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IIIILLINOISLLINOISLLINOISLLINOIS SSSSWEETWEETWEETWEET     

IIIILLINOISLLINOISLLINOISLLINOIS    

Greetings,  

 

I would like to personally thank Mary Gavenda and 

Barb Evans for putting together most of this 

newsletter for me.   As most of you are aware I lost 

my dad on March 12 and this has been a rough few 

weeks for me.   

   

 

I would like to thank Donna Wagner for hosting the 

February DOS which was held at the College of 

DuPage.  .Even though I did not attend, I heard it was 

a fantastic day.   

 

 

Barb Evans has been busy planning her DOS to be 

hosted at Celebrations, in North Utica, along with a 

class by Amber Rudder on Saturday April 22nd at the 

Holiday Inn Express in Peru.  Information is included 

in the newsletter. 

 

With Sweet Blessings, 

Linda Kelsey 

 

“ 
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2.    Upcoming dates                                                              
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8.      Treasurers report 
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11-12.  Class Information          

  March 2017             

 

 
 

      A note from your Chapter Representative 

 

Contact Us 

 
Your Illinois Chapter Officers are here for you!  Don’t hesitate to contact 

us with comments, concerns, questions or suggestions. 

 

Chapter Representative 

Linda Kelsey 

815/481-9276 or 815-223-9276 

kelseykake@aol.com 

 

Chicago South Alternate 

Donna Wagner 

(630)306-0704 

prwdj@yahoo.com 

 

Chicago North Alternate 

Tanesha Watkins 

(773)425-5069 

Tanesha.watkins@gmail.com 

 

Central Illinois Alternate 

Barb Evans 

309-274-4472 or 309-253-4472 

weddingcakeconnection@gmail.com 

 

Northern Illinois Alternate 

Pam Eggum 

(847) 741-3819 or (847)456-2942 

Peggum1@hotmail.com 

 

Secretary/E-Chair 

Sue Matusiak 

708-479-7604 

illinoisices@gmail.com 

 

Treasurer 

Mary Gavenda 

630-257-7008 

mgsoffice@aol.com 
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     Mark your calendars for future Illinois DOS dates. 

      

     April 22, 2017- Mini Class, Holiday Inn Express, Peru 

     April 23, 2017 –  Celebrations, Utica, IL  Hostess Barb Evans 

     July 9, 2017 –Barry Callebaut’s, Chicago, IL  Hostess  Tanesha Watkins 

 

     Elsewhere 

     April 1-2, 201, National Capital Area Cake Show, Fairfax, VA 

     April 28-30, 2017, Soflo Cake and Candy Expo, Miami, FL 

Upcoming Events – Illinois ICES 

 

Upcoming Dates to RemembUpcoming Dates to RemembUpcoming Dates to RemembUpcoming Dates to Rememberererer    
August 3-6, 2017 ICES Convention – Spokane, WA 

March 8-11, 2018 Midyear – Little Rock, AR 

July 26-29, 2018 ICES Convention – Cincinnati, OH 

July 18-21, 2019 ICES Convention – Little Rock, AR 
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 WINTER DAY OF SHARING for ILLINOIS ICES Recap 
 

The Winter Day of Sharing was held at College of DuPage, Glen Ellen, IL in the Culinary Building. 
We started with a wonderful class on Saturday, taught by Pat Jacoby. The class was Watercolor 
Painting on Fondant and it was fun to try. Pat also had a lot of really good tricks and information 
to share with us. I will be going to the local Home Depot and visiting the paint department real 
soon.  It was one of those “Why Didn’t I Think of That?” moments. We had seventeen students 
being creative with Air Brush color on two-tied fondant cakes. I will be doing this again too. It 
was more like a week end of sharing. Thanks again Pat and your helper Lisa! 
Sunday started with “chit chat,” breakfast rolls, and coffee. The first demonstration was by Pat 
Jacoby and again she taught us so much which included, how to fill and ice a buttercream with 
no side bulge, beautiful Succulents in buttercream, and so much more. Her chocolate flowers are 
beautiful and so fast to make. 
Mary Gavenda was the second demonstrator and showed everyone how to make a beautiful 
chocolate candy box filled with chocolate candies. She topped it off with tiny red chocolate roses 
and it was stunning. 
Lunch was served at 12:00 p.m. and I hope everyone went home with full tummies.  After a short 
business meeting we resumed the demonstrations. 
The last demonstration of the day was presented by two of our College of DuPage Chefs, Bob 
Cano and Elizabeth Sanchez.  They taught us how to make French Style Macaron with Chocolate 
or Vanilla Ganache and Raspberry or Strawberry fillings.  It took many steps to complete, but 
well worth it when you tasted the finished beautiful pink hearts and cream circles. It was “melt 
in your mouth” goodness! 
The whole weekend could not have been accomplished without help from some wonderful 
people. As this was my first Day of Sharing, I could not have done it without Mary Gavenda.  She 
not only helped cook, but took my MANY phone calls. You are truly special!  Also, a big “Thank 
You” to Nancy Farber, Michelle Davis, Denise Chambliss, Carla Galfi, and Ryne Thacker for whose 
help I am so grateful. 
Two days after our meeting I received word that Michelle Davis passed away unexpectedly.  She 
was a talented culinary student and will be sorely missed.  Rest in Peace my dear friend. 
Donna Wagner 
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Donna made this pineapple  cake for the Feb 12 DOS 

