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1987- 88 Board of Directors 

Earlene Moore- President 
Rl. 10 Box 70 
Lubbock, TX 79404 
(806) 745-2230 or 745-5537 

Elizabeth McMillan - Vice President 
4883 Camellia Lane 
Bossier City, LA 71111 
(318) 746-2812 
IN, NY, OR 

Wii'Lena Shiflett - Treasurer 
104111h NEW 
E. Wenatchee, WA 98801 
(509) 884-1549 or 884-8324 
GA, LA, NV 

Betty Overman - Recording Secretary 
6504 Torrey Rd. 
Flint, Ml 48507 
(313) 655-4161 

Sue Gygi - Corresponding Secretary 
12080 s. 1849 w. 
Riverton, UT 84065 
(801) 254-7335 

Jerry L. Barringer 
12113 Edgemont St. 
Silver Spring, MD 20902 
(301) 949-6859 
TN,TX,AR 

Jack A. Bristol 
8324 N. Gale Rd. 
Otisville, Ml 48463 
(313) 631 -6624 
ID, NE, VA 

Marlene Bushman 
7620 Madison 
Urbandale, lA 50322 
(515) 276-7744 
NI,NJ, WI 

Jack Freislnger 
5823 Lomas Blvd. NE 
Albuquerque, NM 87110 
(505) 266-1212 or 296-2196 
AZ,MI 

Gloria Griffin 
4225 Trapper Cres. 
Mlsslssauga, Ontario 
Canada, L5L 3A7 
(416) 820-8873 
OK, NH, WV 

Manuel Lopez 
502 DuBois 
Bolingbrook, IL 60439 
(312) 739-3649 
OH, FL, CA 

Loretta Lucent! 
701 Mitchell St. 
Ithaca, NY 14850 
(607) 272-7281 or 272-5331 

Elizabeth Mackewich 
4 Park Lane 
Englishtown, NJ 07726 
(201) 536-9095 
VT,AL 

Shirley Manbeck 
2006 Alegria 
Austin, TX 78757 
(512) 454-1311 
MS, MD, KS 

Emma Rowe 
2302 S. Jensen Rd. 
American Falls, ID 83211 
(208) 226-2091 
Rl, MT, DE 

Florence Schreiber 
349 N. Vickers St. 
Thunder Bay, Ontario 
Canada, P7C 4B1 
(807) 623-9457 

Fay Shanholtzer 
1705 N. Chesler Ave. 

Bakersfield, CA 93308 
(805) 393-6611 
AK, IL, MA 

Diane Shavkin 
32 Hampshire Rd. 
Fishkill, NY 12524 

914-897-9562 
KY, ME, PA 

Kay Thorn 
Rl. 5 Box 234 
Monroe, LA 71203 
(318) 343-2586 

Andrea Wantz 
6528 Lillians Ct. 
Indianapolis, IN 46237 
(317) 786-5430 
IA,SC 

Rena Will 
223 S. Maple 
Sapulpa, OK 74066 
(918) 224-5522 or 224-6056 
NC, WY, MN 

Any problem in your state, contact the designated board member 
for your state. 

PUBLICATION INFORMATION 

The ICES Newsletter is published monthly 
(except in September) to keep members 
informed about cake decorating and relevant 
areas. Members are encouraged to share hints, 
recipes, patterns, or photographs. Dues are $15 
for Charter Members (joined by Sept., 1977). 
Regular members pay $20 yearly. International 
members (not in U.S.A.) add $3 for postage. 
Dues must be paid in U.S. funds only . 
Membership is open to any man , woman or child 
who is interested in the "Art of Cake 
Decorating." Dues for new members go to 

ICES Membership, 5406 Newcome Drive, San 
Antonio, TX 78229. Send renewal dues to ICES 
Computer, 34 Kenwood Dr .. Hampton. VA 

23666. 

1987 - 88 COMMITTEE CHAIRMEN 

Awards 
Fay Shanholtzer 

Budget/Financial 
Wii 'Lena Shiflett 

Sub Committee- Ways & Means 
Elizabeth McMi llan 

By-Laws 
Jack Bristol 

Centralization & Membership 
Manuel Lopez 

Convention Liaison 
Betty Overman 

Demonstration Liaison 
Gloria Griffin 

Hall of Fame 
Fay Shanholtzer 

Historian 
Elizabeth McMillan 

International Co-ordinator 
Florence Schreiber 

Job Description 
Marlene Bushman 

Minutes re-cap 
Jack Bristol 

Newsletter Resource & Liaison 
Diane Shavkin 

Nominations 
Marlene Bushman 

Publicity 
Gloria Griffin 

Representative Liaison 
Sue Gygi 

Scholarships 
Florence Schreiber 

Shop Owner Liaison 
Rena Will 

Vendor Liaison 
Wii'Lena Shiflett 

Sub-Committee - Century Club 
Fay Shanholtzer 

WHERE TO SEND 

CHECKS for any purpose should be made pav-
able to ICES. . 

