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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.
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From our President
Tina Crews

Hi fellow ICES members,
I hope you each had a fabulous February. At our February
BOD meeting, we decided to lower the membership fee for
regular and Gold Key memberships down to $30. We made
this decision because so many members were asking if they
would receive a refund for any months that they had paid
for and then ICES dissolving before their year of membership was up. As you know, a bylaw states our membership
fees are non-refundable, so this was a way to help lower the
cost for the remainder of the year for you all.

Remembering

ICES


  
  



We will be continuing the ICES Newsletter until ICES dissolves, so please continue to send in your photos, recipes,
and tutorials as this is your newsletter and your Newsletter
Committee depends on your help with the content for each
month.
On March 15th, the announcement of the classes and demos for the 2022 Cake Expo in Reno, NV, will be made. Our
Cake Expo Education Committee has done a fantastic job
with the class and demo list, and we can hardly wait for you
all to see the line-up. An email will be sent to each member,
and the information shared on social media.
Please be sure to visit our expo website at cakeexpo.org.
The tentative expo schedule is on the website. The Expo
Committee moved a few things to different times than in
years past. The class and demo schedule will also go live on
March 15th on the expo website.

Welcome New Members
Esther Avorditey Duffour, Ghana
Alan Dunn, UK
Alla Kruzhkov, OR
Marie Leeks, MS

The board continues to work out the details of the dissolution and hopes to bring our members more information
within the coming month or two. There will be a Rep and
Ambassador webinar on March 9th, and if you would like to
attend, please email Meeghan at representation@ices.org
to request an invite before March 9th at noon. The Rep and
Ambassador meetings are open to all ICES members and
are held every other month. Attending these meetings is a
great way to get the latest ICES information.
Happy Spring,
,
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Carta de nuestra presidenta

Tina Crews
Hola compañeros del ICES,

Recordando

Espero que cada uno de ustedes haya tenido un fabuloso
febrero. En nuestra reunión de febrero de la Junta Directiva,
decidimos bajar la cuota de los miembros regulares y de la
llave de oro a 30 dólares. Tomamos esta decisión porque
muchos miembros preguntaban si recibirían un reembolso
por los meses que habían pagado y luego el ICES se disolvía
antes de que terminara su año de membresía. Como sabéis,
los estatutos establecen que las cuotas de afiliación no son
reembolsables, así que esta es una forma de ayudar a reducir el coste para el resto del año para todos vosotros.
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Continuaremos con el Boletín del ICES hasta que éste se
disuelva, así que por favor, seguid enviando vuestras fotos,
recetas y tutoriales, ya que éste es vuestro boletín y el Comité del Boletín depende de vuestra ayuda con el contenido de
cada mes.
El 15 de marzo se anunciarán las clases y demostraciones
para la Cake Expo 2022 en Reno, NV. Nuestro Comité de
Educación de la Cake Expo ha hecho un trabajo fantástico con la lista de clases y demostraciones, y no podemos
esperar a que todos ustedes vean la alineación. Se enviará
un correo electrónico a cada miembro y se compartirá la
información en las redes sociales.

Feeling
Lucky?

Por favor, asegúrese de visitar nuestro sitio web de la expo
en cakeexpo.org. El programa tentativo de la expo está en el
sitio web. El Comité de la Expo ha cambiado algunos horarios con respecto a años anteriores. El programa de clases y
demostraciones también estará disponible el 15 de marzo
en el sitio web de la exposición.

Join us!

La junta directiva sigue trabajando en los detalles de la
disolución y espera ofrecer a nuestros miembros más información en uno o dos meses. Habrá un seminario web para
representantes y embajadores el 9 de marzo, y si quieres
asistir, envía un correo electrónico a Meeghan a representation@ices.org para solicitar una invitación antes del 9
de marzo a mediodía. Las reuniones de representantes y
embajadores están abiertas a todos los miembros del ICES y
se celebran cada dos meses. Asistir a estas reuniones es una
gran manera de obtener la última información del ICES.

https://ices.org/join-ices/become-a-member/

Regular (digital)
Membership

Feliz primavera,

Gold Key

$30

Student

$25

Charter

$20

Membership
Membership
Membership
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$30

Shaping a Sheep — 3D Cake
Mary Jo Dowling, PA, CMSA, ICJ

This cake was originally created for the National Capitol
Area Cake Show for their St. Patrick’s Day Category a few
years ago. I wanted to do something different and fun and
a little bit off beat. Hence the title “where does Irish gold
come from”. While not all the parts of the piece will be
explained in detail, we will mainly focus on the basic sheep
and how to set up the base structure for it.
Materials
5/8” baseboard - plywood or melamine covered board at
least 12” x 12” — rectangle, oval, or round
4 — 5” by 1/4” lag bolt screws
Screw driver
5-6 bumper feet for bottom of base board
6” x 8” x4” high oval cake dummy
Sand paper
Serrated knife or hot StyrofoamTM cutting knife
2 — 6” x 8” oval cakes (any flavor)
6” x 8” oval cake board

close you are to edges of the bottom of the rounded off
Styrofoam dummy. Mark the center of each leg placement.
Screw each lag bolt in place the same amount into the
board. Each screw should go into the board at least 1/2 way.

Modeling chocolate — black, white
Rice cereal treats
White buttercream

Once all four leg bolts are in place, it is time to work on the
Styrofoam base support. Using a 4” high oval dummy, and
your cutting tool, either a serrated knife or Styrofoam hot
cutting tool, gently remove the bottom of one side until it is
rounded and the edges are eased over. Leave the top surface
flat to place your cakes on.

