Thank you! Thank you! Thank you!
We couldn'’t have done it without your support! Welcome to the Fifth Annual
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* “The Premier Bakery Supply, The Rocky Mountain region’s oldest,
é Cake Decorating &>Candy Making largest and most prestigions % ,\/
= Supply Store in Colorado!” garden and home show.
«» 4105 S. Broadway 959 8. Kipling Parkway
g Englewood CO 80113 Lakewood CO 80226
= 303-761-1522 ¢ cakecrafts.net 303-923-8100 * gardeningcolorado.com
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Colorado’s Premier Sugar Art Show

February 12th & 15th, 2011
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Dlscount Cake Supply

“Your discount cake and fondant source”

NIELSEN- MASSEY VANILLAS

“The finest pure vanilla in the world!”

1205 E. Donegan Ave 1550 Shields Drive Presel'lted ]DIJ
Kissimmee FL 34744 Wankegan, 1. 60085-8307
407-414-8230 * fondantsonrce.com 847-578-1550 * nielsenmassey.com
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“Candy Molds Made of 1ive Rubber”

voorheesrubber.com
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“A satin-smooth elegant |]" Mfﬁ'aﬁ"}”@ﬁ‘ 'f i
Sinish to any cake” "Thelcing on the Cake”
D FON[ . satinfinefoods.com

-

Gold Supporters

photofrost.com




COICES is the Colorado chapter of ICES, the largest cake
decorating club in the world. We are a group of sugar
artists that are friendly, outgoing and love to share our

— knowledge with others. Come, join us/

rermstond Cole Eoglonstion Seacte Plagse visit our website: www.COICES.org, to find out all
sorts of information about joining our members and our events throughout the
year (inclucling meetings, clags of sharing, cake classes). You will also find links

,
to members websites and sponsor sites.

Below are listed some of our most generous sponsors!
Would you like to see your business listed here? We would!
~ Consider advertising with us next year~
Send us an email at coloradoices@ga]loo.com
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sugaredproductions.com

:CAKE

= DECORATING

americancakeclecorating.com

Fat Daddise

fatdaddios.com

Marilyn White, Greeley, CO
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“thae oo stng shup fin all ywsr Baking soonix®

CHEFMASTER

]Jl(COl‘l‘lpél ny.com

Silver Supporters

sugarcreations.com flourconfections.ca

ny cake.corn

Weclcling Cake Design Pro

we clingcakeclesignpro.com

Lorann Oils, Inc.

lorannoils.com

Make Your Own Molds

malceg ourown 11101ds.com

Country Kitchen Sweet Art

countrykitchensa.com

Stephen Benison

sugar-artistry.couk

Cuqui’s Designs

cuquisdesigns.com

A-J Winbeckler

winbeckler.com

Cake Connection

cakeconnection.com

Ateco

atecousa.com

Chet Rubber

Chefru]:)]oer.com

Tattered Cover Bookstore

tatteredcover.com

CakePlay

cakeplay.com

Colette’'s Cakes

colettescakes.com

Geraldine'’s Creative Cutters

creativecutters.com

Kee~Seal

keesea].com

CalJava International

caljavaonline.com

Parrish’s Magic Line

parrishsmagicline.com

Sugarveil Products

sugayveil.com

Cakes ]31] Ximena

calcesngimena.com

Global Sugar Art

slobalsugarart.com

PMESugarcraft

cakedecoration.couk

Bakels
bakels.com

ISAC, Nicholas Loclge

11ic1101aslodge.com

s1oproddng azuoi(]

Sweet Southern Ladies

sweetsouthernladies.com

The Sweet Life

thesweetlife.com

Creciones Nancg

crecionesnancq com.ar

Wal-Mart of Greeley, CO

walmart.com

D Bar Desserts

dbardesserts.com

Intricate Icings

intricateicings.com

Savon] Spice Shops

savory spiceshop.com

Cake Central Magazine

cakecentral.com




Shops.

Chalet, and Amchur (mango)

powcler, from Savorg Spice

Creativity Knows No Bounds!

Our Tasting Competition contestants were tasked with creating a cake

e

Harvest Mountain Foods, Inc.