ADDRESS CHANGES, LABEL CORRECTIONS 
& RENEWAL MEMBERSHIP DUES -ICES Com
puter, 34 Kenwood Drive, Hampton, VA 23666 . 

CAKE SHOW CERTIFICATES & PUBLICITY 
MEMBERSHIP FORMS- Gloria Griffin . 

MEMBERSHIP PINS, MEMBERSHIP QUES
TIONS & NEW MEMBER DUES -ICES Member
ship, 5406 Newcome Dr., San Antonio, TX 7822B. 

NEWSLETTER COPY & ADS - Darlene Horne . 
5th month for all copy except camera-ready ads. 



PRESIDENT'S MESSAGE 

Dear ICES MEMBERS; 

What can WE do to make our ICES organiza
tion better? ... We all have a tendency to sit back 
and say why don't they ... and the they is all of us. 
Which puts it back to each one of us .. .for taking 
the responsibility of doing something or giving 
of an idea to someone. These are a few things 
that I see that I could do to make this organiza
tion better. See if the l's apply to you also. 

1. 1 should make a personal effort to share the 
ICES organization with other local decorators. 

2. 1 have a wonderful tool to share my love of 
cake decorating. This newsletter ... lf I would like 
to see more patterns or lesson plans then I need 
to send in a pattern or lesson plan. Otherwise do 
what I can to make our newsletter better. 

3. Communication is vital in any organization
If 1 have an idea, suggestion, etc. then I should 
write it down and send it to my representative or 
the Board Member who has that area of responsi! 
bility. 

4. 1 must be willing to share from my know
ledge and my ideas but I should also show 
appreciation to those who share wit~ me. 
Whether it's a voiced thank you or a note m the 
mail/ should take the time to tell others Thank 
You. 

5. The Show Chairmen and Committees, 
Representatives, Board of Directors and News
letter editor all spend countless hours working 
for me as an ICES member- I should respond 
quickly when one of these people informs me of 
a special need. And when I see a job well done, I 
should let these people know that I appreciate a 
job well done. 

This is all to say- don't wait for someone else 
to make our ICES organization better. l?o what 
YOU can- where YOU are- today ... 

With Love 
Earlene Moore 

BRITISH SUGARCRAFT 

Fees for the 1987-88 British Sugarcraft Guild 
are now due. Rates per year $17.00 U.S. or 
$21.00 Canadian. This excellent magazine 
comes out 4 times a year, August, November, 
February and May. Please remit funds to: G. 
Randlesome, 3 Tannery Court, Richmond Hill, 
Ontario L4C 7V5, Canada. Also agent for the 
South African magazine at a cost of $22.00 U.S. 
Back issues are available. Please contact G. 
Randlesome for information. 
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HISTORIAN REQUEST 

As your Historian I would like to enlist your 
help in completing our Newsletter File. I need 
only 5 issues and it will be complete!! 

Those issues are: Jan., Feb., Mar. Apr. and 
Dec. 1977. 

We also need pictures, souvenirs, etc. from the 
Hawaii, Rhode Island and Washington Shows so 
that I can compile a Show Book for them. 

If you have any of the above items and would 
like to contribute them to the Historian file, 
please send them to me at the address below. 

Thanks for Caring and Sharing. 
Elizabeth S. McMillan, Historian 

4883 Camellia Lane 
Bossier City, LA 71111 

COOK BOOK INFORMATION 

All orders that reached me by August 15 have 
been mailed. The second printing of Vol. II will 
be shipped to me by October 13, 1987. 1,000 
books were ordered on the second printing and 
over 500 have already been paid for. 

Concerning Volume 1: It was printed in 1977 
and 1 have not been able to locate any unsold 
books. 

ICES COOK BOOK COUPON 

Please enter my order of ICES 
Cook Books at $7.50 each plus $1.50 postage 

($9.00 total). My check for$ is en
closed. 

Quantity Orders 

Please enter my order for ICES 
Cook Books (in multiples of 12) at $6.00 each. 

My check for$ is enclosed. Those 
of you who order in quantity will have a state
ment for postage included with your books. 

Make all checks payable to ICES Cook Book 
and send to: 
Elizabeth S. McMillan 
ICES Cook Book 
4883 Camellia Lane 
Bossier City, LA 71111 

CONGRATULATIONS 

Cynthia Lewis was recently honored with an 
article in the December 1986 - January 1987 
issue of a magazine entitled Excellence subtitled 
About Canada's Black and Caribbean Women. 
The article was a three page spread including a 
photograph of Cynthia and another of one of the 
cakes she had done. It was named "First Lady of 
Cakes" by Maureen Roach-Brown. Our congrat
ulations to Cynthia. 
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IMPORTANT MESSAGE FROM 
MEMBERSHIP 

With the convention just over, and the change 
of job appointments, etc., the past months have 
been rather hectic, and sometimes very confus
ing. Therefore, we would like each of you to take 
just a minute and double check your mailing 
label for the following: correct spelling of name 
and address, complete mailing address with zip 
code, and correct expiration date (in the upper 
right hand corner of the label). Any corrections 
or questions concerning the printed label, 
should be sent immediately to: ICES Computer, 
34 Kenwood Dr., Hampton, VA 23666. 