Flat bamboo kebab sticks
White fondant
Gumpaste — green, white, black, gold, orange, flesh
Green dusting powder
Green buttercream or green royal icing

Time to test fit your support body in place on your legs.
Gently press down on the Styrofoam to so the rounded
side is to the legs. Make sure the top surface is level before
removing and gluing the foam in place. If you need to move
the legs around, now is the time.

28 gauge wires
Green floral tape
Irish coin molds - can make this from modeling compound and older Irish coins*.
Gold luster dust
Brushes
Piping bags
Piping tips — large round (12 or 2A) , grass tip (233)
Small heart shaped cutter
5/8” ribbon for trimming board
Directions
First decide on what shape your base board will be and
then cut it to shape. Sand the corners and edges so they are
smooth when applying your ribbon trim.
Next, decide and mark out where your sheep will be on the
board. The more centered it is, the easier it is to balance
when transporting. Mark the oval and then mark where
each of the 4 legs will go. 2 in the front, 2 in the rear. Make
sure you have enough room to work in between each leg to
apply the black modeling chocolate, but be aware of how
5

Once dry, use your black modeling chocolate to cover each
of the legs up until you reach the underside of the support
foam. Smooth the legs to get a nice even surface and use a
bit extra at the base of each leg to make his “hoof”.
Next you will add the cake to the support base. Add a bit of
buttercream to both the foam support base and the cake
board, then assemble your cake layers onto the cake board
and transfer it all to the top of the foam base.

If you are traveling with this piece, I would recommend not
applying either the head or tail until you reach your final
destination.

Using a serrated knife, gently round out the top and sides
of your sheep to form an ovoid shape. Once you are happy
with the shape, it is time to make the head and tail.

Crumb coat the entire sheep’s body. Fill a large bag with
white buttercream and a large round open tip (Wilton 12
or 2A). Starting at the underbelly of the sheep, start piping
large puffy “clouds” or different sizes to fill in the entire surface of the sheep’s body. Layer some of them on top of each
other for a more fleece like appearance. If you have pointy
tips on the ends of your clouds, go back and lightly depress
each one to round them off. Your sheep should look full
and fluffy. When you get to the head, just pipe on the top
surface above his ears. For the tail, make smaller puffs.

To make the tail, insert a long flat bamboo skewer into a
small rectangular section of rice cereal treat about 1”wide x
1”tall by 2” long. Leave the skewer sticking out one end at
least 3” long. This is the section that will go into the bottom
end of the sheep.
The head is made from rice cereal treats covered in black
modeling chocolate. Try not to make it too heavy. Each ear
is made from the black modeling chocolate and as thin as
possible. Insert a long narrow toothpick into the base of
each ear to insert into the head once dry. To attach the head
to the body, use 2-3 long flat bamboo skewers into the back
of the sheep’s head. They should be long enough to pierce
through the cake body and into the bottom support foam
piece.
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Once he is finished, it is time to do the base. For the shamrocks, use your green gumpaste rolled out very thin, cut out
4 small heart shapes for each shamrock you wish to create.
Insert a 1.5” length of 28 gauge green wire into the pointed
end of each heart shape and let them dry. Once dry, you
can go back and dust them with a darker shade of green. To
assemble, gather 4 hearts into a shamrock and using green
floral tape, bind the stems together. Gently bend down
each heart leaf to open the shamrock. Be sure to make one
shamrock with a longer and stronger stem to insert into the
sheep’s mouth if you wish.

The coins were placed inside the top opening, finished side
up. A few of the double sided finished coins were placed at
the back end of the sheep once on location.
The leprechauns are modeled from gumpaste and have orange royal icing piped hair. They and the crock were placed
before the green icing grass had set.
*Note: technically it is illegal to reproduce any money in any form at
the original size it was issued. The coins used in this project are no
longer considered legal tender.
Federal law permits color illustrations of U.S. currency only under the
following conditions:
Currency reproduction dimensions — the illustration is of a size less
than three-fourths or more than one and one-half, in linear dimension, of each part of the item illustrated; the illustration is one-sided;
and all negatives, plates, positives, digitized storage medium, graphic
files, magnetic medium, optical storage devices and any other thing
used in the making of the illustration that contain an image of the
illustration or any part thereof are destroyed and/or deleted or erased
after their final use.
18 U.S.C. § 504(1), 31 CFR § 411.1.

Once you have all the shamrocks you wish to use for the
base, make up a bag of either green buttercream or royal icing with a grass tip(233). Pipe grass on the entire surface of
the base board and carefully place the shamrocks in place
before the royal hardens.

Mary Jo Dowling, (PA), CMSA, ICJ, is the
current ICES Chairman of the Board, past
president, and former representative for
the states of MA, PA, NH, VT, and ME.
She has served on the ICES Board of
directors for a total of 6 years. She is also
a member of ACF, RBA, and The British
Sugar Craft Guild. She enjoys teaching
and demonstrating both on-line and most
especially in person and is an ICES approved teacher. She
looks forward to once again demonstrating this year at Cake
Expo.
If you wish to make the rest of the figures, pot and coins,
here is a brief guide. The coins* are made by making a
mold of old style Irish coins and MakeYourOwnMolds.com
modeling 2 part modeling compound. I made two molds.
One with the fronts of each of the coins, and one with the
backs. I used gold gumpaste and then painted them with
gold luster dust.

