
Fall Day of Sharing Agenda 

ILLINOIS SWEET ILLINOIS September 2019 

ILLINOIS ICES 

Social Media & 

Websites 

 

www.illinoisices.com 

www.ices.org 

 

Sunday, November 3, 2019 

Grand Victoria Casino,  Grand Ballroom (2nd Floor) 

250 South Grove Ave, Elgin, IL 60124 

Host:  Pam Eggum, Northern IL Alternate 

Cell:  847-456-2942  e-mail: peggum1@hotmail.com 

Schedule 

9:30-10:00 Registration—Light Breakfast 

10:00-10:45 All Things Wafer Paper Demo—Anna Astashkina will 

demonstrate how using a few sheets of edible wafer and some 

basic tools, you can create different textures, modern flowers 

and other wafer paper decorations.  Plus guide you step-by-step 

through making a fantasy wafer paper flower.  Also, as a schol-

arship recipient, she will share how to create jewelry inspired 

appliques using techniques she learned from Maggie Austin. 

10:45 -11:30 Hands-on:   Wafer Paper Flower 

11:30 - 12:00  Vegan Baking 101 - Sample Tasting - Chef Korine Adams 

will briefly discuss vegan dietary restrictions & how to accom-

modate vegan cake order requests.  Baking substitutes for dairy 

& eggs.  Tips & facts about vegan baking. 

12:00-1:00 Lunch at the Indulge Kitchen Buffet 

1:00– 1:30 Making of Modeling Chocolate - Demo -  

  Chef Korine Adams will provide a recipe & demo modeling 
  chocolate. 

1:30-2:30 Hands-on:  Modeling Chocolate Rose 

2:30 - 3:00 Questions/Troubleshooting 

  Having a cake related problem?  Get your questions answered!  

  Send your questions or problems to Pam Eggum before the  

  DOS or ask them that day. 

3:00 - 3:45  Meeting 

3:45 - 4:00 Raffle 

 

Optional tools to bring:  Small mat or practice board, small fondant roller, ball 

tool, veining tool, small paring knife or X-acto knife.  @Illinois_ices 

Get answers! 

at the next dos 

November 3rd 

 

having a cake  

related problem?   

 

Send your 

questions or  

problems to  

Pam Eggum  

before the DOS  
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Here are some of the stats for the 2019 ICES Convention as published in the ICES September News-

letter.  The issue is already out.  If you didn’t receive your e-mail from ICES please contact Helen 

Osteen, the Membership Coordinator for help on this matter at icesmembership@gmail.com . Also, 

if you changed your e-mail please advise Helen Osteen and me as well.             
 

There were 336 registered attendees including 43 international members from 9 countries.  Sugar 

Art Creations numbered 141 including 6 from Illinois.  There were 36 vendors selling products in 45 

booth spaces.  Weekend pass holders, those not registered but came for 1 or 2 days, numbered 

51. 
 

Reviewing the August 13th BOD Minutes, there will be an increase of $20 to the fees for the Cake 

Expo across the board, starting with 2020 in Reno.  Early Bird Registration for members will be $220, 

regular registration will be $255 and on-site will be $345.  There will be a bonus, if you were a regis-

tered 2019 convention attendee, you were sent a Loyalty Discount offer to register by September 

30, 2019 for $200.  That’s the end of this month! 

 

Plans are underway for convention and planning for all the competitions too.  As far as actual 

Show Directors of Cake Expo 2020, there is a committee appointed to oversee until a Show  

Coordinator(s) is/are approved.  That should  happen at BOD meeting in October.   
 

The BOD has reorganized and consolidated some of the standing committee.  The new commit-

tees will be known as the Business Committee (By laws, logo, nominations), Convention/Vendors 

Liason, Ethics/Job Description, Membership (Way and Means, Historical), Newsletter, Programs 

(Certification, ICJ, Awards), Representation, Technology (Social Media, Publicity, Website).  If you 

have any questions or concerns for any of the committees, there is information on the ICES Web-

site on how to contact the committee chair and members. 
 

