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Notes From Scholarship Winners 

If you plan to apply for a scholarship 
for next year, remember the deadline 
for a completed application is January 
31, 1989. Application forms are 
available from Andrea Wantz, 
Scholarships Chairperson, any Board 
Member, or your Representative. 

I.C.E.S. Newsletter 

Joyce Aulthouse-Canada sends 
this message, "Thank you! Thank 
you! I don't know any words to 
express how wonderful I feel. I will 
forever be grateful to ICES for 
giving me the opportunity of a 
lifetime." 

Joyce was awarded a 1988 
scholarship to Rose Hale's class and 
writes that Rose is a caring, sharing, 
wonderful person. The photo on the 
left shows one of the many types of 
sugar art Joyce completed during the 
week-long class. 

Mildred Hohimer-Canada writes 
to thank ICES for her 1987 
scholarship award to Frances 
Kuyper's Air Brush Class. Mildred 
also thanks Frances for her sharing 
of knowledge and talent. 

Mildred adds, "The Scholarship 
Program sponsored by ICES is a 
great tool for cake decorators to 
broaden their knowledge of such a 
fine craft. I wish to take this means 
to again thank any and all who had a 
part in giving me the opportunity to 
take advantage of this experience." 
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President's Message 

Dear ICES Members: 

Season's Greetings to each of you. 
This year has certainly been passing 
quickly. With all the preparation and 
hustle associated with the Holidays, 
the year will be over before we 
realize it. 

Your Board is busy worldng for you, 
and we are looking forward to the 
Mid-Year meeting in Seattle, 
Washington. February 24, 25, and 
26, 1989. We would like to hear 
from you if you have a suggestion, 
question, etc., to be considered at the 
meeting. Please contact any of the 
Board Members or your State Rep. 
with your con~ before January 5 
so that I can add the subjects to the 
agenda. 

If you would like to apply for a 
scholarship or wish to nominate 
someone for the Hall ofFame, please 
contact your State Rep. or the Hall of 
Fame or Scholarships Chairperson 
for the proper fonns. The deadline 
for these comgleted fonns to be 
returned to the committee 
chairperson is January 31. 

In this season of gift giving, we 
should stop a moment and give 
thanks'to the Supreme Gift Giver for 
not only giving us His son that we 
might have life, but also forthe gift of 
the talent He has given us, and for our 
friends and loved ones that are so 
willing to extend that love through 
their Sharing and caring to make our 
life, while here on earth, much more 
enjoyable. 

May the Peace and Joy of the Season 
be yours now and throughout the 
coming years. 

Love, 

Liz 
(Elizabeth McMillan) 
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ICES Cookbook 
Order Form 

ICES Cookbook Volume m is sold 
out, but we still have a few copies of 
Volume ll Cookbooks available. 
Pleaseentermyorderfor __ _ 
Volume ll Cookbook(s) at C$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 ll 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 make all checks payable to 
ICES Cookbook and send to 
Elizabeth S. McMillan, ICES 
Cookbooks, 4883 Camellia Ln., 
Bossier City, LA 71111. 

Show Photos Available 
for Purchase 

A few of the color 8" x 10" photos 
printed in the 1987 newsletter issues 
are still available for purchase. 
These sell for $10.00 each. The color 
photos printed in the l2Ra issues are 
the actual sjze shown in the 
newsletter and sell for $1.00 each. 
Only one copy of each photo is 
available. Photos in the Sept.-Oct., 
1988, issue are not available. The 
person who created the sugar art has 
first choice. To purchase your photo, 
send the following to Marsha 
Wmbeclder, 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. 

Decembez, 1988 

Notice 
Suzanne Flowers-OK would 
like to get in touch with the man 
that operated the video camera at 
her marshmallow creme flow-in 
demonstration in Tulsa. If you are 
this man or know who he was, 
please contact Suzanne Flowers 
at 8 Birdie Lane, Shawnee, OK 
74801, (405) 273-6327. 

Help Column 
The Sept.-Oct. issue carried a 
request from Fran Stensrucll
MN for a recipe of a frosting 
that tastes like the filling in a 
cream horn. Annette 
Molitor-KY sends her recipe 
below in response to Fran's 
request. Annette uses this 
icing on all her cakes and gets 
many compliments because 
they are not "too sweet." 
Thank you, Annette. 

Cream Icin1 

Combine and beat on high 
speed 5 minutes; 

3 c. Crisco® 
2 1/2 c. granulated sugu 

1 t. salt 
2/3 c. flour 

2 t. flavoring, as desired 

Add and beat 5 more 
minutes; 

2 c. warm milk 

For chocolate icing, add 3 
tablespoons cocoa and 3 
additional tablespoons of 
sugar to the first mixture. 
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More 1988 Scholarship Donations 

(""· In addition to the scholarship donations listed in the Sept.-Oct. issue of the newsletter that were awarded by 
the Scho~hips ~~ttee, ICES gratefully acknowledges the generous offers of many more scholarships 
from canng, shanng mstructors/schools of cake decorating for the 1988 convention. 

At the Century Oub drawing in Tulsa, OK, the following lucky scholarship winners were selected. 