The crock is made from rice cereal treats and black modeling chocolate. The base of RCTs is a flat topped ball with a
tall lip of modeling chocolate that extends over the top of
the flat top portion. Then 3 legs were attached to the base
and a very thin snake of the modeling chocolate for the
handle was applied.
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Kids Korner

Step 3: Repeat for second
row of petals, but make the
ball size, slightly smaller.
The leaves will be slightly
small than the previous row.
Repeat steps but make 6
leaves and attach.

Over the next few months we will feature fun springtime tutorials from our member Mary Gavenda, IL. These projects
are specially geared towards the younger set, but anyone
can try them. Thanks Mary!

Easy-to-make Succulents
Mary Gavenda, IL
Materials
Gumpaste
Moss green and lime green food coloring
Gum Glue
Rounded flower former, or small rounded bowl
Plastic wrap
Small brushes
Petal Dusts- medium green, tan, red
You can always make succulents using cutters, which would
cost about $15.00- minus any sale or coupon savings. But
you can make succulents without cutters too! Easy and
cheaper too! We will be using ready to use gum paste, tinted
moss green- more of a natural green color or if you prefer a
different color, no problem. Succulents come in many varieties of color, from pinks to blue or violet hues.

Step 4: For third row, make
3 or 4 a little smaller leaves
and attach in the center.

Gum Glue will be the adhesive to hold pieces together. It is
made by adding ¼ inch ball of white gum paste cut into
tiny sliver/small pieces and added to 1 tablespoon of water.
Let dissolve for 15 minutes, and then you can use, even if
everything isn’t dissolve yet.
We’re going to be using our fingers to shape gum paste into
cone shapes in various sizes and then flatten and shape
each individual leaf. They will be assembled on a gum paste
disk to support/give a base for the leaves to build on.

Step 5: Next, you’ll be making the center bud. Rolling a teardrop shape and
using small scissors, cut the
pointed end into three slices
to form three small leaves
but don’t cut them off. You
want them together as one
piece at the bottom. Depending on full it looks, the
center will be trimmed level
and attached in the center
of the succulent. If needed
to fill in space, you can add
three small leaves to the
outer edge of the center
before attaching in place.
You can also add color to
succulents by brushing on
non-toxic color dusts.

Step 1: Roll a 1 to 1 ¼”
ball of gum paste and
flatten into a disk, approx.
1 ½ in to 1 3/4” diameter.
Position in former lined
with plastic wrap.
Step 2: Starting with the
bottom row of leaves, roll a
½ to ¾” ball of gum paste
and then shape into teardrop. Flatten it by pinching
it down with your fingers
to about ¼ in thick. Make
a total of 7 leaves for the
bottom row. On the back
side or bad side! Brush
gum glue on the bottom
¼” edge. Attach leaves to
base disk.

You can make any size of
succulent, just by adjusting
the size of the balls of gum
paste you start with.
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Ready for another succulent? This one is similar but results
in a different look. Either style is great for decorating cakes
and especially cupcakes. If putting succulents on cakes or
cupcakes, try using crushed chocolate sandwich cookies,
such as OreosTM, or crushed graham crackers for dirt. Grind
in food processor, if you have one, or just put in a small
plastic bag and crush with a rolling pin. Make sure your
succulents are fully dry and held together before removing
them from your former.

Mary Gavenda, IL, has been a cake decorator since 1972. She worked in the
Wilton Decorating Room, creating sugar
art for photography for 29 years until
retiring in Fall 2015. She also taught at
the Wilton School in Darien, IL.
Mary has been a member of ICES for
over 35 years. She has shared her
talents by being a demonstrator and
hands-on instructor many times through
the years at ICES DOS and Conventions. She also has served
on the ICES Board of Directors and various positions at
State/Chapter level.

Step 1: Tint a small amount
of gumpaste using the lime
green this time.
Step 2: Here we are using a
mini cupcake paper as our
former. Take a ¾” ball of
your gumpaste and flatten
for a base disk. Place in bottom of the mini muffin/cupcake liner, which has been
flatten out.

This Month’s
Giveaway!
This month one lucky member can win
an e-copy of Scott Ewing’s latest recipe
book Lunch is Ready 2! a $18.95 value.
As featured in this newsletter’s article.
Feeding the Soul on page 10.

Step 3: Roll 5 or 6 balls
approx. ¼ to ½ in diameter,
then roll each one into an
elongated teardrop shape- all
should be the same length
and width.

CLICK HERE to enter.
Contest open to only US mailing addresses. Contest ends February 28, 2022.
Prizes are non-transferable and no cash
equivalents will be awarded.

Step 4: Attach each of the
pieces with the small ends towards the center, to the base
disk using gum glue. This
should form a sort of “star”.
Gently press to secure.
Step 5: Make a second set
of teardrop shapes using the
same method but just a little
bit shorter, and attach them
to the base between the first
set. Work towards the center.
You may need to temporarily support the pieces with
small pieces of tissue until
they are set and dry.

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/

Step 6: Continue making
slightly shorter tear drop
shapes and placing them
to fill in the entire shape as
shown. Leave to dry.
Step 7: Dust the edges of
each leaf with petal dust to
accent.
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Feeding the Soul
Scott Ewing, GA

This month we are excited to feature some wonderful
recipes courtesy of Scott Ewing. If you have ever had the
privilege to take a full or multi-day class at the International
Sugar Arts Collection in Norcross, Georgia, chances are you
were treated to a hearty midday meal prepared by Scott.
For more than 28 years his culinary creations have become
a much looked for treat of their students. So much so, that
he has created multiple cookbooks full of his recipes over
the years. In this issue Scott shares some of his flavorful
springtime recipes with us for you to prepare and enjoy at
home. Thank you Scott!