Tasting Competition Judges

I

Judg Rgal began making cakes over 37 years ago, and taught sugar art
classes when living in Germang in the late 1970's and early 80's.In the
time since, she owned and operated a successtul weclding cake business in
the Denver area, and now owns and operates Cake Crafts with her
]JllS]Jal’ld, Jolll'l.

Judy is the Colorado and Wyoming ICES representative and has been
since 20087 . She is a regular fixture at Food Network Challenge tapings,
Ci-ieering on her many friends, and even assisted Zane Beg in Chalienge.
Judy enjoys tole painting and spenciing time with her 1 8ranc1~kicls when

not at the cake shop. This past year she spent many hours in continuing education in the

sugar art field.

Kate Wheeler has a culinary degree from Johnson and Wales
Universitg, and has worked in several kitchens and bakeries, including
McMurdo Station, Antarctica through Raytheon..

Kate has now been with Savory Spice Shop for the last 6 years. Sheis
Currentlg Lead Trainer for Savorg Franchising Team; opening

{Y(:ll‘lC].‘liSeS é\ll ovey the US

Kate says she enjoys cooking and eating anything odd and different
she can get her hands on. Her dream jo]o would be being an expeclition %

chef!

Chef Jason Schwartz has been involved in the Cuiinarg arts for
over1D years. He is trained in classical French cuisine at the Le
Cordon Bleu-Scottsdale Culinary Institute in Scottsdale,

AZ. After graduating with top honors, he then went on to be a
chef at the Playboy Mansion in Beverly Hills, CA where he
cooked for Hugh Hefner and Holly Madison, among other
celebrities. His culinary passion then brought him to Denver, CO

tobe the Sous Chef for Whirled Peas Catering Compang. While working for Whirled Peas,

Jason cooked for ioreign dignitaries, former President Gerald Ford, Tom Shane from Shane
Co,and Newt Gingrich to name a few.

Currently Jason is a Quality Management Specialist with the Steritech Group, where he is

an expert in the field of brand protection. He regularly does operational and food safety

audits for large restaurants, food service corporations, and food retail establishments. Jason

has been married to his beautiful wife Danielle, for over 0 years, and they are blessed with a

gorgeous 35 year old daughter named Kaitlyn.

Divisional Competition
Cakesfor Kids

Holiclag Cakes
Celebration Cakes
Tiered Cakes

900 am
9.30 am ~ IQOO Pm
1000 am

6:00 pm — 700 pm

800 pm

10:00 am

400 pm— 500 pm

500—6:00 pm

6:00 pm

615 pm

Categories
Special Competition
Confections
Tasting Competition
Extravagant Cakes
“Under The Sea”
“Be My Valentine”

Schedule of Events

Saturday, February 12

Verification of all entries
J uclging l)egins
Show Opens

Sandq Hargrave will be hosting afree

“Ask the Cake Coach” question and answer forum
in the theater area of the G&'HS

Show closes
Sundag, Fe]:)ruarg 13
Show opens
Rachael Teufel will be demonstrating how to create
the biggest rage to hit the world of sweets since cup

cakes—cake pops! Theater area of the G&HS

Award Ceremong
Theater area of the G&TIS

Show closes..clean up begins

Prize bags handed out to winners
Show entries are to be removed from show area.

Sugar Art classes with Rebecca Sutterby and Sharon
Zambito at Cake Crafts (pre—registration was required)

Monday, February 14
Tuesday, February 15

8:00 am—6:00 pm
800 am—2:00 pm


http://www.savoryspiceshop.com/aboutus/denver.html
http://www.savoryspiceshop.com/aboutus/denver.html
http://www.cakecrafts.net

Sugar Art Competition Judges

Sharon Zambito is a world renowned and much sought after cake
decorator and instructor. Her interest in cake decorating started nearly
25 years ago when she took an introductory class at a local cake shop.
Her hobby has since evolved into her passion. With the aid of the
Internet, books, and magazines, she has mastered many stgles and
technigues in use today. She frequently travels to attend as well as teach
cake decorating workshops. She is the owner of SugarEd Productions,
and her cake decorating DVDs are shipped all over the globe.