Winner 
Jeanne Kotraba-MO 
Kathie DeWitt-CO 
Rena Wlll-OK 
Rena Will-OK 
Linda Roushar-TX 
Betty J. Smith-OK 
Barbara Becker-CO 
Mary Howard-OK 

Dopor 
Wilton School 
Doris Stahl School of Cake & Sugar Art 
Roland Wmbeckler 
Marsha Winbeckler 
Shirley Jackson 
Frances Kuyper 
Mary Alice Johnson 
Gladys Levesque (BJ's Cake Decorating-Canada) 

Other scholarship donation offers which were not used this year but, hopefully, will carry over until next year include: 

Maid of Scandinavia (Delores Meyers) 
Betty Van Norstrand 
Jean Adams 

Diane Shavkin 
Louise Hill/Sue Gygi 
LeE. King 

ICES sincerely thanks each and every one of the many 1988 scholarship donors for a highly personal kind of sharing
a giving of themselves to help another person. 

Attention Shop Owners 

Jack Freisinger-NM, Board Member and Shop Owner Liaison, has the following comments for all Shop 
Owners. 

What can or does ICES do for you as a Shop Owner? Many of you may have asked yourself this question from 
time to time. The answer depends on what you want out of ICES. 

Like any other organization, ICES can be very responsive to the needs of its members if we are aware of your 
needs, wants, desires, and interests. At the Shop Owners' Breakfast during our annual convention last August, 
our then-President, Earlene Moore, made a plea for your input, "How can we, ICES, better serve your 
interests?" I know that our newly-elected President, Elizabeth McMillan, also shares this same concern. 

Show Owners have never really expressed any concerns about what ICES is doing for them. My job on the 
Board, as Shop Owner Liaison, is to represent your concerns. If there are issues you would like raised on your 
behalf, please let me know. If you, with vested interests as a Shop Owner, would be willing to serve on a sub
committee to work with other Shop Owners to consolidate and coordinate your interests, please let me hear 
from you too. The Board is vitally interested in working with you and helping you. 

I 

Jack Freisinger may be contacted by writing to him c/o The Specialty Shop, 5823 Lomas Blvd. N.E., 
Albuqu~ue,NM 87110. 
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Christmas Centerpiece 
by Bonnie Blackburn-Canada 

Begin by covering a 16-18" round cake board 
with Christmas wrap and then cover this with 
clear plastic wrap. Tape each of these 
securely to the back of the board. Arrange 
eight 11 oz. Christmas-scene water glasses on 
the board. The opening of each glass should 
be towards the center of the board. Lay a 
pencil or marker, etc., under each glass and 
attach the glass to the board with melted 
candy. Remove the pencils, etc., and arrange 
pine boughs amongst the glasses. Putting a 
portion of the boughs under the glasses will 
give the glasses support so they will stay 
tipped. Put a little artificial green grass inside 
each glass and lay a candy cane over the side 
of each glass. Nestle a 6-8" candy dish in the 
center of the centerpiece. Fill the glasses and 
the candy dish with Christmas candy and 
chocolates. Attach a red velvet bow to a 
bough between two glasses. Bonnie notes 
that this is a very showy centerpiece and 
makes a great gift. 16-18" Covered Cake Board 

Retiring 1987-88 Board Members 

From left to right-Florence Schreiber, Wil'Lena 
Shiflett, Fay Shanholtzer, Diane Shavkin, Marlene 
Bushman, Kay Thorn, and Past-President Earlene 
Moore. A big "thank you" to all of you for your 
hard work! 
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.READY TO USE CANDY CENTERS~ 
FROM BYRNES & KIEFER 

"THE CANDYMAKER" 
RED/ FONDANT CENTERS 

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

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

COCONUT BON BON PASTE 

BYRNES&KIEF'ER CO. 
720 EAST LACOCK STREET 

PITTSBURGH, PA 15212 

412/321-1900 

BE READY FOR CHRISTMAS WITH SUPPLIES FROM ..• 

~ARRISH'S 
r-1 C __ A_K_I_D-IC_O_R_AT-IN-OJ SUPPUIS, INCORPORATID I & SUGARMAID PUBLICATIONS, INC. 

I Home of ~ ·~ ~ .. ® 

NEW DOVE FOUNTAIN DIVIDER 
for those Holiday weddings 

WPD ee:s 

RBWI 

- -
Special 

Christmas Novelites 

Books, Stencils, Silk Screens 
7241 Garden Grove Blvd., suite F 

· Garden Grove, CA 92641 
(714) 894-3039 

HOLLY AND IVY CUTTERS 
and other Sugarcraft gum-paste cutters. 

Your most complete line of cake decorating 
and candy books. 

Now available - White Edible Ink for 
your HWhite ChristmasH candies. 

Christmas silk screens in varied sizes. 
Write for free brochure. 

and Cookie Cutters ~ 
Available in your local supply shop 

(213) 750-7650 
314 WEST 58th STREET _ 

LOS ANGELES, CA 90037 

I.C.E.S. Newsletter December, 1988 PageS 



How Did They Do It? 
Each issue of the ICES newsletter contains photographs of cakes and other sugar art that have been displayed ~ 
at the annual convention. Many members are often curious about how these displays were done. In response 
to the request for more information (through the newsletter questionnaire) and with the cooperation of the 
artists who completed these beautiful works, the newsletter will begin to include information on these displays. 
As an additional note, if you should receive a letter requesting information on your display, please return it 
as soon as possible; the photo of your display may be scheduled for use in the next issue of the newsletter. 
Thank you for your help and sharing! 

