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MESSAGE FROM THE STATE
REPRESENTATIVE
Hello Missouri / Kansas ICES Members and Fellow Decorators,
Representative

I will be attending the Cake Expo in Fort Worth, Texas this month. I’m
looking forward to getting together with my fellow State
Representatives for our day and one-half of meetings before the show
starts on Friday July 23rd. I’m participating in Illinois’ sheet cake
project for the Cake Expo. As a former Kentuckian I chose the month
of May, my theme is the Kentucky Derby. I also plan to take cookies
painted watercolor style taught by Jessie Bostick at our Spring Day of
Sharing.

Annette Molitor
urbmolitor@aol.com

Alternate Rep.:
Wanda Higgins
wanda.higgins76@gmail.com
Secretary:

Laura & Ron White and I attended the June 27th Illinois DOS in Elk
Grove Village, Illinois. I took the Saturday Class from Lorena Frias
Hernandez on Flexible Whipped Cream Flowers - I was impressed. I
will share the recipe and my new knowledge at the Fall Day of Sharing
in Columbia, MO. There is a picture of the cake Lorena decorated with
the flowers she made for the class on page 10 of this newsletter.
Wanda Higgins and Glenda Stockwell have agreed to be demonstrators
in Columbia on September 26th. I was able to reserve the meeting
room at the Hyvee Store on Nifong Blvd for our Fall DOS. Hope you will
plan to join us for the day.

Laura White
cake_creations@yahoo.com
Treasurer:
Patti Williams
cny76768@centurytel.net

Website: WWW.MO-KS-ICES.ORG
Facebook:

Annette Molitor

Missouri/Kansas ICES

MO/KS Chapter Representative

● ● ● ●●

Cancelation of Fall DOS Sharing, Sept. 26, 2020

Minutes Spring Day of Sharing
Union, MO April 25, 2021
The Missouri-Kansas ICES Day of Sharing was held Sunday April 25, 2021 at the Bakery/Café of Members Ron
and Laura White, Creations By Laura, 3S Oak St. Union, MO.
The meeting was called to order at 1:00pm by Annette Molitor, Chapter representative, with 8 members and 5
guests in attendance. One new member joined - Welcome Chris Schofield.
Minutes approved as printed in e-mailed newsletter. Motion by Tina Jones; seconded by Glenda Stockwell;
motion passed.
Treasurers report was approved as printed in e-mailed newsletter. Motion by Peggy Tucker; seconded by
Jackie Thomas; motion passed.
New Business
Following the resignation of Oleta Edwards, Chapter Representative, in January, Annette Molitor, Chapter
Alternate Representative, became the Chapter Representative. Wanda Higgins agreed to accept the Chapter
Alternate Representative position. Motion by Glenda Stockwell; seconded by Jackie Thomas; motion passed.
Adopted a new MO/KS Logo graciously designed by Annette & Urb Molitor.
Motion by Jackie Thomas; seconded by Peggy Tucker; motion passed.
Discussion about removing the $10.00 late fee on DOS registration forms. We don’t
want to discourage any last minute registrations plus we don’t have the numbers
attending that we have to pay a caterer. Motion by Glenda Stockwell;
seconded by Peggy Tucker; motion passed.
Discussion about changing the name on the checking account to Missouri / Kansas ICES since Kansas joined
the Missouri chapter. Patti Williams, Treasurer, advised that there would be no fees involved to make this
change. We will continue using existing check stock until it runs out. We will add all present officers’ names
to the checking account. Motion by Peggy Tucker; seconded by Jackie Thomas; motion passed.
Discussion of website: A new domain name to include Kansas was purchased; new domain is MO-KSICES.ORG. As of now the old domain MOICES.ORG will redirect to the new site until 08-25-2021. The domain
name, web hosting fee, and auto website backup fee is a total of $164.75 a year. We are pondering if this is
worth keeping. Urb Molitor (our webmaster) will check specs on the site to see how many are visiting. We will
table this till next meeting. After seeing those results, we will make a decision. The name on our Facebook
Page has been changed to include Kansas, and we will be keeping this.
Discussion on how to increase membership and generate more public interest: A suggestion was to include
things that are popular with our ‘up and coming’ generation (future members). Things of interest that came up
are: Tic Toc (Tina is going to do some research on this for us), and Instagram (Glenda is going to do research
on this for us). Thank you both for volunteering to do this.
Discussion of including the state of Kansas in our rotation of DOS locations: Talking with a Kansas member, we
found that holding a DOS meeting in Kansas City, MO was acceptable to the Kansas members.
Next DOS will be September 26, 2021 in the Columbia Area.
Motion to adjourn by Glenda Stockwell; seconded by Peggy Tucker; motion passed. Meeting adjourned at
1:35 PM.
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Members, Please Note:
The Minutes shown above will be up for approval at the Fall Day of Sharing (September 26, 2021). If you have
corrections or comments about the minutes and you will be unable to attend the September DOS, please
contact Annette Molitor at urbmolitor@aol.com or 573-289-5140 (text or call).

