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FROM THE DESK OF THE PRESIDENT: 

SEPTEMBER 1979 

After two years of planning, the day is almost here. We are looking 
forward with great anticipation to the 1979 Show, and having the 
pleasure of welcoming each of you and your families and friends 
to the Ocean State. We are planning a full weekend for you, and it 
is my sincere hope that the Rhode Island show will be one that will 
hold happy memories for everyone. 

I am pleased to announce that we will have a Best State Table Award. 
Each registered member at the convention will receive a ballot to 
select their choice for the Best State Table. Every entry on the 
winning State Table will receive a special award. 

In addition to the special awards for Best State Table, all who 
participate in the show will receive a Certificate of Award. 

Let's get those State Tables loaded with cakes 
all of you. 

Good Luck to 

This is our farewell Newsletter. Both Carol and I have found doing 
the newsletter to be a very interesting job. Although it has been 
time-consuming, we have enjoyed doing it. We hope we have pleased 
most of our members, and apologize if we have offended anyone. 

It is with pleasure that we turn the Newsletter over to our new 
editor, Janice Osburn, P.O. Box 1112, Warsaw, Indiana 46580. 
We would like to thank all of our friends who have contributed 
to the newsletter and helped to make our job easier. Please 
continue to send in news and information to Janice -- without 
your help her job will be far more difficult, and with your 
help it will be a pleasure. 

See you at the show ••• 
Most sincerely, 

Diane Paglia 
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LETTERS TO THE EDITOR: 

The following letter waa received from Mildred Brand: 

Dear Diane, will you please print these corrections in the next 
issue of the newsletter: 

CORRECTIONS---------------------------IDEALS CANDY BOOK by MILDRED BRAND 

Page 15 Basic Fondant 

Page 25 Sue's Easy Peanut 

Page 48 Dry Fondant Fudge 

Instructions should read "Combine all 
ingredients EXCEPT flavoring, nuts and 
chocolate 

Buttezo Fudqe OMITTED-- 1 cup granulated 
sugar to be added with the 
brown sugar ---------

Instrucmons should read "Heat to 175""il80°" 

CANADIAN EXCHANGE OF MONEY - Our treasurer, Bunny Robichaud, has ask!ed 
that canad1ans please send American Money Orders when paying bills. 
It is costing a great deal to cash Canadian checks and she would rea;lly 
appreciate your attention in this matter. 

MEMBERSHIP CHAIRMAN, Marge Kehoe wants to remind everyone that all 
memberships are renewable in September. Please send your dues to 
Marge at the address listed on page 8, or see her at the membership 
table at the show. At present dues are $10.00 -- Charter Members, $5.00. 

CAKE SHOW REVIEW: We have had very favorable response to this new 
addition to the newsletter. Questions have been asked as to just 
what information is needed. We can use either black and white or 
color pictures, which we will return to you if you include a 
self-addressed, stamped envelope. We would also like some information 
on your club and a description of the cakes. The names of the people 
who made the cakes and the pr~zes they_won for that particular cake 
should also be included. Looking forward to seeing your pictures. 

RHODE ISLAND SHOW UP-DATE: Betty Loyd has announced that she will 
be conducting a s~minar for shop owners. Admission to the seminar 
will be your tax number. Information as to time and room number 
may be obtained at the information booth at the show or at the 
Apollo Mold Booth. 

We have planned a hospitality Room at the Holiday Inn where you 
can kick off your shoes, relax and chat. We have also planned a 
T.V. room for the men where they can get away from our cake chatter 
and perhaps discover that they may have something in common besides 
cake-decorating wives. ~ 
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Editor ••• 
We wish to thank Mr. Nestelle for his generous contribution. His 
check for $100.00 was turned over to our treasurer and will be put 
to qood use. We are very sorry that Mr. Ne•telle will not be with 
us this year, but we hope he will be with us next year. 
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RECIPIES FROM OUR FRIENDS: 

