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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

Happy Spring!

Welcome New Members

We have been having some very nice weather here in south
Alabama over the past few weeks, but we have also had
some major thunderstorms and tornadoes in the area. It’s
tornado season and it has been in full strength already
across the US. I do hope each of you stay safe and take precautions to be prepared.

Atinuke Adesoba, Canada
Karen Barlow, WI
Sherry Carrero, TX
Darren Lee, CA

Cake Expo 2022 in Reno, NV, will be here before we know
it and I do hope that you will be joining us for a wonderful
time. We have amazing classes and demos lined up and
hope you will be taking advantage of the opportunity to
learn from our extremely talented instructors. You can find
all the information about each of the classes and demos on
the expo website at cakeexpo.org. If you have not registered
for the expo the early bird discount will end on May 15th.
Beginning on May 16th the registration price will increase,
and non-members will have the opportunity to also register.

Rochelle Lind, CA
Maria Alejandra Llanos, Peru
Courtney Maltese, VA
Katiuska Janeth Naranjo Carrasco, Colombia

Remembering

ICES


  
  



Your Board has been busy collecting proposals for the ICJ
Program and have decided on what we feel is the best way
to proceed with the program. We have decided to allow
Capital Confectioners to take over the program and feel they
will grow the program as needed.
Do you know of any non-profit cake related groups? If so,
I would greatly appreciate you sending that information to
Jan, our treasurer at treasurer@ices.org.
The Board is continuing to get everything lined up for the
dissolution and I would like to especially thank our treasurer, Jan Wolfe, for all her hard work and research to make
sure we are in line with all the laws.
Spring Blessing,

and Caring. . .

Merlene Tirone’s granddaughter, Lynette, lost her life March
24th when her home was completely gutted by fire. She
went to see Merlene and her husband every day, and they
are devastated. Their life will never be the same. Expressions of sympathy may be sent to Merlene Tirone, 110
Railroad Ave, Seabrook NH 03874.
ICES Board member and Oklahoma Rep Sherri Randell’s
mother-in-law passed away unexpectedly on April 1st. Condolences may be sent to: Peter and Sherri Randell , 809 N
Peniel St, Oklahoma City, OK 73127.
ICES Iowa Rep Linda Harmon’s sister passed away on March
30th. Condolences may be sent to: Linda Harmon,1684 W
49th St, Davenport, IA 52806.
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Carta de nuestra presidenta
Tina Crews

Feliz Primavera!

Hemos estado disfrutando del buen tiempo en las últimas semanas aquí en el sur de Alabama pero también hemos tenido fuertes tormentas y algunos tornados en esta área. Es epoca de Tornados y ya ha estado en pleno apogeo en muchos
lugares de los Estados Unidos. Espero que todos estén seguros y a salvo de dichas tormentas y tomando las precauciones
necesarias para que así sea.
Cake Expo 2022 en Reno, NV, estará aquí antes de que nos demos cuenta y espero que se una a nosotros para pasar un
momento maravilloso. Tenemos clases y demostraciones increíbles programadas y esperamos que aproveche la oportunidad de aprender de nuestros extremadamente talentosos instructores. Puede encontrar toda la información sobre cada una
de las clases y demostraciones en el sitio web de la exposición en cakeexpo.org. Si no se ha registrado para la exposición, el
descuento por reserva anticipada finalizará el 15 de mayo. A partir del 16 de mayo, el precio de registro aumentará y los no
miembros tendrán la oportunidad de registrarse también.
La Junta directiva ha estado muy ocupada con las propuestas para el Programa ICJ (certificación para jueces) y han decidido
lo que a nuestro parecer es la mejor opción, osea continuar con el programa. Hemos decidido que sea Capital Confectioners
el encargado de continuar con dicho programa
¿Saben de alguna asociación o grupo sin fines de lucro relacionado con la repostería y afines? les agradecería muchísimo si
le enviaran esa información a Jan nuestra Tesorera a :treasurer@ices.org.
La Junta Directiva continúa haciendo todo lo necesario para que el proceso de disolución de la organización sea un éxito,
en especial quiero agradecer a Jan Wolfe nuestra Tesorera por todo el esfuerzo y trabajo de investigación para lograr una
transición de acuerdo con las leyes.
Bendiciones,

Recordando

ICES
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Cakers Hints and Tips

Here is a selection from A Collection of Hints, Tips and Tricks for the Cake Decorator by the Confectionary Arts Guild of
Georgia and published by Middle Room Publishing, The International Sugar Art Collection, Inc. which was designed and
complied by Scott Ewing and used with his permission.
This local Atlanta group no longer exists, but while it was an active club, a book of hints, tips, and tricks, along with some
great recipes (all of which were used by members of the club) was created. So, it truly was a book written for cake decorators…by cake decorators. Contributors included members Jodi Buckley, Phyllis Carver, Scott Ewing, Nicholas Lodge, Jo Martin, Sue Morrow, Alberta Newbanks, Shirley Peek, Ella Pierson, and Anna Shackelford. With additional input from Earlene
Moore and Ann Sheehan.

General Baking & Cake Making
 For best results in baking use shiny pans, trays and
sheets. The dark pans absorb more heat and can cause
uneven baking or overbrowning.

 To measure out flour, begin by stirring the flour with a
knife or spatula. Next, spoon the flour into a measuring cup
(not a measuring pitcher) and level off the top with the flat
side of a knife. Do not scoop out the flour with the measuring cup. This can compact the flour and give you an inaccurate measurement.

 Here is a test to see if your baking powder or soda is still
working and active. Put a teaspoon of it into hot water. If it
fizzles, it’s still good.

 When baking more than one cake at a time, stagger the
cake pans in the oven so they do not touch each other or
the edge of the oven walls.

 When making a chocolate cake use cocoa instead of
flour to coat your cake pans with. This will keep the finished
cakes from having that white flour “dust” on it when you
remove them from the pan.

 Wondering whether an egg is too old to use? Place the
egg in a container of water. If the egg lies on its side, it is
fresh. If it tilts, it’s at least several days old. If it stands upright, it is probably two weeks old. If it floats, discard.

 Try placing your electric mixer beater into hot water for
a few minutes before creaming cold shortening or butter. It
helps to soften the mixture.

 For quick and easy cleanup of cups used to measure
shortening, rinse the measuring cup with cold water, leave
wet and then measure the shortening. It will come out more
easily, and with a lot less mess left behind in the cup.

 Be sure to allow egg whites to reach room temperature to
get the most volume from them before beating.
 Frustrated when you have to separate large amounts
of egg whites. A funnel can help. Crack the egg over the
funnel. The whites will run through the bottom and the yolk
will remain.

 Shortened cakes, rich, moist and velvety are the products of accurately measured ingredients, proper preparation
techniques and carefully followed recipe directions. If a
problem should appear in the finished product, one of the
following may be the reason.

 Keep a large salt shaker filled with flour. This makes it
easier for dusting your cake pans or work surfaces.

