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Hints From Various Sources 
Submitted by Marlene Bushman-IA 

To smooth buttercream., let icing set 5 to 10 minutes until it loses stickiness. 
Lay a piece of parchment paper on top of the icing and run a metal spatula over 
the parchment to smooth the icing. 

Use disposable bags for storing piping gel. Keep a variety of colors on hand 
at all times. 

Level cakes while still in pan for an even cut. 

When demonstrating candy, use "blue ice" for hardening candy rather than 
ice. 

To prevent sliding while transporting, place thin foam rubber under cake. 

Put a piece of plastic wrap over bowl of royal icing then a damp washcloth to 
keep moisture out of icing. 

Use a small piece of styrofoam to set flower nail in while changing tips, etc. 

For writing, put the bag of icing (no metal tip) in microwave for2 or 3 seconds 
to warm icing. The softer icing makes writing easier. 

Use popcorn salt in icings. It is fmer and the icing will be less grainy. 

When you torte a cake, put two dots of icing on the side of the cake (upper and 
lower halves) so you can match them later-dot to dot 

Break edible glitter into fine particles and use a salt shaker to sprinkle the 
glitter on a cake to add an elegant look. 
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Newsletter Copy and 
Ad Deadline 

In order to provide a more timely 
layout of the newsletter, the 
deadline for all copy and ads has 
been moved to the 1st of the 
month preceding publication 
(For example: March lstfor April 
issue). 

What's Inside 
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Ad Rates & Info. ---------19 
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18,20 
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President's Message -----------3 
Publication Info. ---------2 
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Shows --------------------------18 
Where to Send------------19 
'86 Show Photos Available----3 
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Welcome, Marsha Winbeckler, 
Our New I.C.E.S. Editor 

A warm and special welcome is 
extended to Marsha Winbeckler, 
the new ICES Newsletter Editor. 

And much thanks to Darlene 
Horner for the smooth and helpful 
transition! 

Marsha began her editorial duties 
with the February issue which 
was prepared during the month of 
January. 

This talented lady not only excels 
in her writing abilities but in her 
cake decorating skills as well. A 
representation of her work is 
presented on pages 14 and 15, 
Making Sugar Panorama Eggs. 

Marsha's past experience will 
certainly be an asset in her role as 
ICES Newsletter Editor. She has 

instructor for the last seven years 
and was the marketing 
coordinator in Houston, Texas, 
for a major cake and candy 
products firm. While in this 
position, she was editor of a 
newsletter for the instructors and 
editor of another newsletter for 
her students. Presently, she is 
involved with the editorial duties 
of a private newsletter as well as 
for ICES. 

Her educational background also 
plays a major role in her expertise. 
Composition courses and in
depth secretarial courses together 
with instruction in most aspects of 
art, including drawing and 
commercial art, certainly add to 
her qualifications. 

The Newsletter Resource and 

been a cake decorating and candy Liaison Committee welcomes 

Wanted ... 

Material for the newsletter. 

In future issues I hope to include 
even more how-to articles, hints 
from readers including time
saving tips and tools, members' 
cake and candy photos and 
descriptions, and perhaps have a 
seasonal cake section. 

All of the above, however, can 
only be accomplished with your 
help. Please send your sharing to: 
ICES Newsletter Editor, Marsha 
Winbeckler, 16849 S.E. 240th St., 
Kent, W A 98042. 
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Newsletter Back Issues 

While supplies last, back issues of 
the newsletter are available for sale. 

Issues available are Sept.-Oct., 
1987, thru February, 1988. Please 
indicate which issues you are 
ordering. 

Back issue prices are $3.00 each in 
the U.S. and $4.50 if mailed outside 
the U.S. (plus $4.00 for each 
additional newsletter mailed to same 
address). 

To order back issues, mail check or 
money order (payable to ICES) to 
ICES Newsletter Back Issues, c/o 
Marsha Winbeckler, 16849 S.E. 
240th St., Kent, W A 98042. 

March, 1988 

Marsha Winbeckler 
I.C.E.S. Newsletter Editor 

Marsha Winbeckler and wishes 
her a most successful career as 
ICES Newsletter Editor. 

Diane Shavkin, Chairperson 

NEWSLETTER RESOURCE 
AND LIAISON COMMITTEE 

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. Yearly dues 
are $15 for Charter Members (joined by 
Sept., 1977) or $20 for regular members. 
International members (not in U.S.) add 
$3 for postage. Dues must be paid in lJ .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 Dr. , San 
Antonio, TX 78229. Send renewal dues 
to ICES Computer, 34 Kenwood Dr., 
Hampton, VA 23666. 
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President's Message 
Dear I.C.E.S. Members: 

Have you started thinking about m: 
working on your cake or sugar art 
exhibit for this year's show? Whata 
neat opportunity we all have to share 
in these exhibits. From the intricate, 
artistic "show-work-only" pieces 
that we all "ooh and aah" over to the 
simply pretty or the basic, cute, and 
clever cakes that we can incorporate 
into what our customers want, your 
imagination and creativity are the 
MAGIC of the ICES conventions. 

In 1985 the membership voted that 
our shows would NOT be judged 
shows; therefore, why should we 
take the time and go to the trouble to 
do something special? Let me list a 
few reasons that work for me. 

(1) Personal satisfaction that I have 
done the best that I can with my 
imagination and my abilities. 

(2) This is MY opportunity to share. 
I GET an enormous amount ofideas 
from the ICES convention; I should 
GIVE at least one idea back. 

(3) I want my state to be well 
represented. 

(4) The newsletter~ nearly 200 
pictures a year for the center section 
of our newsletter and these are taken 
at the annual ICES convention. 

We can't all share as a demonstrator 
or author. But, we can ALL SHARE 
with a cake, a gum paste doll, a 
flower arrangement, etc. I am 
looking forward to seeing the 
beautiful, creative ideas that you 
bring to this year's show when we 
meet again to "Share the Magic" in 
Oklahoma. 

