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International Cake Exploration Societe

In This Issue...
• Fordite Fondant Technique
• Image is Everything
• Dragon Tutorial

July 2020
Vol. 41 Issue 10
Member Count 942

The International Cake Exploration Societé
Cake Expo 2020 was cancelled due to the
Covid pandemic; so we are having a Virtual
Cake Expo and are searching for Sugar Artists
Instructors like you to volunteer your time,
knowledge, and talent by submitting a video
demonstration. You may sign up for a prerecorded demo or a live demo to be streamed
via Facebook Live to help share our love of the
Sugar Arts.
All sugar artists may apply.
Thank you to all those who signed up to demo!
The application deadline is July 1, 2020.
We are looking forward to seeing you!
Our 2021 Cake Expo will take place July 20-25,
2021 in Fort Worth, Texas.

Application:
https://ices.org/virtual-cake-expo-demo-sign-up/

Fans Of the International Cake
Exploration Societé
Over 18,000 Followers

https://www.facebook.com/icescakes
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MISSION STATEMENT

Preserve, advance and encourage exploration of the sugar arts. ICES promotes and provides
opportunities for continuing education, development of future sugar artists, and enjoyment of the
art form in a caring and sharing environment.
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The President's Letter
Dear ICES Family and Friends,
The ICES Board of Directors and I have had a challenging year and I
want to take this time to thank the Representatives and Ambassadors
for being a link to our members and for working tirelessly to support
ICES. I have had an amazing, hardworking Board of Directors who
has stepped out above and beyond every time there has been a
need! This board has done so many phenomenal things to support
the organization and the Cake Expo that I do not believe there are enough words to
express my appreciation. We also have Cake Expo managers and lead volunteers who
have done an amazing job and deserve our thanks for their invaluable assistance even
after we had to cancel. Our registration company, the Sponsors, Vendors, Instructors and
Sugar Artists who have made our events successful in the past and have said they will be
there for our future all deserve our gratitude!
Even though we do not have the live Cake Expo to look forward to this month I hope
you will join us for our virtual General Membership meeting July 30, 2020 and our virtual
demonstrations August 1 and 2, 2020. We will be announcing our new Hall of Fame
inductee, our Wilbur Brand Memorial Award winner, the Scholarship winners as well as
those who have achieved their ICJ status so we hope you will stay tuned in!
In closing thank you for giving me the opportunity to serve as your President. Your
support has made this an unforgettable and rewarding year.
Sweetly yours,

Elizabeth
Elizabeth Dickson
President, ICES
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La carta del presidente
Querida familia y amigos de ICES:
La Junta Directiva de ICES y yo hemos tenido un año desafiante y
quiero aprovechar este tiempo para agradecer a los Representantes
y Embajadores por ser un enlace con nuestros miembros y por
trabajar incansablemente para apoyar a ICES. ¡He tenido una Junta
de Directores increíble y trabajadora que se ha destacado más allá
cada vez que ha habido una necesidad! Esta junta ha hecho tantas cosas fenomenales
para apoyar a la organización y la Cake Expo que no creo que haya suficientes palabras
para expresar mi agradecimiento. También tenemos gerentes y voluntarios líderes de
Cake Expo que han hecho un trabajo increíble y merecen nuestro agradecimiento por
su inestimable ayuda, incluso después de que tuvimos que cancelar. ¡Nuestra compañía
de registro, los Patrocinadores, Proveedores, Instructores y Artistas del Azúcar que han
hecho nuestros eventos exitosos en el pasado y han dicho que estarán allí para nuestro
futuro, todos merecen nuestra gratitud!
Aunque no tenemos la Cake Expo en vivo que esperamos este mes, espero que se
una a nuestra reunión virtual de Membresía General el 30 de julio de 2020 y nuestras
demostraciones virtuales el 1 y 2 de agosto de 2020. Anunciaremos nuestro nuevo Salón
miembro de la fama, nuestro ganador del premio Wilbur Brand Memorial Award, los
ganadores de la beca, así como aquellos que han alcanzado su estatus de ICJ, ¡así que
esperamos que estén atentos!
Para concluir, gracias por darme la oportunidad de servir como su Presidente. Su apoyo
ha hecho de este un año inolvidable y gratificante.
Dulcemente tuyo,

Elizabeth
Elizabeth Dickson
Presidente ICES
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Welcome New Members!

June 2020

Yramar del Carmen Rodriguez Bravo, Spain

Do you enjoy ICES?

TELL A
FRIEND!!

Call of the
“ICES Annual General Membership Meeting”
This is to notify all ICES members of the upcoming
2020 General Membership Meeting:
Date: Thursday, July 30, 2020
Time: 8:00 p.m. ET
Place: Virtual Meeting (Complete information coming soon.)
The purpose of the meeting is to discuss the business of ICES
and hold elections. Your attendance is important.
6
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UPCOMING EVENTS

ADVERTISE YOUR ONLINE CLASSES, DEMOS
AND/OR MEETINGS HERE!

UPCOMING CAKE EXPO LOCATIONS

August 1 - 2, 2020 - Virtual
July 20 - July 25, 2021 Ft. Worth, TX
W

Upcoming Events Policy
The following policy has been created for notices being placed in the
"Upcoming Events" section of the Newsletter:
Day of Sharing notices shall be free for a maximum of two (2) issues; Class
notices shall be placed free for one (1) issue, after which they shall be charged
$5.75 per line, per issue; Upcoming Cake Show notices shall be placed free
for one (1) issue, after which they shall be charged $5.75 per line, per issue.
Notice charges will be assessed at Times New Roman, size 12. Please contact
both Helen Osteen, Membership Coordinator,
icesmembership@gmail.com and Sherri Randell, newsletter@ices.org in order
to submit Upcoming Events.
W
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Representative Spotlight
Dorinda Martineau
Minnesota ICES
Representative
Dorinda Martineau is the new Representative for our
Minnesota ICES Chapter. As a child, Dorinda loved
baking and practiced as much as she could. She started
cake decorating in the early 1980s when her mother-inlaw gave her supplies and some books. She made her
son’s second birthday cake of a lion from the Wilton®
yearbook.
Dorinda was self-taught from Wilton books and got a job
with McGlynn Bakeries, in Minnesota. She worked in stores until the early 1990’s and then moved
into a technical position working with computers, but still decorating cakes for family and friends.
She began competing in the Oklahoma State Sugar Art Show where she won some ribbons and
other prizes. She stretched her skills and also competed in the Wedding Cake Competition.
Dorinda now works as a database report developer for health insurance companies, but is
developing a cottage business for sugar art. She has been involved for several years with ICES
both in Oklahoma and Minnesota. She is excited by the opportunities that the internet and social
media present in learning and increasing sugar art and baking skills. These opportunities were not
available when she was learning, but she now embraces them and constantly tries to acquire new
skills.
Thank you, Dorinda for all that you are doing for ICES!