This month’s Reps Webinar Meeting was on September 18, I was unable to attend.  I’ll get minutes 

and maybe a few notes from others and let you know if anything new is happening. 

Keeping You Informed on ICES!                                   
By Mary Gavenda, Il ICES Chapter Rep 

Having a Birthday? 

At the last DOS, Mary Gavenda asked mem-

bers if they wouldn’t mind sharing their birth-

day date with us (not the year!).  We are re-

viewing ways to acknowledge your birthday 

somehow or maybe a birthday party theme 

at a DOS!  Many shared their special day but 

for those not present, if you'd like to send in 

your birthday month & date to Mary G. she 

will be happy to add it to the list!  Please send 

it to mgsoffice@aol.com   

Happy Birthday 

to our Celebrants! 
 

September 

17 Debbie Friedman 

23 Lorena Hernandez 
 

October 

5 Donna Wagner 

7 Rebecca Stewart 

31 Denise Chambliss 

31 Pat Anderson 
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Happy Fall!  

It’s time to say good-bye to the 

heat and humidity of the summer 

days and look forward to the 

crisp, cooler fall days ahead.  Fall 

is probably the favorite time of 

year to bake for your own pleas-

ure! So pull out some favorite reci-

pes, start your mixer and turn on 

your oven and get ready to smell 

those fresh baked aromas!  

 

Just a few weeks ago, the Aug. 

DOS had a lot of baking going on, 

everyone taking part in the cake 

challenge and the cake aromas 

filled the air! Besides the chal-

lenge, there were demos to see 

and maybe a new technique or 

two to learn. Thanks to Linda Kel-

sey and Barb Evans for pulling it all 

together. Thanks to Blaque Shel-

ton, Barb Evans and Mary Buscemi 

for demonstrating. A very special 

Thank You to Sandy Folsom, for 

allowing us to use the whole 

school for the day’s activities and 

for all the Special give-a-way 

items! Many went home with a 

big bag full! The total amount of 

money collected for the give-a-

ways was $112.00, which was do-

nated to Icing Smiles! Thanks eve-

ryone! 

 

Pam Eggum has been busy plan-

ning for the Nov. 3 DOS at the 

Grand Victoria Casino in Elgin. 

You don’t want to miss any of the 

activities planned or the fabulous 

lunch buffet!  

You’ll be early that day if you for-

get to turn back your clocks! So 

remember to turn your clocks 

back one hour on Saturday night 

before you go to bed, returning to 

Standard Time. 

It’s also time to start thinking 

about next year’s convention, 

Cake Expo 2020, in Reno, NV.  If 

you want to apply to demonstrate 

or teach a class, now is the time 

to start planning and filling out an 

application. Information can be 

found at: 

https://cakeexpo.org/instructor-

application/      

Deadline is Dec. 1st! 

 

Happy Baking season ahead! 

At this year’s Convention Awards 

Banquet, I was shocked to be 

awarded the Inaugural Repre-

sentative of the Year Award.  It 

was a complete and total sur-

prise.  I was appreciative of being 

the recipient.  I received many 

congratulations during the night 

and following day, which was 

very nice of everyone.  After con-

vention, it quieted down and I 

didn’t mention it to others.  Ok, I 

did tell my husband when I got 

home and showed him the 

plaque.  I didn’t mention it to oth-

er family members.  It was just a 

memory, so I thought...until our 

August DOS.  Someone who was 

at the convention, let the cat out 

of the bag and shared my recent 

accomplishment with Linda Kelsey 

who brought me up in the front of 

the August DOS and showered 

me with cards collected from Illi-

nois members and good wishes.  

Very thoughtful of you.    

Well, the saga continued when 

A Special 

Thank you 

A Note from your IL ICES Chapter Representative      
by Mary Gavenda 

Someone posted it on Facebook. 