Icing, Caring, and Eyezyone Sharin& 
in 1988. 

Sweet Wishes, 

Earlene Moore 
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1986 Show Photos Available for Purchase 

Many of the 8" x 10" color photos featured in the 1987 issues of the newsletter 
are still available for purchase. These are professionally taken color 
photographs and sell for $10.00 each. The person who created the sugar art 
has first choice. 

Regrettably, it was not possible to use all of the photographs in last year's 
issues. Below is an alphabetical listing of the photos that did not appear in the 
newsletter. Please check to see if your name and/or sugar art appears in the 
list. 

If you would like to purchase a photograph, please send the following to: ICES 
Newsletter Editor, Marsha Winbeclder, 16849 S.E. 240th St., Kent, WA 
98042. 

(1) The name as printed in the newsletter, 
(2) A brief description of the sugar art, 
(3) Date of issue in which the photo appeared or indicate if ''not printed" 
(4) And a check or money order payable to ICES for $10.00 (U.S. funds) for 
each photo. 

Name-State or Countn 

Rose Ann Brocato-MO 
Rae Cowin-Australia 
Linda Denldaw-IA 

Mary Beth Enderson-VA 
Janet Foster-England 

" 
Isabel Fowler-AK 

Mary Gallagher-P A 
Pat Gamage-FL 
Karen Garbach-? 
Diane Gibbs-MD 

Rose Hale-MI 
Shirley Jackson-MI 

" 
" 
" 
" 

Nancy Long-IL 
Debbie Meeks-OH 

Shirley Manbeck-TX 
Brenda Peake-SC 

Diane Shavkin-NY 
Cora Smith-MO 

Rosemary Watson-NJ 
Rena Will-OK 

Mary Vuyovich-MS 
? 

?-PA 
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Supr Art Desqjptlon 

animals w/wedding clothes 
plaque w/blue daisies 

monkey & stork heart-shaped cookies 
City of Hampton plaque 

gum paste flowers 
close-up of gum paste orchid (5" x 7") 

miner 
needlepoint/fondant cake 

girl w/strawberries 
chocolate lady cake 

Bible w/Cross 
Precious Moments display cake 

country store (5" x 7") 
Mother Nature 

mother scroll (5" x 7") 
egg in pan 

pigs 
European pastries "demo piece" 

Nirvana w/heart cutouts 
candy bouquet "demo piece" 

hummingbird 
outdoor scene (6" x 7 1/2") 

country girl 
gum paste flowers 

bride & groom 
champagne cake 

Lord's prayer & portrait 
star-fill-in stork 
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Members Share 

Dan Vetesk-CO made this sculptured quail for the 
annual Oklahoma Quail Shoot. They were so 
impressed that they're trying to freeze it for use next 
year. 

:1 j, g,.(;. 

E.AS7 & IJ{.S7 

1 ~ 8 t, E.. 7lJRXEJj1007 LAX£. ROAD 

~?.ON, OHIO 4~312 216-896-922~ 

408 SOl17H SID?RA UJ!i.lj 

SAN BU~NAR.DlNO, CALITORNI!i. 92408 

77~-885-7~~6 

OVu? 12,000 ~~ ava~faefe to~ ~op-

CAKE, Cli.N~j & UJ[DDIN(j SW'PLJ[S 

u;t.. f/AN/ffli.C7W?.[ 'fD/i. liLAVlj & 57/i.NDAiW ftJLDS 

d: CiLS70fll & IN(ji?.[Dl[N7 LABELS 

(jll.l77 Ai?.D fll N7 s I f/[R.CK£.N 5 fll LJ(, CfJA 7 I N(j & 

fllN7, N[S7US f/JLJ( K. COA.71N(j K. V/i.N U:.D?. 

DIE7E7IC COA71N(j, ~~EL, CELLO & POLl} 

BA.(jS, SUCRLR S7ICKS, EOXE.S, RIBBONS,t7C. 

WHOL£SALE OISlRIBUTORS 

Sylvia Hamner-TX sends this photo of her "stained glass 
lamp" cake. She used fruit cake that was marzipan and fondant 
covered The "glass" was different colors of fruit roll-ups cut 
to shape and pressed onto a plastic sheet then placed around :he 
cake board. Non-toxic markers were used to draw the design. 
The wafer paper butterfiies were "glued" in the cut out sections 
with gum arabic and colored with piping gel. The stand vras 
made of pastillage, gum paste, and royal icing to resembb a 
grape vine. 

Mary Ann Smith-NY shares this useful idea. She has baked 
the cake in oval pans and covered it with basket weave. '[fle 
bassinet hood is 1/2 of a Cool Whip® container that has also 
been covered with basket weave. 
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New ... from the author of 

G?k ~cadtee o/ f!Ao·val aYcr)ul 
by Audrey Holding " ( 

In her new book, Audrey Holding covers the decorat
ing of cakes with royal icing, with special emphasis on 
runout work. This beautifully illustrated book feature.s 
more than 70 working drawings for runout figures and 
borders that are not available from any other resource 
and can be traced directly from the book. In addition. 
The Practice of Royal Icing presents: 
• Holding's unique style for creating runout figures 

without outlines 
• Step-by-step instructions for outlined and non-out

lined figures. with an abundance of deta iled draw
ings and photographs 

• Creative cake decorating without artificial materials 
The Practice of Royal Icing also covers equipment 

required for the craft. as well as cake making, the use of 
marzipan for covering cakes and creating fruit and 
flower decorations, and the making of roya l icing itself. 

Practical and straightforward, The Practice of Royal 
Icing is a must for both the professional cake deco
rator and the more advanced hobbyist. 
CONTENTS: 1. Equipment. 2. Making the Cake. 
3. Marzipan and Almond Paste. 4. Marzipan Fruits. 
5. Marzipan Roses. 6. Royal Icing. 7. Direct Piping. 
8. Runouts. 9. Piped Runouts. 10. Outlined Runouts. 
11. Runout Figure Piping. 12. Different Styles of Decora
tion. 13. Wedding Cakes. Index. 