If you are interested in becoming more active in ICES such
as becoming a rep, officer or just helping out in your area,
simply notify Tina Crews at representatives@ices.org and
she'll be happy to talk with you!
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Proposed ICES Bylaws Amendments
The ICES Board of Directors are proposing three ICES Bylaws amendments. These amendments are being proposed
to aid the International Exploration Cake Societé to grow. Please read each proposed amendment carefully before
voting. Should you have any questions on these proposed amendments, do not hesitate to contact the Business
Committee.
The purposed bylaws amendments are as follows:
1. Move to amend the ICES Bylaws, Article VI, Section 3, BOARD OF DIRECTORS, which currently reads:
“Qualifications for Board of Directors. In order to serve on the Board of Directors, a member must have been a
member in good standing of the Societé for at least three (3) consecutive years immediately prior to nomination and
have attended one (1) annual meeting and one (1) midyear or annual representatives’ meeting. The Board of Directors
shall be elected from the general membership at the annual meeting of the membership. Directors need not be
residents of the state of Michigan. Directors should have daily access to computer technology and e-mail. If a member
of the Board of Directors allows his/her membership to lapse during his/her term on the Board, he or she forfeits the
position of Director. A nominee for the Board of Directors may not be a current or upcoming ICES Convention & Show
Director.”
The amended section would read: “Qualifications for Board of Directors. In order to serve on the Board of Directors, a
member must have been a member in good standing of the Societé for at least two (2) consecutive years immediately
prior to nomination and have attended one (1) annual meeting and one (1) midyear or annual representatives’
meeting. The Board of Directors shall be elected from the general membership at the annual meeting of the
membership. Directors need not be residents of the state of Michigan. Directors should have daily access to computer
technology and e-mail. If a member of the Board of Directors allows his/her membership to lapse during his/her term
on the Board, he or she forfeits the position of Director. A nominee for the Board of Directors may not be a current or
upcoming ICES Expo Coordinator.”
2. Move to amend Article VI, Section 1. Number of Directors, which currently reads “This Societé shall have no fewer
than twelve (12), nor more than fifteen (15), of its members serving as the Board of Directors, excluding the Chairman
of the Board. The functions of Director shall be as defined by Michigan law and as otherwise set forth in these Bylaws.
The precise number of Directors for any following year shall be fixed by the Board of Directors; and one-third (1/3)
of the total number of Directors so fixed shall be elected by the general membership at the annual election for the
ensuing term.”
The amended section would read: “This Societé shall have no fewer than nine (9), nor more than twelve (12), of its
members serving as the Board of Directors, excluding the Chairman of the Board. The functions of Director shall be as
defined by Michigan law and as otherwise set forth in these Bylaws. The precise number of Directors for any following
year shall be fixed by the Board of Directors; and one-third (1/3) of the total number of Directors so fixed shall be
elected by the general membership at the annual election for the ensuing term.”
3. Move to amend Article VI, Section 4. Removal of Directors. “Any Director may be removed from office at any
time, with cause, by an affirmative vote of the majority of the members at a duly called meeting, with proper notice, or
an affirmative vote of two-thirds (2/3) majority of the members, without notice, present or represented at a meeting,
provided a quorum of the membership is present or represented. Grounds for cause shall be failure to fulfill the duties
of the position or conduct unbecoming or prejudicial to the aims or reputation of the Societé.”
The amended section would read: “Any Director may be removed from office at any time, with cause, by an affirmative
vote of the majority of the members at a duly called meeting, with proper notice, or an affirmative vote of twothirds (2/3) majority of the members, without notice, present or represented at a meeting, provided a quorum of the
membership is present or represented, or by a majority vote of the Board of Directors Executive Committee members.
Grounds for cause shall be failure to fulfill the duties of the position or conduct unbecoming or prejudicial to the aims
or reputation of the Societé.”
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From Our Kitchens to Yours

Recipe Name:

Candy Bar Pie

From: 		

Meeghan Burnevik, Minnesota

Graham Cracker Crust
Ingredients
•

1 1/2 cups graham cracker crumbs (or 10 graham cracker sheets pulverized to crumbs in a food
processor)

•

2 Tablespoons sugar

•

1 Tablespoons brown sugar, packed

•

7 Tablespoons butter, melted

Instructions
•

Pulverize graham crackers in food processor until finely ground into crumbs.

•

Combine graham cracker crumbs and sugars in a medium-sized bowl.

•

Add melted butter and use a fork to combine ingredients well.

•

Pour mixture into pie pan.

•

Firmly pack crumbs into the bottom of the pan and gently press up the sides.  Use your fingers to pack
crumbs tightly into the sides of the pie pan.

•

Refrigerate or freeze for 10-20 minutes before filling.

Candy Bar Pie Filling
Ingredients
•

4 ounces softened cream cheese

•

1 Tablespoon milk

•

12 ounces whipped topping (thawed) Note: This is one tub of whipped topping.

•

6 ounces of your favorite (chocolate based) candy bar, chopped

•

1 ¾ cups cold milk

•

7 ounces (two boxes) of chocolate flavored instant pudding

Instructions
•

Mix cream cheese and 1 Tablespoon milk in a bowl with a whisk until smooth.

•

Gently stir in 2 cups whipped topping and chopped candy bars, set aside.

•

Pour 1 ¾ cups milk into another bowl. Add pudding mix and beat with a whisk for 1 minute. Gently stir in
½ cup whipped topping.

•

Spread half of the pudding mixture on the bottom of the crust. Spread cream cheese mixture over
pudding mixture. Top off with remaining pudding mixture.

•

Refrigerate 4 hours or until set.
10
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From Our Kitchens to Yours

Recipe Name:

Cookie Dough Bites

From:		

Meeghan Burnevik, Minnesota

Ingredients
Cookie Dough
• 1/4 cup butter, softened
• 1/3 cup firmly packed brown sugar
• 3/4 cup sweetened condensed milk
• 1/2 teaspoon vanilla extract
• 1/4 teaspoon salt
• 1 cup all-purpose flour***
• 2 (1.86-ounce) milk chocolate, peanut, caramel and nougat candy bars, chopped
Coating
• 2 cups semi-sweet chocolate chips
• 3 tablespoons shortening
• Sprinkles
Instructions
1. Combine butter and brown sugar in bowl; beat at medium speed until well mixed. Add
sweetened condensed milk, vanilla and salt; beat until well mixed. Stir in flour and candy
bar pieces until well mixed.
2. Shape dough into 1-inch balls. Place onto parchment lined baking sheet; chill 30
minutes.
3. Place chocolate chips and shortening into bowl; microwave 1-2 minutes or until melted.
4. Dip each ball into melted chocolate until completely covered. Place onto baking sheet.
Sprinkle immediately with sprinkles. Refrigerate until chocolate is set.
*** NEVER USE RAW FLOUR!!!  Heat oven to 350°F. Spread flour on parchment-lined
baking sheet. Bake 5-7 minutes or until flour is 165°F. Cool completely before using.  
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30

Years

Congratulations!

This month, the ICES Board of
Directors would like to recognize
members who have supported ICES
for 30 plus years.

We Appreciate You!

12

FULL NAME

COUNTRY

PROV/STATE

Cookie Adams
Joseph G Ash
Ruth E Classon
Jeanette B Cole
Patricia Ditmore
Barbara J Evans
Linda Fedewa
Linda C Fontana
Mary Gallagher
Susan Gygi-Rogers
Antoinette/Toni Hartman
Jannett M Kirton
Nicholas Lodge
Susan M Matusiak
Carmelita Montesa
Joann Nuetzel
Susie Parker
Lavonne Posival
LInda Pulliam
Merrie Lee Reese
Jaci Salisbury
Jo Ellen Simon
Judi A Smith
Claudette Tidwell

USA
USA
USA
USA
USA
USA
USA
USA
USA
USA
USA
USA
USA
USA
USA
USA
USA
USA
USA
USA
USA
USA
USA
USA

MT
WV
MD
NJ
MD
IL
MI
NE
PA
FL
NJ
NY
GA
IL
VA
MD
LA
OH
LA
FL
NC
NE
NE
TN
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FULL NAME

COUNTRY

PROV/STATE

Max Valbuena
Carol E Webb
Adeline Wiggan
Ray Will
Marsia Wisdom
Susan Zugehoer

USA
USA
USA
USA
USA
USA

DC
AZ
NY
OK
NY
KY

This Month's Contributors
Meeghan Burnevik, MN
Julia Cullen, FL
Tracey van Lent, New Zealand

