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Letter from the President 
 

 

Hello GWACC Members, 

  

Well, I hope you all are excited as we are 

about coming back together for another 

exciting year of cakes, demonstrations, 

hands-on classes and raffles. We hope you all 

enjoyed your summer as much as we did. I 

hope a number of you attended the 2014 

ICES Convention in New Mexico.  Please 

come and update us on your visit and share 

some of the newest cake toys that you 

purchased.   

 

Congratulations to Teri Tarbox and Juanita 

Holloway on receiving the 2014 ICES 

Scholarship Award.  If you know of any 

other members that received any awards, 

please feel free to share the news with  us.  I 

would highly recommend that you plan to 

attend the  2015 ICES Convention this 

coming year, which will be held in Omaha, 

NE. It is quite an experience.   

 

Thanks to all the members for a spectacular 

May meeting.  We had food galore.   

KUDOS to everyone that attended and 

prepared food.  

 

First, I must thank our demonstrator,  Linda 

Rothgeb of Cakes by Linda, for 

demonstrating the “Gumpaste Dahlia 

Flower”, along with string pearls and giving 

us tips on using texture mats.   

 

    
 

               
 

Once, again we are relying on our members 

to participate in providing our demonstrations 

and nursing home cakes.  Many of you have 

risen to the occasion in the past.  We truly 

thank you and appreciate your sharing your 

knowledge and skills.   However, we feel that 

there are many more of you amongst us that 

are very talented and we appreciate the 

opportunity to learn from you as well.  Don't 

be shy, learning from one another enhances 

all of our skills.  And that's one of the reasons 

we come to the club.  With that being said, 

we hope that we can offer something for 

everyone in the coming months.   

 



"CAKE TALK" is back!  We will continue to 

engage in cake talk discussions this year. I 

think we can all agree that this was a way of 

supporting one another as well as sharing 

valuable information.  So don't forget to 

came with your questions and shares, 

successes or problems we learn from them 

all.   

 

We will also be raffling a basket with lots of 

goodies.  Tickets for the baskets will be 

$1.00 per ticket or $5.00 for (6) tickets.  

Please bring your money so you can be a part 

of this event.  All proceeds from the raffles 

will go back to the club funds.  

 

Upon your return, we will be meeting in the 

Room 2 located to the left of the hallway.  

Signs will be posted. 

 

We look forward to seeing you at the next 

meeting on Monday September 8, 2015 at 

7:00 pm.  

 

Romona Flowers 

President 

 

 

 

 
 

COOKIES, COOKIES, COOKIES! 
 

As you are aware, we are not just a cake club 

that comes together to talk about confections, 

we are a community service organization as 

well.  One of our volunteer efforts is to bake 

cookies for the Ronald McDonald House. 

 

September is cookie time.  So please bring 

your cookies to the  GWACC meeting so that 

we can take them to the Ronald McDonald 

House.   

 

Cookies must be wrapped in packages of 2-3 

cookies (depending on the size) and label 

them if they contain any nuts, chocolate or 

other allergens.  We ask that you please bring 

a minimum of 3 dozen or more of cookies.   

 

If you cannot attend the GWACC meeting on 

September 8
th

, please contact myself,  

Antoine or any other member who may be 

attending and send the cookies along with 

them.  

 

 

NURSING HOME CAKE 

 

Every month GWACC donates a cake to 

Manor Care (another community 

volunteerism effort) for a special celebration 

for the residents.  The cakes are 12x18 sheet 

cake and created by GWACC members.  The 

theme and design are at the pleasure of the 

creator.   

 

At this time all slots are filled.  But, we are 

hoping that we can still call upon you when 

the need arises in the event that a member is 

unable to meet the need.   

 

May’s nursing home cake was provided by 

Juanita Holloway.   

 
 

Thank you Juanita for such a lovely cake. 

 

 

 

 

 

 

 

 

 



 

 

      GWACC September Events 

 

Meeting Date:  September 8, 2014 

Time:  7:00 p.m. 

 

Demo by Dia M. Johnson – Edible Lace and 

Mini Desserts 

 

Nursing Home Cake - Dia M. Johnson 

 

Cookie Donation to Ronald McDonald 

House - GWACC Membership 

 

              

 

                  

Happy Birthday Celebrations 

For June - September 

 

Jewel Brockington 6/16 

Teri Tarbox 6/17 

Donna Brunson 6/29 

Elizabeth Esposito 7/15 

Sharon Williams 7/17 

Phoebe Choi  8/2 

Gerrie Elliott 8/7 

Ana Bolden  8/10 

Rhonda Blakely 9/1 

 

 

 

 

 
How Long Can Buttercream Frosting Sit 

Out? 

by Carol Butler, Demand Media  
 

 
 
Temperature and ingredients play a role when 
working with buttercream. 

Buttercream icing is a classic for frosting and 
decorating cakes for any occasion. There are four 
basic kinds of buttercream -- two meringue types 
that use only egg whites, French buttercream 
using egg yolks and whole egg buttercream. But 
most bakers today rely on adaptations of 
buttercream's core ingredients of butter, sugar, 
liquid and eggs. Temperature and the ingredients 
in your buttercream dictate how it should be 
stored. 

Butter 

Most buttercream icings made with butter and 
egg whites or egg substitutes -- called meringue 
buttercreams – perform best at room 
temperature. They can be kept out for up to three 
days – either in a bowl or on a cake -- covered or 
in a cool, dry place. Butter begins to separate at 
temperatures between 88 and 98 degrees 
Fahrenheit. This is not a health concern, but on a 
hot day, your buttercream can slide off the cake if 
the fat separates from the whey. Buttercream 
made with either 100 percent or partial shortening 
stands up to heat better with a melting point 
around 106 F, which is why buttercream made 
with shortening is a popular choice for decorating. 

