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1987 - 88 Board of Directors 

Earlene Moore- President 
Rt. 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 
104 11th N.E. 
E. Wenatchee, WA 988.01 
(509) 884-1549 or 884-8324 
GA, LA, NV 

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

Sue Gygl - 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 
Nl, NJ, WI 

Jack Freisinger 
5823 lomas Blvd. NE 
Albuquerque, NM 87110 
(505) 266-1212 or 296-2196 
AZ, Ml 

Gloria Griffin 
4225 Trapper Cres. 
Misslssauga, Ontario 
Canada, l5l 3A7 
(416) 820-8873 
OK, NH, WV 

Manuel lopez 
502 DuBois 
Bolingbrook, ll 60439 
(312) 739-3649 
OH, Fl, CA 

loretta Lucenti 
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. Chester Ave. 

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

Diane Shavkin 
32 Hampshire Rd. 
Fishkill, NY 12524 
(914) 897-9562 
KY, ME, PA 

Kay Thorn 
Rt. 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, orphotographs. 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 McMillan 

By-Laws 
Jack Bristol 

Centralization & Membership 
Manuel Lopez 

Convention Liaison and 
Show Bid Coordinator 

Betty Overman 

Demonstration Liaison 
Gloria Griffin 

Hall of Fame 
Fay Shanholtzer 

Historian 
El izabeth 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 payable to 
ICES. 

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

CAKE SHOW CERTIFICATES & PUBLICITY MEM
BERSHIP FORMS- Gloria Griffin . 

MEMBERSHIP PINS, MEMBERSHIP QUESTIONS & 
NEW MEMBER DUES - ICES Membership, 5406 
Newcome Dr., San Antonio, TX 78229. NEWSLETTER 

NEWSLETTER COPY & ADS - Marsha Winbeckler, 
16849 S.E. 240th, Kent, WA 98042 . Phone 206-631-
1937. After Dec. 5, 1987. 

1988 SHOW DIRECTORS- Maxine Boyington, P 0 . 
Box 12310, Oklahoma City , OK 73157- Ph . 405-946-
8836; Suzanne Flowers, 8 Birdie Lane, Shawnee, OK 
74801 -Ph. 405-273-6327. 



EDITOR'S FAREWELL 

It is with mixe d emotions that I put out this
my last issue - of the I.C.E.S. newsletter. 
Sadness that it will be my last ; relief that the 
stress of meeting and coordinating deadlines is 
over. The stress factor is the main reason I must 
give up the editorship. Because of my illness 
over the past year, I must reduce my work load 
and any tension it might be causing . I appreciate 
all the support I have been given by the board 
members during my 3% years as editor. And I 
especially appreciate the contribution of mem
bers . Please send information to share with our 
new edito r, Marsha Winbeckler. 

During my hospital stay last winter and spring , 
I received many cards from I.C.E.S. members. 
Once aga in, I'd like to thank all of you for your 
wishes and prayers. My last tests showed the 
tumor had been taken care of by the chemo
therapy treatments, and I have almost regained 
my former strength. Thank you for caring. 

Darlene Horner 

* * * * * * * * * * * * * * '* * * * * ·* * * * * * * * * * * * * * * * 
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PRESIDENT'S MESSAGE 

Dear I.C.E.S. Members, 
A new year ahead- sparkling clean and ready 

for lots of special memories. What a privilege we 
have in using our God-given talents to make our 
families, friends , and customers ' special days 
even more memorable in 1988. 

A time for New Year's resolutions, a pledge 
one more time to lose that extra 20 pounds, a 
renewed vow to get those patterns and recipes in 
to the newsletter, to quit procrastinating and get 
reservations in for Mid-Year meeting (Mar. 4, 5, 
and 6 in Tulsa , Okla .), and to try to be more 
realistic in just how much I can physically do in 
one day. I'm sure none of you have these 
problems. 

------------------------------------~: 

I want to say a special THANK YOU to Darlene 
Horner since this is her last issue as our newslet
ter editor. Darlene has given to each and every 
member of I.C.E.S. above and beyond what any 
of us could have asked in the past 3 years . 
Darlene, you have done a good job that you can 
be very proud of and we do appreciate the many 
hours, days and months that you have given to 
our I.C.E.S . membership. Thank You again. NEW DEADLINES * * * * * Marsha Winbeckler has established the first of * 

Have you as a member expressed your appre
ciat ion to Darlene? 

Sweet Wishes, 
Earlene Moore 

the month preceding publication as the deadline * 
for all materials submitted to the newsletter. This * 

!---------------------------------------includes ad copy and all notices. Marsha's ad- ~ 

dress is 1689 S.E. 240th, Kent, WA 98042. Phone ! 
206-631-1937. Marsha starts as edit or of the '* CORRECTION 
I.C.E.S. Newsletter with the Feb ., 1988 issue. ! 

---------------------------------,; 
In the November issue t he cake 
which is a piece of counted 
cross-stitch with the name 
Scott Ryan on the hoop should 
have been credited to Lynda 
Starns. CO. Thanks to Helen 
Sembra for this correction. 

