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First place winning entry by Jairus Edano of the
Philippines. See story on page 10.

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
Dearest ICES Family,
I hope each of you had a wonderful and blessed Thanksgiving/November.

We need experienced Lead Volunteers to help run Cake
Expo 2022.

With the continuing pandemic, I know many might not
have been able to get together with all of your families, but
thankfully my family could get together. We gathered at my
mother’s for a day full of FAMILY, fun, food, and LOVE! It
was a beautiful day here in south Alabama, so all the kids
could get outside and enjoy their time together. There were
backyard football games, hide and seek, and even a few
tea parties with my precious grandkids, great-nieces, and
great-nephews.

We want to make the expo special by requesting members
send us their favorite memories and photos of past ICES
conventions. Please be sure and label your images and provide a good description, including names, the year, and the
location of each one. Please email them to memories@ices.
org as I have a unique idea in mind for these.
The Programs Committee will be awarding the memorial
scholarships for 2022 this coming February rather than at
Cake Expo 2022. Those receiving the scholarships can begin
using the monies awarded to use all funds before the end of
the Expo and the end of ICES.

Sadly, our ICES family has lost many very special to us over
the past several months. You all have been in my thoughts
as you face all the firsts without your loved ones. I know
how hard holidays are without those who mean so much to
us, and I will continue to keep you all in my thoughts and
prayers.

Cake Expo 2022 will also be the last time ICES will test for
Certified Master Cake Artists. If you have wanted to achieve
this award, this will be your last chance.
We have begun working to find a new home for our certification programs to continue. We will be offering the
Certified Judging program at a remote location and Cake
Expo 2022. We hope to find another organization that will
continue with these worthy programs.

Last month each member was asked to vote on the direction ICES should pursue in the future based on our current
financial crisis and lack of membership participation in the
higher levels.
In short, there were three choices. The options were: A.
Operating until we cannot, B. planning the end and going
out with a bang, or C. Finding a new home to continue the
spirit of ICES. Members were given until December 1st to
answer the survey and give us feedback on which direction
we should take.

Cake Expo 2022 in Reno, NV, will be our last gathering of
the ICES organization. I ask that you please help us celebrate by coming to the Expo and participating in the fun.
We have made it more economical by offering discounted
virtual gift cards for purchase to help fund your registration
and class fees. You can purchase gift cards on both the
ices.org and cakeexpo.org websites. With Christmas just
around the corner, this would be a great stocking stuffer or
gift. Please note these gift cards may only be used for Cake
Expo 2022 registration, class and demo fees, as well as in
the ICES souvenir booth at the Cake Expo. If you purchase
a gift card before January 15th, you will receive a special
10% discount. What better way to help save on your Expo
registration?

Several members wrote to me with their suggestions, comments, support, and a couple with their criticisms. I shared
each email with the Board, so we all knew your concerns
and thoughts. I did have a few phone calls from members,
and I thoroughly enjoyed speaking with each of those who
reached out by phone as they shared their many memories
of their time in ICES and the lifelong friendships from ICES.
Some members were looking for a fourth option of reorganization of ICES, but in the end, the members have spoken,
and the overwhelming choice was option B. Plan the end
and Celebrate ICES!

We are also setting the registration fees for Cake Expo for
everyone at the same price because many of our members
will not be renewing their memberships once they expire
over the next year. We understand this and will not penalize
you for letting your membership lapse. We were hoping you
come to the Expo and enjoy yourself.

Plan B stated — ICES recognizes that we cannot continue as
an organization beyond Cake Expo 2022, and we operate
up to that time. Cake Expo 2022 would be the final closing
juncture for the organization and treated as a final celebration and remembrance of the organization over the years.
Cake Expo 2022 will signal the organization’s dissolution,
and any remaining funds after our obligations are met will
be distributed to another cake-related non-profit. All memberships, chapter affiliations, titles and awards, and publications would cease at that time.

Please note that you must have a current membership to
attend any membership meetings and vote. It is a bylaw, so
we will not be able to make an exception to this rule.
Now is also your last chance if you have ever wanted to
nominate a person for the ICES Hall of Fame Award. Nominations are due by January 15th, and if you have a suggestion for the Wilbur Brand Service award, the Board would
like to hear from you. Please email programs@ices.org to
make a nomination or if you have any questions.

Over the next several months, we as a Board will be working towards this goal to make Cake Expo 2022 the last and
best it can be. With that being said, we still need your help.
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We are asking you to give ICES one last effort on your part
to pull this off. There is no time like the present, so please
do not delay.

the globe. We have fulfilled our mission in awarding numerous scholarships to those seeking to expand their sugar art
education.

Your Board will also be working very hard to wrap up the
running of our organization, looking at ways to distribute
any remaining funds, clearing the books of any outstanding
debts, and working to finalize the legalities of closing our
organization. To clear the books, we will need your help. If
you get a payout from ICES for any means, scholarship, refund, or reimbursement, please do not delay processing it.

I never thought I would write a letter like this as president
to our members and family, but that day has come, and
though it saddens me to make this announcement, I know
that our members have made the right choice.
If you have any questions or concerns, please reach out to
me by email at president@ices.org or by phone at 334-3600406. If I do not answer, please leave a message, and I will
return your call as soon as possible.

We are also asking every ICES Chapter or group to please
look into and ACT on becoming an independent non-profit organization in their own right without using the ICES
name. The ICES name will still be trademarked for another
9 years even after we no longer officially exist. Please do
not violate this by using any part of the name, logo, or symbols in your reorganization.

I hope you each have a wonderful holiday season and be
safe in your travels.
Much love, Sweet Blessings,
Tina

May we all continue in the many friendships and revel in
the knowledge learned and the collective wisdom of sharing
and caring throughout our ICES history. Our organization
was a pioneer in this field of culinary education by bringing
both professionals and hobbyists together to share in new
and classic techniques of the sugar arts that previously were
well-held secrets available only to a select few. Our work has
been nothing short of amazing in opening up this field to so
many. We have been blessed through our membership in
the US and the expansion to many other countries around

CAKE EXPO 2022
RENO, NEVADA

BE A LEAD
VOLUNTEER!
We are looking for a few more
Lead Volunteers!
Pre-Registration
On-Site Registration
Hands On Classes
Demonstrations
Security
(Lead-Volunteers receive a
discount on Registration
Email expochair@cakeexpo.org
for more information.
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Carta de nuestra presidenta
Tina Crews

Querida familia del ICES,

Durante los próximos meses, nosotros, como Junta Directiva, trabajaremos para lograr este objetivo y hacer que la
Cake Expo 2022 sea la última y mejor. Dicho esto, seguimos
necesitando su ayuda. Necesitamos voluntarios líderes con
experiencia para ayudar a dirigir la Cake Expo 2022.