 
Penna Pineapple Cake 
 
1 box yellow cake mix plus ingredients as listed on package 
1 large (6 oz.) instant vanilla pudding  
1- 8oz Philadelphia cream cheese (softened) 
2 cups milk 
1 large can (20 oz) and 1 small can (8 oz.) crushed pineapple, drained 
1 large cool whip (16 oz) 
1 can Baker's angel flake coconut –sweetened 7oz. –can’t find it- use flaked coconut in the bag! 
1cup chopped nuts -your choice walnuts or pecans  
 
Prepare cake mix according to package directions. Bake batter in greased and floured 11 x 15 
cake pan at 350 degrees for 15-20 minutes until top springs back when touched and sides pull 
away from pan. Cool cake. (yes,it’s only going to be about 1 in. high cake, leaving room for 
fillings to fit in pan) 
Prepare filling- beat together vanilla pudding, softened cream cheese and milk. Spread on cooled 
cake. Top with drained pineapple. Then spoon on cool whip and spread over entire cake. Add 
coconut and then sprinkle with chopped nuts.  Chill until serving time. 
Can be made the day ahead giving time for flavors to blend. A very refreshing dessert to enjoy.  
 

 
Ginny’s Apple Dumplings 
 
1 recipe for 2 crust pie crust or store bought ready to use pie crust will do too! 
6 to 8 Granny Smith apples (peeled, cored and sliced) depending on size of apples 
1  ½ cups granulated sugar 
1 teaspoon of Each- Cinnamon, nutmeg and granulated sugar 
1 Tablespoon Fresh Lemon Juice 
 
Make pie dough and roll out and cut into 5 in. circles or cut into each pie dough circle into 4 
pieces.  Mound sliced apples in center of circles (slices from approx. ½  to ¾ of an apple-
whatever your dough piece can handle ). Mix together cinnamon, nutmeg and sugar (teaspoon of 
each) together.   Sprinkle mixture over apples. Pull dough edges/corners over apples and pinch 
together to seal. Place in buttered 9 x 13 in. cake pan. ( line with parchment paper for easy 
clean up- if so butter the parchment )  
Make syrup using 1 ½ cups sugar, 1 ½ cups water, 1 tablespoon lemon juice. Bring to a boil, 
making sure sugar has completely dissolved. Pour mixture over dumplings while hot. Bake in 350 
degree oven until golden brown- approx. 30 minutes. Makes 8 dumplings. 
 Why not add a scoop of vanilla ice cream when serving…dumpling a la mode! 
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Helping Hands are just a phone call away… 

 
Illinois ICES members love to lend a hand.  Check out this list of caring and sharing folks who want to hear 

from you in your time of sugar art need. 

 

 

 

 

    

Diane Ahrens Piece –A-Cake Bakery East Dundee 847-836-6703 pieceacakebakery@aol.com 

Doreen Chambers Swansea 618-235-1089 craftydc@yahoo.com 

Barb Evans  (Royal icing, fondant, wedding cakes) Metamora  309-274-4472 be.ices2009@gmail.com 

Debbie Friedman Northbrook   847-291-9355 idf2@comcast.net 

Mary Gavenda   Lemont  630-257-7008 mgsoffice@aol.com 

Ann Grenevitch Union  847-363-4782 agrenevitch@yahoo.com 

Lorena Hernandez Romeoville  773-497-1834 Lorena.f.Hernandez@gmail.com 

Linda Kelsey Peru  815-223-9276 kelseykake@aol.com 

Susan Matusiak  (Any cake decorating or ICES topic) Orland Park  708-479-7604 sumat59@sbcglobal.net 