Photos on Pap 9 
Shirley Corris-Canada-The design was painted on a royal-icing-covered board using water-soluble food 
colors and a #1 artist's brush. The double collar was made of flood work (color flow) and the holly motif was 
piped in while the icing was still weL The window frame, child, and toys are also flood work that has been 
painted after drying. The curtain is gum paste rolled out thinly and imprinted with a piece of lace to give the 
appearance of material. 

Rachel Schofield-Canada-The poinsettia is made of gum paste. Mter the petals are dry, the shine is 
achieved by brushing them with a bit of water. The extension work for the trees is done by marking the top 
of the trees with a dot of green icing. Then use a #2 tip and green icing to make four horizontal curved lines 
below this dot to shape the trees. Do two layers with the # 2 tip on the top line, three on the second, four on 
the third, and five on the fourth. Add a green trunk from the center of the bottom line to the base of the cake. 
Bring strings from under one extension to the one below. Finish off with tiny loops of white icing across the 
extensions. Cut little stars of gum paste and brush with colorless petal dust. Stick these to the top of each tree ~ 
with a dot of royal icing. A little crimping around the top of the cake between the trees is all that is needed 
to complete the Christmas theme. 

PamJensen-MO-The background was air brushed with appropriate colors. The mouse and rug were figure 
piped using a #12 tip and regular consistency royal icing. The mouse was smoothed with a damp brush. A 
#8 or 9 tip was used for the clothing, bow, etc. Damp brush these smooth when necessary. A #1 tip was used 
for the eyes and outlining. The tree was made using a #16 star tip and decorated with a #3 tip. 

Fran Wheat-VA-The "gift card" was made of gum paste. The decorations were of royal icing. The gold 
decorations were painted using a non-toxic liquid gold. A gold stretchy cord was added for authenticity. 

Photos on Pap 10 
S. Lynne Sammon-CA-The "cookie tree" can be made using either Ritz® crackers (plain or sandwiched 
with peanut butter) or sandwich cookies. The trunk is made of graham or soda crackers. Whichever cookie 
or cracker you choose, dip each "cookie" into melted chocolate-flavored coating and place on waxed paper. 
Let set at room temperature (or refrigerate about 10 minutes). Figure pipe different Christmas designs CJ>n the 
cookies using buttercream icing. For these designs, Lynne has used the following tips: Wreath-#349leaves 
in a circle, overlapping as you go, and #1 or 2 for dots and bow, ~349 for downward leaves side-by-side, 
start at the bottom and work up OR make tip #13 zigzag lines, trunk is a #13 inverted shell, #2 tip dots for 
decorations, Stockin~-#4 rounded L-shape, trim with #1 tip, Snowman-#4 or 6 balls in graduating siz1es, #2 
black hat and features, Bells-#3 or 4 tip,begin with light pressure and increase to heavier pressure, in a 
contiillling motion make alight-pressure oval around the bottom, trim with Ill or 2 bows and clappers. Other I 

designs used have been holly leaves, candles, angels, candy canes, and elf and Santa faces .. Attach cookies 
to board with melted candy. These make great presents or desserts at potlucks. 
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How Did They Do It?-Continued 
Photos on Paa: 10 Ceontinuedl 
Beverly Knechtenhofer-MO-The cake has been air brushed yellow for contrast. Begin by thinning royal 
icing until it is "sluggish" but will still hold its shape. It should not be as thin as color flow. Beverly calls this 
"3-D Royal." Study the pattern and start with the area that is the farthest from you. Because the royal icing 
is "sluggish," you do not have to outline like you do with color flow. Continue to build up each area as you 
complete the picture, like dress, apron, arms, etc. For the Christmas tree people, start with the face then add 
the branches. All of the piping is done with writing tips. Mter the pieces are dry, outline the eyes, etc., with 
a #0 tip. The holly leaves were piped flat with "sluggish" royal, dried, and then placed on the cake. 

Pbotos oq Paze 11 
Alice Eas(ter-OK-Begin with a flat candy sucker. With a #4 tip and thinned, flesh-colored royal icing, pipe 
a circle a~ut 3/4 the size of the sucker-this will spread out enough to cover the entire sucker. Let this dry 
and then use a black non-toxic marker to draw the eyes (about 1/2 way down the face) and red for the nose 
and mouth. Let this dry then brush the cheeks and forehead with powdered red color to add alight blush. With 
a #13 star tip and stiff white royal icing, make the eyebrows. Change to a #14 tip and, starting at the sucker 
stick with a zigzag motion, go around the outside edge of the sucker. Use this as a base for the whiskers. Start 
at the stick and make some long and short whiskers, gradually getting smaller (use #13 for mustache). Use 
a #13 tip for the hat band The hat is made using a #4 tip. Make sure the hat touches the hat band. The holly 
is made with a #349, and a #3 tip is used for the benies. Let dry 24 hours and then wrap in clear plastic wrap. 
Tie a ribbon or yam bow around the plastic wrap. Place 1/2 of a foam cone covered with Christmas foil inside 
a basket and insert the sucker sticks into the foam. Wrap the basket with ribbon or yarn and add a bow. 

Shirley Manbeck-TX-The house took three recipes of gingerbread. The curtain and shades are made of 
wafer paper. The trees have an ice cream cone base and are decorated with royal icing. The snowman and 
decorations on the rolled-fondant fence are also royal icing. The paper-sack lights were made of chocolate 
paste and have royal icing candles inside. Powdered sugar was sprinkledoverthefmishedhouse for a "snowy" 
effect 

Suzanne Flowers-OK-The cake was covered with off-white rolled fondant The "Merry Christmas" was 
outlined with a #2 tip and royal icing. Red marshmallow creme (colored with powdered color) was used to 

flow in the letters. The lace points were made with royal icing-colored to match the fondant The holly leaves 
and benies 1were marzipan. A royal icing border was added. 

