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2

From our President
Tina Crews

Dearest ICES Family,
I have sat down many times to write this letter but ended up scrapping the draft and starting over. What do you write as
president to the membership of a 47-year-old organization that is closing? Well after many days of drafts it was suggested
that I share what ICES means to me.
My very first convention was in 2013 in Lexington, KY. I was super excited to make the trip with several other members
from both Florida and Georgia on what was supposed to be a charter bus. Very few members ended up signing up so the bus
turned into a medium-sized van, surprise!! To make a very long trip and story short Susan Clippinger and I both rode back
to Georgia packed like sardines with our laps full of cake dummies. I enjoyed the convention and was overwhelmed at the
talent that was displayed but I knew right then I had found my people.
Not long after the convention, I was voted in as the Alabama Representative where I proudly served until 2019. I was elected
to the ICES BOD at the 2018 Convention in Cincinnati, OH along with 4 others. Our Alabama Chapter has been like a 2nd
family to me. We have the same 8-10 people that are dedicated members that attend our DOS when at all possible. We have
laughed together and cried together but have always enjoyed our time together. Thankfully we will be continuing as a group
for hopefully years to come.
During my time as the Alabama Representative, I had the pleasure of attending all the ICES Midyear Meetings for the Reps
and BOD, until they ended in 2017. Regrettably, I was unable to attend the 2014 New Mexico and 2017 Washington Conventions but was able to attend all the others since I became a member. This has opened the opportunity for me to see so many
different places that I had only dreamed of visiting as just an ole’ southern Alabama girl.
Being on the BOD and being President for the past two years has been a wonderful experience but also a learning experience for sure. I have met so many amazing Sugar Artists along with just all round amazing people. I want to thank you all for
being so supportive of our current board and officers. This has made things go much smoother over the past few years.
The places I have visited have been amazing but the friendships and family I have gained along the way are priceless! If it
had not been for ICES and the membership, I would not be the person I am today. Thank you all for the years of memories
we have all made along the way. This is not a goodbye but a see you around soon!
Much love, and lots of hugs, for each of you beautiful people.

Request for Nonprofit Organizations

As mentioned in the Special Membership Meeting, the ICES Board of Directors is requesting your input for the disbursement
of excess funds after the Cake Expo. The Board of Directors will review and vote on the final list. Qualification guidance for
nonprofit organizations can be found at www.irs.gov .
Section 501(c)(3) - A 501(c)(3) organization is a non-profit organization established for religious organizations (e.g., churches), charities, and certain educational institutions. Organizations meeting specified requirements may qualify for exemption
under subsections other than Section 501(c)(3). These include social welfare organizations, civic leagues, social clubs, labor
organizations and business leagues.
Section 501(c)(6) - A 501(c)(6) designation is given to organizations that promote its members’ interest without the goal of
making a profit. Members should pay dues to the organization, which are considered business expenses and are tax deductible. All net proceeds must be used for the organization’s purposes, such as serving its members’ interests.
If your organization qualifies, send the information and supporting documentation to Jan Wolfe – treasurer@ices.org by July
15, 2022.
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Carta de nuestra presidenta
Tina Crews

Querida familia del ICES,

Me he sentado muchas veces a escribir esta carta pero he acabado desechando el borrador y volviendo a empezar. ¿Qué
escribir como presidente a los miembros de una organización de 47 años que va a cerrar? Bueno, después de muchos días
de borradores se me sugirió que compartiera lo que el ICES significa para mí.
Mi primera convención fue en 2013 en Lexington, KY. Estaba súper emocionada de hacer el viaje con varios otros miembros
tanto de Florida como de Georgia en lo que se suponía que iba a ser un autobús chárter. Muy pocos miembros acabaron
apuntándose así que el autobús se convirtió en una furgoneta de tamaño medio, ¡sorpresa! Para resumir un viaje muy largo
y una historia muy corta, Susan Clippinger y yo volvimos a Georgia empaquetados como sardinas con nuestros regazos llenos de maniquíes. Disfruté de la convención y me sentí abrumada por el talento que se exhibió, pero en ese momento supe
que había encontrado a mi gente.
Poco después de la convención, me votaron como representante de Alabama, donde serví con orgullo hasta 2019. Fui elegida para la Junta Directiva del ICES en la Convención de 2018 en Cincinnati, OH, junto con otras 4 personas. Nuestro capítulo
de Alabama ha sido como una segunda familia para mí. Tenemos las mismas 8-10 personas que son miembros dedicados
que asisten a nuestro DOS cuando es posible. Hemos reído y llorado juntos, pero siempre hemos disfrutado de nuestro tiempo juntos. Afortunadamente continuaremos como grupo durante los próximos años.
Durante mi tiempo como Representante de Alabama, tuve el placer de asistir a todas las Reuniones de Medio Año del ICES
para los Representantes y el BOD, hasta que terminaron en 2017. Lamentablemente, no pude asistir a las Convenciones de
Nuevo México de 2014 y Washington de 2017, pero pude asistir a todas las demás desde que me hice miembro. Esto me
ha dado la oportunidad de ver muchos lugares diferentes que solo había soñado visitar como una simple chica del sur de
Alabama.
Estar en el Comité de Dirección y ser presidenta durante los dos últimos años ha sido una experiencia maravillosa, pero también una experiencia de aprendizaje. He conocido a muchos Artistas del Azúcar increíbles y a gente increíble. Quiero agradecerles a todos por apoyar a nuestra junta directiva y a los funcionarios actuales. Esto ha hecho que las cosas vayan mucho
mejor en los últimos años.
Los lugares que he visitado han sido increíbles, pero las amistades y la familia que he ganado en el camino no tienen precio.
Si no fuera por el ICES y los miembros, no sería la persona que soy hoy. Gracias a todos por los años de recuerdos que hemos creado en el camino. Esto no es un adiós, sino un ¡hasta pronto!
Mucho amor, y muchos abrazos, para cada uno de vosotros, hermosas personas.

From the Desk of Your Newsletter Editor —
I would just like to thank all the members over the last
year, and also throughout the years, that have contributed to our newsletters with your tutorials, news bits,
photos, humor, and information. We would not have a
newsletter without you!
As they say, it often takes a village. For the past four
years in an effort to cut back on expenses, we have
been relying on our Board members to not only edit
the newsletter, but produce it as well. From soliciting
articles, and often times writing them too, to keeping
up with the technology to produce and distribute the
newsletter to you all. A big THANK YOU to everyone
from your editor — Mary Jo Dowling
4

Dear Bonnie!

