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Illinois Ices Day of Sharing
October 24, 2021 9:30 AM to 3:30 PM
LOCATION
Aurora Regional Fire Museum
53 N. Broadway St.
Aurora, IL 60505
Park in the New York St./LaSalle St. lot
Entrance is on the New York St. side

REGISTRATION INFORMATION
Members: $30.00
Non-members: $40.00
Early Bird registration due by October 3rd
Standard registration due by October 15th

SCHEDULE
9:30 - 10:00 AM
10:00 AM

Check-in with light breakfast
Welcome and introductions

10:15 - 11:45 AM Color 101 Demo by Mary Jo Dowling
Everyone works with color when decorating cakes, but do you know the best colors to work with for each
application? The best way to match a color? What a warm or cool color is? How to make your colors work well
together? We will look into a bit of the science of food colors and also touch on some color theory as it
pertains to cake decorating. We will also look into what is on the horizon for food coloring in the future. This is
a great demo for anyone decorating cakes!
11:45 - 1:00 PM Lunch and shopping at PME cake supply store
Bring your cash and credit cards! Scot Bode, owner of PME USA in Aurora, has offered a special discount for
our Illinois Day of Sharing attendees. 20% off of regular priced items, additional sale items, plus, PME will also
give back 10% of our total purchases that day as a donation back to our chapter! PME USA is located across
the street from the museum.

1:15 - 2:00 PM

Wafer paper Calla Lily Demo by Anna Astashkina
Calla lilies have long been a favorite flower for bridal bouquets. Available in a variety of colors, each
color symbolizes a unique and special meaning. Anna will show us how she creates a beautiful lily with
wafer paper.

2:15 - 3:00 PM

Business Meeting
ICES is facing change. That can be good if we work together to create the change we need and want.
Please come with questions about, and ideas for, the future of our chapter and organization. If you are
not able to attend, send your questions and ideas to representative@illinoisices.com by October 20th.

3:00 PM

Raffles, clean up and wrap up for the day!

Questions and directions - please contact Rebecca McGreal 630-927-1827
COVID -19 Information
We will follow all Covid-19 safety precautions and guidelines in place on October 24th. We will NOT require, ask for or
expect proof of full vaccination or negative COVID-19 test for you to attend this event, unless required by a local government agency or the facility. If you have hesitation about attending this event with these circumstances, we respectfully suggest
that you not attend. We will miss having you there with us but we understand everyone has a personal set of circumstances that
will guide their own decision.

Rep’s Remarks

by REBECCA McGreal, Chapter Representative

Sweet greetings IL ICES members,
I hope this newsletter finds you enjoying summer and making plans to attend our Hands-on Classes with
Mary Jo Dowling, CMSA, ICJ on Saturday, October 23rd and our Day of Sharing on Sunday, October 24th. Mary Jo is
a highly accomplished sugar artist with experience and skill in many areas of cake decorating and sugar art. You
won’t want to miss these classes! Details are on page 8.
If this were a typical year I would give you a brief review of Cake Expo, then move on to other information but, this is
not a typical year so that is not going to happen. A brief review would not be fair; there is too much information to
cover so you’ll find a full review of Cake Expo on pages 4 and 5.
I am so very proud of our Illinois members. While I was gathering information for this newsletter, I decided to get a
current count of Illinois members who have accomplished the various titles and recognition available through ICES.
Did you know we have six Illinois members with Certified Master Sugar Artist and Certified Sugar Artist titles? We
have two ICES Certified Judges (with one more on the way to that title) and eight ICES Approved Teachers (and one
more member who has applied for that as well). These are not easy to accomplish. A great deal of time and money
is spent to get through the exhausting process of certification and to keep that title current.
When you think about learning a new technique or want to get help with perfecting a skill, please consider connecting with our Illinois members who have taken the time to become an ICES Approved Teacher. They have done this
because they want to teach, they love to teach, they want to share and they want you to have a trusted resource for
learning. We have included a list of those members on page 5. Don’t forget, ICES Scholarship funds must be used
to learn from an ICES Approved Teacher so that is a perfect opportunity to support our Illinois members.