 Some reasons why shortened cakes fail:
Coarse texture - Insufficient creaming; oven not hot enough;
not enough liquid.
Heavy, compact texture - Oven not hot enough; extreme
overbeating; too much sugar or shortening.
Dry cake-Overbeaten egg whites; overbaking; too much
flour or leavening agent.
Thick, heavy crust-Baking too long; oven too hot; not
enough sugar or shortening.
Hump or cracks on top-Oven too hot; too much flour; pan
placed too high in oven.
Moist, sticky crust-Insufficient baking; too much sugar.
Cake falling-Oven too cool; insufficient baking; too much
batter in pan; moving cake during baking; too much shortening.
Poor volume-Pan too large; oven too hot; not enough mixing; not enough leavening.

 For best results, have all ingredients at room temperature before starting the mixing procedure, unless the recipe
states otherwise.

Cake decorating
 Peanut butter can be piped through your decorating tips.
Simple borders and decorations work well, using the peanut
butter straight from the jar. For other trims and decorations
add a little powdered sugar the peanut butter to thicken it.
 You can add light corn syrup, glucose or piping gel to buttercream icing to give it a “shiny” appearance.
 Do you make your buttercream icing with water? You can
alter the flavor by replacing the water with whipping cream,
milk, coffee creamer or evaporated milk. Find one you like
and stick with it!

 A bay leaf placed in your flour container will keep out
bugs.

 To restore a jar of paste color that has dried out, add a
5

few drops of glycerin and stir.

consistency.
Use in your usual manner in creating buttercream flowers.
Let dry on paper towels until dry enough to handle. Once
dry to the touch, store in an airtight container.
Troubleshooting:
Icing too firm - petals will have ragged edges. Will be difficult to exert proper pressure to fan out petals.
Repair by adding just enough water, 1/4 teaspoon at a time,
to soften the icing.
Icing too soft - the petals will droop and the rose will loose
it shape.
Repair by adding sifted 10X confectioner’s sugar to the
icing.

 Some paste colors will deepen in buttercream icing after
mixing. Color your icing and allow to stand for two hours to
check for proper color.
 Toothpaste rubbed on your hands helps remove color
stains.
 A thin coating of piping gel on the inside of your piping
bag gives a nice sheen to your leaves and helps to “pull” the
leaves to a finer point.
 When making buttercream flowers in advance, place
them on thick paper towels to dry instead of wax paper. The
paper toweling absorbs moisture and the flowers will dry
faster.

Recipes
 Never-Fail White Cake
4 egg whites
1-1/2 cups sugar
2-1/2 cups sifted cake flour
3 teaspoons baking powder
1/2 teaspoon salt
1/2 cup shortening
1 cup milk
2 teaspoons vanilla
Beat egg whites in bowl until foamy, using an electric mixer
at high speed. Gradually add 1/2 cup of the sugar, beating
until stiff peaks form. Set aside.
Sift together cake flour, baking powder, salt and remaining
sugar into another bowl. Add shortening and 1/2 cup of the
milk. Beat 2 minutes, using an electric mixer at medium
speed. Add remaining milk and vanilla and beat 2 minutes
more. Fold in egg white mixture.
Pour batter into greased and waxed paper lined pans. Bake
in 350 degree oven until cake tester comes out clean. Cool
in pan on wire rack and turn out.

 When using chocolate curls as a garnish or decorating,
use a toothpick to pick up and move the curls. The heat
from your fingers can melt, crush or leave marks on the
chocolate.

Good to Know
 To make your own vanilla extract: Take a small bottle
that will hold between 6 and 8 ounces, and that has a good
tight cap on it. Take two whole vanilla beans and using
the tip of a paring knife, poke several holes into the vanilla
beans. Place the vanilla beans into the bottle and fill with
your favorite alcohol, like dark rum, brandy or vodka. Allow
the beans to sit in the liquor for about a week before you
first use it. It doesn’t hurt to shake the bottle gently every
few days to help the oils distribute better. After that, just
measure and use as you normally would. You can reuse the
vanilla beans by refilling the bottle three times. After that,
take the vanilla beans and place them in five pounds of
granulated sugar that is in a tightly closed container. After a
week or two you will have vanilla flavored sugar. Use this in
your baking for an even better taste.

 A Favorite Chocolate Cake
8 Tablespoons butter, unsalted, cut into pieces and
softened
3 ounces chocolate, un-sweetened, chopped fine
1 Cup boiling water
2 Cups light brown sugar, packed
2-1/4 Cups cake flour
1/2 teaspoon baking soda
1/2 teaspoon popcorn salt
2 large eggs, at room temperature
1/2 Cup sour cream, at room temperature
1 teaspoon vanilla extract
Position the rack in the center of your oven and preheat to
350º. Prepare two 8 inch round cake pans with butter, place
parchment paper rounds in the bottom and butter these as
well. Dust the sides of the pan with flour, tapping out any
excess. (Note: You may use coca powder instead of flour to
prevent any “white” stains on your chocolate cake.)

 Make Ahead Buttercream Flowers
Most buttercream flowers are easily handled if they are
dried before they are used. Flowers made of flower decorating icing require about two days to crust enough to handle.
The drying process can be affected by humid weather
conditions and this should be taken into consideration when
deciding how far in advance flowers must be made. When
humid conditions prevail, drying is prolonged. Household
air conditioners can help alleviate this problem somewhat
by removing humidity from the air. Do not attempt to oven
dry flowers made of cake decorator icing, because shortening is used in this type of icing, the flowers will melt instead
of drying.
This recipe is great to use for making flowers in advance
and will dry well. They will have a different taste and texture to those created using just regular buttercream.
1 teaspoon meringue powder
2 cups confectioner’s sugar
1/4 cup solid shortening (Crisco ®)
and enough water to create the proper working

In the bowl of your electric mixer, combine the butter
and chocolate with the boiling water and whisk until it is
smooth.
With your electric mixer at medium speed, using the flat
6

paddle, beat in the brown sugar, cake flour, baking soda and
salt. Add the eggs, one at a time, sour cream and vanilla.
Increase the speed of the mixer and beat, scraping down
the sides of the bowl as necessary with a rubber spatula,
for 1 minute or until well blended. Pour the batter into the
prepared pan, and bake until a cake tester inserted in the
center of the cake comes out clean,(about 25 to 30 minutes.) Cool in the pans on a wire rack for 10 minutes. Run a
sharp knife around the edges of the cake to loosen and turn
out onto racks. Carefully peel the parchment paper from the
cakes, turn the cake right side up and allow to cool completely.

 Cream Cheese Icing
1 cup shortening
6 oz. softened cream cheese
2 lb. confectioner’s sugar
3 teaspoons egg white powder
dash of salt
2 teaspoons clear flavoring
1/2 cup water
Blend 1/2 cup of the shortening with the cream cheese,
sugar, egg white powder, salt, flavoring and water. Mix for 3
minutes on medium high speed. Add remaining shortening
and beat until light and fluffy.