*****

MO /KS DOS: September 26, 2021 in Columbia, MO
Cake Expo 2021 July 20 - July 25, 2021 in Ft Worth, TX
Cake Expo 2022, July 26 July 31, 2022 in Reno, NV

*****

Cinnamon Upside-Down Coffee Cake
2 (1/4-oz.) envelopes active dry yeast
6 cups flour – divided
1 1/2 cups warm water (105ºF- 115ºF)
2 large eggs

1 1/2 teaspoons table salt
1 1/2 cups granulated sugar, divided
3/4 cup salted butter, soft and divided
1 tablespoon ground cinnamon

1 1/2 cups toasted pecan halves
3/4 cup salted butter, melted

1 cup packed light brown
2 tablespoons light corn syrup

30 rolls

Prepare the Dough: Stir together yeast, salt, 2 cups of the flour, and 1/2 cup of the sugar in bowl of a stand
mixer fitted with paddle attachment. Add warm water and 1/2 cup of the butter; beat on medium speed until
completely combined and smooth, about 2 minutes, stopping to scrape down sides of bowl, if needed. Beat in
eggs and 2 cups of the flour on low speed; increase speed to medium, and beat until thoroughly combined.
Gradually add enough of the remaining flour to make a soft dough. About 1 1/2 cups. (Dough should remain
soft and slightly sticky.)Turn dough out onto a heavily floured surface; knead until dough is smooth and elastic,
about 5 minutes. Cover and let rest 10 minutes. Shape dough into a ball, and place in a bowl coated
generously with cooking spray, turning to grease top of dough. Cover and let rise in a warm place (85ºF), free
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from drafts, until doubled in bulk, 1 to 2 hours, or cover dough and let rise in refrigerator overnight. Prepare
the Nutty Topping: Combine pecans, brown sugar, melted butter, and corn syrup in a medium bowl. Spoon
half of mixture into a lightly greased 9-inch square pan. Repeat procedure with remaining pecan mixture and
another lightly greased 9-inch square pan. Punch dough down. Divide dough in half; shape each portion into a
ball. Turn 1 portion out onto a lightly floured surface. Roll into a 15- x 9-inch rectangle. Stir together cinnamon
and remaining 1/2 cup granulated sugar in a small bowl. Spread surface of dough with 2 tablespoons of the
softened butter. Sprinkle dough rectangle with half of the cinnamon-sugar mixture. Roll up jellyroll fashion,
beginning at long side. Firmly pinch edge and ends to seal. Cut into 15 (1-inch-thick) slices. Place slices, cut
sides up, in 1 prepared pan. Repeat procedure with remaining dough, 2 tablespoons softened butter, and
cinnamon-sugar mixture. Place remaining slices in prepared pan. Cover pans, and let rise until doubled in size,
about 1 hour. Preheat oven to 350ºF. Bake rolls in preheated oven until golden brown and done, 25 to 30
minutes. Cool 2 minutes, and turn out onto a serving platter

*****

Caramel Oranges
8 Medium Navel or Cara Cara Oranges, or a Combination (about 4½ lbs)
1 Cur (7 Ounces) Sugar
Greek Yogurt
2 Cinnamon Sticks
Roasted Chopped Pistachios
2 Table Spoons Salted Butter
Juice 2 of the oranges to yield ¾ cup juice. Cut the top and bottom ½ inch
off of the remaining 6 oranges. Stand each orange on one of its flat ends
and use a sharp knife to cut down and around the fruit, peeling away all
the skin and pith. Thinly slice the oranges crosswise and shingle evenly in
a 13 by 9-inch baking dish.
Combine the sugar, ¼ cup of the orange juice, and the cinnamon sticks in a medium saucepan. Bring to a boil
over medium-high heat (this should take 2 to 3 minutes) and cook, swirling the pan occasionally, until the
sugar begins to color around the edges, 3 to 5 minutes. (The bubbles should go from thin and frothy to thick
and shiny.) Reduce the heat to medium-low and cook, swirling the pan often, until the sugar is coppery-brown,
1 to 3 minutes.
Remove the pan from the heat, add the butter, and whisk until melted. Add a splash of the remaining orange
juice and whisk until smooth (the mixture will steam and bubble vigorously), then add the remaining orange
juice and whisk until fully incorporated. If the caramel separates and sticks to the bottom of the pan, return it
to the heat and simmer until the hardened caramel dissolves. Pour the caramel evenly over the oranges, cover
with plastic wrap, and refrigerate for 3 hours.
Serve oranges with yogurt, caramel sauce and pistachios.
Tip: Don’t think about the caramel’s color for the first few minutes. The sugar mixture will melt, froth furiously
as the heat increases (and moisture evaporates), and finally subside into larger, shinier bubbles before
coloring. If the sugar browns too quickly, slide the pan off heat and whisk steadily to incorporate cooling air.
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Day of Sharing,
April 25, 2021
Creations by Laura’s Shop
Union, MO
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Cakes by Wanda Higgins

Macaron Demo at Fall DOS, Cake decorated with Pink Macarons
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Cakes by Laura White
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Cakes by Patti Williams

Cakes by
Annette Molitor
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Cakes by Sara Lewis

Flexible
Whipped Cream
Flowers
By Lorena Frias
Hernandez
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