Espero que cada uno de ustedes haya tenido un maravilloso
y bendecido Día de Acción de Gracias/Noviembre.
Con la continua pandemia, sé que muchos no han podido
reunirse con todas sus familias, pero afortunadamente mi
familia pudo reunirse. Nos reunimos en casa de mi madre
para pasar un día lleno de FAMILIA, diversión, comida y
AMOR. Fue un hermoso día aquí en el sur de Alabama, así
que todos los niños pudieron salir y disfrutar de su tiempo
juntos. Hubo juegos de fútbol en el patio trasero, el escondite, e incluso algunas fiestas de té con mis preciosos nietos,
sobrinas nietas y sobrinos nietos.

Queremos hacer que la expo sea especial solicitando a los
miembros que nos envíen sus recuerdos y fotos favoritas de
anteriores convenciones del ICES. Por favor, asegúrese de
etiquetar sus imágenes y proporcionar una buena descripción, incluyendo los nombres, el año y la ubicación de cada
uno. Por favor, envíenlas por correo electrónico a memories@ices.org, ya que tengo una idea única en mente para
ellas.

Lamentablemente, nuestra familia del ICES ha perdido
a muchas personas muy especiales para nosotros en los
últimos meses. Todos habéis estado en mis pensamientos
mientras afrontáis todas las primicias sin vuestros seres
queridos. Sé lo difíciles que son las fiestas sin aquellos que
significan tanto para nosotros, y seguiré teniéndolos a todos
en mis pensamientos y oraciones.

El Comité de Programas otorgará las becas conmemorativas
para 2022 el próximo mes de febrero y no en la Cake Expo
2022. Aquellos que reciban las becas pueden empezar a
utilizar el dinero concedido para usar todos los fondos antes
de que termine la Expo y el ICES.
La Cake Expo 2022 también será la última vez que el ICES
realice pruebas para los Maestros Pasteleros Certificados. Si
usted ha querido conseguir este premio, esta será su última
oportunidad.

El mes pasado se pidió a cada miembro que votara sobre la
dirección que debería seguir el ICES en el futuro, basándose
en nuestra actual crisis financiera y en la falta de participación de los miembros en los niveles superiores.

Hemos comenzado a trabajar para encontrar un nuevo
hogar para que nuestros programas de certificación continúen. Ofreceremos el programa de Jueces Certificados en
una ubicación remota y en la Cake Expo 2022. Esperamos
encontrar otra organización que continúe con estos valiosos
programas.

En resumen, había tres opciones. Las opciones eran: A.
Operar hasta que no podamos, B. Planificar el final y salir
con un golpe de efecto, o C. Encontrar un nuevo hogar para
continuar con el espíritu del ICES. Los miembros tenían hasta el 1 de diciembre para responder a la encuesta y darnos
su opinión sobre la dirección que debíamos tomar.

Cake Expo 2022 en Reno, NV, será nuestra última reunión
de la organización ICES. Les pido que nos ayuden a celebrar viniendo a la Expo y participando en la diversión. Lo
hemos hecho más económico ofreciendo tarjetas de regalo
virtuales con descuento para ayudar a financiar su inscripción y las tarifas de las clases. Puedes comprar las tarjetas
de regalo en los sitios web ices.org y cakeexpo.org. Con
las Navidades a la vuelta de la esquina, esto sería un gran
regalo o un relleno de calcetines. Tenga en cuenta que estas
tarjetas regalo sólo pueden utilizarse para la inscripción en
la Cake Expo 2022, para las clases y las demostraciones, así
como en el stand de recuerdos del ICES en la Cake Expo. Si
compra una tarjeta de regalo antes del 15 de enero, recibirá
un descuento especial del 10%. ¿Qué mejor manera de
ayudar a ahorrar en su inscripción a la Expo?

Varios miembros me escribieron con sus sugerencias, comentarios, apoyo y un par con sus críticas. Compartí cada
correo electrónico con la Junta, de modo que todos conocimos sus preocupaciones y pensamientos. Recibí algunas
llamadas telefónicas de miembros, y disfruté mucho hablando con cada uno de los que se pusieron en contacto por
teléfono mientras compartían sus muchos recuerdos de su
tiempo en el ICES y las amistades de toda la vida del CIEM.
Algunos miembros buscaban una cuarta opción de reorganización del ICES, pero al final, los miembros han hablado, y
la elección abrumadora fue la opción B. ¡Planificar el final y
celebrar el ICES!
El plan B decía - El ICES reconoce que no podemos continuar como organización más allá de la Cake Expo 2022,
y operamos hasta ese momento. La Cake Expo 2022 sería
el cierre final de la organización y se trataría como una
celebración final y un recuerdo de la organización a lo largo
de los años. La Cake Expo 2022 señalará la disolución de la
organización, y los fondos que queden después de cumplir
con nuestras obligaciones se distribuirán a otra organización
sin ánimo de lucro relacionada con los pasteles. Todos los
miembros, las afiliaciones a los capítulos, los títulos y premios, y las publicaciones cesarán en ese momento.

También estamos fijando las cuotas de inscripción a la Cake
Expo para todo el mundo al mismo precio porque muchos
de nuestros miembros no renovarán sus membresías una
vez que expiren durante el próximo año. Entendemos esto
y no te penalizaremos por dejar que tu membresía caduque.
Esperamos que venga a la Expo y se divierta.
Por favor, tened en cuenta que debéis tener una membresía
vigente para asistir a cualquier reunión de socios y votar. Es
un reglamento, así que no podremos hacer una excepción a
esta regla.
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Esta es también su última oportunidad si alguna vez ha
querido nominar a una persona para el Premio del Salón
de la Fama del ICES. Las candidaturas deben presentarse
antes del 15 de enero, y si tiene alguna sugerencia para
el premio al servicio de Wilbur Brand, la Junta Directiva
desearía conocerla. Por favor, envíe un correo electrónico a
programs@ices.org para hacer una nominación o si tiene
alguna pregunta.

Que todos continuemos con las muchas amistades y nos
deleitemos con los conocimientos aprendidos y la sabiduría
colectiva de compartir y cuidar a lo largo de nuestra historia
del ICES. Nuestra organización fue pionera en este campo
de la educación culinaria al reunir a profesionales y aficionados para compartir técnicas nuevas y clásicas de las
artes del azúcar que antes eran secretos bien guardados y
disponibles sólo para unos pocos elegidos. Nuestro trabajo
ha sido nada menos que asombroso al abrir este campo a
tantos. Hemos sido bendecidos a través de nuestra membresía en los Estados Unidos y la expansión a muchos otros
países alrededor del mundo. Hemos cumplido nuestra misión al conceder numerosas becas a quienes desean ampliar
su formación en el arte del azúcar.

