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The mission of the International Cake Exploration Societé (ICES) is to preserve, advance and encourage exploration of the sugar 
arts. ICES promotes and provides opportunities for continuing education, development of future sugar artists, and  

enjoyment of the art form in a caring and sharing environment.

The ICES newsletter is published 11(eleven) months of the year to our entire ICES membership. Each edition includes important informa-
tion pertinent to our members as well as ideas, tutorials, hints, tips, recipes and other topics related to the sugar arts. Members are encour-
aged 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. 

ICES Membership

Regular (Digital) Membership: $30 (Available for US and International memberships)

Charter Membership: $20 per year (Joined by 9-1-1977 and membership has not lapsed more than thirty-six (36) months.)

Gold Key Membership: $30 per year (US or International members who are not Charter Members and are over the age of 60, who 
have been ICES Members for at least fifteen (15) continuous years. (Proof of age required) 

Student Membership: $25 per year (All full-time students. Proof of enrollment must be provided if the student is over the age of 18.)

Prices and terms of membership subject to change without notice. Membership fees are for one year and are non-refundable and non-transferable.

New or Renewal Memberships, Name and address changes, or membership questions and pins, please contact the Membership Coordinator: Helen 

Osteen, PO Box 427, Fred, Texas 77616-0427. PH: 713-204-3218. email: icesmembership@ices.org

Material published in the ICES newsletter does not necessarily reflect the opinions of ICES and/or the Newsletter Editor. All submitted 
material becomes the property of ICES and may be edited.  Exception:  Those members running for the Board or officer positions must 
submit a biography that is NOT to be edited. (Board action 3-2011)  ICES and/or the Newsletter Editor cannot be held responsible for the 
results from the use of such material. Class, Show and Day of Sharing notices are published as a public service. 

Any changes or cancellations are the responsibility of the contact person, not ICES and/or the Newsletter Editor. Advertisements are ac-
cepted and published in good faith. 

Any misrepresentation is the responsibility of the advertiser. Do not submit digitally altered images as originals for publication. The Inter-
national Cake Exploration Societé and/or the Newsletter Editor are not liable for any product or service. This publication reserves the right 
to refuse any advertising which would be in violation of the objectives of ICES as stated in the Bylaws. This publication will not publish 
anything which would be in direct conflict or competition with ICES or ICES-sponsored events.

Copyright © (2022) The International Cake Exploration Societé. All rights reserved.  Reproduction in whole or in part is prohibited without 
the prior written consent of the ICES Board of Directors.
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From our President 
Tina Crews

Betty Barreto, Peru

Jennifer Behen, CO, USA

Devin Brittain, CA, USA

Michelle Coburn, FL, USA

Kristylee Davis, NY, USA

Dee Moore, NV, USA

Claudia Villegas, NV, USA

Long-time ICES member, Vivian Calhoun, passed away on 
March 19, 2022. Cards and condolences may be sent to 
her husband, Bob Calhoun, 200 Ventura Drive, Sanford, 
Florida 32773

 Welcome New Members

and Caring. . .

Remembering ICES
��������������������������������������������

��������������������

�	������������������������������������

������������������������
����������������������������������������������

Hi ICES Family,

The day we all have been waiting for is almost here! Early Bird registration begins at 11:00 am (Eastern Time) on April 1st, 
and there are no April Fools about it.

You should have previously received the list of classes and demos via email that our Education Committee has lined up for 
Cake Expo 2022 in Reno, NV, this July. You can also find this list on the cakeexpo.org website and in this newsletter.

Don’t forget about the Wedding Cake, Cookie, Sweet Art Flower Competitions, and the Annual ICES Step Challenge. You can 
register and learn more about each of these competitions and the Step Challenge on the cakeexpo.org website.

We will have our wonderful Sugar Art Gallery open to display your sugar art work with our attendees. You can find more 
information about our Sugar Art Gallery on the cakeexpo.org website.

The Cake Expo Committee is working to make Reno a wonderful time with our beautiful ICES family.

Please don’t forget to send any memories, stories, and photos to our memories team.

If you have any questions or concerns, please reach out to me at president@ices.org or via text or phone at 334-360-0406.

Sweet blessings to each of you,

https://www.simicakes.com/
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Carta de nuestra presidenta  
Tina Crews
Hola familia del CIEM,

¡El día que todos hemos estado esperando está casi aquí! La inscripción anticipada comienza a las 11:00 am (hora del este) el 
1 de abril, y no hay ningún April Fools al respecto.

Usted debe haber recibido previamente la lista de clases y demostraciones por correo electrónico que nuestro Comité de 
Educación ha alineado para Cake Expo 2022 en Reno, NV, este mes de julio. También puede encontrar esta lista en el sitio 
web cakeexpo.org y en este boletín.

No se olvide de los concursos de tartas de boda, de galletas, de flores de arte dulce y del desafío anual de pasos del CIEM. 
Puede inscribirse y obtener más información sobre cada uno de estos concursos y el Step Challenge en la página web cake-
expo.org.

Tendremos abierta nuestra maravillosa Galería de Arte con Azúcar para exponer sus obras de arte con azúcar con nuestros 
asistentes. Puede encontrar más información sobre nuestra Galería de Arte del Azúcar en el sitio web cakeexpo.org.

El Comité de la Cake Expo está trabajando para que Reno sea un tiempo maravilloso con nuestra hermosa familia ICES.

Por favor, no olvide enviar sus recuerdos, historias y fotos a nuestro equipo de recuerdos.

Si tienen alguna pregunta o inquietud, por favor, pónganse en contacto conmigo en president@ices.org o a través de texto o 
teléfono al 334-360-0406.

Dulces bendiciones para cada uno de ustedes,

Recordando ICES
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Abril      
Sin engaños — 

Comienza la inscripción para
Cake Expo 2022 

www.cakeexpo.org
CAKE
EXPO
2022

RENO NV

http://cakeplay.com
https://cakeexpo.org/
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Springtime Daisies
by Rima Chahine

Equipment Required For Daisy Tutorial 
White, yellow, and green flower paste 
Edible glue  
White floral wire for petals, 32 or 30 gauge  
Green floral wire. For center 20g, for leaves 28g 
Celboard 
Rolling pin 
Foam pad 
Dresden tool & ball tools 
Daisy center molds 
Daisy leaf cutter & veiner 
Daisy petal cutter & veiner  
Calyx cutter 
Flower pollen  
Green & florist tape 
Trex (CriscoTM, or shortening) 
Cornflour (cornstarch)  
Soft paint brush  
Yellow and Green petal dust

Instructions
Daisy Pistil 
Step 1- Use white or green 20 gauge wire to make the Daisy 
pistil, cut the wire in half, use pliers to twist the wire at one 
end to make a circle and bend just below the circle to create 
a hook.

Step 2- Roll pea-sized ball of yellow paste to fit a square of 
1x1cm (sizes may vary from your choices).

Step 3- Apply edible glue to the hook and press into the 
paste in the Daisy mould, pinch and smooth the paste 
around the wire to secure, loosen the mould around the 
hook and gently lift out.

Step 4- Mix fine semolina and 
yellow dust to use as pollen, apply 
edible glue on the Daisy center you 
created earlier and dip it into the 
mixture and leave it aside to dry for 
a good few hours or overnight. 

Daisy Petals  
Depending on your preference, use 
a small, medium or large Daisy 
cutter or Daisy plunger. 

Step 1- Cut the wire into quarters 
and set aside. Use a 30 gauge wire 
for small and medium petals, use a 
28 gauge wire for large petals.

Step 2- Knead a small amount of 
white flower paste and roll it like a 
sausage measuring 4 cm on your 
self-healing cutting mat.

Step 3- Roll out the flower paste 
over the groove on a lightly greased 
Cel-board. Cut 8 petals for small, 
12 petals for medium and 14 petals 
for large. 

Step 4- Remove the paste gently 
and turn over. Position Daisy petal 
cutter over the ridge and cut a 
single petal.

Step 5- Glue and insert the quarters 
into the base of each petal. Then 
push the wire in the ridge on the 
back of the petal. 

Step 6a,b– a, Smooth the edge of 
the petal with the ball tool. b, Place 
the petal in the Daisy veiner and 
gently press down. Remove gently 
from veiner and slightly twist the 
petal to give it shape. 
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Step 7- Place the petals on foam to dry for few hours.

Daisy Calyx 
Step 1- Use the six petal cutter for 
the buds. Use a small, medium or 
large six petal cutter depending on 
the size of your Daisy.