1987 202 pages hardbound, $44.00 1-85166-086-0 

Still available! 

@k C2Sltd-o/~yal ~,:nr 
by Audrey Holding ( 

Audrey Holding's first book provides a comprehen
sive introduction to the craft for the beginner, as well as 
a handy a ll-in-one reference for the more experi
enced or professional cake decorator. 

CONTENTS: 1. Equipment. 2. The Fruit Cake and Almond 
Paste or Marzipan. 3. Royal Icing. 4. Coating. 5. The 
Piping Bag. 6. Piping Exercises. 7 Piped Border Designs. 
8. Lettering, Inscriptions and Monograms. 9. Runout 
Figures.10. Runout Plaques. 11. Ribbons, Bows and Edible 
Corner Pieces. 12. Marzipan Roses. 13. Advanced 
Runouts and Figure Piping. 14. Runout Borders. 15. 
Finished Cakes. Index. 

1980 176 pages hardbound $18.00 0-85334-860-X 

ELSEVIER APPLIED SCIENCE 
.. .. ... ............... ............ .... ............ .... 

Yes! Please send me: 
__ copy(ies) of The Practice of Royal Icing, by Audrey 

Holding, 1-85166-086-0, ot US $44.00 per copy. (£24.50 
outside U.S. and Canada.) 

__ copy(ies) of The Art of Royal Icing, by Audrey Holding, 
0-85334-860-X. at US $20.00 per copy. (£11.00 outside 
U.S. and Canada.) 

Payment: 

__ My personal check or money order is enclosed. Note: 
Shipping is complimentary lor prepaid orders from U.S .. Canadian. and 
U.K. customers. Rest o f lhe world customers add 10% of total (or 20% for 
airmail.) New York sta te customers please add sa les tax. 

__ Please c harge my 0 American Express 
D Visa/Barclaycard 
D Mastercard/Access (Issuing Bank# ____ _ 

Account # _ _ ____ ______ _ 

Exp ires ___ Signature _ ______ _ 

Name _______ _ ________ __ 

Address _____ __________ _ 

In USA and Canada send orders to Elsevier Science Publishing Co., Inc., 52 
Vanderbi lt Avenue. New York. NY 10017 

In I he rest of the world send orders to Elsevier Applied Science Publishers, Crown 
House. Linton Road. Barking. Essex IG11 BJU. England V88 KIAC 

. .. ....... ............ .......... ... .. .. ....... ....... . . 
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INTERNATIONAL CAKE EXPLORATION SOCIETE 1 i THIRTEENTH ANNUAL SHOW AND CONVENTION 

AUGUST 11·1.4,1188 "SHARE THE MAGIC" TULSA, OKLAHOMA 

I.C.E.S. CENTURY CLUB 
(ONE OF THE LITfLE KNOWN TREASURES 

OF THE I.C.E.S . CONVENTION.) 

Share the magic of finding one of the many hidden 
treasures ofthe ICES convention. The Century Club 
has been around for several years but some of you 
may not be aware of it. 

The Century Club was formed to give an extra 
incentive and to show appreciation to decorators who 
put displays in the show. Items are donated by 
vendors, authors, teachers, or anyone who is 
interested in making a contribution. 

Our top prize this year is a $1,000 check from Apollo 
Mold. Other prizes in past years have been wedding 
cake stands, classes, mixers, wedding cake 
ornaments, books, and many, many more. 

There is only one way to qualify for these prizes
YOU MUST BRING A DISPLAY OF SUGAR 
ART TO THE CONVENTION!! Each entry will 
receive one Century Club ticket. Tiered cakes will 
receive one ticket per tier provided the smallest tier is 
at least 6" in diameter. All entries must be on at least 
a 6" covered display board or display area. 

Start planning now for your entries; the more entries 
you bring, the more chances you have to win our 
FABULOUS PRIZES! 

For more information on the Century Club or to 
donate prizes, feel free to contact me. 

Sincerely, 

~ 
Joan Kroll 
Rt. 2, Box 150 C 
Perry, Oklahoma 73077 
(405) 336-9541 

HAVE A TALENT? 

WANT TO SHARE? 

Has anyone came up to you and said, "I'd sure like to 
know how you do that. Would you show me how? 
Better yet, I have some friends that would love to see 
you give a demonstration." 

WELL, we have the perfect place for you to give a 
demonstration- the 1988 I.C.E.S. Show and Con
vention in Tulsa, Oklahoma, August 11-14, 1988. 

If you would like to do a demonstration, please do the 
following: 

1. Send your name, address, and phone number. 

2. A brief description of the type of demonstration 
you would give (if more than one subject, list in on ler 
of preference). 

3. Some pictures of your work would be helpful. 

4. A letter from the Representative of your state or 
country, from a person you work for, etc., stating 
your qualifications would also be helpful. 

It is an honor to be an I. C.E.S. Demonstrator. The pay 
is low, but the other rewards are numerous. We are 
looking for fresh, new talent to add to our growing list 
of demonstrators. New talent is the backbone of our 
organization, and just because you are not as well 
known does not mean you are any less talented. We 
all started someplace-so how about the next 
I.C.E.S. convention? Hoping to hear from you sc1on. 

Thank you, 

~ 
Linda Eads 
Demonstration Chairman 
6707 N.W. 27th 
Bethany, Oklahoma 73008 
(405) 495-2664 

SHOW DIRECTORS 
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MAXINE BOYINGTON • P.O. BOX 1!810 • OKLAHOMA CITY, OK 78157 • (405) 91,6-8886 
SUZANNE FWWERS • 8 BIRDIE LANE • SHAWNEE, OK 74801 • (405) !78-6827 
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Thlsa, OK, 1988 Convention Information 

Infonnation 

Hotel Registration Form & Info. 
Convention Registration Form 
Airline & Discount Air Fare Info. 
Tour Registration Form & Info. 