To keep rolls or bread warm for the serving table: Take a
clean washed and dried brick or large stone and wrap it
in several layers of aluminum foil. Place the brick or stone
in the oven while the bread or rolls are baking. Once the
baking is complete, wrap the hot rock with a decorative tea
towel or linen napkin and place into the bottom of the serving basket and fill with the baked goods. Bread and rolls will
remain warm throughout the meal.

Yeast Muffins
Since the rolls are baked in a muffin pan, they look more
like a muffin or cornbread than rolls, but they are so much
better! Another advantage is that the dough can be mixed
together in advance and stored in the refrigerator and baked
at the last minute.
Ingredients
2 ¼ teaspoons yeast or one packet of yeast
2 cups water
4 cups self-rising flour
1/4 cup white granulated sugar

Broccoli Cornbread

1 teaspoon salt

This is an easy cornbread recipe but remains delicious.
I’ve witnessed two ISAC students actually fighting over who
was going to get the last serving! It’s that good!

3/4 cup (12 Tablespoons) butter
1 large egg, lightly beaten

Ingredients

Directions
Preheat oven to 400 degrees.

2 Tablespoons butter
1 medium onion, chopped

Heat the water to 110 degrees. In a large mixing bowl
combine the water and yeast, stirring to combine. Let the
mixture sit for 5 minutes to proof. Mixture should become
foamy and bubbly.

2 (8½ ounce) boxes Jiffy Corn Muffin Mix®
4 large eggs, lightly beaten
6 oz. fresh or 2 cups frozen broccoli, thawed, chopped &
drained well

Grease two large muffin pans, each with 12 muffin cavities.

1 cup cottage cheese

Stir in the flour and the remaining ingredients until well
blended.

1/4 cup whole milk

Spoon the batter into the prepared muffin pans, filling approximately half-full.

Directions
Preheat oven to 350 degrees.

Bake for approximately 20 minutes or until golden brown.

Grease a 9x13 baking dish with non-stick cooking spray.

Remove pans to a wire rack and allow to cool for 5 minutes.
Remove rolls from cooled pans and allow to continue to
cool on a wire rack. Place into a linen towel-lined basket,
covered to keep warm until time to serve.

In a small sauce pan melt the butter and sauté the onion
until it is tender, but do not brown.
In a mixing bowl, blend all of the ingredients together, stirring only until just combined.

Make these muffins even better by brushing a little melted
butter on the tops once they come out of the oven!

Pour into the prepared baking dish and bake for 40 to 45
minutes or until the top is lightly browned. Remove from
oven and allow to cool slightly on a wire rack before serving.

Yield: 24 rolls
Note:
Any unused batter may be stored in an airtight container in
the refrigerator for up to one week. Be sure to give the batter a good stir before spooning into prepared muffin pans.

Original recipe from Louise Dennis, Alabama, longtime ICES
member and ISAC friend.
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Easy Couscous Salad
This salad goes together quickly and needs to be made a
day in advance to allow the couscous time to absorb the
liquids and flavors. The following recipe makes a very large
serving for a crowd. It can easily be cut in half.
Ingredients
2 (10 ounce) boxes plain couscous, uncooked
1 (16 ounce) bottle oil and vinegar dressing (Newman’s
Own®)
2 (15 ounce) cans white corn, un-drained
1 (4½ ounce) can chopped black olives, drained
1 (15 ounce) can garbanzo beans, drained and rinsed
1 chopped red or green bell pepper or 1 small jar of
chopped pimento

Swan House Chilled Strawberry Soup

1 cup chopped parsley

In Atlanta, the Swan House is an intuition all to itself. Hundreds, if not thousands of young brides have had bridal luncheons and baby showers at the Swan House since it started
serving back in the mid 1950’s. This soup has been on the
menu for decades and remains a favorite! Perfect now that
summer is here and you are craving something cool and
refreshing.

1 cup frozen peas
1 Tablespoon sea salt
1 teaspoon black pepper
zest and juice of two lemons
Directions
In a large mixing bowl combine the above ingredients in the
order given, stirring well after each addition. Cover tightly
and refrigerate overnight. Stir well before serving.

Ingredients
1 pint fresh (or frozen) strawberries, trimmed and hulled
1 cup sour cream
1/2 cup whole milk
1/4 cup white granulated sugar
1 Tablespoon fresh lemon juice
1 teaspoon vanilla extract
Directions
Combine all ingredients into a blender or food processor
and process until smooth.
If doubling this recipe, process in small batches. Chill for at
least 4 hours before serving.

Apricot-Glazed Chicken
This was one of the first dishes on the ISAC menu when we
started serving lunches in 1994.
It is still one of the most asked for and requested recipes.
It’s hard to imagine a dish that is so simple to prepare tastes
so good!
Ingredients
chicken breast or tenders, thawed not frozen
1 (10 ounce) jar apricot preserves
1 (8 ounce) bottle Russian salad dressing (Wishbone™)
1 (1.5 ounce) envelope dry onion soup mix (Lipton™)
dry apricots, diced, optional
11

Georgia Peanut Butter Pie

Directions
Preheat oven to 350 degrees.

Fast, quick, easy and oh so good!