HALL OF FAME 

Forms to nominate people for the Hall of Fame 
may be obtained from your State Rep or from 
Hall of Fame Chairman , Fay Shanholtzer, 1705 
No. Chester Ave., Bakersfield, CA 93308. Dead
line is to have forms returned to Fay by Feb. 1, 
1988 to have your nomination considered for the 
1988 convention. 

Condensed guidelines are : 
1. All nominations should be written in black 

ink 
2. Limit nomination to one side of paper 
3. I.C.E.S. Board Members are ineligible 
4. Nominees' credentials should be stated 
5. No more than 3 endorsements should be 

sent (by one individual) 
Submitted by Hall of Fame Chairman, 

Fay Shanholtzer 
\=>hone 805-393-6611 

· lt 

* * * * * * * !-----------------------------------* HELP NEEDED 
! New publicity procedures are desired. 
! Members• inpu t is needed. Any sug
* gestions or artwork should be sent * to Gloria Griffin (address on page 2) ! by the absolute deadline, Jan . ~1, '88. 
* This is the final date for gett1ng 
! your sugges tions to Gloria for con-
* siderati on during the make-up of the 
* * new brochures. 
·~---------------------------* * * * * '* * * * * • 

BEST WISHES 
To Pat Price of Houston , 

hopes for a speedy recovery 
her recent illness. 

TX and 
from 
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SCHOLARSHIP WINNERS 
WRITE 

Dear I.C.E.S. Scholarship Committee, 
I want to thank you so much for the scholar

ship that I received at the 1986 Grand Rapids, 
Mich igan convention from Frances Kuyper for 
her Airbrush Class. I attended her class Sept. 
21-25, 1987 at the Maid of Scandinavia in Minn
eapolis. 

Words cannot express enough the experience 
and knowledge that Frances shared with our 
class . She is a very talented and knowledgable 
lady and also has become an everlasting friend 
of mine. She puts her whole heart into her 
classes. We all learned so many new ideas, and 
many new friendships were made. 

The Maid of Scandinavia people made us feel 
right at home and is an excellent place for a class 
to be held. I want to thank you again for giving 
me this opportunity to take Frances Kuyper's 
class . It will be something that I will always 
appreciate and remember my I.C.E.S. friends by. 
Cake decorators do make the sweetest friends! 

Chris Vincik- NE 

A special Thank You to Frances Kuyper for the 
Airbrush scholarship I won at the 1986 I.C.E.S. 
convention . Thanks to I.C.E.S. for making it 
possible . 

I've learned so much since I have joined 
I.C.E.S., from the newsletter, as well as , at the 
demos at the conventions. I feel fortunate 1 was 
able to win such a wonderful g ift. 

Again, thanks to Frances and I.C.E.S. 
Hazel L. Hall - MO 

c.a'<9*d~~c.or l 
Yes, You Can!! 

Many of you asked us in Indianapolis if you could mcke 
your own wafer flowers. Yes, you can. We have an mstruc
tion sheet and flower petals ready. 

1 Dozen 1 Dozen 
Colors Small size Large size 

White 
Pink 

-
Yellow -
Red 
Blue 
Bel.g_e 
R~al Blue 
Peach 
Total doz. dt)Z . 

____ dozen small at $1.60 per dozen __ _ 

dozen large at $1.90 per dozen __ _ 
Shipping $1.25 

Total __ _ 

ca~*d*cor {~: ~~x1 )4~~6~9~~~anon , NJ 08833 

We accept VISA and MASTER CARD 

ENGLAND AND SWITZERLAND-1989 
THE NATIONAL EXHIBITION OF CAKE 

DECORATING-ENGLAND 

CHOCOLATE TOURS--SWITZERLAND 

Sightseeing in both countriP-R!!! 

J un.e., 19 8 9 • WJU:te. M.i..£d!te.d B!tan.d -<. ti 
you Me. -i.ntVte.o:te.d. In. noJuna,Uon. w.-~U 
be. .oe.nt whe.n. ava..il.ab-te.. 3225 Wel.Lb, 
FoJt:t Wayn.e. IN 46808. (219) 484-189:i 

Carole Faxon - NH 



RECIPES 
Shared by Florence Schreiber 

Thunder Bay, Canada 

"SUPER SUPPER SPECIAL"
(feeds two or ten on a cold wintry day) 

Sauce: Put a little oil in large frying pan. Heat 
to medi um. Crumble about one pound lean 
ground beef into pan. Heat and stir until meat 
loses its red color. Mix in one envelope onion 
soup mix and one cup water. Let bubble gently. 
Add one can (28 oz. size) whole Italian style 
tomatoes which have been cut into quarters
add juice also. Bring to gentle bubble again. Add 
three chicken bouillon cubes and simmer until 
they dissolve. (If cubes are very small- add four.) 

To serve 8-10: To above sauce mix add three 
cups macaroni pieces (elbow or other style) OR 
three cups spaghetti pieces broken to one-inch 
lengths, and three cups water. Transfer to larger 
pot if necessary. Simmer and stir occasionally 
for about V2 hour until pasta has absorbed quite a 
lot of the moisture- some may be left for sauce 
and pasta is cooked . Serve in bowls, topped with 
green peas, along with a salad and hot rolls with 
butter. Add salt and pepper individually to taste 
if needed , also a little more water if mixture gets 
too dry. (If more people arrive than are expected 
just add another cup of pasta and another cup of 
water, and one or two more bouillon cubes.) 

