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Pam Bolz-NE made the
cake above as an "end of
the school year" cake for
the staff at her daughters'
school.
Pam also
suggests this idea for a
"welcome back to
school" cake.
The "apple" was baked in
a half-ball pan and carved
to shape.
Using the
patterns shown, Pam
made the pencil, ruler,
and leaf from color flow.

Newsletter Copy and Ad
Deadline
In order to provide a timely layout of
the newsletter, the deadline for all
copy and ads is the 1st of the month
preceding issue date (For example:
July 1 for August issue).
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Increase patterns by
50% to regain original
size.
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If Your Address
Changes ...

President's Message
Dear ICES Members:
Convention time is approaching
fast. Summer wedding season is
here already, and I am sure many
of you are working hard on the
bride's fantasy for her special day.
What a special occupation we
have in that we can make people's
dreams come true.
How many cake decorators in
your area don't know about
ICES? Have you made a personal
effort to get the word out? ICES
after all was once only a dream.
That dream is now a reality and
getting better every year. Please
share our wonderful organization
with others and give them the
opportunity to dream with us of
the creative magic to come at the
Tulsa show.
Every show I personally get to
attend is another dream come
true- the great, caring, and
sharing people, all of the
wonderful new cake ideas, the
demonstrators who are willing to
show us how-to's, and the
vendors and authors area with all
the neat new products and books.
What a magical weekend we have
waiting for us in August. See you
there!!
Sweet Wishes,
Earlene Moore

Correction
In the January, 1988, issue, credit
for the article on page 17 should
have read "Steps in Brush
Embroidery Techniques Taught
by the Late Joan McDanielShared by Gloria GriffinCanada.
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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; and at this time, we are
not set up for replacing miss~ed
issues. Please notify ICES before
your address changes.
··················~·

Member's News
Newsletter Items
Available at
Membership Booth
Available at the Membership Booth
in Tulsa will be back issues of the
newsletter (see issues available on
page 19), unpurchased color photos
that have been printed in the 1987
and 1988 newsletters (see "Show
Photos Available" on page 3 for
prices), and printed color page
inserts from the Sept.-Oct., 1987,
issue through the January, 1988,
issue (inserts are $1 each)---the
January, 1988, insert contains the
photos of the quilts raffled at last
year's convention.

Classified Ads
Available
If you are looking for a particular
cake decorating product or book
or would like to sell a no-longerneeded item, why not take
advantage of the low classified ad
rate of $4.20 per typed line. Just
send your ad to the editor (address
on page 20) by the 1st of the
month preceding publication.
June,1988

Frances Kuyper-CA writes that the
April and May issues of Crafts
Magazine feature photos a1nd
instructions of her decorating.
Congratulations, Frances.

Need Help?!

:

Do you need help with your ici . g,
cake recipes, cake setup,
transporting cakes, candy maki:ng,
etc.? Many other decorators may
have the same problem as you; :md
they would also benefit from your
question and the editor's possible
solution. Anothermembermay even
have the perfect answer you need.
Please send your questions or
problems to the ICES Newsletter
Editor (address on page 20).

Convention
Roommates WantE~d
Linda Zimmennan-KY would like
to share hotel expenses with two
other ICES members at the Tulsa
Convention. If you are interested,
please contact Linda Zimmemtan,
10319
Watterson
Trail,
Jeffersontown, KY 40299, (5102)
267-7638.
I.C.E.S. Newsletter

Show Photos Available
for Purchase
A few of the color photos printed
in the 1987 newsletter issues are
still available for purchase. These
are 8" x 10" color photographs
and sell for $10.00 each. The
color photos printed in the 12.8..8.
issues are the actual size shown in
the newsletter and are available
for $1.00 each. The person who
created the sugar art has frrst
choice. To purchase your photo,
send the following to 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,
(4) And a check or money order
payable to ICES (U.S. funds
only).
(5) For 1988-issue photos, please
include a stamped, self-addressed
envelope.

ICES Cookbook Order Form
Please enter my order for
Volume II Cookbook(s) at $7.50 each
plus $1.50 postage ($9.00 total). My check for$
(U.S. Funds
Only) is enclosed.
Please enter my order for
Volume II Cookbooks (in multiples of
12) at $6.00 each plus $5.00 postage ($77.00 total for 12 books). My check
for$
(U.S. Funds Only) is enclosed.

*************************************
Please enter my order for·
Volume III Cookbook(s) at $7.50 each
to be picked up at the Oklahoma Convention. My check for $._ _ __
(U.S. Funds Only) is enclosed.
I will be unable to attend the Convention.

Please enter my order for
_ _ _ _ Volume III Cookbook(s) at $7.50 each plus $1.50 postage
($9.00 total). I understand the books of Volume m will be mailed to me after
(U.S. Funds Only) is
the Oklahoma Convention. My check for$
enclosed.

Please enter my order for
Volume III Cookbooks (in multiples of
12) at $6.00 each to be picked up at the Oklahoma Convention. My check for
$
(U.S. Funds Only) is enclosed.
I will be unable to attend the Convention.

Please enter my order for
_ _ _ _ Volume III Cookbooks (in multiples of 12) at $6.00 each plus
$5.00 postage ($77.00 total for 12 books). My check for$
(U.S.
Funds Only) is enclosed.

1

Please make all checks payable to ICES Cookbook and send to Elizabeth S.
McMillan, ICES Cookbooks, 4883 Camellia Ln., Bossier City, LA 71111.

