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The ICES newsletter is published 11(eleven) months of the year to our entire ICES membership. Each edition includes important information pertinent to our members as well as ideas, tutorials, hints, tips, recipes and other topics related to the sugar arts. Members are encouraged to submit information, news, tutorials, and photographs of their work. To contact the Newsletter Committee or to submit an article
or photograph please contact us at newsletter@ices.org. Please do not submit digitally altered images as originals for publication. Please
credit any professional photographs with the name of the Photographer.
Digital issues are available for purchase at $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, PO Box 427, Fred, Texas 77616-0427. US funds only. Please indicate which issue(s).
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From our President
Tina Crews

Happy New Year, fellow ICES Members!
me. She also mentioned that she does not have a computer
but gets her grandkids to pull things up for her to look at
online when they visit so she can catch up. She mentioned
it would be great if we could have a DVD/CD of different
photos and memories that everyone could purchase to have
for years to come. I enjoyed our wonderful conversation
and decided that the idea of putting something together for
our members was terrific. The committee will gather lots of
memories and history of ICES through the years, and it will
be compiled onto a DVD/CD that will be available for purchase. We will have more information on how to go about
purchasing closer to the expo. With that said, we need your
help! We would love to include your photos from past ICES
events through the years and any memories in writing or
short videos. Any images, stories, or videos can be sent to
memories@ices.org. You can also reach out to the same
email address if you have any questions.

I hope you had a blessed holiday season and that 2022
brings much love, joy, and happiness to you and your families.
As we start the new year, we are moving into unfamiliar territory as an organization. As I announced in December, our
membership decided Cake Expo 2022 in Reno, NV, will be
the end of ICES. Currently, your Board is researching how
we must proceed in the dissolution of ICES. Of course, as
we move forward, we will keep you all updated.
Our Expo Committee is working hard to get everything
ready for the release of the class and demo list and all the
plans to make Cake Expo 2022 in Reno unforgettable. One
way that you could help make the show more amazing
would be by making your plans now to attend. The CakeExpo.org website has lots of information on the expo and the
schedule and competitions that will be taking place, so be
sure and check it out.

As always if you have any questions or concerns, please feel
free to reach out to me at president@ices.org.

As president, I have chosen to put together a special committee for a unique idea given to me by one of our lifetime
members from Texas. I recently spoke with Ms. Sandy Israel, and she shared many memories of her time in ICES with

Remembering

Sweet Hugs,

ICES


  
  



and Caring. . .

Congratulations to ICES member Heather McGrath and
team on winning The Big Bake Holiday -At Home with
Santa-on Food Network Canada! Share in her celebration by
contacting her at heather@cakepunk.ca.
Debra Lawson passed away January 7, 2022 after a long illness. She was a fighter. She did not have COVID. She lived
in Austin, Texas. Debra was an ICES member for many
years, and enjoyed attending classes and Days of Sharing. I
know we all miss her, so if you want to honor her memory,
please donate to the charity of your choice.

New Year’s Resolutions!
Look for these boxes throughout this issue
with fun and helpful New Year’s resolutions
for Sugar artists!
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Carta de nuestra presidenta
Tina Crews

¡Feliz Año Nuevo, compañeros del ICES!
Sra. Sandy Israel, y compartió conmigo muchos recuerdos
de su época en el ICES. También mencionó que no tiene un
ordenador, pero que le pide a sus nietos que le saquen cosas
para verlas en línea cuando la visitan y así poder ponerse al
día. Mencionó que sería estupendo si pudiéramos tener un
DVD/CD de diferentes fotos y recuerdos que todos pudieran
comprar para tenerlos durante años. Disfruté de nuestra
maravillosa conversación y decidí que la idea de reunir algo
para nuestros miembros era estupenda. El comité reunirá
muchos recuerdos e historia del ICES a lo largo de los
años, y se recopilará en un DVD/CD que se podrá comprar.
Tendremos más información sobre cómo hacer la compra
cuando se acerque la exposición. Dicho esto, ¡necesitamos
su ayuda! Nos encantaría incluir tus fotos de eventos anteriores del ICES a lo largo de los años y cualquier recuerdo
por escrito o vídeos cortos. Puedes enviar cualquier imagen,
historia o vídeo a memories@ices.org. También puedes
dirigirte a la misma dirección de correo electrónico si tienes
alguna pregunta.

Espero que hayáis tenido unas fiestas bendecidas y que el
2022 os traiga mucho amor, alegría y felicidad a vosotros y
a vuestras familias.
Al comenzar el nuevo año, nos adentramos en un territorio
desconocido como organización. Como anuncié en diciembre, nuestros miembros decidieron que la Cake Expo 2022
en Reno, NV, será el final del ICES. Actualmente, su junta
directiva está investigando cómo debemos proceder en la
disolución del ICES. Por supuesto, a medida que avancemos,
les mantendremos informados.
Nuestro Comité de la Expo está trabajando duro para tener
todo listo para la publicación de la lista de clases y demostraciones y todos los planes para hacer que la Cake Expo
2022 en Reno sea inolvidable. Una manera de ayudar a que
el show sea más increíble sería haciendo sus planes ahora
para asistir. El sitio web cakeexpo.org tiene mucha información sobre la exposición y el programa y las competiciones que tendrán lugar, así que asegúrese de comprobarlo.
Como presidente, he decidido formar un comité especial para una idea única que me ha dado uno de nuestros
miembros vitalicios de Texas. Recientemente hablé con la

Recordando

Como siempre, si tienes alguna pregunta o duda, no dudes
en ponerte en contacto conmigo en president@ices.org.
Dulces abrazos,

ICES

 
  
   

  

Welcome New Member
Claudia Consuelo Muga, Peru

New Year’s Resolution No. 2
Every time I pick up a tool and put it back in
favor of a different one of exactly the same
type, I will put the discarded one aside and
then GIVE IT AWAY! Obviously I do not like it
for a reason, so why am I keeping it?