To serve 2-3: Divide sauce equally into three 
containers . Freeze and store two portions for 
future use. To remaining portion add one cup 
macaroni p ieces (elbow or other style) OR one 
cup spaghetti pieces broken to one-inch 
lengths, and one cup water. Simmer for about '/2 
hour until pasta has absorbed quite a lot of the 
moisture- some may be left for sauce- and pasta 
is cooked. Serve as above. This quantity makes 
two large or three ave rage servings. Unused 
port ions may be stored , covered, in fridge fo r a 
few days. Heat , with a little milk or water, when 
ready to use. The two froze n portions can be 
comp leted as needed- just thaw and proceed as 
for 2-3 serving s. 

'Tain 't what we have 
But what we give; 

'Tain 't where we are, 
But how we live; 

'Tai n't what we do, 
But how we do it 

That makes this life 
Worth going through it. 
Shared by Carolyn Lawrence - MO 

How poor are they that have not patience! 
- Shakespeare 

Shared by Elizabeth McMillan 
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EASY STRAWBERRY AND ORANGE FRUIT 
FLAVORED CANDIES 

Strawberries : To 3/ • cup regular buttercream 
icing add one three-ounce package strawberry 
jelly powder (crystals - no buds), and enough 
icing sugar to make soft cookie dough texture 
which can be handled easily . Blend thoroughly. 
Divide into small portions and shape with fingers 
into strawberry shapes . Top with a small green 
royal icing star. 

Oranges: To :v. cup regular buttercream icing 
add one three-ounce package orange jelly pow
der (crystals- no buds), and enough icing sugar 
to make soft cookie dough texture which can be 
handled easily . Blend thoroughly. Divide into 
small portions and shape with fingers into 
orange shapes. To get texture roll over a grater. 
Top with a whole clove- blossom end at top of 
orange. 

HINTS 

(Try other colors and other flavors to make 
other "Fru it" candies .) 

SUPER-SIZE COOKIE CUTTER - FREE! 

Use a 1.5 kilo empty peanut butter or jam tin or 
something similar. Cut out top and bottom 
leaving seam edges at top and bottom of sides. 
Turn cylinder on side. Press in at seam to make 
point, and press to point at base- use pliers if 
necessary. Makes a sweet "heart" of a cookie 
cutter! 

Shared by Florence Schreiber- Canada 

(Seam - press in.) 

(Squeeze to point.) 

PEANUT BUTTER PIE 
Shared by George Heibein - MO 

- 8 oz . Philadelphia Cream Ch eese 
3/. c. powdered sugar 
1 tsp. vanilla 

Cream the above with mi xer. Add V2 cup 
crunch peanut butter. Mix thoroughly . Fold in 2 
cups Cool Whip. Pour in baked 9" pie shell and 
cover with Cool Whip . Chil l for a few minutes. 
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INTERNATIONAL CAKE EXPLORATION SOCIETE ~ THIRTEENTH 

AUGUST 11-14, 1988 "SHARE THE MAGIC" 

ANNUAL SHOW AND CONVENTIO~~ 

TULSA, OKLAHOMl.._. 

OFFICIAL REGISTRATION FORM 
(USE SEPARATE FORM FOR EACH INDIVIDUAL REGISTRATION) 

Last Name: _____________ First Name or Nickname-----------------

Address----------------------- Telephone#( ___ ---------
Street 

City State Zip 
**(if registering as immediate family member) _____________ of-------------

Relationship ICES Member's Name 
Please mark all applicable items: 
( )First time conventioneer 
( )ICES Member* 

Mode of Travel _______________ _ 

( )Immediate family member 
)Non-Member* (Registration includes 
Membership fee) 

Arrival date and time _____________ _ 

)Teacher 
Membership expiration date )Author 

( )Shop Owner (On newsletter mailing label)----------
*Voting ballots will be in registration packets 

---------- REGISTRATION FEE SCHEDULE----------

EARLY BIRD DISCOUNT- POSTMARKED BY JUNE 1, 1988 
Member or immediate family** ............................................................................................. $75.00 
Non-Member (this fee includes membership -Internationals, add $3.00) ........................... $95.00 

REGULAR REGISTRATION- POSTMARKED AFTER JUNE 1 BUT BEFORE JULY 22,1988 
Member or immediate family** ............................................................................................. $85.00 
Non-Member (this fee includes membership -Internationals, add $3.00) ......................... $105.00 

ON-SITE REGISTRATION 
Member or Non-Member (this fee does not include membership) .................................. $105.00* 

**Immediate family members of ICES members can register at the member rate, but each person must register on 
a separate form. 

Fee includes registration/badges: Friday morning breakfast: Saturday evening banquet/entertainment: admission to any/all 
demonstrations: souvenir booklet. Only Individuals registered and badged may attend convention events. 