In the next few months, you will receive information from the ICES Board of Directors regarding the current financial
status of our organization. You will be asked to share your thoughts about the structure of our organization and format of our events. This may be done with surveys, on-line meetings, town-hall style discussions or other formats to
allow for all members to participate.
I urge you to read the monthly newsletters and all email messages you receive from ICES. I cannot stress this
enough; the future of ICES will be determined by the members. If you don’t pay attention and if you don’t participate, you will silently be giving permission to others to decide the future of ICES on your behalf. If you are ok
with that, thank you for trusting us; we hope you like what we decide. If you are not ok with that, it is imperative you
get involved to have your thoughts and opinions considered.
We have a lot of great events coming up, including our very own Midwest Sugar Art Show! Yes, the dates have
been confirmed for April 2-3, 2022 and we’re looking forward to seeing you there. The show team is hard at work
expanding the class schedule, signing up additional vendors, updating the website and a lot more! We’re excited
to be planning the show but, until then….
I wish you sweet success,

Rebecca
Rebecca McGreal Representative, Illinois Chapter of ICES representative@illinoisices.com , 630-927-1827
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June DOS Wrap UP

By Rebecca McGReal

Our June Day of Sharing was a great event that brought many of our Illinois
members and guests together after a long and not-so-sweet time away from each
other. Our demos included Lorena Hernandez’s Cold Porcelain demo, Pam
Eggum’s scholarship demo; Sculpted Bust Cake and Kathleen Cherie’s Make Your
Own Vanilla tutorial.
We had 25 attendees which included several aspiring cake bakers and decorators
who were joining us for the first time. I absolutely love when we have a chance to
meet family and friends of our members. Thanks to Veronica Crisostomo for
introducing us to Annie and Cynthia. It was wonderful to meet them and I hope
they will be able to join us at another Day of Sharing. To Cheryl Christensen; thank
you so very much for supporting Pam on her sugar art journey. One of the best
things for many decorators is to have a friend who enjoys our cake journey as much
as we do! Lorena, thank you for sharing your love of sugar art with Patricia and
Mave. Lorena, it was wonderful to see you share your joy of cake decorating with
your daughter Patricia.
A very special thank you to Jenny and Grace Infantino for taking amazing photos
throughout the day. I am super excited to share them with our members and I hope
you’ll join us at some of our future events.
Thanks to Annie, Cynthia, Grace and Mave for helping with the raffle drawings and
other projects throughout the day.
We enjoyed a taco bar for lunch and an ice cream bar as a special treat!
We had a great time showing off our sheet cakes and giving a brief explanation of
how we created the cake. At the end of the day, the cakes were boxed and sent on
their way to Fort Worth for Cake Expo.
We finished the day with our business meeting and raffles; lots and lots of raffle
prizes! As a bonus to all of this, we enjoyed the day at no cost to the attendees!
It was so good to see you in person!
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2021 cake expo Review