Lightly coat a 9x13x2 inch baking dish and arrange the
chicken pieces in a single layer.

Ingredients
1 (8 oz.) package cream cheese, softened

In a medium mixing bowl combine the apricot preserves,
salad dressing and soup mix and dry apricots, stirring well to
combine. Pour the apricot mixture over the chicken evenly.

1 cup (9 oz.) peanut butter, smooth or crunchy
1 (16 oz.) container frozen whipped topping, thawed
(Cool Whip™)

Cover with aluminum foil and bake for approximately 35-40
minutes or until bubbly hot.

1½ cups powdered sugar, sifted (6 oz.)
dash of salt

This recipe can easily be doubled.

2 (9 inch) prepared graham cracker crusts
chocolate shavings for garnish, optional
Directions
In the mixing bowl of a heavy duty stand mixer combine
the cream cheese and peanut butter and beat at medium
speed until light and fluffy. Gradually add the whipped
topping and powdered sugar, beating until incorporated and
smooth.
Spoon into the graham cracker crusts. Cover and freeze
overnight or at least 8 hours.
Remove from freezer 15 minutes prior to slicing and serving. Garnish with chocolate shavings just before serving, if
desired.

French-Cut Marinated Green Beans
When I first began serving this dish at ISAC, I’ve had
students tell me, “I don’t eat green beans!” But this recipe
changed their minds…No side dish could be any easier or
simpler than this one!
Ingredients
2 (15 ounce) cans French-cut green beans, drained*
1/2 cup white granulated sugar
1/2 cup oil (Canola)
1/2 cup white vinegar
Directions
In a glass or plastic mixing bowl combine the above ingredients, stirring well to combine.

Scott Ewing has been the main man
behind those amazing meals and fabulous cookies the students at ISAC enjoy
while taking classes. If you are looking
for more great meals, all of these recipes are available plus almost 100 more
in the “Lunch is Ready 2” ISAC 25th
Anniversary edition, which is a downloadable eBook from the ISAC website.
(Downloadable….no shipping charges!)
Just in case anyone is interested. The book contains the
Top 100 most popular and most requested recipes from the
lunches we serve here at ISAC during classes.

Allow to sit, covered, overnight on counter top, stirring
several times.
Drain off liquid and place beans into a baking dish that has
been lightly coated with non-stick cooking spray. Cover with
foil and bake at 350 degrees for approximately 30 minutes
or until hot.
Yield: 4 to 6 servings.
Note: The bean mixture can be prepared up to two days
in advance. Just stir the mixture several times. It does not
require to be refrigerated prior to heating.
*For each additional can of green beans simply add 1/4 cup
more of the sugar, oil and vinegar. I find that each can yields
approximately 3 generous servings.
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Recipe Round up!
Irish Soda Bread

Salted Caramel Sugar Cookies

Shared by Bonnie Brown, FL

Patricia Martyres, ICJ, VA

I visited Ireland in October and fell in love with some of the
variety of sweet breads they offer. The Chef at Dooley’s
Hotel in Waterford, Ireland was nice enough to give me his
recipe. This recipe was written by hand from the chef, so
I truly apologize if there are some glitches…Have fun and
please let me know how it turned out.

(This recipe was shared with me and it is delicious!)
Ingredients
2 sticks unsalted butter (cool, but not at room temperature)
1 cup brown sugar
½ teaspoon salt

Brown Bread Recipe

1 large egg, cold

Preheat oven to 180°c (350° degrees Fahrenheit)

1 teaspoon Salted Caramel flavor (I used Amoretti Artisan)

Ingredients

3-1/4 cups all-purpose flour

500ml Buttermilk

Instructions

500g Whole meal flour (wholewheat flour here in the US)

Preheat oven to 350°F. Line cookie sheet with parchment.

125g Brown Sugar

Add butter, sugar and salt to stand mixer and mix on low
speed with paddle attachment until the ingredients start to
incorporate.

1 Egg
1 oz bread soda (baking soda)

Add egg and salted caramel flavor. Mix on low speed until just
blended. Scrape down sides and bottom of the bowl and mix a
few more seconds to blend all ingredients.

Directions
Put all the ingredients into a bowl, mix well ‘till combined.
Put mixture into a greased 2 lbs. bread tin.

Add flour and mix on low until the dough comes together and
starts to leave the sides of the bowl. Do not over mix.

Bake for 35 minutes.

Roll the dough on a lightly floured surface. I use a silicone mat
and Joseph Joseph Adjustable rolling pin with the 3/8” guide to
get an even thickness. Cut with your favorite cookie cutter.
Place cookies on the cookie sheet and bake for 12-14 minutes.
Remove and let sit on the sheet for about 5 minutes. I then
flip them upside down so the bottom doesn’t continue to cook
and the top flattens. Move to a cooling rack and let them cool
completely.

ICES 2022
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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)
Guinness® Chocolate Cupcakes
for St. Patrick’s Day
Guinness® stout gives these cupcakes a deep rich chocolate
flavor and what’s better for St. Patrick’s Day than Guinness®! If you’ve even been to Ireland you know that the
proper way to drink Guinness® is at room temperature.
Ingredients
12 oz. Guinness® stout, room temperature
2 c. all-purpose flour, sifted
2 c. granulated sugar
¾ c. cocoa powder, sifted (I used Hershey’s Special Dark®
100% cacao)
1 c. unsalted butter at room temperature
1 ½ tsp. baking soda
2 eggs
2/3 c. sour cream
Instructions
Preheat oven to 350. Line cupcake pans with cupcake liners
In a small saucepan. Simmer stout and butter to a low simmer until butter is melted. Cool.
In a separate bowl, combine sifted flour and cocoa policy,
sugar, and baking soda.
In a larger bowl whisk together the eggs and sour cream.
Add the stout mixture once it is completely cool.