I 

Donna Justus-MO-The figure is made using parts of two pointed ice cream cones. The majority of the 
decorating is done with a #10 tip. The icing is smoothed with a damp 1/2" flat brush. The head is made of 
rice paper covered with black buttercream icing. 

Photos on Pa&e 12 
Joanne Mi$ener-CO-See how-to article on pages 14 and 15. 

Barbara Nance-KS-A Christmas card pattern has been enlarged and cut into the sections needed for the 
different levels (six) to be used in the opening. The sections of pattern were cut out of gum paste and decorated 
with royal icing. The furthest scene, which is the bottom of the cutout was decorated then the fifth level inserted 
and held with royal icing, propping it with cotton underneath the plaque. When this had dried, Barbara proceed 
on to levels four and three using the same method. Level two (the window pane) was cut from gum paste and 
had a gum paste holly wreath attached on the underside to make it look as if it were hanging outside. (The 
window parie was painted with a brush and given a "stucco" look before inserting and attaching it with royal 
icing.) The iflrst level was the window itself and the sill which were gum paste painted the same as the pane 
and then attached. The gum paste cat and plants were added after air brushing the top of the scene (wall). Gum 
paste Christmas roses and holly and berries completed the base of the textured cake sides. 
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ca~·*d-*cor 
Suppliers of 

EDIBLE WAFER 
Flowers, Leaves, 

:m~~~;.;./i:/;1)) Scenics, Inscriptions. 
••···· · ..•••.. · ···• Wafer sheets for food crafting. 

Blister packed flowers and leaves for retail sales 

HYACINTHS Item 108 on order form. 
• Available in 6 colors. White, Pink, Yellow, Red, Blue and Peach. 
Suggestions: 
- Full bloom flowers. One or two of these 

flowers with a few leaves will dress up any 
cake. 

- Two part flowers can be ordered in special 
color combinations for school colors or any 
other occasion. Example · red and white or 
blue and white. 

· Use red flowers around candle for Christmas 
cake with holly leaves. 

- Will make rich looking cascade down the side of a cake. 

Ca~o*d.M.COr P.o . sox 402, Lebanon, NJ 08833 
I~ " Tel: (201) 236-9570 

Wholesale: From Cake-d-cor or your who lesale distributor. 
Retail: At your local cake and candy supply store or by mail 
order from Cake-d-cor. 

Listen to ... 

Learn from ... 

LORRAINE'S 
VIDEOS 

CAN'T LEARN FROM A BOOK? 
LEARN FROM . .. 

A series of educational videos 
on the art of confectionery designs. 

101 CAKE DECORATING FOR FUN ....................................... $19.95 ea.• 
102 FANCY FLOWERS AND BORDERS ................................ $25.95 ea. 
103 INTRODUCTION TO SUGAR PASTE .............................. $25.95 ea. 
104 INTERMEDIATE SUGAR PASTE ...................................... $25.95 ea. 

•special inlroductory price 

© LORRAINE'S INC. 
148 BROADWAY HANOVER, MASSACHUSETIS 02339 

(617) 826-2877 

Greetings 
of highest quality 

PIDL~CHOCOLUECOMPANY 
100 Manhattanville Road, Purchase, NY 10577 

(914) 251-3330 
Division of Nest)~ Foods Corpor1ti i>n 

c.-~~~-9~ 

THE CATALOG 
for 

Cake Decorators 

FREE TO I.C.E.S. MEMBERS 

Call or write for your Maid of Scandinavia 
General Catalog ... 192 pages of decorating 
equipment, books and supplies. 

For baking and candymaking
For catering and party giving-

Fast, friendly service wherever you are. 
If you need it, we have it! 

Order toll-free 1-800-328-6722 
In MN call1-800-851-1121 
Metro area call: 925-9256 

Maid of Scandinavia 
3244 Raleigh Ave., 

Minneapolis, MN 55416 

(Be sure to tell us you're an I.C.E.S. member!) 
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PHOTOS FROM THE 1988 I.C.E.S. SHOW 
TULSA, OKLAHOMA 

Shirley Corris-Canada Rachel Schofield-Canada 

Pam Jensen-MO Fran Wheat-VA 
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PHOTOS FROM THE 1988 I.C.E.S. SHOW 
TULSA, OKLAHOMA 

Linda Vaughan-WV S. Lynne Sammon-CA 

Steven Stellingwerf-SD Beverly Knechtenhofer-MO 

December, 1988 I.C.E.S. Newsletter 



PHOTOS FROM THE 1988 I.C.E.S. SHOW 
TULSA, OKLAHOMA 

Alice Easter-0 K Shirley Manbeck-TX 

Suzanne Flowers-OK Donna Justus-MO 
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PHOTOS FROM THE 1988 I.C.E.S. SHOW 
TULSA, OKLAHOMA 

Joanne Misener-CO Marlene Leinmiller-KS 

Joy Bennett-England Barbara Nance-KS 
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iiiii!ii CREATIVE CUTTERS~-
for CAKE ARTISTRY 

We carry an extensive range of specialized 
cake supplies. 

The impossible to find ... 

• Florist tape covered wires 
• Metal and plastic cutters 
• 3 different sizes of crimpt!rs in 

14 designs 
• Blossom tint and dusts 
• Plastic stands - books 
• And over 600 specialty items. 