Yramar del Carmen Rodgriguez
Bravo, Venezuela
Kathy Scott, SC

Jay Qualls, TN
ICES Newsletter / July 2020
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tips and trick
Linda McClure, LA—I think that every question about baking the perfect cake has been asked and answered. There
are hundreds of videos and DVDs, and more websites and cake forums than can be counted.
The following simple instructions will help you bake a perfectly level cake.
To start with, turn down the oven temperature. Get an oven thermometer to check your oven’s temperature. Just
because you set it at 350° doesn’t mean it is actually baking at 350°. You may find that if you set your oven at 325°,
it is actually baking at 350°. You need to bake at a lower temperature, and I find that 310° is ideal for me. Find the
setting on your oven to give you 310°.
Now that you are baking at a lower temperature, you will need to bake your cakes for a longer period of time. I find
that 1 hour 10 minutes is just about right. Note that smaller cakes take a few minutes less than a larger cake.
I like to bake in 3” tall pans because I like my cake layers to be at least 2” tall. In a 3” tall pan I can level the layer to
be exactly 2”. With frosting and fondant, the finished cake tier will be close to 4½" tall.
Do your cakes bake with a hump in the middle? This happens because the sides bake faster and quit rising before
the middle. There are a couple of ways to even out the baking.
I put baking strips around my cake pans. You can buy baking strips or you can make your own.
Cut an old towel to the pan's circumference and twice as tall as the pan. For example, if the pan measures 30"
around, cut the towel to about 32". If it is 3" tall, cut the towel to 6" wide, so you will end up with a 32" x 6" piece of
towel. Soak the strips of towel in cold water, wring out the excess water, and then fold the towel in half lengthwise.
Wrap the strip around the outside of the pan and secure it with a T pin or a corsage pin.
Coat cake pans with pan grease. I make pan grease by mixing equal parts of white shortening, vegetable oil and
flour.
I use Duncan Hines® as my basic cake mix; the recipe is great for any flavor.
One thing I found for a great chocolate cake is to combine a ½ white cake mix with a ½ dark chocolate cake mix.
This gives a great chocolate cake without being too chocolate-y. I also like to use white chocolate pudding.
One last hint to help bake a level cake. I decided to get a commercial convection oven so I could bake several
cakes at once. It did a horrible job baking my cakes! I tried everything I could think of to get an evenly baked and
level cake. I finally decided to get rid of the convection oven and go back to using my regular ovens, and then I
stumbled on a baking technique for a French specialty bread.
Basically, the pan had a lid on it. I tried this technique and it worked! My cake baked evenly and looked perfect.
Prepare your cake, employing all the baking hints described above. Fill the pan to just under 2/3 full. Grease the
inside bottom of another pan that is just a bit larger. For example, if I am baking a 10” cake, I will put an 11” or 12”
pan on top. I bake the cake just like I would normally do and use the larger cake pan as a cover for the smaller pan.
You can also simply put your prepared pan with the cake batter into a pan one size larger. A prepared 9" pan will sit
inside a 10" pan. Bake as usual. The cake will form a slight dome, but bake evenly throughout.
(originally printed August 2011)
14
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OUR VENDORS
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Social Media Marketing and Branding for the Sugar Arts

IMAGE

Jay Qualls
Nashville, TN

is everything

The importance of branding and social media marketing for business is a multi-million
dollar business that directly affects the bottom line of any corporation. Whether you are
a Fortune 500 company or a new small business startup, social media marketing and
advertising should be the number one item on your "to do" list.
Having owned my cake shop for 8 years, I realized very quickly, especially being a
wedding cake designer, "image is everything." Trends in cake designs change almost
as quickly as trends in fashion. Many times fashion influences cake design. Having said
that, the same goes for your brand. When branding your cake business, it is important
to keep three fundamental principals in mind and you will achieve branding success. The
three principals to use when branding are continuity, accuracy and absoluteness.
Continuity: Once you have defined your brand and image, maintaining a constant
branded presence in the marketplace is key for success! You want your brand
recognizable by sight. When you think of a national brand like Nike, a defined image
should pop into your mind. On a different scale, you have to achieve this in your own
marketplace. You will want to saturate the marketplace with your brand. For example,
all correspondence, thank you cards, letterhead, e-mails, estimates, invoices, website,
blogs, Twitter, Facebook, should all have your logo or image integrated consistently.
Accuracy: "Do what you know and know what you do."  Define who you want to be as
a cake professional or sugar artist. Do you want to be a wedding cake designer? Do you
want to be known for doing special occasion cakes or sculpted cakes? Do you want to
be known for pulled sugar? Do not try and be all things to all people. Pick a niche that
you are good at and build on and develop that niche to become a known expert in your
field.
Absoluteness: Stay focused! Do not waiver or compromise the integrity of your brand

16
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or product. Your brand becomes a reflection of your reputation and how people feel
about your image in their hearts and minds. A consummate and decisive brand over
time will win over your clients and colleagues. It shows you are focused and you know
who you want to be as an expert and being relentless in your efforts will eventually
resonate with the marketplace.
The revolution of social media marketing has made it much easier for us to brand
ourselves and directly touch our target market in a much easier fashion. Even if you
are not computer savvy, with a little education about social media marketing you will
be very surprised how easy it is to integrate your new brand or logo into most social
media outlets and maintain continuity, accuracy, and absoluteness in your marketing
campaign.
I believe the best advice I can give anyone is to be brutally honest about how you want
to define yourself through a logo or brand. Do not get discouraged if you feel like you
missed the mark the first time. As you grow and develop your business, it may take a
revision in your brand or logo a couple of times before you hit a homerun. Be willing
to be open to change for growth and development. Make sure your brand or logo
distinguishes itself within 15 seconds of the average person reading it or seeing it so
they understand exactly what service or product you are selling. The easiest way to do
this is to build your social media marketing campaign with thoughtfulness given to the
details of integration.
Many of the social media outlets are free or very inexpensive. You can quickly optimize
your web presence by creating a Facebook page not a profile, a Twitter account,
Instagram account, Pinterest account, Tumblr account, a YouTube channel, and a
LinkedIn account into your business model. This may sound overwhelming but it really
is not as complicated as you think. By creating an Instagram account and snapping a
picture of your work, in one fell swoop, you can post that image to Facebook, Tumblr,
Twitter, your blog and e-mail.
Today, the average cake consumer knows a lot about us before they even contact us.
Even if they are referred to us by a friend or a previous client, one of the first things
they are going to do is Google you. This is typically where they are going to encounter
their first impression of you and your brand and will make the decision to call and place
an order.
If the coronavirus has taught us anything, it’s that we need to be able to adapt.
With storefronts closed many of us have started meeting virtually with our brides
via programs such as Zoom meeting. Brides can pop by for a curbside pick-up to
grab their wedding cake samples and then meet up virtually to discuss design. One
wonderful aspect of this is the ability to record the meeting which allows you the ability
to go back in time to see exactly what was discussed!
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DRAGÓN AZUL EN CASTILLO MEDIEVAL
Yramar del Carmen Rodríguez Bravo, Venezuela

TOOLS AND MATERIALS TO USE (HERRAMIENTAS Y MATERIALES A UTILIZAR)
Acocadores of different sizes  -  Acocadores de diferentes tamaños
Fine Tip Marker  -  Rotulador de punta fina
Tuning stake  -  Estaca afinadora
Brushes 0 to 4 - Pinceles del 0 al 4
Shaping tools - Herramientas modeladoras

One soft bristle brush - Uno brocha de cerdas suaves
Circular cutters - Cortadores circulares
Flower wire  -  Alambre para flores
CMC

Scalpel - Bisturí
Pliers and cutting pliers - Alicates de pinza y de corte
Awl - Punzón
Palette knife - Paleta cuchillo
Modeling pins - Estacas para modelar

STEPS (PASOS)
Step 1
With 34 grams of white fondant and 3 grams of CMC we modeled the dragon
eggs, leaving to dry for 20 min.
Paso 1
Con 34 gramos de fondant blanco y 3 gramos de CMC modelamos los huevos
de dragón, dejando secar por 20 min.

