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Save the date,  October 5, 2014, 

will be the Texas ICES Area 2 

Day of Sharing. The ballroom at 

the Holiday Inn, 5701 South 

Broadway, Tyler, TX will be our 

host location for the event. Our 

guests will enjoy a catered lunch 

and afternoon sweets. We have 

tons of room for vendors and 

guests so help us spread the word 

and make this an awesome event 

for Area 2. Tyler is conveniently 

located between Dallas and 

Shreveport just off of Interstate 

20.Tyler is home to the Rose   

Festival,  October 16-18, so plan 

some time to take in an early 

viewing of the Tyler Rose Mu-

seum and Rose Gardens. You are 

sure to find some decorating   

inspiration from the gowns on 

display at the Rose Museum. We 

are working on securing some 

great sugar art demonstrators 

for you to enjoy and maybe even 

a class or two. We will share 

more details as they become 

available. Mark your calendar 

now so you don't miss out on the 

fun.   

Area II  

 

Please make a note that Area IV 

will have a Texas ICES Day of 

Sharing on February 1, 2015 in 

Montgomery, Texas at the KOA 

Campgrounds or the Resort on 

Lake Conroe. The main demon-

strator will be James Roselle, a  

Food Network star , pastry chef 

and world know cake artist. 

James will also  be teaching a 

flower class at the Cake Craft 

Shoppe in Sugarland after the 

event. You can call the Cake 

AREA III Day of Sharing will be a 

fun and unique event. Join us on 

Sunday, November 9th at the  

Garden Ridge Community Center. 

It is conveniently located on FM 

3009 - Natural Bridge Caverns 

Road, just off of IH 35 in Garden 

Ridge, TX (North San Antonio). 

Susan Carberry will be our guest 

demonstrator and she will be of-

fering classes as well.  More infor-

mation will be available at the 

Lubbock DOS and  in the July 

Newsletter.  
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Donna Doyleõs  

Decorating                                         

IDEA  

Are you tired of the same designs and 

having trouble generating new ideas? 

Take a look at embroidery designs. 

There are loads of scroll work and 

flower designs to inspire your piping 

and brush embroidery needs. While 

you are out surfing the web, try a 

search on color schemes. Pinterest 

alone has an unlimited number of 

pins with color schemes to spark your 

imagination and help find some    

awesome color combinations that you 

would have never thought to put    

together. At least I wouldn't! Happy 

decorating!  

Cake Calendar  

June 29th - Texas ICES Area I DOS in Lubbock  

July 20th - Capital Confectioners Day of Sharing, Wingate by Wyndham, Round Rock  

July 31st thru August 3rd  - ICES Convention in Albuquerque, NM  

September 14th - Houston Cake Club annual Day of Sharing at Pasadena Convention Center  

October 5th - Texas ICES Area II DOS in Tyler  

November 9th - Texas ICES Area III DOS in San Antonio, Garden Ridge Community Center  

 

 

Decorating Tips  

By Kathy Brinkley  

 
 

 

A good tip for everyone that still 

uses Crisco shortening to make 

their butter cream icing.....  

Just add  2 heaping  tablespoons 

of Corn starch per 1 cup of 

shortening. This really makes 

icing  so much easier to work 

with and you can not  taste it!  

ññ 

Kathyõs Favorite Cake Tool  

I  love my tiny little spatula, I 

have around 6 of them and 

I  can do so much with them  
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Supplies:  
 Fondant -    1 lb. white,  

                ¾ inch ball of electric yellow  

                8 oz. neon or electric Pink  

                4 oz. neon or electric Green  

                 ½ inch ball of black              

 Orange petal dust  

 Bright green petal dust  

 Fondant Roller and Mat  

 Small stripes or gingham stencil  

Button 

  

Flower 
1. Roll out white fondant into a rectangle approximately 3óx 12ó.  

 

 

 

 

 

 

 

 

 

 

2. Lay stencil over the fondant       

and press into the fondant  

by gently rolling over the stencil.  

  
 

 

 

 

 

 

 

 

 

 

3. Cut 5 ruffled hearts,  

 lightly cover with plastic wrap  

 and set aside.  

  

 

Summer Gingham Flower Topper -  Tutorial by Jacque Benson  

2 Clean Foam make -up      

wedges 

Ruffled Heart cutter 2ó 

Heart cutter -1ó 

Gum glue  

PME Wheel cutter  

3ó Leaf cutter 

Ĵó, 1ó and 3ó circle cutter 

Small blossom cutter  

¶ Roll out yellow gumpaste into thin layer.  

¶ Cut a circle using a Ĵó cutter.  

¶ Using the large end of the #2 piping tube,  make a slight indention  in 

the circle.   

¶ Turn the piping tube over and make two or four holes in the center to 

create a button.  

¶ Set aside to dry.  

Using the wedge foam applicator,  

apply a layer of orange petal dust  

over the fondant. Lift the stencil,   

and wipe it clean  with a paper towel.  

Lay crosswise over the   

stenciled fondant   

and repeat process.  

4. Roll out pink fondant approx. 5óx 12ó.  

Using your ruffled heart cutter, make a 

very light indention for a guide,  then mois-

ten the inside of the heart with gum glue.  
 

Lay the patterned heart petal  over the 

moistened fondant.    
 

Using a ruffled cutter or a PME wheel cut-

ter  and cut 1/8óaway from the edge of heart 

petal, creating a pink border.   
 

Repeat with the remainder of the petals.    

Cover and set aside.      

                                           (Continuedé.) 

http://4.bp.blogspot.com/-7YooXwibEAU/U4eGgh6tvQI/AAAAAAAAvYA/cg6WXorU2mY/s1600/DSC09903.JPG
http://1.bp.blogspot.com/-RDza-MHJCDU/U4eGghVlyNI/AAAAAAAAvYE/Dnrcej67Btk/s1600/DSC09905.JPG
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Tutorial Continued - Smaller Petals  

Leaves  
 

To Assemble Flowers - Cut out a 3ó circle of either white or pink fondant 

For smaller petals, roll 

out white fondant into a 

rectangle approx. 3óx 10ó.  

Press the clean stencil 

over the  fondant in a di-

agonal. Using the wedge 

foam applicator,  apply a 

layer of of orange petal 

dust  over the fondant. 

Repeat steps 3 ð 4, this 

time using a 4óx12ó rec-

tangle of pink fondant.  

Cover and set aside.  

Thoroughly wash and 

dry stencil.  

For the leaves, roll out white fondant  into a 5ó x 4ó rectangle. 

Repeat steps 2-4 with green petal dust  and green fondant using the leaf cutters.     

Cover and set aside.  

Pinch the heart petals,   

as shown,  then press into 

the center of the circle.  

Roll out pink fondant and cut a 

flower,  using the blossom cutter.   

Continue process,  

overlapping the petals.  

  

Roll out a small amount of   

pink fondant and cut a 1ó 

circle.   

Pinch the smaller heart petals, as before,  then press into the center of the circle.   

Continue process, overlapping the petals  

Moisten the back and place  in 

the center. Moisten center top 

with gum glue  and place button 

in center of flower.  

And thereõs moreé. 

Attach the leaves, using 

gum glue, to bottom of  

circle.  

Place cotton or 1ó strips of 

rolled paper towels to give 

petals some lift.   

Set aside and allow to dry.  

http://3.bp.blogspot.com/-k52fUJCzamY/U4d6Of8JGJI/AAAAAAAAvW0/HXOIz18fKy4/s1600/DSC09825-001.JPG