Sugar 

Confectioner’s sugar is a main ingredient in 
buttercream icing and is made from either cane 
sugar or sugar beets. Humid climates can 
negatively affect the texture of buttercream icing 
left at room temperature. Using confectioner’s 
sugar made from sugar cane ensures consistent 
quality. 

 



Liquid 

Some recipes for buttercream call for a 
tablespoon or two of milk or cream, while others 
use water to make a sugar syrup. Because of the 
large amount of sugar, the U.S. Food Safety and 
Inspection Services say that buttercream frosting 
made with small amounts of milk are safe to 
leave out at room temperature for two to three 
days. Buttercream made with cream cheese, 
however, is not safe to leave out and should be 
refrigerated. 

Eggs 

Both Swiss and Italian meringue (or mousseline) 
buttercream is made by whipping egg whites and 
adding to a sugared syrup that has been cooked 
to 240 F. This technique yields a stable 
buttercream suitable for cake decorating and can 
be stored at room temperature for two to three 
days. According to Food Safety.gov, frosting 
made this way is safe to consume, though you 
can purchase pasteurized egg whites or 
substitute meringue powder if Salmonella risk is a 
concern. French buttercream, sometimes called 
neoclassic buttercream, is made with egg yolks 
or whole eggs and should be refrigerated 
because it can separate if kept at room for longer 
than six hours. http://everydaylife.globalpost.com/long-

can-buttercream-frosting-sit-out-22491.htmltemperature  

 

 

 
 

Events Corner - Area Club and Class Info 

 

 

 

 
 

We meet at 7 p.m. on the third Wednesday of 

each month in Parc East Condominiums 

Alexandria, VA. 
 
 

 
 

classes 

 

Classes @ Barbara Kelly,  
105 Battersea Lane 
 Fort Washington, MD  20744 
 

A. Wayne Steinkopf is coming to town! 

Sophisticated Sugar Lace –  

 
Sunday, September 21, 2014,  
9:00 – 5:00 pm. 
Cost: $249.00. 
go to www.micesdccdeel.jimdo.cm for 
the listing. 

 
B.  Norm Davis and Zane Beg – Fabric          
Flowers 3-Tier Wedding Cake  
 

 
Sunday, November 9, 2014, 9:30 – 5:30 pm 

       Cost: Book by 10/17 - $215.00 
    after 10/17 -  $250.00. 
 
Classes are always "Pot Luck".  Coffee cake, 
coffee, tea and other beverages are supplied.   
 
Make checks payable and send to:  
Barbara Kelly 
105 Battersea Lane 
Fort Washington, MD.  20744 
301-292-9728 
bkellykakes@aol.com 
 
 

Classes@ The Sweet Life 
4950 Sunset Lane, Annandale, VA  

Contact: Norman Davis 
703-750-3266 for a schedule of classes or visit: 
www.thesweetlife.com 
 
 
 

http://www.cakeclub.com/upcoming.htm#Casanova Meeting
http://www.cakeclub.com/directions.htm
http://www.micesdccdeel.jimdo.cm/
mailto:bkellykakes@aol.com
http://www.thesweetlife.com/


 
 
 
Classes @Simply Cakelicious 
3981 St. Charles Parkway 
Waldorf, Maryland 20602 
301-638-1496 
 
Galaxy Isomalt Dragon  

 
Monday, October 20, 2014 
9:30 am – 5 pm 
Cost: 150.00 
Sidney and Michelle Galpern 

 
 
Sandy Sheppard has classes scheduled on 

the first Saturday (sometimes Friday and 
Saturday) of the month.   For more info at 
www.confectionersart.com or call her at 703-550-
6978.  
 
 
Classes @ Fran’s Cake and Candy 
10927 Main Street Fairfax, VA 22030. Please call 
703-352-1471 or visit 
www.franscakeandcandy.com for the schedule.  
The class fee is to be paid directly to the instructor 

(cash or check). The class fee includes all supplies 

needed for the class. 

 
 
Classes @KAKE KRAFT KORNER  
7219 Baltimore Annapolis Blvd Glen Burnie, MD 
21061  
Jim Conlee - CALL 410-761-0485 or visit: 

www.kakedraftkorner.net  
 

 
M.I.C.E.S. DAY OF SHARING 

SEPTEMBER 21, 2014, 9:30AM-? 

Simply Cakelicious Cake Shop 

3981 St. Charles Parkway 

Waldorf, MD 20602 

Lunch will provided 

 

 

 

CAKE SHOWS 

 
 

 

National Capital Area Cake Show 

March  21-22, 2015 

Ernst Community Cultural Center 

Northern Virginia Community College 

8333 Little River Turnpike, Annandale, VA 

22003 

 

 
Cake Decorators of Tidewater 

30
th

 Annual Cake Show 

November 1, 2014 

Foundry United Methodist Church 

2801 Virginia Beach Blvd 

Virginia Beach, VA 23462 

www.cdotcakeshow.org 

 

 
 

Great American Cake Show and Wedding 

Cake Competition 
Shipley Arena at the Carroll County  

Agriculture Center, Westminster, MD 

October 18 – 19, 2014 

For additional information   

www.greatamericancakeshow.com 

 

 

International Cake Exploration Societé 
it's about cake decorating 

 

 

 

 

Convention Dates 

July 23-26, 2015: Omaha, NE 
For info:  www.ices.org 

 

http://www.kakedraftkorner.net/
http://www.cdotcakeshow.org/
http://www.greatamericancakeshow.com/
http://www.ices.org/