 Italian Cream Cake — A Long time favorite!
2 cups sugar
1 stick butter
1/2 cup shortening
1 teaspoon vanilla
5 egg yolks, beaten
2 cups all-purpose flour
1 teaspoon baking soda
1 cup buttermilk
5 egg whites, beaten
1 cup moist coconut
Cream the sugar, butter, shortening and vanilla until light
and fluffy. Add the egg yolks and blend well. Mix the flour
and baking soda together and add alternately with the buttermilk. Fold in the beaten egg whites and coconut. Bake in
3 - 8 inch prepared pans at 350 degrees for 30-35 minutes,
or until done. Cool on wire racks. Ice when completely cool.
Frost with cream cheese icing, when completely cool.

 Stabilized Whipped Cream
1 teaspoon plain gelatin
4 teaspoons cold water
1 cup heavy cream, as cold as possible
1/4 cup powdered sugar
1/4 teaspoon clear vanilla flavoring
Chill the bowl and beater of your mixer in the freezer to
get as cold as possible. Sprinkle the gelatin over the cold
water and allow to sponge for a few minutes. Next, take the
gelatin and place the container in a pan of hot water and
stir the gelatin until it has dissolved and looks clear. Allow
the gelatin to cool. Whip the heavy cream in the chilled
mixing bowl. Continue to whip until soft peaks just begin to
form. Pour in the dissolved gelatin all at once and continue
to beat. Add the sugar and vanilla flavoring. Beat until you
have stiff peaks. Do not overbeat.
(Note: You can add two tablespoons of sifted cocoa powder
for a chocolate whipped cream icing.)
This is not a cake covering that is to be used for an outside
reception or during hot and humid weather. The finished cake
must be kept refrigerated until time of serving.

 Boiled Icing
This is a snow-white, good-flavored icing suitable for covering and filling the cake.
2 cups granulated sugar
1/2 cup water
1/4 teaspoon cream of tarter
4 egg whites, at room temperature
1-1/2 cups confectioner’s sugar, sifted

Scott Ewing has been an intrigal part of The International Sugar Art Collection for over 25 years. He is a
photographer, publisher, and all around welcoming
face to look for next time you visit Norcross, Georgia,
or on one of their many trips to events around the
globe!

This Month’s
Giveaway!

Boil granulated sugar, water and cream of tartar to 240
degrees. When boiling starts, brush sides of pan with warm
water to prevent crystals from forming. Brush again halfway through, but do not stir. Meanwhile, whip egg whites 7
minutes at high speed. Add boiled sugar mixture slowly and
beat 3 minutes at high speed. Turn to low speed, gradually
add confectioner’s sugar and beat 7 minutes more at high
speed. Cover with a damp cloth while using. Rebeating will
not restore.

Want to get more Hints, tips, and recipes?
This month we have a PDF copy of the
entire book A Collection of Hints, Tips
and Tricks for the Cake Decorator by the
Confectionary Arts Guild of Georgia
to give to one lucky winner courtesy
of Scott Ewing and the International
Sugar Art Collection, Inc.

Yield: 3 1/2 cups.
Important: Be sure no grease or oil touches boiled icing.
Keep pans, spoons and decorating tools grease free and do
not add oil-based flavorings. Note: All boiled icings tend to
crust, especially in dry weather. This can be prevented by
adding glycerin. In cool weather, add about 2 teaspoons
glycerin per quart of icing. In warmer, more humid weather,
use less.

CLICK HERE to enter.
Contest open to only US mailing addresses. Contest ends May
31, 2022. Prizes are non-transferable and no cash equivalents will be
awarded.
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Tipsy Treats!

Coffee Kahlua Cake with Kahlua Icing

For this month’s bonus recipe section we included some
great recipes from Burnevik (MN) featuring a little kick for a
great spring adult gathering. These recipes all feature one
signature alcoholic beverage, so enjoy responsibly!

Ingredients
Cake

by Meeghan Burnevik (MN)

1 cup self-rising flour

Lemon Drop Cupcakes with Limoncello Frosting

1 cup unsalted butter at room temp
1 cup granulated sugar

Ingredients

2 tbsp instant coffee

Cake

4 eggs at room temp

¼ cup lemon zest (about 2 lemons)

1 cup chocolate chips

3 teaspoons vodka

Icing

1 cup unsalted butter at room temp

1 cup unsalted butter, softened

1 cup self-rising flour*

1 lb confectioners’ sugar

1 teaspoon baking powder

¼ cup sour cream

1 cup granulated sugar

1/8 cup Kahlua

4 eggs at room temp

1 Tbs instant coffee

Limoncello Frosting

Instructions
Preheat oven to 350° degrees F.

¼ cup (1/2 stick) unsalted butter at room temp
4 oz cream cheese at room temp
1/8 cup Limoncello

Cake- 8” round pans (bakes 45 minutes)		
Cupcakes- makes 20 cupcakes (bake for 16-18 minutes)

3 ½ cup confectioners’ sugar

Cake

Instructions
Preheat oven to 350° degrees F.

Using an electric mixer, beat the butter until smooth. Add
sugar and coffee and mix until light and fluffy.

Cake- 8” round pan (bakes 45 minutes)		
Cupcakes- makes 20 cupcakes (bake for 16-18 minutes)

One at a time, add the eggs. Make sure the eggs are beaten
well before adding each egg.

Cake
Soak the lemon zest in the vodka at least two hours

Continue to mix for 2-3 minutes on medium speed until
smooth and pale.

Beat butter until smooth

Add the flour

Sift flour, baking powder and sugar into a large mixing bowl

Fold in the chocolate chips.

One cup at a time, add the dry ingredients to the butter
using an electric mixer and whisking until the batter is light
and fluffy

Bake!
Icing
Whip butter until smooth.

Add the eggs, one at a time, and mix well

Gradually add the sugar.

Continue to mix on medium speed until smooth for 2-3
minutes

Add the Kahlua, sour cream, and coffee until fluffy.
Note, you can add a little more sugar until you achieve the
desired consistency.

Fold in soaked lemon zest.
Bake!
Limoncello Frosting
Whip butter and cream cheese until smooth
Gradually add the confectioners’ sugar until fluffy (appears
fluffy around 3 cups)
Add Limoncello
Add remaining sugar one tablespoon at a time until desired
consistency is reached
For a little more flavor, add some lemon zest!
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Mimosa Cake with Champagne Buttercream

Margarita Cake

Ingredients

Ingredients

Cake

Cake

2/3 cup unsalted butter at room temp

1 ½ cups all-purpose flour

1 ½ cups granulated sugar

1 ½ teaspoons baking powder

2 ¾ cups all-purpose flour

¼ teaspoon salt

2 tsp baking powder

½ cup unsalted butter (at room temp)

1 tsp salt

2 eggs (at room temp)

¾ cup champagne

Zest and juice from 1 ½ limes

6 egg whites

¼ teaspoon vanilla extract

Mimosa Buttercream

5 tablespoons tequila (plus extra for brushing)

1 cup unsalted butter at room temp

½ cup buttermilk
Icing

1 lb confectioners’ sugar
½ tsp vanilla extract

1 cup unsalted butter at room temp

1/8 cut champagne at room temp

1 lb confectioners’ sugar

Orange zest

¼ cup tequila

Optional- 2 tsp champagne flavor

1 tablespoon lime extract or juice
Lime zest

Instructions
Preheat oven to 350° degrees F.

