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Meet Kristi Caccippio 

Kristi Caccippio is an award winning 
cake artist who started off her baking and 
pastry career at COD. Since graduating at 
the end of 2013, Kristi's work has been 
featured in magazines such as American 
Cake Decorating and Cake Masters Mag-
azine, as well as earning her a spot on 
Food Network's Cake Wars in 2016. 
Kristi currently owns and operates Cakes 
By Kristi, an online shop that specializes 
in fondant figurines.  

ILLINOIS ICES 

Social Media & 

Websites 
 

www.illinoisices.com 

www.ices.org 

 

No Snow Allowed! 

Sunday, February 17, 2019 

College of DuPage Campus 

425 Fawell Blvd., Glen Ellyn, IL  

CHC Building—2nd floor, Silver Leaf Room (NE corner) 

Host:  Donna Wagner, Chicago North Alternate 

Cell:  630-306-0704  e-mail prwdj@yahoo.com 

Schedule 

9:30-10:00 Registration — Light Breakfast 

10:00-11:00 Royal Icing Collars by  Barbara Evans 

11:00-12:00 Leprechaun Cake Topper by Kristi Caccippio 

12:00-1:00 Lunch  

1:00-1:30 Business Meeting 

1:30– 2:30 Geode Cookies by Mary Gavenda 

2:30-3:30  Fondant Flowers by Mary Buscemi 

3:30  Raffle 

4:00  Time to help clean up and say our goodbyes     

  until the next DOS on June 2nd.  Save the date! 

@Illinois_ices 
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Another Reps Webinar meeting took place 
on Nov. 28. at 7:00pm. 

Becky Lugan, the Nominations Chair, 
informed us that Nominations are open for 
the Board. Any one interested must be a 
member in good standings for a minimum 
of 3 years, must have attended a Reps 
Meeting and one convention. All qualified 
members are able to apply. It is a 3 year 
commitment. Yes, you too can apply! 

 

Deb Bashaw, one of the Little Rock, AK 
Show Directors, brought us up to date on 
what is being planned for convention. 
There will be a Relay Competition- 3 teams 
of 6 individuals, working together to deco-
rate their creation. It will be a fun competi-
tion with celebraties too! Ceri Griffin will 
be the MC. 

There will be a Wedding Cake Competi-
tion, a Tasting Competition and a Mystery 
Box Competition. Wedding Cake Competi-
tion and Mystery Box will have cash priz-
es. 

 More information will be coming soon. 

For Hands-on Classes, there will be classes 
in lengths from  6 hour, 4 hour and 2 hour 
time slots. 

Applications for Demonstrators and Hands
-on Teachers are still be accepted until Jan 

10. So it’s not too late to apply! 

As of Nov. 28, there were already 25 
booths sold for the vendor areas Sue Bloom 
is working hard to increase the vendor area. 

 

Reminder- the ICES Scholarship applica-
tions and the Hall of Fame Award and Mil-
dred Brand applications must be submitted 
by Jan. 15, 2019 to be considered for this 
years award. The award winners are an-
nounced at convention. There will be ten- 
$500 scholarships awarded. Scholarship 
awards can be used for ICJ (ICES Certified 
Judge) Program at convention, Hands-on 
Classes with an ICES approved teacher, as 
well as classes taught in various locations 
by ICES approved teachers. 

 

Liz Dixon, ICES Treasurer, gave a train-
ing presentation to Reps and their treasur-
ers present to help all of us understand 
what we need to report and keep our rec-
ords up to date. It was a very informative 
and helpful presentation.  

As Chapters, we should notify Liz a couple 
weeks in advance for a Liability insurance 
certificate for our DOS. 

Jan Wolfe, provided suggestions on how 
to make our events more appealing on so-

cial media. Write 5 to 6 sentences, make it 
appealing. Tell them whats going on to 
entice people to attend. Make sure hours 
are listed as well as cost. Load a picture or 
your flyer in PDF. Use key words to cover 
subjects- craft/art event/sugar art/ cake/
cookies/ chocolate…Add to calendar, DOS 
page/Fans page/Instagram and facebook. 
Spread the word! 

Meeting adjourned at 9:56pm. Ok close 
enough to 10pm…;) 

***********************************
*********************************** 

 

FYI…Kerry Vincent has retired the Okla-
homa Sugar Art Cake Show after the 25th 
Anniversary Show in Sept. 2018. That was 
the final Grand Wedding Cake Competition 
in Tulsa. Congratulations Kerry!  

Keep an eye open, as you never know when 
she will pop up again on the Food Network 
or elsewhere. She was a judge on their Gin-
gerbread Competition that aired in Decem-
ber. 

Keeping You Informed on ICES!            By Mary Gavenda 

Helping Hands                  Contact anyone if you need help! 