ICES Issue 

November, 1987 
January, 1988 
January, 1988 
February, 1988 

New Members: Contact Maxine Boyington, P. 0. Box 12310, 
Oklahoma City, OK 73157, for any forms you may not have. 

Bids Bein& Accepted for Show Photo&rapher 

The show photographer provides the photographs that are featured 
in the center pages of each issue of the newsletter. If you would like 
to submit a bid to be the official photographer at this year's ICES 
show, please send your name and address to Diane Shavkin, 32 

Hampshire Rd., Fishkill, NY 12524, for further information. 

Recipes 
Homemade "Baker's .Joy®" 

1/2 c. flour 
1/2 c. Crisco® 

1/2 c. oil 

Mix together with mixer. Coat 
pans with pastry brush. Marlene 
Bushman-IA 

No-Cook Bourbon Balls 

1 small pkg. vanilla wafers 
1 c. chopped pecans 
1 c. powdered sugar 

2 Tbsp. cocoa powder 
1 1/2 Tbsp. white corn syrup 
2 jiggers bourbon whiskey 

Roll the vanilla wafers until they 
are fine crumbs. Mix crumbs with 
the sugar, cocoa, and nuts. 
Dissolve com syrup in whiskey 
and add it to the dry ingredients. 
Mix well to blend. The mixture 
must be moist enough to hold 

I.C.E.S. Newsletter 

together. Form into balls and roll 
in powdered sugar. These can 
also be used as dipped centers. 
Wil'Lena Shiflett-WA 

Coconut Baked or Broiled 
Toppin& for Cake 

1/3 c. margarine 
1/2 c. brown sugar, packed 

1/4 c. evaporated milk 
1 c. coconut 

1 c. chopped pecans 

Heat margarine, sugar, and milk 
together until margarine melts. 
~ in coconut and pecans. 
Spread on hot cake. Continue 
baking cake until topping is 
lightly browned or broil one to 
two minutes until brown. NOTE: 
For pecan topping, omit coconut. 
Irene Ballard-TN 

March,l988 

Corrections for December 
and January Issues 

December: In the December issue, 
Sue Hershberger, NC, was credited 
with doing a gingerbread house 
(color page). Sue wrote that she did 
notdothislovelypiece. Ifyouknow 
who did this gingerbread house, 
please let the editor know so proper 
credit can be given. 

.Januan: Linda Trout, NY, writes 
to say that the ingredient listing for 
the Salted Peanut Chews (January 
issue, page 19) was incorrect Below 
are the correct ingredients. 

Salted Peanut Chews 

.com: 
1 1/2 c. all purpose flour 

2/3 c. firmly packed brown sugar 
1/2 tsp. baking powder 

1/2 tsp. salt 
1/4 tsp. baking soda 

1/2 c. margarine or butter, softened 
1 tsp. vanilla 
2 egg yolks 

3 c. miniature marshmallows 

Topping: 
2/3 c. com syrup 

1/4 c. margarine or butter 
2 tsp. vanilla 

12 oz. (2 c.) peanut butter chips 
2 c. crisp rice cereal 
2 c. salted peanuts 

The previously printed directions 
were correct. 

Submitter Unknown 
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~B ~~ 
~a . READY TO USE CANDY CENTERS~~ 
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FROM BYRNES & KIEFER 
"THE CANDYMAKER" 

RED/ FONDANT CENTERS 

PU.IN FONDANT CENTERS 
FRUIT & NUT CENTERS 
COCONIJT EASTER MIX 
MAPLE WALNUT CENTERS 
WHIPPED CHOCOU. TE CENTERS 
PEANUT BUTTER CENTERS 
CHERRY RED/ CENTERS 
LEMON RED/ CENTERS 

BUTTERCREAM CENTERS 
COCONUT RED/ CENTERS 
CHERRY NUT CENTERS 
VANILU. MELT-AWAY CENTERS 
PEPPERMINT RED/ CENTERS 
STRAWBERRY RED/ CENTERS 
RASPBERRY RED/ CENTERS 
CHERRY COCONUT CENTERS 

COCONUT BON BON PASTE 

BYRNES&KIEFER CO. 
720 EAST LACOCK STREET 

PITTSDVRGH, PA 15212 

412/321-1900 

SPECIAL DELIVERY 

Elizabeth McMillan-LA 

ca'{e"'kd"'~.-cor 
Yes, You Cant! 

Fay Shanholtzer-CA 

Tyrannosaurus Rex 

Submitter Unknown 

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

Colors 

White 

Pink 

Yellow 

1 Dozen 
Small size 

1 Dozen 
Lar e size 

_To_t_a_l ___ _.__ ______ ...::d:..::o.=z.:J.... ____ _.::::doz. 

____ dozen small at $1.60 per dozen __ _ 

dozen large at $1.90 per dozen __ _ 

Shipping $1.25 

Total __ _ 

Cavo~-d-x-CO( P.o. sox 402 ·Lebanon. NJ o8333 
l~ Tel: (201) 236-9484 

We accepl VISA and MASTER CARD 

Carole Faxon-NH 
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PHOTOS FROM THE 1987 I.C.E.S. SHOW 
INDIANAPOLIS, INDIANA 

Linda Eads- OK Barta Coeburn - VA 

Steve Stellingwerf- SD 
Shirley Manbeck - TX 
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PHOTOS FROM THE 1987 I.C.E.S. SHOW 
INDIANAPOLIS, INDIANA 

Fran Stensrud - MN Dora Speth- IN 

Joy Atwood- LA 

Nora Rodriguez- Argentina 
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PHOTOS FROM THE 1987 I.C.E.S. SHOW 
INDIANAPOLIS, INDIANA 

Julia Binead- CA 

Linda Crawley - MN 

Thelma Hoagland - IN 

Margaret Harding- LA 
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PHOTOS FROM THE 1987 I.C.E.S. SHOW 
INDIANAPOLIS, INDIANA 

Mildred Brand -IN 
Earlene Moore - TX 

Brenda Burnham- NH 

Connie Golden - CO 
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1ahe "®lbe QEnglisb" JLettering 
(""'· Betty Overman of Michigan has received many requests for written directions of her "Olde English" style of 

writing on cakes. Below is her fast, easy way of doing this style of writing without tracing or copying the 
authentic alphabet. 