PRE-CONVENTION REGISTRATION DEADLINE IS JULY 22, 1988 NO REFUNDS FOR REGISTRATION AFTER JULY 1,11988 

SHOP OWNER INFORMATION 
PLEASE COMPLETE THIS IN ADDITION TO THE ABOVE 

Only pre-registered shop owners will be given entrance to the vendor's exhibit area at the Tulsa Convention Center on Friday, 
August 12, 1988. No on-site shop owner registration will be granted. 

Name of Shop Owner __________________ Home Telephone#( ________ _ 

HomeAddressofOwner __________________________________ __ 

Street City State Zip 

NameofShop _____________________ Shop Telephone#( _________ _ 

AddressofShoP--------------------------------------
Street City State Zip 

Number of Employees Tax Exempt Number ______________ _ 

Send the following items with your form: 1)Shop Business Card 2)Photocopy of Telephone Book Listing 3)Photocopy of 
Canceled Check or Utility Bill Clearly showing shop name. 

Payment must accompany your registration form. Please make checks payable to ICES (U.S. funds). Mail completed forms to: 
DONNA DAVIS, SHOW REGISTRATION, 6706 N.W. 27th, BETHANY, OKLAHOMA 73008 



/UJ UniTED AIRLinES 

IMPORTANT! 
SPECIAL I.C.E.S. FARES 

ON UNITED AIRLINES 
OFFER SAVINGS ON TRAVEL TO TULSA 

United and United Express have joined with the International Cake Exploration Societe 
to offer special airfares when you attend the Thirteenth Annual Show and Convention 
in Tulsa and travel between August 7-18, 1988, 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 travel agent phone United's toll-free U.S. number 
at 800-521-4041. Call daily between 8:30a.m. and 8:00p . m. E.S.T. 

2. Immed iately mention the special I. C . E. S. account number 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 l.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, I.C.E.S. attendees will be eligible for a special drawing. The prize: a 
complimen t ary 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! 

*****************************************************************' 
C:iECK '(OUR ~:t;VE~~2!:R T.C.!:.S. NETSL~TTER r-rr; :~CTCL r:r~. r:nV~iiC'\ F~f''J~. 

***************************************************************** 

Ruth Wojtal - NY 

Diane Shavkin - NY 

:. · J • " · • ~ r "" ., 
Pw'l t ~d ,., U S • 
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OUR READERS SHARE The Cake Plate 

Marcella Graham - CA 104 11th N.E. 
East Wenatchee. WA 98801 

ELEPHANT STEW 

One elephant, medium size 
Brown gravy, lot and lots 

(509) 884-1 549 

Salt & pepper 
Two rabbits, optional 

Cut the elephant into small bite size pieces. 
This should take about 2 months . Add enough 
brown gravy to cover. Cook over a kerosene 
stove for about 4 weeks at 465 degrees until 
tender. Season to taste. This will serve about 
3864 people. If more are expected , 2 rabbits may 
be added, but only if necessary as most people 
do not like to find a hare in their soup! 

Supplying all of your Sugar Craft needs. 

Magie Line, Wilton. Apollo, Nestle, Cake 
Craft, Kopy Kake, Country Kitchen, Coast, 
Lucks & More 

We'll gladly ship your order U.P.S. 

THE CAKE PLATE (509) 884-1549 
r · CUSTOM LABELS J 

1 FDR SAlE Ingredient labels for your products . Now you 
can buy in quantity and package your own. VICKI'S CAKE DECORATING AND 

CANDY SUPPLIES , INC . 

Successful Cake Decorating and Candy supply 
business. Located in Hagerstown , MD (70 
miles west of Baltimore & Washington, DC) 

Order in groups of 1 00 and pay no expenHive 
set up charges. Choice of Bar Code, Net. Wt., 
Date, and advert ising line. 

In business 10 years, enjoys excellent re
putation. Operates from 7,432 sq ft building 
on Rt 40 east, ~ mile from Interstate 70. 
Building contains 1,800 sq ft res idence . 
Building also for sale. 

Sell by (order today) 

NET. WT. PRICE $5 PER ROLL 

Contact: Maryland General Realty Co. Inc. 
1700 Dual Highway CLARIFICATION 
Hagerstown, Maryland 21740 
301-739-8004 

Evenings call: Robert Tantillo 
301-791-3984 

The pixes shown in last month's newsletter 
were originally shared by Lynn Butle r, FL. 

