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Enid Doyle-England-sends this photo of a threetired cake she made. With the photo was a thank you
note to all the ICES members who made her visit to
Tulsa and first ICES convention so memorable. She
adds that she fell in love with the hospitality and the
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cd<9*d*cor

SappUers of EDIBLE WAFER Decoratioas
DAISIES, NARCISSUS AND PRIMROSES Item
104, 105, 106 on order form.
• Flat flowers with centers measure between 1%. to r~r.
• Daisies available in 8 colors. White, Pink, Yellow, Red, Blue,
Beige, Peach, Royal Blue.
• Narcissus available in 6 colors. White, Pink, Yellow, Red, Blue, Beige.
• Primroses available in 7 colors. White, Pink, Yellow, Red, Blue,
Beige, Peach.
• Box of 100 flowers.

SaSsestioas:
· lightweight flowers are ideal for cascading
down the side of a cake. They will hold onto
the icing and ~ot ~'::"'o'''., ~
· Seasonal applications for these flowers are:
~~ ,i* Red Narcissus for poinsettias for year end holidays.
* Yellow daisies and pastel colors for summer time. Combine
pastels such as pink and blue with white for best effects.
* Baby shower cakes can be decorated with pinks or blues or a
combination of pink, yellow and blue.
* One flower plus one leaf can be used to decorate cupcakes.
To decorate cookies use a drop of com syrup or piping gel to
'glue' them in place and let dry.

-"-*d*cor
CU~

P.o. aox 402, Lebanon, NJ 08833
Tel: (201) 236-9570
Wholesale: From Cake-d-cor or your wholesale distributor.
Retail: At your local cake and candy supply store or by mail
order from Cake-d-cor.
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1989 NOMINATIONS
INSTRUCTIONS
Nominations are now being accepted for seven ICES
members to serve three years on the Board of
Directors. Qualifications to serve on the Board:
Nominee must be a member in good standing (dues
paid in full) and must have been a member for at least
one year. When making nominations, you must
include a LETTER OF ACCEPTANCE from the
nominee along with a brief resume of qualifications.
Officers shall be nominated from the Board of
Directors. Those Board Members that are eligible to
be nominated for an officer's position are: Jerry L.
Barringer, Sharon Briggs, Linda Eads, Jack
Freisinger, Loretta Lucenti, Elizabeth Mackewich,
Shirley Manbeck, Al Prachyl, Eleanor Rielander,
Emma Rowe, Stacey L. Singer, Andrea Wantz, Fran
Wheat, and Linda Zimmerman.

NOMINATIONS FORM
1989-1990 I.C.E.S. Board and
Officer Nominations
I would like to nominate:
Name_________________________________
Address_____ _ __ __ _ _ __ __
Cicy_ ______________________________
State and Zip___________________________
Nation._ _________ Phone .1....--.L--- - - - - - - - - for the Board of Directors because: (include a brief
resume on a separate paper along with the nominee's
letter of acceptance.)
Make nominations for these offices from the list of
eligible Board Members listed above.
President._____________________________
Vice-President._________________________
Recording Secretary______________________
Corresponding Secretary___________________
Treasurer_____________________________
Nominations must be postmarked
by April 15, 1989.
Send all nominations to: Jack A. Bristol,
8393 N. Gale Rd., Otisville, MI 48463.
I.C.E.S. Newsletter
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~READY TO USE CANDY CENTERS~~
FROM BYRNE-S & KIEFER
"THE CANDYMAKER"
REDI FONDANT CENTERS
PLAIN FONDANT CENTERS
FRUIT & NUT CENTERS
COCONUT EASTER MIX
MAPLE WALNUT CENTERS
WHIPPED CHOCOLATE CENTERS
PEANUT BUTTER CENTERS
CHERRY 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
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Three-Tier Cake
©1953 Richard V. Snyder-Decorating Cakes for Fun and Profit
Reprinted with Permission-Edited for Newsletter Use
The three-tier cake on the
right is high and formal.
The hammers in the sugar
bells are a delicate blue.
Roses and leaves between
the separated second and
third [middle and top] tiers
are tinted very lightly.
There is a two-inch ledge
between the first and
second [bottom and
middle] tiers. The top tier
is only two inches smaller
in diameter than the second
[middle] tier. The narrow,
fonnal ornament gives the
cake more height.
The separation between
the tiers adds more height
and makes possible a
different
style
of
decoration. A simple way
of separating cakes is to
nail two circles of
cardboard or plywood to
opposite ends of several
round sticks [dowels] then
cover the stand with icing.
Decorate the round sticks
with stars, shells, or beads.
Put roses and leaves on the
base of the stand. Place the
decorated stand on the
second [middle] tier and
the third [top] tier on top of
the stand.
A lattice pattern covers the
top ledge of the third [top]
tier. The side is decorated
with a simple No. 3 plain
tube drapery and small
plain beads at the base.
Six buttresses of shell work
are spaced at equal
intervals around the sides
of the first and second