by REBECCA McGreal

Cake Expo was quite different this year than any of the past Convention and Shows. Our attendance numbers were
low, for a variety of reasons. I have no doubt Covid and the expensive hotel rates had a lot to do with it. The number
of displays in the Sugar Art Gallery was low as well. Low attendance = low display count. Our Sheet Cake Project
cakes were front and center when attendees walked into the Exhibition Hall. A full review of our Sheet Cake Project
can be found on page 7.
Our Cake Expo team suffered through a lot of class and demonstration cancelations. Again, Covid played a big part
in this; some people just aren’t certain enough to travel and gather yet. The Expo Team worked hard to make sure
students received refunds and were able to purchase tickets for other sessions. I cannot begin to tell you how much
time and energy went into making the Expo enjoyable for our attendees. Despite the rough times, we received many
compliments, especially from first time attendees.
I cannot tell you about the rough times without sharing the success stories with you. A heartfelt congratulations and thank you to Anna Astashkina are in order. Anna represented our chapter with excitement, determination and professionalism this year with her SOLD OUT hands-on class and a lastminute demonstration due to high demand! Anna didn’t stop there! She spent time on Thursday,
Friday and Saturday participating in the ICES Certified Judge program. She shared her moment of
accomplishment with me when she got her test results! Be sure to wish Anna the best as she moves
on to the Apprenticeship portion of the program.
I attended all three sessions of our Representatives meeting. We had some great discussions and shared ideas for
how to attract new members as well as ways we can try to retain our current members. We also discussed the future
of ICES and ideas for restructuring chapters.
Illinois ICES isn’t the only chapter that is concerned about the future of ICES. Many of the chapters are struggling with
decreased member counts and lack of interest in Days of Sharing. I am proud to let you know our chapter is one of
the strongest chapters in the organization at this time. Thank you for being a member and supporting our chapter.
Without our members we would have no reason to exist.
During our discussions, I learned that several of the Representatives are not familiar with the need to incorporate to
secure their funds so I will be helping them figure out how to start the process.
We learned the Board of Directors passed a motion to discontinue the semi-annual activity and financial reports for
chapters. This means we will be responsible for our own financial audits. Unfortunately, they left the Chapter Affiliation Agreement in place, with verbiage that still concerns me.
I worked with Kyla Myers (TX) to give a presentation to the reps; How to Host a Virtual Day of Sharing. We focused on
pros and cons of virtual vs. in person as well as Facebook live vs. Zoom.
To wrap up our Representative’s meeting, we elected Barbara Reed to the Representative Moderator position and
Rebecca Lujan to the Representative Secretary position.
Discussion during our General Membership meeting revealed several things you need to be aware of. If you’ve been
reading my Rep’s messages in our Illinois Newsletters you will already know ICES is in financial trouble. I don’t like
being the person to sound the alarm but it is my responsibility to do so. ICES IS STILL IN FINANCIAL TROUBLE!!! I
don’t know how else to share that information. I just want all of you to be aware of it.
We will not have final Cake Expo numbers until all of the bills are paid and checks are cashed. I’m not trying to stun
anyone but I want you to be fully aware of what is happening to our organization. WE need to be willing to support
our organization for it to survive. If WE don’t attend the event in Reno next year, WE will likely not have a parent organization to be part of.
Two people ran for the Board of Directors and were elected by acclamation. We did not have candidates for the Executive Board positions so several of the previously elected or appointed board members will remain in those positions.
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2021 Cake expo review continued
The board passed a motion to accept a revised show format for Cake Expo 2022. I intended to share the plan with
our Illinois members because several of the changes will affect many of our ICES members. I have decided to not
publish the plan in this Cake Expo review because the plan has changed a bit since we left Fort Worth and I’ve been
told it is a work in progress, subject to change. I will share updates as I learn about them but I encourage you to
also read the monthly ICES newsletter for updates regarding Cake Expo 2022 in Reno, Nevada.

Illinois Members on ICES Approved Teacher list

Member

Location

Mary Buscemi
Barb Evans
Sandy Folsom
Mary Gavenda

Villa Park
Metamora
Darien
Lemont

Lorena Hernandez

Romeoville

Pat Jacoby
Paula Mulhern
Maurice "Chef Blaque" Shelton

Highland
Bollingbrook
Greater Chicagoland Area

Certified master sugar Artist of Illinois

E-mail
marybuscemi1@gmail.com
weddingcakeconnection@gmail.com
sfolsom@wilton.com
mgsoffice@aol.com
lorena.f.hdz@gmail.com
pattycakes1981@hotmail.com
paula.mulhern@yahoo.com
info@blackrosepastries.com

A gentle quote from your Representative

Barb Evans
Lorena Hernandez
Certified Sugar Artist of Illinois
Diane Ahrens

Samantha James
Jing Palasique
Mark Seaman
Ices Certified judges
Barb Evans
Maurice “Chef Blaque” Shelton

“Those of us who get involved to help run the organization want to do what is in the best interest of
our members. We cannot do that if we do not know
what that is.”
Please reach out to Rebecca McGreal or anyone on
the committee with your thoughts, comments, and
questions.