A!v'..illiCAN CAKE DECORATING PATT~i.H:J hy J':argaret B~rrett, H.. H. # 1 , 600 North, Churub'Jsco, 
Inr:liana 46723 . $15.00 postpaid in USA for (6 ) "1anu~1s of ori r:, in-'11 run-susar & lace p's • 

• . r I • I I • . . .. D -~~ 

._:. READY TO USE CANDY CENTERS .l 

FROM BYRNES & KIEFER 
"THE CANDYMAKER" 

RED/ fONDANT CENTERS 

PlAIN FONDANT CENTERS 
FRUIT & NUT CENTERS 
·cOCONUT EASTER MIX 
MAPLE WALNUT CENTERS 
WHIPPf:D CHOCOU\ TE CENTERS 
PEANUT BUTTER CENTERS 
CHERRY REDI CENTERS 
UMON RED/ CENTERS 

BUTTERCREAM CENTERS 
COCONUT RED/ CENTERS 
CHERRY NlJT CENTfRS 
VANILLA MELT-AWAY CENTERS 
PEPPERMINT RED/ CENTfRS 
STRAWBERRY RED/ CENTERS 
RASPBERRY RED/ CENTERS 
CHERRY COCONlJT CENTERS 

COCONUT BONBONPASTE 

BYRNES& KIEFER 00. 
7:10 EAST LACOCK STREET 

PfTTSBURGH, PI! 152/2 

.. J2/J2J.I900 
Carolyn Lawrence - MO 



1987 Indianapolis Show Cake 
Chocolate fondant icing and chocolate paste roses 

done by Mildred Brand and her committee. 

Quilt for Raffle 

Sandy Lintz - P A 

Quilt for Raffle 



Karen Garbach - OH 

Charles Beasley - OH 

Joyce Bryant - GA Wyn Grishim - NM 



Delores Cartwright - OH Linda Reese- WA 

Melvin Leverich - lA 

Florence Arthur - IN 



Betty Van Norstrand - NY 

Davi de Trivi - Argentina 

Jan Rodgerson - Ml LaDonna Halstead - NE 



CAKE SHOWS 

California- Feb. 13-14- 5th Annual Confections 
on Parade sponsored by San Diego Cake Club at 
LaJolla Village Mall, LaJolla, CA. For informa
tion contact Linda Bunn, 11069 Sagittarius, San 
Diego, CA 92126. Phone 619-271-7155. 

Massachusetts- Feb. 13- Cake Decorating and 
Confection Show at Coolidge Hall, Topsfield 
Fairgrounds, Topsfield, MA. For information 
send self-addressed, stamped envelope (busi
ness size) to Confection Connection, Ltd., P.O. 
Box 8081, Lynn, MA01904 or call617-531-8419. 

Louisana- Feb. 28- Third Annual Cake Show 
sponsored by the Bayou Sugar Belles at the 
Holiday Inn in New Iberia, LA. For information 
send SASE to Virginia Laholais, Rt. 8, Box 402, 
New Iberia, OA 70560. 

CLASSES 

Classes will be listed one time only. 

ROLAND WINBECKLER- March 14-18, Profes
sional Cake Decorating Course. Contact the 
Cake Plate, 104 11th N.E., E. Wenatchee, WA 
98801. 

BERNICE OLIVARES from San Antonio, TX
will teach 2 classes the week of Feb. 1, at Clea's 
Castle Cooking School in Chicago. Contact 
Cleatis V. Wilcox, 1121 S. Clinton Ave., Chicago, 
IL 60607 or phone 312-383-8245 or 939-5598. 

Central California Area -Sweet Petals, An Icing 
Flower Workshop. Sat., Feb. 20, 9 AM - 3 PM. 
College of the Sequoias. For information contact 
Lynne Sammon, 2004 Woodsville Ct., Visalia, 
CA 93291 - Phone 209-733-3051. 

FRANCES KUYPER - Air Brush Class 
Jan. 11-15. F&J Decors. New 
address; call for information. 
Virginia 714-839-8487. 

Jan. 25-29. A.& J. Candy and 
Cake Supplies, 509 s. Glendora 
Blvd., Glendora, CA 91740. 
Phone Limda Hermann 818-335-7747. 

Instead of putting others in their place, 
put yourself in their place. 

Carolyn Lawrence - MO 
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H8 ~ E.. 71.JRK£.1j1007 LAJ(£_ ROAD 

AKRuN, OHIO ~4312 2.16-896-9224 

408 SOll7H SIE.RRA W/1lj 

SAN BLi~N/lRDlNO, CtUilORA'IA 924(!~ 

71/,-885-1446 

OVLR 12,000 item~ auailatle to~ ~op-

CAKE., CANDij £ WLDDINg SlUJPLIE.S 

Wl. fYIANiffAC7lU7.[ TDA HE.AIIIj K. S7ANiJAiW f()LiJS 

ci.' OiS7ufl K. IN~RlDll.N7 L.AiJE.LS 

qll.I77ARiJ f'IIN7S, fi[R.CJ(f.NS filL)(, CIJA71N(j l. 

f'IIN7, Nl.S7Ll.S fYIJLJ( i COA71Nq l. VAN LL.lil 

Dll7l.71C C1JA71N(j, CARI'IlL, Cl.LLJ) l. POLIJ 

BA(jS I SI.£)(£.R S7 ICKS I iXJXE.S, RIBiXJNS, l.7C. 

WHOL£SAI. £ DISTRIBUTORS 

OUR REPS REPORT 

MISSOURI 

Sixty-eight attended the Missouri Fall Day of 
Sharing Oct. 18 in Columbia, MO. Six new ICES 
members were acquired. Three members from 
Kansas and one from Connecticut also attended. 