New Year’s Resolution No. 1
I will donate or sell all my character pans I
have not used in the past decade. No, Telly
Tubbies are not making a come back. Really.
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Order up!

Deli Sandwich with Chips

Create a realistic deli style sandwich with Jean
A. Schapowal from Cakes with Character! Who
needs to go on a diet when you can have a great
looking sandwich and your cake at the same
time! And don’t forget the side of chips.
Supply List
1 — 16 x 16 Square cake Drum
White fondant
Tints/Gels - red, yellow, green, brown, burgundy
2” square cutter
8 x 8 square cake pan
2”, 1 1/2” and 1” round cutters
Food safe skewers
Piping gel
Dresden tool
Sugar Shaper Round Chisel Tip
Petal Dusts - green, light brown, Dk. Yellow, Dk. Red,
Ochre, purple, Dk. Brown
Wafer paper
Paper Potion — Icing Images
Ball Tool
Stiff brush or toothbrush
Assorted brushes
Rolling pin
X-acto knife

Step 1 - Bake 2 8” x 8” square cakes and set aside and to
cool.

Step 2 - At least a day or two prior to creating your cake —
Roll out some white fondant and red tinted fondant and
using your 2” square cutter, cover the 16” x 16” square cake
drum in a red and white checkerboard pattern as shown.
Photo on the right is what the board should look like once it
is covered.
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Step 5 - Now we’ll make the pickles! Mix together a green/
yellow fondant and cut out several 1 1/2” circles. Using a
food safe skewer impress some lines. Use a darker green
gel food coloring to paint along the edges of each disk. Next
dust the impression marks using a medium toned green
petal dust. Finally, brush the entire pickle with some piping
gel to give it a glossy look.

Step 3 -First we’ll make the chips. Roll out a bit of a pale
yellow tinted fondant. Using assorted round cutters no larger than 2”, cut out various sizes. Now pull and stretch out
each circle a bit. Then, using a food safe skewer, impress
ridges into the “chips” and then lay the finished pieces out
on some crumbled plastic wrap to shape and dry them.

Step 4 - Once the chips are dry, use a dark yellow/ochre and
light brown petal dust powders and brush to gently dust the
edges of each chip. Working from the chip edge, inward.
Once you have achieved the desired coloring, dust the entire
chip in a warm yellow color.

Step 6 - For the onions: Color some fondant burgundy,
then roll out a small portion of that along with some white
fondant. Place the burgundy on top of the white. Roll over it
lightly to help it stick together. Cut into thin strips and layer
each strip together to form an arch.
Trim the ends of the arch so they
are level. Using the pointy end of a
Dresden tool, make several notches
along the top of the onion. Lightly
dust along the edges of the white
with some purple dusting powder.

New Year’s Resolution No. 3
I will take a day and go through my sprinkle
hoard and throw away any that smell rancid
no matter how pretty they are.
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Step 9 - On to the deli meats now. Roll out some white,
brown and red fondant into sausages and place side by side.
Pull, stretch and roll them together to create a marbleized
look. Roll out enough to cover a 8” x 8” area and either
pinch the edges or frill them to create a slightly ruffled look.

Step 10- For additional meats, do the same as above but
with some light brown, white and yellow fondant. Make
sure you roll out enough to cover a 8 x 8 area.
Step 7 - Tomatoes — roll out some red fondant and use a 2”
cutter to cut out a few circles. Center a 1 1/2” cutter on the
2” circle and gently press to make an impression in each
circle. Next use a Sugar Shaper Round Chisel tip tool (or
other rounded end tool like the end of a large paint brush),
to make 4 deep indentations in each piece in a tear drop
fashion so the narrow end is towards the center. It should
look like this (above right photo). Dust each indentation with
a deep red/brick powdered dust color. Finally, lightly brush
the top and sides of each tomato with piping gel.

Step 11- For the Swiss cheese. Roll out portion a pale yellow
of fondant to approximately an 12” x 12” square. Using
various sized round cutters, make a variety of holes to create a “Swiss cheese” like pattern.

Step 8 - Place all the pieces you have made so far to the side
to set up and dry before continuing on.

Step 12 - For the olive on top of the sandwich, roll out a
small quarter-sized ball of an olive colored fondant into an
oval shape. Using a ball tool, make an indentation in one
end of the long part of the oval shape. Fill the indentation
with a pea-sized ball of red fondant.
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Step 13 - Remove your
cooled 8” square cakes
from their pans and level
and trim them into the
shape of individual bread
slices.

Step 15 - Cut 3-4 sheets of wafer paper into approximately
6” squares and spray with Paper PotionTM then let them
relax until workable. This will form the wax paper for under
the sandwich. Form and shape the edges of the wafer
paper to add crinkles and dimension. Keeping in mind that
your bread slice is 8”, arrange the paper on your checker
board base board so that you can still see the edges of the
papers once your bread slice has been placed on top. Place
1 slice of the bread on top off the “wax paper”. Readjust
your papers underneath, if needed.

Step 14 - Crumb-coat each “slice” with buttercream and
cover with white fondant. Using a stiff brush or a toothbrush, texture the bread slices. To form the bread crusts, roll
out a strip of light brown fondant, the width of the side of
your “slice” and apply it along the sides of the bread with
little bit of water. Repeat with the other slice. Use a light
brown dusting powder to lightly dust along the edge of each
crust.

Step 16 - Assembling
your sandwich. Take the
yellow deli meat piece
of premade fondant and
cut to size and shape
and soften the edges
with a ball tool. Place on
the bread slice. Repeat
with the red/brown piece
of premade fondant angling the slice slightly.
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Step 17 - Cut up the premade Swiss cheese fondant piece
and arrange them on the sandwich.
Step 18 - Place the tomatoes and onions along the edges so
they “peek” out of the sides of the sandwich.

Step 20 - Arrange the chips and pickles around the sandwich on your board.
Step 21 - Using a brown petal dust, lightly dust the bread
crust again if needed.
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”!