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!”

Slowly add dry ingredients to wet ingredients. Mix well.
Fill cupcake liners ¾ full. Bake for 15-20 minutes.
Using your favorite buttercream recipe, divide into 4 bowls
and tint varying shades of green. A touch of black can be
used to help produce the darkest green color. Using various
open and closed start tips, decorate cupcakes with swirls
and stars. I used these tips: JEM 3J, Wilton 4B, 1M and 199,
but you can use whatever tips you have. Decorate with jimmies, nonpareils, sugar or other desired decorations.
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Cakes from Cake Expo 2021
Photos by — Michael Barker Photography

Kaathy Cherie, IL
Part of the Illinois sheet cake project. Dancing Irish Girl. Materials
— Royal icing, fondant, cocoa butter.

LeeAnn Hagel, MN
Daffodils. Banquet display piece consisting of a royal icing covered
cake with wafer paper daffodils and rock sugar Materials — rock
sugar, wafer paper, royal icing.

Mary Jo Manis, TN
Flowers. Materials — air drying clay.

Rebecca Stewart, IL
Part of the Illinois sheet cake project. Baby Shower Celebration.
Teddy bear snuggles with his handmade blanket Materials — fondant, royal icing.
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2022 ICES Scholarship Winners

Due to the dissolution of ICES after the 2022 Cake Expo, the Board of Directors voted to award the 2022 scholarships in
February in order for the recipients to be able to take advantage of their award starting February 8th and continuing until
the close of Expo. At that point all outstanding scholarships will expire. The funds will be dispersed from available memorial
scholarships funds first and then the remaining balance from the general scholarship fund. All funds are distributed in USD.
The Board would like to congratulate the following ICES members on their awards.
Jessica Sinclair (GA) — $500
LeeAnn Hagel of (MN) — $500
April Leach of (ID) — $500
M. Cassandra Fairbanks of (TX) — $500
Theresa Shepherd of (MN) — $500
Jennifer Cords of (MN) — $500
Paula Harmon (AL) — $500
Susan Clippinger (FL) — $500
Debra Nickless of (MA) — $500
Nancy Westfall of (AL) — $500

APRIL

ICES will award the Hall of Fame and Wilber Brand awards at the Cake Expo Awards dinner and Ceremony in Reno, NV.

No Fooling — Registration Begins for
CAKE
EXPO
2022 Cake Expo 2022
RENO NV

www.cakeexpo.org

Dear Bonnie!

QUESTION: How do I make a good stabilized whipped cream to use in my cakes?
ANSWER: There are so many recipes out there but the best one that comes to mind is by Wilton.
Ingredients:
1 cup (8oz) heavy whipping cream
2 tablespoons powdered sugar (confectioners sugar)
½ teaspoon pure vanilla extract
2 tablespoons clear piping gel
Directions: In a large chilled bowl, combine heavy cream and sugar. Beat with an electric mixer with the whisk attachment
on high speed until soft peaks form
Add piping gel and vanilla: continue to whip until stiff peaks form. Do not overbeat. Enjoy!
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A Sweet Retreat in Oregon
After a 7-year hiatus Sweet Retreat is back. The Oregon
Sugar Artists Association and Oregon ICES sponsored a long
weekend of classes October 21st through 24th, 2021, at the
Chinook Winds Casino in Lincoln City, Oregon. During the
weekend we were able to take sugar arts classes that ran the
gamut from a Basic Cakes, where students learned to split,
fill and frost a cake, to Blown Isomalt Sugar Snowmen.
After the last 2 years of not being able to get together in
person it was great to reconnect with our sugar family and
reestablish our relationships. Many hugs were shared. We
did follow the State of Oregon health guidelines, and many
thanks go out to Mary Reichelt and Rhoda Sheridan who
made custom cloth masks for every attendee and instructor.
We would also like to thank our donors for our raffle and
swag bags. (Fat Daddio’s, Sprinkles & More, Leslie’s Cake
Room, More Than Cake, Cake Safe, The Chinook Winds
Casino & Satin Ice.)
While we were learning the different techniques that included gum paste flowers, color theory, figure modeling, buttercream piping, Lambeth piping, painting with piping gel,
spatula painting, mixed media wafer paper techniques and
basic chocolate tempering we were able to enjoy the beauty
of the Oregon Coast storms through the large ball room
windows while staying warm.
We were so happy to have instructors from the Northwest
and across the country join us to make our reboot successful. Such a fun time was had learning from Peggy Tucker,
Kathleen Lange, Michele Sweeney, Lucinda Larson, Rhoda
Sheridan, Titia McLuckie, Graciella Guzman, Leslie Foster
and Mary Reichelt.
Chinook Winds Casino was a wonderful venue. The facilities
were exactly what we needed and they were so accommodating! Not only was the ballroom overlooking the Pacific
Ocean but so were most of the guest rooms which were
very reasonably priced. The hotel and restaurant ballroom
are in separate buildings from the casino, so we were away
from the hub bub of the casino but were able to take a free
quick shuttle that ran 24 – 7 to the casino where we could
indulge in a little gambling or take advantage of the restaurants.
During the long weekend we were happy to make new
friends that live on the Oregon Coast. There are no classes
offered locally and we were happy to fill that need. We also
we able to celebrate Sandra Daggett’s birthday with her.
Oregon ICES and the OSAA are looking forward to another
Sweet Retreat in two years, tentatively scheduled for September 28th- October 1st, 2023, at Chinook Winds Casino.
We plan on having another great lineup of instructors and
classes. If you would like more information on being an
instructor or would like to be on our emailing list, please
email us at Oregonsugar@gmail.com. We will also post updates on our website www.oregonices.org or our Facebook
page at Oregon ICES. Hope to see you in 2023.
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News from the Cake Expo
International Letters of Invitation
If you are an International planning to
attend the 2022 Cake Expo in Reno,
Nevada, your request for a
VISA invitation letter must be received
by April 30, 2022.
You may email the Pre-Expo Registration
Manager, Helen Osteen, at
exporegistration@cakeexpo.org
to submit your request.
Please include your full name as it appears on your passport, your complete
residential address with zip/postal code,
email address and shop or business
name if you have one.