Le pedimos que haga un último esfuerzo por parte del ICES
para conseguirlo. No hay tiempo como el presente, así que
por favor no se demore.
Su Junta Directiva también trabajará intensamente para concluir el funcionamiento de nuestra organización, buscando
la manera de distribuir los fondos restantes, limpiando los
libros de cualquier deuda pendiente y trabajando para finalizar los aspectos legales del cierre de nuestra organización.
Para limpiar los libros, necesitaremos tu ayuda. Si recibes
un pago del ICES por cualquier medio, beca, reembolso o
devolución, por favor no te demores en procesarlo.

Nunca pensé que escribiría una carta como esta como
presidente a nuestros miembros y familia, pero ese día ha
llegado, y aunque me entristece hacer este anuncio, sé que
nuestros miembros han tomado la decisión correcta.
Si tienen alguna pregunta o inquietud, pónganse en contacto conmigo por correo electrónico en president@ices.org o
por teléfono en el 334-360-0406. Si no contesto, dejen un
mensaje y les devolveré la llamada lo antes posible.

También pedimos a todos los capítulos o grupos del ICES
que estudien y actúen para convertirse en una organización
independiente sin ánimo de lucro por derecho propio, sin
utilizar el nombre del ICES. El nombre del ICES seguirá
siendo una marca registrada durante otros 9 años, incluso
después de que dejemos de existir oficialmente. Por favor,
no violen esto utilizando cualquier parte del nombre, logotipo o símbolos en su reorganización.

Espero que cada uno de ustedes tenga una maravillosa temporada de vacaciones y que estén seguros en sus viajes.
Mucho amor, Dulces Bendiciones,

and Caring. . .

Member Suzanne Daly lost her brother Officer Daniel J.
Daly of the Beloit, WI police Department to complications
from Covid. Messages of support and sympathy can be sent
to her at: 3764 County Road V, DeForest, WI 53532.
Long time member and owner of Avenue Swet Choices
Dianne Gruenberg lost her brother Brother Dan Loyd.
He will be greatly missed by his family and friends. Dan
touched each of our lives in a way that made us feel extra
special and loved unconditionally. Messages of support and
sympathy can be sent to her at: Golf Lakes CTB Bay City MI
48706.
Member Virginia Marker of Missouri unexpectedly lost her
husband of 21 years, Dustin Marker. He leaves behind Virginia and son Kyle. Messages of support and sympathy can
be sent to her at: 322 SE GREYSTONE DR,
LEES SUMMIT, MO 64063-6380

Welcome New Members

The world of cake decorating recently lost an icon with
the passing of Sylvia Weinstock on Nov. 22 at her home in
Manhattan. She was 91. Her work with over the top sugar
flower displays and towering creations took cake decorating
to new heights.

Eileen Perez, MA
Karen Tyler, CT

ICES members Mary Jo Dowling and Beth Meyer were
winners on Food Network’s Holiday Baking Championship:
Gingerbread Showdown. Holiday Windows, Shop til you
Drop episode. Congratulations to them both!
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Gingerbread Snowflake Wreath
by Mary Jo Dowling, CMSA, ICJ & Barb Evans, CMSA, ICJ
While meant to be created as a display item, you can make
this as an edible item for gift giving, or use up all your old
disco dusts for a sparkly display that when sprayed with a
heavy duty poly varnish, will last from year to year.
Materials
1 Recipe gingerbread (below)
Teal food coloring
Assortment of snowflake cookie cutters, 1”-3”
Water with small brush
4 yards double sided satin teal 1” ribbon
Scissors
Wafer paper with snowflake punches (optional)
1 — 9”-10” MasoniteTM flat ring form
Snowflake stencils (optional)
Hot glue gun with glue sticks (or isomalt)
Isomalt or carmelized sugar
Snowflake impression mats (optional)
White fondant
Edible spray varnish (optional) or poly varnish if not
meant to be eaten
Royal icing (recipe below)
Edible Glitter (Optional) or craft gliter if not meant to
be eaten
Sanding sugar (optional)
Silver/pearl/teal dragees (opitonal)

Group like sized snowflakes together on the same tray for
even baking times. Be careful to not overcook small points
on snowflakes. Cookies should feel firm to the touch. Carefully remove from baking sheet and cool thoroughly before
decorating.

Gingerbread Recipe for Ornaments
5 1/2 cups Unsifted Flour
2 tsp. Cinnamon
3 tsp. Ground Ginger
2 tsp. Ground Cloves
1 tsp. Ground Nutmeg
1 cup Sugar
1 cup Shortening
1/2 cup Molasses
3/4 cup Corn Syrup
1 large Egg
2 tblsp. Lemon Juice

Royal Icing
1 lb. 10x Confectioners powdered sugar
1 Tblsp. Powdered egg whites or Meringue Powder
5 Tblsp. Warm water
Mix powdered sugar and water together and let sit. Sift
powdered sugar into mixer bowl and add liquid. Stir until
smooth. Mix on low until hard pecks form. For run out
icing, add small amounts of water to mixed icing, blending well after each addition, until mixture evens out by the
count of 9 when a line is drawn on the surface with a knife.

In a large bowl, thoroughly blend the shortening and sugar
and heat in microwave until shortening is melted. Add
molasses, corn syrup, egg and lemon juice and beat until
smooth. In a separate bowl sift together the dry ingredients
and gradually add them into the previous mixture. When
the batter becomes too stiff to stir, work the dough with
your hands until completely blended. Separate dough into
four balls and wrap each in plastic wrap until you use it.
Dough can be used immediately or be refrigerated for up to
two weeks.

Lightly tint some of each with the teal food color. Cover well
and set aside.

Wreath Preparation
Using the ribbon, secure one end of the ribbon with hot
glue and begin wrapping the ribbon around the MasoniteTM
ring form. Overlap the edges of the ribbon slightly and continue to wrap until the entire ring is covered. Secure each
pass with hot glue to help keep the ribbon in place once
the cookies are glued to it. Save at least 3’ of ribbon for the
hanger and bow. Using remaining ribbon, loop it through
the covered form and adjust so that both halves are equal.
Attach ribbon to form at back with hot glue. Approximately
12” from wreath form, knot ribbon and form a decorative
bow.