Step 19 - Place the other bread slice on top. Using a food
safe skewer, insert it partway into the top of the sandwich.
Step 19a - Place the olive through the skewer.

Dear Bonnie!

Greetings to everyone. I hope you are all healthy and having a Great New Year. The question I have
today is a goodie and has been asked by quite a few people.

QUESTION: How do I get BLACK icing without using a ton of Black food coloring. I
have tried multiple brands of black coloring with no success.
ANSWER: this is from Meeghan B. The simplest way is to start with chocolate icing or add black cocoa
powder to your vanilla icing. It’s pretty easy to turn chocolate icing black by adding food coloring. Not
using chocolate?. One trick is to color your icing a day ahead of time and let it sit overnight, as the color will darken. Another option is once you have an “almost Black” color, cover with cliplastic wrap, and chill for 30 minutes in the fridge and then
pop it int the microwave for 10 seconds at a time, mixing between microwaving. This will help the color develop quickly. You
may need to then chill your icing again or add some powered sugar to reach the consistency you want prior to decorating.
The best blacks to use? Ones that consist of pure iron oxide will give you the truest and best black without the cast of other
colors to them. They also are great for getting a true gray color.
See you all next month. Stay safe and Healthy, and wear your mask.

This Month’s Giveaway!

And speaking of one of the best ways to get a true black color! Enter to win a $25 gift certificate from
The Sugar Art! and you can purchase their FANTASTIC Master Elite Black coloring.

CLICK HERE to enter.
Contest open to only US mailing addresses. Contest ends January 31, 2022. Prizes are non-transferable and no cash equivalents will be awarded.
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What will Happen to my
Chapter?

Apply for a new EIN number to the IRS using
your new name.

As ICES starts the process of dissolution of the organization,
many S/A/P/C/Cs are wondering what will happen to their
individual organizations and the programs that ICES runs.

Establish new bank accounts with your new
name and EIN number and transfer over any
funds from the old accounts before closing
them down. NOTE: If transferring funds from
a group that was previously considered a
non-profit entity, you MUST now also be considered a new non-profit entity.

While we are working on finding a new home for some
of our programs to continue, such as the Certified Judge
Program, the future of your individual organization or group
will depend upon your members.
The Board is asking each state, chapter, area, and country
to come together to assess what is right for their members.
We ask that once your S/A/P/C/C has come to a decision that
they report to ICES what their intention is before May 1st.

Form a new working set of operating rules and
guidelines for your group and elect or appoint
new officers. Decide on membership fees if
any, and terms of office and duties. Decide on
how often your group will meet and the purpose of your group.

Do you want to carry on as a sugar art group with a formal
organizational structure? Would you be willing to look into
incorporating as an individual non-profit entity? Or is your
membership not as active as it once was and is not interested in continuing on as a self-supported group? We urge
you to look to your members and discuss and vote on what
comes next. Please bear in mind that no matter your decision, there are steps that must be taken to close or reorganize your current group standing within ICES, your state,
and the US IRS. What follows is a breakdown of the actions.

Close down any previous social media platforms you previously used with your old ICES
identification and start new ones using your
new name and logo.

The Options
Reorganization - Non-profit
Your group has a strong and active membership and has
voted to resume its operations as a non-profit organization
in its own right to continue as a group of interested sugar
artists. You have sufficient funds for start up costs in your
current treasury and have future plans to hold larger events
such as cake shows. In order to complete this process the
gourp must:

Reorganization- Hobby club
Your group would still like to continue meeting as interested
sugar artists but is not concerned with achieving a non-profit status or maintaining a large bank account to fund endeavors. In order to complete this process you must:

Report to ICES your intention to reorganize as a
new non-profit entity.

Pick a new name to call yourselves and perhaps
form a new logo.
Must not incorporate the ICES name or any part
there of. Must not include any use of the ICES logo.

Report to ICES your intention to reorganize as a
hobby club.

Close out your current non-profit status (if you
are currently operating under one) with the
IRS and void your current EIN number. https://
www.irs.gov/charities-non-profits/termination-of-an-exempt-organization

Close out your current non-profit status (if you
are currently operating under one) with the IRS
and void your current EIN number.

Pick a new name to call yourselves and perhaps
form a new logo.
Must not incorporate the ICES name or any part
thereof. Must not include any use of the ICES
logo.

Apply for a new EIN to the IRS using your new
name; if you wish to maintain a bank account
with your group name.
Establish new bank accounts with your new
name and EIN number. Funds can only be
transferred between accounts with the same
status (non-profit to non-profit; hobby organization to hobby organization). Funds must be
used by your group before ICES dissolves.

Apply to the IRS and state you reside in for
non-profit status. You may want to consult a
lawyer in your state for help on this matter.
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Form a new working set of operating rules and
guidelines for your group and elect or appoint
new officers. Decide on membership fees if any,
and terms of office and duties. Decide on how
often your group will meet and the purpose of
your group.

What To Do with Your Current Group’s Funds
Most chapters and groups will have some money in their
account when July 30 rolls around. What you do with it
depends on your current status of operation within the IRS
and what you and your membership decide to do.
If you are already filing under a non-profit status, you must
donate any remaining money to other non-profits, or back
to the main ICES account. Other non-profit foundations or
groups include Icing Smiles, and Make a Wish. You may
also transfer it over to your new group if it has achieved
non-profit status and your membership wishes to do so. The
following list are options for using and closing out monies
from ICES S/A/P/C/C accounts. Your members should be
consulted and the options voted on before any monies are
distributed.

Close down any previous social media platforms you previously used with your old ICES
identification and start new ones using your
new name and logo.
Dissolution — Ending your group
Your membership is dwindling or their interest is lacking
in continuing on with a structured group. You have either
voted to dissolve or have shown by apathy that continuing
on is not an option. At this point at least one or two people
must finalize and finish out the nessecary items to dissolve
your group.