ENGLAND AND SWITZERLAND-1989
THE NATIONAL EXHIBITION OF CAKE
DECORATING-ENGLAND
CHOCOLATE TOURS--SWITZERLAND

Sightseeing in both countries!!!

June, 1989. W~e Mit~ed ~d ift
you aJLe i.n.ttVLu.ted. 1n6oJt.ma:tion will.
be .6ent when a.vail.a.ble. 3225 Welt6,
Fo~ Wayne IN 46808. (219) 484-1893

Elizabeth McMillan-LA
I.C.E.S. Newsletter
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ICES BOARD OF DIRECTORS MID-YEAR MEETING RECAP
MARCH, 1988

~

An asset account will be established with travel funds received from the show. These funds will be transferred to the

general account only to cover travel expenses.
All future ICES checks will be three-part checks. The Oklahoma Show is excluded from this requirement.
A counter signature will be required on all checks over $4,000.00.
The Board accepted Marsha Winbeclder as editor through April 30, 1990, contingent upon a financial statement.
Photographer bids must be submitted by April 15 of each convention year. The Newsletter Resource and Liaison
Committee will select the convention photographer.
Only registered conventioneers wearing badges may attend convention demonstrations.
The President will be provided a complimentary suite for the time he/she is at the convention.
The Past-President will be reimbursed for her room expenses in Indiana~
Two directors, and no more than two, are required for a show.
Allow South Africa to have Representatives from each of the four provinces.
At his/her discretion, the Historian may set up a display of historical material at each convention. The Historian is to
set up a major display at every 5th anniversary convention.
The directories that are on hand are to be given away and revised before reprinting.
The Board extended a thanks to all Indiana Show members.
The Board accepted Pennsylvania's bid for the ICES Show in 1991.
The Board accepted Iowa's bid for the ICES Show in 1992.
The Board accepted the following guidelines for choosing Representatives and Alternates:

Editor's Note: The term "state" has been used, but the conditions
also apply to International Representatives.
The office of Representative should be a tenn of two (2) years or a maximum of four (4) consecutive years.
The above rules may be amended (by a majority of voting membership) to meet the current situation in your state.
Should there be no members willing to assume the position, the current Representative may be elected to serve more
or less than the maximum time above.
A candidate for Representative must be a member in good standing for one (1) year. The incoming Representative
should first be nominated from existing or past Alternates, if none, then from the general state membership.
Instances where a state meeting or elections are not held every ''tenn," the Representatives Liaison is authorized
to appoint a Representative.
The present Representative will send a written list of all the candidates to all state members a minimum of 30 days
prior to the date set for the election. Absentee ballots may be obtained upon request and will be returned by the
member to a designated person who is not a candidate. Absentee ballots must be postmarked 14 days prior to the
· election date..
The designated Board member will be responsible for communicating with the state members in the absence of a
duly-elected or appointed State Representative and will be responsible for enforcing the above guidelines.
Ifthe Representative is elected to the Board, he/she would relinquish the position of Representative to an Alternate.

Alternates tenn of office shall be the same as Representatives.
Page4
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MID-YEAR RECAP-CONTINUED

~

The designated Alternate shall be the acting Representative in the event of the Representative's absence and shall .
perform whatever other duties are assigned by the Representative.
'

The Boafd has approved that Vendors will have Friday and Sunday for Shopowners only. Saturday the Vendors' area
will be Qpen to all registered conventioneers. NO GENERAL PUBLIC.
Print req.pe book Volume min 1988.
All correspondence sent from the Representative to their membership must be sent to the Board members assigned to
their state.

The Board supports the recommendation of the Representatives' craft booth fund-raising project The Representatives
are to coordinate this project with the Representative Liaison.
A permanent mailing address for ICES is to be established in Michigan.
Adopt Newsletter Members' SeiVice Policy as follows: As a seiVice to members, shows and classes will be listed free
of charge one time only. Requests for decorating infonnation or recipes will be printed as a free member seiVice.
Adopt Newsletter Advertising Policy as follows: Member listings either seeking or selling products or seiVices will
be considered an ad. A listing for a product or seiVice, sold for potential profit, will be considered an ad, and an ad fee
must be charged.
A raffle Win be held at the Oklahoma Show for one registration and one double room in the headquarters hotel for the
listed co*v~ntion dates in Georgia.
In the R~presentative's allowance expensed, they are allowed to declare Representative's correspondence.

~J:)§n•·
---- /
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WHOLESALE DIStRIBUtORS
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Now available - the following
new books to add to your
collection.
Sugar Paste, Royal Icing,
lace & Filligree and Pastillage
priced at $15.95 each.
Kate Vetnors secpnd book Sugar Decorating $13.95 also
Royal Iced Christmas Cakes.
Postage for all books is $2.25
each.
Full range of unique m.e ta.l
cutters, molds, stencils and
covered florist wire both
green and white - 20 gauge 30 gauge.
For details on these and new
books arriving in May 1988
write or phone (416)883-5638
GERALDINE RANDLESOME
CREATIVE CUTTERS
3 TANNERY COURT
RICHMOND Hill
ONTARIO L4C 7VS CANADA
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1988 Demonstrations-Tentative Schedule
Thursday. Aupst 11. 1988
12:30 p.m.

Demo Room

10:00 a_m,

A

Gail Gibson-Cake Photography

B

Frances Kuyper-Air Brush

Darlene Homer-Floral Arrangements

c

Cora Smith-Holiday Choc-0-Paste Ideas

Geraldine Randlesom~Pastillage Music Box

D

Jill Maytham-Novelty Greeting Cards

Virginia Swatling-Gingerbread House Construction
Kathy Scott-Painting on Cakes with no Artistic Abilities

E

Friday. Aupst 12. 1988
Demo Room

1;00 p,m.