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

Please consider entering one of our final competitions for
ICES! Entries are now being accepted for all of our prize
competitions and challenges. If you are not in to competing,
please consider bringing a display piece for your chance
to win a fabulous door prize worth over $250 each! Each
display piece or tier over 6” earns you a chance to win one
of these great prizes during the Saturday evening banquet.
There is a limit of 5 chances per person, and you must be at
the banquet when the prizes are drawn to win.
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Dates to
Remember
DATE

March
1st

EVENT

Sugar Artist Certification
Applications Due

March
15th

Class Schedules
Available

April
1st

ICES Member/Early
Bird Registration Opens

May
15th
May
16th

ICES Member/Early
Bird Registration Ends

June
1st

Cookie Challenge
Registration Ends

June
20th
July
1st

Online Expo
Registration Closes
Wedding Cake
Competition Closes

July
27th

Cake Expo Show
Cake Class Begins

July
28th
July
28th

Regular Expo
Registration Opens

Vendor Blender,
Ambassadors, and
Representatives Welcome

General Membership
Meeting

July
29th
July
30th

Grand Opening &
VIP Shopping

July
31st

Cake Expo
Awards

July
31st

Night of
Sharing

ICES Awards
Banquet

JULY 28 - 3 1, 2 022
Visit CakeExpo.org for
updates and additional
information.
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WE NEED YOU TO VOLUNTEER!
Email guestservices@cakeexpo.org
guestservices@cakeexpo.org
for more information!
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February Board of Directors Meeting Recap
INTERNATIONAL CAKE EXPLORATION SOCIETÉ
February 1, 2022

Motion #1:
Moves to accept the January 4, 2022, BOD meeting minutes.
Motion: Carried

Motion #8:
Moves to accept the following individuals for Hall of Fame
for 2022:
X and X.
Motion: Carried

Motion #2:
Moves to change the annual cost of Regular and Gold Key
(digital) memberships to $30 per member, effective immediately (February 1, 2022). All other membership pricing
will remain at present levels (Student and Charter memberships).
Motion: Carried

Motion #9:
Moves to accept the following individuals to receive the
Wilbur Brand Award.
X
X
X
Motion: Carried

Motion #3:
Moves to accept Donald Spalding as the Cake Expo 2022
Master of Ceremonies at a cost not to exceed $6500.00
($5000.00 talent fee, air travel cost, cost for room).
Motion: Carried

Motion #10:
Moves to offer those members that renewed or joined ICES
from the period 1/1/2022 to 2/1/2022 the amount of $25 for
a Regular membership or $15 for a Gold Key membership
in the form of an e-gift card that can be used at Cake Expo
(souvenirs, registration) or at the ICES website store for
other ICES merchandise. Cards have no cash value and will
expire 12:00 pm July 31, 2022.
Motion: Carried

Motion #4:
Moves to revise the Mission Statement/Purpose of the Newsletter Committee to read:
MISSION STATEMENT/PURPOSE
The purpose of this position is:
• To produce and publish a digital newsletter in a timely manner, eleven times a year. Publishing includes such
duties as: collecting, designing and editing (including photo
correction, as needed) of the materials to be published in
the newsletter.
• To answer and keep all correspondence up to date and
in order, including but not limited to: Expo display/demo
descriptions, submitted material for publication, etc.
Motion: Carried

Financial Report
From the month of January 2022 – Bank of America
Checking Account
		Beginning Balance: $ 10,424.72
		
Ending Balance: $ 20,892.54
			Income: $ 12,568.08
			Expenses: $ 2,100.26
		Savings Account
			Beginning Balance: $ 63,317.21
			
Ending Balance: $ 70,139.49

Motion #5:
Moves to approve the updated ICJ Guide.
Motion: Carried

				Income: $ 6,895.71
				Expenses: $ 73.43

Motion #6:
Moves to approve the updated Certification Guide for 2022.
Motion: Carried

Ameritrade account 1: $ 104,777.30 (2/1/2022)
		
loss of $ 2,243.87

Motion #7:
Tabled

Ameritrade account 2: $ 17,421.03 (2/1/2022)
		
profit of $ 0.15

February Emergency Board of Directors Meeting Recap
INTERNATIONAL CAKE EXPLORATION SOCIETÉ
February 8, 2022

Clippinger (FL), Debra Nickless of (MA) and Nancy Westfall
of (AL).