Welcome New Member
Grace McKitty, MD

I’m Heartbroken. This is the last article
I will write for you, the members of
ICES.

and Caring. . .

I have truly enjoyed answering your
questions and learning a thing or two
myself. I hope one day we will all come
together again and remember the wonderful things we learned from ICES, the
various chapters, mini classes and Days
of Sharing we all attended.

Long time ICES friend and member, Dominic Palazzolo of
Marvelous Molds, recently lost his mother. Cards and messages of sympathy can be sent to him at 7609 Production
Dr., Cincinnati, OH 45237-3208.
Florida member, Susan Gray Clippinger, recently lost her
husband David to his battle with cancer. Cards and messages of sympathy can be sent to her at 2190 Granada Blvd,
Kissimmee, FL 34746-3684.

The last question is:
Do you need a scale to make a cake?
Answer:
One of the most accurate ways to measure ingredients
when you are making a cake is to use a scale. Making a cake
is a precise science and you really need the ingredients to
measured out as accurately as possible.
However, not everyone has a kitchen scale on hand. Don’t
worry! You can still accurately measure cake ingredients
and still get perfect cake results.
Make sure you have the correct tools – liquid and dry measuring cups. They are each designed to accurately measure
their respective ingredients.
While the standard rule of thumb for liquid ingredients is
one cup equals eight ounces, this is not true for dry ingredients. All dry ingredients have different weights per volume
so knowing the weights of each ingredient is imperative.
That is a lot to remember! It is a good idea to take your
recipe that is written in weight and look up each ingredient,
one at a time, and write down the volume conversion.
DON’T STRESS, TAKE YOUR TIME AND MEASURE.

This Month’s
Giveaway!

Not going to make it to the very last Expo? Get your very
own copy of the ICES Memories Project flash drive and
Cake Expo swag bag! Don’t miss out on all the history in
photos and videos and the great items our sponsors have
donated this year!

CLICK HERE to enter.
Contest open to only US mailing addresses. Contest ends July 31,
2022. Prizes are non-transferable and no cash equivalents will be
awarded.
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Now What? Life after ICES

Ohio — reforming under the name The Ohio Cake and
Sugar Artists Alliance
Contact: Karen Garback
Contact information: Home:440-801-1420/Cell: 216-2249658
Website: coming soon
Facebook page: coming soon

This month marks the end of ICES. The day after the 2022
Cake Expo in Reno, NV, ICES will begin the process of dissolution as proposed and approved at the Special Membership
Meeting last month.
So once this happens, what does it mean for you, our
members? Well, there will be one final ICES newsletter that
will be distributed digitally in September with a wrap up of
Cake Expo. After August 1st, ICES will begin to wind down
its social media presence, which means the website will no
longer be updated and by the end of the year, will cease to
exist. We will no longer have official Representatives and
Ambassadors, and will not carry insurance to cover Days of
Sharing and cake shows or events for its members. We will
no longer distribute membership lists, and administer the
CMSA and ICJ programs. There will be limited interaction
with our remaining BOD officers as they finalize the process
of dissolution during the period after the Expo. By December 31st of 2022, ICES will not longer be an organization
and any remaining monies will have been distributed.

Oklahoma — members will be joining the Oklahoma City
Cake Club
Contact: Sherri Randell
Contact information: sherrirandell@gmail.com
facebook Page: https://www.facebook.com/
groups/356762314468465

Pennsylvania — members will be joing the White Rose
Cake Decorators
Contact: Michael Gingrich
Contact information: megingrich@comcast.net
facebook: https://www.facebook.com/WhiteRoseCakeDecorators
website: https://sites.google.com/view/white-rose-cake-decorators
Watch for our upcoming cake show in November!

So what can you do before this happens?
— Gather any emails or contact information from friends
you would like to continue to correspond with.
— Download any past newsletters from the website before they are no longer available.
— Order any patches or pins you might want from ICES
while supplies last. These include CMSA/CSA, ICJ, Approved teacher, or general ICES pins and patches. You can
place your order with Helen at icesmembership@gmail.
com.
— Ask any questions you might have of the Board of Directors or Membership Coordinator NOW!

What are others doing?
The following is a listing of what other ICES chapters and
groups plan on doing after the dissolution and how you may
connect with them.

We held our final LA Chapter of ICES today; it was indeed
sad. We formally adopted a motion to close the chapter. We
adjourned then opened our second meeting of Louisiana Association of Sugar Artists. There were many great questions and
suggestions. We will try to bring ‘some’ members back. The
excitement was building, and everyone was so happy that we
were going to morph into a new cake group.

Illinois — reforming as new non-profit under the name
Illinois Cake and Sugar Art Association
Contact: Rebecca McGreal
Contact information: icsaapresident@yahoo.com
Website: coming soon
Facebook page: coming soon

Lousiana — reforming under the name Louisiana Association of Sugar Artists (LASA)
Contact: Randy David or Liz Dickson
Conact information: randy@chefr.net
Website: coming soon
Facebook page: coming soon

Missouri/Kansas — reforming under the name Midwest
Sugar Art Club
Contact: Annette Molitor
Contact information: urbmolitor@aol.com
Facebook page: Midwest Sugar Art Club
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A Ghibli Collaboration

Submitted by Jean Schapowal

Welcome to the Ghibli Studios 30th Anniversary Sugar Art
Collaboration!
Studio Ghibli Inc. is a Japanese animation film studio headquartered in Koganei, Tokyo. It is best known for its animated feature films, and has also produced several short subjects, television commercials, and two television films. Its
mascot and most recognizable symbol is a character named
Totoro, a giant catlike spirit from the 1988 anime film My
Neighbor Totoro. Among the studio’s highest-grossing films
are Spirited Away (2001), Howl’s Moving Castle (2004) and
Ponyo (2008). The studio was founded on June 15, 1985, by
directors Hayao Miyazaki and Isao Takahata and producer
Toshio Suzuki, after the successful performance of Topcraft’s
Nausicaä of the Valley of the Wind (1984). It has also collaborated with video game studios on the visual development
of several games.