18
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Step 2
After letting dry, with small scissors make cuts in an inclined way upwards to give
the sensation of scales.
Paso 2
Luego de dejar secar. Con una tijera pequeña realizar cortes de forma inclinada
hacia arriba para que de la sensación de escamas.
Step 3
Then paint with luster dust the color of preference with a soft round tip brush.
Paso 3
Luego pintar con polvo de pétalos y translucidos del color de preferencia con
pincel suave de punta redonda.

DRAGON (BEBE)

Step 1
With a 34-gram fondant ball and we begin to model in an elongated shape the
thick center, the thin tail and the thickest part will be the head.
Paso 1
Tenemos una bola de fondant de 34 gramos y comenzamos a modelar en forma
alargada. en el centro grueso en la cola delgada y lo que será la cabeza más
gruesa.
Step 2
Form the body and using a small ball tool, make an indent for the eyes.
Paso 2:
Con un bolillo le damos forma a la hendidura de los ojos.

Step 3
Place 1 gram of white fondant the indent of the eye of the baby dragon.
Paso 3
Colocamos con 1 gramo de fondant blanco la conjuntiva del ojo del bebe drag
ón.
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Step 4
We put upper eyelid and lower eyelid and smooth with a roll and with a sculpting
tool to put the parts together.
Paso 4
Colocamos parpado superior y parpado inferior. y con un bolillo ir alisando y con
herramienta de esculpir juntar las partes.

Step 5
With two small balls of 1 gram, we give the shape of a drop and with a tool we
indent it to give shape to his ears.
Paso 5
Con dos bolas pequeñas de 1 gramo, damos forma de gota y con una esteca
hundimos y daremos formas a sus orejas

Step 6
The legs are made with 2 grams of blue fondant and the front legs 1 gram and
with white fondant of 1 gram, we make the horns.
Paso 6
Las patas con 2 gramos de fondant azul y las patas delanteras 1 gramo y con
fondant blanco de 1 gramos hacemos los cuernos.

20

ICES Newsletter / July 2020

Step 7
With a fine-pointed tool we trace the spine, and a number 2 nozzle for the scales
and thus give texture to the skin.
Paso 7
Con una esteca de punta fina trazamos la columna, y una boquilla numero 2
para las escamas y así darle textura a la piel.

Step 8
We let the piece dry and start with the wings. Trace its shape with a scalpel
and make the skeleton of the wings with fondant and with a ball tool, we make
the nose. With the pliers we cut the wire that is placed on the wings to give it a
skeleton shape.
Paso 8
Dejamos secar la pieza y se comienza con las alas, trazamos su forma con
bisturí y realizamos con fondant el esqueleto de las alas. y con bolillo le
hacemos la nariz. con el alicate cortamos el alambre que se le coloca a las alas
para así darle forma esquelética.

Finalizamos el BEBE DRAGON

ICES Newsletter / July 2020
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MAMA DRAGON
PASOS
Step 1
Start with 160 grams of blue fondant. We modelled the body, tail and face shape
and with 15 grams we place the spine. With a medium roll we made the shape of
the eyes.
Paso 1
Se inicia con 160 gramos de fondant azul. modelamos el cuerpo, cola y forma
de cara y con 15 gramos colocamos la columna vertebral, con bolillo mediano
hacemos las formas de los ojos.
Step 2
With a 15 gram fondant ball, model the back legs and with 10 grams the front
ones. With black fondant and 8 grams of CMC, we make the base to look like a
rock using three balls of 35 grams. the other two of 20 and 15 grams. Push them
together to form and let them dry for hours so it will hold the dragon, then mount
on top of a cake decorated to look like a castle. Push a long and strong stick to
allow the dragon to be balanced.
Paso 2
Won una bola de fondant de15 gramos se modela las patas traseras y con
10 gramos las delanteras, con fondant de color negro y 8 gramos de CMC,
hacemos las ruinas, tres bolas, la base de 35 gramos. las otras dos de 20 y 15
gramos. montarlas unas encima de otras dejar secar por horas asi sostendra al
dragon, luego montar encima del castillo, introducir un palillo largo y fuerte para
fijar en la tarta y obtener equilibrio.

Step 3
When the dragon is already placed on the stick, we place the white balls in both
eyes, and make eyelids. Make nostrils using a small slit and the ball tool. With a
circular nozzle number 2, the body is textured in an upward fashion towards the
bottom to form the scales.
Paso 3
Cuando el dragon ya se encuentre fijo, colocamos las cojuntivas blancas en
ambos ojos, y los parpados con la estaca y herramientas de esculpido damos
forma y unimos, quedando unidos,se coloca en sus rostro las frontales en forma
alargada se une con herramienta de esculpido, con una boquilla circular numero
2 se le da textura al cuerpo de forma inclinada hacia la parte inferior en forma de
escama.
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Step 4
To make the horns, roll white fondant and shape. Let them dry for 2 hours and
start making the wings. With 15 grams of fondant and 8 grams of CMC, roll it out
to be very thin and with floral wire give shape to the skeleton part of the wings,
then with petal dust in lilac, black and pink, we gave it an aged tone, using a
circular brush stroke. Let it dry for 2 hours.
Paso 4
En la cabeza del dragón con fondant blanco y un bolillo le hacemos las
hendiduras para colocar ambos cuernos, dejamos secar por 2 horas y se inicia
hacer las alas con 15 gramos de fondant y 8 gramos de CMC, estirar que quede
muy delgado y con alambre de flores dar forma a la parte esquelética de las
alas, luego con polvo de pétalos, color lila, negro y rosado damos tonalidad
envejecida, con pincel de forma circular, dejar secar por 2 horas.

Step 5
The wings are placed and left to dry. The body is shaded with colors such as
black, lilac and pink at the end of flashes of gold. On the forehead, we placed
three small circles of white fondant then painted them gold with three small horns
using the same color as the skin to finish the piece.
Paso 5
Se colocan las alas y se dejar secar, se pintan las pupilas color negro, brillo con
un punto blanco, se da sombra al cuerpo con colores como negro, lila y rosa al
culminar destellos de dorado todo en polvo pincel de punta circular. En la frente
colocamos unos tres círculos blancos y pintaremos con dorado, y entre los
cuernos más cuernos de menor tamaño, en la trompa espinas azules del color
de su misma piel. y así damos culminada la pieza.
.
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About the Author
Her name is Yramar del Carmen Rodríguez
Bravo. She has been a member of ICES since
2019. A Venezuelan national, she studied Pastry
Chef, with high-level teachers, such as Nélida
Ulloa, in the city of Guacara, in Venezuela. She
opened her own pastry business, but due to the
economic crisis, had to close. Meanwhile, she
continued to train with teachers such as Lisbeth
López Colombani, the prestigious Chef Mayra
Pérez. She emigrated to Spain in 2016, settling in
the city of Salamanca. She continued his training
by taking various creative confectionery courses
and in 2018 she began working at “Pastelería
Santa Bárbara”, specializing in the elaboration
of artistic confectionery, with great success. She
has continued her learning by taking courses
with renowned teachers in Spain, such as Daniel
Casero Pérez or Xavier García Laparra.
Instagram Yramar Rodriguez, 2 active accounts.
Facebook Yramar del Carmen Rodríguez bravo
Email yramarrodriguez@gmail.com
Sobre la autora
Su nombre es Yramar del Carmen Rodríguez
Bravo. Es miembro de ICES desde 2019. De
nacionalidad venezolana, estudió Chef Pastelero,
con profesores de gran nivel, como Chef Nélida
Ulloa, en la ciudad de Guacara, en su Venezuela
natal. Allí abrió su propio negocio de repostería,
que por la crisis económica, tuvo que cerrar.
Mientras tanto, continuó formándose en cursos
con profesores
de la talla de
Lisbeth López Colombani, la prestigiosa Chef Mayra Pérez. Emigró a España en
2016, instalándose en la ciudad de Salamanca. Siguió con su formación realizando
diversos cursos de repostería creativa y en 2018 comenzó a trabajar en “Pastelería
Santa Bárbara”, especializándose en la elaboración de repostería artística, con
un gran éxito. Ha seguido con su aprendizaje realizando cursos con reconocidos
maestros en España, como Daniel Casero Pérez o Xavier García Laparra.
Redes sociales:
Instagram Yramar Rodríguez, 2 cuentas activas. Facebook: Yramar del Carmen
Rodríguez bravo
Correo electrónico yramarrodriguez@gmail.com
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ICES Policy Regarding the Release of
Personally Identifiable Information (PII)
What is Personally Identifiable Information (PII)?
Personally identifiable information (PII) is information that, when used alone or with other relevant data, can
identify an individual. PII may contain direct identifiers (e.g., passport information) that can identify a person
uniquely, or quasi-identifiers (e.g., race) that can be combined with other quasi-identifiers (e.g., date of birth)
to successfully recognize an individual.
Examples of PII include, but are not limited to:
Name, such as full name, maiden name,
mother’s maiden name, or alias.
Personal identification number, such as social
security number (SSN), passport number,
driver’s license number, taxpayer identification
number, or financial account or credit card
number.
Address information, such as street address or
e-mail address.
Personal characteristics, including photographic
image (especially of face or other identifying
characteristic), fingerprints, handwriting, or other
biometric data (e.g., retina scan, voice signature,
facial geometry).
Information about an individual that is linked
or linkable to one of the above (e.g., date of
birth, place of birth, race, religion, weight,
activities, geographical indicators, employment
information, medical information, education
information, financial information).