Eurico Palasigue Des Plaines  847-297-3416 chef_jingkeyk@yahoo.com 

Mark Seaman  312-496-

7384Work 

773-988-4964Cell 

Mark_seaman@barry-

callebaut.com 

Donna Wagner Downers 

Grove 

630-306-0704 prwdj@yahoo.com 

 

Antonio Balbvena Chicago  773-226-6172 Antonioballvena123@gmail.com 

    

    

 

Would you like to be a helping hand?   Contact Linda Kelsey at kelseykake@aol.com 
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Feb. 12, 2017 IL ICES Business Meeting Minutes 
 

Barb Evans, Central Alternate Rep, called the meeting to order at 1:10pm.   Barb explained that she was overseeing 
the meeting in Linda Kelsey’s absence due to illness. 
 

Barb thanked Donna Wagner for organizing –hosting the Day of Sharing and also thanked her team behind the scenes. 
She also thanked Pat Jacoby and Mary Gavenda for their demos and noted that Chef Cano and Chef Sanchez will be 
doing a demo on macarons following this business meeting. 
 

Barb welcomed all and especially any first timers.  Four first timer guests were attending-  Fabiola Marino, Ryne 
Thacher, Korine Adams and Meghan Fiene. 
 

Old Business: 
Mary Gavenda explained the purpose of an IL ICES Publicity card that members would be able to give a card to 
anyone that might be interested in ICES. It would contain the website information for both ICES and IL ICES, hoping 
to make new decorators aware of ICES and what it can do for them. 
A motion was made by Mary Gavenda and seconded by Mary Buscemi. 
I move that IL ICES purchase 2-sided business cards to promote ICES and IL ICES.  
One side, using the most current ICES approved business card design and other side featuring IL ICES Logo and 
message such as      Join us at an IL ICES Day of Sharing. Make new cake decorator friends   Share ideas, See 
demonstrations and Learn new techniques. IL ICES hosts 4 Days of Sharing each year. Go to www.illinoisices.com for 
more information. 
 

Cards will be given to IL ICES members to share with  interested decorators. 
Barb will be attending Midyear, representing IL ICES. She will ask about the most current design that can be used for 
this purpose. Ellen Pomes has a clean IL ICES Logo that can be used for the IL ICES side. 
The quantity printed will be left up to Linda Kelsey’s discretion.                              Motion: carried. 
 

New Business: 
Connie Hardy-Ralls made the motion to accept Nov. Business Meeting minutes as printed in the newsletter. Seconded 
by Mary Gavenda.  Motion carried. 
Ellen Pomes made motion to accept treasurers report as printed in the newsletter. Seconded by Connie Hardy-Ralls. 
Motion carried. 
 

Bi-annual IL ICES activity and financial reports were submitted to ICES by January deadline for approval.   
 

Barb reminded all of scholarships that are available to apply for. IL ICES offers two individual $300 scholarships. 
Applications must be received by June 1 to be considered. Announcement of the recipients takes place at the 
Summer DOS. Contact IL ICES State Rep Linda Kelsey for an application. 
ICES scholarships are awarded in various amounts. Those applications must be received by January 15. It’s not too 
early to think about applying for next January.  For ICES applications, go to the ICES website   www.ices.org 
 

Early Bird winner is Kathleen Cheri, whose DOS registration fee will be refunded. 
 

Midyear will be in Cincinnati, OH, March 4-5. Midyear is open to all members, this is the main business meeting for 
our organization. Barb Evans will be representing IL ICES as Acting Rep for Linda. This will be the site for the 2018 
Convention, July 26-28. Any concerns-issues can be voiced at Midyear. 
One member stated that the Breakfast Meeting at last year’s convention was awful-too long. Barb informed us that 
the business meeting has been moved to Thursday night. If you are attending convention this year in Spokane, please 
go to the Thursday night meeting and please go to Cincinnati!     5 Members indicated that they are planning on 
going to Spokane. 
 

The next DOS is April 23. Barb Evans will be hosting the day at Celebrations 150 in LaSalle/Peru area- Utica. Easy 
access for all near I-80 and Rt. 39. She has arranged for It’s Magic Chocolate from North Carolina to demo on 
Sunday. There will be more too. It’s Magic Chocolate will be offering a class on Saturday, April 22. More details are 
coming.  
 