Le Phan Vien Hy – BYHy Since 2013

Five of the studio’s films are among the ten highest-grossing
anime feature films made in Japan. Spirited Away is second,
grossing 31.68 billion yen in Japan and over US$380 million
worldwide; and Princess Mononoke is fourth, grossing
20.18 billion yen. Many of their works have won the Animage Grand Prix award. Four have won the Japan Academy
Prize for Animation of the Year. Five of their films have received Academy Award nominations. Spirited Away won the
2002 Golden Bear and the 2003 Academy Award for Best
Animated Feature.
2022 is the 30th Anniversary of this amazing Studio and our
artists have created some amazing pieces of edible art to
coincide with the many celebrations going on, particularly
Ghiblifest which is currently taking place this month!

Angel Torres – Cake Designer Angel

Jean Schapowal – Cakes with Character

Kyoko Ueda – Icing Penguin
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Chrissy Askew – AsQ Cakes

Juanita Dulce

Meriem Flk – MayBel cakes

Henry Ng – SOS Cakery
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Remember When. . .

by Elizabeth McMillan (LA) pg. 13, January 1987

November 1995
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pg. 14, June 1980

by Karen Garback (OH) pg. 13, April 2007

pg. 10, November 1995

pg. 26, May 2010
by Gloria Griffin (CANADA) pg. 11, April 1992

pg 14, June 1980
pg. 14, July 1983
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pg. 7, November 1980
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Our Members Share their Work
from Annette Molitor — MO/KS ICES State Representative
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Our Members Share their Work
from Ibitayo Ogundare — DeeBeez Cakes ‘N’ More, Nigeria

13

Recipe Round up!

Decadent Chocolate Cake

submitted by: Bonnie Brown

Ingredients

This recipe comes from Board member, Rhonda Morrison.
It is considered a war time cake or from the Great Depression when normal baking supplies were either hard to
come by due to rationing, or were prohibitively expensive
for most people. It contains none of the traditional ingredients such as milk, butter, or eggs. A quick and simple
recipe that can be mixed and baked right in the same pan!
You can enhance it by adding a great chocolate icing.

7 ounces bittersweet chocolate
7 ounces butter
2 tsp instant coffee
1 cup boiling water
2 ½ cups flour
1 ½ teaspoon baking powder
1 tablespoon unsweetened cocoa powder
2 cups light brown sugar
3 eggs
½ cup buttermilk
1 teaspoon vanilla

“Crazy Cake” or “Wacky Cake”
Ingredients
1 ½ cups flour				
3 tablespoons cocoa
1 cup sugar					
1 teaspoon baking soda
½ teaspoon salt					
1 teaspoon white vinegar
1 teaspoon vanilla					
¼ cup vegetable oil
1 cup water					
1 batch thick chocolate frosting

Instructions
Preheat oven to 300 and prepare 2 - 9” cake pans.
Melt chocolate and butter, put aside to cool.
Add water to instant coffee and set aside.
Sift all dry ingredients.
In another bowl beat eggs, buttermilk and vanilla.
Add dry ingredients then add water/coffee, mix well then
add the butter and chocolate.
Bake 25 – 30 minutes

Frosting:

Instructions

7 ounces semi-sweet chocolate
7 ounces butter
2 cups confectioners’ sugar
1 teaspoon vanilla

Preheat the oven to 350°.
Grease an 8”x8” baking dish (double recipe use 9”x13”
pan).
Combine flour, cocoa, sugar, baking soda, and salt in the
pan and stir together. Create 2 small and 1 large depressions on the surface of the dry ingredients.

Instructions
Melt chocolate in double boiler. Beat butter until softened,
add the confectioner’s sugar, then the vanilla. Slowly add
the melted chocolate. Spread over a cooled cake…..enjoy!

Pour vanilla and vinegar into a small depression and vegetable oil into the large depression.

Danish Træstammer

Pour water over the surface and stir until batter forms.

submitted by: Bonnie Brown

Bake for 35 minutes. Cool and ice with a chocolate frosting
or eat without icing.

Ingredients
Truffle Filling
50 grams frozen blackberries
and/or raspberries
1 pinch vanilla extract
1-2 tbsp lemon juice freshly squeezed
5 tablespoon raisins
50 grams hazelnuts
75 grams dates
50 grams coconut desiccated
175 grams flour
75 grams oatmeal
225 grams sugar
1 pinch salt
1 1/2 tablespoon cocoa powder
100 grams dark chocolate (70% coca)
1.7 ounces heavy whipping cream
150 grams butter
3 tbsp dark rum

14

Strawberry Cheesecake

Buttercream
75 grams butter room temperature and chopped
125 grams powdered sugar
2 tablespoon hot water
2 teaspoon vanilla extract

Submitted by Bonnie Fazio Richards

Ingredients
Nonstick cooking spray or butter, for greasing
10 ounces graham crackers
6 tablespoons butter, melted
3 pints strawberries, plus some thinly sliced for top (all
depends on size of berries)
4 packs gelatin, divided
1 cup cold water, divided
32 ounces cream cheese, softened
1¼ cups sugar, plus 2/3 cup, divided
1 teaspoon vanilla extract
1 teaspoon lemon juice
½ cup heavy cream
2 drops red food coloring, optional
2/3 cup hot water
1 cup Prosecco

Marzipan Layer
350 grams marzipan
100 grams powdered sugar
15 grams glucose syrup
Chocolate Decoration
200 grams dark chocolate (70% coca)

Instructions
Truffle Filling
Combine frozen berries, lemon juice, and vanilla in a saucepan and let boil. Let simmer for a couple of minutes before
removing from heat.
Blend the nuts in a food processor to a rough flour. Add the
raisins, dates (chopped), coconut, flour, oatmeal, sugar, salt,
and cocoa.
Melt the chocolate and butter in a water bath. When melted, add the whipping cream and coffee and stir till it has an
even texture.
Combine the chocolate, berries, and flour blend in food processor, add in the rum and stir till it has an even texture. Let
the dough cool in the fridge while making the butter cream
and marzipan layer.