Roll out dough to 1/4” and cut with a variety of sizes of
snowflake cookie cutters, cut out at least 30 cookies. At least
10 of the cookies should be of a larger size to form the foundation layer. Place on a flat cookie tray and bake at 325° for
10-25 minutes.
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Decorating

Stenciling — Stenciling works best on a fondant covered
cookie, but nice results can be achieved on the naked gingerbread base or one covered in a smooth coating of dried
royal icing. Using a snowflake stencil design that best complements the cutout design of the cookie, place the stencil
on top of the cookie and using slightly thinned royal icing
(not runout), and a small angled spatula evenly spread the
royal on top of the stencil while holding it down in place.
Make one nice clean pass that covers the entire stencil design. Gently lift away the stencil and let the cookie dry. You
can also use luster or dusting powders with a dry brush to
stencil designs on the cookies.

There are many different techniques you can use to decorate your cookies. Looking for images using GoogleTM is
a great way to find a variety of ideas. The following are a
sample of some of the techniques you can use. Keep in
mind that some of your cookies will overlap one another
and the smaller cookies will be the more visible ones, while
the larger cookies may be partially hidden.
Royal Icing — Place a small amount of royal icing in a
piping bag with a No. 2 tip (No. 1 if working on smaller
snowflakes). Pipe lines radiating out from center to match
the main design of the snowflake. You can also outline your
snowflakes and cut out portions. Accent lines of the teal
color can be added as well as sanding sugar, edible glitter,
and dragees. Once you have achieved your desired design,
set aside to dry thoroughly before handling.

Wafer Paper Punch — Using the variety of punches available for paper crafting and substituting wafer paper, you can
make an impressive array of small to medium sized accent
snowflakes that can be used either on the cookies or placed
alone as accents.

Royal Icing Brush Embroidery — Using a number 2 tip,
outline your area with a royal icing line. Using a damp flat
round brush gently pull the icing in from the lines to the
center of the area making sure to leave some distinctive
brush strokes in the pattern to add depth.

Automated Cutters — Machines like the Cricut can also be
used with edible image sheets or gumpaste to create snowflake designs that can be placed on your cookies.

Royal Icing Runouts — For a more dimensional look, Use
your No.2 or No.1 tip to outline an area on your cookie.
Make sure the area forms a completely closed shape. Let set
up until firm. Fill a piping bag fitted with a No. 3 tip with
your runout icing. Carefully fill in the shape with the runout
icing starting at one end and working quickly towards the
other end. Do not over fill, but make sure the runout icing
extends to all the border lines and leaves no voids. Once
filled, immediately tap the cookie gently to level the royal
icing surface. Use a small pin to pop any air bubbles that
come to the surface. Add any dragees or sanding sugars
while still wet. Let set before proceeding with the next area.
Fondant Covering — Roll out fondant to 1/32” (no. 4 on
pasta rollers) thick and using the same cutter as you did for
the cookie it will be placed on, cut out the snowflake shape.
Using piping gel or thinned royal icing, attach the fondant
carefully to the cookie surface making sure to center the
fondant over the design. Once in place you can either use
an impression mat, royal icing, stencils, or sanding sugars
and dragees to enhance the design. You can also use slightly
smaller cutters to add accents or cutouts to the surface.
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Assembling Your Wreath

Finishing Your Wreath

Once your cookies have been decorated and are thoroughly dry, you should dry fit them to your wreath base. Larger
cookies should form the base of your design with medium
and then smaller cookies placed onto top to form layers and
totally cover the top surface of the wreath. Gently stack the
cookies to achieve a pleasing design. Once you have the
design the way you want it, remove the cookies and use
a hot glue gun or the isomalt or caramelized hot sugar to
adhere the cookies into place starting with the base layer. Be careful to use enough glue/sugar so the cookies are
securely attached, but avoid using excess glue that will mar
the finished look of your piece. Try to cover as much of the
ribbon covered base as possible with the large base snowflake layer.

Once your cookies are all attached, your may wish to
further enhance your finished design. Adding dragees to
your cookies or additional royal icing piping should be done
at this time and let dry before continuing. If you wish, a
light coating of edible spray lacquer can be used. If desired
a light sprinkling of edible glitter can be added onto the
surface while the lacquer is still wet. Your wreath should be
hung in a dry area away from the elements and if stored for
an additional season, care should be taken to ensure it is
kept in a humidity free environment.

Dear Bonnie!

Happy Holidays to All.

This question was a great one, each one of us has had this question asked by one of our clients.
QUESTION: Is it safe to put fresh flowers on my cake?
We have all heard “don’t put anything on your cake that you can’t eat. No one wants to poison their
guests.
I’ve done some research of the “fresh flowers” that we can eat and WOW, there are plenty.
I printed out the list. it is from A-Z. If you go onto the “Gardening Channel” there is a list but here are a few to start. Apple
Blossoms, Carnations, Chamomile, Cornflower (bachelors’ button), Day Lilies (in moderation) English Daisy, Gladiolus, Honeysuckle, Lilac, Marigolds, Mint, Pea Blossoms and Basil, believe it or not, this common garden herb produces a small cluster
of white flowers, which may have a mint, chocolate or typical basil flavor, depending on the variety. Each flower has their
own flavor and scent, give them a try. Make sure your supply practices organic growing and they have not been grown with
pesticides or other growth or fungicide chemicals.
If not using edible flowers, be sure to tell the client to remove them before serving, and limit the contact with any cake surface to avoid contamination.Most of all if you plan to “stick them “into the cake make sure you have the proper flower tubes
to put them in prior to adding them to your cake.
Thank you for sending in your questions. They are fun to answer. On to the next question.
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Sweet Talk Collaboration
by Jesuit Nugas, Crisalyn Dimalanta and Shirley Yanga
A few months ago, my friends, Crisalyn and Shirley and I
had an idea to form an online group that would focus on
sugarflowers. The three of us share the same passion in
sugarflowers so we thought it would be great idea to create
an on line group that would include beginners, raw talents
and those who are yet to discover their passion in sugar
flowers. We named the group SweetTalk and invited people
who are interested in sugar flowers to share and inspire other members of the group. We also used it as a platform to
share and exchange ideas to improve our sugarflower crafting skills. In less than a year, our membership has grown
enormously! We decided to host a sugarflower competition
to highlight the artistry, creativity and growth of these raw
talents and provide them an opportunity that is not been
readily available for them especially in the Philippines. Our
group’s core mission is to discover up and coming talents,
nurture them, and to provide mentor-ship. We are extremely proud of how we have developed and nurtured young
artists.