7;00 p.m.

A

Betty Jo Steinman-Novelty Cakes

Pat Ashby-Marzipan Animals

B

Joy Atwood-Basic Borders

Marie Sykes-Gum Paste Cymbidium Orchid

C

Helen Sembra-Filigree Lace Wings and Pieces

Marsha Winbeckler--Cocoa and Chocolate Painting

D

Stacey Singer-Original Borders and Garlands

Joanne Misener-Large Decorated Cookies

E

Linda Ree~Holiday Cake Ideas in Buttercream

Cynthia Lewis-Raised Dimensional Fondant

F

Marie Kamphefner-Quick and Easy Air Brush Cakes

Viola Culbertson-Gum Paste Flowers
without Cutters

Saturday. Aupst 13. 1988
10;00 a.m.
Eleanor RielanderGumPaste

12;30 p.m.

3;00 p.m.

Betty LoydCandy

Roland Winbeckler--Cake Sculpture
& Ice Cream Cone Figure

B

Millie GreenLacy Bridal Bell Favors

Elaine McGregorGum Paste Flowers

Shirley JacksonFlowers and Fashion in a Flash

c

Carrie WilliamsChocolate Painting on Edible Surfaces

Mary Beth EndersonRoyal Rice Paper

Jeanne EspositoCake Top Ornaments

D

Glenda de MontenegroGum Paste Orchids

E

RoseEuryPhilippine Flowers on Wire

F

Patrici8 SimmonsFondant Edges

Demo Room
A

Louise Hill-Candy
Betty Van NorstrandMarilyn McFarlin-Decorated
Gum Paste and Chocolate Molding
Cookies the Easy Way
Gayla RussellLily Nail Flowers

Marie GraingerGumPaste

Suoday.Aupst14.1988
Demo Room

10:00 a.m.

A

Gall Gibson-Air Brush Techniques

B

12:30 p.m.

J:OO p.m.

Suzanne Flowers-Marshmallow
Creme Color Flow

Marilyn McFarlinDecorated Cookies
the Easy Way

Joan Kroll-Tiered Grooms Cake
& Chocolate Roses
Tipped in White

C

Joyce Sykes-Sugar Eggs

Le E. King-Figure Piping

D

Wllla Brewer-Marzipan Clowns

Carolyn Wank~
Cake Stands for 3-D Cakes

E

Miriam de Gautreaux-Filigree in Air

F

Hank Stall-How to Box Cakes to Travel
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Demonstration Ticketing
Procedure

Notice to Convention Demonstrators

Demonstrations have become a very important part of the
ICES Conventions. Each year, the show committee tries
harder to improve the way the demonstrations are handled.
To comJ>Pcate the situation, there are rules and regulations
at each cbnvention center. This year is no exception.
We havd plenty of demonstration rooms but not a huge
waiting ~a for these rooms so the Fire Marshall has said
NO LIDfG LINES. We, therefore, had to come up with a
worlcable plan to avoid lines. Advance tickets will be given
to those wishing to attend demonstrations. Though there
may be liJles for the tickets, these lines will be in a different
area and members will only be in line as long as it takes to
get their ticket.
In Hall C (Food Bar and Seating Area), there will be six
tables corresponding with the six demo rooms. There will be
signs above each table to denote the room, time, and
demonstrator. In this area, there will also be a large bulletin
board with pictures of the demonstrators and the type of
demonst$tions to be given. One hour before the scheduled
demonst$tions, we will give out color-coded, reservedseating tifkets-ONE PER PERSON. The tickets will be
numbered to the capacity of the room and the chairs in the
demo ro~m will have corresponding numbers. Your ticket
number ~htitles you to the chair of the same number.

Hopefully, this system will eliminate the need for standing
in long lines. After receiving your ticket, you are free until
time to attend the demonstration. Demonstration rooms will
open 15 minutes prior to the demonstrations. After the doors
are close4. no one else will be admitted into the demo rooms.
Thank you for your cooperation and understanding!

In a recentletter, you were invited to send a short writeup of your demonstration to the editor for possible use
in the newsletter.

A few write-ups have been received in the fonn of
outlines of the demonstrations. The intended pu1p0se
of these write-ups is possible use in the newsletter as
how-to articles so clear instructions are needed. These
articles would benefit all members who are unable to
attend the demo and especially those who are unable to
attend the convention.
Demo write-ups, intended as possible how-to articles,
may be mailed to the editor or put in the "Newsletter
Sharing Box" at the Membership Booth at the
Convention. Thank you in advance for sharing with all
members.

Breakfast and Banquet
Tickets
Breakfast/General Meeting and Banquet tickets may
be purchased separately for anyone not registered for
the convention who would like to attend these
functions with a family member or friend.
Reservations should be mailed to Donna Davis, 6706
N.W. 27th, Bethany, OK 73008
Please reserve me
Friday morning
Breakfast/General Meeting Tickets at $10 each.
Please reserve me
Saturday evening
Banquet/Entertainment Tickets at $25 each.
Total Amount Enclosedt--------NameofRegistrant-----------Address----------------

LindaEads
Demonstration Chainnan

Cdnvention Information Available
I

lpformation
ICES Issue
Airline &'Discount Air Fare Info.
January, 1988
February, 1988,
1988 Show Committee
(see address correction in May issue)
Century Club Info.
March, 1988
Show Schedule
April, 1988
Camping Info
April, 1988
Authors' Tables
April, 1988
Show R~s
May, 1988
Volunteer Fonn
May, 1988

1988 Convention Deadlines
Registration-Early-Bird Discount-June 1,
1988--Fonn in May, 1988 Newsletter
Regular Registration-July 22, 1988---Fonn in
May, 1988 Newsletter
Tours-July 22, 1988---Fonns in February, 1988,
Newsletter

New M~rs: Contact Maxine Boyington, P.