Coarse salt (for garnish)

Cake- 8” round pans (bakes 55 minutes)		
Cupcakes- makes 20 cupcakes (bake for 18-20 minutes)

Instructions
Preheat oven to 350° degrees F.

Cake

Cake- 8” round pans (bakes 38 minutes) cupcakes- makes
20 cupcakes (bake for 18-20 minutes)

Beat the butter until smooth.
Add the sugar, a little at a time, and continue to mix until
light and fluffy.

Cake

In a separate bowl, sift the flour, baking powder and salt
together.

With an electric mixer, beat the butter until smooth. Then
add the sugar until pale, light and fluffy

Alternate adding the dry ingredients and the champagne
into the butter, mixing on low speed.

One at a time, add each egg. Make sure they are well incorporated before adding the next.

In a separate mixing bowl, beat the egg whites until stiff
peaks form.

Add the lime zest, lime juice, vanilla extract and tequila. Mix
until combined (note, batter will look like it is curdled, just
keep mixing and it will come together).

Whisk together the flour, baking powder and salt.

Fold 1/3 of the whites into the batter. Then fold in the remaining egg whites. (do in two steps to prevent over mixing
and deflating egg whites)

Add the dry ingredients a cup at a time alternating with the
buttermilk. Mix only until just incorporated.

Buttercream

Bake!

Whip the butter until smooth

Once cooled, brush with tequila.

Gradually add the confectioners’ sugar.

Icing

Add the champagne and zest. Whip until fluffy.

Whip butter until smooth.

Optional, add 2 tsp champagne flavor.

Gradually add the powder sugar.

**Champagne will break down your frosting, you may need to
add a bit more sugar.

Add the lime extract, zest and tequila until fluffy.
Add more sugar a little bit at a time until you reach the
desired consistency.
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Pina Colada Cake

Mojito Cake

Ingredients

Ingredients

Cake

Cake

½ cup butter (at room temp)

½ cup white rum

1 cup granulated sugar

Fresh mint springs

2 eggs (at room temp)

1 ½ cups all-purpose flour

1 teaspoon vanilla extract

1 ½ teaspoons baking powder

½ teaspoon coconut extract

¼ teaspoon salt

1 ½ cups all-purpose flour

½ cup unsalted butter at room temp

1 teaspoon baking powder

1 cup granulated sugar

¼ cup coconut rum

2 eggs at room temp

¼ cup coconut milk

Zest and juice from 1 ½ limes

¼ cup shredded coconut

¼ teaspoon vanilla extract

¼ cup pineapple – diced

1 teaspoon mint extract

Icing

2 teaspoons white rum

1 cup unsalted butter at room temp

½ cup buttermilk
Icing

1 lb confectioners’ sugar
¼ cup coconut rum

1 ¼ cups unsalted butter (2 ½ sticks), softened

1 tablespoon vanilla

4 ½ cups powder sugar
1 ½ lime juice

Instructions
Preheat oven to 350° degrees F.

¼ cup white rum

Cake- 8” round pans (bakes 35 minutes)		
Cupcakes- makes 20 cupcakes (bake for 16-18 minutes)

Instructions
Preheat oven to 350° degrees F.

Cake
Cream the butter until smooth.

Cake- 8” round pans (bakes 30 minutes)		
Cupcakes- makes 20 cupcakes (bake for 16-18 minutes)

Add sugar and eggs together and mix until fluffy.

Cake

Add vanilla, coconut extract and coconut milk and mix until
combined.

Combine ½ cup rum and mint springs in a small bowl and
set aside for at least an hour

Add coconut rum and fold in shredded coconut.

Whisk together the flour, baking powder and salt.

Bake

In a separate bowl, beat the butter and sugar together on
medium until pale and fluffy.

Once completely cooled, add diced pineapple, either between a two layer cake or in the center of cupcakes.

Add the eggs, one at a time, until well incorporated.

Add Icing and enjoy!

Add the lime zest, lime juice, vanilla extract, mint extract
and rum. Mix until combined – continue to mix until no
longer looks ‘curdled’, it will become smooth again.

Icing
Whip butter until smooth.

Add the dry ingredients a little at a time, alternating with
the buttermilk. Mix just until incorporated.

Gradually add the powder sugar.
Add the rum and vanilla until fluffy.

Icing

Add more sugar a little bit at a time until you reach the
desired consistency.

Whip butter until smooth.
Gradually add the powder sugar.
Add the lime juice and white rum.
Add more sugar a little bit at a time until you reach the
desired consistency.
*** You can make self-rising flour by combining 1 cup all-purpose flour + 1 ½ teaspoons baking powder + ¼ teaspoon
salt.
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Recipe Round up!
Boiled Spice Cake
Submitted by Rhonda Morrison
Ingredients

E
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Chocolate Butterscotch Crunch Cookies

B

From Bonnie Brown. “I loved these cookies, and my customers loved the chocolate and butterscotch combination.”
Ingredients:

1 cup sugar				

1 cup salted butter

1 tsp cloves

6 one- ounce squares of semi sweet chocolate (baker’s)

1 cup water				

1 cup powdered sugar, not sifted, pack it down when you
measure it.

1 tsp cinnamon
1 cup raisins				

1 cup sugar

2 cups flour

2 large eggs

½ cup shortening			

1 tsp vanilla

½ tsp baking powder

1 tsp baking soda

¼ tsp nutmeg				

1 tsp salt

1 tsp baking soda

3 cups of flour (pack it down when you measure it)

¼ tsp salt				

1 cup butterscotch chips (I love butterscotch so I added a
¼ cup more)

½ cup nuts, chopped
Instructions
Put the first 8 ingredients in a saucepan. Boil for 3 minutes
and cool. Add 2 cups of flour that has been sifted, ½ tsp
baking powder, add baking soda that has been dissolved
in a small amount of hot water and add nuts. Pour into 2
prepared cake pans. Bake at 350 for 20 minutes.

2 cups crushed corn flakes
Instructions
Preheat oven to 350.
Melt butter and chocolate squares over low heat, stirring
constantly. Once butter and chocolate are melted, stir
them smooth, transfer to a large mixing bowl, and add the
powdered and white sugars. Stir thoroughly and set it aside
to cool.

Icing
Ingredients
½ cup butter				

Add the eggs when the mixture is cool enough not to Cooke
them. Add one at a time stirring each egg in.

1 ¾ to 2 cups confectioners sugar
1 cup packed brown sugar		

Mix in the vanilla, baking soda, and salt. Mix it all together.

¼ cup milk

Add the flour slowly. Scrape the bowl, take it out of the
mixer and give it a good stir by hand. Add the butterscotch
chips and then the corn flakes.

Instructions
Melt butter in a saucepan and add brown sugar. Boil over
low heat for 2 minutes stirring constantly. Stir in milk and
bring to a boil still stirring constantly. Cool to lukewarm.
Gradually add confectioners sugar. Beat until thick enough
to spread.