Instructions
Grease and line the sides of a 9-inch round spring-form pan
with parchment paper. Add the graham cracker cookies to a
food processor. Pulse until finely crushed. Add the melted
butter and pulse until combined. Transfer the crumb mixture
to the spring-form pan. Use a spatula or measuring cut to
press the crumbs down to form an even base. Freeze for 10
minutes.
Add 2 – 3 pints of strawberries to a food processor. Blend
until smooth. Strain through a fine-mesh sieve.
In a small bowl, combine ½ cup cold water and 2 packets of
gelatin. Let the gelatin bloom for 5 minutes, until the water is
mostly absorbed. Microwave for 20-30 seconds, or until the
gelatin is melted.
In a large bowl, beat the cream cheese, 1 ¼ cups sugar, the
vanilla, and lemon juice together with an electric mixer (hand
or stand) until combined. Spread half the cheesecake mixture
over the chilled cookie crust. Freeze for 10 minutes.
Mix 1 cup of the strained strawberries puree and red food
coloring, if desired, into the remaining cheesecake mixture.
Carefully pour the mixture over the first layer of cheesecake.
Spread evenly and freeze for another 10 minutes.
In a small bowl, combine the remaining ½ cup cold water
with the remaining 2 packages of gelatin. Let the gelatin
bloom for 5 minutes, until the water is mostly absorbed. Microwave for 20-30 seconds, or until the gelatin is melted.
Combine the gelatin mixture, hot water, and the remaining
2/3 cup sugar and whisk to dissolve the sugar. Slowly pour
the Prosecco and stir to combine. Let sit for 5 minutes to
cool slightly. Skim off any foam that rises to the top. Set
aside.
Starting from the outside and working inward, arrange the
sliced strawberries over the cheesecake layer in a circular
pattern or whatever pattern you like to create to fill entire
surface.
Spoon half of the Prosecco gelatin over the strawberries.
Carefully transfer to the refrigerator and let set for 30 minutes. Pour the remaining Prosecco gelatin over the strawberries up to the rim of the pan. Chill in the refrigerator for at
least 6 hours, or overnight.

Buttercream
Whisk all the ingredients together in a bowl using an electric
whisk until the butter has a thick, airy texture.
Marzipan Layer
Knead all the ingredients together on a kitchen table with
your hands. You can grate the marzipan before kneading to
make it easier
Assembling the Cake
Roll out the truffle mixture into one or more long sausages
of 3-4 cm in width.
On a piece of parchment paper, roll the marzipan into a thin
rectangular piece using a rolling pin. Sprinkle the marzipan
with some powdered sugar if the marzipan sticks to the pin
Cut the marzipan into strips the same length as the truffle-sausages’ and wide enough to reach all the way around
the truffle sausages plus a little more. The width of each
marzipan strip should be approx. 10.5-14 cm in length depending on the diameter of your truffle sausages.
Apply a thin layer of butter cream on top of the marzipan.
Each truffle-sausage is placed on a marzipan strip and the
marzipan is rolled around the sausage.
The long truffle sausages covered in marzipan are now put
in the fridge for 30 min - 1 hour until they are cold.
The sausages are then cut into several small sausages of
8-10 cm in length.
Melt the chocolate (for the chocolate decoration) in a water
bath. The cakes’ ends are dipped in the melted chocolate
and placed on a clean piece of parchment paper. Let the
cakes cool at room temperature and serve.
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Release the spring-form and remove the parchment, then
slice and serve.

Notes
I make my parchment paper taller than my pan to allow for
extra height to be able to use all of the Prosecco gelatin.
This works well with blueberries and peaches.

ICES 2022

Remember When Recipes. . .

pg. 6, July 1981

pg. 6, December 1998

pg. 18, July 1988

pg. 10, April 2007
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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)
St. Germain Elderflower Cupcakes
Cupcakes
Ingredients
3 ¼ cups flour
1 ¾ cups granulated sugar, divided
quickly and in perfect shape! $8.50 for 25 flowers + $3.50
shipping.

1 Tablespoon baking powder
¼ Teaspoon baking soda

https://www.etsy.com/listing/1223414522/25-assorted-pansies-and-violas?transaction_id=3022866288&campaign_label=delivery_confirmation_subjectline_exp_treatment&email_sent=1653585067&euid=xTRKBFqceOTWgO7oLa8xeYlNzMH3&eaid=12892172887&x_eaid=9e3cdd14f7

¼ Teaspoon salt
1 Cup room temperature buttermilk
½ Cup canola oil
3 Tablespoon St Germain elderflower liqueur
5 Large egg yolks
2 Large egg white
1 Cup unsalted butter, melted
Instructions
Preheat oven to 300º. Line two cupcake pans with liners. In
a large bowl, whisk together flour and 1 ½ cups granulated
sugar, baking powder, baking soda and salt.
In the bowl of a stand mixer, beat buttermilk, canola oil, St.
Germain elderflower liqueur and egg yolks. Slowly beat in
melted butter. Add flour mixture, beating slowly to combine.
Place egg whites in a clean bowl. Using beater with whisk
attachment, beat egg whites until foamy. Gradually add ¼
cup granulated sugar, beating until soft peaks form. Fold
into batter.
Fill cupcake liners ¾ full. Bake 25 minutes or until a toothpick comes out clean. Cool in pans 5 minutes. Remove from
pans and cool completely on wire rack. When cool, poke
several holes with a fork in each cupcake. Brush liqueur on
each one.

Frosting

Ingredients

Editor’s Note: We would like to thank Diane for all her great
contributions to the ICES newsletter over the last year and her
many wonderful cupcake recipes. We hope you have enjoyed
making some of them as much as we have!

1 cup unsalted butter, softened
4 cups confectioner’s sugar, sifted
¼ cup St. Germain elderflower liqueur
2 teaspoon 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!”