NEW: SUPER FINE MINI STAMENS- CHOICE 
OF SEVEN COLOURS $2.25 bdle. 

Geraldine Randlesome, 
CREATIVE CUTTERS, 
3 Tannery Court 
Richmond Hill, 
Ontario L4C 7V5 
Canada. 

(416) 883-5638 

~j_, § .... 

-------.------:;)t:.AS7 l Wl.S7 

H84 l.. 7l/RKE.Y1007 LAKE. ROAD 

~?ON, 0~0 44312 216-896-9224 

408 SOU7N SllililA /JAY 

SAN iJlRNAIWINO, CALITORNIA 92408 
714-BBS-1446 

Ol..v1C!JL6 

CAXl., CANiJij l /JlDDINg SIJJ>PLIC.S 

/JC. f/ANIJ7 AC71JRC. TDA HE.AVY l S7 ANiJAiW 1'1JilJS 

l. CJLS701'1 l. IN{JJlC.DIC.N1 LAN.LS 

gUI77AiW f/IN7S, l'llRCJ(£NS I'ULX., ClJA711t'{J i 
fiiN7, Nl.S7Ll.S f/ILX. l COA71N{J l VAN LE.u1 

D!l.7l7IC CbA71Ng, CARPlt.L, Cl.LlO l POLY -

BAgS, SI.CJ<E.R S7ICKS, iXJXl.S, iUiJiXJNS,C.7C. 

WHQL[SAL£ DISTRIBUTORS 

Jill Maytham 

If Your Address 
Changes 

or Your Mailing Label 
Needs Corrected-

CAKE DECORATING EQUIPMENT 

P. 0. Box 115, Kloof 3640, South Africa 

Tel. (031) 7011431- Telex: 6·24979- Res. (031) 743896 

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: 
January 1 fot February issue). 

' I.C.E.S. News14mer December, 1988 

Please send notice of any label 
correction or upcoming 
address change to ICES 
Computer, 3087-30th St~ 
s.w., Ste. 101, Grandville, MI 
49418. 
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 missed issues. 
Please notify ICES before 
your address changes. 
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Christmas Cut-Out Cookies 
by Joanne Misener-CO 

The photos above show a finished Rudolph cookie 
and a "Rudolph cookie box." A color photo of this 
design and others Joanne has created is on page 
12. 

Christmas Cut-Out Cookie Recipe 

1 c. butter or shortening 
1 c. sugar 

2 beaten eggs 
1 tsp. soda, dissolved in 2 T. milk 

1 tsp. vanilla 
pinch of salt 

4 c. flour 

Cream butter or shortening and sugar; add beaten eggs, 
milk-soda mixture, vanilla, and salt. Gradually add flour. 
Chill dough thoroughly. Roll out dough to 1/8-inch 
thickness and use cookie cutters or a cut -out pattern. Bake 
at 3500.for 8 to 10 minutes (for standard-sized cookies). 
Do not let the cookies get too brown. This recipe makes 
approximately 4 dozen standard-sized cookies. 

Rudolph Cut-Out Cookies 

Eguipment Used 
brushes-#lliner brush 

#3 or 4 for brushing eye 
l/2" flat brush for nose and antlers 

tips-#2 or 3 for eye, cheek, brow, and front hair 

Cut out the cookie dough using the pattern on the 
following page. The above recipe will yield 
approximately 5 to 7 Rudolph cookies. Bake the cookies 
until done, approximately 10-15 minutes. Let the cookies 
cool. Decorating may be done with either buttercream or 
royal icing. 

To decorate the cookies, use a dry l/2" flat brush to apply 
cocoa powder to the antlers. Also use this dry bru. hing 
method to do any shading. Pipe the white and pupil of the 
eye and smooth with a damp brush. Outline the eye with 
black icing. Pipe pink icing for the cheek. To add a pink 
glow to the cheek, dip a brush in pink icing and wipe the 
excess icing onto a paper towel. With the small amount 
of pink icing remaining on the brush, apply a "glow" to the 
cheek. Red icing is used to make a large ball for the nose. 
Smooth the nose with a damp l/2" flat brush. The mouth 
should be red with a black outline. The eyelashes, Jrow, 
and front hair are made with brown icing. These may be 
piped or brushed on. Holly leaves may be made ahead, 
dried, and laid across the top of the head. Add red berries 
to the holly leaves. 
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Rudolph 
Cut-Out Cookie 

Pattern 

Classified Ads 
The .Toy of Airbrusbinz: on Cakes--44 pages; 24 cakes and more. Step-by-step photos of practical cake 
designs for men, women, children, showers, holidays & more. For beginners through experienced. $15.95, 
all patterns included. 
The .Toy ofWeddinz: Cakes--40 pages of original designs ranging from simple to elegant. $12.95; pattern 
set $1.00. (1 book, add $1.50 for postage; 2 books, add $2.50) U.S. funds. Carole Faxon, Box 322, Fremont, 
NH 03044. 

Shop Owners: Please write for discount price list. 