Committee members
Position
Illinois Chapter Representative
Chicago North Alternate
Chicago South Alternate & Secretary
Treasurer & Website Coordinator
E-mail/Membership Coordinator
Newsletter Coordinator

Name
Rebecca McGreal
Kathy Cherie
Susan Matusiak
Ellen Pomes
Debbie Friedman
Mary Buscemi

Social Media & Websites
www.illinoisices.com & www.ices.org
August 2021

E-mail
representative@illinoisices.com
alternaterep1@illinoisices.com

sumat59@comcast.net
treasurer@illinoisices.com
membership@illinoisices.com
newsletter@illnoisices.com

Phone
630-927-1827
847-849-0549
708-479-7604
847-767-4762
847-291-9355
708-417-1902

@Illinois_ices
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Sheet cake project review
I am thrilled to let you know
our Sheet Cake Project decorators received many compliments and messages of thanks!
Attendees, Representatives,
vendors, hotel staff and others
loved the idea of our members
working together on a project
like this, especially the idea of
unique and unexpected
themes for each month.
The cakes arrived in perfect
condition and My husband,
Mike, was super helpful with
setting up the cakes for display
and boxing them for their return trip home. I am so proud
of and grateful to our Illinois
members who participated in
the project. Well done, everyone!
Two of our Sheet Cake decorators won gift bags of goodies
during the participation drawings at the Saturday night
banquet (this used to be
known as Century Club Drawings). Congratulations to Kathy
Cherie and Pam Eggum!
They’ll get their bag of goodies
the next time I see them.

Did you see the April Sheet Cake project display? See above. It was all about dollars and cents, which got Rebecca thinking about this question: How much does it cost to put on an ICES Convention, Show, or Cake Expo?
The answer… WE HAVE NO IDEA!!!
No one will ever know the true cost of a show because each show has many ICES members, vendors, sponsors, and others who donate their time supplies, and goods to make a great show possible for the attendees. When you shop for your
cake and sugar art supplies, please try to shop with our supporting vendors. They spend thousands of dollars each year
to support ICES. Let’s support them so they continue to support us.

Content needed

By Rebecca McGReal

Did you notice the front cover of our July ICES newsletter? Sadly, our newsletter team did not have a cake to grace the
cover. The ICES newsletter team works countless hours to provide a full newsletter every month but if they don’t receive
content from us, they can’t fill the newsletter for us. Even in Covid times I am confident we have members that are
creating cakes, cookies, fondant figurines, gum paste flowers and other fun and beautiful sugar items. Please don’t think
everyone else should be contributing if you are not. Everyone else is thinking you should be contributing because they
are not.
August 2021
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Illinois ICES Presents

Hands-on Classes with Mary Jo Dowling, CMSA, ICJ
Saturday, October 23, 2021
Masks are required during all classes.

PME USA
35 N. Broadway St.
Aurora, IL 60505

SOUTH AFRICAN LACE WINGS
9:00 am – 11:30 am (2 1/2 hour session)

$90.00 per student

Learn to make these delicate looking pieces from royal icing. Get a basic overview
of designing, creating and using South African Lace Wings. This classically beautiful
technique will add new dimension to your cake decorating. Students will work on
four different patterns which can be easily transported home flat. Attaching the
wings will be shown in class but not completed by students.
Mary Jo will provide many of the supplies needed for this class. Student supply list:
Tips: round #0, #1, #2 (PME or Beckel preferred), reading or magnification glasses if
needed.
OIL PAINTING ON CAKES
12:30 pm – 2:30 pm (2-hour session)

$90 per student

Students will learn how to prep and mark the designs on their fondant, choose the
best designs for this type of work, learn to work with the colors by mixing and applying to a fondant surface to achieve the desired texture and blending of the colors.
Final discussion will be on sealing and finishing the images. Mary Jo will provide all
supplies needed for this class.