It is very important that all of this information 
be correct, because incorrect information could 
result in your missing one or more issues of the 
newsletter, and at this time we are not set up to 
send back issues. Because the newsletters are 
mailed bulk rate, the post office will not forward 
them (even if you have filed a change of address 
with the post office), and they are not returned to 
us. They just end up in the dead letter file, and 
there is no way for us to know that you are not 
receiving your copies. If you are planning to 
move, or have any change in your mailing 
address, it is necessary that you notify us as 
soon as possible so that no issues will be missed. 

. Also, if you know of anyone who is not 
receiving their newsletter, please contact either 
Membership or the Computer as soon as possi
ble so the problem can be located. Don't wait 
until three or four issues have been missed. 

And for new members- if you joined during 
the convention, you should have received a 
welcome packet, containing a welcome letter, a 
membership card, a copy of the by-laws, and the 
booklet "Professionalism for Cake Decorating 
Classes". If you did not receive your packet or if 
any of these items were missing from your 
packet, please request it from: ICES Member
ship, 5406 Newcome Dr., San Antonio, TX 78229. 

It is very important to us that you receive all of 
your newsletters and any other benefits that 
come with being a member of ICES. But we are 
all only human, and occasionally mistakes do 
occur. Please help us to locate these, and we will 
do whatever we can to correct them. 

It is our hope that this year will be one filled 
with learning, and sharing, and enjoyment for all 
of our members. 

SCHOLARSHIP APPLICATIONS 

Application forms are available from the of
ficial I.C.E.S. Representative in your area, from 
any Board member, or from your Scholarships 
Chairperson. Those interested in furthering their 
own sugar art knowledge and in sharing such 
knowledge with others are invited to apply. An 
applicant does not have to be a member of 
I.C.E.S. in order to qualify. Obtain your form 
now and submit your application early. Deadline 
for receipt of applications is February 1, 1988. 
Send your fully completed application form to 
your official Representative who will mail it to 
the Scholarships Chairperson. Winners are noti
fied by mail and scholarships are presented at 
the annual I.C.E.S. Convention. An applicant 
need not be present to win. For further informa
tion contact: Florence Schreiber, I.C.E.S. 
Scholarships Chairperson 1987-1988,349 North 
Vickers Street, Thunder Bay, Ontario, P7C 4B"I 
CANADA. DO IT NOW! 
··~--~ 

EDITORJS COMMENTS 

It was announced in the re-cap report last 
month that Marsha Winbeckler will be the next 
editor of the I.C.E.S. Newsletter. There seems to 
be some confusion as to where to send materials 
now. Marsha will start with the February, 1988 
issue. Any patterns, articles, pictures could b1:! 
sent to her with the understanding that they will 
not be published until February or later. Any 
materials for the issues starting with the Febru
ary one should be sent to Marsha at 16849 S.E. 
240th St., Kent, WA 98042. 

Darlene Horner will be publishing the January, 
1988 issue. Any materials for this issue should 
be sent by Dec. 5, 1987. Ads (camera-ready) 
must be received by Darlene by the 10th of 
December. 

CORRECTION 
In The August Newsletter 

Shirley Manbeck writes that the cake credited 
to her was not hers. It was done by Earlene 
Moore. Thanks to both for the correction. 

PUBLICITY BROCHURES 

New publicity brochures are needed. Mem
bers' input is desired. Send any suggestions or 
artwork to Gloria Griffin (address on page 2) by 
December 31, 1987. 
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SPECIAL AIR FARES FOR MID- YEAR MEETING 
March 4 - 6, 1988 
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IUJ 
UniTED AIRLines Tulsa. Oklahoma UniTED AIRLinES 

United Airlines and United Expre ss, the Official Carrier for the 1988 I.C.E.S Show and Convention, are offering 
a special convention discount when you attend the Mid-Year Meeting in Tul sa and travel between March 3- 7, 
inclusive. To obtain a 5% discount off United's fares (from First Class through the already 70% discounted 
Ultra Saver), or an unrestricted 40% discount off standard coach fares-- simply follow these easy steps: 

1. Either you or your preferred tra ve 1 agent phone United's to 11-free U.S. number at 800-521-4041. Ca 11 
daily between 8:30 a.m. and 8:00 p.m. E.S.T . 

2. Immediatel y mention the special I.C.E.S. account numbe r 8048H. 

You may purchase your tickets from your local travel agent, or United will mail them to your home or office. 
Whichever means of ticketing you choose, the special I.C.E.S. fare can only be obtained when the reservation is 
initiated by telephone through your special United 800 number, and ticketed in the U.S. 