Custom Cupcakes-20-30 cupcake ideas, including 4 Christmas cupcakes, in an 18 page booklet-$4.50. 
Sharon Blasch, R.D. #1 Box 185, Eighty Four, PA 15330. 
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In.tiMna;ti.omt. Cake Explolration Scc.Ul:t2. 

hJgJ,6t 10-73, 1989 

FOUilti.en.tlt Amvai. SliDAl an:i Convention 
Atflmto., Geoltg.<a 

"A PEACH OF A SHOW" 

Atlanta Housing Accommodations 

You must make your own reservations directly with these hotels. The reservation form for the Crowne Plaza 
Hotel is below. Contact the Hampton Inn and Days Inn at their addresses and phone numbers on the facing 
page. Please state that you are with the INTERNATIONAL CAKE EXPLORATION SOCIETE. 

Holiday Inn 
CROWNE PLAZA HOTEL, HEADQUARTERS HOTEL 

The Crowne Plaza Hotel offers large, luxurious rooms with either a king bed or two double beds. The hotel 
has been built together with the Georgia International Convention and Trade Center so there is no need to go 
outside, unless you wish to. There is an indoor and outdoor pool and an exercise room. The Grove, a cafe/ 
family restaurant and Tallulah's with live entertainment plus the lobby bar are all located on the ftrst floor. 
There are 1000 free surface parking places with truck and R.V. parking in the back (no hookups). There is 
a free shuttle bus to and from the airport. 

Rates: $73 single/double, $83 triple, $93 quad., $130 suites 

GROUP RESERVATION CARD 

AfiANTA INlFRNAIIONAI AIRrORI 

1900 SUlliVAN ROAD 
COLLEGE PARK, GA. 30337-9990 

404 •997.2770 INTERNATIONAL CAKE EXPLORATION SOCIETE 

AUGUST 7 ·AUGUST 14, 1989 

RESERVATION AND $75 DEPOSIT (MAJOR CREDIT CARD. PERSONAL CHECK OR MONEY ORDER) MUST BE RECEIVED BY: 

PLEASE PRINT PLEASE CHECK ( ... ) 
ACCOMMODATIONS DESIRED 

Children 18 and under slay lree when sharing room with adults. 
Lasl Name Firll Nama lnuiar• 

Slreel Address SINGLE OCCUPANCY $73 
DOUBLE OCCUPANCY $73 

Coly Slale lop Coae TRIPLE OCCUPANCY $83 ( ) QUAD OCCUPANCY $93 Area Coae Phone Number 
SUITE $130 

Company Name 

I will arrive on: NAME OF PERSONS SHARING ROOM 
Dey Dale 

I will depart on· Lasl Name F1111 Name ,nlhSI 

Dar Dale 
Check In lima is alter 3 PM, check oul time is before 1 PM. Lasl Name Firal Name lnrt•al 

I hereby authorize the lollowing major credit card to ba charged $75 lor my deposit 
LNI Name F1111 Name lntUII 

SPECIAL REOUIREMENTS 
Crldol Card lype N"mbAr E•p.,auan Dale 

S•gnalure 

PLEASE NOTE: DEPOSIT IS NOT REFUNDABLE IF RESERVATION IS CANCELLED WITHIN 24 HOURS OF ARRIVAL DATE. WE WILL RESERVE THE N,EXT 
AVAILABLE ROOM TYPE IF WE CAN NOT HONOR YOUR DEPOSIT. 
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Atlanta Housing Accommodations (Continued) 

OVERFLOW HOTELS 

HAMPTON INN 
1888 Sullivan Road 

College Park, GA 30337 
( 404) 996-2220 

The Hampton Inn is located next to the front parking 
lot of the Crowne Plaza Hotel. It will be a short walk. 
The Hampton Inn serves a free continental breakfast, 
has an outdoor swimming pool, non-smoking rooms, 
and rooms for the hard of hearing. The Hampton Inn 
also has king or double-bed rooms. There is a free 
shuttle from the airport. If you will be arriving after 
6 p.m., you must either send one night's deposit or 
give a credit card number. 

Rates: $43 single, $48 double/triple/quad. 

DAYS INN-AIRPORT 
Sales Department 
4601 Best Road 

College Park, GA 30337 
(404) 761-6500 

The Days Inn is less than a mile from the Crowne 
Plaza. You could walk but might rather drive if it' s 
hot. This is a new hotel with swimming pool and 
restaurant. There is free parking and a shuttle bus to 
and from the airport. If you will be arriving after 4 
p.m., you must either send one night's deposit or give 
a credit card number. 

Rates: $50 all rooms 
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Recipes 

Homemade Sweetened 
Condensed Milk 

Stir (or mix jn blender) until 
dissolyed: 

1 c. boiling water 
1/2 c. butter 

2 c. granulated sugar 
2 c. powdered sugar 

Beat until smooth. It will be THIN 
but thickens later. Makes 1 quart 
(1 1/3 c. equals 14 oz.). Dolores 
Homan-OH 

Cinnamon Cider 

2 gal. apple cider 
2 whole cinnamon sticks 

2 whole cloves 
1 can Dr. Pepper® 

1/l c. cinnamon candy 

Put cider and Dr. Pepper® in a 30-cup 
coffee pot. Put cinnamon sticks, 
cloves, and cinnamon candy in the 
basket on top. Let the coffee pot nm 
through its cycle. Keep hot. 