Planning committee, Janette Pohlman, Edith 
Hall Lorna Miller and Helen Eveler, had a full 
day ~f coffee hour, lunch, and demos, consisting 
of a Swedish tea ring, royal icing wired flowers, 
tortes, cookies, cabbage orchid, figure piping, 
airbrush rolled buttercream, Garrett frill and 
gumpaste orchid. The silent auction brought in 
over $200 for the Rep and Alternates' fund. 

April10 is the Spring Day of Sharing in th~ St. 
Louis area. Jackie Morgan and Audrey Sull1van 
will be in charge. More details later. 

Submitted by Doodle Heibein, MO Rep. 

Florida- Day of Sharing- Jan. 23 at 1st Christian 
Church, 1908 S.E. Ft. Kine St., Ocala, FL from 10 
AM to 3 PM. The FL I.C.E.S. group will provide 
drinks, plates, etc. Each one who a~tend.s shoul.d 
take a dish to serve six people. Reg1strat1on fee IS 

$5. For information contact Libbie DeSousa -
904-368-2348 (evenings) or Jan Specht - 904-
351-1981 (daytime). 

7 
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INTERNATIONAL NEWS 

l\11gela Priddy of Zimbabwe shares. I want to 
say thank you to former president Carolyn 
Wanke and the board members and friends for 
the lovely get-well card . I'm happy to say that I'm 
better now and well on the road to recovery. 1 
have enclosed some lesson notes and sketches 
for a love ly and easy way to make up your own 
wedding or special occasion cake tops. My 
inspiration came mostly from that famous, lovely 
and talented decorator- Marithe de Alvarado of 
Mexico- whose architectural pieces are breath
taking and normally way beyond us mortals . 

WEDDING OR SPECIAL 
OCCASION CAKE TOPS 

Shared by Angela Priddy- Zimbabwe 

Make up your own design by using special 
cutters or cutting out these lovely "pieces" . 

1. Select two 30 in . strips of cardboard or 
wood 'semi-thick' thickness. 

2. Dust a plastic sheet lightly with cornflour 
and place on a smooth flat surface. Then place 
the two strips eqi-distant on each side. Place the 
pastillage or moulding paste in the center. 

3. Put another dusted plastic sheet over the 
top . Then roll out the pastillage making sure that 
the ends of rolling pin are resting on the strips. 
This ensures an even thickness , for the 'piece'. 

Step 1-3 Step 4-5 

4. Cut out each p iece, then lift w ith the plast ic 
sheet and carefully transfer it to a f lat dusted dry 
surface. 4 to 6 'pieces ' can be used. 

5. Cut out shape for the base p laque, then a 
smaller plaque for the top, set this over a 
rounded shape to dry. 

6. When dry use sandpaper to smooth rough 
edges. Then pipe on design as desired. 

Step 6 
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7. To assemble cake top. On the base plaque 

arra nge the 'pieces' eqi-distant and fix well. This 
can also be done by using a little melted candle 
wax on both surfaces, and then covering join 
with royal icing. Support the 'pieces' with foam 
until dry. 

8. Fix cupped top plaque into position on the 
top of the stand, in the same manner. Pipe in 
trimmings as desired. 

Step 7 Step 8 

Cake Top Stand 

9. Arrange floral spray and fix into position in 
the cupped top plaque. 

10. Place cake top into position on the cake 
and pipe around the base to secure, or add a 
border of lace pieces. 

Cake Top Pieces 

Swan Piece 
Hooped Arch Piece 

S-Scroll Piece 



:A&w Ca~ Lad!P 
AIR BRUSH SYSTEM 

Includes Single Action Airbrush, 
Coil Hose, Large Compressor, Gauge, Regulator, 

Water Trap, and 
6-2oz. Bottles of Basic Colors. 

Easy Dial Control, 
Easy to Spray All Surfaces CAKES -ARTS -CRAFTS 

Option- Filter- Footswitch On & Off Control 
• 

Available From 

~---- 'J w.":" _r"f{uy pn (~1'-.z~ .. :..-
cy~:-c 'J,, (!"'' _f',,J, 

'"~ ~32 LOLA AVE ~ PASADENA CALIFOR:-.I IA 
91107 

AREA CODE X IX· 793 73:;:; 

ANNOUNCING 1988 
-u 
PJ 

1.0 
II) 

_. 

SeMinars From "The Cake Lady: Ol 

AIR BROSH TECHNIQUES 
Seminars previously taught around the World 

are now being brought to you! 

* 
* 
* 
* 
* 
* 
* 
* 
* 

Y90 WILL LEARN .... 