Crisalyn Dimalant, Jesuit Nugas, and Shirley Yanga

Angie Parina, 2nd place winner.
Christa Hermosa

Daisy Parreno

Jan Tan-Amarillo, 3rd place winner.
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Ella Boots Soloria

Ghie Angcaco

Ken Ancog (detail shot)

Jairus Edano, 1st place winner
Mabel Kinktio
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The DIY Gingerbread Challenge
by Jean Schapowal

This is the second year we decided to do the DIY Gingerbread Challenge. Everyone invited was to take your standard store bought gingerbread house kit or this year for our
part 2 we had a member who graciously created the cutters
to use in its place, and transform that basic simple kit into
something different and amazing. The design is totally
open to your imagination, any theme or design is acceptable. Additional pieces could be created to bring the pieces
to life but the main goal was to create a new and exciting
piece all from using that simple store bought kit! This is obviously part 2 of the collaboration as the first one was done
as a way to create some fun during COVID. We had to keep
it small and just the USA as shipping was an issue as was
stock. And of course we’re still dealing with those same
issues so having the cutters this year was a huge help!
The idea was born when Reva-Alexander Hawk and myself
had discussed the idea and felt it was a fun way to get the
creative juices flowing. Bring together a bunch of talented
artists; cookiers, gingerbread makers, cake artists, etc. and
let them do whatever they’d like to transform these kits.
And seeing as the kits were so simple, why not let see what
people can brainstorm! During the beginning of Covid
we felt maybe this would be a good way to have some fun
during these trying times. We couldn’t wait to see everyones interpretations too! Everyone was excited and we got
so many wonderful pieces as well! We decided to do it
again this year and we were able to add more people especially outside of the US.

Jean Schapowal of Cakes with Character

To see more of these fabulous works, please go to — https://
www.facebook.com/The-DIY-Gingerbread-House-Challenge-Collaboration-104505024871043. (This is the link for
last years collaboration and this years will be added to the
same page)

Jessica Frost of Frosty Cakes
Jacqui Kelly of Totally Sugar
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Heather Campbell Brookshire of The Cake Whisperer, USA

Tanya Ross of Novel-T Cakes

Jennifer Tocker Moshier of Prima Cakes and Cookies

Victoria Votapek Ryan of Cake Designs by Victoria

Tammy Varela of Artistic Cake designs

Monika Stout of Truly Scrumptious Cakes
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Representatives Spotlight
What is your name? Diane Donahue

Do you have a picture? Most of my decorated cakes were
made for competitions but since those have all been canceled
this year I haven’t made anything other than simple cakes for
family birthdays. I used to make gourmet cupcakes to take into
work but that hasn’t even happened since we’ve all been working from home since March.

Where are you from? Lebanon, PA
How did you first learn about ICES?
After I searched for local cake clubs and
found White Rose Cake Decorators in York
PA, they told me about ICES. I joined about
10 years ago and enjoyed reading the newsletters and using the membership discounts at PA Chapter DOS
meetings.

Who is your sugar art ‘hero’ and why?
There are lots of famous people out there but I’ve never met
them. Sheila Miller is one of the first very accomplished sugar
artists I met at White Rose Cake Decorators. She is extremely
knowledgeable but also very willing to share information and
techniques in a patient manner.

Can you tell me about your ICES path and what led you to
become a rep?
Cost has always been a factor in participation since I’m a
hobby baker. But in 2018 I was fortunate to receive an ICES
scholarship which enabled me to attend the convention in Ohio
and take some courses. It was also close enough that I could
drive. Prior to that I was totally self-taught using Wilton books
and Craftsy classes. The PA Chapter has only about 8-10 members who attend Chapter meetings/DOS. So besides the officers
there are only a few other people. I agreed to be the alternate
rep and at the convention I acted in place of our state rep since
Mary Jo Dowling, the PA Rep, was serving as the Rep Moderator. I enjoyed being in the reps room and learning more about
what goes on behind the scenes.

What is your ‘go to’ tool that you can’t live without?
Kitchen Aid mixer!
What are you ‘known for’ (a recipe, a cake design, etc.)?
My co-workers love Caramel Frappucino cupcakes. Other favorites are white chocolate raspberry cake and pineapple-carrot cake.
What do you find most challenging about working in the
sugar arts?
Time - because I work full time.
What do you like best about working in the sugar arts?
Being able to be creative. I like entering competitions where
I can choose what I want to do and try to challenge myself
with new techniques - not always so successfully! Sometimes
several do-overs!

What do you enjoy most about being a rep?
Learning more about ICES.
What would you tell a new rep about being a rep?
Jump in. I don’t have personal relationships with instructors
that we could invite to a DOS but other in our chapter do so
they are more than willing to recruit instructors.

Do you have a ‘day job’ unrelated to sugar arts?
Oh yes! Cake decorating is strictly a hobby for me. I work for
the Commonwealth of Pennsylvania, Department of Health,
managing the breast and cervical cancer early detection program funded by CDC. Providing mammograms, Paps, HPV tests
and other diagnostic services to uninsured/under insured low
to medium income women to identify cancers at early stages
is very rewarding. There has been more emphasis on Public
Health now than ever before.

What is the most challenging part of being a rep?
1) Right now it’s COVID. I took office last summer so we only
had one DOS in November which was mostly already planned.
Then COVID hit and the spring DOS was canceled. On our
Zoom call in the spring only 6 people participated, the officers;
2) Recruiting; and 3) finding instructors for a DOS with such a
small number of people.

What is the most unusual cake you’ve ever been asked to
make?
Well, I don’t sell cakes but one of the hardest for me was a
dress cake on a pedestal, probably 1/2 scale. It came out kind
of messy though. Every time I try something new though, I
learn a little bit more about how it could be done better next
time.

How did you get started in the sugar arts?
A long time ago, when my oldest son turned 5, I bought a
Wilton magazine and a clown separator set and made a small
cake. It was fun and word got around and I made cakes for
friends. Later I sort of lost interest and got rid of all my cake
supplies! Years later for my parents 25th Anniversary i decided
to try again. By then everyone was using fondant so I had a
new medium to learn! After that I just kept going.

If you could learn one new sugar art skill, what would it
be?
More wafer paper!!

What is your favorite medium to work with and why?
Hands down, wafer paper. I played with it
at first by watching the Craftsy course and
really like it. I’m not very good at gumpaste flowers and don’t have much patience
for that. I also enjoy using lace mats.

What is your favorite dessert?
Probably cheesecake or tiramisu.
Do you have any special/secret/magical skills outside of
being a sugar artist?
When asked about my hobbies the answer is always cake
decorating and cupcake making. I’ve been reading more since
COVID.