The summer time DOS will be on July 9 at Barry Callebaut’s in Chicago. Mark Seaman has offered the facility for our 
DOS.   
 

Reminded first timers of the one time offer from IL ICES if they join ICES today. IL ICES will pay $20 towards their 
membership fee. Only valid today. (one guest took advantage of the offer! So we gained a member today.) 
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Cake sculpting class being offered by Karen Portaleo from Atlanta, Georgia,  at Pat Jacoby’s Shop- Patty Cakes in 
Highland, IL (35 miles east of St. Louis ) March 18 to 22.  Contact Pat at 618-654-8180  eatsomethingcute@gmail.com 
 

Mary Gavenda motioned to adjourn meeting. Seconded by Donna Wagner. Meeting adjourned at 1:40pm 
Minutes taken by Ellen Pomes, transcribed  by Mary Gavenda 
 

 
 
2017 Midyear Report by Barb Evans 
 
The ICES Midyear meeting is a three day business meeting with the ICES Representatives,  Show Directors, Board of 
Directors and interested members.  The meeting is held at the location of the ICES convention that will take place the 
following year.  This year the meeting was held in Cincinnati.   
 
Below are notes the meeting. 
 
*There is a new digital membership rate of $45.  This is a reduced membership rate providing a digital only newsletter. 
 
*The ICES Judges program has been finished and approved.  The program will provide a training for interested members to 
become certified judges.  All of the details will be on the ICES website soon.  The first training class for the program will be in 
Spokane. 
 
*There was a discussion on using social media .  We would like to pick up activity on the Illinois ICES FB page and try to get 
members to become active on the page. 
 
*There is a new members patch that members can sew on to a chef's jacket or other shirt or jacket.  They are available for 
purchase online and I am sure they will be available at convention.  I will bring the sample to show you. 
 
*We took a tour of the convention space for the convention.  The convention center is very nice and attached with a walkway.   
 
* There will be a virtual 5K Scavenger Challenge that will be posted on the ICES website. 
 
*A number of ICES vendors have discounts posted on the website.  Log in with your member number to see the discounts. 
 
* With the loss of membership and the low income from the recent show the finances of the organization have been 
challenged.  We all need to work to bring in new members.  If you would like to volunteer to receive your newsletter in a digital 
format it will save the cost of printing for the organization.  To make the change you can send an e-mail to Helen Osteen 
icesmembership@gmail.com. 
 
* There was a motion passed to give a fresh look to the 2018 convention.  The tentative schedule includes eliminating the 
breakfast, starting the show off with a big ribbon cutting ceremony followed by a 6 part rotational demo (Power Demos).  The 
plan right now is for the vendors to open Friday night at 7:00 with the Sunday night Sharing (renamed to Sugar Swap) to be 
moved into the vendor room in conjunction with the vendor opening and a social.  There were a number of other parts to the 
motion, we will see where it goes from here. 
 
*$4000 in vendor bucks will be given away at convention.  There will be several opportunities to win vendor bucks at the 
Spokane Convention. 
 
* The 2018 convention is having a "decorate the hat" competition.  Everyone will use the same hat cake dummy and decorate 
as you wish.  More info will be available next year. 
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Treasurer’s Report  

Feb 12, 2017 INCOME      

Registration- (33 in attendance 
including guests) PayPal 366.28    

 Checks 290    

 Cash 80    

  736.28    
 

     

Raffle Cash 132    

Garage Sale 10% 
Barb-15.,Annette-
2.40,Rebecca-0.65 17.05    

  149.05    

Feb 12, 2017 EXPENSES      

Food, water, table décor, etc..  408.49  DOS   

Pop  13.17    736.28 

Demonstrator’s gratuity 
Pat,Chef Bob, Chef 
Betsy, Mary 225    149.05 

Demo supplies  53.54  
Total 

Income 885.33 

Registration refund  25   Expenses -755.2 

Early Bird Winner Kathleen Cheri 30      

  755.2  Profit 130.13 

IL ICES-Operating 
Expenses-Dec 2016-Feb 2017      

Postage Stamps  9.4    

First Timer Membership offer 
ICES for 
 Ryne Thacher 20    

Newsletter Expense  0    

  29.4    
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SPRING DOS 
 
 

April 23rd 
                                                                

Celebrations 150 
740 US-6 

North Utica, Illinois 61373 
 

Host: Central Alternate-Barb Evans 
       Cell: 309-253-4475       E-mail: WeddingCakeConnection@gmail.com 

 

Schedule 

9:30- 10:00     Registration - Light Breakfast  

10:00 – 11:15   Amber Rudder, Owner of Magic Chocolate  - Amber will demonstrate how to 
cover a cake in Magic Chocolate and then conduct a hands on class to make a chocolate rose 

 

11:15- 12:00     Pam Eggum – Painted Lady Cake  

12:00- 1:00       Lunch  - Catered by Panera Bread Co.  