Motion #1:
Programs Committee moves to award each of the following
applicants a scholarship in the amount of $500.00 (USD):
Jessica Sinclair (GA), LeeAnn Hagel of (MN), April Leach of
(ID), M. Cassandra Fairbanks of (TX), Theresa Shepherd of
(MN), Jennifer Cords of (MN), Paula Harmon (AL), Susan

The funds will be dispersed from available memorial scholarships funds first and then the remaining balance from the
general scholarship fund.
Motion: Carried
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Resumen de la reunión del Consejo de Administración de febrero
INTERNATIONAL CAKE EXPLORATION SOCIETÉ
JUNTA DIRECTIVA
RESUMEN DE LAS ACTAS DE LA REUNIÓN
1 de febrero de 2022

Mocion: aprobada

Mocion #1:
Se propone aceptar el acta de la reunión de la Junta Directiva del 4 de enero de 2022.
Mocion: aprobada

Mocion #7:
Presentado
Mocion #8:
Se propone aceptar a las siguientes personas para el Salón
de la Fama para 2022: X y X.
Mocion: aprobada

Mocion #2:
Se propone cambiar el coste anual de las afiliaciones regulares y de la llave de oro (digital) a 30 dólares por miembro,
con efecto inmediato (1 de febrero de 2022). El resto de los
precios de las afiliaciones se mantendrán en los niveles actuales (afiliaciones de estudiantes y de socios fundadores).
Mocion: aprobada

Mocion #9:
Se propone aceptar que las siguientes personas reciban el
Premio Wilbur Brand.
X, X, y X.
Mocion: aprobada

Mocion #3:
Se propone aceptar a Donald Spalding como Maestro de
Ceremonias de la Cake Expo 2022 a un costo que no exceda los $6500.00 ($5000.00 de honorarios por talento, costo
de viaje aéreo, costo por habitación).
Mocion: aprobada

Mocion #10:
Se propone ofrecer a los miembros que renovaron o se
unieron al ICES entre el 1/1/2022 y el 2/1/2022 la cantidad
de 25 dólares para una membresía regular o 15 dólares
para una membresía Gold Key en forma de una tarjeta de
regalo electrónica que puede utilizarse en la Cake Expo (recuerdos, registro) o en la tienda del sitio web del ICES para
otros productos del ICES. Las tarjetas no tienen valor en
efectivo y expirarán a las 12:00 pm del 31 de julio de 2022.
Mocion: aprobada

Mocion #4:
Se propone revisar la Declaración de la Misión/Propósito
del Comité del Boletín Informativo para que diga
DECLARACIÓN DE MISIÓN/PROPÓSITO
El propósito de este puesto es:

A partir del mes de enero de 2022

• Producir y publicar oportunamente un boletín digital,
once veces al año. La publicación incluye tareas como: recopilar, diseñar y editar (incluyendo la corrección de fotos,
según sea necesario) los materiales que se publicarán en el
boletín.

Bank of America
Checking Account
Balance inicial: $ 10,424.72
Balance final: $ 20,892.54

• Contestar y mantener toda la correspondencia al día y
en orden, incluyendo pero no limitado a: Descripciones
de exposiciones/demostraciones, material enviado para su
publicación, etc.
Mocion: aprobada

		

Entradas: $ 12,568.08

		

Gastos: $ 2,100.26

Cuenta de Ahorros
Balance inicial: $ 63,317.21

Mocion #5:
Se propone aprobar la guía actualizada de la ICJ.
Mocion: aprobada

Balance Final: $ 70,139.49

Mocion #6:
Se propone aprobar la Guía de Certificación actualizada
para 2022.

		

Entradas: $ 6,895.71

		

Gastoss: $ 73.43

Ameritrade account 1: $ 104,777.30 (2/1/2022) pérdida de
$ 2,243.87
Ameritrade account 2: $ 17,421.03 (2/1/2022)
		
profit of $ 0.15
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Resumen de la reunión de emergencia del Consejo de
Administración de febrero
INTERNATIONAL CAKE EXPLORATION SOCIETÉ
JUNTA DIRECTIVA
RESUMEN DE LAS ACTAS DE LA REUNIÓN
8 de febrero de 2022

Mocion #1:
El Comité de Programas propone conceder a cada una
de las siguientes solicitantes una beca por un importe de
500,00 dólares (USD): Jessica Sinclair (GA), LeeAnn Hagel
de (MN), April Leach de (ID), M. Cassandra Fairbanks de
(TX), Theresa Shepherd de (MN), Jennifer Cords de (MN),
Paula Harmon (AL), Susan Clippinger (FL), Debra Nickless
de (MA) y Nancy Westfall de (AL).

Los fondos se repartirán primero de los fondos disponibles
de las becas conmemorativas y luego del saldo restante del
fondo general de becas.
Mocion: aprobada

Upcoming
Events

Rescheduled! The Capitol Confectioners present That Takes
The Cake Competition, April 9-10, 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/

CANCELED

The Midwest Sugar Art Show April 2-3, 2022, Madison, WI.
For more information please visit http://midwestsugarart.
com/

In Our Next Issue

SoFlo Cake and Candy Expo, April 29-May 1, 2022. HOSTThe Miami Airport Convention Center, Miami, FL. For more
information please visit: https://www.soflocakeandcandyexpo.com/

Spring Tutorials!
Cake Expo Registration Info
Cake Expo Class and
Demo Information

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
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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 !
For information on becoming an ICES partner or for advertising rates and submissions, please contact the newsletter
committee at newsletter@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