Return any unused monies to ICES via the ICES
treasurer. Contact our treasurer Jan Wolfe for
instruction on this process. treasurer@ices.org

Report to ICES your intention to disband.
Donate money to Cake Expo to be used as
prize money for contests or items for the give
aways and gift/swag bags.

Inform any remaining members of your group
of the intention to disband.

Sponsor a member(s) to attend the Cake
Expo.

Close out your current non-profit status (if you
are currently operating under one) with the IRS
and void your current EIN number.

Hold a final celebration Day of Sharing and
use money for prizes and instructor fees.

Decide what to do with your current funds. See
section on using current funds (on right).

Donate monies to a cake show that also has
non-profit status to help with their operating
costs.

Close down all bank accounts associated to
your group.

Sponsor a scholarship for a student studying
the sugar arts.

Close down any social media accounts associated with your group or the group’s ICES name.

Donate to a non-profit like Icing Smiles that
supports the sugar arts.

Distribute or donate any remaining items of
property the group maintains: supplies, prizes,
materials, and/or A/V equipment.

As always, please follow your local and State regulations and
consult legal help in your area for further guidance on these
issues. We suggest at least two members within your group
keep at least 7 years of tax information on hand in case any
issues should arise in the future. Make sure any website you
consult has the .gov extension.

Non-US Chapters and groups
For those ICES members that belong to a group or chapter
not located in the US, we ask that you please follow your
local laws and government regulations regarding the status
of any monies or bank accounts you currently hold in the
ICES name. After July 31, 2022 you will no longer be able to
use the ICES name or logo in any part of your new organizations. Please remove any social media accounts with the
ICES name and reapply under a new name for any bank
accounts bearing that name.

Resources:
https://www.irs.gov/charities-non-profits/termination-of-an-exempt-organization
https://www.irs.gov/charities-non-profits/applying-for-tax-exempt-status
Should you have any questions on any of these options,
please feel free to contact us at treasurer@ices.org.
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Representatives
Spotlight
This month we are talking to Carmela
Bocchino Fitch one of our Board of
Directors and also the representative
for the Maryland, DC, and Delaware
Chapters.
What is your name?
Carmela Bocchino Fitch
What is your chapter? I oversee the
combined Maryland, DC, Delaware
Chapter.
When did you first learn about ICES? In 2006.
Can you tell me about your ICES path and what led you
to become a rep? I went to a meeting (Day of Sharing) and
became a member. I ran to be a representative after those
members recommended me to be a rep.
What do you enjoy most about being a rep? Networking and
keeping cake decorating groups together.

Entries are now being
accepted for our 2022
Cake Expo Competitions!

What is the most challenging part of being a rep? Getting
new members and keeping them coming to the meetings.
How did you get started in the sugar arts? I started making
cakes for my daughter and watching cake decorating on tv. I
took Wilton classes and became an instructor, etc.
What is your favorite medium to work with and why? I love
making flowers with gum paste and modeling figures.
What are some projects you are working on now or that
you’ve finished in the last few months? Do you have a picture? Too many!
Who is your sugar art “hero” and why? Alan Dunn - since I
love to make flowers too.
What is your ‘go to’ tool that you can’t live without? Modeling tools.
What are you “known for” (a recipe, a cake design, etc.)?
Wafer paper flowers.
What do you find most challenging about working in the
sugar arts? Time- I don’t have enough.
What do you like best about working in the sugar arts? I
love all about it. It’s my job now and I love it.
Do you have a “day job” unrelated to sugar arts? I used to be
a teacher (preschool), but now am a cake artist full-time.
What is the most unusual cake you’ve ever been asked to
make? I worked on a cake in the shape of the Pentagon.
If you could learn one new sugar art skill, what would it
be? To improve my isomalt skills.
What is your favorite dessert? Tiramisu
Do you have any special/secret/magical skills outside of
being a sugar artist? I paint and make jewelry, I also make
cards, and do calligraphy.
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News from the Cake Expo
Tentative Cake Expo Schedule
Grand Sierra Resort and Casino
July 25-31, 2022 Reno, NV
As of 12-7-21 Subject to Change

Monday, July 25, 2022

Board Members Arrive
4:00 pm – 8:00 pm

Show Office Setup

Nevada Office 2

5:00 pm

Put Signage Up

Nevada Conference Center

			

Tuesday, July 26, 2022
Expo Committee Arrives
Noon – 5:00 pm

Cake Expo Office

Nevada Office 2

4:00 pm – 9:00 pm

Sugar Artists Certification Set up

N-8, N-9, N-10

4:00 pm - 9:00 pm

Cake Hospital Setup

Nevada Room

Wednesday, July 27, 2022
8:00 am – 5:00 pm

Sugar Artists Certification

N-8, N-9, N-10

8:30 am - 5:30 pm

Cake Hospital (onsite and available)

Nevada Room

9:00 am - 5:00 pm

Show Cake Class

N-7

9:30 am – 9:45 am

Expo Committee meeting

Nevada Office 2

9:45 am - 10:45 am

Expo Teller & Registration Team Square Training

Nevada Office 1

10:00 am – 7:00 pm

Cake Expo Office

Nevada Office 2

1:00 pm - 7:00 pm

Membership/Proxy Drop off

Registration Desk

1:00 pm – 4:00 pm

Registration for Expo Committee/BOD

Nevada Office 2

1:00 pm – 4:00 pm

Expo Teller Office

Nevada Office 1

				