ICES Policy Regarding PII
It is incumbent upon the ICES Board of Directors, Executive Committee, ICES Committees and subcommittees, as well as the Newsletter Editor and the Membership Coordinator to ensure that ICES members’
PII are properly protected. Therefore, any request from vendors, trainers, ICES members (past or present),
or any other organization for the release of PII such as names and addresses of ICES members for any
purpose, but more specifically mass mailings or marketing, shall not be honored.
Source: National Institutes of Standards & Technology, NIST Special Publication 800-122, Guide to Protecting the Confidentiality of
Personally Identifiable Information (PII).
https://nvlpubs.nist.gov/nistpubs/Legacy/SP/nistspecialpublication800-122
26
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...and Caring

sharing@ices.org

On June 16th, Mildred Brand celebrated her 99th birthday. She was
the 1st President of ICES in 1976-1977. She is the widow of Wilbur
Brand who was elected to the ICES Board of Directors in 1983, and
was serving on the Board when he passed away. The ICES Board
of Directors created the Wilbur Brand Memorial Award in 1989 to
honor people who have given exceptional service to ICES but would
not necessarily be candidates for the Hall of Fame. The name of
the award was unanimously chosen by the Board and gives special
recognition to Wilbur Brand, who worked in many capacities on behalf
of ICES from the time of its inception. At the time of his death, he was
an elected member of the ICES Board of Directors.
The story of Country Kitchen spans four generations and thousands
of pounds of sugar and chocolate. After years of owning a restaurant,
Mildred Brand traveled to Chicago and attended cake decorating classes. Those classes
sparked a creative passion that led her and her husband Wilbur to begin providing catering and
wedding cake services.
In 1964, Wilbur and Mildred moved to Fort Wayne, Indiana and began selling cake decorating
supplies. Over the years, they added candy supplies, offered cake and candy decorating
classes and started a mail order business. Now 50 years later, Mildred’s daughter, grandchildren
and great grandchildren carry on her vision for making the culinary
arts accessible to everyone at Country Kitchens.
Mildred's daughter, Vi Whittington, and her granddaughter, Autumn
Carpenter, have demonstrated at ICES Conventions for many years.
Autumn was the 2016 recipient of the Hall of Fame Award.
Mildred Brand authored Ideals Easy Cake Decorating Cookbook
in 1980, Candy Cookbook in 1979, Candy and Candy Molding
Cookbook in 1982, and Country Store Candy Cookbook in 1984.
Take a minute and let Mildred know you remembered her birthday,
albeit a little late at connect@countrykitchensa.com.

Be sure to check on members and let us know at sharing@ices.org if there's anyone
who we can congratulate, pray for, or share a pat on the back!
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2019 Little Rock ICES Convention Cakes
- Convention photographs in this Newsletter are a courtesy of Michael Barker Photography-

Barb Sullivan, AL
Three tiered rosette themed
cake covered in fondant, painted
silver/pearl with black fondant
bands at the seams. Bottom tier
was covered in fondant fabriclook ribbon rosettes.

Elana Schondorf, NY
Fondant covered cake with Flex
Frost® flowers.
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In this tutorial, I am going to show you how I achieved the effect on the bottom tier of this cake. I will
briefly describe how I did the black textured tier and the agate slice at the end of the pictorial.

Fordite Fondant
Technique
By Tracey van Lent, New Zealand
This is a phrase I coined after trying to replicate a polymer clay technique, Mokume Gane, that was in
turn named after a Japanese metal layering technique. Someone mentioned on my Facebook page
that it looked like Fordite, so after googling Fordite, I couldn’t have agreed more! Fordite is a manmade ‘gem’ that is formed from thousands of layers of different colours of car paint on the floors of car
spraying booths, in particular from the old car (Ford) factories.
Equipment
•

Ball tools of different sizes

•

Piercing tool - a bamboo skewer is fine

•

A tissue blade or box cutter blade

•

Rolling pin

•

Fine water spray bottle

•

Plastic wrap or container

•

L-shaped file folders (optional)

Edibles
•

Fondant in your chosen colours. I always like to incorporate black and white for contrast. Here I’ve
also used orange, mid-blue, and khaki green. (You can use more or fewer colors but 3 plus black
and white works the best for me. Just black and white layered up is quite interesting, too).

•

A 6” cake that is approximately 6” high, covered in 3mm layer fondant. I used black.

•

Edible gold paint. I used gold lustre mixed with vodka.
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1. Take slightly larger than 2. Roll each color out to
golf ball-sized pieces of
around 10” x 5” and
your preferred colors.
cut in half to get two
5” squares. Trim and
save the off cuts. Roll
the black thinner, to
about 11” x 6”. This
is because the black
is the dominant color
and you don’t want
to to overwhelm your
other colors in the final
product.

3. Place the squares in

5. Cut these into shorter

7. I used this order: black, 8. Now roll your 5” square

lengths now or later,
when needed. Keep
soft in a bag or
container.

6. Now, layer your colors

on top of one another.
If the fondant is a bit
dry, you can spray
VERY lightly with a little
water to adhere.

the plastic file folders,
or cover to prevent
drying out.

green, blue, white,
orange, black, green,
blue, white, orange.

4. Use some of the black

offcuts to wrap around
sausages made from
the blue and orange
offcuts.

stack until it is 10” long
again.
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9. Cut the rolled stack in

half width-wise.

10. Place one half on top

of the other keeping
the colors the same
way up. It is important
not to close the stacks
together like a book
or you will get a thick
layer of orange in the
middle.

13. Turn over and roll a bit 14. Cut in half.

more - to about 8-9”
long.
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11. Here, I have trimmed

12. Roll to about 6-7” long

15. Stack again.

16. Trim a little off the

an edge off so you can
see the layers.

from the top (orange
side).

edges and reserve
trimmings.

17. Get your ball tools and 18. Start with the biggest

any pointy tools you
have on hand.

21. You can also roll up

some of the striped
offcuts for a different
‘jelly roll’ effect in some
of the craters, if you

ball tool and press
down into the stack
making a variety of
deep and shallow
craters.

