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Day of Sharing
February 21 2-5 pm
Via Zoom

February DOS Zoom Registration Link
Virtual Day of Sharing hosted by Sue Matusiak
Sue Matusiak will be hosting our next DOS via Zoom on February 21st.
She’s excited to present Cocoa Butter Cookie Painting by Michelle Boyd
and Creative Shaped Sheet Cakes by Karen Garback.
Michelle Boyd is the owner of Good Gracious Cakes, serving the Chicago
area. She specializes in creating extreme cakes for large scale events as
well as teaching and demonstrating in various sugar art mediums. For our
Day of Sharing, Michelle will share her techniques for creating translucent
watercolor effects while painting floral wreath designs with cocoa butter.
Karen Garback will share ideas and inspiration to help us think outside of
the norm when we design and create our sheet cakes. Karen has been
using sheet cakes for catering for many years. You will not want to miss
this demo if sheet cakes are in your future. Perfect for inspiration for our
ICES Sheet cake project. See page 4 for more information on the sheet
cake project!
A business meeting and prize giveaways are planned as well.

January 31 ICES Cake Expo Instructor Application deadline. Date was extended!
February 21 Illinois ICES Virtual DOS, hosted by Sue Matusiak
April 1 Cake Expo Fort Worth early bird registration opens on line.
June 1 Illinois ICES Scholarship application deadline.
June 1 Cake Expo Live Relay Cake Challenge application deadline. Apply here!
June 26 Tentative Hands-on Class with Lorena Hernandez. Details will be shared when available.
June 27 Tentative Illinois Day of Sharing – We are planning for an in person day with lots of treats and
perks. The day will also feature demonstrations by Lorena Hernandez and Glenda Stockwell.
June 27 Final Day for the Sheet Cake Project drop off deadline. Bring them to the June DOS.
July 1 Cake Expo Wedding Cake Competition entry deadline. Sign up here!
July 21 Cake Expo Sugar Art Competition & Runway Show entry deadline. Sign up here!
July 20 -25 Cake Expo, at the Omni Hotel in Fort Worth, Texas

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

@Illinois_ices

Rep’s Remarks

by REBECCA McGreal, Chapter Representative

Hello and happy new year!
We have a lot to talk about in Illinois ICES so I’ll cut through the small talk and get right to the point.
Our Chapter is going to be experiencing some changes and I want all members to be a part of those changes. I
cannot look ahead to the next few years without wondering how we can best serve our members. Please attend the February Virtual Day of Sharing to be part of the discussion!
Don’t forget to sign up here for our Sheet Cake Project; designed to help Illinois ICES have a great presence in
the Sugar Art Gallery during Cake Expo 2021. It’s also a chance to show off your sheet cake skills. The four members that have already signed up will be eligible for a fabulous thank you gift if they use at least one of the decorating techniques shown during the October 2020 virtual day of sharing (sugar lace, wafer paper, rice paper).
We still have April through November sheet cake slots available so don’t be shy, sign up today! You never know;
if you sign up, attend the February Day of Sharing and use certain techniques, you may be eligible for some really great thank you gifts, too. More details will be announced in February.

Rebecca McGreal
Representative, Illinois Chapter of ICES representative@illinoisices.com www.illinoisices.com 630-927-1827

Looking forward
Your Illinois ICES team is working on some fun and educational events to be held when we
can all get together again. Be on the lookout for details regarding the following events:
Cricut and Silhouette machine class – if you have a machine and you don’t know where to start, we’ll help you
figure that out!
If you have a machine but can’t get your designs just right, we’ll help you troubleshoot!
If you don’t have a machine but are thinking of getting one, we’ll help you ask the right questions to determine
if this is a good purchase for you.
Hands-on Class with Lorena Hernandez – Lorena will be teaching us how to make and work with flexible
whipped cream. You’ve never heard of it? Neither had we until she showed us her gorgeous cake with flexible
whipped cream flowers. We’re super excited to offer this class the day before our June Day of Sharing.
Day out with Illinois ICES – What would you think about a fun, non-business day out for our members? We’re
looking for ideas to get our members out and about when it’s safe to do so. If you know of a baking supply
store, gourmet food specialty shop (think vanilla, cinnamon, extracts, etc) or any other type of business that we
could visit please let us know! It would be great to have one business to visit in the morning, have lunch then
move onto another location to visit in the afternoon. We’re open to ideas and suggestions for all areas of the
state!
Scholarship...Did you know?
Illinois ICES has received only one application for scholarships each year, for the past four years. As your representative I wonder why we don’t receive more applications. I know why I don’t apply, but I want to know why
YOU don’t apply for a $300.00 Scholarship. What can we do to make the program more attractive to you?
June Day of Sharing – In person event, with lots of perks and privileges for our IL members! You won’t want to
miss this one. We have a lot of great ideas that we are working through so stay tuned!
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Troubleshooting links to websites
If you are having issues with the links provided in the newsletter here are a couple of troubleshooting tips. On a PC.
There are 2 ways to open the links. 1. Hover over the link, hold down the CRTL key then click on the link. 2. Right
click on the link and then scroll down to “open hyperlink”. On a Mac, 1. Hover over the link. 2. Right click and
choose “Open Link” or “Open with”.