Step 2- Roll out green flower paste 
thinly, cut out a few calyx’s and 
keep in petal protector. Then you 
can pinch the tips to give defini-
tion.

Step 3- Dust the calyx after drying.

Step 4a,b- a, Gently pierce a hole 
through the calyx and brush some 
edible glue on the middle of the 
calyx b, Push the calyx up the wire 
towards the end petals. 

Daisy Buds  
Step 1- Refer to the Daisy Pistil 
steps to make the buds. 

Step 2- Roll white paste thinly and 
cut 12 petals using Daisy plunger. 

Step 3- Gently remove the petals 
from the cutter and place them 
on foam face down to dry for 10 
minutes.

Step 4a,b- a, Pierce the center of the petal and brush edible 
glue surrounding the center. b, wrap the petals around the 
bud. 

Step 5- Refer to the Daisy Calyx 
steps to make the Calyx.

Daisy Leaves 
Step 1- Prepare green flower paste 
by adding foliage green or ready 
colored green flower paste. Cut 28 
gauge green wire into quarters and 
leave on the side. 

Step 2- Roll out flower paste and 
cut out a few leaves, keep the rest 
of the leaves in a petal protector to 
prevent from drying.

Step 3- Pinch a pea-sized paste 
and roll it over one of the 28 gauge 
wires between your finger and 
thumb to form a sausage. 

Step 4- Brush the sausage with 
edible glue, place it on the back of 
the leave and place the leave in the 
veiner and gently press down.

Step 5- Remove the leaf gently 
from the veiner, place it over the 
foam pad and soften the edges 
with the ball tool. Leave to dry on 
bumpy foam pad to give shape. 

Step 6- Use a darker shade of 
green to dust the leaf on both 
sides and leave it to settle for a few 
hours. 

Step 7- Use green florist tape to 
attach the leaves to the stem. 
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Daisy Assembly 
Step 1- Bend the petal wires as you 
can see in the picture.

Step 2- Attach one petal at the time 
around Daisy pistil.

Step 3- Pull the wire down gently so 
the end petals are level. 

Step 4- Tape all the way down to the 
end of the stem.

Step 5- Prepare Daisy calyx, dust and attach, refer to Daisy 
calyx steps. 

Step 6- Attach the leaf to the stem with florist tape and 
don’t forget to pull the wire down to give you a nice finish 
look. 

Originally Lebanese and brought up in the United 
Arab Emirates, Rima Chahine is now a British cit-
izen and currently calls London her home. Rima 
started her sugarcraft journey over two years ago,  
2 months just before the pandemic started, and 
has since fallen in love with the art!

She has learned through online sugarcraft tuto-
rials and attended in person ones as well when 
finally permitted. “I loved every minute of learn-
ing and I am still experimenting with different 
mediums.

I entered both national and international competitions and I won Gold in a 
cake design and floral spray competition.”  

Her journey hasn’t stopped there. She is now learning sculpting, and is 
working on creating flower tutorials to share with others. Soon she will be 
off to Paris for 3 months to learn French pastry and the French language. 

Watch for further tutorials from Rimi in the future! 

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://thattakes-
thecake.org/.

It’s time to get out your calendar and mark Sunday, April 
10th as the next Alabama Day of Sharing. The DOS will be 
held in Alabaster, AL. 
Bob Johnson, long time Alabama member, will teach us 
some of his amazing techniques. For more information con-
tact AL Rep, Paula Harmon by email at five1three58@gmail.
com or by text at (256) 509-0990. 

Nebraska’s Last Day of Sharing Sunday - April 24, 2022. 
HyVee Grocery Store – Community Room  9:00am, 14591 
Stony Brook Blvd, Omaha, NE. Demos with Linda Fontana 
and Judi Smith. For more information please email Judi at  
neicesreps@gmail.com. 

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

New York Day of Sharing: May 14th, 2022. Making the last 
Day of Sharing a memorable one, the New York Chapter will 
have free demos, raffles & door prizes!  Event to be held at 
Union Presbyterian Church: 44 Balmville Road, Newburgh, 
NY  12550.  Contact Gloria at 516-770-7928 or gloriabaca@
msn.com. for more information and to RSVP. 

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. 

https://thattakesthecake.org/
https://thattakesthecake.org/
mailto:five1three58%40gmail?subject=
mailto:neicesreps%40gmail.com.%20?subject=
http://midwestsugarart.com
https://www.soflocakeandcandyexpo.com/
https://www.soflocakeandcandyexpo.com/
mailto:loriabaca%40msn.com?subject=
mailto:loriabaca%40msn.com?subject=
http://cakeexpo.org
mailto:newsletter%40ices.org?subject=
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Easter Bunnies!
By Sherri Randell
These little bunnies are super fun and quick to make and 
will add such cuteness to any Easter cake! Have fun by 
arranging the bodies and arms in various positions, making 
them standing up or even laying down!

Hoppy Easter!! 

Supplies Needed:

Rice cereal treats

White fondant

Tylose (optional)

Water

Paintbrushes (one for gluing and some for shading)

Brown petal dust

Pink petal dust

Veiner tool

Toothpicks

X-acto® knife or razor blade

#32-gauge floral wire (optional)

Instructions 
Step 1: Using rice cereal 
treats (RCT), squish together 
to form a cone-like shape.  
This will be the bunny’s 
body. Pack the treats fairly 
tight so they don’t squish 
down with the weight of the 
fondant.  (I used commer-
cial RCTs, but you can use homemade 
ones, too). 

Step 2: Roll out a piece of white fon-
dant about the thickness of a nickel 
and wrap your cone.  (On one of the 
bunnies, I used my thumb to push out 
a little tummy.) Smooth out with the 
palm of your hand. 

Step 3: Roll two (2) small 
logs of fondant, making one 
slightly thicker than the oth-
er.  Cut in half using a razor 
blade. These will become the 
bunny’s arms and legs.  

Step 4: Pinch down one end 
of the thicker log to form the 
“hip” of the leg, and round 
the edges smooth with your finger. 
Slightly flatten the front for toes. Do the 
same for the smaller logs, which will for 
the “arms”, but when pinching down 
the back of the arms, keep it more elon-
gated instead of rounded like the hip. 
Slightly flatten where the fingers will be. 

Step 5: Attach the legs to the body 
using a tiny bit of water (or glue made 
from tylose and water).  Indent the 
toes using a veiner. Next indent the 
fingers and attach the arms to the top 
of the cone using a tiny bit of water. 

Step 6: To make the head, make a 
smaller cone, but round the tip, as 
this will be the nose. Cover in white 
fondant the same as the tummy, 
being careful to smooth any bumps or 
creases. 

Step 7: Indent where the eyes will be 
using the rounded end of the veiner 
or a small ball tool.  Smooth out with 
fingers to create some dimension 
around the eye sockets and the bridge 
of the nose. 

Step 8: Using the pointed tip of the 
veiner, indent a nose and mouth, as 
desired. 

Step 9: To make the ears, roll out an-
other log smaller than the one for the 
arms.  Cut to the length desired.  Roll 
one end to make a point and flatten 
the other end.  Using the rounded 
end of the veiner or a small ball tool, 
indent the middle of the ear so that 
it cups slightly. If your fondant is soft, 
knead in a little tylose so the ears can 
stand up.  (See ears in pic 9)

Step 10: If you’re making more than one bunny, repeat 
these steps making the bodies smaller or larger for various 
sized bunnies.

Step 11: Using a small fluffy 
brush, lightly dust each 
piece, building up the color 
in places that need more 
shading. I used brown for 
the body and added a hint of 
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pink to the inside of the ear and 
tip of the nose. 

Step 12: Make 2 eyes using a tiny 
bit of black fondant rolled into 
balls.  Glue into eye sockets using 
a tiny bit of water. 

Step 13: Assemble the body by 
gluing on the arms and legs using 
water.  (Pic 10)

Step 14: Next, place a toothpick into the top of the cone of 
the body then carefully push the head on top of the cone. 

Step 15: Brush a small amount of water on the base of the 
ears and glue them into place on the head.  If needed, you 
can use a half of a toothpick for support by pushing it into 
the head and then sliding the ear over the exposed part. 

Step 16: Roll a small ball of white fondant and glue to the 
back side for a tail.  Using a toothpick or a small ball tool, 
give the ball some texture. 

Step 17: (Optional) Use #32-gauge white floral wire cut into 
small lengths for whiskers. 

These little bunnies are super fun and quick to make and 
will add such cuteness to any Easter cake! Have fun by 
arranging the bodies and arms in various positions, making 
them standing up or even laying down!