0. Box
Oltlahoma City, OK 73157, for any fonns you may
not have.
~2310,

Hotel Reservations-July 7, 1988---Fonns in
November, 1987, Newsletter

I
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Double Star Flower ~~~~
by Davi de Trivi-Argentina

(T,I;qPtli\)(Jil\q(1il'\)

,(Jil\qPtli\)(1il'\)~

Supplies Needed
royal icing
wire cutters
petal veiner

gum paste in two shades of fuchsia
florist's wire
wooden stick with pointed and rounded end
egg white

Roll out the darker shade of gum paste until it becomes two millimeters thick then cut out the biggest star (#1 below).
Make the petals bigger stretching them gently with the side of a wooden stick. Place the flower on your palm and use
the stick to thin the edges.
Use a veiner to mark the central lines of the petals. Using the pointed end of the stick, make a hole in the center of the
star. Use your finger tips to make the edges thinner. Let the petals dry.
Roll out the lighter shade of gum paste until it is two millimeters thick and cut out the medium sized star (#2 below).
Follow the same steps used for the star petals above. With the rounded end of the pointed stick, raise the petals md
give them a concave shape. Let the petals dry.
When both stars are dry. attach the smaller one to the larger one with a small amount of royal icing. Stagger the position
of the petals (see drawing #8). Make a small hook in one end of florist's wire, pass the straight end of the wire through
the holes of the two stars. With a round decorating tip, cover the wire with a button of yellow royal icing (stiff
consistency). Place S or 7 violet colored stamens into the button of royal icing.
To make buds, make only star #2 and draw the petals toward the center.
The sepals are made with the smallest star (#3) from thin green gum paste. Thin the edges and insert the straight end
of the wire through the center of the star. Attach the sepals with egg white. The calyx is a small, upside down cone

of green gum paste ran up the wire and attached with egg white to the bottom of the sepals.

1.

2.

3.

6.

7.
PageS

8.
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PHOTOS FROM THE 1987 I.C.E.S. SHOW
INDIANAPOLIS, INDIANA

Lynn Lair - lA

Lorraine Frisbee - MA

Millie Green -IN

ldelle Robinson - AZ

I.C.E.S . Newsletter
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PHOTOS FROM THE 1987 I.C.E.S. SHOW
INDIANAPOLIS, INDIANA

Cherita Bittenger- lA

Pat Gilbert - TX

Betty Gilmore - TX

Page 10

Teresa Watley- GA

June, 1988
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PHOTOS FROM THE 1987 I.C.E.S. SHOW
INDIANAPOLIS, INDIANA
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Alycia Nicholas - NY

Maxine Disciullo -MA

Carole Faxon - NH

Eleanor Rielander- So. Africa

June, 1988
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PHOTOS FROM THE 1987 I.C.E.S. SHOW
INDIANAPOLIS, INDIANA

Elaine Mucaler - PA

Bev Knechtenhoffer- MO

Elizabeth McMillan - LA

Sister Mary Edmond - MN

Page 12

June, 1988

I.C.E.S. Newsletter

Members' Sharin

Sharon Uken-IA shares this photo of her angel food
confirmation cake. The gum paste scroll was cut large enough
to roll on each end and was then shaped over cotton balls.
Sharon prefers to decorate on angel food cakes and has shared
her recipe below.

Prize

An~el

Food Cake

Dora van Heerden-So Africa contributes this photo of the
technique she developed- painting with royal icing. She
credits Mildred Brand for naming this technique "Royal Icing
Artistry."

Sift both together:
1 l/8 c. sifted cake flour (sift before measuring)
3/4 c. sugar

Put into a large mixing bowl and beat until foamy:
1 1/2 c. egg whites
1!2 tsp. salt

Add and beat until stiff and stands in peaks:
1 l/2 tsp. cream of tartar
Sprinkle on:
1 c. sugar

Add:
1 tsp. vanilla
1 Tbsp. almond extract
Stir flour and sugar mixture into egg whites by hand. Put
batter into ungreased tube pan and run knife through
batter to eliminate any air bubbles.
Bake at 375° for 30-40 minutes depending on your oven.

Sharon's Hints for Angel Food Cakes
Sharon believes an angel food cake's flavor is improved
by freezing it overnight then thawing while still in a

plastic bag.

Dorothy Sams-WV did the cake above for a 90 year old
lady's one-and-only birthday party. Dorothy used cardboard
for the hat brim (with a hole in the center for the doll's head).
The doll's hair was covered with clear plastic wrap then the
icing-covered hat brim was placed over this. The crown of the
hat was covered with stars and flowers were added for accent.
For color, blue foil was placed inside the pillars.
I.C.E.S. Newsletter

Angel food cakes rise a lot and then settle down a little.
This is one way to tell if they are done.
An angel food mix can be improved by adding one
tablespoon of almond extract.

