Winter 2021
Volume 21, Issue 1

International Cake Exploration
Societe’
Missouri / Kansas Chapter Newsletter

MESSAGE FROM THE STATE REPRESENTATIVE
Hello Missouri / Kansas ICES Members,
Plans are underway for the Spring DOS to be held in Union, MO
at Laura White’s cake shop “Creations by Laura” on Sunday April
25th. There is a registration form in this newsletter. Jessie
Bostick from Illinois will be doing a hands-on demo, ‘Painting on
Cookies–Watercolor Style’ (see details on pg 2). Tina Jones will be
demonstrating 3D printing. Laura has a surprise demo planned
for everyone. This DOS is an “in-person” meeting, but for those
who are uncomfortable joining “in-person”, Laura’s daughter
Alesia will be providing a Zoom link to the meeting for anyone
who would like to join the meeting and see the demonstrations.
We should all be able to get together in person in September for
the Fall DOS which will be held September 26th in Columbia, MO.

Representative

Wanda Higgins has accepted the nomination for the alternate
position, which will be confirmed by vote at the April DOS. Thank
You Wanda for being willing to help. If anyone else is interested
in this position, please contact me via email.

Patti Williams
cny76768@centurytel.net

Annette Molitor

Facebook:
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● ● ● ●●

Cancelation of Fall DOS Sharing, Sept. 26, 2020

Annette Molitor
urbmolitor@aol.com

Alternate Rep.:
Wanda Higgins
wanda.higgins76@gmail.com
(pending confirmation at April DOS)

Secretary:
Laura White
cake_creations@yahoo.com
Treasurer:

Website: WWW.MO-KS-ICES.ORG

Painting on Cookies - Watercolor Style
Looking for a quick & easy way to decorate show-stopping
cookies? Before you say, "I could never do that," join us to learn
about painting using watercolor techniques. You'll see just how
easy it is to create beautiful backgrounds, botanicals, & other
Wow-Factor images. Forget about mixing a thousand batches of
royal icing in different colors & consistencies. Set-up takes just
minutes & clean-up is a snap! Do you need any more convincing?
Sign up today! (You know you want to!)
(Demo by Jessie Bostick at DOS on Sunday, April 25, 2021)

*****
Our Chapter needs to have a new logo that includes Kansas. This
is an idea that includes both states and their respective state
flowers. If anyone has another idea for a logo please submit
ideas to Annette Molitor at urbmolitor@aol.com. We’ll vote on
the new logo at the Spring DOS in Union, MO.
Administrator for the now MO/KS website - Urb Molitor - has been updating the website to include Kansas.
He has most of the areas completed with the Home Page left to put in Kansas’ name. The address is now MOKS-ICES.org. You will be able to reach the new name when you use the previous name of MOICES.org until
August of 2021.

*****
Minutes Fall Day of Sharing – Kansas City, Missouri
September 22, 2019
Oleta Edwards called the meeting to order at 3:32 pm
Motion to accept the minutes to the Spring DOS as published by Tina Jones, seconded by Annette Molitor.
Spring Meeting will be held in Union, MO at Laura White Shop on April 26, 2020.
Oleta gave information about the Little Rock Convention.
It was suggested that there be an article in the Newsletter explaining how to use hashtags
Discussion about how to get more members
Motion to adjourn Annette Molitor, second Tina Jones
Respectfully submitted,
Cora Smith, acting secretary
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*****

Members, Please Note:
The Minutes and Financial Reports shown above will be up for approval at the Spring Day of Sharing (April 25,
2021). If you have corrections or comments about either of these reports and you will be unable to attend the
April DOS, please contact Annette Molitor at urbmolitor@aol.com or 573-289-5140 (text or call).

*****
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MO /KS DOS: April 25, 2021 in Union, MO
Cake Expo 2021 July 20 - July 25, 2021 in Ft Worth, TX
Cake Expo 2022, Summer in Reno, NV
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*****
Healthy Peanut Butter Cups
1 1/3 cups natural peanut butter
1 tablespoon maple syrup
1 ½ tablespoons coconut flour
7 oz dark chocolate melted using coconut oil to thin if needed
Sea Salt for top
Mix peanut butter, maple syrup, and coconut flour until smooth. Chill in the refrigerator. Line 18 mini muffin
tins. Place 1 heaping teaspoon melted chocolate in each cup and spread up side of paper liner. Place pans in
the freezer a few minutes to harden chocolate. Use ½ tablespoon scoop to measure peanut butter mixture
into each chocolate cup - should fill mini cup. Place 1 teaspoon of remaining chocolate on top of peanut
butter mixture. Sprinkle with sea salt. Freeze 10 minutes.
Can be stored in the freezer or refrigerator. 1 mini-cup is 162 calories.
Annette Molitor

*****
Spumoni Bars
5 tablespoons butter
1/4 cup sugar
1 1/4 cup flour
1 teaspoon flavoring
¼ teaspoon baking powder
¼ teaspoon salt
1 small egg
1 cup chopped pistachios
1/8 teaspoon green food coloring
1 box (3.9 oz) white chocolate instant pudding mix
½ cup melted butter
1 10oz jar maraschino cherries, drained and chopped
3 tablespoons cherry juice
2 cups powdered sugar

