held in Septem-
ber of 2018 at the Utah State Fair. In an effort to involve 
culinary students, our second show was held at the Park 
City Culinary Institute in Salt Lake City in November of 
2019. Due to Covid-19, we were unable to hold S.A.U.S. 
in 2020. This year our third show was held at the Miller 
Conference Center and the Salt Lake Community College 
Culinary Institute on September 24th & 25th. The Salt 
Lake Community College Culinary Institute was one of 
our sponsors for this year’s show. We expect this to be the 
home for the Sugar Artists of Utah Show for many years 
to come. The school is the perfect venue for our classes 
and the conference center allows for us to expand the 
show as needed. 

We are excited about S.A.U.S. and we welcome all hobby-
ists, professionals, innovators, and professionals to join us 
in celebrating the sugar art industry!

Thank you so much for your support of SAUS! There 
would be no SAUS without ICES and the wonderful people 
that have supported my growth in the industry through 
the opportunities offered through ICES. I am very grateful 
for all that have and continue to share their knowledge, 
experience, and friendship with me.
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Cakes from Cake Expo 2021
Barb Evans, IL (left) 
Part of the Illinois sheet cake project. 
Pumpkin shaped sheet cake decorated 
with buttons and pearls. Materials — 
fondant, gumpaste.

Lorena Hernandez, IL (below)  
Part of the Illinois sheet cake project. 
Autumn decor welcoming our fall 
friends. Materials — fondant, royal 
icing.

Photos by — Michael Barker Photography

mailto:michael%40michaelbarkerphoto.com?subject=
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Jan Wolfe, CO (top left) 
Fall Foliage Topper. Hydrangea, bitter sweet berries, and 
smoke bush arrangement for cake topper.  
Materials — gumpaste, flower molds and petal dust, leaf cut-
ters and wire.

Theresa Shepherd, MN (top right) 
Scenery. Picture frame with bird in a bird bath with Chinese 
lantern, flowers and ivy. Materials — gumpaste and pastill-
age, dusting powder.

Carolyn Barrios, LA (bottom left) 
Hamburger & Hot Wings. Sculpted hamburger with double 
meat patty, cheese, shredded brisket, onion rings, pickles, 
tomatoes, lettuce, mayo and ketchup, bacon. Air brushed, 
hand modeled hot wings with bowl of blue cheese dipping 
sauce. Materials — ganache, fondant, candy clay, American 
buttercream, gelatin, cereal treats.

Elizabeth Dickson, LA (bottom right) 
Sunshine. Ombre marbled 4”, 6”, 8” tiers with hibiscus. 
Materials — fondant, gumpaste. 



September Board of Directors Meeting Recap

Executive Board 
Mary Jo Dowling (PA) Chairman of the Board 

Tina Crews (AL) President 
Jennifer Noble (MS) Vice President 

Jan Wolfe (CO) Treasurer 
Meeghan Burnevik (MN) Secretary

Meeting called  8:02p.m. EDT

OLD BUSINESS: 
Motion #1: 
Executive Committee moves to accept the August 10th BOD 
meeting minutes. 
Motion: Carried 

New Business: 
Motion #2: (Convention Committee) 
Convention Committee moves to approve the following 
Managers for Cake Expo 2022: 
Rebecca McGreal/Expo Teller, Helen Osteen/Pre-Expo Regis-
tration, Irene Hackbarth/Registration, Mary Jo Dowling/Show 
Book Editor, Chrissie Boon/Publicity (Printed Materials/Web-
site), Reva Alexander Hawk/Publicity (Social Media), Bonnie 
Brown/Exhibition Hall(Sponsorships/Vendors), Rhonda Morri-
son/Souvenirs, Amy Marsh/Cake Hospital, Cliff Sullivan/Audio 
Visual, Kyla Myers/Show Cake, Meeghan Burnevik/Sugar Art 
Gallery, Sherri Randell/Challenges & Competitions, Elizabeth 
Dickson/Guest Services, Carol Bersch/Educational Experience, 
and Bonnie Fazio Richards/Security. 
Motion: Carried 

