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Fall DAY OF SHARING via zoom

Sunday, October 18, 2020
Illinois Virtual Day of Sharing

2 pm - 5 pm
This Zoom session is free but registration is required in advance.

Click here to register: Fall Day Of Sharing Registration Link
2:00 pm –3:00 pm Business Meeting
3:00 pm—4:00 pm Lacing it Up by Kathleen Cherie
4:00 pm—5:00 pm Wafer Paper and Rice Paper Decorations by Anna Astashkina
Agenda & previous DOS meeting minutes will be e-mailed on
October 10th for your review.

Upcoming Events/Deadlines
October 3, 2020 – Sweet Neecy’s Grand Opening!
October 18, 2020 – Illinois ICES Virtual Day of Sharing
November 18, 2020 – Representative’s Webinar, open to all members.
January 15, 2021 – Application deadline for Cake Expo Hands-on Class Instructors and Demonstrators. Apply on line
at www.ices.org and use the Expo link in the upper right corner of the home page.
Don’t wait too long, all applications are reviewed in the order they are received.
July 20 – 25, 2021 – Cake Expo, Fort Worth, Texas - Forth Worth Convention Center and Omni Fort Worth Hotel.

Illinois ICES Newsletter& Website updates
Illinois ICES has some exciting
news. We will be sending more
frequent, but shorter, newsletters
to keep you up to date on ICES
happenings within our Illinois
group and the International
Group.
Many things you usually find in our
former quarterly newsletter will be
transferred to our website once our
reconfigured website is active. In

the meantime you will still find
these features in the newsletter.
Transferring re-occurring information to the website will allow the
newsletter to have new features
and columns. For example, we will
have sections for “Let’s Help a
Cake Friend”, "Special Projects",
"Support ICES Vendors" and
“Classified Ads & Buy/Sell/Trade”.

Social Media & Websites
www.illinoisices.com & www.ices.org

Ellen Pomes & Rebecca McGreal
will be working on a re-design of
the Illinois ICES website. Please
be patient with them as they gather information for the site. If you
have suggestions for content to
be included please share your ideas with them at
website@illinoisices.com. The
new look to the website is scheduled to be unveiled in early 2021.

@Illinois_ices

Rep’s Remarks

by REBECCA McGreal, Chapter Representative

Hello Illinois ICES members,
The past two months have been busy for your Chapter Officers and Coordinators. After the transition of
responsibility in late July we had our semiannual activity report and our semiannual financial report due to
our ICES Board of Directors. I’m happy to report that those documents have been submitted and we’re all
set to move onto the financial audit by ICES. Our new Treasurer, Ellen Pomes and I will be submitting the
necessary documents for the audit as soon as we get the request from the ICES Treasurer.
Now, on to the fun and exciting part of being your Illinois ICES Representative - I am super excited to announce we will be making a few changes during the next year. I’d love to have your help with these
changes so don’t be shy, step up and be involved to ensure the changes are good for all of us.
New Chapter Logo – details about this project were emailed to all Illinois members on September 7th and
we’ve included those details in this newsletter so be sure to check that out if you want to help create our
new logo.
Revised Chapter Newsletter – We would love to publish a monthly newsletter (one or two pages to keep
it short and sweet) to keep you up to date with a lot of fun and amazing information. But, we need your
help! Please contact our fabulous Newsletter Coordinator, Mary Buscemi to find out how you can help.
Chapter Activities – We have a full list of fun and cool activities that we want to provide for you so we’re
sure to be busy all year long. But, again, we need your help to turn these ideas into successful activities.
Please contact me if you want to know how you can help with our Sheet Cake Project, Cricut (and other
paper craft cutting machines) Classes, Airbrush with a Pro Class and a lot more!
It may seem like I’m planning a lot for next year even thought we don’t know when we will be able to get
together in person again. Yes, I am planning a lot for next year and yes, we’re all still semi-locked down
but; I have faith in our medical community that we will have a vaccine for Covid-19 available soon. I believe we have many sweet days ahead, let’s be ready for them!
Rebecca

Special Project - New Illinois ICES LOGO
New Illinois ICES logo - our current logo was created 21 years ago. It is time to design and create a new Chapter
logo using the most up to date technology. Illinois members, please help us design our new logo!

•

Submit basic design ideas, drawings and sketches for a logo that you feel reflects Illinois ICES.

•

May be submitted in black or color.

•

All submissions will be reviewed and may be used in full or in part to create the new chapter logo.

•

All submissions become the property of Illinois ICES. No compensation will be made for submissions.