Milk or cream
Instructions
Beat butter until light and beat until light and creamy.
Add confectioner’s sugar, a little at a time. Beat in liqueur
and vanilla. Add milk or cream to reach desired consistency.
Spread or pipe over cupcakes. For these, I cut a large hole in
a disposable piping bag to make one large dollop of frosting
on each cupcake.
Decorate as you wish. I used Organic Edible Dried Pansies
and Violas from DriednTrue on etsy.com. They arrived
17

Kids Korner

Dancing Princess Hippo Tutorial
by Amy Marsh, CMSA, ICJ (ID)
In our last kids Korner tutorial, we take it up a notch
with a fun project that involves a whole lot of rice cereal treats (RCT), but can easily be made from carved
cake instead. There are also two options for making
her crown, one from isomalt for those more advanced, or able to get help from an adult, or the safer
gumpaste version. We hope you have fun making this
glamorous gal!
Materials List

like a triangle shape that forms her head and eye area.
Next make the arms and legs out of the remaining cake scraps
or more RCTs. The front legs are
12” x 18” Sheet cake from favorite recipe or the equivalent in
smaller log shapes that are fitted
prepared rice cereal treats.
below the back of the head area in
2-3 cups buttercream frosting
that pinched in section. The rear
2 pounds gray fondant					
legs are slightly larger log shapes
8 ounces white fondant
that extend outward from either
8 ounces pink fondant					
side or her rear area.
8 ounces black fondant
Using your buttercream, crumb
1 package pink isomalt nibs(Cake Play) or
coat or ice the entire surface of your
4 ounces gold colored gumpaste			
hippo. If it does not look correct
small tiara mold (Marvelous Molds)
at this point, add or remove cake
small pearl mold — optional
or RCT until you are happy with
Bean noodles colored black for eye lashes		
the overall shape, and then ice the
gumpaste flowers of choice for accent — optional
altered areas again. Smooth down
gloves for isomalt - cotton and nitrile				
your buttercream with your offset spatula or even a paper towel
toothpicks
if using a crusting buttercream.
Blush colored petal dust						
Roll out your gray fondant to about 1/8” and large enough to
oval and leaf shape cutters
cover the entire hippo including the
serrated knife if carving cake
sides of her. Place the fondant over
sharp chef ’s knife if carving rice cereal treats
hippo and smooth down and gently
1/2 sheet cake board covered as you like
into all the nooks and crannies then
Dresden tool
trim off excess fondant around the
fondant cutting knife or tool
base next to the board surface.
rolling pin and mat
Looking at the front of your hippo,
offset spatula
make two indentations with a ball
fondant smoother
tool as shown. Once on either side of the front surface. Using
ball tool
your Dresden tool, indent a line from one side of the front surwater or gum glue
face to the other in a slight curving smile. This is your guide to
small brush
place the lips.
Make two triangle shapes for the ears out of gray fondant, using a
Instructions
Place your single layer cake on your
cake board and cut it into a rough
figure “8” shape making it rounded
on one end and more square on
the other. If using rice cereal treats
(RCT), make sure your figure “8” is
approximately 2” tall. On the bottom rounded end, build up the bum
so its more rounded by adding the
excess cut cake, or more RCTs.
For the head, start building up the
area to the front of where your “8”
pinches in. This will almost look
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leaf cutter. Use your ball tool to make an indent to place ears in.
Attach each ear using gum glue or a little water.
Use oval cutters to cut out her eyes using white and black
fondant. Use the larger oval for the white part of the eye and
the smaller oval to make the black section. Place eyes on hippo,
remember to add a small ball of white fondant to create the eye
“lights”.
Use a small tapered sausage of gray fondant to make her eyebrows and attach them above her eyes. Use small lengths of the
black bean noodles to push in between the eye and eyebrows to
form her lashes.
Using white fondant, make toenails. You will need 3 per foot.
Roll small oval shape and cut in half for
each toenail. The center nail on each foot
is just slightly bigger than the other two.
Attach using gum glue or water on the top
surface edge of each leg.
Next, roll out some pink fondant to cover
the bottom of each back foot to form
ballet shoes. Cover foot in a “cap” and
then add 2 strips. These are the laces for
the toe shoes.
To make her tutu skirt, roll a piece of
pink fondant at least twice as long as
needed to encompass her waist area.
Trim the width to the desired length so
it will cover her bottom. Slightly gather
the fondant on the top long edge to form
pleats or ruffles and and place across the
bum from side to side at her waist, using
a little bit of gum glue or water to attach.
Cut a strip of the pink fondant to cover
the top edge, making a band for the skirt
or tutu. You can also make a small bow
to place at the center back of the skirt or
tutu.
Next cut out the lips or pink fondant the width of your smile line
with a notch in the upper “lip” and glue in place where you have
made the lip indent.
Next roll a piece of gray fondant into a small sausage shape that is
thinner on one end for the tail and attach at her back end.
For added fun, using white fondant and your pearl mold, make
a length of pearls to form a bracelet on one leg, and attach.
Alternatively, roll some white fondant into balls to make a pearl
bracelet and attach them individually to one of the arms.
For the crown — Please use caution and adult help.
Heat the isomalt nibs in a microwave safe container per instructions on the package. BE CAREFUL IT’S VERY HOT AND
BURNS EASILY. (Make sure to wear protective gloves). Pour into
the tiara mold. Use a toothpick to help get the isomalt into all the
areas. Let cool for several minutes until the isomalt is solid but
still very warm. Using your gloved hands, pick up the mold and
curve it into a half moon shape and hold it there until it cools
a bit more. This is so the tiara comes out ready to place on the
hippo’s head. Once the mold has throughly cooled, gently remove
the crown fro the mold and place it on the hippo’s head.
No Heat Option — using golden colored gumpaste or Mexican
paste, fill the entire crown mold and level the surface. Make sure
you throughly dust the mold with either powdered sugar or corn

starch so the crown is easy to
remove. Remove the gumpaste
carefully from the mold and
wrap it around a can or other
cylinder to dry in a half moon
shape. Once dry, your can dust
it with gold powder, or leave as
is. Attach it to the hippo’s head
with a small amount of gum glue
or water.
Finally, using a small dusting
brush and your blush dusting
powder, add a small round of
blush to each of her cheeks. At
this point you can also add flowers if desired.