Maintenance and Control of the Air Brush 
How to do a Portrait 
Blending of Colors 
Make your own Greeting Cards 
Create Wall Hangings 
T-Shirts & Fabric Pain ting 
Nail Art 
Wafer Paper Painting 
Baby Portrait on Plaques 

·\~\4l.~~~:;-.;,&.~ 
(and much more if time permits) 

DON'T MISS THIS GREAT OPPORTUNITY 
ENROLL NOW! Frances Kuyper 

''fl/uJ CflakJ fl!aJ1J 1~ v,;_!JEl'Y CLASS AND FRA.'i OOUGH w; Jl a l so IJe offe1·ect in some pl acPc: 

Variety c lass 
0 FR.-\:'1/ OOL'GH CL~SS 

Lead i. n to GlJ~I PASTE 

0 ~hny flowers cli rectly on cake 
Chocolate tube work and rrculded ros<>"' 

&1sic f i gure piping 

Jewe l ry 
.litre; ic Box Doll 
:\n ~·t h j!Jg &>xes 
Flor·a I IJOuq o,Qt 

Funny figures 
ihs ic to l e pa in ti ng wi t h cocoa pain t ing CAJ<:ErnAFI'I NG 

SEPTEMBER Jlillf . JUL Y AU(,US 'f 

DSOO!ll 0 NO!ml Cl MIO-WEST 

J (J>! •' M( 'I+• JVN£ II<' 0 CC-I 

0 WEST 

\\'Il l::.~ DEPOS IT IS lll:.Cl:: IVED, FliLL 1 !\FORIL-\TI O~ WI LL BL FO!l\IX1DED . 

--------- ---------- - ---------------~------------------------------
0 Yes! I would like to enroll in "The Cake Lady" 

:frances 'l\}lyper 
'Ifie Ca(J Latfy 

432 Lola Ave. 
Pasadena, CA 91107 

(818) 793-7355 

Air Brush Seminar, \·,, ri C' t ; · Cl;•ss o r 
Fr;u1 Dc>t lt- .1 CLass . 

30 llOORS OF JNS'JllUCf!ON 

[] $50 non-refundable deposit 
(Balance due no later than 
start of lst class.) 

NAME 
ADDRESS 
CITY --------=s=T~A=T=E ------- ZIP_ 
PHONE ( ____ ._) ______________________ ___ 

( 



Steps in Brush Embroidery Technique - shared by Gloria Griffin - Canada 

1.· 

A small 
f\1 Ul\ · bl~b. of 
~, -~ . 1c1ng 

' J 
. Outline - first 
line of piping 

2. 

fade out 
to thin sugar 
solution 

brush 
lines 

brush lines 
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RECIPES 

FIESTA CHICKEN SALAD 
Shared by Elizabeth McMillan - LA 

2 c. cooked chicken strips 
1h c. thinly sliced celery 
V.. c. chopped red onion 
1h c. mayonnaise 
V.. c. picante sauce 
2 c. shredded lettuce 
% c. shredded cheddar cheese (3 oz.) 
V.. t. salt 
V.. t. ground cumin 
vegetable oil 
1 medium tomato, chopped 
4-6 to 8-inch flour tortillas 

Combine chicken, celery and onion; combine 
mayonnaise, picante sauce, salt and cumin, 
mixing well. Add to chicken mixture, mixing 
lightly. Cover and chill. 

To serve, heat about 1h inch oil in small skillet 
until hot, but not smoking. Fry each tortilla in oil 
until crisp and golden brown, about 10 seconds 
on each side. Drain on paper towels. Top each 
tortilla with 1h c. lettuce and about 1h c. chicken 
mixture. Top with tomato and cheese. Serve with 
additional sauce. Makes 4 servings. 

SANDWICH MINT SURPRISES 
Shared by Wii'Lena Shiflett 

2 cups All Purpose Flour 
1 cup margarine or butter 
1/3 cup half and half 
3 tablespoons cocoa 
1/2 teaspoon vanilla 
Sugar 
30 thin pastel wafer mints 

Heat oven to 375 F. Lightly grease cookie 
sheets. Lightly spoon flour into measuring cup; 
level off. In large bowl, combine flour, 
margarine, half and half, cocoa and vanilla. Beat 
at low speed until well mixed, scraping sides of 
bowl often. Refrigerate dough about 1/2 hour or 
until firm enough to roll. Divide dough in half, 
return half to refrigerator. On lightly floured 
surface, roll out half of dough to 1/8 inch 
thicknes. Cut with lightly floured 2 inch round 
cookie cutter. Dip 1 side of each cookie in sugar. 
Place sugared-side-down on prepared cookie 
sheets. Place mint in center of cookie; top with 
second cookie, sugared-side-up. Press fork 
firmly around edges to seal. Repeat with 
remaining dough. Bake at 375 F. for 8 to 10 
minutes or until set. Cool cookies 1 minute; 
remove from cookie sheets. Cool completely. 
Store in tightly covered container. Makes 3 
dozen cookies. 

SUGARLESS ORANGE JELLO 
CAKE 

1 c. skim dry milk powder 
1h c. butter 
2 eggs, beaten 
11h c. orange juice 
2 c. flour 
2 tsp. cinnamon 
V.. tsp. cloves 
4 tsp. baking powder 
1 tsp. salt 
1 c. raisins chopped fine 
V.. c. dates chopped fine 
Grated rind of 1 orange (or 11h tblsp.) 
2/3 c. nuts finely chopped 

Cream milk powder and butter. Add eggs and 
orange juice and beat well. 

Add flour, cinnamon, cloves, baking powder 
and salt- mix well. 