Hoppy Easter!! 

Besides being a busy wife, mom and “Gram-
my”, Sherri is a homebaker who has been  
decorating cakes for 18 years.  Wanting to 
help bring cake decorators together in her 
state, she not only is the ICES Rep, she also 
runs Oklahoma City Cake Club and teaches 
cake decorating at a local votech. Sherri cur-
rently serves on the ICES Board as Technol-
ogy Chair and is looking forward to seeing 
y’all in Reno!

Dear Bonnie!
QUESTION:  How do I stop Grease 
from going through my cupcake 
liners.    

This answer comes from a few people. 
1.  Double up your cupcake liners.  
Grease will always go through the 
cupcake. Wax paper and cupcake 
liners are fine for most baking jobs, 
but they aren’t grease proof.  That 
means the grease bleeds through the paper while the 
cupcakes bake, and your hands could get slippery when 
you pick up the cupcakes.  2. For a grease proof option get 
foil liners.  They are readily available at all grocery stores. 
3. Use silicone liners for a reusable option.  If you want to 
cut down on your carbon footprint and avoid throwing out 
cupcake liners after every use, try silicone liners.  These are 
reusable, so just wash them and use them again the next 
time you bake.  4. Use a “greaseproof” labeled cupcake lin-
er. They are out there and it just so happens we are giving 
away sample packs from Viking Importing Company!  

Please send me your questions for next month.

This Month’s 
Giveaway!
This month we have 6 sample packs of 
Greaseproof Cupcake liners to share 
with some lucky winners!           

 CLICK HERE to enter.
Contest open to only US mailing addresses. 
Contest ends April  30, 2022. Prizes are 
non-transferable and no cash equivalents 
will be awarded.

https://icesboard.wufoo.com/forms/m1pcojar096m6v5/
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Kids Korner
Tree Stump Treat with Bunny Butt!  
by Mary Gavenda

Materials

Cake mix or favorite cupcake recipe

Jumbo and standard cupcake pans

Non-stick spray

White fondant

Food coloring - pink, green, orange

Piping bag fitted with a star piping tip (19,20, or 21)

Piping tip 13, 14, or 15

Melon baller or teaspoon

Plastic wrap

Chocolate buttercream icing (recipe to follow)

White buttercream icing (recipe to follow)

3” round cutter

Small brush

Water

5” single layer cake board

Instructions 
Bake your favorite cupcake recipe or mix in a jumbo cup-
cake and standard cupcake pan prepared with Cake Release 
or grease and flour or non-stick spray.  You should end up 
with some of both sizes of cupcakes. You’ll need one of 
each size per tree stump treat. Don’t use a baking cup liner 
for this project. If using a non-stick coated pan, bake at 325 
instead of 350. (FYI- when using dark colored pans, always 
bake 25 degrees less to prevent over browning sides.) Bake 
according to your recipe or mix directions.

Cool completely before decorating.

Making the Bunny Butt

Let’s make the bunny’s butt first, so it has a little time to 
firm up/dry. 

Roll a 1 1/4” ball of white fondant for the bunny body butt, 
try and get it smooth if you can by rolling it between your 
hands. If it’s sticky, you can dust your hand with a little 
cornstarch to prevent sticking.

Roll ¼” ball for the tail. 

Roll 2 more balls, about 3/8” diameter, for the feet, that’s 
just a little bigger than the tail size.

Roll 4 tiny balls using pink fondant for the pads on his feet.

You just have to finish the tail and feet now.



11

For the tail you want to add texture to give it a fluffier look. 
Use a small star tip, like a 13, 14 or 15, and lightly tap it to 
the fondant ball and pull out, continue doing this all around 
the tail ball. Don’t worry if it gets flatten out, you will pinch 
it back into the shape you need.  

For the feet, roll those two balls into a little log.  Now using 
your finger, flatten it to make an oval foot. Repeat for the 
2nd foot.  Roll one tiny pink ball and flatten into a circle. 
The other three balls roll into a teardrop shape-like a very 
small carrot shape and flatten, Attach the pieces to the foot 
with a lightly damp brush. Don’t use much water or it will 
slip and slide around.

Attach the tail and feet to 
the bunny butt with a small 
amount of additional water 
and set aside..

Make the top cut- inside 
wood-  fondant circle of the 
tree stump. Using a little 
chocolate icing, maybe a ½ 
teaspoon, knead it into  a 1 
½  in/ball of white fondant, to tint it light tan. The inside of 
a tree is not the same color as it’s bark, it’s a light brown/
beige color.  Roll out the fondant into a circle shape and us-
ing a round cookie cutter- approx. 3”, cut out a circle. Using 
a veiner tool or even smaller round shapes-cutters/Cups/
circle patterns-lightly imprint various circles to create the 
growth tree rings and set aside.

You’ll need one regular size cupcake and one jumbo cup-
cake. Trim the top of each cupcake level.  But don’t cut it 
too much off, just enough so it will stand level when turned 
over.  

Turn jumbo cupcake upside down, with cut side down. Se-
cure to your plate or board with icing. 

Add icing to top of jumbo cupcake to secure the standard 
size cupcake on it. Standard cupcake will also be turned 
upside down-cut side down. 

Ice/frost the new topside with icing, smoothing it out the 
best you can. White icing is suggested for this step. No 
white icing, then just use chocolate. (White icing will help 
the fondant layer to look lighter in color then it would be 
with the chocolate icing underneath.) Don’t worry if it’s a lit-
tle messy- it will be ok! Go ahead and add the fondant circle 
on top for a finished look.

Using a star tip 19, 20 or 21 and chocolate icing in your 
decorating bag, begin to draw/pipe lines from the top edge, 
starting on the edge of the fondant circle and continue 
down the side of cupcake to create tree bark effect. Repeat 
as needed to cover the entire sides of cake to form a tree 
stump. You can pipe a circle on the side of the tree for a 
tree knot. You don’t have to pipe straight lines, they can be 
crooked, just like a real tree! You can pull the tip down and 
out at the bottom, onto the board/plate to create tree roots 
every so often, maybe 3 or 4 times for the whole tree.

Using a melon baler or spoon, cut 
an opening hole for the hideout.

Using thinned down green icing, 
and crumbled plastic wrap, dab 
icing on the white cake board for 
grass effect. 

Now position the bunny butt with 
tail side up in the hideout open-
ing, facing you.

Now to embellish with a couple 
carrots, flower and butterfly- all 
from balls of fondant.

Carrot — Make one ball of orange fon-
dant shaped into a teardrop-wider at the 
top and thin at the bottom. Add a thin 
rope of green fondant for the carrot tops/
leaves.

Flowers — Make two ¼” white 
balls and 5 colored balls of fondant. 
Flatten one white ball into a ½ “ 
circle or even a little bigger. Brush 
the top with a damp brush.

Place 5 balls in a ring on the white 
circle. Now press them down lightly 
to flatten into petal shapes.

Add the last white ball to the center 
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with a damp brush.  Leaves are made from a small piece of 
green fondant flattened and pinched into shape as needed. 
Stem is a thin snake of green fondant.

Butterfly — Make four ¼” balls of 
the same color fondant and one 
green, or other color for the body.  
Position the four balls into a square.  
Slightly flatten each of the balls for 
the wings into a teardrop shape, 
leaving wide end thicker. Roll green 
log for body and attach with damp 
brush. Bend the ends of the wings up 
for a little for dimension. 

Frosting Recipe
For this project, it helps to have both white and chocolate ic-
ing. You could follow this recipe but omit the cocoa powder 
when making it. Then reserve a cup of white buttercream 
and set aside. To the remaining buttercream, add cocoa 
powder, maybe start with ½ cup cocoa. You can always add 
more cocoa to adjust taste and color as needed

Chocolate Buttercream Icing ( from Wilton’s recipe file)

 1/2 cup solid vegetable shortening 

1/2 cup (4 oz.) butter (softened-room temp)

3/4 cup cocoa –sifted (or three  or four 1 oz. unsweetened 
chocolate squares, melted)

1 teaspoon pure vanilla 

4 cups sifted confectioners’ sugar (approximately 1 lb.)

¼ cup milk (you can always add more milk if needed )

 Stiff Consistency: *You can adjust the consistency for your 

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.

needs by adding additional milk to thin, just add it a little 
(tablespoon or two) at a time.

In large bowl, cream shortening and butter with electric 
mixer. Add cocoa and vanilla. Gradually add sugar, one cup 
at a time, beating well on medium speed. Scrape sides and 
bottom of bowl often, making sure the shortening is incor-
porated into the icing.