Fake "Olde English" lettering is based on the printed letters we were taught in elementary school. Remember 
all the drills you had for straight lines, round circles and ovals? The letters formed were to look something 

like this. 

abcdefghijklmnopqrstuvwxyz 

ABCDEFGHIJKLMNOPQRSTUVWXYZ 

Now imagine--put your hands at each end of the line ofletters and press them ~ d f h 
together. The sides will be straight and all the rounded parts have cracked .a b c e 9 
upwards or downwards. Now the alphabet looks like this: 

abcdef 9h ij. etc. • • 

Then along cpmes a gust of wind and little "tails" swing at the ends of most letters. 
~ 

For capitals, the same happens. A double line is added (usually to the left) and some extra tails or swirls. 

1\.ot ~fUB1C lUi!£ f (dH K J JKJI.JNI 1N!1JP 
JQ3ftSTij ViiW XV Z 

This fake "Olde English" seems to look authentic enough to please most people. 

"Gum Paste Book One"-$10.00 money order only. Bea Schultz, 19660-35 A Ave., Langley, BC, Canada 
V3A 7C9. 

Wlnbeekler's Cake and Candy Chronicle is a newsletter containing information you want to know-cake and candy hints, recipes, 
pattems, news, and information on upcoming classes and shows. Also included are ins1nlctional articles by the editor, Marsha Winbeckler, and 
a regular coiumn by her husband. Roland A. Winbeckler. U.S. and Canadian Subscriptions--6 issues/$8.50 yearly (U.S. funds), Wash. residents 
please add 8.1% sales tax. Send fee with your name and address to: Wlnbeckler's Cake and Candy Chronicle, 16849 S.E. 240th St., 
Kent, WA 98042. 
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Making Sugar Panorama Eggs 
by Marsha Winbeckler 

When I was requested to do an article for 
this issue of the newsletter, I wanted to do 
one that would benefit the beginning 
decorator and one that might even give the 
"seasoned pro" a hint or two. With this 
fact and the time of year in mind, I decided 
to do my article on Making Sugar 
Panorama Eggs. 

Djrectjons for Makin& Su&ar 
Panorama Eees 

Make one recipe of the sugar mixture (see 
recipe in next column). Preheat oven to 
2000. 

Press the sugar mixture fumly into an egg 
mold. Lay a cardboard cake board over the 
egg mold and turn both over, releasing the 
sugar from the mold. (The mold should be 
washed and dried before reuse.) If the 
sugar mixture sticks to the mold, wash and 
dry mold then dust the inside with 
cornstarch and repeat the procedure 
described above. 

With thread, cut the desired opening for 
the egg (see diagrams). Place a thin piece 
of cardboard between the cut pieces of the 
sugar egg then push the pieces back 
together. The cardboard keeps the pieces 
from drying together; and by replacing the 
cut-away portion, you insure the opening 
will not dry closed. 

For a stand-up egg, cut a flat bottom with 
the thread on both halves of the egg (see 
diagrams). Remove these pieces and 
return them to the sugar container. 

Bake eggs approximately 10-15 minutes 
depending on size of egg. Let cool 
slightly. Remove the pieces covering the 
opening and discard. With a rounded 

Article Colltillued Oil Followilzg Page. 
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Supr E&& Recipe 

4 c. granulated sugar (or super fine sugar for a finer texture) 
2 tsp. meringue powder (or 1 egg white) 

2 Tbsp. plus 2 tsp. water (if using egg white, use 
approximately 1 Tbsp. water) 

Mix sugar and meringue powder or egg white. If colored eggs 
are desired, mix a few drops of liquid color with the water (or 
leave sugar white and spray dried sugar eggs with an air brush). 
Add water to 1 cup of sugar then combine dampened sugar with 
dry sugar. This mixing can be done easily in a clear plastic bag. 
When the sugar mixture holds together when squeezed~ your 
hand, it is ready for molding. Keep bowl covered with a damp 
paper towel. Yield: 1large egg and 1 small egg if the large egg's 
center is reused or 2 medium eggs if the centers are reused. 

. . 
NOTE: If the mixture is too dry, add a few drops of water. If 
it is too moist, add additional sugar. 

Sugar Egg Diagrams 

Lying-Down Egg 

Stand-Up Egg 
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Making Sugar Panorama Eggs (Continued) 

teaspoon, hollow out the egg to the desired thickness 
(approximately 1/4"). Do not hollow the egg too thin 
or the inside decorations will show through. The damp 
sugar that is scooped out may be reused if it is not 
lumpy. Let eggs dry at least two hours, preferably 
overnight. If you are coloring only the outside of the 
eggs with an air brush, spray the dry eggs and let the 
air brush color dry. If you are coloring the inside (blue 
sky, green grass, etc.) and the outside of the eggs with 
the air brush, spray the inside before coloring the 
outside. By doing this, you avoid the problem of 

. handling the damp, colored outside while spraying the 
inside. Such handling can destroy the egg's 
appearance by getting colors where they are not 
desired. 

Decorate the inside of the egg first. You can either use 
the air brush as described above or use royal icing. 
When using royal icing to make the background (sky 
and grass), mix the desired color of royal icing. Thin 
the royal icing and brush it onto the egg in the desired 
location. Because the added moisture may weaken the 
egg, let the icing dry before continuing to decorate. 

Add any background figure piping- trees, bushes, 
clouds, etc. If you would like this piping to show on 
both halves of the egg, decorate halves separately but 
make sure the decorations will meet when the halves 
are placed together (see photo of inside view). The 
royal icing used to "glue" the two halves together 
should match the color of the background in this area. 
Figure piped characters of royal icing or molded 
candy figures can be used in the scene for a totally 
edible egg. Wafer paper is a great edible for basket 
handles, bunny ears, etc. If plastic figures or any other 
non-edibles (florist's wire, etc.) are used for the egg, 
make sure the person receiving the egg knows about 
them. You should never use non-edibles in an egg to 
be given to a child under three years old. 