In addition, l.C.E.S. attendees will be eligible for a special drawing to be held at the Augu st Convention. 
The prize: a complimentary round-trip continental U.S. ticket good for travel before June 1, 1989 (holiday 

periods excluded). 

Seats are limited, so call early for best availability. Fares are guaranteed at time of ticket purchase. Why 

not call today! 

(For further information on Mid-Year Meeting, contact Maxine Boyington, P.O. Box 12310, Oklahoma City, Oklahoma 

73157, (405) 946-8836.) lj 
~ 

~ November, 1987 

INTERNATIONAL CAKE EXPLORATION SOCIETE THIRTEENTH ANNUAL SHOW AND CONVENTION 

AUGUST 11-14,1988 "SHARE THE MAGIC" 

Dear ICES Friends: 

The Indianapolis convention was great! I hope all of you 
enjoyed yourselves as much as we did. Now it's t ime to start 
making plans for the Thirteenth Annual Show and Convention. 

You are invited to "Share the Magic of Cake Decorating" 
with us in Tulsa, Oklahoma, August 11-14 , 1988. We have 
a lot of special times to " pul l out of our hat" and we hope all 
of you will be there to en joy them. Over the next few months, 
we will be publishing more information about our show - so be 
sure and watch each month's newsletter. 

TULSA, OKLAHOMA 

Because we've had several requests already, we are publishing 
hotel information in this newsletter. Please be sure and note 
our excellent hotel rates ! We hope this will aid you in planning 
your trip to Tulsa. 

If we can help in any way, please feel free to write or 
call. We are looking forward to seeing you in Tulsa next August! 

Sincerely, 

SHOW DIRECTORS 
MAXINE BOYINGTON • P.O. BOX 12310 • OKLAHOMA CITY, OK 73157 • (405) 946-8836 

SUZANNE FLOWERS • 8 BIRDIE LANE • SHAWNEE, OK 74801 • (405) 273-6327 
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INTERNATIONAL CAKE EXPLORATION SOCIETE 1 i THIRTEENTH ANNUAL SHOW AND CONVENTION 

AUGUST 11·14, 1988 "SHARE THE MAGIC" 

HOUSING ACCOMMODATIONS 

EXCELSIOR, A LINCOLN HOTEL 
Across Street from Convention Center 

Rates: $50 single/double, $60 triple/quad, Suite rates upon request 

TULSA, OKLAHOMA 

The Excelsior offers 18 floors of confortable, luxurious rooms and a friendly staff 
to attend to you. Conveniently located across the street from the Convention 
Center, the Excelsior's Parisien Cafe, Picasso's Club or our new Lobby Bar will 
accommodate your before and after meeting needs. Our health club is on the 
premises or you can enjoy complementary use of extensive recreational facilities 
two blocks away. The Escelsior offers complementary covered parking for cars 
and surface parking at a nominal fee for vans. Complimentary airport shuttle is 
also available. To experience Tulsa at it's best, experience the Excelsior. 

WESTIN HOTEL, WILLIAMS CENTER 
Five blocks from Convention Center* 

Rates: $55 single/double, $65 triple/quad, Suite rates upon request 
Premier rooms, $85 single/double 

Oklahoma's only AAA Five Diamond Award winning hotel - The Westin Hotel, 
Williams Center - is located just five short blocks from the Convention Center. All 
new guest rooms feature stocked private bars and balconies. Facilities include 
indoor /outdoor pool, hot tub, tennis courts, three restaurants, two clubs and 24 
hour room service. Connected to the shops at Williams Center where over sixty 
shops, restaurants, eateries, movie theatre, video arcade and ice skating await 
you. We are a city within a city! We have it all. •. just for you! 

DOWNTOWN TULSA HOTEL (formerly Holiday Inn Convention Center) 
Four blocks from Convention Center* 

Rates: $45 single/double, $52 triple/quad, Suites $75 - $95 

Located in the heart of downtown. A high-rise hotel with on-site restaurants, 
complimentary covered parking, outdoor pool, HBO/Cable TV, free coffee in rooms, 
and walking distance to shopping and ice skating in Williams Center. Short walk 
to Convention Center. Registered guests entitled to complimentary pass to Downtown 
Y.M.C.A. Health Club. 

* Although these hotels are within walking distance of the Convention Center we ~ 
will be providing periodic free shuttle service between these hotels and the Conven- ) 
tion Center. 



HOUSING RESERVATION REQUEST 

INTERNATIONAL CAKE EXPLORATION SOCIETE 

AUGUST 11 - 14, 1988 
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Your hotel reservations will be processed by the I.C.E.S. Housing Bureau. Reservations 
must be received no later than July 7, 1988. Any changes in arrival or depar·ture date, 
name changes, or cancellations should be made with the I. C. E. S. Housing Bureau. ALL 
REQUESTS MUST BE SUBMITTED ON THIS FORM. ABSOLUTELY NO PHONE REQUESTS 
WILL BE ACCEPTED. (For information and inquiries ONLY: call (918) 582-1230.) 
Please type or print and return this form to: 

I.C.E.S. Convention Housing Bureau 
616 South Boston 

Tulsa, Oklahoma 74119 

Rooms have been blocked at the following hotels. Please review hotel comments and 
rates listed on previous page. Daily rates are plus 12% tax. Please indicate your 1st 
and 2nd preferences in the space provided. 