I have an account but rarely go 

there, it was suppose to be used 

for seeing my grandchildren’s pic-

tures...and maybe an occasional 

peek or two now & then.  I never 

realized how fast and far things 

spread on Facebook!  Now every-

one knows, so many comments 

from so many people.  It was very 

nice and embarrassing at the 

same time.  I wasn’t even sure 

how to respond to al the com-

ments— Ok, stop laughing!  I 

thought it would stay within the 

ICES family, boy was I wrong!  My 

children saw it, friends from the 

past and even some of my ac-

quaintances at my water aero-

bics class have mentioned it. 

Thank you all!  I appreciated all 

the cards, comments and wishes.  

That was very nice of all of you.  

Thank you to Someone too!  You 

really shouldn’t have.  :)  

Warning!! Be careful what you 

post on Facebook, it spreads by 

wildfire! 

https://cakeexpo.org/instructor-application/
https://cakeexpo.org/instructor-application/
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Treasurer Report       by Denise Chambliss, Illinois Ices Treasurer 

Income Statement 

7/1/19-9/15/19 

Income/Revenue    

 Registrations     

 (10 via check)    $    265.00   

 (18 via PayPal)    $    550.00   

 (5 via cash)    $    160.00   

 (3 comps)    $            -     

 Raffle    $    103.00   

 Giveaway Donation     

 Icing Smiles    $    112.00   

 Garage Sale    $        7.00   

 Total Income     $      1,197.00  

Expenses    

 Demonstration Gratuity    
 

 Blaque Shelton   $       50.00    

 Barb Evans   $       75.00    

 Mary Buscemi   $       50.00    

 Location Payment/Fees     

 Wilton School   $             -      

 Breakfast/Lunch     

 Linda Kelsy   $     336.85    

 Mary Gavenda   $       78.74    

 Baking/Demo Supplies     

 Barb Evans   $       37.00    

 Mary Gavenda   $       14.15    

 Early Bird DOS Raffle - 
Check Refund  

 $       20.00  
  

 Pat Anderson     

 Giveaway Donation     

 Icing Smiles   $     112.00    

 PayPal Fees   $       21.65    

 Total Expenses       $         795.39  

 Net Profit for DOS     $         401.61  

Get answers! 

at the next dos 

November 3rd 

 

having a cake related 

problem?  Get your 

questions answered!   

 

Send your questions or 

problems to Pam Eggum 

before the DOS or ask  

 them that day. 

 

Pam Eggum 

Cell:  847-456-2942   

e-mail: 

peggum1@hotmail.com 

IL ICES Operating Income & Expenses  

7/1/19-9/15/19 

Operating Income   

 Petty cash    $         -    

 ICES membership - Monika 
Wojaczek   

 $  35.00  

   $  35.00  

Operating Expenses  
 First Timer Membership 
Offer  

 $    55.00  
 

 (Monika Wojaczek)    

 Reps Annual 
Meeting/Convention  

 $ 700.00  
 

 (Mary Gavenda)    

  $ 755.00   

The Wilton Outlet Sale is coming up!  November 

1-December 1.  Same location as the previous 

sales in Naperville on Route 59 and Aurora Road.  

Sale hours are 11am—7pm, closed Thanksgiving 

Day.  

Note: The retail store in Darien will only be open on THURSDAY 

from 9am-3pm during the outlet sale. 

The outlet sale is a great opportunity to stock up at a savings! 

 Got cake questions? 
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2019 Convention photos 

Wilton School a huge thank you for 

their generous donation of cake decorat-

ing items and also the use of their facili-

ty for the day. 

For paying it forward, Illinois ICES also 

received a thank you note from Icing 

Smiles, Inc as follows. 

 

“Thank you for your support of Icing 

Smiles!  Your gift will enable us to con-

tinue delivering smiles to critically ill 

children and their siblings.  Thank you 

for giving and inspiring others with 

your generosity.   