What are some projects you are working on now or that you’ve finished in
the last few months?
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Recipe Round up!
Caramel Oranges

½ tsp salt					
2 Tbsp butter or margarine
2 tsp pumpkin pie spice				
1 1/4c macadamia nuts, coarsely chopped

from Annette Molitor, MO
Ingredients
8 Medium Navel or Cara Cara Oranges, or a Combination (about 4½ lbs)
1 Cup (7 Ounces) Sugar		
Greek Yogurt
2 Cinnamon Sticks			
Roasted Chopped Pistachios
2 Tablespoons Salted Butter

Combine first 5 ingredients (flour, brown sugar, baking powder, salt, and pumpkin pie spice) in a large bowl; stir well.
Combine pumpkin, eggs, and vanilla, stirring well with a
wire whisk. Slowly add pumpkin mixture to flour mixture,
stirring until dry ingredients are moistened. (Mixture will be
very crumbly; it will gradually become moist after stirring.)
Melt butter in a large skillet over medium heat; add macadamia nuts. Cook, stirring constantly, until nuts are brown.
Remove from heat, and cool completely. Knead or gently
stir cooled nuts into dough.

Instructions
Juice 2 of the oranges to yield ¾ cup juice. Cut the top and
bottom ½ inch off of the remaining 6 oranges. Stand each
orange on one of its flat ends and use a sharp knife to cut
down and around the fruit, peeling away all the skin and
pith. Thinly slice the oranges crosswise and shingle evenly
in a 13 by 9-inch baking dish.

Place dough on a lightly floured surface, and divide into 4
portions. Lightly flour hands and shape each portion into
a 1” x 15” log. Place logs 3” apart on lightly greased large
cookie sheets.

Combine the sugar, ¼ cup of the orange juice, and the
cinnamon sticks in a medium saucepan. Bring to a boil over
medium-high heat (this should take 2 to 3 minutes) and
cook, swirling the pan occasionally, until the sugar begins to
color around the edges, 3 to 5 minutes. (The bubbles should
go from thin and frothy to thick and shiny.) Reduce the heat
to medium-low and cook, swirling the pan often, until the
sugar is coppery-brown, 1 to 3 minutes.

Bake at 350 F for 23 minutes; cool logs 15 minutes. Reduce
oven temperature to 300 F.
Cut each log crosswise into ½” slices, using a serrated knife.
Place slices on ungreased cookie sheets. Bake at 300 F
for 15 minutes. Cool completely on wire racks. Yield: 8
dozen.
Jan’s Notes

Remove the pan from the heat, add the butter, and whisk
until melted. Add a splash of the remaining orange juice
and whisk until smooth (the mixture will steam and bubble
vigorously), then add the remaining orange juice and whisk
until fully incorporated. If the caramel separates and sticks
to the bottom of the pan, return it to the heat and simmer
until the hardened caramel dissolves. Pour the caramel
evenly over the oranges, cover with plastic wrap, and refrigerate for 3 hours.

Brown the macadamia nuts first so they can cool.

Serve oranges with yogurt, caramel sauce and pistachios.

by: Amy Marsh, CMSA, ICJ

It was easier to put the mixture on the KitchenAid to mix until
moistened. Knead the nuts in by hand. Instead of 4 portions, I
made 2 portions so they were about 3”x15”.
I also baked them until they were soft/firm but not hard. Then
they were easier to eat without having to soak them in coffee.

Peanut Butter Crisscrosses

Tip: Don’t think about the caramel’s color for the first few
minutes. The sugar mixture will melt, froth furiously as the
heat increases (and moisture evaporates), and finally subside into larger, shinier bubbles before coloring. If the sugar
browns too quickly, slide the pan off heat and whisk steadily
to incorporate cooling air.

Ingredients
1 cup vegetable shortening
1 cup sugar
1 cup brown sugar
2 beaten eggs
1 teaspoon vanilla
1 cup peanut butter
3 cups all-purpose flour
2 teaspoons baking soda
dash salt

Pumpkin Pie Biscotti
(adapted from Christmas with Southern Living 1996)
Yields: 8 dozen

Cream shortening, sugars and vanilla. Add eggs. Stir in peanut butter. Sift dry ingredients and stir into mixture. Form
into tiny balls, place on an ungreased cookie sheet. Press
with a fork to make crisscrosses. Bake 375* for 10 minutes.
Makes 8 dozen

Ingredients
3 1/2c all-purpose flour 				
1/2c canned, mashed pumpkin
1 1/2c firmly packed brown sugar		
2 lg eggs, slightly beaten
2 tsp baking powder				
1 Tbsp vanilla extract
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Kids Korner
Classes for kids who want to learn the sugar arts. Where
to begin? Did you know that ICES started hosting classes
specifically for kids at last year’s Cake Expo in Fort Worth?
They were a hit, and we have decided to offer them again
at this year’s Cake Expo too! These are classes specifically
geared towards the young and beginner set. They offer fun,
easy to master subjects in a no pressure atmosphere at a
reasonible price with all materials and tools included!
But what if you can’t make it to Reno? The National Capitol
Cake Show in norhern, VA, and That Takes the Cake Show
in Austin, TX, this spring are offering a great assortment of
kids classes. Also check out the classes for the Midwest Regional Cake Show in Madison, WI. These classes are usually
reserved for kids under 17 and often the teacher may guide
you to the appropraite age levels by listing them in the class
description. These classes are usually a great bargin with
many in the $15-$40 range and most witrh all materials
and tools included. They are great for introducing your child
into the sugar arts to see if they have an apptitude for it.
Not in North America? Check your own local area for events
that include childrens’ classes. If you can’t find any, why
not organize one? Many boys and girls groups are always
looking for qualified teachers to hold events and have them
learn new skills. The Girl Scouts even have fun baking and
decorating patches the kids can earn.
Did you know you can also apply for a scholarship for
your child to be able to fund taking these classes? Every
year ICES offers scholarships to advance the education of
sugar artists. They have to be an ICES member in their
own name, and applications are due by January 15, 2022.
If they are under 18, you will have to help them with the
application and complete it for them. We will be awarding
the scholarships in February so that the winners may use
them before or at the Cake Expo. This is perfect timing for
all those spring cake shows and classes.

This Month’s
Giveaway!

This month one lucky member can win a copy of, Flower
Pro Seasonal Designs, Volume 4 by chef Nicholas Lodge,
courtsey of The International Sugar Art Collection!
This book is full of beautiful designs made using the Flower
Pro system which he developed in collaboration with Katy
Sue Designs. A $19.99 Value!