Sour Milk Gin&erbread 

2 1/4 c. sifted flour 
1 tsp. salt 

1 1/l tsp. baking soda 
2 tsp. ginger 
1 c. sour milk 
1 c. molasses 

4 T. melted shortening 

Sift together flour, salt, soda, and 
ginger. Combine milk and molasses 
and, when well blended, add to dry 
ingredients and stir until smooth. 
Add shortening, beat thoroughly and 
bake in shallow greased pan in 
moderate oven (350°) about 45 
minutes. Serve plain or with 
molasses-flavored, sweetened 
whipped cream. Makes one 8-inch 
square. Merlene Tirone-NH 

PagelS 

Golden Frujt Cake 

1 c. butter or margarine 
1 1/l c. very fme granulated sugar 

2 tsp. vanilla 
1/l tsp. almond extract 

4eggs 
1/l tsp. salt 

2 tsp. baking powder 
2 1/l c. unsifted flour 

1/3 c. orange juice 
1/3 c. apricot brandy 
1 c. candied cherries 

1 c. candied pineapple, cut into 
narrow wedges 

1 c. soft-dried apricots 
1 c. canned, flaked coconut 

1/l c. preserved ginger, chopped 
1/l c. diced citron 

1/l c. blanched almonds 

In a bowl, cream butter or margarine 
until light. Gradually beat in fme 
sugar. Add vanilla, almond extract, 
and eggs, one at a time. Add salt, 
baking powder, and unsifted flour 
alternately with combined orange 
juice and brandy, beginning and 
ending with tbe flour. (If you do not 
wish to use brandy, you may 
substitute more fruit juice.) Mix 
until tbe batter is silky smooth. 

In another bowl, place candied 
cherries, pineapple wedges, whole 
soft-dried apricots, flaked coconut, 
chopped ginger, citron and almonds. 
Mix well. Add batter and mix with a 
rubber spatula or large wooden 
spoon until thoroughly mixed. 

Line three 7 1/2 x 3 1fl x 2-inch loaf 
pans with a double strip of aluminum 
foil and grease foil. Divide batter 
between tbe three pans and bake in a 
preheated 300° oven for 1 1/l hours 
or until a cake tester inserted in 
loaves comes out clean. Remove 
loaves from oven and cool briefly in 
pans. Remove loaves with help of 
foil. Strip off foil and cool 
completely. Wrap well to store. 
Jannett Klrton-NY 

December,1988 

Shows 
Shows will be listed one time 

only. 

Massachusetts-February 11, 
1989. Confection Connection, 
Limited, Cake Decorating and 
Confection Show, Coolidge~, 
Topsfield Fairgrounds, 
Topsfield, MA. For information 
and registration forms, send a 
long SASE to Confection 
Connection, Ltd., P. 0. Box 8081, 
Lynn, MA 01904, or call (508) 
531-8419. 

Rep.'s Report and 
Day of Sharing Info. 
Pennsylvania-October 16-
The Pennsylvania Day of Sharing 
was held in Hershey. With 20 in 
attendance, we began with a short 
business meeting and quickly 
progressed into a day of friendly 
sharing. Demonstrations on a 
holiday cake, sugar eggs, 
chocolate chip cookies, tea cookie 
houses, and mixing colors made 
the day truly special. The spring 
day of sharing is scheduled for 
April2, 1989. COME JOIN US! 
Contact Sharon Blasch, R.D. #1 
Box 185,EightyFour,PA 15330, 
for more information. 

Classified Ads 
Available 

If you are looking for a particular 
cake decorating product or book 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(addressonpage20)bythe 1st 
of the month preceding publication. 
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1988 - 89 Board of Directors 
lllzllhelll S. McMWan-Presldent 

4883 Camellia Ln. 
Bossier Ci1y, LA 71111 
(318) 746-2812 

Gloria GrUlla-VIlle Pralclent 
42251iappllr c-. 
Misaisaauga, ODiado 
Cuwla L5L 3A7 
(416) 820-8873 

Emma Rowe-Treasurer 
2302 S.1CIIIIeD Rd. 
Amedcan Falls, m 83211 
(203) 226-2091 
RI,MT,DE 

Betty 0Yei'IIIIUI-Recordlna Secretal"f 
6504 Tozrey Rd. 
Flint, M148507 
(313) 655-4161 
NM,WA,SD 

Reaa WIII-Correspolldllla Secretal"f 
223S.Maple 
Sapulpa, OK 74066 
(918) 224-5522 or 224-6056 
NC,WY,MN 

JerrJ L. Bamnaer 
12113 EdiJIIIICIII1 St. 
Silver Sp!ina, MD 20902 
(301) 949-6859 
TN,TX,AR 

Sbaroll Jlrlap 
R.R.1 
Bozulurant, lA 50035 
(515) 967-7322 
ID,N1, WI 

Jack A. Bristol 
8393 N. Ga1o Rd. 
Odsville, Ml 48463 
(313) 631-6624 
m,NE,VA 

UndaEads 
67fYI N.W. ;z71h 
Bethany, OK 73008 
(405) 495-2664 
KY,PA,MB 

Jack Jl'relslllaer 
5823 Lomu Blvd. N.E. 
Albuquaque, NM 87110 
(50S) 266-1212 or 296-2196 
AZ,MI 

SueGygl 
12080 s. 1840 w. 
River1011, ur 84065 
(801) 254-7335 

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

LareUa Lueelltl 
701 Mitchell St. 
llhaca, NY 14850 
(607) 272-7281 or 27).5331 
ND,Cf,DC 

EUzabelll Mackewlcb 
4Pukl..ane 
Englilhtown, N1 fYT121J 
(201) 536-9095 
VT, AI.. V"qin Islands 