Sharon Hrdy, the Nebraska representative sent us a recipe for a zucchini 
cake that she wants to share with you. She says it's a chocolate cake 
that is moist and delicious. She also sent us a cute joke ••• 
What did the doughnut say to the cake? ••• If I had as much dough as you 
1 wouldn't be hanging around this hole~ 
Sharon's Chocolate zucchini cake: 
172 cpp soft oleo 
l/2 cup vegetable oil 
1 3/4 cups sugar 
2 eggs 
1 tsp. vanilla 
1/2 cup sour cream 

2 cups chopped zucchini 
2 l/2 cups flour 
4 tbsps. cocoa 
1/2 teas. cinnamon 
l/2 teas. nutmeg 
l/2 · teas. baking powder 
1 teas. bakinq soda 

Mix oleo, vegetable oil and sugar. Add eggs, vanilla, sour cream, and 
zucchini. Mix well. Add dry ingredients. Mix. Put in 9 x 13 pan. 
Bake at 325 degrees for 45 minutes ~ or,~ntil cake is done in middle. 
Frosting: 1 stick oleo 

6 tbsps. milk 
2 tbsps. cocoa 

Bring to boil. Remove from heat and add: 
1 box powdered sugar 
1 tsp. vanilla 

Beat all together and frost cake. 

Marge Kehoe, Massachusetts representative, sent us her recipe for he i · 
Yum Yum Cake. 

1 yellow cake mix (follow directions) and bake on a large cookie shee t. 
Cool. 
Cook one box vanilla (regular) pudding with one cup of milk. Set as i de 
to cool. 
In another bowl mix one 8 oz. package of cream cheese (soft) and one 
9 oz. package Cool Whip (or 9 oz. of cream, whipped). Mix by hand. 
*Drain one can crushed (15 oz. or 1 lb.) pineapple. (other fruit may 
be used) 
Spread vanilla pudding over top of cake, then spread cream cheese mixture 
over pudding. Spread crushed pineapple over cheese mixture and top with 
chopped walnuts. Refrigerate at least one hour. 

* If using peaches or bananas, mix with a little lemon juice to preVElnt 
browning before· spreading on top of cheese mixture. 

Marge has also sent us a recipe_ for "Mrs. Kehoe's Chocolate Cake~ •• 

(continued next page} 

-
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Ingredients: 

Method: 

4 squares unsweetened chocolate 
4 tbls. butter or margarine 
1 cup coffee (liquid) or water 
2 cups flour sifted 
2 cups sugar 
2 egqs 
2 tap. vanilla 
1 tsp salt 
l/2 cup sour cream or butte~ilk 
2 tsp. baking soda (dissolved in sour cream or butte~ilk) 

Melt chocolate, butter.and~offee in a saucepan until a little 
thick. (It is not necessary to cool it) 

. In a bowl _p~t sug~r ~d salt an~ pour in_ chocolate mixture & stir. 
Beat in flour, then beat in eggs and vanilla. Dissolve baking 
soda in sour cream or ~~tte;milk and add. Beat mercilessly 
for two or three minutes. Pour into greased and floured 9 x 13 
pan and bake at 350 degrees for 40 to 45 minutes or until cake 

, tester comes out clean. 

Chocolate Frosting 

Ingredients: 
1 sq. chocolate (or 2 if you like it stronger) 
1/8 tsp. salt 
2 tbls. butter 
1 1/2 to 2 cups confectioners sugar 
1 tsp. vanilla 
Milk to make it of spreading consistency - add a very little 
at a time. 

Method: 
Melt chocolate, salt and butter in saucepan. Remove from 
heat when it bubbles being careful not to burn it. Add sugar 
and milk until of spreading consistency, then add vanilla. 

Marge Kehoe's Creme de Mentha Cake: 

Make Mrs. Kehoe's Chocolate cake. Bake in Angel, Bundt 
Melt 20 regular marshmallows in 1/2 cup milk, let cool. 
marshmallow mixture, 3 tbls. of green and 3 tbls. white 
(or you may use all green) · 

or Torte pan. 
Add to 

Cream de Manthe. 