But what if none of these options are available to you?
There are always online tutorials. Find out what subjects
they are interested in and look online for ones that match.
You may want to preview the tutorials first to make sure
they are child appropriate and to make sure the pacing
moves along to keep them interested. Next make sure you
gather the materials they will need to complete the project and a clean space to work on it. Make it a time for you
to sit and watch the tutorials with them and answer any
questions they might have. Videos are great since you can
watch the tricky parts over and over again if you missed
something. Unfortunately unlike live, in-person classes,
they can not answer your questions or guide you along if
you go arwy. It is also a great idea to find multiple videos
on the same topic to get an over all look at how the same
technique can be achieved in multiple ways. Just be aware
that not everything out there is the correct or best way to
achieve a task.

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

Not sure what the
Flower Pro system is?
Watch some great videos
by CLICKING HERE.
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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)
Cranberry Orange White Chocolate Cupcakes

Cranberry Orange is my favorite year-end flavor combination! So, enjoy these while cranberries are available. You can
freeze cranberries though and enjoy them year-round!
White Chocolate Orange Cupcakes:
3 egg whites
1 T. orange emulsion or orange extract
Zest of 1 orange
2/3 c. buttermilk
2/3 c. sour cream
1/2 c. vegetable oil
1 T. vanilla extract
1 white cake mix

Dissolve sugar in water in a small pot. Simmer until sugar is
dissolved. Stir in cranberries. Make sure they’re coated with
the syrup. Place the lid on and remove from heat.
Steep for 10 minutes. Strain cranberries, roll in granulated
sugar, and place on parchment paper. Let them dry for 10
minutes.
Fill cupcakes with compote, frost with white chocolate
orange buttercream and roll in sprinkles if desired. Garnish
with sugared cranberries!

Preheat oven to 350º. Prepare 24 cupcake liners.
Whisk together egg whites, emulsion, zest, buttermilk, sour
cream, oil and vanilla. Whisk in cake mix until just combined. Scoop batter into liners 1/2 to 2/3 full.
Bake 12-15 minutes
Cranberry Compote Filling
1/2 c. + 2 t. water, divided
1/2 c. sugar
2 c. fresh cranberries
1/2 t. vanilla
2 t. cornstarch
In a small saucepan combine sugar, ½ c. water, cranberries
and vanilla. Cover, bring to a simmer, and cook for 5-7 minutes until cranberries start to burst. Make a slurry by stirring
together cornstarch and 2 t. water in a small container. Add
to the cranberries and stir the thicken over low heat. Pour
filling into a glass dish and place in the refrigerator to cool
completely.
White Chocolate Orange Buttercream
1/2 c. white chocolate chips
1/4 c. heavy cream
3 sticks unsalted butter, softened
1T vanilla 1T orange emulsion or extract
Pinch of salt
5-7 c. powdered sugar, sifted
Stir white chocolate chips and heavy cream together in a
small bowl. Mocrowave for 30 seconds. Stir until there are
no lumps. Set aside.

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!”

In a stand mixer with a paddle attachment whip butter until
light and fluffy. Scrape down bowl. Add vanilla, emulsion
and salt and whip to combine. Add ganache and thoroughly
combine. Add powdered sugar a little at a time until desired
consistency. Thin with heavy cream if needed.
Sugared Cranberries
1/2 c. water
3/ 4 c. granulated sugar
1 c. fresh cranberries
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Cakes from Cake Expo 2021
Photos by — Michael Barker Photography

Mary Gavenda, IL
Colorful celebration of holiday wisher part of the Illinois Sheet
Cake Project. Materials — fondant, and cocoa butter.

Lee Ann Hagel, MN
Christmas- love pointsettas. A diamond shapped Christmas cake.
Materials — rolled fondant and royal icing.

Rebecca McGreal, IL
Penguins enjoy a winter wonderland! Part of the Illinois Sheet Cake
Project. I love winter and penguins are so darn cute! Materials —
fondant and piping gel

Karen Lozano Bonilla, Columbia (above)
Holly Cat Lovers. Because I love cats! Materials — fondant gumpaste.
Cheryl Borowski, SC (left)
Wafer paper bow using fabric method, fondant ribbons and fondant
cameo pearl dusted , royal icing piped beading, crimper accent on
band.
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November Board of Directors Meeting Recap
INTERNATIONAL CAKE EXPLORATION SOCIETÉ
November 2, 2021

Motion #1:
Moves to accept the October 5, 2021 BOD meeting minutes.
Motion: Carried

Motion #13:
Moves to approve the RFP for Photographer for Cake Expo
for Reno.
Motion: Carried

Motion #2:
Moves to approve the meeting notes from the Emergency
Board Meeting on October 11, 2021.
Motion: Carried

Motion #14:
Moves to accept the bid from O’Brien, Tomchak & Co. for
the ICES Tax Preparation Contract for 2020-2021 taxes.
Motion: Carried

Motion #3:
Moves to extend the deadline for the Exhibitor Early Bird
Discount through to 11:59 pm EST on November 30, 2021.
Motion: Carried

November 2021 Treasurers Report
From the month of October 2021
Bank of America

Motion #4:
Moves that the Technology Committee upload the finished
pdf version of the ICES Newsletter each month into the
Member Only portion of the ICES website as soon as it is
complete and ready for publication.
Motion: Carried

Checking Account
Beginning Balance: $ 6,198.50
Ending Balance: $ 14,524.16

Motion #5:
Moves to accept Cherryl Kemp as the Souvenirs Lead Volunteer and Carmela Bocchino Fitch as the Guest Services
Lead Volunteer and Sharon Bilenki as the Expo Teller Lead
Volunteer for Cake Expo 2022.
Motion: Carried

		

Income: $ 42,054.21

		

Expenses: $ 33,728.55

Savings Account
Beginning Balance: $ 30,999.58
Ending Balance: $ 61,722.01
		

Income: $ 30,854.93

Motion #6:
Moves to accept the 2022 Cake Expo Tentative Schedule
dated 10/26/21.
Motion: Carried

		

Expenses: $ 132.50

Motion #7:
Moves to accept Cake Expo 2022 Color Map dated 10/25/21.
Motion: Carried

Ameritrade account 2: $ 17,420.59 (11/1/2021)
			
profit of $ 0.15

Ameritrade account 1: $ 105,497.96 (11/1/2021)
			
profit of $ 3,031.13

Motion #8:
Moves to approve the Apprentice Shadowing Request Form.
Motion: Carried
Motion #9
Moves to accept Titia McLuckie as Sugar Artists Certification
Test Administrator 2022.
Motion: Carried
Motion #10:
Moves to discontinue the Representative’s Secretary and
Representative’s Moderator positions as of 11/15/2021.
Motion: Carried
Motion #11:
Moves to accept the 2022 ICJ Guide.
Motion: Carried
Motion #12:
Moves to approve the RFP for Exposition Services for Cake
Expo for Reno.
Motion: Carried
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Emergency November Board of Directors
Meeting Recap
INTERNATIONAL CAKE EXPLORATION SOCIETÉ
Emergency Meeting
November 23, 2021
Motion #3:
Moves to extend the Early Bird Exhibitor discount to 11:59
pm EST on December 31, 2021.
Motion: Carried