Once the dough is thoroughly mixed, roll one-inch balls
with your fingers. (I used a two-teaspoon scooper to form
the balls and then rolled them)
Place the balls on the cookie sheet about 1” – 1 ½ “apart.
Flatten the dough balls with the palm for your hand. This
will ensure they won’t roll off the cookie sheet.

If too thick add a little hot water.

Bake for 10-15 minutes depending on your oven. Let them
cook on the sheet for 2 minutes then move to wire racks.
Approximately 5 – 6 dozen per batter.

ICES 2022
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Gluten-Free Almond Flour
Chocolate Chip Cookies

Instructions
Toast pecans in 350 oven for 5 minutes on a baking sheet.
Combine butter, white and brown sugar, whipping cream,
and salt in a medium pot. Heat over medium heat until it
begins to boil. Boil for 5 minutes stirring constantly while it
boils. Remove from heat. Add powdered sugar and vanilla.
Stir in pecans and pour into a greased 8 x 8 pan.

Submitted by Bonnie Brown

I have a few friends and clients who are Gluten-Free. I don’t
normally make anything gluten-free I never found anything
that was tasty, but these are wonderful and leave no after
taste as told to me by a few of my clients.
Ingredients

Rocky Road Fudge

¼ cup brown sugar
½ teaspoon baking soda

Submitted by Tina Crews

¼ teaspoon salt

Ingredients

2 tablespoons butter at room temperature

12 oz bag semi-sweet chocolate chips		

¼ teaspoon almond extract

14 oz can sweetened condensed milk

1 large egg

3 cups mini marshmallows				
½ cup chopped nuts- walnuts can be used

2 cups almond flour

Instructions
Line and grease a 9 x 13 pan.

½ cup mini chooclate chips
Instructions
Preheat the oven 350 F. Line a baking sheet with parchment
paper.

In a large bowl, microwave chocolate chips and milk for 60
seconds. Remove and stir. Microwave in 15-second intervals
thereafter until completely melted. Fold in marshmallows
and buts until fully incorporated.

Combine the brown sugar, baking soda, salt, and butter, and
mix until smooth.

Press into pan and let set.

Mix in vanilla, almond extract, egg, and almond flour. Stir to
combine. Scrape the bottom and sides of the bowl to ensure
it is all mixed well, then mix for one minute at medium
speed.

Salted Caramel Butter Bars

Submitted by Tina Crews
Ingredients

Using a tablespoon, scoop the cookies onto the prepared
sheet these don’t spread much so they can be about 1”
apart.

Crust:
1 lb. salted butter, room temperature			

Gently flatten the cookies to about 3/8ths” thick.

1 cup sugar

Bake the cookies for 9 – 12 minutes (depending on your
oven), until the edges are starting to brown. Please don’t
overbake them they will be dry.

1 ½ cups powered sugar					
2 tbsp vanilla
4 cup flour

Remove cookies from the oven and cool on the pan for two
minutes then transfer to a cookie rack to cool.

Filling:
1/3 cup cream or milk					
½ teaspoon vanilla

Store well wrapped at room temp. these can be frozen.
ENJOY!

1 tablespoon coarse sea salt					
1 bag caramel bits

Butter Pecan Fudge

Instructions
Crust: Heat oven to 325 . Combine butter and sugars. Mix
on medium speed until creamy. Add vanilla and mix well.
Add flour in slowly as you mix, until a smooth dough forms.
Spray and line a 9 x 13 pan. Press ½ the dough to cover the
bottom of the pan. Chill the rest. Bake crust until firm and
edges are golden brown (about 20 minutes). Remove from
oven and cool for 15 minutes.

Submitted by Tina Crews
Ingredients
½ cup butter					
½ cup granulated sugar
½ cup brown sugar				
½ cup heavy whipping cream

Filling: Microwave caramels and milk stirring every 30 seconds until smooth. Add vanilla.

Dash of salt					
1 teaspoon vanilla

Pour filling over crust. Sprinkle sea salt on caramel. Crumble the remaining crust dough on top. Bake until filling is
bubble and topping is firm and lightly golden (about 20
minutes).Cool before cutting

2 cups powdered sugar			
1 cup pecans
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Chocolate chip cookie dough truffles

Temper the remaining white chocolate, add candy color.

Submitted by Valarie Archer, NM

Dip the balls of ganache into the colored chocolate, while
the chocolate is still wet, add garnish of candied ginger.

Yield 25-30 truffles
Ingredients
4 ounces cream cheese, softened

Strawberry Lemonade Truffles

½ cup butter, softened

Submitted by Valarie Archer, NM

¾ cup brown sugar

Yield of 35 1 inch truffles

1 teaspoon vanilla

Ingredients

1 cup flour

6 ounces fresh strawberries, chopped, to yield 1/3 cup
strawberry puree

¼ teaspoon salt

1 Tablespoon heavy cream

1 cup mini semi-sweet chocolate morsels

1 teaspoon light corn syrup

12 ounces chocolate coating, melted

14 ounces white chocolate, chopped

Instructions
Beat cream cheese and butter until creamy and add in the
brown sugar and vanilla.

½ teaspoon citric acid
Zest of one lemon

Beat in flour and salt then fold in chocolate morsels.

12 ounces white chocolate candy coating, for dipping

Scoop (1-2tablespoons) onto a parchment lined baking
sheet. Freeze for about 2 hours or over night. Once frozen,
use hands to soften a little into a nicely shaped ball.

2 tablespoon freeze dried strawberries, for decorations
1 tablespoon red sanding sugar
Put the fresh strawberries in a small saucepan and heat
them until they release their juices and become a chunky
strawberry sauce.

Dip into melted chocolate coating and return to parchment.
Drizzle with melted vanilla bark. Refrigerate until set.
Note: If you dip the truffle into the chocolate, while it is
frozen, it can be too much of a shock when dipped into the
chocolate, and the chocolate coating will crack trying to set
up. Ball need to be cold, not frozen.

Blend the strawberry sauce in a processor or blender, and
then strain this mix to remove any seeds.
You will need 1/3 C of the strawberry puree.
Meanwhile, melt white chocolate (14 oz)
Combine the 1/3 C of the puree, the corn syrup, and the
cream in a saucepan over medium heat and heat, stirring
until the mixture comes to a boil.

Green Tea Truffles
Submitted by Valarie Archer, NM

Pour the hot puree over the melted chocolate and whisk
until combined. Stir in the citric acid and the lemon zest.

Yield 25 truffles
Ingredients

Now you have strawberry lemonade ganache!!

1 cup cream

Cover the ganache and refrigerate until firm, about 2 hours.

2 pounds white chocolate, finely chopped

Put the freeze dried strawberries in a spice grinder to make
a strawberry powder, mix with the red sanding sugar.

6 Green Tea bags
Green candy food color (optional)

Roll the ganache into 1 in balls, then return to refrigerator
while you melt the 12 oz of white chocolate candy coating.