Add raisins, dates, orange rind - mix well. 
Add nuts- stirring well. 
Pour into greased 13"x9" pan. Bake 325° 

degrees 25-35 minutes. Cool on rack - poke 
holes in cake about 1 inch apart and slowly 
drizzle sugar free orange jello over cake and 
allow cake to absorb the jello. May be served 
with whipped cream. ~ 

Approximate exchange: 1/10 of cake = Y.. ·· .. 
bread. 2/3 fruit. 11h fat - 2 fat if served wi~h 
whipped cream. 

Note: Jello should be allowed to set until 
slightly syrupy before putting on cake. Store n 
refrigerator. 

Shared by 
Nancy Hofsommer - NY 

Shirley Manbeck - TX 

I 
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MORE RECIPES 

Carrot Pudding 
Shared by Diane Shavkin - NY 

3 carrots, grated 
1/ 2 c. sugar 
3 eggs 
1 st ick margarine 
1 c. f lour 
% c. mi lk 
1/ 2 tsp . baking powder 
1 tsp. vanil la 
dash sa lt 

Cream butter. Add sugar, eggs and continue 
to blend. Add remaining ingredients and mix by 
hand. Put into greased 8" square baking pan . 
Bake at 350° for 1 hour. 

Pumpkin Bars 
Shared by Barbara Chirstensen- IL 

Beat together for 1 minute the following: 
% c. liquid vegetable o il 
16 oz. pumpkin 
4 beaten eggs 

Add : 
2 c . Bisquik baking mi x 
2 tsp . c innamon 
% c. raisi ns 

Pour into jelly roll pan. Bake 25-30 minutes. 
Cool. Top wi th your favorite cream cheese icing. 
Store in the refrigerator. Yield 50 bars. Bake at 
350° . 

MICROWAVE CHEESE BALLS 
Shared by Bob Kelty- IN 

% C chopped green pepper 
% C chopped green onion 
1 tsp . butter or margarine 
1 pkg . (8 oz.} cream cheese 
2 C shredded Cheddar cheese 
1 pkg. (4 oz. } blue cheese, crumbled 
1 Tbsp. chopped pimiento 
2 tsp. prepared horseradish 
2 tsp. Worcestershire sauce 
1 clove gar lic, minced 
% C chopped pecans 

In a small bowl combine green pepper, onion 
and butter; cover. Microwave at High 30 to 45 
seconds, or until vegetables are tender-crisp, 
stirring once. Place cream cheese in a large 
bowl. Reduce power to 50% (Medium} . Micro
wave 1 to 1% minutes, or until softened . Stir in 
vegetables and remaining ingredients except 
pecans. Shape into a ball. Wrap in plastic wrap. 
Ch ill 2 to 3 hours. Unwrap; roll in pecans. Serve 
with assorted crackers of your choice. 
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PEA CH BREAD 
By Sh aron Hrdy- NE 

1 can (16 oz.} peach es, d rained , reserving syrup 
2 cups sifted flour 
1 tsp. baking powder 
V2 tsp. baking soda 
V2 tsp. salt 
2/3 cup Granola with raisins 
% cup chopped walnuts or pecans 
2/ 3 cup brown sugar 
1/ 3 cup shortening 
2 eggs 
3 tbsp . orange juice 
2 tsp. orange rind 

Puree peaches in blender and add enough 
syrup to measure 1 cup. Sift flour baking powder, 
soda and salt togethe r; mix with Granola and 
nuts. Cream brown sugar and shortening, beat 
in eggs. Stir in o range juice , orange rind and 
peach pureee. Add flour-nut mixture, mix well. 
Pou r batter into a g reased 9x5x3-inch loaf pan . 
Bake in a 350° F. oven for 40 to 45 minutes. 

NOTE: For small loaves, 43/4x2%-inch, bake 25 
to 30 minutes. Cool slightly and remove from 
pan. Yi eld : 1 large loaf or 4 small loaves. 

SAL TED PEANUT CHEWS 
B L. y mda Trout- Seneca Falls, NY 

CRUST: 
1 V2 c. all-purpose flour 
2/ 3 c. firml y packed brown sugar 
1
/2 teaspoon baking pwd. 
% teaspoon salt 
1
;, teaspoon soda 
TOPPING: 
1
/ 2 c. margarine o r butter, softened 
1 teaspoon vanilla 
2 egg yolks 
3 c. miniature marshmallows 
12 oz . pkg. (2 cups} peanut butter chips 
2 c . crisp ri ce cereal 
2 c . peanuts 

Heat oven to 350° . Lightly spoon flour into 
measuring cup ; level off. In large bowl , combine 
all crust ing red ients except marshmallows unti l 
crumb mixture fo rms . Press in bottom of un
g reased 13x9 pan. Bake at 350° for 12 - 15 
minutes or until light golden brown. Immediately 
spri nkle with marshmallows. Return to oven for 
1- 2 minutes o r un t il marshmall ows just begin to 
puff . Cool while prepar ing topping. In large 
saucepan, heat corn syrup , margarine, vanilla 
and peanu t butter chips just until chips are 
melted and mi xture is smooth, stirring con
stantly. Remove from heat ; stir in cerea l and 
nuts. Immediately spoon warm topping over 
marshm allows and spread to cove r. Ch ill; cut 
into bars. 36 bars . 
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