19. Repeat with the smaller 20. Now use some

sized ball tools and
then the wooden
skewer or pointed tool.
Pay attention to the
edges as well as the
centre.

22. Now compress the sides 23. Press sides inwards in
in firmly with your palms
both directions.
to close up all the holes.

pieces of the rolls you
prepared earlier to plug
the larger craters. This
will give you the circles
of colour you see on
the cake.

24. Don’t be afraid to apply
pressure until you get a
compacted block.

like.
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25. Turn over so the bottom 26. Roll over the block just
of the block is upward.
enough to achieve an
Repeat the steps from
even surface, not to
14-24. You may not need
make it larger.
to make the deepest
holes this time.

27. Once again, I have
trimmed the sides to
show you how it looks.
You don’t need to trim.

28. Take some scrap fondant
and make a block the
same size and at least
1/2” thick.

29. Stick it to the base of
30. Wrap in cling film or
31. Remove from refrigerator 32. It looks pretty already!
your sliced block. This
place in a container and
when it feels quite firm. (It
will help you get the most
refrigerate for at least 30
won’t be rock hard). Cut
out of your slices when
mins.
into 2 halves to make the
the time comes.
slicing more manageable.
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33. Press the block firmly
34. I like to cut alternate
down onto a tile or a
slices from each of the
stone benches- so it
2 halves so I don’t get
won’t slide around, scrap
a repeat pattern on my
fondant side down. Take
cake. This is not entirely
your tissue blade, if you
necessary as each slice
have one, or a new box
is slightly different from
cutter blade. Handle with
the last anyway.
care!  Cut a thin slice off
the top of your block. (I
have curled mine back
a little to show how it
looks). Your slices should
be about 1/16” thick but
will vary a little. Try to use
a smooth, rather than
sawing action if you can.

35. Once you have 3-4
36. Smooth with a flexible
slices, start sticking them
smoother. If you don’t
to your fondant-covered
have one, cut a piece
cake. The condensation
of acetate from some
is often enough moisture
packaging and then
to adhere them but, if not,
round the edges. Wash
spray your cake sparingly
first of course
with water. The back and
front of each slice will
look different so choose
whichever side you
prefer.

37. Inevitably you will get
some broken slices but
these come in handy for
patching up any small
gaps.

38. I worked a layer right
39. The next layer I worked
around the bottom of the
horizontally.
cake first with vertical
slices.
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Have fun with this
technique!

40. For the top layer, I broke 41. Take your edible gold
42. That’s your Fordite tier
pieces so they would just
paint, or lustre mixed with
completed!
fit to the top of the cake
vodka or Everclear and
in a random line. Another
paint along the top edge
option is to also cover
to finish.
the entire top of the cake.
You will still have quite a
lot of sliced fondant left
over to use on another
project. I find it much
easier to make more than
I need because it’s easier
to slice, and if you were
to run out it would be
very annoying and hard
to replicate! The scrap
fondant you added to the
base of the block helps
you to get every last slice
when the time comes.
Further Notes
•

Wrap your leftover blocks well and they will keep for ages!

•

For the 4” top tier, I rolled out some black fondant to just over 1/4” thick, torched it lightly all over with my chef’s torch,
left it for a minute or two, then rolled a little more to just under 1/4” thick. This gave the fondant the texture you see in
the picture.

•

For the agate slice topper, I took some of the offcuts from the side of the stacked block and formed them into an oval
on a silicon mat. I pressed the joins together with my fingers and then  evened the surface out by rolling lightly with
my rolling pin. I filled the centre hole with large sugar crystals (I think you call these sanding sugar?). Then I melted
some clear Isomalt and gently poured it over the oval shape just enough to cover all the top side fondant. This also
adhered some of the sugar crystals to the inner edge. After 10 mins I lifted the slice, leaving the remaining sanding
sugar behind.

•

I poured a circle of Isomalt to use as a stand, pressing a few bits of coloured fondant into it to pretty it up.

•

When both pieces were completely firm, I stuck the agate slice to the base circle with a little more Isomalt as glue.
Then I sprayed with edible gloss/confectioner’s glaze on both sides. (The back of the slice is bare fondant). When this
was dry I painted the outer edge gold.

				

Tracey van Lent

				

The Cake Craftery

36

ICES Newsletter / July 2020

About the Author
Tracey van Lent
Tracey is from a township called Riverhead, in New Zealand. Originally a school teacher, she retrained in art and
design when her four children were young. She has been decorating cakes for family and friends for many years
but has lately focussed more on teaching cake decorating. Most recently she has been working on innovating new
techniques and making video tutorials. She can be found online at The Cake Craftery. Tracey is also an ambassador
for Bakels Pettinice fondant.
She has won several awards in N.Z. and Australia and enjoys the challenge of competing, as she says it motivates
her to push beyond her boundaries and keep up with the latest trends and techniques. She loves working with many
different edible media and believes “The sky is the limit when it comes to visualising anything and then making it out
of sugar in its many forms. There is huge scope to create whatever your mind conjures up. The best thing about it is
being involved in so many happy occasions and celebrations”.

https://www.youtube.com/user/RustyFrench1234
https://www.instagram.com/thecakecraftery
https://www.facebook.com/thecakecraftery/
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2019 Little Rock ICES Convention Cakes
- Convention photographs in this Newsletter are a courtesy of Michael Barker Photography-

Bonnie Fazio Richards, FL
Cube made with geometric
cutters, gum paste and fondant

Teresa McKibbin, NC
Lemonade stand and ice cream
cookies

Gail Hyatt, SC
Treasure Chest with Flowers
All buttercream piped flowers
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FOR KIDS OF ALL AGES!
Hey there! The other day I was watching a video and the artist used plastic wrap and water
color markers to decorate a canvas. Once the painting was complete, I thought, why can't
this be done on a cake?! So, here's my take on a quick watercolor technique using a few
simple supplies. One thing though, you'll want to wear gloves! You'll see why in just a bit!
Here's what you're going to need:
•

Plastic wrap

•

lemon extract (or Vodka, with adult supervision)

•

Clean empty spray bottle

•

Food safe markers

•

Fondant covered cake

Step 1:
Take a piece of plastic wrap and lay it out flat on your
table. Now, take a marker (starting with the lightest color)
and color on the plastic. The more you color, the darker
your design will be, so if you want a little color, only color
a little. If you want it darker, color a lot!
Step 2:
Take the lemon extract (or Vodka) and mist the plastic
wrap. The coloring will start to bead up.
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Step 3:
Quickly wrap the plastic with the coloring side facing the
cake. It's okay if it isn't smooth. It actually looks better
that way! (You'll want to start with a chilled fondant cake

so it'll be firm when you press on it.)
Step 4:

Take another piece of plastic wrap and use a
different color and repeat steps 1-3.  It's fun to see
the colors mix together!
Reminder: Be sure to wear gloves! Oops!

This is the picture of the cake after I put on all the colors I wanted
to use. Down below, I added some easy decorations so you
could see how different it looks just by adding a few flowers,
snowflakes or even words.
Now, what colors do you think would look nice?! Maybe different
blues and greens to look like water? Or what about rainbow
colors or even very light black lines to look like marble. So many
fun ideas! Send me a picture at newsletter@ices.org if you try
this out! I'd love to see what you come up with!
~Sherri
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Member's Sharing Page...