June, 1988

Sharon Urken-IA
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1988-89 Officer Nominees
Elections are an essential part of our organization. Bylaw, section I-D reads: "All members shall have the right to vote
at the annual meeting for the President, Vice-President, Treasurer, Recording Secretary, Corresponding Secretary.
However, these officers shall be nominated from the Board of Directors." Listed below are the officer nominees.
President
SueGygi-UT
Elizabeth McMillan-LA

Treasurer
Emma Rowe-ID

vice President

Recording Secretary

Jack Bristol-MI
Gloria Griffin-Canada
Betty Mackewich-NJ
Shirley Manbeck-TX

Betty Overman-MI

~

Corremonding Secretary

Jack Freisinger-NM
Rena Will-OK

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

1988 Board of Director Nominees
Eight (8) ICES members in good standing (dues paid) and who have been members for at least one (1) year have been
nominated to seiVe a term of three (3) years on the Board of Directors. These nominations were accompanied by a
resume' and a written acceptance by the nominee. Nominations from the floor will be accepted; but in the interest of
time, the required resume' and written acceptance Ml.JST be turned in to the Nominations Chairman before the stan
of the General Membership Meeting.
Sharon Briggs.-IA: Charter ICES member, Alt., past Rep. 2 years, held all offices in local cake club, adult educatiom
teacher, has won many awards, and 1992 ICES Iowa Convention Registrar.

~

Elizabeth Buecher-AK: ICES member 6 years, Rep. 2 years, Alt. 2 years, seiVed on Ways and Means Committee,
and taken many professional classes.
Linda Eads.-OK: ICES member for 5 years, OK Rep., president of state club, chairman of '86 and '87 state shows,
won several awards, show judge, taken many classes, and 1988 ICES Show Demonstration Chairman.
AI Prachyl-TX: ICES member 8 years, baker and bakery owner 13 years, owner and manager of cake decorating shop
13 years, data seiVices management 12 years, co-sponsor of numerous professional cake decorating classes, and
assisted at several local, state and ICES shows.
Stacey Singer-CT: Alt. Rep. 3 years, decorator 8 years, own wedding cake business, co-founder, past vice-president,
and current president of state club, member oftwo sub-committees, convention demonstrator,judge, and has won many
awards.
Sharon Thompson-IN: Alt. 4 years, cake decorator 14 years, taken many classes, former shopowner, and Hospitality
Chairman for 1987 Indiana Show.
Fran Wheat-VA: ICES member 10 years, present State Rep., past Alt., shopowner 16 years, taken many classes,
teacher, and judge.
Linda Zimmennan-KY: ICES member 5 years, current Rep., cake decorator 13 years, shopowner, teacher, and taken
many classes.

NOTICE TO NOMINEES: There will be a Board Meeting Monday morning following the convention.
Please make your travel plans accordingly.
Page 14
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Annual Election Procedures
The 198~ General Membership Meeting will be held 8:30-11:00 a.m., Friday, August 12, in Tulsa, Oklahoma.
If you are a member of ICES, and you Wll.L Nar be attending the 1988 ICES Convention and Show in Tulsa,
Oklahoma, and you would like to vote in the election, you may do so by requesting an absentee ballot. Send you name
and address to:

ICES Absentee Ballot, Marlene Bushman, 7620 Madison, Urbandale, lA 50322
Absentee ballots must be postmarJsed by July 15, 1988
If you are a member of ICES, and you l¥1LL be attending the 1988 ICES Convention and Show in Tulsa, Oklahoma,
you will be able to vote during the elections which will be held during the General Membership Meeting. All ballots
will be inserted in members' registration packets. l:fQ ballots will be handed out at the General Membership Meeting.
DO N01 FORGET to bring your ballot to the meeting. NO BAI,LOT-NO YOTE!!
!

Edible Glitter
1/2 c. water

2 oz. gum arabic

Place both ingredients in a double boiler and stir occasionally while heating over hot water. When melted, strain through
a piece qf fine muslin and color as desired.
Dip a stirrbrush into the mixture and brush lightly over pieces of clean, polished glass (or a piece of clear plastic wrap
over a rookie sheet). Dry in dry room or in 200° oven. (Do not place plastic wrap in oven.) Submitted by Unknown
MAmember.
I

Editor' siNote: To avoid cooking and straining, another method ofmaking the mixture is to mix equal parts water and
gum arabic and let it set overnight. Proceed as above.

The'Cake Plate
~04 11th N.E.
East Wenatchee, WA 98801

~~

(509) ~84-1549·

EDIBLE WAFER
Flowers, Leaves,
Scenics," Inscriptions.

Supplying all of your Sugar Craft needs.
Magiq Line, Wilton, Apollo, Nestle, Cake
Craft, 1 Kopy Kake, Country Kitchen, Coast,
Lucks & More

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

THE CAKE PLATE (509) 884-1549
•

!

CUSTOM LABELS

Wafer sheets for food crafting.
Blister packed flowers
and leaves for retail sales

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:

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

White
Pink
Yellow

Order in groups of 100 and pay no expensive
set up charges. Choice of Bar Code, Net. Wt.,
Date, and advertising line.
Sel! by (order today)

Size: Approx. 12W' x 9"

NET. WT. PRICE $5 PER ROLL
I.C.E.S.' Newsletter

ca~*d*cor
Suppliers of

Red

Orange
Dark Blue

Blue
Purple (violet)
Peach

Light green
Dark green
Moss green
Price:

36~

Ivory
Beige
Brown
per sheet

Samples (specify colors interested in)

(Q"<9*d*cor ig1 _~g~-~~~4• Lebanon, NJ 08833
Also available: wafer flowers. leaves and olher decoralions.