Thanks again for your generosity and 

for being part ofr Icing Smiles. 

 

Sincerely, 

Tracy Quisenberry 

Founder/Executive Director 

Icing Smiles, Inc. 

The Wilton School cleaned 

out their classrooms and 

stockrooms and generously 

donated a roomful of deco-

rating items to used by the 

Illinois ICES as they saw fit.  So at the 

August DOS our members, after making 

a donation to Icing Smiles, Inc, for ad-

mittance to the room, our members had 

an opportunity to choose items that 

could take home and use.   

Illinois ICES would like to give The 
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Thank you all around  

Some beautiful cakes from the 

2019 Convention.  Cakes were 

completed by Barb Evans, top left, 

Lorena Hernandez, top center and 

right and Mary Gavenda, bottom 

left row. 
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Illinois ICES Business Meeting for  Aug. 25, 2019 

By Lyn Gray, Illinois ICES Secretary 

ILLINOIS SWEET ILLINOIS 

• Mary Gavenda started the meeting by welcoming all guests and first timers. Thanked Linda Kelsey, our 

DOS host, along with Barb Evans, for helping to plan this Day of Sharing. Demonstrators were also 

thanked, Blaque Shelton, Barb Evans and Mary Buscemi.  

• She brought up the secretary’s and treasurer’s reports for the last DOS that were printed in the newslet-

ter; there were no objections and they were approved as written.  Mary also mentioned that we cur-

rently have 76 members. Reminded all to renew their dues before they expire and noted that annual 

dues are now $55. Charter and Student memberships remain the same.  Gold Key Members- people 

who are over 60 have been members for 15 years continuously and more are now $45 annually. 

• Convention 2019 was a good time for those in attendance. Attendance this year was very light in 

numbers, unfortunately, which didn’t help ICES with their guaranteed numbers on rooms and meals. 

This convention lost at least $150,000 because of the contract guarantees and low attendance. Hope-

fully, future conventions will be more financially stable and affordable for more to attend. 

• Starting with our 2020 convention, it will be known as Cake Expo 2020, which will be in Reno, NV from 

July 28-Aug. 2, 2020. It’s the start of re-branding ICES Convention which will make it easier for all but 

especially Internationals to identify where they are traveling to. The convention will be at the Grand 

Sierra Resort. It has much to offer: Free shuttle, free parking, gym, pool, beach pool, bowling alley, 

many restaurants plus casino and more. It’s also time for demonstrators and teachers to apply for op-

portunities. Check out the ICES website for info. 

• Cake Expo 2021 will be at the Omni Fort Worth, TX. on July 20-25, 2021 

• Pam Eggum will be hosting the next DOS on Nov. 3 at the Grand Victoria Casino in Elgin. Pam passed 

questioners asking for suggestions for demonstrations and classes anyone is interested in seeing at a 

Day of Sharing. 

• Indiana ICES will be hosting their next DOS in Indianapolis on October 20. One of the demos that was 

mentioned will be how to make a Turkey- out of cake! 

• The winner of the early-bird registration drawing was Pat Anderson.  The recipients of the door prizes, 

the certificates for the next DOS were: Betty Lou Horvath, Molly Egan, Jessica Kuklinski, Pat Anderson, 

Solomon Chambliss, Denise Chambliss and Amy Eckman. 

Meeting was adjourned. 