 When all sugar has been mixed in, icing will appear dry. 
Add milk and beat at medium speed until light and fluffy. 
Keep bowl covered with a damp cloth until ready to use.

For best results, keep icing bowl in refrigerator when not 
in use. Refrigerated in an airtight container, this icing can 
be stored 2 weeks. Bring to room temp and then  re-whip 
before using.

***Double this recipe for 2 or 3 layer - 8” round cake There 
should be ample remaining for some decorating too, if 
needed!

***For a creamier /softer icing, you can use all butter in 
place of shortening. But this icing might be too soft for pip-
ing details. The shortening in the icing gives it more body to 
hold shape when piping.

For white buttercream icing, just omit the Cocoa Powder 
and if you choose, you can also add ½ teaspoon Almond 
flavoring and ½ teaspoon butter flavoring.

**Sometimes I use heavy whipping cream in place of milk. 
Or you can also add 1 to 2 tablespoons of dry Dream Whip 
or Coffee Mate for a fluffier icing.

In Our Next Issue
Photos from our Members

Hints and Tips from Scott and Friends!

More Cake Expo Information

Updates from Cake Shows 
Yet Another Great Giveaway!
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My Thank You to ICES
By Jan R. S. Wolfe, (CO) CSA, ICJ

My ICES journey began in Biloxi, Mississippi, and will end in 
Reno, Nevada.  I have enjoyed meeting people from around 
the world and learning different techniques in sugar art.  
My first experience opened up a world of sugar I had never 
known before and changed me forever.  Over the years, 
I’ve grown with ICES as it fed my creative side and kept 
me eager to discover new mediums.  The conventions were 
the events I looked forward to whenever I could go.  Thank 
you for teaching me how to “judge” a competition.  For me, 
ICES was my “caring and sharing” organization that I fell in 
love with and now I want to say “Thank you” for all it has 
given to me.

My first experience began when I saw a posted flyer an-
nouncing a Day of Sharing in a cake shop in Biloxi, Missis-
sippi.  I asked about the event, and one of the shop owners 
said she was going and I could ride with her.  She said she 
always went up the night before and stayed at the hostess’ 
house since it was a few hours away.  I said I would like to 
go.  She said I could stay with her at the house since they 
had plenty of space.  So, we left Saturday afternoon and 
arrived a few hours later.  The Hostess was very welcoming 
and showed us to our room.  The house was full of energy.  
One of the members was a caterer and she was preparing 
for an event that evening.  This was a different world for 
me.  I was in the Air Force and worked around aircraft.  I 
was overwhelmed seeing this other side of life.  The Day of 
Sharing began after lunch.  There were two demonstrators 
and I still remember what they demonstrated; Buttercream 
transfers and side piping techniques.  There was a short 
business meeting and an announcement of a cake show in 
Mobile, Alabama.  Everyone was so friendly and welcoming.  
I was amazed at everything.  I left that day feeling I had 
found a new “home.” 

I decided to enter the cake 
show.  A coworker’s fam-
ily allowed me to work at 
their house since I lived in 
the dorm and didn’t have a 
kitchen.  Another coworker 
said they would drive me 
to the competition (later he 
became my husband).  I 
should mention, at the time, 
I was recovering from a shattered wrist.  Luckily it was my 
nondominated wrist.  After several attempts at different 
ideas, I finished my entry.  We went to the show and much 
to my surprise I got second place.  After that experience, I 
was hooked on competitions.  That was my husband’s first 
cake experience.

ICES introduced me to a creative world I didn’t have in my 
“day job” in the Air Force.  It offered me a creative outlet 
over the years.  From Mississippi, we moved to Oklaho-
ma.  Then went to our first convention in Kansas City.  I 
was overwhelmed with the events at the convention.  All 

the classes and displays 
were astonishing.  The 
friendliness of the people 
in the organization was so 
refreshing.  It was nonstop 
excitement.  My husband 
joined in the fun and we 
both had a great time.  I 
couldn’t wait for the next 
ICES event.  We joined the 
Oklahoma chapter and I 
continued to grow in my 
sugar art.  Unfortunately, I 
couldn’t always join all the 
events due to my day job.  
As we moved around, we 
always looked for an ICES 
chapter.  When we went to England, we found a variety of 
shows to join in and visit.  When we went to Japan, our base 
had a cake competition.  It was nice to return to the states 
and go back to ICES conventions to see our cake family and 
friends.  I appreciated all the ICES chapters that welcomed 
us into their groups; Mississippi, Oklahoma, Illinois, Florida, 
and Colorado.

After entering so many compe-
titions, I was selected to be a 
judge.  I was honored; howev-
er, I was hesitant since I wasn’t 
sure of how to do it.  I had 
some great mentors to show 
me the process.  So, when 
ICES announced they had a 
program to certify judges; I 
jumped at the chance.  I like 
“rules,” so this was the perfect 
opportunity.  I’ve enjoyed the 
program and loved the chance 
to mentor other apprentices 
and judge different shows.  It 

was another way I could give back to ICES.

Finally, after I retired, I felt I could 
give back to ICES by running for 
the board.  It was an eye-opening 
experience, but I wanted to help 
the organization that I loved.  The 
past few years have been chal-
lenging.  The organization I joined 
has gone through many changes 
over the years.  The world we live 
in has also changed.  I will never 
forget my experiences with ICES 
and how it has changed my life 
and allowed me to feed my creative side.  Thank you ICES 
for opening up the sugar world to me!

Holiday 
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Recipe Round up!
Grandma’s Old Fashion Oatmeal Raisin Cookies
Bonnie Fazio Richards

Ingredients

1 Cup ( 2 sticks) butter

1 Cup firmly packed light brown sugar

½ Cup granulated sugar

2 Eggs

1 Teaspoon Vanilla

1 ½ Cups all-purpose flour

1 Teaspoon Baking Soda

1 Teaspoon Cinnamon

½ Teaspoon Salt

3 Cups Old Fashioned Oats uncooked

1 Cup Raisins

Instructions

Heat oven to 350 degrees

Beat together butter, sugar until creamy.

Add eggs and vanilla, beat well

Add combined flour, baking soda, cinnamon, and salt mix 
well.

Stir in oats and raisins mix well.

Drop by rounded tablespoons onto ungreased cookie sheet.

Bake 10 to 12 minutes or until golden brown.

Cool 1 minute on cookie sheet, remove to wire rack.

Makes 4 dozen

Caramels 
Pam Bergandi says that these caramels are a favorite in 
their house at Christmas, but are welcome anytime of year!

Ingredients

1 cup butter

2cups granulated sugar

1 tsp. vanilla

2 cups whipping cream (2 half pints)

1 3/4 cups white Karo syrup

Instructions 
Combine all ingredients into a large heavy pan.  ( I use my 
5 qt dutch oven),  over medium heat bring to a boil, Boil 1 
1/2 hours.  Time can vary depending on gas or electric stove 
and the heaviness of the pan.  After 1 hour of boiling test 
for firm ball (246 degrees).  Pour immediately into a well 
buttered  9 x13 inch  pan, I prefer glass.  When cool, cut 
into 1 inch squares and wrap in wax paper that has been 
cut into 3 inch squares

ICES 2022

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/

http://icingimages.com
https://ices.org/ices-newsletters-ytd/
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It ’s  Cupcake Time !It ’s  Cupcake Time !
Because it’s always time for a cupcake - with Diane Donahue (PA)

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

Lemon Meringue Cupcakes
I picked lemon meringue because it’s a bright, springy 
flavor. A friend gave me some home-made lemon curd and 
I got some new piping tips so I wanted to put them togeth-
er to make these cupcakes that will remind you of lemon 
meringue pie!

Make your favorite vanilla cupcake recipe. Fill with home-
made or store-bought lemon curd. Here’s the recipe for the 
Marshmallow Frosting in place of meringue like you would 
use on a pie.

Marshmallow Frosting
Ingredients

2 egg whites, room temperature

1/8 teaspoon salt

¼ cup sugar

¾ cup light corn syrup

1 teaspoon vanilla

Instructions 
Beat egg whites and salt at high speed until foamy. Gradual-
ly add sugar, beating until stiff peaks form. 

In a small saucepan, heat corn syrup over medium heat 
until boiling.

Slowly pour boiling syrup in a thin stream over beaten 
egg whites, beating constantly. Beat until thick enough to 
spread. Add vanilla. This makes frosting that is quite thick.