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.Hernandez@gmail.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 

We can always use a couple of more helping hands!   If you are willing to share your name & contact information as a Helping Hand, 

please contact Mary Gavenda. 
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Happy New Year to All of you! May 
2019 bring good health, happiness 
and time for yourself to relax and 
enjoy life, that’s between working, 
family, baking, decorating and so 
much more! Remember to take deep 
breaths, lots of them, when the days 
are overwhelming or so they may  
seem. We made it thru 2018, so we 
CAN make it thru 2019 too! Think 
Positive. 

 

Where did 2018 go…it seemed to go 
so quickly at times.  Before we close 
the book on 2018,I need to thank 
Pam Eggum for hosting our Fall DOS 
at the Grand Victoria Casino and se-
curing the demonstrators. It was a 
great day for all of us attending. The 
day was filled with some awesome 
demos and a delicious Grand Buffet 
Lunch. Thanks to all who demoed 
and especially to Chef Korine Ad-
ams, of the Grand Victoria Casino, 
for keeping the welcome mat out for 
our DOS again! Truly another shar-

ing and caring day – Great Job Pam 
and everyone who helped, even in a 
small way. 

 

With the start of this new year, ICES 
is in the process of updating the web-
site, making it more user friendly. So 
don’t be surprised if you go there and 
notice some changes. Once it’s com-
pleted, it will make it easier to navi-
gate the ICES site. Don’t forget that 
there is a member’s only section that 
you must login into with your ICES 
Membership number and your email 
address that is on file with ICES. It’s 
the same information that Helen 
Osteen, ICES Membership Coordina-
tor, sends you each month with your 
digital ICES Newsletter.  

 

Donna Wagner, CHI So Alternate, is 
busy planning her winter DOS on 
Feb. 17 at College of DuPage (COD). 
All the information is in this newslet-
ter.  Hope to see all of you there. 

We are fortunate in Illinois that we 
have a large member group who are 
willing to share their talents and 
hands when needed.  Thanks for all 
the help and support you gave IL IC-
ES and ICES during 2018. Without 
volunteering and your help, we 
would be at a great loss.  To keep our 
organization growing and improving, 
we need your support for the coming 
year too. So be ready to step up and 
offer to help when needed. Working 
together makes our challenges easier 
to accomplish.  

 

Wishing you the all best in this com-
ing year! 

Mary                           

Mary Gavenda, IL ICES Chapter Rep 

 

A Note from your IL ICES Chapter Representative      
by Mary Gavenda 

 

1/2 cup nuts, chopped 

Preheat oven to 350°F.  Grease 

and flour a loaf pan.  Combine 

dry ingredients.  Add orange 

juice, orange peel, egg, and but-

ter.  Stir to combine, but do not 

overmix.  Fold in cranberries 

and nuts.  Pour into prepared 

pan and bake for 60 minutes or 

until loaf tests done. 

Note:  walnuts are good in this 

recipe. 

1 cup cranberries, fresh or frozen 

2 cups flour 

1 cup sugar 

1 1/2 teaspoon baking powder 

1/2 teaspoon baking soda 

1 teaspoon salt 

2 tablespoons butter or margarine , 

melted  

1 egg, beaten 

3/4 cup orange juice 

1 tablespoon orange peel 

Cranberry Orange Loaf                                                 
by Debbie Friedman 

March 15-17: San Diego Cake 
Show, Del Mar, California 

 

Spring DOS:  To Be Determined  
- Host Linda Kelsey 

 

April 27-28:  SoFlo Cake Show, 
Miami, Florida  

 

June 2:  Summer DOS  -  
Kathleen Cheri 

 

July 16-21:  ICES Convention, 
Little Rock, Arkansas 
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Treasurer Report 10/1/18-12/31/18 by Denise Chambliss, 

Treasurer 

DOS Financial Summary 

        

Date 10/21/2018       

        

Income        

Reg - Paypal Reg - by mail Reg - on site Raffle Garage Sale Total Income   

$500.00 $215.00 $50.00 $85.00 $16.00 $866.00   

        

Expenses        

Lunch Refund Demos Paypal Fees 
Early Bird 

Refund Breakfast Raffle Expenses Total Expenses 

$310.15 $30.00 $150.00 $17.56 $30.00 $68.64 $0.00 $606.35 

        

Total Income $866.00       

Total Expenses -$606.35       

Net Income $259.65       

IL ICES Operating Income & Expenses 10/1/18-12/31/18 

Operating Income   

 Petty cash    $       40.00  

 ICES student membership - Jennifer    $          5.00  

 ICES membership - Kristi    $       25.00  

   $       70.00  

Operating Expenses   

 First Timer Membership Offer w/Card   $          22.00   
 (Jennifer Morley)    

 ICES student membership - Jennifer   $             5.00  
 

 First Timer Membership Offer w/Card   $          22.00  
 

 (Kristi Caccippio)    

 ICES membership - Kristi   $          25.00  
 

 ICES membership- recruitment winner  - Donna   $          45.00   

  $        119.00   



October  DOS Follow Up                                        by Pam Eggum 

Pam Eggum followed with a demonstrated 

the making of a chocolate pinata.  Showing 

another use for the Wilton cake pans.  Re-

minding all to think outside the box. 