June,1988

VISA/Master Card accepted
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Newsletter Questionnaire Results

~

Approximately 115 newsletter questionnaire responses were received. On the questionnaire, members were asked 10
rate the topics listed below from #1, being their first choice of what they'd like to see in the newsletter most, through
#8, as what they like the least. The figures below each topic indicate the number ofmembers choosing the corresponding
rating for this topic.
Preference

Ratio&

Members' Cake
Photos & Desc.

1st Choice

35 ----------------------29 --------25 -----------12 ------------6 ------------0 -------------- 5 -------------0

2nd Choice

14 --------------------32 ------- 35 ------------9 -------------10 ---------2 ------------ 5 -------------1

3rd Choice

19 --------------------22 -------21 -----------22 ------------18 ----------2 --------------4 --------------2

4th Choice

16---------------------17 -------11 -----------20 ------------30 -----------10 -----------5 ---------------1

5th Choice

15 --------------------9 ----------13

6th Choice

8 ----------------------2----------3 -------------21 -----------17 -----------34 ------------16 -------------4

7th Choice

2 ---------------------0---------0 -------------5-------------4 -----------30 ------------52 -------------1

8th Choice

1 ----------------------0---------0-------------1-------------1 ------------10 ------------5 ---------------37

How-To

Hin1s.

Articles

Patterns

Cake

Other

Members'

Recipes

ReciPes

Activities

~

Other**

-----------20 ------------23 ----------15 -----------9 -------------1

Being rated #1 or #2 most often, the very strong preferences ranked in this order: hints, how-to articles, and members'
cake photos and descriptions. Editor's Note: These three selections also rank in this same order ofpreference when
the top four preferences (ratings 1-4) are tallied.
Rated either #3 or #4, the preferred order ran: cake recipes, patterns, hints, members' cake photos and descriptions,
and how-to articles.
Ranking in the bottom half of the ratings in order ofkast preferred were: members' activities, other recipes, and other.
**Suggested Topics For "Other" (Editor's Comments In Italics)
Information from states-two members. When submitted, this i'fformation is printed as day ofsharing recaps.
Business hints--selling cakes. Shopowners, any ideas to share?
Cookie Decorating. Such an article is planned for the holiday season.
Motivational quotes-three members. The general thoughts I receive from most members is that they prefer newsletter
space be filled with decorating-related topics.
New cake decorating book reviews-two members. I also feel this would be a service to members, but this could be
a very sensitive area. A review that does not meet the author's expectations could cause hard feelings. The selection
(or non-selection) of books could also cause these same results.
No-cholesterol and no-sugar foods. These types of recipes have appeared occasionally in the newsletter; but at this
time, we do not have many such recipes on file. If any member has such recipes they'd like to share, please send them
to the editor.
Judging guidelines and judges preferences. ICES has a booklet available on "Judge's Guidelines." Please see "WheFe
To Send" on page 19.
Help column-three members. Please see "Need Help?!" notice on page 2.
Hints and ideas for teachers. Teachers, please send your ideas to the editor.
Cake club meeting ideas-two members. Many ideas can be obtainedfrom reading the day ofsharing recaps that are
printed in the newsletter from time to time. Members' ideas would also be welcome.
Cake show formats and speakers. ICES has a booklet available for local cake shows. Please see "Where To Senti'
on page 19. I also suggest you write to the addresses listed for cake shows printed in the newsletter. Cake show entry
forms contain many ideas.
Foods and styling-catering tips, centerpieces, finger foods, etc. Again, anyone who would like to submit such
information, please send it to the editor.
Articles about items of concern before ICES. This issue contains the recap of topics covered at the recent Mid-year
meeting. Also, each issue contains a president's message that often covers topics of concern.
Profit-making ideas for shops. Any shopowner willing to share, please send information to the editor.
Ads or articles on what distributors carry either wholesale or retail. Ads are always welcome. Free "advertising" in
the form of articles about distributors may be frowned upon by our /1iliJl. advertisers.
Shows and classes. These items will continue to be printed in the newsletter.
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Newsletter Questionnaire Results-Continued
Members' General Comments (Editor's Comments In Italics)
Print patterns on back of pages with advertising so other newsletter material is not lost when pattern is cut out. Good
idea when such layout is possible.
Size patterns for quarter sheet cakes--two members. I would love to do this when newsletter space allows. When this
is not possible, you may wish to take your favorite patterns to a local print shop and ask to have them enlarged. This
is a very inexpensive way for member's who use the patterns to increase their size.
Size patterns for cake copy machines-two members. Many patterns in the newsletter can currently be used with these
.
machmes.
Black and white photos do not show details. I believe the quality ofthese photos has increased with the last few issues.
Unfortunately, price prohibits printing color photographs, with the exception of the center photos from the previous
year's convention. The cost ofprinting black and white photos is less than 10% the cost ofprinting color photos.
I feel strongly that newsletter space not be taken up with recipes for foods not decorating related. If this survey is any
indication, many other members share your feelings.
My #1 choice is infonnation on running/owning a cake and candy supply shop and specialty bakery-sculpted cakes,
etc. Are there any shopowners out there that would be willing to write articles on this subject?
Shop directory for retail sales. ICES currently sells such a directory. Please see "Where to Send" on page 19.
Newslettbr geared too much to beginners. The newsletter is like opening a Wilton book with all the charts, articles,
etc. I hdve contacted many advanced decorators for articles, but have not received many responses. Any advanced
decoratd( s articles are welcome. Please send them to the editor. Regarding the newsletter style, to avoid confusion,
I try to l(IYout the newsletter in a logical manner. The comparison is a compliment but any resemblance to other
publications is purely coincidental.
Do not life ;new fonnat (layout). /' msorry. It's very hard to customize the newsletterfor approximately 3000 members,
but I'm trying.
Keep color pages. Currently, the plans are to retain the four center pages of color.
Make ne}vslettermore colorful. Color printing is very expensive. Other than the center pages,further printing in color
is not wi'thin the budget.
Print Rel>resentative 's name and address when listing day of sharing infonnation. If this information is submitted as
part of the day of sharing notice, I am happy to print it.
Too much in newsletter about (name withheld). Please remember ICES has many new members. Repeat information
for long-time members may be .first-time information to newcomers.
An overhll balance of all the topics makes a good newsletter-three members. The purpose of the survey is not to
eliminatb any of the areas listed but to determine the topics most preferred.
Great job-nine members. Thank you.
Love the new, easy-reading fonnat--seven members. Thanks again.
I