Amy Marsh is the current representative for the state of Idaho and
is the owner of the Sugar Shell in
Idaho Falls, Idaho. She has been a
member of ICES since 1992 and
loves going to all the conventions
with her husband Charles. Amy first
got addicted to cake decorating after making her daughter’s
first birthday cake, a pink and yellow teddy bear. She is
an ICES approved teacher, an CMSA, and ICJ and currently serves as the Programs Chairman on the ICES Board of
Directors.
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Sugar Art Word Search
Submitted by Rhonda Morrison.
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Words can go in any direction. Words can share letters as they cross over each other. 104 words total.
Hint, you might want to print these pages out to write on.
Answers on page 35.
AMBASSADOR		 AMYMARSH		APRON
ART		 AUGUST		BIRTHDAY
BOARDER		 BONNIEBROWN		BONNIERICHARDS
BOWL		 BOXES		BUTTERCREAM
CAKE		 CAKEBOARD		CANDY
CARMELAFITCH		 CERTIFICATION		CERTIFIEDMASTERSUGARARTIST
CERTIFIEDSUGARARTIST

CHALLENGE		CHAPTERS

CHOCOLATE		 CLASSES		COMPUTER
CONFECTIONERSSUGAR		

COOKIE		

COOKIECUTTER

COUPLER		 CUPCAKE		DATE
DAYOFSHARING		 DECORATE		DELIVER
DESSERT		 DOWELROD		FAMILY
FILLING		 FLAVOR		FLOWERS
FONDANT		 FOODCOLORS		FRIENDS
FRIENDSHIP		 FROSTING		GREETINGS
GUMPASTE		 HAPPY		HEART
HOBBY		 ICES		ICESCERTIFIEDJUDGE
ICINGTIPS		

INTERNATIONALCAKEEXPLORATIONSOCIETE		 JANWOLFE

JENNIFERNOBLE		 JUDGE		KATHYSCOTT
KITCHENAID		 LEAVES		LEVEL
MARSHMALLOWS		 MARYJODOWLING		MEEGHANBURNEVIK
MEETINGS		 MOLD		MONEY
NEWSLETTER		 NICHOLASLODGE		NIGHTOFSHARING
ORDER		 PAN		PARCHMENTPAPER
PARTY		 PRACTICE		PRINTER
REPRESENTATIVE		 REVAHAWK		RHONDAMORRISON
ROLLINGPIN		 ROSES		ROYALICING
RUFFLE		 SHARINGANDCARING		SHERRIRANDELL
SHIPMENT		 SHORTENING		SPATULA
SPRAYGUN		 STAR		STRAW
STRIPS		 SUGAR		SUGARARTGALLERY
SWEET		 TALENT		TIER
TINACREWS		 TOOLCADDY		TOTEBAG
TRIP		 TURNTABLE		VANILLA
VOLUNTEERS		 WEDDING			
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Cakes from Cake Expo 2021
Photos by — Michael Barker Photography

Pam Eggum, IL
Part of the Illinois Sheet Cake Project. Sheet cake decorated with
American flag. Materials — fondant.

Shnugie Doing Vaccinations, IA
Kathy Escher, medical table, sharpie box. Gretchen Cluff, Covid germ. Maureen Mossse, Band Aid Boxes. Linda Harmon, Shungie assitants
1-2-3 w/vaccine helper. Mari Mahler, Shnugie giving vaccine. Karin Woods, cooler and clock. Materials — fondant, gumpaste, wafer paper,
gelatin.

22

Scott Wolfe, CO
The Hive. Bumble bees gathering nector from flowers to take back
to the hive. Materials — rolled fondant, multiple size hexagon cutters, daisy/leaf silicone molds, iridescent dusting powder on flowers
and leaves

Laura White, (MO)
Gold Burst. Fondant textured and gold burst with blue hand painted abstract streaks. Materials —fondant, petal dust, disco dust

Sharon Bilenki, MD
Celebrate our Expo. White, yellow and black show colors were
used with a black eyed susan flower to represent our MD state
flower. Materials — fondant

Elizabeth Dickson, LA
Polka Dots. 8”, 6” 4” fondant covered cakes. Black tiers have yellow dots, yellow tier has curlicues. Materials — fondant
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News from the Cake Expo

There is still time to enter the Sugar Flower
Competition! But 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.

Come see the entries for
our Cake Expo
Competitions!

ICES Memories Project
Unable to make it to our final Cake Expo but don’t
want to miss out on grabbing one of the
ICES Memory Project’s imprinted flash drives?
We will be offering them to our members for the cost
of shipping once Expo ends.
Watch your e-mail for more information.
This will be a very limited time offer and only
available until we run out of our supply.

ICES 2022
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Cake Expo Invites You to
Join us for a

ROYAL COMPETITION

Sponsored by More Than Cake Corp.
register at: https://cakeexpo.org/
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The Latest Information from our Hosts at
the Grand Sierra Resort
Health and Safety Protocols

There are also many other areas including the pools, Fun
Quest, Grand Adventure Land, Driving Range, Max Action
Area, Bowling, Night clubs, Cinema, and Escape room and
their Spa. The resort strongly suggests that you make reservations for many of these activities. For more information
on these please visit their site at https://www.grandsierraresort.com/activities/

According to their website, at this time the Grand Sierra
Resort is requesting that all guests and visitors to the resort
use the following guidelines.

Masks, Social Distancing, and Health Considerations
All guests are required to wear masks in all shared public
indoor spaces while on property. In addition, unvaccinated
guests are required to practice social distancing of at least 6
feet from other guests and GSR employees, who are not part
of their immediate group. Guests are also asked to stay home
if they do not feel well. Numerous hand sanitizer stations and
disinfecting wipes will be available at entry points as well
as throughout the property in areas such as the front desk,
hotel lobbies, casino floor, restaurant entrances, meeting and
convention spaces, elevator landings, pool, fitness center, and
common walkways.

Dining
The resort offers a number of dinning options while you
are there. From their more elegant Restaurant Row options
to more family friendly and quick casual dinning options
and then to go options through mobile ordering and also in
room service. If you choose one of their fine dining options
on Restaurant Row, they strongly suggest making advance
reservations before your arrival. Reservations can be made
online through the individual restaurants located here:
https://www.grandsierraresort.com/reno-restaurants/

For the latest information and updates, please use the following link before traveling: https://www.grandsierraresort.
com/gsr-clean/

Other Events around Reno
For those of you looking to expand your visit to Reno, the
week of Cake Expo has many activities in and around the
Reno area.

Then click on “ Guest Responsibilities”.

The Weather Conditions

July 29-30 Hot August Night Kick Off Rally — The region’s
most prominent classic car gathering, Hot August Nights,
kicks off in Virginia City. For more info https://www.visitrenotahoe.com/event/hot-august-nights-kickoff-rally-2022/

Late July in Reno, Nevada, consists of mostly sunny days
with an average daytime high temperature running around
90°, and with cooler evening temperatures around 57°. The
area is very dry with a July average of 0% humidity each
day. At 4,505 feet above sea level, the solar index is very
high each day, so if you are going out, please remember to
wear sunscreen and hydrate often. You might also want to
bring your favorite moisturizer, as the environment can be
very drying to the skin.