Motion #3: (Convention Committee) 
Convention Committee moves to approve the Cake Expo 
Committee Guidelines 2022 for the Cake Expo 2022 work-
ing structure, committee guidelines, and job overviews 
Motion: Carried 

Motion #4 (Convention Committee) 
Convention Committee moves to approve the following 
Lead Volunteers for Cake Expo 2022: 
Susan Clippinger/Exhibition Hall & Sponsorships 
Chuck Marsh/Cake Hospital 
Barb Sullivan/Audio Visual 
Motion: Carried 

Motion #5: (Convention Committee) 
Convention Committee moves to approve the Wedding Cake 
Competition Destination Wedding Cakes Rules and Guide-
lines for Cake Expo 2022 as amended. 
Motion: Carried 

Motion #6: (Convention Committee) 
Convention Committee moves to approve the Cookie Com-
petition Around The World Rules and Guidelines for the 
Cake Expo 2022 as amended.

INTERNATIONAL CAKE EXPLORATION SOCIETÉ 
BOARD OF DIRECTORS 

MEETING MINUTES 
September 7, 2021

Board Members 
Bonnie Brown (FL) 

Amy Marsh (ID) 
Rhonda Morrison (NC) 

Bonnie Fazio Richards (FL) 
Sherri Randell (OK) 
Carol Bersch (WA) 

Carmela B Fitch (MD)

Motion: Carried  
Motion #7: (Convention Committee) 
Convention Committee moves to accept the Cake Expo 
2022 Color Map dated 9/1/21 as the event location map for 
Cake Expo 2022. 
Motion: Carried 

Motion #8: (Convention Committee) 
Convention Committee moves to accept the Cake Expo 
2022 Exhibition Hall Floor Plan dated 9/1/21 as the new 
floor plan.  
Motion: Carried 

Motion #9: (Convention Committee) 
Convention Committee moves to accept the 2022 Cake 
Expo Tentative Committee Schedule dated 9/1/21. 
Motion: Carried 

Motion #10: (Representation Committee) 
The Representation Committee moves to accept the Chap-
ter Application from New Mexico to recognize them as an 
official ICES Chapter. 
Motion: Carried 

Motion #11: (Programs) 
Programs Committee moves to accept the Sugar Artists 
Certification Guide for 2022 as amended. 
Motion: Carried

September 2021 Treasurers Report 
From the month of August 2021 

Bank of America  
 Checking Account 
  Beginning Balance:  $ 18,535.26 
  Ending Balance:  $ 6,808.45 
   Income:  $ 20,121.00 
   Expenses:  $ 31,847.81

 Savings Account 
  Beginning Balance:  $ 52,105.00 
  Ending Balance:  $ 33,000.88 
   Income:  $ 1,229.10 
   Expenses:  $ 20,333.22

Ameritrade account 1: $ 104,585.22 (9/1/2021)  
   profit of $ 1,341.09

Ameritrade account 2: $ 17,420.30 (9/1/2021)  
   profit of $ 0.15
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Resumen de la reunión de la Junta Directiva de Septembre

Junta Ejecutiva 
Mary Jo Dowling (PA) Chairman of the Board 

Tina Crews (AL) President 
Jennifer Noble (MS) Vice President 

Jan Wolfe (CO) Treasurer 
Meeghan Burnevik (MN) Secretary

 
Reunión convocada a las 8:02p.m. EDT 
Asuntos Anteriores: : 
Moción #1: 
El comité ejecutivo propone la aceptación de la acta de la re-
unión de la junta directiva con fecha 10 de Agosto. 
La moción pasa

Moción #2: (por el comité de la convención) 
El comité para la convención propone la aprobación de los 
siguientes gerentes para la Cake Expo 2022:

Rebecca McGreal/cajero de la Expo, Helen Osteenpreinscrip-
ción, Irene Hackbarth/Inscripción, Mary Jo Dowling/Editor del 
programa de la Expo, Chrissie Boon/publicidad sea de material 
impreso que del sitio web,Reva Alexander Hawk/redes sociales, 
Bonnie Brown/salón de exhibiciones, Rhonda Morrison/sou-
venirs, Amy Marsh/hospital de pasteles, Cliff Sullivan/audio y 
video, Kayla Myers/encargada de el pastel de la Expo, Meeghan 
Burnevik/encargada de la galería de arte de azúcar, Sherri 
Randell/competiciones y desafíos, Elizabeth Dickson/servicio 
para huéspedes, Carol Bersch/clases y demos, and Bonnie Fazio 
Richards/Seguridad 
La moción pasa

Nuevos Negocios: 
Moción #3: (Comité de la Convención) 
El Comtié de la convención propone la aprobación de las líneas 
guías 2022 para estructura de trabajo de la Cake Expo 2022 
así como las líneas guías de los comités y las descripciones 
generales del trabajo. 
La moción pasa

Moción #4: (Comité de la Convención) 
El Comtié de la convención propone la aprobación de los sigui-
entes líderes de voluntarios:

Susan Clippinger/SALON DE EXHIBICIONES Y PATROCIN-
IOS, Chuck Marsh/CAKE HOSPITAL, Barb Sullivan/Audio 
Visual. 
La moción pasa

Moción #5: (Comité de la Convención) 
El Comtié de la convención propone la aprobación de el regla-
mento de la competencia de tortas de bodas (bodas de destino) 
y las lineas de guia para la Cake Expo 2022 así como fueron 
enmendadas. 
La moción pasa

Moción #6: (Comité de la Convención) 
El Comtié de la convención propone la aprobación de el regla-
mento de la competencia de galletas decoradas (alrededor del 
mundo) y las lineas de guia para la Cake Expo 2022 así como 

INTERNATIONAL CAKE EXPLORATION SOCIETÉ 
JUNTA DIRECTIVA 

ACTA DE LA REUNIÓN 
7 de Septembre, 2021

Miembros de la Junta 
Bonnie Brown (FL) 

Amy Marsh (ID) 
Rhonda Morrison (NC) 

Bonnie Fazio Richards (FL) 
Sherri Randell (OK) 
Carol Bersch (WA) 

Carmela B Fitch (MD)

fueron enmendadas. 
La moción pasa

Moción #7: (Comité de la Convención) 
El Comtié de la convención propone la aprobación de el mapa 
en colores datada 1/9/21 como mapa de la locación de la Cake 
Expo 2022 
La moción pasa

Moción #8: (Comité de la Convención) 
El Comtié de la convención propone la aprobación de el plano 
del salón de exhibiciones de la Cake expo 2022, datada 1/9/21 
como el nuevo plano. 
La moción pasa

Moción #9: (Comité de la Convención) 
El Comtié de la convención propone la aprobación de el horario 
provisonal del comité de la Cake Expo 2022 datada 9/1/21 
La moción pasa

Moción #10: (Representation) 
El Comtié de la Representation propone la aprobación de la 
solicitud de New México y reconocerlos como una delegAación 
official de ICES. 
La moción pasa

Moción #11: (PROGRAMAS) 
El Comtié de la programas propone la aprobación de la guía 
para la Certificación de Artistas del Azúcar del 2022 así como 
fue enmendada. 
La moción pasa

Informe de tesoreros de Octobre de 2021 
A partir del mes de Septembre de 2021

Bank of America  
 Cuenta corriente 
  Saldo inicial:  $ 18,535.26 
  Saldo final:$ 6,808.45 
   Renta:  $ 20,121.00 
   Expensas:  $ 31,847.81 
 Ahorros 
  Saldo inicial $ 52,105.00 
  Saldo final:  $ 33,000.88 
   Renta:  $ 1,229.10 
   Expensas:  $ 20,333.22
Ameritrade account 1: $ 104,585.22 (9/1/2021)  
   beneficio of $ 1,341.09
Ameritrade account 2: $ 17,420.30 (9/1/2021)  
   beneficio of $ 0.15
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Yet another give away!