__ ____,EXCELSIOR, A LINCOLN HOTEL (Headquarters) 
___ WESTIN HOTEL, WILLIAMS CENTER 
___ DOWNTOWN TULSA. HOTEL (formerly Holiday Inn -

Convention Center) 
Number of Rooms Required (Give number of rooms per type) 

____ Single (1 person, 1 bed) 
____ Double (2 persons, 1 bed) 

----Double ( 2 persons, 2 beds) 
____ Triple (3 persons, 2 beds) 
____ Quad ( 4 persons, 2 beds) 

------Other (please specify) 

ARRIVAL DATE ARRIVAL TIME __________ _ 

DEPARTURE DATE --------------------
List below names of people occupying each room. Use one line for each room. 

1) ___________________________________________________________ __ 

2) _____________________________________________________________ __ 

3) _______________________________________________________________ __ 

MAIL CONFIRMATION TO: 

Name Phone( ) -------------------------------- -----------------
Address. __________________________________________________________ __ 

If arrival is after 6:00 p.m., your reservation needs to be guaranteed. A guaranteed reservation assures you 
of a room for late arrival; however, you will be charged one nights lodging if you fail to arrive (without 

~prior cancellation). If you wish to use a credit card, provide number in the space below; however DO NOT send 
· money to the Housing Bureau - wait until you receive your hotel confirmation and send checks directly to the 

hotel. 

Card# _______________________ ~ __ Type _______ Exp. Date. _________________ __ 
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FIGURE PIPING 

CHRISTMAS- HOLLY LEAVES- Use tips #65 
and #2. Pipe two slightly ruffled leaves in a "V" 
formation . At the bottom of the two leaves pipe 
three red berries using tip #2. 

CANDLES- Use tips #4 , #3 and #65. Pipe three 
straight lines side by side using tip #4 . The 
second line should be slightly shorter than the 
first and the third line slightly shorter than the 
second. Pipe candle flames with tip #3 forming a 
tear drop at the top of each line. Complete with 
tip #65 forming holly leaves using the above 
described method . 

FULL SNOWMAN- Tips #7, #3 and #14. With 
tip#? pipe a large, flat ball to form bottom part of 
body. Add a smaller flat ball to form the head. 
Pipe a scarf using tip #3. With tip #14 make a star 
hat. Add eyes and buttons down the front with 
brush and color. 

SNOWMAN HEAD- Tips #7, #4, #14 and #2. 
Pipe a head with tip #7 . Add ear muffs with tip #4. 
Pipe hat with tip #4 also. Pipe scarf at base of 
neck with tip #14. Add eyes, nose and mouth 
with tip #2. 

SANTA HEAD- Tips #7, #5, #4 and #2. Pipe 
Santa's head with tip#?. Add Santa's hat with tip 
#5. Using tip #4, pipe fur on cap, beard on face 
and two teardrop shapes for the mustache. With 
a tip #2 pipe a nose between the mustache. Add 
two black eyes with tooth pick or small brush and 
color or a tip #1 . 

Shared by Sue Gygi - UT 

One never finds life worth living. One always has 
to make it worth living . 

- Harry Emerson Fosdick 
Shared by Kay Thorn - LA 

SHARING FOR CHRISTMAS 
by Margaret Barrett- IN 

A "cookie tree" for a centerpiece , a take-along 
to a party, or for a special neighbor. 

1. Use a two-inch * round cutte r. The star may 
be a bit smaller. The base is the rectangle cutt•3r 
with rounded ends. 

2. Lay the baked cookies on a cake board. 
Measure the tree shape plus the border. Ma rk 
and cut cardboard. Cover with florist foil. 

3. Any good rolled butter cookie that keeps its 
shape may be used. 

4. Drop a line, (**dotted line) of petite fo ur 
icing, then run the center (pale green, etc .) Dry 
then place run sugar snowflakes or miniature•s. 
Run star and base. 

Reprinted from American Cake Decorating 
Patterns by permission of Margaret Barrett 
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MILDRED ROBINSON - ME 

PEARE,BRENDA PEARS- SC 

FRANCES KUYPER - CA 

ANGELA PRIDDY - Zimbabwe 



MARGARET HARDING - LA 

DARLENE DIONNE - IN 

SHIRLEY MANBECK- TX CAROL CLAASSEN - ID 



MEECHIE NOONE - MD 

Carol (please claim credit) 

MILLIE GREEN - IN ELAINE BLICHARZ- Ml 



SHIRLEY JACKSON- Ml 

WIL'LENA SHIFLETT - WA 

STEVEN STELLINGWERF - SD 

ELIZABETH McMILLAN- LA 



GRAHAM CRACKER HOUSES 
from NY Newsletter 
by Loretta Lucenti 

M~terials neede~: 6 graham crackers, a sharp 
kmfe, board to drsplay house, decorative trims 
(ca~dies, cookies, pretzels, etc.), royal icing for 
glurng and decorative trim. 