July 29-30 Biggest Little City Wing Fest — More than
20,000 pounds of chicken wings will be slathered in sauce,
smoked, fired and grilled to perfection. The competition
will be fierce during two days of a sauce show down. There
will also be live entertainment to pair with your tasty wings
and a craft fair, all located on Virginia Street. https://www.
visitrenotahoe.com/event/biggest-little-city-wing-fest-2022/

Airport Transportation
If you are arriving at the Reno-Tahoe International Airport
(RNO) the hotel runs a complimentary shuttle from the
hotel to the airport and from the airport to the hotel each
day starting at 4:30am and ending at 12:15am running every 30 minutes and leaving from the hotel at hour and half
hour marks, and from the airport at the 15 and 45 minute
marks. Simply hop-on and less than 10 minutes later you
will arrive at your destination. Shuttle pick-up and drop-off
are located at GSR by the front desk in the porte-cochere.
At Reno-Tahoe International Airport exit Door D next to
Baggage Claim.

July 30 — Reno Garlic Fest — Literally everything GARLIC!
Plus live entertainment and activities. https://www.visitrenotahoe.com/event/reno-garlic-festival-2022/
July 31 — Santa Fe Klan in concert at the Reno Events
Center in downtown Reno. https://www.visitrenotahoe.com/
event/santa-fe-klan-2022/
July 1-31 — Artown. Exciting and engaging Artown events
will be happening throughout the month at locations around
Reno, including children’s art workshops, concert series,
movies in the park, historic and cultural tours and art exhibits. https://www.visitrenotahoe.com/event/artown-2022/

Entertainment and Activities

July 26-31 — Hadestown. Winner of eight 2019 Tony
Awards® including Best Musical and the 2020 Grammy®
Award for Best Musical Theater Album. At the Pioneer Center for the Performing Arts. https://www.visitrenotahoe.com/
event/hadestown-2022/

There are many activities and entertainments going on at
the resort while our group will be there. One event is the
Masked Singer National Tour which will take place in their
Grand Theater on Friday evening. Tickets for this event can
be obtained through the following link.

July 26-31 — The Reno Aces baseball team vs. The Salt Lake
City Bees at the Great Nevada Field. https://www.visitrenotahoe.com/event/reno-aces-vs-salt-lake-bees-07-2022/

https://www.grandsierraresort.com/reno-entertainment/
event/concert/the-masked-singer-national-tour/
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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
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Dates to
Remember
DATE

March
1st

EVENT

Sugar Artist Certification
Applications Due

March
15th

Class Schedules
Available

April
1st

ICES Member/Early
Bird Registration Opens

May
15th
May
16th

ICES Member/Early
Bird Registration Ends

June
1st

Cookie Challenge
Registration Ends

June
20th
July
1st

Online Expo
Registration Closes
Wedding Cake
Competition Closes

July
27th

Cake Expo Show
Cake Class Begins

July
28th
July
28th

Regular Expo
Registration Opens

Vendor Blender,
Ambassadors, and
Representatives Welcome

General Membership
Meeting

July
29th
July
30th

Grand Opening &
VIP Shopping

July
31st

Cake Expo
Awards

July
31st

Night of
Sharing

ICES Awards
Banquet

JULY 28 - 31, 2022
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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June Board of Directors Meeting Recap
INTERNATIONAL CAKE EXPLORATION SOCIETÉ
June 7, 2022

Motion #1:
Moves to accept the May 3rd BOD meeting minutes.
Motion: Carried

Motion #8:
Moves to give Founder Betty Jo Steinman complimentary
registration for Cake Expo 2022.
Motion: Carried

Motion #2:
Moves to hold the ICJ class and test scheduled for July 2022
in Reno, NV.
Motion: Carried

Motion #9
Moves to allow Founder Betty Jo Steinman to request up to
the amount equivalent to the BOD reimbursement for attendance at Cake Expo 2022 following the rules of the “Attendance Expense Reimbursement Request Form”.
Motion: Carried

Motion #3:
Moves the ICES Board of Directors approve the following
motion for the GMM, “The Board of Directors moves to
facilitate the ICES dissolution in accordance with the ICES
Bylaws.”
Motion: Carried

Treasurer’s report for June 2022
From the month of May 2022
Bank of America

Motion #4:
Moves to increase the Cake Expo 2022 budget an additional
$25,000.
Motion: Carried

Checking Account
Beginning Balance: $ 14,705.88
Ending Balance: $ 9,795.82

Motion #5:
Moves to accept the updated ICJ Guide for 2022 as revised.
Motion: Carried

		

Income: $ 0

		

Expenses: $ 4,910.06

Motion #6:
Moves to approve the following individuals to receive ICJ status: Julia Fedorova, Margaux Mann, Alene Paulk, Judy Ryal,
and Carolyn Sterling.
Motion: Carried

Savings Account
Beginning Balance: $ 113,298.95
Ending Balance: $ 124,210.65

Motion #7:
Moves to approve the 2022 RFP for Tax Preparation Service.
Motion: Carried

		

Income: $ 11,546.60

		

Expenses: $ 634.90

Ameritrade account 1: $101,490.65 (6/1/2022) profit of
$67.26
Ameritrade account 2: $ 17,421.60 (6/1/2022) profit of $
0.15

June Emergency Meeting of the Board of Directors
Meeting Recap
INTERNATIONAL CAKE EXPLORATION SOCIETÉ
June 20, 2022

Motion #1:
Moves to approve the Plan of Dissolution.
Motion: Carried

Bylaws” to now read “moves the ICES Board of Directors
approve the following motion for the Special Membership
Meeting, “The Board of Directors moves to facilitate the
ICES dissolution in accordance with Michigan Law”
Motion: Carried

Motion #2:
Moves to repeal the Bylaws.
Motion: Carried
Motion #3:
Moves to amend Motion #3 of June 7, 2022, that reads
“moves the ICES Board of Directors approve the following
motion for the GMM, “The Board of Directors moves to
facilitate the ICES dissolution in accordance with the ICES
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Resumen de la reunión del Consejo de Administración de junio
INTERNATIONAL CAKE EXPLORATION SOCIETÉ
JUNTA DIRECTIVA
RESUMEN DE LAS ACTAS DE LA REUNIÓN
7 de Junio de 2022