Spotlight on our partners

Getting ready for the holidays

Gingerbread Snowflake Wreath

Sugar Virginia Creeper Vine Tutorial

Dealing with Supply Shortages

The future of ICES

In our Next Issue
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Upcoming 
Events

Our Partners

Nebraska Chapter Fall DOS Sunday - October 18, 2021 
at the HyVee Grocery Store – Community Room, 14591 
Stony Brook Blvd, Omaha, NE. Hands on Demos and 
sharing for a full day of learning and fun. For more infor-
mation please contact neicesreps@gmail.com

The Sweet Retreat sponsored by the Oregon Chapter of 
ICES will be held October 21-24 at the Chinook Winds Ca-
sino Resort, Lincoln City, OR. For more information please 
visit https://www.oregonices.org/sweet-retreat--2021.

The Illinois Chapter of ICES will hold their fall Day of 
Sharing with guest instructor Mary Jo Dowling, CMSA, ICJ 
in Aurora, IL at the Aurora Regional Fire Museum Octo-
ber 23-24th, 2021. For more information contact Rebeca 
McGreal at representative@illinoisices.com html#/

The Capitol Confectioners present That Takes The Cake 
Show, February 26-27, 2022, Round Rock, Texas. For 
more information please visit https://thattakesthecake.org/

The National Capitol Area Cake Show, March 25-27, 2022. 
Executive Conference and Training Center, Sterling, Vir-
ginia. Please visit https://cakeshow.org/

The Midwest Sugar Art Show April 1-2, 2022, Madison, 
WI. For more information please visit http://midwestsuga-
rart.com/

Cake Expo 2022, Reno NV, July 28-31 Grand Sierra Resort 
and Casino. For more information please visit  
cakexpo.org

To have your event listed please submit your information 
to newsletter@ices.org 

Thank you !
For information on becoming an ICES partner or for 
advertising rates and submissions, please contact the 

newsletter committee at newsletter@ices.org. Rates as 
low as $25 per issue! Buy 10 issue ads and get the 11th 

free! Classified ads are also accepted. 

mailto:neicesreps%40gmail.com?subject=
https://www.oregonices.org/sweet-retreat--2021.html#/ 
https://www.oregonices.org/sweet-retreat--2021.html#/ 
https://www.oregonices.org/sweet-retreat--2021.html#/ 
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https://www.oregonices.org/sweet-retreat--2021.html#/ 
https://www.oregonices.org/sweet-retreat--2021.html#/ 
https://thattakesthecake.org/
https://cakeshow.org/
http://midwestsugarartshow.com/
http://midwestsugarartshow.com/
file:cakexpo.org%20
mailto:newsletter%40ices.org?subject=
https://www.nicholaslodge.com/
http://learntocake.com
http://avaloncakesschool.com
https://www.thesugarart.com/
mailto:newsletter%40ices.org.?subject=
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Grand Sierra Resort and Casino
Reno, Nevada

July  28-31, 2022

Come back to Reno with us!

CAKE
EXPO
2022

RENO NV

www.cakeexpo.org

Wedding Cake Challenge

Cookie Challenge

Certification Test

ICJ Class & Test

Spotlight Guest Instructors

Hands On Show Cake Class

Cake Display

Sugar Art Vendors

Hands on Classes for Kids

Demonstrations

Over 11 Restaurants on site Full Service 
Resort & Casino

Free Parking and Airport Shuttle

Nightly Live Entertainment

World Class Spa and Pool

https://cakeexpo.org/
http://www.cakeexpo.org
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