1. Using a very sharp paring knife cut 2 
graham crackers as shown for house front and 
back. 

2. Cut 2 graham crackers for the house sides. 
3. Use 2 whole graham crackers for the house 

sides. 
4. Using royal icing as glue put sides to front 

and back pieces. Carefully attach top again with 
royal icing. Put one side of the roof on, then the 
other. 

5. Decorate as you wish. 
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u~*O*C.O( Sharing Ideas 
(.0~ for Wafer Use #9 

Cake-d-Cor sells holly leaves in white, light 
green, moss green and brown. The green leaves 
are specially attractive with red during the holi
day season. Using hole punch make red berries 
from red wafer sheets and together with leaves 
place on fudge, brownies, cupcakes or cakes. 

COLORED WAFER SHEETS 
DOUBLE THICKNESS 

• Trace • cut • invent your own designs • humidify to 
shape for your own decorating needs • add a touch of 

color • make place cards • write on them 

Available in the following FDA approved colors: 

White Red Blue Light green lwry 

•• Pink Orange Purple (violet) Dark green Beige 
Yellow Dark Blue Peach Moss green Brown 

l· 

cut 

~ 

., 

' I e 

1" cut 
~-t-

' ' ' 

1" from end 
-. 

1'-- --T"..-- ~---. 

l . 

cut 

Size: Approx. 12%" x 9" Price: 36e per sheet 

Samples (specify colors interested in) 

C-11- d (Q( P.O. Box 402 • Lebanon. NJ 08833 
U~* * 201-236-9484 

Also ava•lable wafer llowers. leaves and other decorat1on~ VISA/Master Card accepted 

nne en 

HOLIDAY HINT 
Shared by Vita Galindo- TX 

An extra touch for your cookies sent by mail: 
wrap the bundle, include a slice of bread in your 
container of cookies before packing. Use your 
favorite popcorn recipe (cooked) for packing. 
Your cookies will arrive fresh at their destination 
and in one piece. 

ATTENTION! Creative Artists. Cake Decorators. Bakers. Do you want to relocate in 
the Boston area? Excellent opportunity to become a part of a fast-growing business. 
Competitive starting salary. Many benefits. Eventual profit sharing. Call 
617-566-3330. Ask for Mr. or Mrs. Rak or Mr. Pergantis. Or send resume to 
1376 Beacon Street. Brookline. MA 02146. 

NEW! The Joy of Wedding Cakes by Carole Faxon. 40 pages. Full color photos 
of 12 beautiful wedding cakes with step by step instructions. Book, $12.95. 
Book & pattern set, $13.95. Add $1.00 for postage & handling. 
*SHOPOWNERS- inquire about quantity discounts. 6's, 12's or 100's. 

Send to: Carole Faxon, RFD #1 Box 322: Fremont, N.H. 03044 

A~ERICAN CAKE DECORATING PATTi:i.JHL hy 1-!argaret B~rrett, R. H. I 1, 600 North, Chm-ubusco, 
In~ian!l 46723. $1.5.00 postpaid in USA fe;r (6) "lanu1'1-ls of original run-suf.!.a:r & lace p's. 
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MAKE AN EASY WAFER OR 
GINGERBREAD LITTLE H OUSJE 

1) Cut pieces as shown in the model. 
2) Make a basement of wafer of 16x18 ern . 

(about 6.3x7 inches). 
3) Decorate front and roofs using royal icing. 

The decoration of the front part should be made 
before building the house . Use royal icing to 
make twinings and flowers of different colors 
on the front. 

4) Stick the back to the base first, then do tt1e 
same with the sides and finally the front using 
smooth royal icing. 

5) Let it dry. 
6) Stick the roofs . 
7) Once the house is dry decorate the sides as 

you did with the front. (Royal icing little flowers 
and twinings) . 

~ ' Shared by Davi De Trivi -Argentina 
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Pattern is reduced 
in size. Orig inal 
measurements are 
listed on the 
pattern pieces. 



RECIPES 
Shared by Marcella Graham- CA 

("' CHURCH WINDOWS 
1 stick margarrine 
12 oz. chocolate chips 
101f.l oz. pkg. colored min. marshmallows 
1 cup finely chopped nuts 
coconut 

Melt margarine and chips. Cool then add 
marshmallows and nuts. Spread coconut on 
waxed paper and pour chocolate on. Form into 
roll (coconut on outside). Refrigerate till 
hardened, then slice. 

Hint: Put layer of marshmallows in bottom of a 
pie shell; then add filling. Marshmallows will 
come to top and make a topping. 