Moción #1:
Se propone aceptar el acta de la reunión de la Junta Directiva del 3 de mayo.
Moción: Aprobada

Moción #8:
Se propone otorgar a la fundadora Betty Jo Steinman una
inscripción gratuita para la Cake Expo 2022.
Moción : Aprobada

Mocion #2:
Se propone celebrar la clase y la prueba del ICJ prevista
para julio de 2022 en Reno, NV.
Moción: Aprobada

Moción #9:
Se propone autorizar a la fundadora Betty Jo Steinman a
solicitar hasta el importe equivalente al reembolso de la
DBO por la asistencia a la Cake Expo 2022 siguiendo las
normas del “Formulario de solicitud de reembolso de gastos
de asistencia”.
Moción : Aprobada

Mocion #3:
Propone que el Consejo de Administración del ICES apruebe
la siguiente moción para el GMM: “El Consejo de Administración propone facilitar la disolución del ICES de acuerdo
con los Estatutos del ICES”.
Moción : Aprobada

Reporte de contaduría de Junio , 2022
En el mes de Mayo 2022
Bank of America
Cuenta de cheques
		
Balance inicial: $ 14,705.88
		
Balance final: $ 9,795.82
			
Ganancias: $ 0
			
Gastos: $ 4,910.06

Moción #4:
Se propone aumentar el presupuesto de la Cake Expo 2022
en 25.000 dólares adicionales.
Moción : Aprobada
Moción #5:
Se propone aceptar la guía actualizada de la ICJ para 2022
en su versión revisada.
Moción : Aprobada

Cuenta de Ahorros
		
Balance inicial: $113,298.95
		
Balance Final: $ 1124,210.65
			
Entradas: $ 11,546.60
			
Gastoss: $ 634.90

Moción #6:
Se propone aprobar que las siguientes personas reciban el
estatus de ICJ: Julia Fedorova, Margaux Mann, Alene Paulk,
Judy Ryal y Carolyn Sterling.
Moción : Aprobada

Ameritrade account 1: $ 101,490.65 (6/1/2022)
			
ganancias de $ 67.26
Ameritrade account 2: $ 17,421.60 (6/1/2022)
			
ganancias de $ 0.15

Moción #7:
Se propone aprobar la solicitud de ofertas de 2022 para el
servicio de preparación de impuestos.
Moción : Aprobada

Reunión de emergencia de junio del Consejo de Administración
Resumen de la reunión
INTERNATIONAL CAKE EXPLORATION SOCIETÉ
JUNTA DIRECTIVA
RESUMEN DE LAS ACTAS DE LA REUNIÓN
20 de Junio de 2022

Moción #1:
Se propone aprobar el Plan de Disolución
Moción: Aprobada

sejo de Administración del ICES apruebe la siguiente moción para la GMM, “El Consejo de Administración propone
facilitar la disolución del ICES de acuerdo con los Estatutos
del ICES” para que diga “propone que el Consejo de Administración del ICES apruebe la siguiente moción para la Reunión Especial de Miembros, “El Consejo de Administración
propone facilitar la disolución del ICES de acuerdo con la
Ley de Michigan”.
Moción : Aprobada

Mocion #2:
Se propone derogar los Estatutos.
Moción: Aprobada
Mocion #3:
El Consejo Ejecutivo propone que se modifique la moción
nº 3 del 7 de junio de 2022, que dice “propone que el Con32

Special Meeting of the Membership Recap
INTERNATIONAL CAKE EXPLORATION SOCIETÉ
June 20, 2022

Motion #1:
Moves to adopt the meeting rules as presented.
Motion: Carried

Motion #7:
Moves to repeal the Bylaws.
Motion: Carried

Motion #2:
Moves to approve the minutes from the July 22, 2021, General Membership Meeting as revised.
Motion: Carried

Treasurer’s Report — Jan Wolfe, Treasurer
June 2022 Treasurer’s Report (From the month of May 2022)
Bank of America
Checking Account
		Beginning Balance: $ 14,705.88
		
Ending Balance: $ 9,795.82
			Income: $ 0.00
			Expenses: $ 4,910.06

Motion #3:
Voided due to technical issues
Motion #4:
Moves to approve the Plan of Dissolution.
Motion: Carried

Savings Account
		Beginning Balance: $ 113,298.95
		
Ending Balance: $ 124,210.65
			Income: $ 11,546.60
			Expenses: $ 634.90

Motion #5:
Moves to facilitate the ICES dissolution in accordance with
Michigan law.
Motion: Carried

Ameritrade account 1: $ 101,490.65 (6/1/2022) profit of $ 67.26

Motion #6:
Call for the question.
Motion: Carried

Ameritrade account 2: $ 17,421.60 (6/1/2022) profit of $ 0.15

Resumen de la reunión especial de los miembros
INTERNATIONAL CAKE EXPLORATION SOCIETÉ
20 de junio de 2022

Moción #1:
Se propone aprobar el reglamento de la reunión tal y como
se ha presentado.
Moción: Aprobada

Reporte de contaduría de Junio , 2022
En el mes de Mayo 2022
Bank of America
Cuenta de cheques
		
Balance inicial: $ 14,705.88
		
Balance final: $ 9,795.82
			
Ganancias: $ 0
			
Gastos: $ 4,910.06

Moción #2:
Se propone aprobar el acta de la Asamblea General del 22
de julio de 2021 en su versión revisada.
Moción: Aprobada
Moción #3:
Anulado por problemas técnicos

Cuenta de Ahorros
		
Balance inicial: $113,298.95
		
Balance Final: $ 1124,210.65
			
Entradas: $ 11,546.60
			
Gastoss: $ 634.90

Moción #4:
Se propone aprobar el Plan de Disolución
Moción: Aprobada

Ameritrade account 1: $ 101,490.65 (6/1/2022)
			
ganancias de $ 67.26

Moción #5:
Se propone facilitar la disolución del ICES de acuerdo con la
legislación de Michigan.
Moción: Aprobada

Ameritrade account 2: $ 17,421.60 (6/1/2022)
			
ganancias de $ 0.15

Moción #6:
Llama a la pregunta.
Moción: Aprobada
Mocion #7:
Se propone derogar los Estatutos.
Moción: Aprobada
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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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Word Search Answers
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Come to Reno with us!
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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