Editor's.iClosing Comments: I have tried to answeryour concerns as forthrightly as possible. The newsletter is many
members' only link to our organization, and I would like it to please all members. Unfortunately,I cannot do it alone.
Many of the readers' requests require other members' expertise. Please take the time to submit an item of sharing
in the area you ranked #1 or #2. If you are willing to help, please send your information to the editor (address on
page 20). I would like to thank everyone who participated in the survey, and I appreciate your continued support.

Hints
To make melon balls without a ball cutter, u~ the teaspoon or half-teaspoon in your measuring spoon set. Submitter
Unknown
When pbting plastic figures for wedding cakes, mix Cake Craft® paste food colors with clear nail polish for a perfect
match with the cake colors. Margie Bittenger-MD
For eas~ cleaning of a dummy cake, place cardboard on the top and wrap the sides with freezer paper or posterboard
and tape. Frost and decorate as usual. When cleaning the dummy, just cut the cardboard and freezer wrap away. Max
Valbuena-D.C.
I.C.E.S. Newsletter
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Chocolate Fondant
Mildred Brand-IN was the Committee Chairperson responsible for the beautiful tiered chocolate fondant cake (a colCDr
photograph was in the January, 1988, issue) that greeted everyone in the Cake Room of last year's convention iln
Indianapolis.
Mildred has taken the time to share her recipe and instructions for using the chocolate fondant and has included a recipe

for white fondant made with white candy coating. She points out that these fondants are very easy to worlc with and
do not dry out quickly so crimping can be done a couple of hours after the cake has been covered without the fondmt
cracking.

Coyerin2 the Cake
Fill the cake and ice it with a very thin coating ofbuttercream. Let the cake set until the icing has formed a crust. When
the icing is dry, thin piping gel with water until it is a consistency to spread easily with a brush. Brush a very thin layer
of the thinned piping gel over the dry icing, making sure every area is covered.
Rub a clean, firm surface with vegetable shortening then sift powdered sugar over the shortening. Work the fondmt
(recipes below) until it is pliable, form it into a ball, and flatten it, then roll it to a diameter equaling the diameter of
the top of the cake plus 2 times the height of the cake. For instance, an eight-inch cake that is 3 inches high would need
a circle of fondant 14 inches in diameter. With a thin spatula, loosen the fondant from the surface it has been rolled
on, making sure that it is not sticking anywhere. Slide your arms under the fondant icing and, starting at the side away
from you, lay it over the cake. Smooth the top first with your hands and then ease in the sides and smooth them. Trim
the bottom edge of the fondant with a sharp knife. Decorate as desired with embossing, lace pieces, embroidery, etc.

Chocolate Fondant

White Chocofond

1/llb. white candy coating
1/2 lb. light chocolate-flavored candy coating
3/4 c. com syrup

1 c. white candy coating
3 Tbsp. light com syrup

Melt coatings, add com syrup at room temperature. Stir
to combine and spread out on plastic wrap.

Melt coating, add com syrup at room temperature.
Stir to combine and spread out on plastic wrap.

4 lbs. powdered sugar
1/2 c. cocoa
8 Tbsp. hot water
2 Tbsp. instant coffee crystals
1/2 tsp. salt
4 Tbsp. vegetable shortening
1 c. glucose
2 tsp. vanilla

1lb. powdered sugar
1/2 tsp. vanilla
2 Tbsp. water
a few grains of salt
1/4 c. glucose
1 Tbsp. vegetable shortening

Sift cocoa and powdered sugar together into a large bowl.
Make a well in the center. Dissolve coffee in hot water.
Add the rest of the ingredients to the coffee and heat until
shortening is almost melted. Pour the coffee mixture into
the center of the well of the powdered sugar mixture. Stir
with a spoon until thick then work with your hands. Tum
out onto a powdered sugared board and knead until
smooth. Put chocolate mixture on top and knead the two
together, adding more powdered sugar if necessary to
make a smooth, dough-like consistency. Wrap until
ready to use.
Page 18

Put sifted sugar into a large bowl. Heat the rest of the
ingredients until very hot (not boiling). Add the
liquid to the powdered sugar and mix, then knead
until a smooth pie-dough-like consistency is reached.
A few drops of water can be added if the mixture is
too dry or a little powdered sugar can be added if the
mixture is too soft. When smooth, knead the coatin!g
mixture into the fondant mixture, blending
completely. Wrap tightly in plastic wrap.
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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
Wil'Lena Shinett-Treasurer