Thursday, July 28, 2022
Attendees Arrive
7:30 am – 8:00 am

Expo Committee meeting

Nevada Office 2

8:00 am – 4:00 pm

Expo Teller Office

Nevada Office 1

8:00 am – 4:00 pm

Cake Expo Office

Nevada Office 2

8:30 am - 5:30 pm

Cake Hospital

Nevada Room

8:00 am – 4:00 pm

Registration Opens

Registration Desk

8:00 am – 4:00 pm

Sugar Art Gallery/Competition Drop Off

Nevada Room

8:00 am - 5:00 pm

Exhibitor Move In

Nevada Room

9:00 am - 5:00 pm

Show Cake Class

N-7

9:00 am - 11:00 am

ICJ Class

N-3

12:00 pm – 3:45 pm

Demonstrations

N-1, N-2, N-4, N-5, N-6

1:00 pm - 5:00 pm

ICJ Class

N-3

5:00 pm - 6:00 pm

Vendor Blender/Representatives Welcome

Nevada Room

6:00 pm – 6:45 pm

Ballot & Proxy Pick-up

Registration Desk

7:00 pm - 9:00 pm

General Membership Meeting

N-8, N-9, N-10
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Friday, July 29, 2022
8:00 am – 8:15 am

Expo Committee meeting

Nevada Office 2

8:30 am - Noon

Cake Hospital

Nevada Room

8:00 am - Noon

Exhibitor Move In

Nevada Room

8:30 am – 8:00 pm

Expo Teller Office

Nevada Office 1

8:30 am – 8:00 pm

Cake Expo Office

Nevada Office 2

8:30 am – 8:00 pm

Registration

Registration Desk

8:00 am – 12:00 pm

Competition Judging

Nevada Room

8:30 am - 11:30 am

ICJ Practical

Nevada Room

9:00 am - 11:30 am

Show Cake Class

N-7

9:00 am – 11:45 am

Demonstrations

N-1, N-2, N-3, N-4, N-5, N-6

12:00 pm - 1:00 pm

Grand Opening Reception/Ribbon Cutting/Snacks

Nevada Foyer

1:00 pm – 4:00 pm

VIP Shopping Event/Sugar Art Gallery Registered Attendees Only

Nevada Room

5:00 pm – 9:00 pm

Exhibition Hall/Sugar Art Gallery/Open to Passholders

Nevada Room

		

Saturday, July 30, 2022
8:00 am – 8:15 am

Expo Committee meeting

Nevada Office 2

8:30 am – 5:00 pm

Expo Teller Office

Nevada Office 1

8:30am – 5:00 pm

Cake Expo Office

Nevada Office 2

8:30 am – 5:00 pm

Registration

Registration Desk

8:30 am - 5:30 pm

Cake Hospital

Nevada Room

9:00 am – 5:00 pm

Exhibition Hall/Sugar Art Gallery

Nevada Room

9:00 am – 5:00 pm

Hands on Classes (ICJ Test in N-3 until 11:00 am)

N-1, N-2, N-3, N-4, N-5, N-6, N-7

9:00 am – 11:00 am

ICJ Test

N-3

7:00 pm – 10:00 pm

Awards Banquet and Special Event

Silver State Pavilion S2-S3

		
		

Sunday, July 31, 2022
8:00 am – 8:15 am

Expo Committee meeting

Nevada Office 2

8:00 am – 8:30 am

Worship Service

N-3

8:30 am – 3:00 pm

Expo Teller Office

Nevada Office 1

8:30 am – 3:00 pm

Cake Expo Office

Nevada Office 2

8:30 am – 12:00 pm

Registration Opens

Registration Desk

8:30 am - 12:30 pm

Cake Hospital

Nevada Room

9:00 am – 12:00 pm

Hands on Classes

N-1, N-2, N-3, N-4, N-6, N-7

9:00 am – 1:00 pm

Exhibition Hall/Sugar Art Gallery

Nevada Room

11:30 am - Noon

Silent Auction Expo Supplies/Items to be auctioned via silent auction

TBA

12:00 pm - 12:30 pm

Challenge Awards

Nevada Room

1:00 pm - 2:00 pm

Cake/Display Pickup

Nevada Room

1:00 pm - 4:00 pm

Exhibitor Break Down

Nevada Room

7:00 pm - 10:00 pm

ICES Night of Sharing

Nevada Foyer
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The Cake Show
Chronicles

Recipe Round up!
Peanut Butter Cake
by: Amy Marsh, CMSA, ICJ
1/3 cup peanut butter, (I use crunchy, that’s how my hubby
likes it)

The White Rose and PA ICES Cake Show
A New Venture…Virtual Sugar Art Competition

1 cup sugar

by Sheila Miller, CMSA, ICJ, Show Co-Director

2 eggs

With the uncertainty of the Covid pandemic, the White Rose
Cake Decorators and PA Chapter of ICES tried something
different rather than an in-person show. We held a Virtual
Sugar Art Competition during November 2021. The theme
was “Autumn”. Our judges were Titia McLuckie, CMSA, ICJ
from Oregon and Jó Wieneke, ICJ from Texas. The quality
of the entries was high and made the judges’ task difficult.
Competitors could submit photos for a maximum of three
entries; cakes, cupcakes, and/or cookies. The best of each
division was awarded $100.00.

1 cup milk
1 teaspoon vanilla
2 cups sifted cake flour
1 small box instant vanilla pudding
4 teaspoons baking powder
1/4 teaspoon salt
Combine sugar and peanut butter, add beaten eggs, and
other ingredients. Bake in 8”x8”x2” pan at 350° for about
30 minutes or until a toothpick comes out clean.

AND THE WINNERS ARE…
Best Pro (and over all
top score)- Beth Meyer’s
Autumn Love, tier cake.

Cookie Butter Cake (shown as cupcakes below)
by: Amy Marsh, CMSA, ICJ
2/3 cup cookie butter
1 cup sugar
2 eggs
2 cups sifted cake flour
1 small box instant vanilla pudding mix
4 teaspoons baking powder
1/4 teaspoon salt
1 cup buttermilk
1 teaspoon vanilla
Combine cookie butter and sugar, add eggs mixing well
after each one. Add dry ingredients alternating with buttermilk. Scrape sides. Bake at 350° for 30 minutes for an 8”
round pan.

Best Amateur- Diane Donahue’s Metallic Halloween Skull.

Best YouthKai Nupponen’s
Cake o’Lanterns (age 10).
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and Sharing. .