Easy Lemon Curd
Ingredients

3/4 cup of Butter— melted and slightly cooled

1/4 cup Lemon juice (from 2 lemons)

Sugar

2 Eggs

1 Teaspoon Vanilla extract

Instructions 
PLace sugar, eggs, lemon juice and zest into a mixing bowl 
with a whisk attachment. Whisk until lighter and foamy. 
Slowly add in the metled butter. Transfer to a medium sized 
sauce pan over medium heat and stir constantly until thick-
ened. Add in lemon juice and vanilla. 

Decorating 
See the photo of the piping tips. These are Hendiy New 
Romeo Cane Decorating Icing Tips from 
Amazon, 2-piece set for $11.99. I used 
the one on the right because it left a nice 
opening in the middle of the frosting. 
I then used a chef’s torch to toast the 
frosting and added a bit more lemon 
curd in the middle.

Everyone at work loved them! I hope you do too!

https://www.amazon.com/Decorating-Tips%EF%BC%8CStainless-Nozzles-Fondant-2-Piece/dp/B094FN4GP4/ref=sr_1_4?crid=292UJTFDSTOR0&keywords=Hendiy+New+Romeo+Cane+Decorating+Icing+Tips&qid=1647706072&sprefix=hendiy+new+romeo+cane+decorating+icing+tips%2Caps%2C118&sr=8-4
https://www.amazon.com/Decorating-Tips%EF%BC%8CStainless-Nozzles-Fondant-2-Piece/dp/B094FN4GP4/ref=sr_1_4?crid=292UJTFDSTOR0&keywords=Hendiy+New+Romeo+Cane+Decorating+Icing+Tips&qid=1647706072&sprefix=hendiy+new+romeo+cane+decorating+icing+tips%2Caps%2C118&sr=8-4
https://morethancakeonline.com/
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Cakes from Cake Expo 2021
Photos by — Michael Barker Photography

Rebecca McGreal, IL
Part of the Illinois sheet cake project. Happy Tax Day! Materials — 
Royal icing, fondant, sugar sheets.

Joanne Wieneke, TX
Ode to the Queen of Cakes, Kerry Vincent. A cake dedicated 
to Kerry Vincent with each tier, flower, decorations and design 
describes her life and legacy and style. Materials — Royal icing, 
fondant, sugar sheets.

Anastasia Conyers, OK
Smell the Roses. Gumpaste roses, sweet peas and filler flowers in a 
hand crafted vase filled with isomalt chips. Materials — flowers are 
gumpaste (home made), vase is pastille (home made), cameo presses 
from hand fashioned mold

ICES 2022

mailto:?subject=
http://icingimages.com
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Julia Fernanda Penaranda Sanchez, Columbia
Part of the Wedding cake Challenge. Love Gardens. It’s inspired by 
the beautiful botanical gardens of Fort Worth. The butterflies are 
like the lego work in the same place, lace in glaze. My inspiration 
was learning about the attractions of Fort Worth where I found 
the botanical gardens and lie my passion are the flowers I take 
the colors of life and the botanical gardens. Materials — fondant, 
gumpaste, pastillage, petal dust glaze

Jean Schapowal, NY
Part of the Wedding cake Challenge. Lovebirds in a Japanese Gar-
den. Japanese botanical garden section in the Fort Worth Botanical 
Gardens specifically the Koi ponds. Materials — Portaleo paints, 
Satin Ice fondant,  gumpaste, crushed sugar cookies, modeling choco-
late, dusts, gel, wafer paper.

APRIL      
No Fooling — Registration Begins for

Cake Expo 2022 
www.cakeexpo.org

CAKE
EXPO
2022

RENO NV

https://cakeexpo.org/
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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 ap-
pears 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 up to $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. 

mailto:exporegistration%40cakeexpo.org?subject=
https://cakeexpo.org/
https://cakeexpo.org/
https://cakeexpo.org/
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2022 Cake Expo Classes and Demos
Early Bird registration for all current ICES members begins April 1st. Don’t delay in getting your first choice of these great 
classes and demos from our all star line up of teachers. Please note the begin and end of the class times carefully so that you 
do not schedule classes and demonstrations that over lap.  

#
Skill 
Level Project Picture Mediums Title Type Date Start Time End Time Room 

Location
Description (displayed to 

attendee)
Speaker 

First Name
Speaker 

Last Name Ticket Price

1 All

V

ICES Sugar 
Artist 
Certification 
Viewing

WD-1 7/27/22 8:00 AM 5:00 PM WC-1

Viewing for the Sugar Artist 
Certification Test. You may come 
and go during testing times to 
quietly observe applicants as they 
test for Certified Sugar Artist and 
Certified Master Sugar Artist.

ICES $10

2 Int 

C, WP, 
GL

Show Cake 
Class WC-1 7/27/22 9:00 AM 5:00 PM N-7

Students will work together to 
create a wedding arch out of solid 
chocolate that will then be 
assembled together. Students will 
learn about tempering chocolate, 
paneling for structure, and 
finishing techniques in chocolate. 
Students will also create a variety 
of wafer paper and gelatin leaves 
and florals to decorate the 
wedding arch. 

Liz Marek $300

3 Int 

C, WP, 
GL

Show Cake 
Class WC-1 7/28/22 9:00 AM 5:00 PM N-7

Students will work together to 
create a wedding arch out of solid 
chocolate that will then be 
assembled together. Students will 
learn about tempering chocolate, 
paneling for structure, and 
finishing techniques in chocolate. 
Students will also create a variety 
of wafer paper and gelatin leaves 
and florals to decorate the 
wedding arch. 

Liz Marek $300

4 All

ST, P, 
MC, F, 
PD

3D Heart TD-1 7/28/22 1:00 PM 2:00 PM N-2

Test your gravity defying cake 
skills with this super fun standing 
3D heart cake!  Students will learn 
a simple and easy structure that 
will turn a  sweet cake into a show 
stopper!

Jesse Lesser $10

5 All

MR, BC Mastering 
Macarons TD-2 7/28/22 1:00 PM 2:00 PM N-4

In this session you will learn to 
take the fear out of French 
Macarons. It's no secret that these 
little treats can cause you to have 
nightmares but with just a few tips 
and tricks you can become 
confident in your own Mac skills 
and add them to your menu with 
confidence.

Reva Alexander-
Hawk $10

6 Beg 

F, MC, P, 
PD

Kawaii Mothers 
Day Plaque TD-3 7/28/22 1:00 PM 2:00 PM N-5

In this class students will each 
receive a step by step handout. 
They will be shown how to  cover 
a cake drum with fondant and 
create a Super Mom figure out of 
Modeling Chocolate. Students
will also be shown how to use 
Sugar press stamps and paint the 
lettering to complete the piece.

Jean Shapowal $10

7 Beg

F Fondant Basics TD-4 7/28/22 3:00 PM 4:00 PM N-2

Learn how to properly cover a 
cake with fondant as well as 
learning fun basic techniques to 
decorate your cake!

Jose Barajas $10

8 All

F Perfect Stripes TD-5 7/28/22 3:00 PM 4:00 PM N-4
Stripes and clean lines aren’t easy 
to perfect, but with Susan’s tricks 
they can be.

Susan Trianos 
CMSA $10
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9 All

GP, PD Gum Paste 
Spray TD-6 7/28/22 3:00 PM 4:00 PM N-5

How to make dendrobium orchids, 
roses, filler, and wire them into a 
spray.

B. Keith Ryder* 
CMSA $10

10 All

F, GP, D Sugar 
Succulents TD-7 7/28/22 3:00 PM 4:00 PM N-6

During this informative 
demonstration Nicholas will be 
showing how to create both wired 
and un-wired trendy and popular 
succulents that are suitable for 
cakes, cupcakes, cookies and 
desserts.

Nicholas Lodge* ICJ $10

11 ALL

F, GP, D Summer 
Blooms TD-8 7/28/22 2:00 PM 3:00 PM N-1

Scabious flowers with sweet peas 
made by using the quick method 
of flower making with Platinum 
Flower Gumpaste.