 

Would you like to share an article, technique, tutorial, a challenging cake experience, sugar art picture or a 

recipe for the monthly ICES Newsletter?  Sherri Randall, ICES Newsletter Editor, would greatly appreciate 

any submissions.  You easily submit your contribution to ices.org/news-events/newsletter and scroll down to 

the page to Newsletter Contributions.  You will have to fill out the media release and consent giving your 

permission to use your information.  It’s always fun to see your work in the newsletter.  It’s your time to 

shine in the spotlight!     For more information or questions, contact:  newletter@ices.org 

 

You can also share your items with the Illinois ICES Newsletter and for our website!    Send Illinois ICES newsletter submissions to 

Mary Buscemi at marybuscemi1@gmail.com and for the Illinois ICES website send your submission to Ellen Pomes at 

epomes@hotmail.com 



September 2019 
Page 7 

Jennifer Morimoto 

Mary Gavenda 

Illinois ICES Chapter Board & Committee members 

IL ICES Chapter Rep Mary Gavenda 630-257-7008 & 630-728-0285 mgsoffice@aol.com 

Central IL Alternate Linda Kelsey 815-223-9276 kelseykake@aol.com 

Chicago South Central Donna Wagner 630-306-0704 prwdj@yahoo.com 

Chicago North Alternate Kathy Cherie 847-849-0549 cakedujour@comcast.net 

Northern Illinois Alternate Pam Eggum 847-741-3819 & 847-456-2942 peggum1@hotmail.com 

Treasurer Denise Chambliss 813-690-4071 Denise.chambliss1031@gmail.com 

Secretary Lyn Gray  lyngray0612@gmail.com 

E-mail/Membership Coordinator Debbie Friedman 847-291-9355 idf2@comcast.net &  

illinoisices@gmail.com 

Newsletter Editor Mary Buscemi 708-417-1902 marybuscemi1@gmail.com 

Website Coordinator Ellen Pommes  website@illinoisices.com 

Instragram Coordinator Ryne Thacker  rynethacker23@gmail.com 

Facebook Coordinator Jessica Kuklinski  collierconfections@gmail.com 

Diane Ahrens East Dundee 847-836-6703 dahrens0221@gmail.com 

Barb Evans Metamora 309-274-4472 weddingcakeconnection@gmail.com 

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

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

Lorena Hernandez Romeoville 773-497-1834 lorena.f.hdz@icloud.com 

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

Susan Matusiak Orland Park 708-479-7604 sumat59@sbcglobal.net 

Eurico (Jing) Palasigue Des Plaines 847-297-3416 Chef_jingkeyk@yahoo.com 

Mark Seaman  773-988-4964 mdseaman@gmail.com 

Donna Wagner Downers Grove 630-306-0704 prwdj@yahoo.com 

Pam Eggum Elgin 847-741-3819 peggum1@hotmail.com 

Helping Hands                  Contact anyone if you need help! 



Page 8 ILLINOIS SWEET ILLINOIS 

August day of sharing wrap-up 

 

October 

4-6   Cake & Bake Show, London, UK 

 www.thecakeandbakeshow.co.uk 

10-13  California Cake Camp, San Diego, CA 

 www.cacakeclub.com/cakecamp 

20  Indiana ICES DOS -  Indianapolis, IN 

 Contact Marsha Brooks for more information at  

 rdmdbrooks@aol.com 
 

November 

Nov 1-Dec 1 Wilton Outlet Sale 

  Route 59 & Aurora Rd, Naperville, IL  
  

2  For the Love of Chocolate Foundation’s Nobody 

 Sleeps at The Monsters’ Disco Ball!  - Melrose Park, IL 

 www.eventbrite.com/o/for-the-love-of-chocolate-

 foundation-13352866322 

3  Illinois DOS—Grand Victoria Casino, Elgin. IL 

7-10   The Ultimate Sugar Show,  

 Atlanta, GA  www.ultimatesugarshow.com 

If you know of any events, let Mary Gavenda know! 

A note from linda                           by linda kelsey 

First of all, I would like to thank everyone that came to the DOS at The Wilton School.  Whether it was your first or not the day was 
great from start to finish. 

Blaque Shelton, thank you for still demonstrating with us and sharing your pancakes and eggs demo even though you had to leave right 
away to be honored in Gary, IN.   