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

AI Prac:hyl 
2fJ09 BIIIIIICil 
Abilme, TX 79605 
(915) 692-8556 
MA,NH,WV 

Eleanor Rlelander 
214 Canrcml Ave. 
Mondeor, lohannesbwg 
Tranavaal, So. Africa 2091 
011 2711 680-3921 
OA,LA,NV 

Slacey I.. Slnaer 
334 Orindstme Hill Rd. 
No. Stmingtoll, cr 06359 
(203) 535-2253 
CO,MO,Uf 

Andrea Wantz 
6528 LiWans Ct. 
lndianapalis, IN 46237 
(317) 786-5430 
lA, sc, Pucdo Rico 

Fran Wheat 
9446 Main St. 
Fahfu., VA 22031 
(703) 978-2454 
IN, NY, OR 

Linda Zimmerman 
10319Waa-
1cdfCIIIOIUOwn, KY 40299 
(502) 538-4617 
AK,IL,OK 

Contact the designated Board Member with any 
problem in your state, etc. 

1988-89 
Committee 
Chairmen 

ADI:da 
Rena Will 

BydgetJFiganc;lal 
Emma Rowe 
Syb.Cqmmltln:: 

l!uaiL.Mwla 
Larelra Lucanti 

lb::l.aa 
. Jerry Iauinger 

Ccntrallptlgn a Mmhenhlp 
Andrea WaniZ 

ConyentJon IJat&on 
Beuy Overman 

Dem••JraQon Ual!gn 
Gloria Gziffin 

Hallpffema 
Emma Rowe 

llldm:lla 
Shirley Manbeck 

lnlcrg•tlqpal CIM!rdlpptgr 

Gloria Gziffin 
Jpb Dnsdgtlpn 

Jerry Bmingar 
Mlnyta Be.gp 

lac:ltA. Bristol 
Nmlcttpr B"PPIrf!C I ldpl!oo 

SueGygi 
Nmnlnpll1111 

Jack Bristol 
bblklb: 

Gloria Gziffin 
Bmmsntatlg 111aMn 

SueGygi 
Mo'•l1h1P' 

Andrea WaniZ 
Shm Ownpr ldpiBM 

lack Flaisingar 
ycndor-Aylhgr ldalagn 

. Larelra Lucanti 
Sph-Cgmmlttn
Cegtya:y Clyh 

Beuy Mackewic:h 

See Board of Directors 
listing for Committee 
Chaimens' addresses. 

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., 1917) or 
$20 for regular members. International 
memben (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, 3087-30th St. S.W., 
Ste. 101, C1z'dvi11e, MI 49418. Send 
renewal dues to ICES Computer, 3087-30th 
St. S.W., Ste. 101, Grandville, MI 49418. 

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

I 

I.C.E.S. Newsletter 

Issues available are January thru March, 
1987,and June,1987,thruMay,1988,and 
July thru November, 1988. Please indicate 
which issues you are onlering. 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 
tosameaddressoutside U.S.). To order back 
issues, mail check or money order (payable 
to ICES) to ICES Newsletter Back Issues, 
c/o Marsha Winbeclder, 16849 S.E. 240th 
St., Kent, WA 98042. 

December, 1988 

Advertising Policy 
Ads for the newsletter must be 
received by the 1st of the month 
preceding issue date. AIL ONE
ISSUE ADS ARE PAY ABLE IN 
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 SL, Kent, W A 
98042, phone (206) 631-1937. Ad rates 
are as follows: 

$4.20--per typed line 
$50.40--1/6 page (3 l/8" x 3 3/8") 
$75.60--1/4 page (3 1/l" x 4 3/4'') 
$137.50--1/l page (4 3/4" x 71/4") 
$250.00--full page (7 1/4" x 9 3/41 

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 
committnent in advance, and you will 
receive another 10% discount 

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

Where To Send 

~ for any purpose should be made 
payable to ICES. 

Address Chauges. Label Corrections & 
Renewal Membership Dues--ICES 
Computer, 3087-30th St. S.W., Ste. 101, 
Grandville, MI 49418. 

Cake Show Certificates & Publicity 
Membership Forms-Gloria Griffm 

Membership Pins. Membership Questions 
& New Member Dues-ICES Membership, 
3087-30thSt.S.W.,Ste.101,Grandville,MI 
49418. 

Newsletter Cony. Back Issues. & Ads
ICES Newsletter Editor, Marsha 
Winbeclder, 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. 

1989 Show Directors-Joyce Bryant, 1117 
Avon Ave. S.W., Atlanta, GA 30310, (404) 
758-1284, and Sue Stanfield, 1101 Morrow 
Rd., Morrow, GA 30260, (404) 961-0750. 
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I 
Millie Green-IN ---

I.C.E.S. Newsletter Editor 
Marsha Winbeckler 
16849 S.E. 240th St. 
Kent, WA 98042 
(206) 631-1937 (earliest time zone) 

Cap Prachyi-TX 

Bulk Rate 
U.S. Postage 

PAID 
Kent, WA 

Permit No. 200 

THE MAILING LABEL SHOWS YOUR EXPIRATION DATE-Month/Year. Regular Member.-$20 yearly. 
Charter Members (joined before Sept. 1977)-$15 yearly. All International Members (not in U.S.) add $3 for postage. 
Duesmustbepaid in U.S. funds only. Sendduesfornewmembers toiCBS Membership. 3087-30thSt. S.W., Ste.lOl, 
Grandville, Ml 49418. Send renewal dues to ICBS Computer, 3087-30th St. S.W., Ste. 101, Grarutville, Ml 49418. 
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