2 cups coconut flour
1 12oz bag chocolate chips
¼ cup butter

Cream butter and sugar. Add flour, flavoring, baking powder, salt and egg. Mix well. Mix in pistachios and
green food coloring. Press in easy release foil lined 9x13 pan. Bake at 350 degrees for 15 minutes. Cool. Mix
pudding mix, ½ cup melted butter, chopped cherries, cherry juice, powdered sugar and coconut flour. Spread
on cooled crust and chill well. Melt chocolate chips and ¼ cup butter. Top pudding mixture. Chill well.
Remove foil with bars from pan and cut into squares using cutting board.
Annette Molitor
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*****
Flourless Chocolate Brownies
1 10 oz bag organic chocolate chips
4 eggs
Chopped Walnuts
Pour Chocolate chips (reserving ¼ cup for top of
batter) into glass bowl. Melt in the microwave at 30
sec intervals stirring each time - cool. Separate the egg
whites from the egg yolks. Beat the egg whites till
fluffy and forms a peak. When the chocolate is cool
add the egg yolks and mix well with a whisk. It’s
normal for the mixture to not look well combined.
Slowly fold the egg whites into the chocolate mixture
until no egg whites are visible. Pour batter into an 8”
square pan that is lined with parchment paper. Spread
batter evenly. Top with reserved ¼ cup of chocolate
chips and the chopped walnuts. Bake in a preheated
oven at 350 degree for 15-20 minutes or until a tooth
pick comes out clean.
Sara Lewis

Flourless Super Moist Vanilla Cake
(Frosting and Blueberry filling recipes included on next page)

8 large eggs
1 cup of granulated demerara sugar (can substitute regular sugar or Swerve sugar)
½ cup coconut milk
1 tablespoon vanilla extract
1 tablespoon coconut oil (optional)
3 cups almond flour sifted
½ cup of unsweetened coconut (blended in the blender)
1 ½ tablespoons baking powder
Pinch of salt
Preheat oven to 350 degrees. Line an 8” baking pan with parchment paper (can be round* or square or use 36”pans). In your mixer bowl beat eggs until well combined. Add the sugar, coconut milk, vanilla and coconut
oil. Mix well. Mix together the almond flour, coconut, baking powder and salt. Slowly add to the egg mixture
and mix until well combined (3-5 minutes). Pour batter into prepared pan or pans. Bake 20-25 minutes or
until a toothpick comes out clean. *NOTE: Depending on the size of your eggs the batter may be too much for
one 8” round pan. Prepare the cream cheese frosting and blueberry filling. Divide cake into 2 or 3 layers
depending on the size of pan you used. Place both frosting and filling in between layers of cake. Frost cake
with remaining icing and decorate with rest of filling. Refrigerate cake for 1 hour before serving.
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Cream Cheese Frosting

Blueberry Filling

32 oz cream cheese – room temperature
½ cup butter – room temperature
1 cup powdered sugar (or ½ cup Swerve)
1 teaspoon vanilla extract
Pinch of salt
Mix cream cheese and butter until well combined.
Add the sugar and mix well – scrape the sides of
the bowl making sure all sugar is blended in. Add
vanilla and salt – mix at medium speed until well
combined.

1 cup frozen blueberries
3 tablespoons powdered sugar (may use Swerve if
desired)
In a blender or food processor blend or pulse
blueberries and sugar. Just want to break the
blueberries into smaller pieces.

By Sara Lewis

*****
Cauliflower Salad
1 head of cauliflower
8 oz fresh mozzarella balls - quartered
1 cup grape tomatoes - halved
2 cups spinach – roughly chopped
1 cup red onion - chopped
1 cup celery – sliced
1 cup radishes - sliced
½ cup black olives - sliced

8 oz of desired meat – chopped
Dressing for salad
½ cup extra virgin olive oil
Lemon zest and juice of 1 lemon
1 teaspoon each of salt, oregano, basil
and rosemary
4 garlic cloves – minced
Cracked pepper to taste

Chop cauliflower into bite size pieces. Place in microwave safe bowl with 2 tablespoons and microwave 2
minutes. Drain water. Add remaining salad ingredients and gently mix. Prepare dressing – whisk well and
pour over salad. Mix gently again and let marinate in the refrigerator for several hours or overnight before
serving.
Annette Molitor

Water Ganache
6 oz dark chocolate 1.5 oz warm water
6 oz white chocolate 1 oz warm water
Melt chocolate. Add warm water and mix well. Cool before
using.
Submitted by Annette Molitor
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Illinois invited Missouri / Kansas, and other states to participate in this project:

THE SHEET CAKE PROJECT
Goal: Have an Illinois ICES presence in the Sugar Art Gallery at
the 2021 Cake Expo in Fort Worth, TX

SHEET CAKES DON’T HAVE TO BE
BORING, LET’S HAVE SOME FUN
 You can work solo or as a team
 Single layer “sheet cake” style cake, fit in the
10x14x4 Wilton box with lid closed
 Royal icing or fondant covered, royal preferred
 All elements must be permanently attached to
the cake and box needs to be able to close fully
 You can use a different shape (ie, and oval “sheet
cake”) but still needs to fit in the 10x14x4 box
 Please no copyrighted, trademarked, gory, vulgar
or potentially offensive images/wording
 You can choose any holiday (every day seems to have one now!) or event for your
month
 Cakes can be transported to Cake Expo by Annette Molitor delivery/pickup to be
determined
 Finish Date : July 10, 2021
 SignUp Genius link : https://www.signupgenius.com/go/70A0D4FA4A92AA2F49-sheet
 For more information contact Annette Molitor at urbmolitor@aol.com
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