4 ounces candied ginger, finely sliced
Instructions
Heat the cream in a medium saucepan over medium heat
until it start to simmer and bubble around the edges.

Dip the strawberry ganache balls in the white candy coating, quickly, so they do not melt into the candy coating. You
may need to do double dunk them.

Take off the heat and insert the teabags. Cover the sauce
pan with cling wrap to intensify the steeping, for 15 minutes.

Garnish with a freeze dried strawberries/ sanding sugar mix
while the candy coating is still wet.

Melt the 1 pound of white chocolate.
Remove the tea bags from the cream, pressing as much of
the cream out to extract the most flavor from the tea bags.
Combine the cream and white melted chocolate, you may
add candy coloring. This is your ganache! Cover the cream
mix with film, and refrigerate for about 2 hours to set.
Roll the ganache into balls, and return to the refrigerator, to
set up.
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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)
White Chocolate Raspberry Mother’s Day
Cupcakes!

So, this past weekend I had a cupcake fail! Fresh raspberries
and other premium ingredients and they just didn’t rise and
stuck to the pan. Into the trash they went! I don’t like using
a doctored cake mix recipe for this newsletter but this is one
that I’ve used before and friends and family really liked it.
Here we go!
Ingredients
Cake
1 box white cake mix
1 ½ T. Raspberry Jello powder
2 T. vegetable oil
1 1/3 cup milk
4 egg whites
Mix and bake according to the directions.
Frosting
6 oz white chocolate chopped into small pieces.
I used Ghirardelli.
1 cup unsalted butter softened
2 cups confectioner’s sugar
½ tsp. vanilla
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!”

1/8 tsp salt
2 T. heavy cream
Instructions
Melt white chocolate in microwave for 30 seconds. Stir and
continue in 15-second increments until melted and smooth.
Set aside until cool and no longer warm to the touch. You
don’t want to melt the butter.
Beat softened butter until creamy and well-whipped.
With mixer on low, slowly add melted chocolate and stir
well.
Gradually add confectioner’s sugar, scraping down the sides
until combined.
Add salt and vanilla and stir well.
With mixer on low speed gradually add heavy cream.
Gradually increase speed to high and beat for 30-60 seconds
until desired consistency is reached.
Color part of the frosting pink and use a large star tip to
make a rosette. With white frosting use a rose tip to make
squiggles (yeah, that’s a technical term) on the side of the
cupcake and smaller star tips around the rosette. Decorate
with your favorite sprinkles, dragees, nonpareils, quins.
Happy Mother’s Day!
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Kids Korner

Simple Springtime House Cookie House
for children to decorate

edge or the roof will not fit right.Don’t forget to attach the
entire structure to your cake board. The finished house in
the picture was placed on a 10” cake circle.

by Mary Gavenda

If you feel creative, use some
of the leftover graham cracker pieces to add a dormer or
chimney. Or use some of the
leftover pieces for walkways
or steps if you choose. Or
snack on them as you go!

Have an adult help with cutting the graham crackers and
assembling the house with the melted candy. Then let the
children take over and decorate their own house!
Ingredients
1 box Graham crackers (at least 9 1/2 full crackers for each
house)

Begin decorating your house
using white royal icing and
assorted candies.

1 bag candy melts (tan to match the graham crackers, or
whatever you prefer)
1 batch royal icing (see recipe at end of article)

Using royal icing, spatula ice
the roof first, then both sides
if desired. Try and get it as
smooth as you can or give it
a texture.

Small serated knife and cutting board
Green food coloring
Mixing bowls
Small offset spatula

Using royal icing in a decorating bag with a star
tip, such as a tip 16, pipe
icing where you want to the
designs/trims to go on your
house. To attach a piece of
candy, pipe a star and place
the candy on top of star.
Continue adding candy pieces or pipe star or shell trims.

Assorted springtime candies
1 10” cake circle or board
Piping bags and star and line tips
Microwave or stovetop to melt the candy melts
Instructions
You will need 9 1/2 full crackers for each house. Follow
the picture below with the cut pieces as your guide. Trim
pieces of graham crackers using a small serrated edge knife.
Place the graham crackers either on a cake board or cutting
board, giving a little flexibility as you cut. Carefully saw
back and forth, using light to medium pressure. Too much
pressure might cause the crackers to break.

Decorate front, back and
sides of house, Pipe a door
and/or windows.

Four full crackers will be
used for the front and
back house pieces, two
crackers (one for the front
and one for the back) will
be have angled cuts to the
right and two with angled
cuts to the left to make the
completed house pieces.

For exact placement of windows and door features, use a
cutout pattern of them and hold the pattern to the side of
house and pipe icing around the openings and fill in. Then
smooth the icing out and proceed with decorating.

For each roof piece (you
need two) use one full
graham cracker and one
full length- cut in half
lengthwise.

Once you are finished, cover the cake board with thinned
down green royal icing. Using a crumbled piece of plastic
wrap, dab a little icing on the board, dab quickly and pull
up, to give it texture. Repeat as you cover your board. Leave
an area for a walkway if you want and line it with some
candy.

Besides using your favorite candies to decorate your house,
you might want toalso use some of your favorite cereals for
some of the trims. Many work great for cobblestone walkways, or trims on the house or chimney. Use your imagination!

Side of house uses one half piece that you turn with the
longer side vertical-up and down. Then cut ½ piece into two
pieces to create a wider side piece.

* Every brand of graham crackers has slightly different dimensions. You can use your favorite brand. I used the Aldi’s
brand and it worked fine and is very inexpensive. One box will
make about 2 houses. Some name brand crackers had perforation markings in different layout than pictured. If unsure,
make a cardboard template using the cracker size you have to
make pattern pieces to be sure your house will go together as
planned.

Assemble all pieces using melted candy melts, it’s easier than using royal icing! Sets up faster and is a stronger
bond. Don’t worry if pieces break, just glue them together!
Assemble the side house pieces to the backside of A-frame
front and back pieces. Don’t put them along the outside
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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.

Royal Icing
Ingredients
1 pound sifted 10x powered sugar
1tablespoon powdered egg white or meringue powder
5 tablespoons warm water
Instructions
Combine the powdered egg white and the warm water in a
small measuring cup and whisk until slightly frothy. Let sit
and whisk again.
In a grease free mixing bowl, place the powdered sugar and
with the mixer running, add in the egg white water. Make
sure you use all of it. Once incorporated, stop the mixer
and scrap down the sides of the bowl until clean. Resume
mixing at a very low speed until stiff peaks form. Your icing
should easily hold it’s shape, but not be too stiff so that little
ones can easily pipe with it and it attaches well to both the
graham crackers and also the candies. If needed, adjust with
small amounts of additional water.

Bonus Hints!

In Our Next Issue
Photos from our Members
(pssssst! send in yours!)
More Cake Expo Information
Updates from Cake Shows
Yet Another Great Giveaway!
What Happens After Cake Expo?