Kids Korner

Arizona’s Fall 2021 DOS

Dough! What a wonderful thing for kids to play with to get
them excited about working with food. It is soft and squsihy and fun to stretch and form. One of my kid’s favorite
resturants when they were little would give each child a ball
of dough wrapped in parchment paper to play with while
awaiting their food. They had a great time pulling it, pounding it, and making small things. When the restaurtant later
switched over to only offering crayons, they were very sad
and still talk about those little balls of fun to this day.

Last October 2021, we were still able to have a DOS to discuss if AZ ICES would still go on. We are a small group, but
we did have a few members come and spend some quality
time together. It was a super DOS!! We had a demo on how
to make rice paper chards, which looks great on a cake and
gives great height. Thanks Deb Bash!! Carol Webb is such a
great plus to our group, we love having you. She did a demo
on how to transport cakes and how to build carrying boxes.
Becky Lujan did a fun flower demo, so quick and looks so
great. How special is that, when you need something quick
and easy and looks so good. Good Job Becky! We had some
great discussions, about how we would like to see our DOS
events run and maybe to incorporate some baking ideas
and candy making ideas to the programs. We have some
great talent and would like to highlight any one of our members, for any of their culinary talents.

We all played with another form of dough when we were
small in the form of commercially available Play-DohTM.
Many of us have probably had a bit of it to eat over the
years also, bringing to mind the term “non-toxic”. But for
many a sugar artist this was a great beginning medium to
play with and over the years they have added some great
items to help make that activity even more fun.
But have you ever made play-dough with your kids at
home? This is the real deal here. Wonderfully workable stuff
from ingredients you probably already have around the
house and it is so simple to make. Why not try it with your
children or grand kids?
Your kids are beyond the play-dough stage? Switch it up to
real bread or roll dough. It offers a great challenge and a
real work out if hand kneading, and can be loads of fun in
forming molded buns and other treats. Going for even more
of a challenge? Look online for some of the amazing videos
of Asian artists at work creating marvelous figurative buns
and rolls. Just type in “steamed bun art” into your browser
for links to all kinds of videos (might want to vet these first).
They excel in using combs, brushes, knives and other common tools to make very uncommon works of art.
Both of these skills can lead to being familiar with all kinds
of modeling materials including gumpaste, flower pastes,
cold porcelain and fondant. They may even surprise you
and find bread making a life long skill. And in this age of so
many commercial breads and pastries, this is a healthy and
great skill to have.

Easy and Quick Homemade Play Clay
1 cup all-purpose flour
1 cup water
2 teaspoons cream of tartar
1/3 cup salt
1 tablespoon vegetable oil
food coloring
Mix together all the ingredients in a 2-quart saucepan. Cook
over low/medium heat, stirring constantly (little hands can
help with this).
Continue stirring until the mixture comes together and is
thickened and begins to gather around the spoon.
Remove the dough onto wax paper and divide dough into
portions. Use a small amount of food coloring to color each
portion. Once cool, store in plastic bags to retain freshness.
Recipe can be doubled or tripled for more portions.
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Passing it on
The Mentoring Program at Yavapai College
Cake Decorating class- Fall 2021

I do so want to thank you from the bottom of my heart, the
following ICES teachers, who did support this program. Amy
Marsh, Cherryl Kemp, Barb Evans, Keith Ryder, Nelly Pereira
De Perez, Mary Gavenda, Patricia Martyres, and Sheila
Miller. What these people have added to this class was so
valued by the student, the Dean of Yavapai College, and
myself. They have more than offered their time and input
to the students and to the future of the sugar arts. Thank
you for all your expertise in the development of the future
of the sugar arts to the next generation, all the efforts, and
positive support to not only the student you mentored, but
to the rest of the class also. Also, this effort has made my
teaching, more creditable, and true to my conviction to the
art that we all love.

by Valarie Archer (AZ)
Fall semester 2021, it was a pleasure to be able to share,
and teach the art of Cake Decorating to the culinary students of Yavapai College at the Sedona Arizona campus.
Not only was it a great opportunity to share what I know at
the entree level to these students, but I received great input
and support from eight of our ICES members. These ICES
instructors were mentors to the culinary students in the
Cake Decorating class. For this support how can I ever say
“Thank you” for sharing and supporting what I was teaching
in this class.
The Cake Decorating class semester was a consolidated
eight-week program. Most of the students have already
started taking culinary class at Yavapai College, but there
were students also, who attended class just for the cake
decorating class. This combination of students truly added
interest, and benefits to get so many different perspectives.
The mentors were selected at random from the ICES approved teacher list. The form of communications between
student and mentor was through e-mail. I was more than
excited to see the enthusiasm that our ICES teachers were
anxious to collaborate, offer support, and advice their individual student. Since this was an introductory level decorating skills class of; construction of a smooth, level iced cake,
basic butter cream flowers, cookie decorating, air brush,
chocolate molding and some interesting cake baking was
the focus of the class. We all learned that Sedona is considered high altitude, so that brought about a new twist, to the
baking of cakes. Students were given a list of questions to
reword in their own words, to get to know the mentor that
they were given. Mentors were given a heads up, before
class, so they knew the class was the beginning of cake decorating for their mentee. During the 8 weeks, students were
told to be in communication with their mentor. This meant
that they were to e-mail the mentor, and tell them what they
were doing in class, share some pictures of their work, and
ask for constructive recommendations, or any other ideas
that they may have about sugar arts. Students then would
be able to then report back to the class, what they have
exchanged with their mentor. Students were given class
participation grades for this exchange of ideas, with their
mentor and report back to class. After the first few weeks, I
had contacted the mentors also to see how things were going from their perspective and if they had any questions, to
share with me. All seemed so positive and thought that this
whole concept of having a mentoring element for class was
beneficial: now the mentor is helping to pass along, their
advice, and suggestions, to the next generation of sugar
arts. I have been told that some of the mentors have passed
along their social media to their student, so they could keep
in contact, and have other connections with other sugar
artists, after class.