Dianne Gruenberg* $10

12 All

AB Introduction to 
Airbrush TD-9 7/28/22 12:00 PM 1:00 PM N-1

Whether you are intimidated, 
beginner, active user or want to 
advance your airbrushing skills, 
this demo will help you gain 
confidence and mastery over the 
airbrush, a complex tool with 
numerous cake applications. 
Learn the importance of choosing 
the right equipment for the job 
before diving into spraying simple 
lines, dots, daggers and gradients. 
He will cover the different styles of 
airbrushes and maintenance. 
Then work your way up as you 
explore color usage and mediums 
like luster dust and cocoa butter 
while applying advanced 
techniques for airbrushing a cake

Mark Lie $10

13 All

BL Wedding Cake 
Contracts FD-1 7/29/22 9:00 AM 10:00 AM N-3

Have you dabbled in wedding 
cakes or considered going into the 
business?  This presentation will 
dig into the aspects of a contract 
and related forms. Attendees will 
receive sample contracts and 
forms that I have developed over 
the past 40 years while running my 
wedding cake business.  

Barb Evans* 
CMSA, ICJ $10

14 All

C, MC

Increase Your 
Sales with 
Transfer 
Sheets!

FD-2 7/29/22 9:00 AM 10:00 AM N-4

Simi Transfer Sheets were created 
specifically for use with isomalt, 
but are so easy to use with 
chocolate as well. Make quick and 
easy toppers for cupcakes, 
cheesecakes, cakes, even coffee 
and blended drinks! Super easy to 
use with your edible printer and a 
multitude of design programs. 
Learn how to create branded 
themed desserts for a variety of 
events and take your products to 
the next level!

Jose Barajas $10

Demonstration Key
Please note the following abbreviations for the different mediums presented in the demonstrations

ab  airbrush
bc  buttercream
bl business lecture
c  chocolate

cc  chocolate clay
ck  cookies
co  construction
cl  color

cp  cold porcelain
e  embroidery
f  fondant
fi  flexible icing
fr  fruit
ff  fresh flowers
gb  gingerbread
gl  gelatin

gp  gumpaste
il  informational lecture
is  isomalt
l Lambeth
m  marzipan
mc  modeling chocolate
mr  meringue
mp  Mexican paste

n  Nirvana
o  non-specified/other
p  pastillage
ps  poured/pulled sugar
rbc  rolled buttercream
ri  royal icing
rs  run sugar
s  stenciling

sl  silicone
sv  Sugar VeilTM

v  various
wp  wafer paper

 hands-on class 

          Classes for Kids 

  *  ICES Approved Teacher
S/E  Demo will be translated  
 from  Spanish to English
CMSA  Certified Master Sugar Artist
CSA  Certified Sugar Artist
ICJ  ICES Certified Judge



21

15 Kids

CK, RI
Kid's Class - 
Winter 3D 
Cookies

FC-1 7/29/22 9:00 AM 11:00 AM N-5

Join me to decorate some 'ugly' 
sweaters, standing holiday trees 
and snowmen using royal icing 
and sprinkles.  This is an 
introduction class, and we'll also 
cover the basics of using a piping 
bag, coloring icing, and working 
with royal icing.  In class, we will 
decorate cookies made of clay so 
you can save your creations BUT 
you'll leave class with your own set 
of cookie cutters and recipes to 
take home.

Meeghan  Burnevik $25

16 Int

C, WP, 
GL

Show Cake 
Class - move to 
display

WC-1 7/29/22 9:00 AM 11:00 AM N-7

Students will work together to 
create a wedding arch out of solid 
chocolate that will then be 
assembled together. Students will 
learn about tempering chocolate, 
paneling for structure, and 
finishing techniques in chocolate. 
Students will also create a variety 
of wafer paper and gelatin leaves 
and florals to decorate the 
wedding arch. 

Liz Marek $300

17 All

C, DS Holographic 
Chocolates FD-3 7/29/22 10:00 AM 11:00 AM N-2

After this demonstration, you will 
be able to make your very own 
holographic chocolates.  You will 
learn how to temper chocolate, 
mold the chocolates and create a 
holographic design using 
diffraction grating sheets. 

Beth  Meyer* ICJ $10

18 All

F, PD, 
MC

Christmas 
Lemons Bas 
Relief 

FD-4 7/29/22 10:00 AM 11:00 AM N-6

In this demo, Colette will be 
making a relief panel out of 
fondant and gumpast depicting 
lemons, leaves and candies. She 
will be modeling various textures 
and then painting the picture to 
make an antique look.

Colette Peters* $10

19 All

CL Color 101 FD-5 7/29/22 11:00 AM 12:00 PM N-3

Everyone works with color when 
decorating cakes, but do you know 
the best colors to work with for 
each application?  The best way to 
match a color?  What a warm or 
cool color is?  How to make your 
colors work well together?  We will 
look into a bit of the science of 
food colors and also touch on 
some color theory as it pertains to 
cake decorating.  We will also look 
into what is on the horizon for food 
coloring in the future.  This is a 
great demo for anyone decorating 
cakes! 

Mary Jo Dowling* 
CMSA, ICJ $10

20 All

I Isomalt Sugar 
Flowers FD-6 7/29/22 11:00 AM 12:00 PM N-4

Demoing how to use Isomalt!  
With flower veiners and molds you 
can create beautiful glass like 
flowers.  Students will also see 
how to pull the Isomalt into petals 
to create beautiful flowers and 
stems.

Peggy   Tucker* 
CMSA $10

21 All

I Isomalt Garden 
Fairy SC-1 7/30/22 8:30 AM 12:30 PM N-4

Join Peggy in learning how to 
make this cute Garden Fairy.  In 
class you’ll be working with hot 
Isomalt , heat lamps and molds. 
The Fairy body is all hand formed 
with the wings being made from a 
mold. Her dress is made by pulling 
petals. Please bring a 6 inch or 
other small box to take your 
Garden Fairy home in.

Peggy   Tucker* 
CMSA $150
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22 All

P, CL
Intro to Oil 
Painting (hybrid 
demo)

SC-2 7/30/22 9:00 AM 11:00 AM N-3

This class will focus on learning 
how to create an array of colors 
from a few basic primary colors. 
We will go over blending, mixing, 
lightening and darkening colors, 
as well as hue and when to use 
Fast Dilutors and Slow Dilutors in 
this information packed class. 
These skills are vital not only to 
artists who paint, but for mixing 
shades for buttercream, fondant, 
chocolate, etc.  This is a great 
skills building class.

Karen   Portaleo $75

23 Kids

F, BC
Kid's Class - 
Critter 
Cupcakes

SC-3 7/30/22 9:00 AM 11:00 AM N-5
 Kids will learn how to decorate 
fun critter cupcakes using 
buttercream and fondant. 

Jose Barajas $25

24 Beg, Int

F, GP, PP Quick & Easy 
Sugar Roses SC-4 7/30/22 9:00 AM 11:00 AM N-6

During this two-hour hands-on 
class Nicholas will teach you a 
new technique he has developed 
for creating Quick & Easy Sugar 
Roses that can be made with 
rolled fondant, modeling 
chocolate, gumpaste & FlexiPaste.

Nicholas Lodge* ICJ $75

25 All

C Precrystalizatio
n of Chocolates SC-5 7/30/22 9:30 AM 11:30 AM N-2

This course is ideal for anyone 
passionate about chocolate!  We 
will cover types of chocolate, the 
temperature at which different 
chocolate is tempered, how to get 
that shine, viscosity and more.

Beth  Meyer* ICJ $75

26 All

BC
I Can't Believe 
it's 
Butter…Cream

SC-6 7/30/22 10:00 AM 12:00 PM N-7

The reason why most cake 
decorators want to work with 
Fondant is they have not mastered 
the base coat of a buttercream 
cake. In this class you will learn 
how to apply and smooth your 
buttercream to ALMOST look like 
fondant. This is not rolled 
buttercream but buttercream that 
is applied with a spatula and 
smoothed with no water. We will 
section your cake into 4 to 6 
sections and you will learn about 
scroll piping and other popular 
piped side designs.

Kathy  Scott* 
CMSA, ICJ $75

27 All

RI, CK, P Oil Painted 
Cookies SC-7 7/30/22 1:00 PM 4:00 PM N-2

Learn to create beautiful paintings 
with simple brush strokes. Oil 
based painting on cookies can be 
easy and fun. We'll break down 
the elements so you can leave 
with a beautiful piece.

You'll add some pretty accent 
piping and hand painted lettering 
to complete your piece.

Chrissie Boon $75

28 All

P, PD
Custom Hand 
Painted 
Monograms

SC-8 7/30/22 1:00 PM 4:00 PM N-5

Take your wedding cakes to the 
next level by adding your bride's 
custom monogram hand painted 
on her cake!  Students will learn a 
technique to beautifully 
incorporate several styles of 
monograms to both fondant and 
buttercream finished cakes!