Because when life gives you lemons, make something tasty from them!
 Save the zest or peel from oranges, lemons, limes and
grapefruit. Peel the used fruit and store in an airtight container in the freezer. Zest can be kept for months this way
so you will have additional flavorings for cakes and frostings.
 Get more juice from your lemons, limes or oranges by
using this method. First roll the fruit under the palm of your
hand on the counter top. Next, place the fruit in the microwave oven on high for 30 seconds. Cut and squeeze. You
will be amazed by the added amount of juice you will get.

 Lemon Jelly Filling
2 lemons 3 Tbsp. cornstarch
1/2 cup butter 4 egg yolks

 Make Your Own Lemon Extract

1 cup sugar 1/2 cup water

2 teaspoons lemon zest

Zest the outer covering of the lemons and extract the juice.

1 cup vodka

In a heavy bottomed sauce pan combine the sugar, cornstarch, lemon zest, and water.

Combine the two together in a container with a tight fitting
cap. Allow to stand for 1 month, shaking the container occasionally.

Cook over medium heat, stirring constantly until thick.
Add butter, lemon juice and egg yolks, stirring well. Cook
until bubbly stirring constantly. Cool.
Use as a cake filling.
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. . .and Sharing
The Alabama Chapter of ICES Spring DOS

NE Chapters LAST MEETING EVER!

by Tina Crews

These are the wonderful people who showed up for Nebraska’s ICES Chapters LAST DAY OF SHARING EVER!

The Alabama Chapter of ICES held their Spring DOS on Sunday, April 10, 2022, in Alabaster, Alabama. The day started
with a variety of breakfast foods and beverages prepared by
Rep Paula Harmon and Secretary Nancy Westfall.

They had come from near and far to spend this last precious
day with us.
There were tears and laughter when we shared our past
memories of meetings, camps, and conventions with everyone. It was amazing how much we laughed at the memories
of things we did back then. WHO KNEW, right?

After we partook of some wonderful food and a time of catching
up, we welcomed two guests who
joined us for the day and our
hands-on class. Alabama’s very
own Bob Johnson with Couture
Cakes by Bob Johnson was our
instructor for the day. If you have
never heard of Bob, please visit
his website at https://couturecakesbybobjohnson.com/about.
html. You will then know what a treat you missed with his
class. Bob never fails to bring some fantastic techniques to
share with our small group of attendees. Bob’s cakes are
not for everyone, but he puts in an unbelievable number
of hours preparing each masterpiece he envisions for each
client. He then gives the client a design sample, showing
exactly how it will look.

One of us had lots more memories than others to share, we
are lucky enough to have a Charter Member! Sharon Hrdy!
I love you all and thank you for your friendship and loyalty.
— Judi A Smith NE Rep

Each student enjoyed making an
ornate cake topper during the
class and took home the entire
kit and mold provided. Bob was
so gracious in donating his time
and all the supplies needed for
each student.

Back line: treasurer, Jill Harker; Madelaine Adler; Lynn Lair; Charter
Member Sharon Hrdy; Misty Wooten; Jennifer Mayfield & daughter,
Marissa. Judi Smith, Front: REP; JoEllen Simon; Judith Smith; Linda
Fontana, Alternate; Julia O’Gara

I am excited to say that the Alabama Chapter will be continuing
as a club once ICES dissolves,
and our new name will be “Sugar
Artists of Alabama.” I am grateful to be a part of this amazing
group of individuals. We are very
blessed in Alabama with so many
amazing cake artists who are always willing to share their
talents.
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Top 5 uses for
Leftover Cake
A good baker never allows cake to go to waste! Here’s five
fun idea of things you can make with extra cake when you
level a cake or just have some extra.

To layer the trifle, cut the cake into pieces add about half of
the cake to the bottom of the trifle dish.

5

Sprinkle 1/4 cup of the mini chocolate chips over the cake
piece.

Cake pops: Everyone has their favorite recipe for cake
pops. Remember to dip about 1/2” of the lollipop stick in
the melted candy coating, then insert the stick into a cake
ball until it’s about halfway into the ball. Dipping the stick in
candy coating first helps “glue” the cake ball and the stick
together, and also helps prevent the ball from sliding down
the stick later. Another trick is to thin the candy coating with
paramount crystals if it seems a bit too thick.

Add about half of the pudding and spread into an even layer.
Add about half of the whipped cream and spread into an
even layer.
Repeat another layer of cake, mini chocolate chips, pudding
and whipped cream.
Top of the trifle with some additional chocolate chips and
some remaining cake crumbs.

Ice cream Add On: Crumble into homemade ice cream.
4
For a crunchier version, crumble the cake on a baking sheet

Store the trifle in the fridge prior to serving. Trifle is best if
eaten within 2-3 days.

and bake it for 20 minutes at 250 °F (121 °C).

Flour replacement in a cake, muffin or pie crust. Crum3
ble the leftover cake into a fine powder and mix it in with

Dear Bonnie!

your flour. You can replace up to 50% of the flour in your
cookie recipe with cake. For muffin recipes, don’t replace
more than 25% of the flour with cake crumbs. You can also
use this process to replace 50% of the flour in a pie crust
recipe.

QUESTION: I’ve been making cakes for
a while. I’m too afraid to freeze them
– although I would love to, and know it
would save me a lot of time. I’m afraid
I’ll do something wrong, or they will be
soggy after they thaw.

Cake crumb pudding: Skip the bread pudding and use
2
cake instead. If you mix your cake until it is crumbs, the end
result will be custard-like. If you chop the cake into small
pieces and toast it, you’ll get a bit more texture. Make sure
not to over mix your batter!

This month the answer to this question
comes in steps.

1

Q: Do I fill and layer the cake before I
freeze it?

Trifle: Originating in England in the 18th century, a traditional trifle consisted of three- or four-layers including fruit,
alcohol-soaked cake and custard. Don’t like fruit in your
desserts? See the recipe below!

A: It’s difficult to cut into a frozen cake, so get the cakes
very cold and then torte, fill, wrap very well and freeze.
Q: Do I thaw them in the fridge or at room temperature?

Baileys Irish Cream Trifle

A: Thaw them in the fridge after you have crumb coated
them.

Ingredients

Q: Do I wait until completely thawed to crumb coat?

Chocolate Cake (you’ll need the equivalent of 1 standard
recipe of cake)

A: Crumb coat your cakes while they are frozen. This will
help to keep the cakes fresh and so much easier to work
with. Plus, if you are trimming the cake or sculpting it
makes it easier.

2, 3.9 oz (small boxes) instant chocolate pudding (with 1
¼ cup Baileys Irish Cream added)
1 ½ cup whipped cream (with ¼ cup Baileys added)
3/4 cup mini chocolate chips

Upcoming Events

Instructions
Locate a classic glass trifle bowl. Here’s a lovely
one:https://www.amazon.com/CREATIVELAND-Crystal-Clear-decadent-dessert-parfait/dp/B091C411PV/
ref=sr_1_13?crid=3IS8G3R3ZVECN&keywords=trifle+bowl&qid=1652716518&sprefix=trifle+bowl%2Caps%2C113&sr=8-13

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.