Kathy Scott, South Carolina
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LOOKING BACK...
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to May 2017
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2019 Little Rock ICES Convention Cakes
- Convention photographs in this Newsletter are a courtesy of Michael Barker Photography-

Cindy Pillow, TX
When Pigs Fly

Jennifer Boudreaux, TX

Anjail Belton, MS
Fashion is Art - Cake is Art

B
L
I
N
G
B
A
G
S

Toni Hartman, NJ
Bling Rose with Leaves

Rosemary Galpin, TX
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BOARD OF DIRECTORS MINUTES

INTERNATIONAL CAKE EXPLORATION SOCIETE`
BOARD OF DIRECTORS
MINUTE RECAP
May 5, 2020
Motion #1:
Moves to extend the scholarship expiration date from
August 2020, to February 28, 2021, for those who
received a scholarship in 2019. Carried
Motion #2:
Moves to extend the ICJ apprentice phase for those
who are currently apprenticing, from twenty-four (24)
months from the initial application to apprentice to
thirty-six (36) months.Carried
Motion #3:
Failed
Motion #4:
Moves to create a subcommittee to develop a 5-year
Plan to grow the ICES Membership Base. Carried
Motion #5:
Failed
Motion #6:
Moves to approve the ballot for the Bylaws
Amendments as amended. Carried
Motion #7:
Moves to cancel Cake Expo 2020 to be held this July
at the Grand Sierra Resort in Reno, NV. Due to the
Covid-19 World pandemic. Carried
Motion#8:
Moves to allow members that have already registered
for Cake Expo 2020 to receive one of the following
options:
a) Use registration and class fees as a credit
towards Cake Expo 2021 in Ft. Worth, TX and
receive an additional $20 credit to be used
towards additional class fees and/or Cake Expo
merchandise.
50
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b) Receive a full refund on class fees,
but use the registration fee as a credit
towards Cake Expo 2021 in Ft. Worth,
TX and receive a $10 incentive credit
to be used towards class fees and/or
Cake Expo Merchandise.
c) Receive a full refund on registration
and class fees.
If you are requesting a refund you must
inform the ICES Treasurer of your choice
at treasurer@ices.org by June 15, 2020.
If option a or b is chosen and the attendee
decides not to attend the 2021 Cake Expo,
the normal refund policy for 2021 would be
in effect. The additional $10-$20 incentive
credit has no cash value
and will not be refunded to the attendee.
Carried
Motion# 9:
Moves to conduct the 2020 General
Membership Meeting via an online
service on Thursday, July 30, 2020 at 8:00
pm EST. Carried
Motion# 10:
Moves to conduct the 2020 Election via
online voting service. Carried
Motion# 11:
Moves to allow vendors that have already
registered for the Cake Expo 2020 to
receive one of the following options:
a) Transfer booth fee(s) towards a
comparable booth(s) at Cake Expo
2021 booth fee(s) for a comparable
booth in Ft. Worth, TX and receive 1
free banquet ticket per booth space.

b) Receive a full refund on their booth
fee(s).
If you are requesting a refund you must
inform the ICES Treasurer of your choice at
treasurer@ices.org by June 15, 2020. If option
a is chosen and the vendor decides not to
attend the 2021 Cake Expo, the normal refund
policy for 2021 would be in effect. The additional
banquet tickets incentive has no cash value
and will not be refunded to the vendor. Carried
Motion# 12:
Moves to create a Virtual Expo for 2020 to be
available for free on the Cake Expo Facebook
Page. To Include demos by instructors and ads/
demos by vendors with links to their websites.
Carried

May 2020 Treasurers Report
From the month of April, 2020
Money Market Account - Closed
Beginning Balance: $ 19.34
Ending Balance: $ 0.00
Credit: $ 243.48
Expense: $ 262.82
Checking Account - Closed
Beginning Balance: $ 190,994.03
Ending Balance: $ 0.00
		
Income: $ 20.00
		
Expenses: $ 190,994.03
Bank of America
Checking Account
Beginning Balance: $ 9,814.15
Ending Balance: $ 6,381.17
		
Income: $ 426.00
		
Expenses: $ 3,858.98
Savings Account
Beginning Balance: $ 20,545.07
Ending Balance: $ 212,610.91
		
Income: $ 192,919.78
		
Expenses: $ 853.94
Ameritrade account 1: $ 86,379.40 (4/20) loss
of $423.78
Ameritrade account 2: $17,417.97 (4/20) profit
of $ 0.29.

*The Minutes pages are a reprint of last month in order to enable us to get a month ahead so that we can send the
newsletter out earlier in the month.
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JUNTA DIRECTIVA MINUTOS

INTERNATIONAL CAKE EXPLORATION SOCIETE`
JUNTA DIRECTIVA
RECUPERACIÓN DE MINUTOS
5 de mayo de 2020
Movimiento # 1:

2020 para recibir una de las siguientes opciones:

Se mueve para extender la fecha de vencimiento de la beca
desde agosto de 2020 hasta el 28 de febrero de 2021, para
aquellos que recibieron una beca en 2019. Aprobar

a) Use las tarifas de inscripción y clase como crédito para
Cake Expo 2021 en Ft. Worth, TX, y reciba un crédito
adicional de $ 20 para ser utilizado en tarifas de clase
adicionales y / o mercancía de Cake Expo.

Movimiento # 2:
Se mueve para extender la fase de aprendiz de la CIJ para
aquellos que actualmente están aprendiendo, de veinticuatro (24) meses desde la solicitud inicial al aprendiz a treinta
y seis (36) meses. Aprobar
Movimiento # 3:
Ha fallado
Movimiento # 4:
Se mueve para crear un subcomité para desarrollar un plan
de 5 años para hacer crecer la base de miembros de ICES.

Aprobar

Movimiento # 5:
Ha fallado
Movimiento # 6:
Se mueve para aprobar la boleta electoral para las Enmiendas a los Estatutos según enmendada. Aprobar
Movimiento # 7:
Se mueve para cancelar Cake Expo 2020 que se llevará
a cabo este julio en el Grand Sierra Resort en Reno, NV.
Debido a la pandemia mundial de Covid-19. Aprobar
Movimiento # 8:
Se mueve para permitir miembros que ya se han registrado
para Cake Expo
52

ICES Newsletter / July 2020

b) Reciba un reembolso completo de las tarifas de clase,
pero use la tarifa de inscripción como crédito para Cake
Expo 2021 en Ft. Worth, TX, y reciba un crédito de incentivo de $ 10 para ser utilizado en las tarifas de clase y / o
en la mercancía de Cake Expo.
c) Reciba un reembolso completo de las tarifas de inscripción y clase.
Si solicita un reembolso, debe informar al Tesorero de
ICES de su elección en treasurer@ices.org antes del 15
de junio de 2020. Si se elige la opción aob y el asistente
decide no asistir a la 2021 Cake Expo, la política de reembolso normal para 2021 estaría en vigor. El crédito de
incentivo adicional de $ 10- $ 20 no tiene valor en efectivo
y no será reembolsado al asistente. Aprobar
Movimiento # 9:
Se mueve para llevar a cabo la Reunión general de miembros 2020 a través de un en línea servicio el jueves 30 de
julio de 2020 a las 8:00 p.m. EST. Aprobar
Movimiento # 10:
Se mueve para llevar a cabo las elecciones de 2020 a
través del servicio de votación en línea. Aprobar
Movimiento # 11:
Se mueve para permitir que los proveedores que ya se
hayan registrado para Cake Expo 2020 reciban una de las
siguientes opciones:
a) Transfiera la (s) tarifa (s) de la cabina a una (s) cabina
(s) comparable (s) en la tarifa de la cabina Cake Expo
2021 para una cabina comparable en Ft. Worth, TX, y
reciba 1 boleto de banquete gratis por espacio de stand.
b) Reciba un reembolso completo de la (s) tarifa (s) de su

stand.
Si solicita un reembolso, debe informar al Tesorero de
ICES de su elección en treasurer@ices.org antes del
15 de junio de 2020. Si se elige la opción a y el vendedor decide no asistir a 2021 Cake Expo, la política de
reembolso normal para 2021 Estaría en vigor. El incentivo adicional de boletos para banquetes no tiene valor en
efectivo y no será reembolsado al vendedor. Aprobar
Movimiento # 12:
Se mueve para crear una Expo Virtual para 2020 que
estará disponible de forma gratuita en la página de
Facebook de Cake Expo. Para incluir demostraciones
de instructores y anuncios / demostraciones de proveedores con enlaces a sus sitios web. Aprobar