Barb Evans, thank you for putting together all the white cake recipes and letting us bake all different recipes and taste them.  I think we 
found a few I like.  Also, thanks for stepping up and showing us the proper way to measure and bake from scratch.   

Mary Buscemi, thank you for demonstrating the new Instagram craze—fault line cakes!  Plus, showing us 2 different ways to create 
them. 

Sandy Folsom, thanks for letting us use the School for the day and for all your little extras you had for the day.  

Mary Gavenda, Mary Buscemi, and Sandy Folsom for stetting up the classrooms on Friday so it was easier to come in on Sunday to get 
everything ready. 
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The Great ILLINOIs ICES Bake-OFF           by Barb Evans 

The vanilla cake baking test was a big 
success thanks to the participation of our 
DOS attendees.  We started with a demo 
on two methods of batter preparation, 
both creaming and reversed creaming or 
two stage.  After the demo we distributed 
the 19 recipes to teams of two (and a 
couple three's).  Each team scaled all of 
the ingredients and then prepared the 
batter.  Sandy Folsom and her team at 
the Wilton School provided us with all 
the tools needed for the test as well as 
enough work stations for all of the teams 
- it was fantastic!  When the cakes were 
ready we tagged them all and sent them 
to the oven.  After cooling we set them 
all out on the table for inspection and 
then cut and tasted each one accompa-
nied by it's recipe.  There were seven 
recipes that included cake mix and one 
true sponge cake - thanks Ryne for tak-
ing that challenge on!  Following the 
meeting all of the recipes were sent to 
those in attendance.   Thanks to everyone 
for your willingness to participate.  Spe-
cial thanks to Sandy Folsom, Mary 
Gavenda, Jessica Kuklinski and Linda 
Kelsey for help with prep and clean up . 
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More Ices Convention news          By Mary Gavenda 

  

We discussed how to attract new and younger 
individuals to ICES. We have to use more so-
cial media from Facebook to Instagram. Try 
and use the following hashtags that are recom-
mended for ICES. #CAKEEXPO, 
#ICESCAKES, #SUGARART    Share pictures 
of our DOS on social media and if uploading 

video clips- keep them less than one minute. 

 

Rebranding ICES, so it's easier to understand 
what our organization is about and easier to 
find and easier for the Internationals to pro-
mote. This is happening already. The 2020 
ICES Convention is referred to as Cake Expo 
2020. Notice, there is no ICES in the actual 
name /title, but it will be visible on the website 

and on the rack cards.  Check out  

cakeexpo.org  for 2020 convention in Reno. 

  

Barb Evans presented an idea for another way 
to keep ICES interest growing is to try organiz-
ing Regional Days of Sharing- Weekend of 
Sharing. Maybe 4 or 5 or even 6 states, com-
ing together to host a joint event with classes/
demos or maybe even a competition and limit it 
just two categories- professional and non-
professional. Pick a central location, which 
might cover most of the population if possi-
ble.  IL ICES has been involved with at least 
two previous regional weekends of sharing. 
Before this meeting was over, there was dis-
cussion for the possibility of a future one with 
some of our bordering states - Iowa and WI to 
start! Not all bordering state reps were present 

this year.  

  

Here are a few recaps of changes by the Board 

of Directors from their meeting.  

• Rack cards to be digital only- for show 

and membership. I've attached the rack card 
for the 2020 Cake Expo which you can print 

out to share with others. 
All tickets to be sold- I think that was in refer-
ence to the demos and classes at convention. 
Not to hold any for walk-ins as they have done 

so in the past. 
 A financial report was given on Wednesday 

morning during our combined break-

fast meeting with the BOD.  

 

Here's the info that was sent out August 7th 
to the members.... Here's the short of it - 
OK- not too short, recap of what happened 
at the Rep's Annual Meeting, July 16 and 

17, 2019, before the start of the convention. 