1:00 – 1:45       Business Meeting 

1:45- 2:15         Samantha James - Modeled Teddy Bear  

2:15- 3:00     Mary Gavenda - Caramel   

3:00                 Raffle    

3:30                 Time to help clean up and say our goodbyes until the next DOS. 

 

Directions note: Be sure to put in North Utica for proper directions.   
 

From Joliet:  Follow I-80 W to IL-178 S/E 8th Rd. Take exit 81 from I-80 

Continue on IL-178 S. Drive to US-6     Celebrations 150: 740 US-6, North Utica, IL 61373 
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CELEBRATE SPRING! 

Illinois ICES Chapter DOS 
Sunday April 23, 2017 
Registration Form 

   
Early Bird registrations (those eligible for the drawing) must be received by April 12, 2017 

Registration deadline by April 19, 2017   
Please call or email Barb Evans if you can join us at the last minute.   

       Cell: 309-253-4475       E-mail: WeddingCakeConnection@gmail.com 

  
Name:_______________________________________________________ 
 
Address:_____________________________________________________ 
 
City, State, Zip________________________________________________ 
 
Phone: home__________________________cell  ___________________ 
 
Email:_______________________________________________________ 
 
Please note any dietary restrictions________________________________ 
                            We’ll try our best to accommodate your needs.  
 
___ ICES Member                                                30.00 
 
___Non-ICES member                         40.00 
 
___Garage Sale Table (10% of sale is donated back to Illinois ICES) limited space available 

 

Only one individual registration per form. 
Please make check payable to Illinois ICES and mail form to: 
 Mary Gavenda. IL ICES Treasurer 
10 Paso Fino, Lemont, IL 60439-9748 
 
You can also register at www.illinoisices.com and use PayPal for your payment after March 26th. 
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Modeling Chocolate Birthday Cake Topper Class 

 

 
 

Amber Rudder, Owner Magic Chocolate- Instructor 
Saturday, April 22  
4:00 pm to 8:00 pm 

Holiday Inn Express Peru, IL 
 

Join us for a night of  modeling chocolate! Learn how to create a 3-D Birthday 
Monkey character with visually gravity defying elements using Magic Chocolate. 

 All materials provided 
 

Cost of this 4 hour class will be 
 $79 for ICES members            $89 for non-members. 

 

 

 In 2003, Amber, owner of Your Perfect Cake in Greenville, NC, opened her very own cake shop.  She 
took pride in offering her customers beautiful and delicious cakes.  As the popularity for sleek fondant covered 
cakes grew, Amber realized there was a decision to be made:  A:  Continue to use fondant and not be 100% 
proud of the taste of her product.  B:  Stop using fondant and not have the means to create the designs being 
requested.  Faced with these options, Amber decided to develop a new product that would allow her to make 
cakes as delicious as they were beautiful. It was then that Magic Chocolate was born.  With 75% white chocolate 
as its main ingredient, there is no denying the widely loved mellow sweet flavor.  Magic Chocolate covers cakes as 
beautifully as rolled fondant while using less product.  This product is changing the face of cake decorating 
worldwide.   
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Modeling Chocolate Birthday Cake Topper 

 
IL ICES Spring Class 

Saturday, April 22 2017 
Amber Rudder, Instructor 
Holiday Inn Express Peru IL 

 
Registration Deadline Wednesday, April19. 

   

 
 
Class Registration Form: (one form per person) 
 
Name:________________________________ ICES Member #______________ 
 
Address:____________________________   City ______________ State______ 
 
Phone:___________________________ Email_____________________________ 
 
Class:                        ICES Members             Non-Members 
 
Chocolate Modeling                         $79                              $89 
           
                                                                                                           
Please make check payable to Illinois ICES    
 
Send registration form and check to:  

 
Mary Gavenda, 
IL ICES Treasurer 
10 Paso Fino 
Lemont, IL 60439-9748 
 
** You can also register using PayPal starting March 26th. Go to 
www.illinoisices.com to register. 

  

 