Sharon's cakes have been pu]olished in national magazines and web sites,
such as American Cake Decorating, Mailbox News, and Grace Ormonde Wedding Stg le.
She is a member of ICES (Intemational Cake Exploration Societe). And she has appeared on
two episodes of TLC's Ultimate Cake Off as well.

A registered nurse by profession, she is now a stay at home mom living with her family

outside of her native New Orleans.

Rachael Teufel is an award winning cake clesigner and owner of Intricate
Icings Cake Design in Erie, CO. She hasbeen clecorating cakes for over
10 years and enjoys sharing her knowledge with other sugar enthusiasts.
Rachael has competed on two episodes of Food Network Challenge,
“Roller Derby Cakes” and “Mardi Gras Cakes.” Her work has also been
featured in The Knot Colorado, The Deuver%gaziue, and Cake Central
Magazine as well as on top industry sites like Half Baked, Style Me
Pretty, and Wedding Chicks.

Rachael takes great pride in every step of the process from cleveloping
the initial concepts to piping the last details. When she is not creating

one-of-a~kind pieces of art out of cake, Rachael enjoys spencling time with her husband and

4 year OlC]. son.

Rebecca Sutter})g of Uniontown, KS started decorating cakes with a
Wilton I class in 1998. Rebecca openecl Sugar Creations in 2002 and
provicles custom weclcling cakes for Kansas brides. Through the Oklahoma
Sugar Art Show, Rebecca pushed herself to excel and her talent was soon
recognized. She began having to compete at the “masters” level in 200D
despite only the one Wilton class. Rebecca has written instructional
articles for American Cake Decorating, made a cake for a Kansas Lottery
commercial, been twice selected for Bride's Magazine "most beautiful

cakes' features, and done a series of monthly demos on Topeka's Good
Morning Kansas program. She has brought home the giant check from Food Network
Challenge and most recently appeared as a team leader in TLC's Ultimate Cake-
off. Although her 3 young sons limit travel, Rebecca teaches occasionally — some advanced-
level classes as well as some beginner classes locally. You can see some of Rebecca's work at
www.SugarCreations.com

Sandy Hargrave has owned and operated Classic Cakes of Aspen,
Inc, in Aspen, CO along with her partner, Nan Cutler for over 20
years. Sanclg holds the Master Cake Decorator distinction, travels
nationally and internationally judging cake competitions. She has
been teaching since 1990, and continues to teach a variety of Sugar
Art classes with students of all ages and levels, from novice to
seasoned pro{essional. In addition, Sauclg offers Cake Business

Consulting and Cake Business Stalt~up Programs, as well, as regular
Cake Coaching.

Watch for her new Ask the Cake Coach Blog, coming soon. Sandy is also the author of two
cake decorating books: White Chocolate Draping and Groom's Cakes.

Her magnificent work has been featured in international print media and on Food Network
Challenge series beginning in 2006. Web site: ww.classiccakesofaspen.com

Gloria Neal is an award
winning on~air talent
whose versatility has
made her a much sought

after personality.

For many years, she was
the afternoon news anchor on Newsradio 830 KOA
in Denver.In April of 2005, Gloria embarked upon
anew challenge — going from the AM side to the
M side of radio as the morning co~host on Jammin
025, From there, Gloria joined the Denver Radio
Company to continue her broadcasting career as the
onlg woman solo-hosting a morning drive show on
Sassq 1071 M. Gloria has also been a regular
panelist and host on various local and national
television shows.

As an active member of the community, Gloria is
very generous with her time. She is a member of the
Colorado Women's Chamber of Commerce, The
Womenys Foundation, The Association for Women in
Communications, The Mile High United Way, The
Colorado Association of Black Journalists, as well as
the National Association of Black Journalists. In
addition, she sits on the Board for the Escuela
Charter School and the University of Colorado
Buffaloes-Buifs Club.

Inher spare time Gloria clevelops ideas, writes for

herstand up corneclg routine and enjoys yeacling,
exercising, and spending time with family and
friends.


http://intricateicings.com/
http://intricateicings.com/
http://www.sugarcreations.com
http://www.classiccakesofaspen.com
http://www.sugaredproductions.com/home