Here are a few pictures of the works of some of the students
after 64 hrs of class. They were so proud of their accomplishments.

New Year’s Resolution No. 4
I will figure out what all those random cookie
cutter are I own, label them, and then discard
any I just have no idea what they are!
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It ’ s C up c a ke Ti m e !

Because it’s always time for a cupcake - with Diane Donahue (PA)
Tiramisu Cupcakes
Tiramisu is my go-to dessert whenever it’s on the menu!
Here’s the cupcake version.
Preheat oven to 350º and fill a cupcake pan with 12-14
liners
Cupcakes

Beat butter until smooth. Add 2 cups of powdered sugar and
1 T Kahlua and mix until smooth. Add another cup of powdered sugar and remaining Kahlua and mix until smooth.
Carefully fold in mascarpone cheese. With mixer on low,
add remaining cup of powdered sugar and mix just until
smooth.

6 Tablespoons salted butter, room temp
¾ Cup sugar
2 Teaspoons vanilla
6 Tablespoons sour cream
3 egg whites
1 ¼ Cups all purpose flour

Assemble

2 Teaspoons baking powder

Cut out center of cupcakes. In a small bowl, combine warm
water, espresso and Kahlua. Drizzle about 1T of espresso
mixture over the inside of the holes, then fill with tiramisu
filling. Pipe frosting on top. Garnish with a sprinkle of cocoa powder and a chocolate covered espresso bean!

6 Tablespoons milk
2 Tablespoons water
Beat butter and sugar until light in color and fluffy. Add vanilla and sour cream and mix until well combined. Add egg
whites in 2 batches, mixing until well combined. Combine
dry ingredients in another bowl, and milk and water in
another bowl. Add half of the dry ingredients to the batter
and mix until well combined. Add the milk mixture and mix
until well combined. Add remaining dry ingredients and mix
until well combined. Fill cupcake liners halfway. Bake for 1517 minutes until a toothpick comes out with a few crumbs.
Tiramisu Filling
2 egg yolks
6 Tablespoons sugar
½ Cup mascarpone cheese
½ Cup heavy whipping cream
2 ½ Tablespoons warm water
1 Tablespoon instant espresso
¼ Cup Kahlua
Combine egg yolks and sugar in the top of a double boiler over boiling water. Cook for about 6-8 minutes on low
stirring constantly until mixture is light in color and sugar
is dissolved. If mixture starts to get too thick and a darker
yellow, it’s overcooked. When done, whip yolks until they
thicken and yellow a bit. Fold mascarpone cheese into
whipped yolks. Add heavy whipping cream to another bowl
and whip until stiff peaks form, about 5-7 minutes. Fold
whipped cream into mascarpone mixture. In a small bowl,
combine warm water, espresso and Kahlua.

Diane Donahue (PA) is the current Pennsylvania 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!”

Frosting
½ Cup unsalted butter, room temp
4 Cups powdered sugar
2 ½ Tablespoons Kahlua
½ Cup mascarpone cheese, room temp
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Cakes from Cake Expo 2021
Photos by — Michael Barker Photography

Cara Cap, IL
Sweater Weather part of the Illinois Sheet Cake Project. Materials
— fondant, sugar lace and royal icing.

Pamela Bergandi, SC
Monochromatic Elegance. Hand painted embossed bottom tier
and smooth top tier gumpaste/fondant flowers with crimped edge
and hand rolled pearl border. Materials — MKM pottery and fondant
tools, flower pro rose veiner and leaves and Satin Ice fondant.

Laura White, MO
Gold Burst. Fondant textured and gold burst with blue hand painted abstract streaks. Materials — fondant, petal dust, disco dust.
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December Board of Directors Meeting Recap
INTERNATIONAL CAKE EXPLORATION SOCIETÉ
December 7, 2021

From the month of Nov 2021

Motion #3:
Moves to set prices for half day passes for Friday and Sunday only of 2022 Cake Expo to be $20 for adult, $10 for
children.
Motion: carried

Bank of America
Checking Account
		
Beginning Balance: $ 14,524.16
		
Ending Balance: $ 12,117.54
			
Income: $ 347.00
			
Expenses: $ 2,753.62

New Year’s Resolution No. 5

Savings Account
		
Beginning Balance: $ 61,722.01
		
Ending Balance: $ 62,580.65
			
Income: $ 936.79
			
Expenses: $ 78.15

I will mark the month and year and where
each of my new edible/consumable supplies
came from when I get them. That way I know
how old they are and where to reorder them
from when I run out.

Ameritrade account 1: $ 105,164.89 (12/1/2021) loss of $
333.07
Ameritrade account 2: $ 17,420.73 (12/1/2021) profit of $
0.14

Resumen de la reunión de la Junta Directiva de Decembre
INTERNATIONAL CAKE EXPLORATION SOCIETÉ
JUNTA DIRECTIVA
RESUMEN DE LAS ACTAS DE LA REUNIÓN
7 de Decembre, 2021

Mocion #3:

		

propone establecer los precios de las entradas de medio
dia solo para los días Viernes y Domingo como sigue: adultos $ 20 y niños $ 10 solo para Expo 2022

Cuenta de Ahorros

Gastos: $ 2,753.62

Balance inicial: $ 61,722.01
Balance Final: $ 62,580.65

Mocion: aprobada

		

Entradas: $ 936.79

		