Motion #1:
Moves to set the Early Bird Discount to $220 for Current
ICES Members only from April 1, 2022 through May 15,
2022 and the Regular Registration price for Cake Expo
2022 to $250.00 from May 16, 2022 - June 20, 2022 for
all attendees (members and non-members) and the onsite
registration price from June 21, 2022 to July 30, 2022 to
$350.00 for all attendees (members and non-members).
Motion: Carried

Motion#4:
Moves to award the 2021-2022 memorial scholarships on
February 15, 2022 via email notification. Scholarship monies will be available for immediate use and must be used by
the last day of the 2022 Cake Expo (July 31).
Motion: Carried

Motion #2:
Moves to offer a 10% discount on our eGift cards through
the ices.org and cakeexpo.org websites through January
15th, 2022, using the discount code PURPLE76.
Motion: Carried

Resumen de la reunión de la Junta Directiva de Octobre
INTERNATIONAL CAKE EXPLORATION SOCIETÉ
JUNTA DIRECTIVA
RESUMEN DE LAS ACTAS DE LA REUNIÓN DE EMERGENCIA
23 de Novembre, 2021

Moción #1:
Se propone fijar el descuento por inscripción anticipada en
220 dólares para los miembros actuales del CIEM únicamente desde el 1 de abril de 2022 hasta el 15 de mayo de
2022 y el precio de inscripción regular para la Cake Expo
2022 en 250 dólares desde el 16 de mayo de 2022 hasta
el 20 de junio de 2022 para todos los asistentes (miembros
y no miembros) y el precio de inscripción in situ desde el
21 de junio de 2022 hasta el 30 de julio de 2022 en 350
dólares para todos los asistentes (miembros y no miembros).
Moción: Aprobada

Moción #3:
Se propone extender el descuento de expositor anticipado
hasta las 11:59 pm EST del 31 de diciembre de 2021.
Moción: Aprobada
Moción#4:
Se propone otorgar las becas conmemorativas 2021-2022
el 15 de febrero de 2022 mediante notificación por correo
electrónico. El dinero de las becas estará disponible para su
uso inmediato y deberá ser utilizado antes del último día de
la Cake Expo 2022 (31 de julio).
Moción: Aprobada

Moción #2:
Se propone ofrecer un 10% de descuento en nuestras tarjetas de regalo electrónicas a través de los sitios web ices.org
y cakeexpo.org hasta el 15 de enero de 2022, utilizando el
código de descuento PURPLE76.
Moción: Aprobada
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Resumen de la reunión de la Junta Directiva de Septembre
INTERNATIONAL CAKE EXPLORATION SOCIETÉ
2 de noviembre de 2021

Moción #1:
Se propone aceptar el acta de la reunión de la Junta Directiva
del 5 de octubre de 2021.
La moción pasa

Moción #12:
Se propone aprobar la solicitud de servicios de exposición para
la Cake Expo de Reno.
La moción pasa

Moción #2: (por el comité de la convención)
Se propone aprobar las notas de la reunión del Consejo de
Emergencia del 11 de octubre de 2021.
La moción pasa

Moción #13:
Se propone aprobar el RFP para el fotógrafo de la Expo de
Pastel para Reno.
La moción pasa

Moción #3:
Se propone ampliar el plazo para el descuento anticipado para
expositores hasta las 11:59 pm EST del 30 de noviembre de
2021.
La moción pasa

Moción #14:
Se propone aceptar la oferta de O’Brien, Tomchak & Co. para
el contrato de preparación de impuestos del CIEM para los
impuestos de 2020-2021.
La moción pasa

Moción #4:
Propone que el Comité de Tecnología cargue la versión final
en pdf del Boletín del CIEM de cada mes en la parte del sitio
web del CIEM reservada a los miembros, tan pronto como esté
terminada y lista para su publicación.
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: $ 6,198.50
		Saldo final:$ 14,524.16
			Renta: $ 42,054.21
			Expensas: $ 33,728.55
Ahorros
		
Saldo inicial $ 30,999.58
		
Saldo final: $ 61,722.01
			Renta: $ 30,854.93
			Expensas: $ 132.50

Moción #5:
Se propone aceptar a Cherryl Kemp como Voluntaria Principal de Souvenirs y a Carmela Bocchino Fitch como Voluntaria
Principal de Servicios a los Huéspedes y a Sharon Bilenki como
Voluntaria Principal de Cajeros de la Expo 2022.
La moción pasa
Moción #6:
Se propone aceptar el programa tentativo de la Exposición de
Pasteles 2022 con fecha 26/10/21..
La moción pasa

Ameritrade account 1: $ 105,497.96 (11/1/2021)
			beneficio of $ 3,031.13
Ameritrade account 2: $ 17,420.59 (11/1/2021)
			
beneficio of $ 0.15

Moción #7:
Se propone aceptar el mapa de colores de la Cake Expo 2022
con fecha 25/10/21
La moción pasa
Moción #8:
Se propone aprobar el formulario de solicitud de aprendizaje.
La moción pasa
Moción #9:
Se propone aceptar a Titia McLuckie como Administradora de
la Prueba de Certificación de Artistas del Azúcar 2022.
La moción pasa
Moción #10:
Se propone suprimir los cargos de Secretario y Moderador del
Representante a partir del 15/11/2021.
La moción pasa
Moción #11:
Se propone aceptar la Guía de la ICJ 2022.
La moción pasa
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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

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
A Sandwich of a Cake!
Making your Chapter an independent
Nonprofit

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/
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 1-2, 2022, Madison, WI.
For more information please visit http://midwestsugarart.
com/

Hall of Fame
Nominations

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 you ever considered nominating someone for the
ICES Hall of Fame?

Do you know someone who is highly respected in the Sugar
Art World who also promotes ICES, cake decorating, and
related sugar arts by:
-Teaching and sponsoring other teachers
-Sponsoring and entering cake shows
-Promoting and encouraging others to develop their skills
by sharing their knowledge and skills
-Is an author of books, videos, and other teaching
methods
-Has developed innovations that broaden Sugar Arts.
Nominate them for the ICES Hall of Fame!
Nominations must be made through the ICES website.
https://ices.org/awards-hall-of-fame-nomination/
Hall of Fame nominations are kept active for three (3) years.
The deadline for nominations for the 2021-2022 fiscal year
is January 15, 2022.
For more information, contact the Programs Committee at
programs@ices.org
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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