BIG FAT COOKIES 
Shared by Diane Kay - NY 

About 30 cookies 

Utensils 

Cookie sheet 
Large mixer bowl 
Electric mixer 
Rubber scraper 
Tablespoon 
Pancake turner 
Wire cooling rack 

Ingredients 

1 package (18.5 oz.) yellow 
or devils food cake mix 

Y2 cup water 
2 eggs 

1 cup semi-sweet 
chocolate chips 

1. Heat oven to 375°. Grease cookie sheet with 
shortening. 

2. Prepare the cake mix as directed on package 
except- use Y2 cup water and 2 eggs. Omit salad 
oil. Drop the dough by rounded tablespoonfuls 3 
inches apart onto the greased cookie sheet. 
Sprinkle with 1 cup chocolate chips. 

3. Bake in 375° oven 8 to 10 minutes or until 
almost no impression remains when a cookie is 
touched lightly. Cool on cookie sheet 1 minute, 
then lift the cookies to rack with pancake turner. 

VARIATION 

Gumdrop Cookies: Follow recipe for Big Fat 
Cookies except- in place of the chocolate chips, 
use 1 cup small gumdrops. Cut the gumdrops in 
half so they won't sink to the bottom and stick. 

~·-·~ 
There's wisdom in taking time to care; 
There's wisdom in giving and wanting to share; 
There's wisdom in grace and making amends; 
There's wisdom in having and keeping good 

friends. 
Anonymous 

Shared by Elizabeth McMillan - LA 
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SWEDISH CREAM WAFERS 
Shared by Sharon Hrdy- NE 

1 cup soft butter 
1/3 cup thick cream 
2 cups sifted flour 

Mix butter, cream and flour well. Chill. Heat 
oven to 375 degrees. Roll out 1/3 of the dough, 
refrigerating remainder until needed. Cut the 
cookies with a 1 lh-inch round cutter and place 
on waxed paper covered lightly with granulated 
sugar. Slip paper on cookie sheet. Prick each 
cookie with a fork four times. Bake for about 8 or 
9 minutes, or until very, very lightly browned. 
This actually is a pastry, so you won't want them 
to brown but a tiny bit. Remove carefully to cool. 
When cool, put together with the following 
filling. 

FILLING 

1 egg yolk 
1f.l cup soft butter 
1 tsp. Kitchen-Kiatter vanilla flavoring 
% cup powdered sugar 

Blend together well. Spread a little on one 
cookie and top it with another. These are very 
delicate to handle, so work carefully. For 
Christmas, tint some of the filling red and some 
green. 

These are elegant! Do make some for your 
Christmas tray. 

~ .... ~, 
CHEWY CHOCOLATE 

MACAROONS 

Shared by Jessie Driskell - CA 

1 Y2 sq. melted unsweetened chocolate 
2 egg whites 
1 tsp. vanilla 
1f.l tsp. salt 
1 c. sugar 
1 Y2 c. moist shredded coconut 

Melt chocolate and set aside to cool. Beat the 
egg whites until frothy. Add and beat in slowly, 
vanilla and salt. Add sugar, 1 tbsp. at a time, 
beating well after each addition, until stiff peaks 
form. Fold in chocolate and coconut. Drop by 
teaspoonful onto unglazed paper. This will make 
3 to 4 dozen cookies, depending on size. Bake at 
350° for 15 to 20 minutes, again depending on 
size. 

DO NOT DOUBLE THIS RECIPE, THE EGG 
WHITES WILL NOT HOLD UP LONG ENOUGH 
TO BAKE THAT MANY COOKIES. 

Kitchen parchment works best for baking 
these cookies. 
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~~DJREADY TO USE CANDY CENTER~~~) 
FROM BYRNES & KIEFER 

''THE CANDYMAKER'' 
REDI FONDANT CENTERS 

PLAIN FONDANT CENTERS 
FRUIT & NUT CENTERS 
. COCONUT EASTER MIX 
MAPLE WALNUT CENTERS 
WHIPPED CHOCOLATE CENTERS 
PEANUT BUTTER CENTERS 
CHERRY REDI CENTERS 
LEMON REDI CENTERS 

BUTTERCREAM CENTERS 
COCONUT RED/ CENTERS 
CHERRY NUT CENTERS 
VANILLA MELT-AWAY CENTERS 
PEPPERMINT REDI CENTERS 
STRAWBERRYREDICENTERS 
RASPBERRY RED/ CENTERS 
CHERRY COCONUT CENTERS 

COCONUT BON BON PASTE 

BYRNES& KIEFER CO. 
720 EAST LACOCK STREET 

PfiTSBURGH, PA l52J2 

Shir-Lee and Country Kitchen 
Announce the new and innovative 
mold/cutter. 
Just roll out the dough, dust the mold well with 
corn starch and use the rolling pin to roll over the 
sharp edge to "cut" the piece. 
Two patterns now available: 

412/321-1900 

49-9502 has 2 baby bibs and 2 booties 
49-9501 has a complete bridal dress 

Coming soon will be: sheet of daisies, roses, or
chids, also a complete outfit fofdressing the 
baby doll. 