•

A graphic artist will be used to create the final version of the logo.

•

Are you a graphic artist? If so, please consider volunteering your time and skill to create the final logo.
Send all submissions to representative@illinoisices.com by October 31, 2020.

•

If no submissions are received, a new logo will be designed by the Illinois ICES Officers and Coordinators.

•

The final version of the new logo must be approved by the ICES Board of Directors.
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Let’s help a

by pam eggum

In this new column each month we will share
questions & answers from our members. Pam
Eggum has graciously offered to monitor all
questions and answers.
Please submit any questions &
answers to this month’s question to Pam at
peggum1@hotmail.com.

June 23
ZOOM DOS

Our first question was asked by Ellen Pomes. “How
do our members with limited space make the best
use of it? I am in a small space, a hobby decorator,
I am looking for tips and tricks to maximize the use
of my limited space. Any tips would be greatly
appreciated! Feel free to submit photos too.”

Our 1st Zoom DOS was a
success! We started with
Kathleen Cherie who
showed us cocoa butter
painting. Debbie Friedman
showed us a variety of
dressed up Oreo cookies.
Barb Evans showed us how
easy it is to make ombre
cake.

Be sure to register for
October 18th!

Fresh Peach-Raspberry Cobbler
by Susan Matusiak

whipped cream
½ cup granulated sugar
1 Tbsp. cornstarch
2 Tbsp. water
4 cups sliced, peeled fresh peaches
(5 to 6 large)
1 tsp finely shredded lemon peel
1 tsp lemon juice
2 cups fresh raspberries
1 cup all-purpose flour
¼ cup sugar
1 tsp baking powder
½ tsp ground cinnamon
3Tbsp. butter
1 beaten egg
3 Tbsp. milk
1 tsp sugar
Garnish: Ice cream or sweetened
October 2020

For filling, in a medium saucepan
combine the ½ cup sugar and cornstarch: add water, stir in peach slices, lemon peel and lemon juice.
Cook and stir till thickened and
bubbly. Gently fold in raspberries.
Return just to boiling, stirring gently
to avoid breaking up the fruit. Keep
hot.
For Biscuit topping, in a medium
mixing bowl stir together the flour,
¼ cup sugar, baking powder and
cinnamon. Cut in butter till mixture
resembles coarse crumbs. Combine egg and milk. Add to flour
mixture, stirring just until moistened.

Transfer fruit filling to a shallow 2quart casserole, immediately drop
biscuit dough into 6-8 mounds
atop hot filling. Sprinkle with 1 teaspoon sugar.
Bake in a 400 degree oven for 20
to 25 minutes or till a wooden
toothpick comes out clean. Serve
warm with ice cream or sweetened
whipped cream. Serves 6
Nectarine-Plum Cobbler: Prepare
as directed, except substitute 4
cups sliced unpeeled nectarines for
the peaches, and use 2 cups sliced
plums for the raspberries. Add
plums at the same time as nectarines to the cornstarch mixture.
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New Committee members
Illinois Chapter Representative
Northern Illinois Alternate
Chicago North Alternate
Chicago South Alternate & Secretary
Treasurer & Website Coordinator
E-mail/Membership Coordinator
Newsletter Coordinator
Instragram Coordinator

Rebecca McGreal
Pam Eggum
Kathy Cherie
Susan Matusiak
Ellen Pomes
Debbie Friedman
Mary Buscemi
Kristi Caccippio

Helping Hands
Diane Ahrens
Barb Evans: Royal, fondant, wedding
cakes
Debbie Friedman
Mary Gavenda
Lorena Hernandez
Linda Kelsey
Eurico (Jing) Palasigue
Mark Seaman
Pam Eggum

630-927-1827
847-741-3819
847-849-0549
708-479-7604
847-767-4762
847-291-9355
708-417-1902
630-881-1307

representative@illinoisices.com
peggum1@hotmail.com
alternaterep1@illinoisices.com
sumat59@sbcglobal.net
treasurer@illinoisices.com
membership@illlinoisices.com
newsletter@illnoisices.com
kcaccippio@gmail.com

Contact anyone if you need help!
East Dundee

847-836-6703

dahrens0221@gmail.com

Metamora

309-274-4472

weddingcakeconnection@gmail.com

Northbrook
Lemont
Romeoville
Peru
Des Plaines

847-291-9355
630-257-7008
773-497-1834
815-223-9276
847-297-3416
773-988-4964
847-741-3819

idf2@comcast.net
mgsoffice@aol.com
Lorena.f.Hernandez@gmail.com
kelseykake@aol.com
Chef_jingkeyk@yahoo.com
mdseaman@gmail.com
peggum1@hotmail.com

Elgin

We have amazing members!
Member spotlight!
Barb Evans & Blaque Shelton completed
the ICES Certified Judges Program this
year. Congratulations!! We are so proud of
you!
Kristi Caccippio and Pam Eggum were
awarded ICES Scholarships this year. Way
to go!
Let’s help Denise Chambliss celebrate the
opening of her cake shop! 3344 S. Route
59, Naperville, IL
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It’s never too early to discuss Cake
Expo 2021!
Be sure to check out the Expo tab
on the ICES.org website.