WORKING WITH FRESH FLOWERS ON YOUR CAKES
3:30 pm – 5:30 pm (2-hour session)

$100 per student

Have fun working with fresh flowers and learn how to make sure your clients are not
only happy with the results, but remain healthy from your efforts. We will be going
over how to properly handle and prepare flowers for use on cakes, the various
methods to help protect your cake creation and a bit about the flower industry.
Next, we will work with actual flowers and real cake (supplied by you) to safely create a floral masterpiece. Flowers are included, but you supply the frosted and
ready to decorate 6” - 8” cake and a sharp pair of scissors or pruning shears. We
have a refrigerator available to store cakes if you are attending another class
Mary Jo will provide fresh flowers and most of the other materials needed for this
project. Students will need to supply 1 6”- 8” layer cake filled and frosted, left plain
on a cake board. Any flavor or frosting of your choice. Can be covered in buttercream, fondant, chocolate, ganache or royal. Your choice, we will learn with each
new type of cake brought in. Students will also need to bring 1 pair of shears or scissors capable of cutting flower stems and parchment paper. We recommend
Joyce Chen’s Unlimited scissors. Item # J51-0220.
They are awesome! https://www.amazon.com/Joyce-Chen-51-0220-UnlimitedScissor/dp/B0000CFLH7
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About the Instructor
Mary Jo Dowling Is the owner of frosting and crumbs, a custom cake studio in Pittsburgh, PA. She is an ICES Certified Master Sugar Artist, and Certified Sugar Art Judge.
She was a 2018 RBA Pillsbury Baker’s Plus Grand Decorating Competition winner. She
has been working in the sugar arts for more than a decade and was featured on
TLC’s Ultimate Cake Off and Fabulous Cakes. She was also featured on programs on
HGTV, the Travel Channel and Yahoo TV. Her work has appeared in numerous cake
related publications over the years. She is an ICES Approved Teacher and past chairman and president of the International Cake Exploration Societé, and member of the
American Culinary Federation, Retail Bakers of America, and the British Sugar Craft
Guild. She has taught students from around the globe in her travels.

Masks are required during all classes.
Lunch will be included for students taking two or three classes.
Students will have an opportunity to shop throughout the day!

Day of sharing & Class registration
Registration deadline for classes is October 10th. Seating is limited. Register at www.illinoisices.com .
If you prefer you may mail in your completed registration form and check made payable to Illinois ICES to:
Ellen Pomes, 4203 N. Kedvale Ave, Unit 2S, Chicago, IL 60641-2686
Please note that cancellation refund amounts will reflect a deduction of applicable credit card processing
fees for online registrations.

Questions—contact Rebecca McGreal 630-927-1827

Name_________________________________________________ Ices Member ___________Non-member_______________
Phone _____________________________ E-mail____________________________________ ICES Member #______________

_______ South African Lace Wings

Saturday, Oct. 23

9:00 am– 11:30 am

$90.00

_____________

_______ Oil Painting on Cakes

Saturday, Oct. 23

12:30 pm — 2:30 pm

$90.00

_____________

_______ Working with Fresh Flowers

Saturday, Oct. 23

3:30 pm—5:30 pm

$100.00 _____________

_______ Day of Sharing

Sunday, Oct. 24

Member

$30.00 _____________

_______ Day of Sharing

Sunday, Oct. 24

Non-member

$40.00

_____________

Total Due ____________