Gastoss: $ 78.15

From the month of Nov 2021

Ameritrade account 1: $ 105,164.89 (12/1/2021) loss of $
333.07

Bank of America

Ameritrade account 2: $ 17,420.73 (12/1/2021) profit of $
0.14

Checking Account
Balance inicial: $ 14,524.16
Balance final: $ 12,117.54
		

Entradas: $ 347.00

New Year’s Resolution No. 6
I will take a class in something I am interested
in this year and then practice what I learned.
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Members Share
Yo soy Erika Magaly Masías Valenzuela de Lima Perú. Soy
diseñadora de tortas y artista del azúcar. Mi página de tortas es Ericake’s también le envié mi logo.
Por ejemplo en la foto donde está el pulpo todo fue trabajado en pasta para modelar, se modeló el pulpo,caracoles,
peces, diferentes algas, pólipos y animales marinos.
Su título es animales marinos en el fondo del mar.
En la segunda torta se trabajaron rosas de azúcar en diferentes tonalidades de amarillo con efectos se matizó con
el polvo para pétalos en los filo con color rojo, también
trabajé una gran variedad de follajes en diferentes texturas
y colores.
Enla parte baje trabajé flores con papel de arroz.
La tercera foto son astromelias flores típicas de mi país,
conocida como lirio de los Andes o Lirios de los Incas.
Tenemos más de 120 especies, todas trabajadas en masa de
flores de azúcar, como se observa las elaboré en diferentes
colores con sus respectivos follajes.
Ahí también se observa la flor de retama o conocida también como flor sagrada de los Incas.
Todas están sobre un tronco trabajado con estructura interna y pasta para modelar, todos pintados con polvo para
pétalos
Mis redes sociales son:
https://www.facebook.com/erikamagaly.masiasvalenzuela
https://www.facebook.com/By.Erika.Masias.Valenzuela/
En instagram también estoy como Erika Magaly Masías
Valenzuela.

21

Entries are now being
accepted for our 2022
Cake Expo Competitions!

Applications are now
being accepted for the
2022 Certified Master
and Certified Sugar Art
Tests to be held during
the Reno Cake Expo
Deadline for Applications are March 1
This will be the final time ICES will
administer this test, so if you had ever planned
to attempt this goal, do not wait!

New Year’s Resolution No. 7
I will enter a cake show no matter how
uncomfortable I feel displaying my work. I will
just do my best and look forward to the feedback I get from the judges and my peers.

New Year’s Resolution No. 8
I will donate a cake or sweet treat to a worthy
cause because it makes me feel good inside.

New Year’s Resolution No. 9
I will try a new recipe every month to see
what is out there in the world that might work
better than what I use already, or just for fun.
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Our Partners

2021-22 Board of Directors
Executive Board

Mary Jo Dowling (PA)
Chairman of the Board
(Newsletter Editor, Ethics Committee)
Chairman@ices.org
Tina Crews (AL)
President
(All Committees)
president@ices.org
Jennifer Noble (MS)
Vice President
(Convention Chair, Ethics Committee, Business Chairman,
Technology)
Vp@ices.org, Expochair@cakeexpo.org, business@ices.org
Jan Wolfe (CO)
Treasurer
(Ethics Committee)
treasurer@ices.org
Meeghan Burnevik (MN)
Secretary — Representative Liaison
(Representation Chairman, Ethics, Technology, Newsletter, )
representation@ices.org

Board Members
Bonnie Brown (FL)
(Membership Chairman, Business, Programs, Representation)
membership@ices.org
Amy Marsh (ID)
(Programs Chairman)
programs@ices.org
Rhonda Morrison (NC)
(Ethics Chairman, Business, Convention, Membership)
ethics@ices.org
Bonnie Fazio Richards (FL)
(Newsletter Chairman, Representation, Ethics)
newsletter@ices.org
Sherri Randell (OK)
(Technology Chairman, Convention)
technology@ices.org
Carmela B Fitch (MD)
(Business, Membership, Programs, Representation, Newsletter)
business@ices.org

New Year’s Resolution No. 10
I will use one of the great coupon codes of
our ICES partners next time I purchase
supplies. After all, they will expire after July.

Thank you !
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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.

In our Next Issue
News from the Cake Expo Team
King Cakes! From the Queen
The Future of ICES Programs
Some Valentine Love

Upcoming
Events

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

D

CANCELLE

The National Capitol Area Cake Show, March 25-27, 2022.
Executive Conference and Training Center, Sterling, Virginia.
Please visit https://cakeshow.org/
The Midwest Sugar Art Show April 2-3, 2022, Madison, WI.
For more information please visit http://midwestsugarart.
com/
Cake Expo 2022, Reno NV, July 28-31 Grand Sierra Resort
and Casino. For more information please visit
cakeexpo.org
To have your event listed please submit your information to
newsletter@ices.org

Have a fun Valentine’s Day Tutorial you
would like to share?

New Year’s Resolution No. 11

Have a great photo for our
February or March cover?

I will sign up to attend the very last gathering
of ICES at the 2022 Cake Expo in Reno, NV
cakeexpo.org. Registration begins April 1

We’d LOVE to see what you have to
share.
Submit it to
newsletter@ices.org

New Year’s Resolution No. 12
I will bring a cake or cookies to display at the
2022 Cake Expo in Reno, NV.

Did you know that ALL the past
ICES newsletters can now be
found online and downloaded or
printed FREE!
That’s right! Everything from
1977 to the most current issue
is at your fingertips, but only for
a limited time.
So take advantage of this
TODAY!
ices.org/newsletters-ytd/

New Year’s Resolution No. 13
I will remember the good things ICES has
done for me and the friends and memories
I have made and everything I have learned
from other members over the years.

New Year’s Resolution No. 14
Today I will send in a memory, photo, or video
to share for the memories of ICES project.
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Come back to Reno with us!

CAKE
EXPO
2022
RENO NV

Grand Sierra Resort and Casino
Reno, Nevada

July 28-31, 2022
www.cakeexpo.org

Wedding Cake Challenge

Hands On Show Cake Class

Cookie Challenge

Cake Display

Certification Test

Sugar Art Vendors

ICJ Class & Test

Hands on Classes for Kids & Adults

Spotlight Guest Instructors

Demonstrations
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Over 11 Restaurants on site Full Service
Resort & Casino
Free Parking and Airport Shuttle
Nightly Live Entertainment
World Class Spa and Pool