We invite you to share your talents with ICES!
Applications are now being accepted for
Hands-On Instructors and Demonstrators.
Deadline for applications: January 15, 2021

Classes/Demos will be reviewed in the order received.
Incomplete applications will not be reviewed.
Priority will be given to Classes/Demos that are debuted at ICES or Exclusive for Cake Expo 2021. Please include that information in your class description.

Applications are now being
accepted for:
•
•
•
•

2-3 hour classes
4 hour classes
6 hour classes
1 hour demonstrations

What you need to apply:
•
•
•
•
•

Headshot
Bio
Project Photo
Project Description
Class/Demo Handout

Please direct any questions
to: instructors@ices.org
Click here for the application page:
Cake Expo Instructor Application Link

Demonstrators

•

Demonstrators will receive a $100 gratuity as a “Thank You” for sharing your talents.
Demonstrators must provide handouts (paper size 8 ½ “x 11”). These should include your name and email, an outline of
your demonstration, a list of supplies, and any patterns and/or recipes. It is also good for note taking. ICES will print one
(1) double sided, black and white page handout for you which must be included with your application.
Hands On Class (HOC) Instructors

•

Instructors will receive $50 per student for 2/3 hour classes, $100 per student for 4 hour classes and $150 per student
for 6 hour classes.

•
•
•

Class sizes are capped at a maximum of 24 students.
Instructors are required to supply all equipment and supplies needed to complete the class.

Instructors must supply their own handouts that include your name and email, an outline of the class, supply list and
any patterns or recipes.

•

Instructors must provide Certificates for students.
Instructors should provide their own translator/assistant for their classes unless the class is taught in English only or Spanish only.
Additional Information:

•

You do not need to be a member of ICES or registered for Cake Expo to be chosen as an Instructor/Demonstrator,
however we encourage you to do so.

•

We also encourage you to apply to be an ICES Approved Teacher so that students with ICES Scholarships can use
them for your class.

•

If you do not register for Cake Expo, or purchase a Day Pass, you will only have access to the classroom area and
cake hospital. You will not be eligible for Cake Expo perks including, special events, or access to the Exhibition Hall.

•

Non-registered instructors who will be demoing in an Exhibitor (Vendor) Booth, MUST be registered by the Exhibitor
(Vendor) for a Staff Badge.
October 2020
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Classifieds—Buy/Sell/trade

This new feature is open to any member looking to sell, buy or looking to trade baking or decorating items. You
can send Mary Buscemi, the newsletter coordinator your contact information, description, pricing and if you have
one a photo. Please send your sales information to Mary at marybuscemi1@gmail.com or newsletter@illnoisices.com
Presently we are running these free of charge as a courtesy during the pandemic for members. If any member
wants to purchase anything from the list you must contact the seller and not an ICES committee member. Please
note, Illinois ICES is not claim any responsibility for any sale or any misrepresentation. All transactions are between
the seller and the buyer.
To start things off all items below are for sale by Mary Buscemi. If you need me to ship them to you shipping charge may
be added. You will know the shipping cost before the final purchase. We Please contact me at marybuscemi1@gmail.com
I can send you larger photos if you like. Thanks for looking!

Price
$25
$10
$15
$5
$3
$3
$3
$5
$10
$5
$5
$8
$10

Description
half size bakers (speed) rack (no photo)
Wilton (regular size) cupcake stand -new
Wilton (regular size) adjustable cupcake stand
Ateco - 9 petit four cutters
Patchwork Cutter - acoustic guitar
Patchwork Cutter - electric guitar
Patchwork Cutter- swirls and hearts
GEM - carnation/round plaque cutter
Marvelous Mold - medium hydrangea
Colette Peters - sweet pea cutter
Colette Peters - hydrangea cutters
PME - Sunflower/Gerbera/Daisy cutter
PME - 10" fine texture basketweave impression
rolling pin

October 2020
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