I.C.E.S. Newsletter

[bottom and middle] tiers.
Each buttress is made by
starting at the top with a
small flat shell and then
gradually increasing the
size of the flat shells as the
tube approaches the base.
A large thick star is
substituted for the bottom
shell. A second column of

flower tube. A spot oficing
is piped on the ribbon
wherever a bell is to be
placed in order to make the
bell secure.
Rows of shells are piped at
the inner and outer edges of
the tiers and baseboard to

permission, below is some of
the information contained in
the letter.
Mr. Snyder and his wife
Carlene met in kindergarten
and have been sweethearts
ever since. They are now 77
years old and have dated each
other exclusively.
Last
August they celebrated their
55th wedding anniversay.
They have two daughters and
one grandchild and now live
in Arizona with their older
daughter and her husband.
Before retirement, he and
Carlene enjoyed working
together for many years.
Mr. Snyder, an ICES Hall of
Farner, shared these details of
his and his wife's health to
explain his absence at the last
two ICES conventions-his
wife Carlene has severe
osteo-arthritis, and he has
developed a bad leg from a
surgical accident and must
use crutches.
His books have been on the
market since 1953 and total
250,000 copies. His initial
book, Decorating Cakes for
Fun and ProfiJ, was the frrst
book of its kind for the general
public.
Several years ago he and his
wife completed book one of

Adventures
in
Cake
Decorating:
an Autobiography by Richard V.
Snyder, the frrst chapter of

shells is piped on top of the
first column, starting onethird of the way from the
top of the first. A third
layer of shells is started
one-half of the way from
the top of the first.
Bows at the top of the
second [middle] tier and
ribbons down the sides of
the second and first
[middle and top] tiers are
made with a No. 104

Along with Mr. Snyder's
permission to print a portion
of his book, I also received a
letter containing such
fascinating information
relative to cake decorating
history and his personal life
that, although it is normally a
newletter policy not to
include personal material, I
felt the information would be
interesting to all ICES
members.
With his

February, 1989

which tells of his experiences
in 1927 as a 16-year-old
student of Joseph Lambeth.
Unfortunately, this book was
never printed; and he is
looking for a publisher for this
and his other books. If you
have any information
regarding a publisher who
might be interested in printing
Mr. Snyder's books, he can be
contacted through his literary
agent Alonzo H. Smith at 335
West 11th St,New York NY
10014.
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Fourteenth Annual Show and Convention
Atlanta, Georgia

International Cake Exploration Societe
August 10-13, 1989

"A PEACH OF A SHOW"
Dear ICES Friends:
I know that everyone
who attended the
Oklahoma
Show
enjoyed it very much.
And now we'd like to
invite you to Atlanta.
Although Atlanta is a
hugh metropolis, here
we tend to take things
slow and easy. We may
amble instead of run, but
we get things done. And
right now we are busy
preparing for a "Peach
of a Show" and will be
waiting for you August
10-13, 1989, with some
good old Southern
hospitality and friendship.
Each month there will
be information about
our show in the
newsletter so be sure to
read each issue. And if
there is anything you
need to know that we
don't include, please let
us know.
See you in Georgia in
August.

SUNDAY NIGHT SHARING
When you book your flight or plan your trip,
remember the Sunday Night Sharing. For those who
have never attended before, this is something you
will not want to miss. The convention is over; all the
scheduled demonstrations are over; and the Vendors
and Authors have packed up; then the Sunday Night
Sharing begins. There will be lots of round tables set
up in a big room and anyone who wants to can
demonstrate- anyone from those who have
demonstrated during the convention to the person
who may have never demonstrated before but has
some idea or technique that they would like to share
with others. This is a round-robin sort of thing where
you can go from table to table watching the people
demonstrate. When one demonstrator is through,
there may be another take over that table; and this
goes on as long as there is anyone who wants to
demonstrate and people who want to watch and learn.
This is the relaxing and fun ending to our
conventions, so don't miss it if at all possible.

Other Conyention Information Available
ICES Issue

Informatjon

1989 Show Committee
November, 1988
(see address correction in the January, 1989, issue)
Hotel Registration Form & Info. December, 1988
Tour Registration Form & Info. January, 1989
Airline Info.
January, 1989
Convention Registration Form January, 1989
New Members: Contact Joyce Bryant,-1177 Avon
Ave. S.W., Atlanta, GA 30310, (404) 758-1284 for
any forms you may not have.

Sincerely,

CAMPERS
Listed below are two
Atlanta-area
campgrounds. Because these
campgrounds fill up early,
please call right away to
make your reservations.
In fact, we could not print
information about another
campground because it is
already booked through
August.
Campers' Paradise-Rt.
2, Box 875, Tyrone, GA
30290. Water, electricity,
and full hook-ups,
swimming, bath hous,es,
sandy beach, fishing lake,
water slide, public phone,
LP gas, dump station,
campground store, and
laundry room. For fee call
(404) 487-4851. Approximately 18 miles from
convention center.
Atlanta South KQA
Kam 0 2round 281 Mt.
Olive Rd., McDonough,
GA 30253. Game room,
fishing, laundry, swimming pool, grocery store,
RV supplies, souveru rs,
restrooms, hot showers,
TV lounge, propane, and
phones. For fee call (404)
957-2610.
Appro~e
imately 22 miles from
convention center.