Jesse Lesser $75
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29 All

RI Royal Icing 
Runouts SC-9 7/30/22 1:00 PM 4:00 PM N-6

Techniques for perfect runouts 
every time.  Hints on piping, 
flooding, and avoiding flaws and 
breakage.  As time permits, collar 
design and techniques.

B. Keith Ryder* 
CMSA $75

30 All

MC Facial 
Expressions SC-10 7/30/22 1:00 PM 5:00 PM N-3

In this class, we will sculpt a basic 
face from modeling chocolate, 
then we will learn how simple 
subtle changes create expression 
on faces. We will learn about how 
to portray various expressions 
realistically while sculpting and 
manipulating the chocolate. 
Students will leave with a finished 
piece, but the emphasis will be on 
exploration and experimentation 
more than a polished finished 
piece. This class will be a LOT of 
fun, and extremely useful to 
beginners as well as advanced 
artists.  This class is sculpting 
only, and will not include facial 
painting.Photos reflect examples 
of expression, and not a final 
project. 

Karen   Portaleo $150

31 Int

CK, RI, F Embroidery 
Cookies SC-11 7/30/22 1:30 PM 4:30 PM N-7

Create on-trend cookies using 
textural royal icing piping 
techniques, great for just about 
any occasion.

Susan Trianos 
CMSA $75

32 All

WP Wafer Paper 
Cake SC-12 7/30/22 1:30 PM 5:30 PM N-4

This class will make a wafer paper 
dummy cake. Using only wafer 
paper and paper techniques, such 
as hole punching and ribbon 
twisting. We will make fantasy 
flowers in wafer paper also.

Colette Peters* $150

33 Kids

F Kid's Class - 
Unicorn Topper UC-1 7/31/22 9:00 AM 11:00 AM N-5

Learn how to make an adorable 
unicorn to add to your next cake. 
We'll work step by step to create 
this cutie and learn the basics of 
coloring, handling and storing 
fondant.

Meeghan  Burnevik $25

34 Int

F, MC, 
BC, PD, 
P

Realistic Raw 
Seafood Platter UC-2 7/31/22 9:00 AM 12:00 PM N-3

In this class each student will 
receive a step by step handout.  
Students will cover a platter 
shaped board with fondant.  
Working with both fondant and 
modeling chocolate we will create 
snow crab legs, oysters, mussels, 
shrimp and condiments.  The 
students will also be working with 
petal dusts and piping gel to bring 
added depth to their pieces.

Jean Shapowal $75
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35 All

C, SU

Chocolate 
Bombs, Cocoa 
Latte Cups and 
Sugar Globes

UC-3 7/31/22 9:00 AM 12:00 PM N-4

Students will learn how to make 
the sugar for the globes, coloring 
and the safe way to handle the 
sugar. We will cover teabag 
varieties, blooming flowers, 
decorations using unique molds 
and presses to make your 
creations more desirable.  We will 
also discuss packaging and 
storage.

Kathy  Scott* 
CMSA, ICJ $75

36 All

GP, CL
A Winter 
Adventure in 
Gum Paste

UC-4 7/31/22 9:00 AM 12:00 PM N-6

Students will learn the Quick 
Method Technique of flower 
making with Platinum 
Flower/Gumpaste. They will 
complete a Brassia Orchid, Red 
Chile Peppers/leaves and a Pine 
Branch/pine cones. Students will 
learn the use of gumpaste tools, 
working with Platinum Gumpaste, 
use of colors, veiners, Twiddling, 
assembling flowers and more.  All 
supplies will be provided by the 

Dianne Gruenberg* $75

37 Beg

F, WP Flawless 
Finishes UC-5 7/31/22 10:00 AM 12:00 PM N-2

In this two hour class students will 
learn stunning techniques that can 
be applied to everything from 
quick and easy single tier 
celebration cakes, all the way to 
elegant wedding cakes. Learn 
simple ways to create cakes that 
you can charge and make a profit 
from. Students will learn to
- panel tall tiers
- Make rice paper sails
- Properly marble fondant for a 
flawless finish
Class will be completed on a 
Styrofoam dummy single tier.

Chrissie Boon $75

38 All

C, RI BC Lettering 
Basics UC-6 7/31/22 10:00 AM 12:00 PM N-7

Lettering is something that all 
sweet makers should have in their 
arsenal whether you are piping a 
birthday message on top of a cake 
or piping  monogram on the side, 
the skill required is the same. In 
this session you will discover 
multiple ways to achieve the 
perfect written message for your 
clients.

Reva Alexander-
Hawk $75

39 All

CL Coloring with 
Colette UC-7 7/31/22 8:00 AM 10:00 AM N-1

Spend time with Colette Peters 
enjoying coffee and a class about 
coloring! Each student will receive 
a copy of Colette's Coloring Book 
"Twisted Treats".

Colette Peters* $75

Demonstration Key
Please note the following abbreviations for the different mediums presented in the demonstrations

ab  airbrush
bc  buttercream
bl business lecture
c  chocolate

cc  chocolate clay
ck  cookies
co  construction
cl  color

cp  cold porcelain
e  embroidery
f  fondant
fi  flexible icing
fr  fruit
ff  fresh flowers
gb  gingerbread
gl  gelatin

gp  gumpaste
il  informational lecture
is  isomalt
l Lambeth
m  marzipan
mc  modeling chocolate
mr  meringue
mp  Mexican paste

n  Nirvana
o  non-specified/other
p  pastillage
ps  poured/pulled sugar
rbc  rolled buttercream
ri  royal icing
rs  run sugar
s  stenciling

sl  silicone
sv  Sugar VeilTM

v  various
wp  wafer paper

 hands-on class 

          Classes for Kids 

  *  ICES Approved Teacher
S/E  Demo will be translated  
 from  Spanish to English
CMSA  Certified Master Sugar Artist
CSA  Certified Sugar Artist
ICJ  ICES Certified Judge



25Thank you to all of our fantastic vendors!
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Dates to

Remember

DATE EVENT

June

1st

 

July

1st

 

 July

27th

 

July

28th

March 

15th

 

April

1st

 

May

15th

 

May

16th

 

Class Schedules

Available

 

ICES Member/Early

Bird Registration Opens

 

Regular Expo

Registration Opens

 

Cookie Challenge

Registration Ends

Wedding Cake

Competit ion Closes

 

June

20th

 

Online Expo

Registration Closes

 

Visit  CakeExpo.org for

updates and additional

information.

 

Cake Expo Show

Cake Class Begins

 

Night of

Sharing

 

J U L Y  2 8  -  3 1 ,  2 0 2 2
 

July

31st

 

July

28th

 

Vendor Blender,

Ambassadors,  and 

 Representatives Welcome

July

29th

 

General Membership

Meeting

 

March 

1st

 

Sugar Artist  Certif ication

Applications Due

 

ICES Member/Early

Bird Registration Ends

 

July

30th

 

Grand Opening & 

VIP Shopping

 

July

31st

 

ICES Awards

Banquet

Cake Expo

Awards
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WE NEED YOU TO VOLUNTEER!
Email guestservices@cakeexpo.org 

for more information!
guestservices@cakeexpo.org

mailto:guestservices%40cakeexpo.org?subject=
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March Board of Directors Meeting Recap

March Emergency Board of Directors Meeting Recap

INTERNATIONAL CAKE EXPLORATION SOCIETÉ 

March 8,  2022

INTERNATIONAL CAKE EXPLORATION SOCIETÉ 

March 14,  2022

Motion #1:  
Moves to set prices for advertising in the Expo Souvenir 
Book as follows: 
Souvenir Book 
1- Inside front cover 8.5” x 11” - full color - Full bleed - 
$150.00

1- inside back cover 8.5” x 11” - full color - Full bleed - 
$150.00

1 - outside back cover 8.5” x 11” - full color - Full bleed - 
$150.00

Inside pages 8.5” x 11” - full color - Full bleed - $100.00

Half Inside pages 7.5” x 4.75” - full color horizontal - $80.00

Quarter Inside pages 3.5” x 4.75” - full color Vertical - 
$50.00

Business card sized 3.5” x 2” - $45.00

Personal Messages Text only up to 100 character/spaces - 
$25.00

Personal Messages Text only up to 250 character/spaces - 
$35.00

Personal Messages text and photos 3.5” x 2” photo plus up 
to 100 character/spaces - $45.00 
Motion: Carried

Motion #2:  
Moves to approve (GES) Global Experience Services for Cake 
Expo 2022. 
Motion:  Carried

Motion #1:  
Moves to accept the February 1, and February 8th, 2022, 
BOD meeting minutes. 
Motion: Carried