 

After an awesome buffet at the Casino, 

followed by the business meeting, Anna 

Astashkina demonstrated her Painted Rob-

in Cake that she had a tutorial published in 

the American Cake Decorating magazine.  

She also showed how to apply bas-relief 

for extra dimension and paint aged texture 

to enhance the nuances of rough stone.   

 

 

 

 Illinois Fall Day of Sharing was held on 

October 21, 2018.  It was held in the Vic-

toria Ballroom at the Grand Victoria Casi-

no in Elgin, Illinois hosted by Pam Eggum. 

The day started out with the Casino’s Pas-

try Chef, Korine Adams who demonstrated 

the making of  the Mermaid 

Tail Cake.  She also shared 

her recipe for meringue kiss-

es along with the making of 

handmade sprinkles.  Chef 

Korine also discussed how 

to apply the color palette to a 

cake design.  Chef Korine also had an 

amazing assortment of pastry treats for all 

to enjoy. 

The Fall DOS was packed full of knowledge, food, 
treats, and friendship.    Pam Eggum 

ILLINOIS SWEET ILLINOIS 
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Illinois ICES Chapter Board & Committee Members 

Contact us with  questions, concerns, or with any needed help. 

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 

Calling for Bakers & Decorators 

across Illinois 

Have you ever needed a baker/ cake decorator in 
another part of our state? Sometimes you might 
know of ICES Members who bake, decorate and 
sell cakes and other times you’re just not sure. 

It has been suggested that we compile a list of our 
state members, who would be willing to sell 
cakes or sugar art treats if there would be a need 
in their area. (Thanks Kathleen Cheri and Rebec-
ca Stewart for the suggestion!) 

If you would like to give permission for IL ICES 
to share your name, contact information, even a 
website if you should have one. We’ll compile a 
list of licensed bakers and have the information 
available should some ask.  Not sure about post-
ing it on our website, unless you also choose to 
do that, remember our website is open to the pub-
lic, not just members. 
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If you want to be listed, please send with your 
consent and information to Mary Gavenda at  

mgsoffice@aol.com. We will need the following 
information with your permission. 

Name-individual and/or business name 

Location-address or town 

Best contact- phone/text/or email 

Types of specialty treats- Cakes/Cupcakes/
Cookies/ Candy  

Would you just want your information to be 
shared on a need to know bases?  

Would you like to publish it on the IL ICES Web-
site? 

 

mailto:mgsoffice@aol.com
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Illinois ICES Business Meeting for  10/21/2018   
By Debbie friedman 

ILLINOIS SWEET ILLINOIS 

• Mary Gavenda called the business meeting to order at 1:17pm and welcomed all to our DOS and meet-

ing. 

• Mary thanked Pam for arranging the day, thanked everyone for coming and thanked our demonstrators; 

Korine Adams, Stephanie, Pam Eggum and Anna Astashkina. 

• Mary welcomed the 3 new attendees/new members.  They were Blaque Shelton from), Kristi Caccip-

pio from Lisle and Jennifer Morley from New Lenox.    

• Mary recognized our Illinois team:  

• Alternates Pam Eggum, Donna Wagner and Kathleen Cherie, Treasurer Denise Chambliss, Email coor-

dinator Debbie Friedman, Website manager Ellen Pomes. Not present were Alternate Linda Kelsey,  

Secretary Lyn Gray, Newsletter Editor Mary Buscemi, Instagram coordinator Ryne Thacker and  Face-

book coordinator Jessica Kuklinski 

• The business meeting minutes from the June 10th DOS, prepared by Sue Matusiak, were sent to mem-

bers in the recent Fall Newsletter.  There were no corrections or additions noted.  Minutes stand ap-

proved. 

• The treasurer’s report prepared by Barb Evans was also included in the Fall Newsletter.  There were no 

adjustments or additions to the report. Treasurers’ report stands approved.   

Old Business:  

• We currently have 75 members 

• Newsletters are on-line now.  Digital memberships will save ICES $6600.00 per month 

• Mary passed around a list of member’s email addresses and asked everyone in attendance to initial if it 

is correct or make necessary changes. 

• Members should contact Helen Osteen by December 31st to prorate their membership expiration date 

now that memberships are digital only. 