104--llth N.E.
E. Wenatchee, WA 98801
(509) 884-1549 or 884-8324
GA,LA,NV
Betty Overman-Recordlng Secretary
6504 Torrey Rd.
flint, MI 48507
(313) 655-4161
NM, WA,SD
Sue Gygi-Correspondlng Secretary
12080 s. 1849 w.
Riverton, liT 84065
(80 1) 254-7335
Jerry L . Barringer
12113 Edgemont St.
Silver Spring, MD 20902
(301) 949-6859
TN,TX,AR
Jack A. Bristol
8393 N. Gale Rd.
Otisville, MI 48463
(313) 631 -6624
ID,NE, VA
Marlene Bushman
7620 Madison
Urbandale, !A 50322
(515) Z76-7744
ID,NJ,WI
Jack Frels Inger
5823 Lomad Blvd. N.E.
Albuquerque, NM 87 110
(505) 266-1212 or 296-2196
AZ,MI
Gloria Griffin
4225 Trapper Cres.
Mississauga,Onuucio
Canada L5L 3A7
(416) 820-8873
OK,NH,WV
Manuel Lopez
502DuBois
Bolingbrook, IL 60439
(3 12) 739-3649
OH,FL,CA

Loretta Lucent!
701 Mitchell St.
Ithaca, NY 14850
(607) 272-7281 or Z72-5331

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 P?C 4B1
CO, MO,liT
Fay Shanholtzer
1705 N. Chester Ave.
Bakersfield, CA 93308
(805) 393-6611
AK,IL,MA
Diane Shavk.ln
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
223S . 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
Budget!Fjnandal
Wil'U:na Shiflett
Syb-Commjttee-

lY.w .&.Mwls.
Elizabeth McMillan

JW.aln
Jack A. Bristol
Centralization & Membership
Manuel Lopez
Convention Liaison
Betty Overman
Demonstration Ljalson
Gloria Griffin
Hall of fame
Fay Shanholtzer

WW!rlm
Elizabeth McMillan
International Coordjnator
Florence Schreiber
Job Description
Marlene Bushman
Minutes Be-cap
Jack A. Bristol
Newsletter Resource & I.ialson
Diane Shavkin
Nominations
Marlene Bushman
Publications
Marlene Bushman

Ads for the newsletter must be received by
the 1st of the month preceding issue date.
ALLONE-ISSUEADSAREPAYABLEIN
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. 240th St., Kent, W A 98042,phone (206)
631-1937. Ad rates are as follows:
$4.20--per typed line
$50.40--1/6 page (3 1/8" x 3 3/8")
$75.60--1/4 page (3 1(2" x 4 3/4")
$137.50--1(2 page (4 3/4" x 7 1/4")
$250.00-full page (7 1/4" x 9 3/4")
If you commit to one full year of ads (11
issues), you will receive one ad free (buy 10
issues at regular price 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 ll" with 1/2" margins
all around.

PlllillW
Gloria Griffin
Representative Liaison
Sue Gygi
Scholarships
Florence Schreiber
Shop Owner Liaison
Rena Will
vendor-Author Liaison
Wil'Lena Shiflett
Sub-Comm!ttee-Centyry Club
Fay Shanholtzer

See Board of Directors
listing for Committee
Chaimens' addresses.

Publication Information

Newsletter Back Issues

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 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
Dr., San Antonio, TX 78229. Send
renewal dues to ICES Computer, 34
Kenwood Dr., Hampton, VA 23666.

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

I.C.E.S. Newsletter

Advertising Policy

Issues available are January thru March,
1987, and June, 1987, thru May, 1988.
Please indicate which issues you are
ordering. The center color pages of the Sept.Oct., 1987, thru January, 1988, issues are
available for $1.00 each plus a SASE.
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 outside U.S.). 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, WA 98042.
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Where To Send
~

for any purpose should be made
payable to ICES .
Address Chane;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 Jude;e's Guidelines.
ICES Directories ($4.00 ea. postpaid)
Marlene Bushman
Mem bersh!p Pjns. Membership Questions
& New Member Dues--ICES Membership,
5406NewcomeDr.,SanAntonio, TX 78229.
Newsletter Copy. Back Issues. & Ads-ICES Newsletter Editor, Marsha
Winbeckler, 16849 S.E. 240th St., Kent, WA
98042, phone (206) 631-1937 . Copy and
ads must be received by the 1st of the
month preceding issue date.
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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Classes
Classes will be listed one time only.

Frances Kuyper-July S-9. Variety
Class. July 11-15. Fran Dough
Class.
Contact The Country
Kitchen, 310RaquetDr.,Ft. Wayne,
IN 46808, (219) 484-2928.

Marie Grainger-July 18-22.
Australian Gum Paste Flowers and
Cakes. Contact Betty Berlitz, 178
Blue Canyon Way, Martinez, CA
94553, (415) 229-2735.
Linda Reese and Marie GraingerJuly 30-31. Gum Paste. Contact
Linda Reese, 9019 14th S.W.,
Seattle, WA 98106,(206)763-4138.

Day of Sharing Recap
The Louisiana Day of Sharing was
held April 25, 1988, in Alexandria
with 46 people present. Demos
included how to ice a cake, figure
piping, how to ice a dummy, standup wafer paper, etc. A wonderful
array of pastries by the Lafayettearea members were enjoyed by all
with morning coffee. We gained five
new members and nine renewals,
including some who had been away
fora while. Elizabeth McMillan, LA
State Rep.

You're A Doll!

Avis-OH

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

Bulk Rate
U.S. Postage

PAID
Kent, WA
Permit No. 200

(206) 631-1937 (earliest time zone)

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. funds 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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