Motion #2:   
Moves to approve Michael Barker Photography for Cake 
Expo 2022. 
Motion: Carried 

Motion #3:  
Moves to eliminate the Representatives & Ambassadors 
Handbook effective immediately. 
Motion: Carried 

Motion #4:  
Moves to approve the Sugar Art Gallery Registration form. 
Motion: Carried 

Motion #5: 
Moves to offer discounted registration rate to Cake Expo 
2022 Instructors. Discounted rate to be 50% off early bird 
registration. 
Motion: Carried 

Motion #6:  
Moves to hold the CMSA/CSA Certification Test in Reno at 
Cake Expo 2022. 
Motion: Carried

March 2022 Treasurer’s Report

From the month of February 2022

Bank of America  
Checking Account 
 Beginning Balance:  $ 20,892.54 
 Ending Balance:  $ 18,194.57 
  Income:  $ 0 
  Expenses:  $ 2,697.97

Savings Account 
 Beginning Balance:  $ 70,139.49 
 Ending Balance:  $ 72,815.45 
  Income:  $ 2,793.87 
  Expenses:  $ 117.91

Ameritrade account 1: $ 103,548.38 (3/1/2022)  
   loss of $ 1,228.92

Ameritrade account 2: $ 17,421.16 (3/1/2022)  
   profit of $ 0.13

https://www.taylorfoam.com/
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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 Marzo de 2022

Mocion #1:  
Propone aceptar el acta de las reuniones del 1 y 8 de Febre-
ro del 2022. 
Mocion: aprobada

Mocion #2:  
Propone aceptar a Michael Barker Photography como fo-
tógrafo para la Expo 2022. 
Mocion: aprobada

Mocion #3:  
Propone la eliminación dela guía para representantes y 
embajadores efectivo inmediatamente. 
Mocion: aprobada

Mocion #4:  
Propone aprobar el formulario de inscripción para la galería 
de arte de azúcar.  
Mocion: aprobada

Mocion #5:  
Propone ofrecer a los instructores un descuento para la 
inscripción anticipada para la Expo 2022. El descuento será 
de un 50% del precio de inscripción anticipada. 
Mocion: aprobada

Mocion #6:  
Propone ofrecer el examen te certificación CMSA/CSA en la 
Expo 2022 en Reno. 
Mocion: aprobada

Reporte de contaduría de Marzo , 2022  
En el mes de Febrero, 2022

Bank of America 

Cuenta de cheques

 Balance inicial:  $ 20,892.54

 Balance final:  $ 18,194.57

  Ganancias:    $ 0

  Gastos:  $ 2,697.97

Cuenta de Ahorros

 Balance inicial:  $ 70,139.49

 Balance Final:  $ 72,815.45

  Entradas:  $ 2,793.87

  Gastoss:  $ 117.91

Ameritrade account 1: $ 103,548.38 (3/1/2022)   
   pérdidas de  $ 1,228.92

Ameritrade account 2: $ 17,421.16 (3/1/2022)  
   ganancias of $ 0.13

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 Marzo de 2022

Mocion #1:  
Propone establecer los precios de los espacios publicitari-
os en el libreto de la Expo 2022. Los precios serían como 
sigue: 
1- Página entera de portada frontal 8.5” x 11” -  a todo color 
- $150.00 
1- página interna de la portada anterior 8.5” x 11” – a todo 
color - $150.00 
1 – pagina externa de la portada anterior 8.5” x 11” – a 
todo color - $150.00 
Páginas internas 8.5” x 11” – a todo color - $100.00 
Medias páginas internas7.5” x 4.75” – a todo color horizon-
tal - $80.00 
Cuarto de páginas internas 3.5” x 4.75” – a todo color Verti-
cal - $50.00 

Tamaño tarjeta de presentación 3.5” x 2” - $45.00 
Mensajes personales solo texto hasta 100 letras o espacios - 
$25.00 
Mensajes personales solo texto hasta 250 letras o espacios  - 
$35.00 
Mensajes personales y fotos  3.5” x 2” foto y hasta 100 let-
ras o espacios - $45.00 
Mocion: aprobada

Moción #2: 
Propone la aprobación(GES) Global Experience para Cake 
Expo 2022. 
Mocion: aprobada
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Specs 
Submit your ad as a .TIFF, .PNG, .PDF, .AI, .ID, or .JPEG file 
to newsletter@ices.org.  All ads must be 300 dpi and copy 
ready. All ads are placed at 100 percent.  A design fee may 
be incurred for any work the newsletter editor does on be-
half of the advertiser. 

Ad Placement 
Ads for the newsletter must be received by the 20th of the 
month two months prior to placement.  All placements are 
on a first come, first serve basis.  No warranty of placement 
position is given or implied.

ICES reserves the right to refuse any advertisement not in 
keeping with the standard of the newsletter. 

Classified Advertising  
Classifieds run monthly and are $5.75 per typed 3.625” line 
(Usherwood, size 10, black and white only).

Payment Terms 
All ads are payable in advance before publication. Make 
checks payable to ICES. All ads received later than the 
posted deadline will be postponed until the next published 
issue. Ad prices are subject to change without notice.  All 
cancellations must be made in writing 15 days before the 
ad is to run. Checks must be in U.S. funds and drawn on a 
U.S. bank.

Ad Submission 
Ads are to be submitted to the newsletter chairman via 
email at newsletter@ices.org. Be sure to include the follow-
ing information with your submission: 

• Publication month desired

• Advertiser name

• Contact name and phone number

Advertise with us!
The ICES newsletter is issued once per month. Advertise with us and reach a targeted audience of sugar artists and en-
thusiests.Our advertising rates a great and all ads, except classified, are run in full color with active links to your website or 
contact information! 

Ad Size
1/8 page (3.75” x 2.5”)

1/4” page (3.5” x 4.75”)

1/2” page (7.5” x 4.75”)

Full page (8.5” x11”)

Cost per Issue
$25

$50

$75

$150

Half Page

7.5” x 4.75”

Quarter Page

3.5” x 4.75”

1/8 Page or  
Business card size

3.75” x 2.5”

1/8 Page or  
Business card size

3.75” x 2.5”

Have a great product you 
would like to promote?
Each month we like to give our members a chance to win a fantasic prize just by reading our newsletter! Often we try to tie 
in these products to our tutorials and other informative articles so our members can experience first hand how awesome a 
product is. 

If you would like your product considered for one of our mointhly giveaways, please contact us at newsletter@ices.org. We 
would love to feature your product! If we do not have a tie in article for a product, we can create a review or news alert to 
introduce a new product to the market. 

mailto:newsletter%40ices.org?subject=
mailto:newsletter%40ices.org?subject=
mailto:newsletter%40ices.org?subject=
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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 

Our Partners

Thank you !
For information on becoming an ICES partner or for adver-
tising rates and submissions, please contact the newsletter 
committee at newsletter@ices.org. 

mailto:chairman%40ices.org?subject=
mailto:president%40ices.org?subject=
mailto:vp%40ices.org?subject=
mailto:expochair%40cakeexpo.org?subject=
mailto:treasurer%40ices.org?subject=
mailto:representation%40ices.org?subject=
mailto:membership%40ices.org?subject=
mailto:programs%40ices.org?subject=
mailto:ethics%40ices.org?subject=
mailto:newsletter%40ices.org?subject=
mailto:tecjnology%40ices.org?subject=
mailto:business%40ices.org?subject=
https://www.nicholaslodge.com/
http://learntocake.com
https://avaloncakesschool.com/#
https://www.thesugarart.com/?gclid=Cj0KCQiAk4aOBhCTARIsAFWFP9Gd_jEE_ZDXkpdODwxm07HzWsNTl7CJb0INljrp3NBJnVv_6AZXypoaAtdyEALw_wcB
mailto:newsletter%40ice.org?subject=
https://flexique.com/
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Grand Sierra Resort and Casino
Reno, Nevada

July  28-31, 2022

Come to Reno with us!

CAKE
EXPO
2022

RENO NV

www.cakeexpo.org

Wedding Cake Challenge

Cookie Challenge

Certification Test

ICJ Class & Test

Spotlight Guest Instructors

Hands On Show Cake Class

Cake Display

Sugar Art Vendors

Hands on Classes for Kids & Adults

Demonstrations

Over 11 Restaurants on site Full Service 
Resort & Casino

Free Parking and Airport Shuttle

Nightly Live Entertainment

World Class Spa and Pool

http://cakeexpo.org