Decorate the outside of the egg as desired. If your egg 
isnotperfect,don'tworry. Many flaws can be covered 
by the decorations. Use royal icing to border the seam 
and opening edges. Drop flowers make pretty 
additions. If you have more time, small royal icing 
lillies look quite elegant. As a final touch, adding the 
recipient's name and Easter '88 is a nice touch (see 
photos of top and front views). 

Front View 

ENGLAND AND SWITZERLAND-1989 
THE NATIONAL EXHIBITION OF CAKE 

DECORATING-ENGLAND 

CHOCOLATE TOURS--SWITZERLAND 

Sightseeing in both countries!!! 

June., 1989. WIVU.e. UU.d!te.d BJtand -<..6 
you cvz.e. -i..nteJtu:te.d. 1 n6oJuna:t-i..on wil.£ 
be. ~e.n:t whe.n available.. 3225 W~, 
Fo![;t Wayne. IN 46808. (279) 484 - 1893 
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The founder of ICES, Betty Jo Steinman 
(center), with the 1987 Show Directors, 
Marjorie Townsend (left) and Andrea 
Wantz (right). 

Sister Mary Evelyn 
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Carole Faxon-NH 

Diane Shavkin-NY 
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Newsletter Questionnaire 
To make this newsletter what YQY. want it to be, please take a little time and fill out the following questionnaire. 

Please rate the items below in your order of preference-I being your first choice of what you want to see most in the 
newsletter, through 8 as what you would like to see least. 

---~members' cake photos and descriptions 

---~hints about cake decorating, candy making, or food related subjects 

____ "how-to" instructional articles 

____ patterns 

---~recipes for cakes, icing, and candy 

____ recipes for all foods 

____ i.nformation about members' activities 

____ o.ther (please list) 

Please return the completed questionnaire by Aprill5 to: ICES Newsletter Editor, Marsha Winbeckler, 16849 S.E. 
240th St., Kent, WA 98042. Your questionnaire is welcome all by itself, but wouldn't this be the perfect opportunity 
to share with the other members. Why not include cake and/or candy photos and descriptions, hints, recipes, or even 
a how-to article?! 

The Cake Plate 
10411thN.E. 
East Wenatchee, WA 98801 

(509) 884·1549 

Supplying all of your Sugar Craft needs. 

Magic 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 
CUSTOM LABELS 

Ingredient labels for your products. Now you 
can buy in quantity and package your own. 

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

Sell by (order today) 

NET. WT. PRICE $5 PER ROLL 

I.C.E.S. Newsletter 

LEARN 
AIR BRUSH TECHNIQUES 

Decorate A Cake Without Icing! 