Prepare the pudding and whip cream, chill until you are
ready to assemble your trifle.
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The Cake Show Chronicles

April 29 - May1 marked the return of Soflo Cake and Candy
Expo to the Miami Airport Convention Center. It was once
again a shopper’s paradise with over 100 vendors in their
enormous vendor hall and the show cakes on the side.
This year’s theme was vintage Florida and the contestants
stepped up to the mark with a stunning and colorful display
of work. Although the display pieces are not as plentiful
here as in other shows, the festive crowd was loving the
work presented. I have to say this was one of the more
crowded and active shows I have attended in a while and
the level of excitement never died down throughout the
weekend. I am guessing everyone was excited to once again
be part of the Soflo experience. There were loads of classes
and demos (about 90) to choose from starting on Thursday
and many of the classes sold out before the show even
opened. It was also a very international show attracting
both teachers and students from a wide global area.

The National Capitol Cake Show took place the weekend of
March 25-27 in Sterling, Virginia and celebrated their “10th”
anniversary (two years late). The show was held in a new
smaller venue and although smaller, there was still plenty
of room for all the great classes, demos and cake displays.
And this year to add to the festive atmosphere, a production
company from the Food Network was also on hand to film
the show for an upcoming program. In fact they sponsored
a special division entitled “Winter Wonderland” which
featured categories for non-professional and professional:
cookies, sculpted cakes and tiered cakes.
There were plenty of
great vendors on hand
with show specials and
they were doing a brisk
business throughout the
weekend which attracted
many cake friends who
were overjoyed to attend
an in person cake event
again on the east coast.

The show was also host to the American Cake Decorating
Awards Saturday evening hosted by Cake Masters Magazine.
Attendees glamed it up for the night to honor the best in
the cake business. These awardees waited two long years to
find out if they won! A few of our members and long time
sponsors walked away with awards. Congratulations to all
the winners!

The awards ceremony
wrapped up the weekend
Sunday night with the Best
in Wedding Cake division
and Best of Show won by
Carmela Bocchino Fitch. The best in the Winter Wonderland
Division cake was a stunning 3-D sculpted piece made by
Maythe Del Angel which was flown in from Texas!
For a list of all the winners and their pieces, please watch
the slide show here. https://www.facebook.com/CakeShowNCACS/videos/732619368178814
Sadly, this was the final show.

Above: These are COOKIES!
Yes, round hollow cookies.
In a cookie crate.
Right: Best of Show
Below: One of the many
vendor demos in the hall.
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Cakes from Cake Expo 2021
Photos by — Michael Barker Photography

Laura May White, MO
Mexican theme cookies decorated in fondant and jimmies, color
splattered taco shell Materials — fruit impressions mold, fondant,
jimmies
Judi Smith, NE
Fondant face Materials — fondant and beads.

Ellen Anderson, MN
Spring! Blue cake with spring pinwheels Materials — fondant, royal
icing, edible marker, bamboo skewers

Faith Shayia Brady, ID
Part of the wedding cake challenge. Chloe. Wedding cake peony
flowers, piped work Materials — sugar art, Faith’s edible cake glitter, Faith’s sugar paste and fondant.
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Our Member’s Work

Judi Smith, NE. Materials — fondant, gumpaste.

Pam Bergandi, SC. (above and below)
Materials — gumpaste, fondant, candies, drip.

Diane Donahue, PA. (above and below) Materials —
buttercream, fondant, gumpaste, isomalt, cookies.

Our Next issue will feature a special section
of our member’s work. Please send in your
photos to newsletter@ices.org to be included!
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News from the Cake Expo

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.

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

Got a flair with royal icing? There’s a new competition for
you to enter! More Than Cake is sponsoring a contest within
the wedding cake and cookie competitions at Cake Expo
for the best use of A Royal Mix, their royal icing pre-mix.
Competitors must use this mix as their royal icing in their
pieces. For more information on just what A Royal Mix is,
please visit their website at https://morethancakeonline.
com/a-royal-mix/
To register your entry, please go to https://cakeexpo.org/aroyal-mix-at-cake-expo/

ICES 2022
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The ICES Board of Directors
would like to announce that
the Capital Confectioners Cake
Club will be continuing the ICJ
program after the Cake Expo
2022 ICJ class and test. Classes
will be announced throughout
the year and current students within the program
will be notified about their status and fulfilling their
remaining requirements.

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/

For more information
please contact
Capital Confectioners at
officers@capitalconfectioners.com

23

Cake Expo Invites You to
Join us for a

ROYAL COMPETITION

Sponsored by More Than Cake Corp.
register at: https://cakeexpo.org/
24

Thank you to all of our fantastic vendors!
25

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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March Board of Directors Meeting Recap
INTERNATIONAL CAKE EXPLORATION SOCIETÉ
April 5, 2022

OLD BUSINESS:

Savings Account

Motion #1:

Beginning Balance: $ 72,815.45

Moves to accept the March 8th BOD meeting minutes.

Ending Balance: $ 76,704.00

Motion: Carried

		

Income: $ 3,907.07

		

Expenses: $ 81.52

Treasurer’s report for March 2022
April 2022 Treasurer’s Report

Ameritrade account 1: $ 105,018.96 (4/1/2022) profit of
$1,470.58

From the month of March 2022

Ameritrade account 2: $ 17,421.31 (4/1/2022) profit of $
0.15

Bank of America
Checking Account
Beginning Balance: $ 18,194.57
Ending Balance: $ 16,173.43
		

Income: $ 2,200.00

		

Expenses: $ 4,221.14

Resumen de la reunión del Consejo de Administración de febrero
INTERNATIONAL CAKE EXPLORATION SOCIETÉ
JUNTA DIRECTIVA
RESUMEN DE LAS ACTAS DE LA REUNIÓN
5 de Abril de 2022

Ameritrade account 1: $ 105,018.96 (4/1/2022)
			
ganancias de $ 1,470.58

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

Ameritrade account 2: $ 17,421.31 (4/1/2022)
			
ganancias de $ 0.15

Reporte de contaduría de Abril , 2022
En el mes de Febrero, 2022
Bank of America
Cuenta de cheques
Balance inicial: $ 18,194.57
Balance final: $ 16,173.43
		

Ganancias:

$ 2,200.00

		

Gastos: $ 4,221.14

Cuenta de Ahorros
Balance inicial: $ 72,815.45
Balance Final: $ 76,704.00
		

Entradas: $ 3,907.07

		

Gastoss: $ 81.52
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Advertise with us!

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

Cost per Issue

Ad Size

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.

1/8 page (3.75” x 2.5”)

$25

1/4” page (3.5” x 4.75”)

$50

1/2” page (7.5” x 4.75”)

$75

Full page (8.5” x11”)

$150

Half Page
7.5” x 4.75”

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.

1/8 Page or
Business card size
3.75” x 2.5”

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

Quarter Page
3.5” x 4.75”

1/8 Page or
Business card size
3.75” x 2.5”

• Publication month desired
• Advertiser name
• Contact name and phone number

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.
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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 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