The passing of a Legend
As you may already know, Kerry Vincent passed away earlier this month. I did not know
Kerry personally but for many of us it was impossible to not know who Kerry was. A loving
tribute to Kerry has been published in the January ICES newsletter and I encourage you to
read it. Our ICES Newsletter Editor, Sherri Randell has put into words a beautiful and loving account of Kerry’s life and the many ways she impacted the world of sugar art. She will
be missed and remembered by many sugar artists, world wide.

Dessert tables
Plan ahead for wedding season!
Sooner or later the brides and grooms that missed their chance to celebrate in
2020 will be ready to gather with their family and friends. Of course, they will
need dessert! If they opt for single serve instead of a full-sized cake, here are a
few ideas to get you started.
The sweet table was designed for a bride and groom that could
not decide what they wanted to serve. They both loved the idea
of a full -sized cake but they also wanted to have a special treat for
guests with different favorites, so they compromised. That’s the
perfect way to begin a lifetime of married life!
The wedding cookie favors were made for dear friends of mine
that chose to have a destination wedding. I baked, decorated
and packaged the cookies here in Illinois. They were shipped to
Arizona without a single bit of damage. The phrases were printed
with an edible image printer and cut with my Cricut machine.

Committee members
Position
Illinois Chapter Representative
Northern Illinois Alternate
Chicago North Alternate
Chicago South Alternate & Secretary
Treasurer & Website Coordinator
E-mail/Membership Coordinator
Newsletter Coordinator
January 2021

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

E-mail
representative@illinoisices.com
peggum1@hotmail.com
alternaterep1@illinoisices.com
sumat59@sbcglobal.net
treasurer@illinoisices.com
membership@illinoisices.com
newsletter@illnoisices.com

Phone
630-927-1827
847-741-3819
847-849-0549
708-479-7604
847-767-4762
847-291-9355
708-417-1902
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Illinois ICES’ goal is to have presence in the Sugar Art Gallery
at the 2021 Cake Expo in Fort Worth, TX.
Rebecca Stewart is spear heading this goal. There will be 12 submissions from
Illinois, one for each month. The cakes may have a monthly theme or holiday design. These cakes will be eligible for ICES Cake Expo prizes.
•

You may work as an individual or a team. If your cake wins an Expo prize,
team members will have to determine how to share the prize.

•

Supplies provided to you: cake board, cake box, dummy cake, & perhaps a
few other accessories.

•

Cake size: must be a single layer “sheet cake” style cake that fits in a Wilton
10x14x4 box. The box must fully close.

•

Royal icing or fondant covered, royal is preferred.

•

All elements must be permanently attached to the cake.

•

You can use a different shape than a rectangle, an oval for example.

•

Please no gory, vulgar, or potentially offensive images or wording and no
copyrighted material.

•

Cakes will be transported by Rebecca McGreal to the Cake Expo. Pick
up/delivery to Rebecca will be TBD.

•

Finish Date: June 2021 Day of Sharing

•

Contact Rebecca Stewart with questions, rebacake@gmail.com

•

Use Sign UP Genius to Sign Up for your month!

Sheet Cake Project Sign Up Genius Link

Support our Vendors

new vendors highlighted each newsletter

The below vendors have purchased booth space for the 2021 Cake Expo in Fort Worth. Let’s make it
worth their booth price to do business with ICES. Use the links below to get some shopping done!

https://theknockshoppe.com/
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https://cuquisdesigns.blogspot.com/

https://www.madameloulouusa.com/
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