THE ART OF CAKE OECORATING ~ '"\~(:, • 

~ ~ ~~c;:,~INSTRUCTOR '-.~~~ FRANCES KUYPER 

Seminars previously taught 
Around THE WORLD 

ALSO FRAN DOUGH AND VARIETY 

SEMINARS 

scmDULE FOR 1988 For Information 
call or write 

-
,__ --~--------------------~ ::-~y:-::--.. :~·<J'tan.:u !](uypH 

-, o/3~~ ,_ 

~~~ 'Jf',, Ca.f.• .£aJ:J 
, '--, 432 LOLA AVE. 
"Q" PASADENA, CALIFORNIA 

91107 
AREA CODE 818-793-7355 
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Classes 
Classes will be listed one time 

only. 

Frances Kuyper-Classes to be 
taught one night a week for 10 weeks 
beginning the week of April4 at the 
following locations. Please contact 
the shop listed for more information. 

Mondays-Clarissa's The Oaks 
Plaza, 22936 Lyons Ave., 
Newhall, CA 91321, (805) 259-
0352. 
Tuesdays-Confectionately 
Yours, 17951 Victoria Ave., 
Ventura, CA 93001, (805) 642-
2299. 
Wednesdays- Judy's Cake 
Supplies, 16226 Parthenia, 
Sepulveda, CA 91343, (818) 
891-5434. 
Thursdays-The Party Cake 
Shop, 1238 Beach Blvd ., 
Anaheim, CA 92804, (714) 
821 -1881. 

Eleanor Rielander- March 16-18 (9 
a.m.-5 p.m.)-Gum Paste Orchids 
and Foliage. March 19-20(9 a.m. -5 
p.m.)-Gum Paste Flowers and 
Fairies. Contact Leslie at Cakes Etc., 
9639 Firdale Ave., Edmonds, WA 
98020, (206) 546-2600. 

April 11-15-Gum Paste Dolls 
and Miniature Flowers. Contact 
Cake Art, 5296 Memorial Dr., 
Stone Mountain, GA 30083, 
(404) 294-5005. 

Carole Faxon- April 16-Basic 
Flowers, Borders & Drapes. April 
17-Basic Flowers, Borders & 
Drapes. April 23- A REAL 
Wedding Cake. April24-Preparing 
Cakes for Shows, Figure Piping. 
April 30-Preparing Cakes for 
Shows,RoyallcingFancies. May 1-
Royal Icing Fancies, Lace Points, 
Wings, etc. For class descriptions 
and more information, contact 
Carole Faxon, RFD 1, Box 322, 
Fremont, NH 03044, (603) 642-
3576. 
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Roland A. Winbeckler- May 16-
20-Professional Course. Contact 
Joan Southwick, Bakers' Boutique, 
4343 Pacific Ave. D-2, Stockton, 
CA 95207, (209) 473-4577. 

Donna & Dick Wagner- May 16-
18- Comprehensi ve Chocolate 
(materials furnished). For more 
information, send a stamped, self
addressed envelope to Helen 
Sembra, 2637 Fairfax St., Denver, 
CO 80207, or phone (303) 333-
7048. 

Marsha Winbeckler- May 17-
Cocoa Painting. Contact Joan 
Southwick, Bakers' Boutique, 4343 
Pacific Ave. D-2, Stockton, CA 
95207, (209) 473-4577. 

Cake Shows 
Shows will be listed one time only. 

Illinois-March 20 (Noon to 4:30 
p.m.)- Peoria Area Cakes and 
Candies Confection Competition, 
Northwoods Mall, Peoria, IL. 
Everyone is welcome to attend or 
enter. For more information contact 
Barb Evans, c/o Peoria Area Cakes 
& Candies, P. 0. Box 28, Rome, IL 
61562. 

Michigan-April 9-10-Ninth Mid
Michigan Cake Expo. by the 
Genesee Valley Cake Club of Flint, 
MI, at the Genesee Valley Mall. 
There will be demonstrations and 
drawings. For more information, 
send a large, stamped, self addressed 
envelope to Ruth Littlepage, 8153 
Groveland Rd., Holly, MI 48442, 
(313) 634-0944. 

Texas-April 14-16-Texas State 
Cake Show by the Fort Worth Sugar 
Artists, Fort Worth Town Center, 
Fort Worth, TX, benefiting the Fort 
Worth Burn Foundation. There will 
be demonstrations and 
entertainment. For lodging (some 
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Cake Shows (Cont.) 
private homes available on a fint 
come, first served basis) or 
registration information, contact 
Beverly Britton, 2020 Bettibart, Fort 
Worth, TX 76134 or Charlot1 e 
Lanzarotti, 2104 Arthur, Fort Worth, 
TX 76134. 

Missouri- April 29-May 1-Kansas 
City, MO. For more information, 
send a large stamped, self-addressed 
envelope to Jackie Ornes, 1526 
N.W. 67th St., Kansas City, MO 
64118. 

Colorado-May 14-Mile High Cake 
Decorators' lOth Annual Cake 
Show, Westland Center, Lakelanj, 
CO. For more information, send a 
stamped, self-addressed envelope to 
Helen Sembra, 2637 Fairfax St., 
Denver, CO 80207, or phone (303) 
333-7048. 

Wii'Lena Shiflett-WA 

If Your 
Address Changes ... 

Please send notice of any upcoming 
address change to ICES Computer, 
34 Kenwood Dr., Hampton, VA 
23666. 

Because the newsletter is mailed 
bulk rate, the postal service will not 
forward it to your new address; md 
at this time, we are not set up for 
replacing missed issues. Pie ase 
notify ICES ~ your address 
changes. 
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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 Ln. 
Bossier City, LA 71111 
(318) 746-2812 
IN,NY, OR 

Wii'Lena Shinett--Treasurer 
104-11thN.E. 
E. Wenatchee, WA 98801 
(509) 884-1549 or 884-832A 
GA,LA,NV 

Betty Overman-Recording Secretary 
6504 Toney Rd. 
Flint, MI 48507 
(313) 655-4161 
NM, WA,SD 

Sue Gyg~orresponding Secretary 
12080 S. 1849 W. 
Riverton, ur 84065 
(80 1) 254-7335 

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

Jack A. Bristol 
832A N. Gale Rd. 
Otisville, MI 48463 
(313) 631-662A 
ID,NE, VA 

Marlene Bushman 
7620 Madison 
Urbandale, IA 50322 
(515) V6-7744 
m,NJ,Wl 

Jack Freisinger 
5823 Lnmad Blvd. N.E. 
Albuquerque, NM 87 110 
(505) 266-1212 or 2%-21% 
AZ,MI 

Gloria Griffin 
4225 Trapper Cres. 
Mississauga, Ontario 
Canada L5L 3A 7 
(416) 820-8873 
OK,NH,WV 

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

Loretta Lucentl 
701 Mitchell St 
Ithaca, NY 14850 
(607) 272-7281 or 272-5331 
ND,CT 

Elizabeth Mackewlch 
4ParkLane 
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 
RI,MT,DE 

Florence Schreiber 
349 N. Vickers St 
Thunder Bay, Ontario 
Canada P7C4B1 
CO,MO,Uf 

Fay Shanholtzer 
1705 N. Chester Ave. 
Bakersfield, CA 93308 
(805) 393-6611 
AK, IL,MA 

Diane Shavkln 
32 Hampshire Rd. 
Fishkill, NY 1252A 
(914) 897-9562 
KY,ME,PA 

Kay Thorn 
Rt5,Box234 
Monroe, LA 71203 
(318) 343-2586 

Andrea Wantz 
6528 Li11ians 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 