  

Each day started at 7:00 am, joining the 
Board of Directors for a buffet breakfast, for 
some social time and some business. At 
8:00 am, each group went to their own 

meeting rooms to continue for the day. 

  

During the first day of the meeting, there 
were several discussions on how to encour-
age members and potential members to 
come to the DOS. Many of the suggestions 
from emails, to raffles, to demonstrations by 
both local and out of state demonstrators or 
even hands-on sessions or classes are all 
things IL ICES already does. So, we've 
been on top of most everything that was 

suggested. 

  

Here are a few other ideas/suggestions that 

were shared:  

• Demonstrate at State and County 

Fairs, especially when the event also has a 

cake decorating challenge. 

• In one state, if a member attends the 

annual ICES convention, they will receive 
$75 to help with convention expenses. Nice 
incentive for its members to go to conven-

tion.  
Have a Raffle for scholarship- if they attend 
each meeting of the year or a set number of 
days—maybe 3 of 4 meetings each year-
their name is put in for a scholarship raf-
fle. We have a scholarship raffle which a 
member can apply for but should we even 

make it easier like this?                
 If you have any suggestions, can you 
share them with me, and they can be 
passed on to others too!  We could use 

everyone's' input! 

 The Reps made motions that were sent to 
the BOD for consideration. When Reps 
send motions, they are more of a recom-
mendation and the BOD can act on them or 
deny them.  They usually give us their ac-
tion results on these at their Business recap 

portion each day. 

For this convention- our current loss is 
$124,000. By the end of convention, it 
might go as high as $150,000.  This con-
vention had 241 real attendees with a total 
of 355.  For the past three conventions, 
there was a $300,000 loss due to low 
attendance and attrition amounts in con-
tracts written over 5 years ago. When 
these contracts were written, the numbers 
were based on the attendances of conven-
tions back then. We had anywhere from 
1,100 to 1,400 registered attendees at 
convention.  Reno will have no attrition but 
there is a $45,000 food guarantee.  There 
is enough money in ICES Financial ac-
counts to cover both 2020 Reno and 2021 
Texas Conventions, should there be any 
financial burdens on ICES again. (I think it 
was stated that there is over $400,000. in 
their accounts.) We need to keep ICES 

alive by bringing new members in. 

  

The Challenge to all-  

Bring in at least one new member each 
in the coming year.  This challenge 
goes out to YOU too! 

  

Or if you're not sure about uploading infor-
mation or pictures, bring your information 
to share to our DOS and with your permis-
sion, I'll make sure it's submitted for you in 

your name! 

  

In case you are wondering - At the Ban-
quet, the new Board was announced and 
sworn in. The new ICES President is Eliz-
abeth (Liz) Dixon, Vice President- Kyla 

Myers, Treasurer- Jan Wolfe,  

Secretary- Tina Crews.  Newly elected 
Board Members are Jennifer Noble, Rhon-
da Morrison, Valerie Archer, Meeghan 

Burnevik and Sandra Freeza. 

  

Congratulations to 2019 Hall of Fame 
Inductee -Dianne Gruenberg, MI, and 
2019 Wilbur Brand Memorial Award- Jack-

ie Osteen (Helen's Husband)    

  

If you have any questions about this re-
cap, please contact me and I'll be glad to 

help explain further.  

http://cakeexpo.org/
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Copy cat portillo’s chopped salad 
by Mary Gavenda                                       served at the august dos 

3/4 cup white balsamic vinegar, white is recommended  3/4 teaspoon salt 

5 or 6 garlic cloves, minced     3/4 teaspoon ground pepper 

3 teaspoons granulated sugar     3/4 cup olive oil 

1 1/2 teaspoons oregano 
 

Combine dressing ingredients in a high power blender and blend until creamy (I use a Nutra blender so I don’t even 
chop up cloves. Refrigerate until use. Shake before serving, since the oil and vinegar tend to separate after sitting, If 
dressing is too thick from being refrigerated, you can always heat it in microwave for 10 -15 seconds to make more 
fluid.  