Informe de tesoreros de mayo de 2020
Desde el mes de abril de 2020
Cuenta del mercado monetario- cerrada
Saldo inicial: $ 19.34
Saldo final: $ 0.00
Crédito: $ 243.48
Gasto: $ 262.82
Cuenta Corriente - Cerrada
Saldo inicial: $ 190,994.03
Saldo final: $ 0.00
Ingresos: $ 20.00
Gastos: $ 190,994.03
Banco de America
Cuenta de cheques
Saldo inicial: $ 9,814.15
Saldo final: $ 6,381.17
Ingresos: $ 426.00
Gastos: $ 3,858.98
Cuenta de ahorros
Saldo inicial: $ 20,545.07
Saldo final: $ 212,610.91
Ingresos: $ 192,919.78
Gastos: $ 853.94
Cuenta Ameritrade 1: pérdida de $ 86,379.40 (4/20) de
$ 423.78
Cuenta Ameritrade 2: ganancia de $ 17,417.97 (4/20)
de $ 0.29

* Las páginas de los Minutos son una reimpresión del mes pasado para permitirnos adelantar un mes y poder
enviar el boletín a principios de mes.
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ICES Board of Directors
EXECUTIVE BOARD
Mary Jo Dowling, ICES Chairman of
the Board
ICES Email: chairman@ices.org

Elizabeth Dickson, President
ICES Email: president@ices.org

Kyla Myers, Vice President

ICES Email: vp@ices.org
techteam@ices.org

Jan Wolfe, Treasurer
ICES Email: treasurer@ices.org

Tina Crews, Secretary

ICES Email: secretary@ices.org
representatives@ices.org
ALL STATES

BOARD MEMBERS
Valarie Archer

Rhonda Morrison

DC, DE, MD, FL, GA, NM, PA, PR, VA

ICES Email: membership@ices.org
ID, IL, LA, MS, NJ

Osires (Oss) Barbosa
ICES Email: internationals@ices.org
All Internationals

Jim Bender

ICES Email: internet2@ices.org
forms@ices.org
AK, KS, MN

Meeghan Burnevik

Jennifer Noble
ICES Email:

Expochair@cakeexpo.org

AZ, HI, ND, OR, SD, UT

Sherri Randell
ICES Email: newsletter@ices.org

AL, AR, CA, MO, NE, NY, OH, SC, WA

APO, IN, NV, TX, WI, VT

Amy Marsh

Gwendolyn Scroggins

ICES Email: programs@ices.org
CO/WY, IA, KY, MI, MT, OK, WV

ICES Email: business@ices.org
CT/RI, MA/NH, ME, NC, TN

ICES Founder
Betty Jo Steinman, 1386 Frank St. Monroe, MI 48162-3498, email: bettyjofounder@icloud.com

2019-2020 Committees
Business (Bylaws, Logo, Nominations)		 Gwendolyn Scroggins, Chairman
					

Jim Bender, Rhonda Morrison, Jennifer Noble

Convention					

Jennifer Noble, Chairman

					Entire Board
Ethics/Job Descriptions					

MJ Dowling, Chairman

					

Executive Board, Pam Dewey, Amy Marsh

Membership (Ways and Means, Historical)		

Rhonda Morrison, Chairman

					

Oss Barbosa, Meeghan Burnevik, Amy Marsh,

Newsletter					

Sherri Randell, Chairman/Editor

					

Oss Barbos, Tina Crews, Meeghan Burnevik

Programs (Certification, ICJ, Awards)			

Amy Marsh, Chairman

					

Jan Wolfe, Valarie Archer

Representation					

Tina Crews, Chairman/Representative Liaison

					

Oss Barbosa, International Representative Liaison

					

Valarie Archer, Jennifer Noble

Technology (Social Media, Publicity, Website)		

Kyla Myers, Chairman

					

Oss Barbosa, Jim Bender, Meeghan Burnevik, Jennifer Noble,

					

Sherri Randell, Jan Wolfe, Tina Crews
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2019 Little Rock ICES Convention Cakes
- Convention photographs in this Newsletter are a courtesy of Michael Barker Photography-

Jhoan Alberto Estipinan Ramirez,
NY
Various techniques including filigree,
painting in gold, utilization of molds,
orchids made of gum paste.

Jennifer Boudreaux, TX
Pink and purple with jewels and pearls.
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Newsletter Information
ICES Monthly Newsletter
The ICES newsletter is issued 11 months of the year to our entire ICES membership. Each edition includes important information pertinent to ICES, as well as ideas and helps related to the world of sugar
art. Members are encouraged to share tutorials, hints, recipes, patterns and/or photographs.
Newsletter Advertising Dimensions

AD SIZE

PER ISSUE

1/8 PAGE (3.75" x 2.5")

$25.00

1/4 PAGE (3.75" x 5")

$50.00

1/2 PAGE (7.5" x 5")

$75.00

FULL PAGE 7.5" x 10")

$150.00

* Pre-pay for Ten (10) ads of any single size and get the 11th one free of equal value.
Specs
Submit your ad as a .TIFF, .PND, or .JPEG file to newsletter@ices.org.  All ads must be 600 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.
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.
Classified Advertising
Classifieds run monthly and are $5.75 per typed 3-1/2" line (Arial, size 12, black and white only).
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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.
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:
•

Publication month desired

•
•

Advertiser name
Contact name and phone number

Newsletter Back Issues:
Digital issues are $2.00 per issue and $20.00 for 11 issues (1year). To order back issues, mail check or
money order (payable to ICES) to Helen Osteen, 2502 Esther Ave, Pasadena, Texas 77502-3239. US
funds only.
Newsletter Contact Information
•

Newsletter Chairperson: newsletterchairman@ices.org

•

Newsletter Editor: newslettereditor@ices.org

•

ICES Newsletter Submissions: newsletter@ices.org

Membership Information
Membership is open to any man, woman or child who is interested in the art of cake decorating.
Membership dues are $55 per year and for US and International Members. Gold Key/Gold Key International Members are $45 per year. Student membership is $25 per year. Charter membership $20
per year.
Name, Address Changes, and Renewal Membership Dues:
ICES Membership, Helen Osteen, 2502 Esther Ave, Pasadena, Texas 77502-3239; phone 713-2043218; fax 877-261-8560 email icesmembership@ices.org.
New Member Dues, Membership Questions, and Membership Pins:
ICES Membership, Helen Osteen, 2502 Esther Ave, Pasadena, Texas 77502-3239; phone 713-2043218; fax 877-261-8560 email icesmembership@ices.org.
Membership Brochures and Website Banners for Publicity:
ICES Technology Chairman: Kyla Myers, email: techteam@ices.org
ICES Membership Coordinator: Helen Osteen, email: icesmembership@ices.org
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July 20 - July 25
OMNI FORT WORTH

THE SUGAR EVENT FOR EVERYONE

NETWORKING WITH INDUSTRY LEADERS • DEMONSTRATIONS
HANDS ON CLASSES • INTERNATIONAL CAKE AND SUGAR ART DISPLAYS
TOP INDUSTRY VENDORS • SUGAR FASHION SHOW
LIVE VENDOR PRODUCT DEMONSTRATIONS • COMPETITIONS WITH PRIZES
CERTIFIED JUDGES PROGRAM • MAJOR PRIZE DRAWINGS
FULL CONVENTION PACKAGES AND ONE & TWO DAY PASSES AVAILABLE

cakeexpo.org
International Cake Exploration Societè — Come Explore With Us!