Whip one 1 pint .of all purpose cream, adding 1/3 cup of granulated sugar, 
and foldl into cool marshmallow mixture. Spread on the cake and sprinkle 
with chocolate shot or curls. 

Thanks for sharing these great recipes · with us Sharon and Marge -
we're looking forward to trying them. 
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SHOWS: 

JOHNSTOWN, PENNSYLVANIA - The Decorettes of Johnstown, Pa. Cake Club -~ 
will hold their Sth annual cake show October 13, 1979 at the Riehland Mall, 
For information, contact Jayne Watyka, 842 Tener St., Johnstown, Pa. 15904. 

INDIANAPOLIS, INDIANA - The Fancy Frosters Cake Club will be presen~ing 
it 1s annual cake decorating show Sunday, October 14, 1979 at Lafayette 
Square Mall. For information contact Andrea Wantz, 3717 Lickridge Lane, 
#2, Indianapolis, In., 46227. 

CARLISLE, PENNSYLVANIA - C.A.K.E. (Capitol Area Kake Enthusiasts) invite 
you to attend and/or enter their third annual cake decorating show •nd 
competition at the Carlisle Plaza,Mall. Saturday, October 13th, 1979. 
Decorators of all classifications and all ages are welcome. For further 
·information and directions send self-addressed, stamped envelope to' 
Jean Moyer, Box 349, Dillsburg, R.D.fl, Pa. 17019 • 

..,. ... _ .. , 
BALTIMORE, MARYLAND - The Reisterstown Road Plaza Merchants Assn. and 
Kitchen Bazaar Stores will sponsor its fourth annual cake show at the 
Reisterstown Road Plaza, 6564 Reisterstown Road Plaza, Baltimore, Md. 
21215 (Balt. Beltway 1695 - exit 20 thru Pikesville - south) on 
Saturday, October 13, 1979 from 10 a.m. to 6 p.m. Information may , 
be obtained from Judy Conigliaro, 3318 E. Northern Pkwy., Baltimore,, 
Maryland 21206. 

CLASSES: 

MC CALL'S SCHOOL OF CAKE DECORATING LTD. "Professional Decorating Courses 
for the Enthusiast• ••• Is offering two-week full-time classes for the 
beginner or master cake decorator. Foreign methods includes classes in 
colour calligraphy, marzipan and design. Courses are offered for toe 
commercial decorator in training, and, as well, they present their 
very popular Eugopean Pastry and Chocolate-making course. Their mo;dern 
classroom facilities are operated in conjunction with MC CALL'S CAKE 
SHOP, Toronto's finest spec~alty cake shop. Write to McCall's School 
of Cake Decorating Ltd., 3860 Bloor St., w., Islangton, Ontario, C~nada 
for schedule and course outlines. 

WHERE TO BUY IT: 
ATTENTION: SHOW OWNERS , TEACHERS AND HOME DECORATORS: 
THE CAKE DECORATING NOOX has just received a new shipment of NYLON 
DECORATING BAGS from Australia. These bags are soft and pliable as well 
as long-lasting and durable. The seams are stitched and glued. Sjzes 8 
through 14 inches. "It only costs a little more to get the very b$st." 
Write for wholesale and retail prices. Immediate delivery. THE C~E 
DECORATING NOOK, 416MAIN ST., TOLEDO, OHIO 43605. 

:.1 

------
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DIRECT FROM THE ORIGINAL IMPORTER -- A COMPLETE 
VARIETY OF CAKE DEC.ORATIONS AND WEDDING ORNAMENTS 

$10 d'TORE OWIYERS 
VALUABLE COUPON 

CHECK OUR LOW, LOW PRICES 
IN OUR NEW CATALOG. SUBMIT THIS 

~ 10 DISCOUNT COUPON 
Submit this coupon with your order for $125.00 or more 

and deduct $1'0.00 frotn your total bill. 