• We had a nice representation of cakes from IL members in the Sugar Art Gallery at the 2018 Conven-

tion in Cincinnati.  Overall, there were 255 displays. Sue Matusiak, Jessie Bostick, Mary Gavenda, Pat 

Jacoby, and others brought sugar art displays as well as displays for the Hat Competition.  Mary 

brought her Bunny and Flower Pot cake display to the DOS and encouraged everyone to make a dis-

play for next year’s convention. 

• At the Sept. Reps Webinar meeting, a request was made to advise members that their sugar art creation 

pictures are needed for the Members Spotlight in the  ICES newsletters.  Pictures can be sent to the 

newsletter editor Cherryl Kemp. 

• The “Show me Sweets” show was held in September in St. Charles, Missouri.  Blaque Shelton and 

Kristi Caccippio both attended and gave a recap of the show.  Kristi won a Best of Show award for her 

piece. 

• Rebecca McGreal attended the Indianapolis Cookie Con as a vendor.  She talked to attendees about our 

ICES organization and encouraged them to join. 

• Blaque Shelton, Anna Astashkina and Barb Evans attended the Tulsa Oklahoma Sugar Art Show.  

Barb’s awesome cake took 8th place.  Kerry Vincent is retiring from organizing the show. 

         Continued on next page 
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MINUTES Continued 

Jennifer Morimoto 

Mary Gavenda 

New Business: 

• The Wilton outlet sale will be November 2nd thru December 2nd.  During the sale, the Wilton retail store 

will be open only on Wednesdays from 9am to 3pm. 

• November 3, 2018 is Icing Smiles Buttercream Ball.  Emily Easterly and Michelle Boyd will be featured. 

Tickets are $100.00 per ticket or 4 for $300.00, proceeds go to the Icing Smiles organization. 

• The deadline is January 15, 2019 for those interested in applying for an ICES scholarship or nominating 

someone for a Hall of Fame nomination. All applications can be found online at ices.org 

• The next DOS will be hosted by Donna Wagner on February 17, 2019 at College of DuPage.  The meet-

ing will be held on the second floor of the culinary building.  Donna is looking for demonstrators and 

looking into possibly scheduling a class the day before. 

• The 44th annual ICES Convention & Show will be July 16 – 21, 2019 in Little Rock, Arkansas.  The 

theme is “Discover the Treasures of ICES” Directors are Dottie Saulnier and Deb Bashaw.  Several chal-

lenges are planned; one will be a live “Bling Bags” Edible Fashion Show & Competition, another will be 

the Treasure Chest Sugar Art Display Competition.  Also planned is a live team challenge.  Hands on 

classes will be offered at 2, 4 or 6 hours long and priced accordingly.  Demos will be 1 or 2 hours. On 

Friday evening, there will be a Grand Opening Reception with VIP shopping.  The host hotel is the Little 

Rock Marriott.  The cost is $150.00 per night ($172.50 with tax) and includes breakfast, Tuesday thru 

Sunday. Parking is not included, but offered at a reduced rate.  The convention center is connected to the 

hotel.  You can request a refrigerator and Walmart will even deliver groceries!  The drive is approximate-

ly 10 hours from Chicago. 

• The benefits of attending convention include connecting with others, refreshing techniques, learning how 

to use products from the vendors and much more. 

• A survey was sent out to members for their feedback on convention ideas and what would entice mem-

bers to attend.  Feedback from our DOS  group included more vendors and competitions.   

• The 2020 convention will be at the Reno Grand Sierra, July 30 – August 2.  ICES is looking for show 

directors 

• If anyone has ideas for DOS classes or demo suggestions, please pass them on to Mary or one of the al-

ternates.  

• Mary Buscemi has a new look for the Illinois newsletters.  There have been no problems with opening it. 

• Peggy Tucker is teaching a 6 hours isomalt flower class (10 flowers!) at the Wilton School in June of 

2019. It’s an awesome class let alone and awesome price! See the class calendar  www.wilton.com   

https://www.wilton.com/learn-wilton-school-classes/ 

• The Early Bird Drawing winner was Jessica Kuklinski.  She will have her DOS cost refunded. 

• Donna Wagner made a motion to close the meeting, Joann Lange seconded it.  Meeting was adjourned at 

2:00pm. 

Submitted by Debbie Friedman, Acting Secretary. 

http://www.wilton.com/
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Sunday, February 17, 2019 

 Early Bird registrations (those eligible for the drawing) must be received by Feb. 6. 

Registration Deadline is February 12. 

Host: Donna Wagner  

Please call or e-mail Denise if you can join us at the last minute.   

813-690-4071   denisechambliss1031@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 ________ 

Guest/ Non Member         $40.00 ________ 

__________Garage Sale Table:  10% of sales are donated back to Illinois ICES.  Limited space available. 

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 

10210 Sunridge Drive, Naperville, IL 60564-5820 

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

Illinois ICES Fall Day of Sharing Registration Form 

http://www.illinoisices.com/