Contact the designated board member with any problem in your state. 

1987 - 88 Committee Chairmen 
~ 

Fay Shanholtzer 
Budgetffinancial 

Wil'Lena Shiflett 
Sub-Committee-Ways & Means 
Elizabeth McMillan 

.IU::.Lil!i 
Jack A. Bristol 

Centralization & Membership 
Manuel Lopez 

Convention Liaison 
Betty Overman 

Demonstration Liaison 
Gloria Griffin 

Hall of fame 
Fay Shanholtzer 

li.W!!I:.iiD. 
Elizabeth McMillan 

International Coordinator 
Florence Sclueiber 

Job Description 
Marlene Bushman 

I.C.E.S. Newsletter 

Minutes Re-cap 
Jack A. Bristol 

Newsletter Resource & Liaison 
Diane Shavkin 

Nominations 
Marlene Bushman 

Publicatipns 
Marlene Bushman 

P.u.h.l.i.illl: 
Gloria Grifim 

Representative Liaison 
SueGygi 

Scbplarshios 
Florence Sclueiber 

Shop Owoer Liaison 
Rena Will 

vendor l.laison 
Wil'Lena Shiflett 
Sub.Cnmm!UptCentury Club 

Fay Shanholtzer 
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Advertising Policy 
Ads for the newsletter must be received by 
the 1st of the month preceding publication. 
ALLONE-ISSUEADSAREPAYABLElN 
ADVANCE. Make checks payable to ICES. 
Ads should be camera-ready with sharp 
black-and-white copy. Allow four to five 
days for the mail to reach the editor at 16849 
S.E.240thSt.,Kent, WA 98042,phone(206) 
631-1937. Ad rates are as follows: 

$4.20--per typed line 
$50.40--1/6 page 
$75.60--1/4 page 

$137.50--1/2 page 
$250.00--full page 

If you commit to one full year of ads (11 
issues), you will receive one ad free (buy 10 
issues atregularprice and get one free). If you 
commit for one-half year of ads, you will 
receive one ad free (buy six issues and receive 
one free). Pay for the full year commitment 
or one-half year commitment in advance, and 
you will receive another 10% discount. 

The page size is 8 1/2" x 11" with 1/2" margins 
all around. 

Where To Send 

~ for any purpose should be made 
payable to ICES. 

Address Chan~es. Label Corrections & 
Renewal Membership Dues- ICES 
Computer, 34 Kenwood Dr., Hampton, VA 
23666. 

Cake Show Certificates & Publicity 
Membership Forms--Gloria Griffm 

Local Cake Show and Jud~e's Guidelines. 
ICES Directories ($4.00 ea. postpaid)
Marlene Bushman 

Membership Pins. Membership Questions 
& New Member Dues--ICES Membership, 
5406NewcomeDr.,SanAntonio, TX 78229. 

Newsletter Copy. Back Issues. & Ads
ICES Newsletter Editor, Marsha 
Winbeckler, 16849S.E.240thSt.,Kent, WA 
98042, phone (206) 631 -1937. Copy and 
ads must be received by the 1st of the 
month preceding publication. 

1988 Show Directors--Maxine Boyington, 
P.O.Box 12310, Oklahoma City, OK 73157, 
phone (405) 946-8836; Suzanne Flowers, 8 
Birdie Ln., Shawnee, OK 74801, phone 
(405) 273-6327. 
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Minnesota-Day of Sharing, 
Sunday, March 13, 10 a.m.-4 p.m., 
Holiday Inn, Roseville, MN. 
Contact Linda Crawley, 13955 
Tomahawk Ln. So. , Afton, MN 
55001, (612) 436-6721. 

Washington-Day of Sharing, 
Saturday, March 19, 10 a.m.-4 p.m., 
Sunnyslope Fire Station, 
Wenatchee, W A. Lunch will be 
potluck. Please bring recipes, 
patterns, etc. for sharing. To 
demonstrate or for more 
information, contact Karen Mannin, 
P. 0. Box 1894, Wenatchee, WA 
98801, (206) 663-4079. 

Michigan-Day of Sharing, April 4, 
9 a.m.-4:30p.m., Weber~s Inn, Ann 
Arbor, MI. Meeting will include 
demos, luncheon, business meeting, 
auction, mini-seminar, plus some 
special sharing of ideas. Cost is 
$20.00. Please send fee to Diane 
Kaipio, 30867 Fargo, Livonia, MI 
48152, (313) 474-7607, as soon as 
possible. 

Missouri-Day of Sharing, April10, 
Hazelwood Civic Center, 
Hazelwood, MO (St. Louis area). 

I.C.E.S. Newsletter Editor 
Marsha Winbeckler 
16849 S.E. 240th St. 
Kent, W A 98042 

Days of Sharing 
Missouri (Cont}-Fee of $10.00 
covers coffee hour and a planned 
lunch. Reservations are necessary 
by April 1. Out-of-state ICES 
members are welcome. Send 
reservations and make checks 
payable to Jackie Morgan, 5 Tamma 
Ln., Hazelwood, MO 63042, (314) 
837-0798, or Audrey Sullivan, 1365 
Tahoe Dr., Florissant, MO 63031, 
(314) 831-1954. 

New York-Days of Sharing, April 
23 and 24, Halfmoon Town Hall, 
Halfmoon-Clifton Park, NY. There 
will be demos and mini-classes. 
Patterns and recipes will be shared. 
For more information, contact 
JoAnn Van Beuischem, 1014 Maple 
Hill Rd., Castleton, NY 12033. 

Colorado-Day of Sharing, Sunday, 
May 15, 9:00a.m. to 3:30p.m. at St 
Joseph's Hospital Assembly Room, 
1835 Franklin, Denver, CO. 
Everyone to share patterns, recipes, 
ideas, etc. (bring 50 copies of your 
sharing sheets). Demonstrations 
will be held by Donna Wagner-IN, 
Dick Wagner-IN, Helen Sembra, 
and others. There is a $3.00 entry fee 
and lunch will be offered for $7.50. 

Colorado (Cont.)- Reserv atio n 
required by prepayment prior to May 
1. Please send registratio:1 
information and make checks 
payable to the Cake Show Chairman: 
Helen M. Sembra, Mile Hig h. 
Decorators Treasurer, 2637 Fairfax 
St. , Denver, CO 80207, or phone 
(303) 333-7048. 

Carolyn Lawrence-MO 

Classified Ads Available 

If you are looking for a particular 
cake decorating product or bock 
or would like to sell a no-longer
needed item, why not take 
advantage of the low classified ad 
rate of $4.20 per typed line. Just 
send your ad to the editor (addre:;s 
below) by the 1st of the momh 
preceding publication. 

Bulk Rate 
U.S. Postage 

PAID 
Kent, WA 

Permit No. 200 

THE MAILING LABEL SHOWS YOUR EXPIRATION DATE-Month/Year. Regular Members-$20 yearly. 
Charter Members (joined before SepL 1977)-$15 yearly. All International Members (not in U.S .) add $3 for postage. 
Dues must be paid in U.S. fimds only. Send dues for new members to ICES Membership, 5406 Newcome Dr., San 
Antonio, TX 78229. Send renewal dues to ICES Computer, 34 Kenwood Dr., Hampton, VA 23666. 
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