· CHECK MUST ACCOMPANY ORDER 
(VaHcl only when unci with current price list) 

No other discount applicable 

$10 

JEMDER FOREIGN IMPORTS -176'!Barbey St., Bklyn., N.Y. 11207 

$10 WMOL!'SA1..I. ONLY-TA)( $10 
· NU~&e-" ~e&lJ IR~.D 

IF YOU ARE A STORE OWNER WITH A RESALE TAX NUMBER 
SEND FOR CATALOG ON YOUR STATIONERY WITH TAX NUMBER INCLUDED 
SELECT THE ITEMS YOU WANT AND USE THIS COUPON FOR $ 10. DISCOUNT 

COUNTRY KITCHEN WHOLESALE: 3710 North Clinton, Fort Wayne, IN 46805. 
A very complete line of cake decorating and candy making supplies for 
the shop owner. We urge you to visit us for your first order. Many of 
our customers find it profitable to pay us a visit every few weeks to 
stock up on supplies. We also ship UPS each day. We have a complete 
line of aluminum foil, many colors and designs. Excellent prices on 
good quality aluminum round wedding cake pans, sizes 4" through 20" 
including the odd sizes except 19". A full line of good quality tubes. 
Wilbur and Mildred Brand ••• Orlie and Kathe Brand. 

MARD.I GRAS SUPPLY, INC.: ATTENTION: SHOPOWNERS •• Write for our NEW 
FREE CATALOG and WHOLESALE PRICE LIST of a complete line of FANTASTIC 
CAKE DECORATING AND DYNAMIC CANDY MAKING SUPPLIES. We specialize in 
our own FABULOUS MARDI MOLDS including wonderful holiday molds and all
occasion molds. A marvelous mold catalog will be sent upon your request. 
We also offer FREE instruction pamphlets with our MARDI MOLDS.\ every 
unique mold is made of top quality material with guaranteed performance. 
Our great LOW WHOLESALE PRICES on both cake decorating and candy making 
supplies make it exciting, fun and easy to buy from us. We offer one
stop shopping for all your chocolate candy making supplies. Write to: 
MARDI GRAS SUPPLY, INC. P.O. BOX 30060, CLEVELAND, OHIO 44130. 

!··-
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APOLLO MOLD CO., INC.: ATTENTION: SHOPOWNERS ••• Write for our NEW FllliE 
CATALOG AND WHOLESALE PRICE LIST of a complete line of clear plastic 
CANDY MOLDS FOR CHOCOLATE and SUGAR. We have over 250 different molds 
to choose from such as Halloween, Thanksgiving, Easter, Christmas, 
Showers, Graduation, and of course many all-season molds. Bon Bons, 
c andybars, mints, flowers, suckers, strawberry, scouts, etc. available. 
No thick spots, no thin sopts, guaranteed performance. OUR LOWER 
WHOLESALE PRICE MEANS MORE PROFIT FOR YOU. (This is not a distribut,or 
this is the Manufacturer.) Write to APOLLO MOLD co., INC., 5546 s. 
Columbia Ave., Tulsa, Oklahoma 74105. 

WHERE TO SEND: 

President: Diane Paglia, 64 Amherst Rd., Warwick, R. I. 02889 
Membership: Marge Kehoe, 77 Gralia Dr., Springf1e~d, M~. 01128 
CookbooRS: Carol Lundin, 209 Edgehill Rd., Warwick, R. I. 02889 
Directories: Carol Lundin, addre~s aQove 
Newsletter: Janice Osburn, P.O. Box 1112, Warsaw, Indiana 46580 

Advertisement Rates - Classes & Products: 
$1.00 per line to 9 lines - $20.00 1/4 page (10 lines) 
$40.00 1/2 page (20 lines) - $75 •. 00 full page (40 lines) 

Local cake shows will be printed free of charge as a service to our 
members. 

I.C.E.S. Newsletter 
Diane Paglia, Editor 
64 .Amherst Road 
Warwick, R. I. 02889 
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