Contact: 

Country Kitchen 
310 Racquet Dr 

Ft. Wayne, IN 46825 
219-484-2517 

Shirley Jackson 
· 2409 Gilbert 

Niles, Ml 49120 
616-684-7110 

Books, Videos,and Gumpaste Mix also available. 
For More information or classes, contact 
Shirley. 

CENTURY CLUB 

The Century Club was started to create more 
interest in bringing an entry to the ICES shows. 
For each entry a ticket is given. There have been 
some variations by the show committees as to 
how many tickets are given for wedding cakes. 

Prizes or items are donated by businesses, 
teachers, decorators, wholesalers etc. As these 
prizes arrive, they are given a number. At tile 
ICES Show, names are drawn by the committee 
of Century Club and are posted by the numbers. 
The winners are to go to the Century location 
and pick up the prize designated for that tick,et. 
Some of the prizes are of a substantial amount. 
Century Club Chairman 
Fay Shanholtzer 

Carole Faxon - NH 



READER REQUEST 

Unfortunately an item of great sentimental 
value was taken on the last day of the I.C.E.S. 
show. Toni Hartman of New Jersey had done an 
oval brush embroidery plaque in a class with the 
late Joan McDaniels. Toni's initials were on the 
plaque and a drawing appears on this page . She 
acknowledges that nothing can be done about 
the theft , but she also found that she d idn 't have 
a picture of this piece. Anyone who has a pictu re 
or negative could con tact Toni at 8 Sheffield 
Road , N. Caldwell , NJ 07006 so she could make 
arrangements to get a copy of the picture. 

Pl aque is reduced 
in size . Orig inal 
drawing was 4~x7\. 

fiOJi 
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Marlene Bushman - lA 

~AST 

1484 E . TURKEYFOOT LAKE RD 
AK RON, OHIO 44 3 12 

( 2 16) 896 - 92 24 

WEST 

408 S. S I ~RRA WAY 
SAN bERNADINO, CA ~ 2 408 

(714 ) 885-1446 

LINNEA' S CAK~ & CANDY S U P PLI~S WI LL NOW BE ABLE TO 
BR I NG THE WESTERN UNITED STATES THE S AME FAS T DEPEN DABLE SERVICE 
THAT THE EA ST HA S ENJOYED FOR YEARS , I:!Y INS TALL ING A WES TERN 
WAREHO USE FACI LI TY IN SOUTH ERN CAL I FORNIA . WE WI LL BE I N TO TAL 
OPE RATION I N SEP TEMbER l , ! 987 . WE ALSO NOW HAVE A NEW PI CTUR E 
WEDD I NG CATALOG , I F YO U HAVE NOT RECE I VE D ONE PLEASE CA LL OR 
Wf<Jn: FOR IMMEOIATE Sl!lPM r;NT. WE NOW ~>TUCK OUR 12,000 ITEMS IF 
YOU CAN'T F I NO AN IT EM I N OUR CATA LO G PLEASE CA LL , WE HAVE ADDED 
MA NY I TEMS S I NCE LAS T YEAR. 

WHOLESA LE BUYERS ON LY 
THA NK YOU 
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COOKIE TREE PATTERN 
Shared by Florence Schreiber- Canada 

Use any firm gingerbread or sugar cookie roll
out dough. Cut 2 of each triangle. Cut 6 of each 
circle. 

Poke small hole in centre of each before 
baking. When cool stack alternately on board 
starting with largest triangle on bamboo skewer. 

Mismatch triangle points as branches are 
added. Decorate tips of branches with royal 
icing and seasonal motifs (tiny hearts, flowers, 
pumpkins, etc.) Top with choice of decoration . 
Clip skewer if necessary. Makes 2 medium trees 
or 1 large and 1 small. 

Pattern is reduced 
in size. Use the 
measurements as 
listed on the 
pattern. 

Separators 

• 
2% inches 

3inches 

3% inches 

4% inches 

5inches 

6inches 

7 inches 

~----------------· ·- · · -- .. . ··- · ·· . ... ·-·· . . ...... ' 

Binches 

Beverly Knechtelhoffer - MO 

Loretta Mateik - CA 



Wedd ing Cake Ornament Display 
Cases, for shops that make 
customized toppers. They come 
in fo ur s izes--$1.00-$1.50 
plus shipping. You can 
assemble them in two minutes. 

Lee Bryan- PA 

1517 S. University Drive 
South Side Shopping Center 

Fargo, ND 58103 
Phone(701)232·1119 

ND Only 1·800·342·4241 
Nat. 1·800·437 -5534 

Cupcake Nails 
Pipe you borders and roses 
directly on the cupcake. 
It will accommodate three 
sizes. $1 .00 plus shipping. 
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Wii'Lena Shiflett- WA 

Mary Beth Enderson - VA 
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Marge Kehoe - MA 

C. Jeannie Lettenmaier - OR 