For the Dressing: If using a blender-  Place vinegar, garlic, sugar, oregano, salt and pepper in a blender. While the 
machine is running, slowly drizzle olive oil through the blender top or feed tube until dressing is combined and emul-
sified. You can also just whisk it in a bowl. Store in airtight container in refrigerator for up to two weeks. Or use a 
NutriBullet- I use a Nutribullet and put everything in at once. I don’t bother mincing garlic because it gets emulsi-
fied while blending. I use the large/tall cup to make it.  

 

Copycat Portillo’s Chopped Salad-  Serves 12 to 16 large salad portions 
This makes a huge amount of salad. You can make it smaller by using just half of the amounts. For groups over 25, I 
doubled the ingredients. 
2 cups cooked Ditalini pasta (so that’s one cup dried pasta before cooking) Original recipe called for 4 cups of pasta  
3 cups chopped romaine lettuce 
3 cups chopped iceberg lettuce 
2-1/2 cups chopped red cabbage 
2 fresh tomatoes-seeded and diced.  You can also use plum tomatoes but you’ll need at least 3 or 4 (plum is what I 
used because you get more meat of the tomato) 
1 cup diced green onions (about 1 ½ bunches) 
1 cup chopped crispy cooked bacon (that’s about 1 lb. cooked and crumbled) 
4 oz. gorgonzola cheese (you could add up to 8 oz. if you REALLY like gorgonzola) 

Optional: 2 cups+ cooked and chopped chicken. A rotisserie chicken makes life easy too! 

Directions 

1. Cook Ditalini pasta according to package instructions (with salt for taste).  Cool and set aside. It can even be made 
ahead of time-day before is ok! Just refrigerate. Add a tablespoon or two of salad dressing to coat and add flavor to 
pasta and then chill. That way pasta doesn’t stick together. 

 2. Cook bacon according to package instructions. Let cool and then crumble or cut into small pieces. 

3. Combine romaine, iceberg, red cabbage, tomatoes and green onions in large salad bowl.   

4. Add cooled pasta, bacon and gorgonzola cheese to salad. 
5. Add dressing (to taste) right before serving, don’t pour all of it on the salad. There should be some left over.  Toss 
& enjoy! 

 

Cutting up salad ahead of time-even the day before. Store in container or plastic bag but put a double layer of paper 
towels on bottom of bag or bowl. This will absorb some of the moisture and help keep the lettuce more crisp. Make 
sure to remove paper towels before serving! ;) 

Sweet Italian House Dressing-    Makes 1 ½ cups 
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Sunday, November 3, 2018 

 Early Bird registrations must be received by Oct. 23 to be eligible for the drawing. 

Registration Deadline is Tuesday, Oct. 29. 

Host: Pam Eggum, Northern IL Alternate 

        Cell: 847-456-2942     Email: peggum1@hotmail.com 

 

Name:_______________________________________________________ 

 

Address:_____________________________________________________ 

 

City, State, Zip________________________________________________ 

 

Phone: home__________________________cell  ___________________ 

 

Email:_______________________________________________________ 

 

ICES Member & immediate family member(s) $30.00 _________ 

Guest/ Non Member                     $40.00 ________ 

DOS Certificate Winner            (-$5, $10, or $20) ____________   credit only given on mail in registrations. 

        Paypal payment option is not available for discounts. 

 

Do you need a garage sale table?______  Only 1 table per person.  Donation of 10% of your total sales to Illinois ICES. 

Only one individual registration per form.  Check payment can be for more than one registration. 

 

Please make check payable to Illinois ICES and mail form to: 

Denise Chambliss, IL ICES Treasurer 

4828 Shumard Lane, Naperville, IL 60564 

 

You can also register at www.illinoisices.com and use PayPal for your payment. 

  

Illinois ICES day of Sharing Registration Form 

http://www.illinoisices.com/