The Georgia Show
Committee
Show Directors
Joyce Bryant •1177 Avon Avenue, S. W. • Atlanta, Georgia 30310 • (404) 758-1284
Sue Stanfield •135 Ridgewood Circle • McDonough, Georgia 30253 • (404) 954-9806
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International Cake Exploration Societe
August 10-13, 1989

Fourteenth Annual Show and Convention
Atlanta, Georgia

"'A PEACH OF A SHOW"

Authors

RIBBON
PIN-ONS

If you are an author that
would be interested in
having an Author's
Table at the Georgia
Show and you have not
been contacted in
previous years, please
get in touch with Natalie
Overman,
Authors
Chairman, 602 Ginger
Cake Rd., Fayetteville,
GA 30214, (404) 4600329. If you know of
another ~terested author
that has not been
contactec;t in previous
years, plFase pass their
name and address along
to Natalie also. Natalie
will send~einformation
and contracts necessary.

For the first-time ICES
conventioneer,
we
would like to inform you
of a tradition that many
members share. Several
people from different
states and countries
bring little mementos to
pin on other members'
name-tag ribbons. Some
of these mementos are
hand made.
The
mementos are traded
with other attendees and
you end up with a great,
long ribbon with all sorts
of cute souvenirs. When
you return home, you can
look them over and
remember the great
times you had. This is
not something that is
expected of you but is a
fun thing if you want to
participate.

I

Vendors
If you are or you know of a
vendor who has not been
contacted in previous years
and is interested in having a

Vendor's Booth (either
retail or wholesale) at the
Georgia Show, please
contact Cindee & Dick
Warren,
Vendors
Chairmen, 180 Cobb
Parkway So., #Cl7,
Marietta, GA 30062, (404)
425-5500; and the
necessary information and
contracts will be sent

s
T
A
T
E

Show Directors

Joyce Bryant •1177 Avon Avenue, S. W. • Atlanta, Georgia 30310 • (404) 758-1284
Sue Starifield • 135 Ridgewood Circle • McDonough, Georgia 30253 • (404) 954-9806
I.C.B.S. Newsletter
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Cake Photography HintsUsing A 3SMM SLR Camera

CHEFMASTER
For Decorators Who
lake Their "Art" Seriously
Whm you put heart and soullnlo
a ma$terplece. you want colors you
can depend on. Colors to match
your skills. Colors that express
your talent.
Tum your visions Into reality
with lite colors preferred by master
decorators for over nny years:.
Chefmaster Food Colors.
A Rainbow At l'bur Flnsmlrapplled In llsht. medium or ful
concentrations. our 24 base colors
yield 72 unique shades. Blended
"' •omblltatlon. the possibilities
aremdless.
l!uy 'Jb Use-consistently uniform
Chdmaster Colors mix Instantly to
minimize kina breakdown.
Conslsl.ftldy Pftfect Color-nrst
drop to last. No tone deterioration
durlns Slorqe.
Hlshly Concentrated
Ponnula-saves moneyl
Colon 'Jb Match Your
nlent-wlth Chefmaster
Colon. the only llmltls that
lmaslnatlon.

Two Convenient I'OnbiChdmaster paste and
liquid paste food colon. 1"or
a color masterpiece.
E\-erytlme.

D

OII'I'MASI'F.R·
1"00 Gillette Ave.
Irvine. CA 92714
(714) 261·7711
720 B. l.acnck St.

PIUsbuiJih, PA 152 U
(412) lll-1900

Avadable 111Jetter babry supplr & aile
dftorlllq sapplr shops ..... 10-.

or

by Chris Vmcik-NE
Film with an ASA or ISO of 100 or 200 is recommendedforcakes. Purchase film on sale and store
it in the refrigerator or even the freezer, where it keeps
fresher longer. You may wish to attach a clear
"skylight" lens to your more-expensive lenses for
protection against scratches. [Chris has found that KMarthas the best price on "skylight" lenses.] Step-up
lens rings are less expensive than buying separate
lens filters. Chris prefers F-stop 11 for wedding cake
photography. A zoom-wide angle lens is helpful for
large cakes.
Try using a screen, cloth, or even dark paper as a
backdrop for your cakes; it enhances the cake and
hides an unattractive background. Shooting from an
angle or standing on a chair and shooting downward
can help bring out the details of the cake. Putting a
white tissue over the flash cuts glare, white spots, and
loss of detail on the photos. Also, remember to hold
your breath as you push the button; this helps prevent
blurry photos.

JEM CUTTERS

"SUCiAR PLOW.ERS"
by Jill Maytham
Over 1000 easy
to follow steps
in this super book

Distributor Enquiries Welcome:
Fax (031) 701 0559
Telephone: (031) 7011431

*
*
*
*

Flower Cutters
Greeting Cards
Silhouette Shapes
Novelty Shapes
* Modelling Tools
* Turntables
* Tape Shredder

Etc. Etc. Etc.

Jam Cutters

P.O. Box 115,
KLOOF3640
South Africa

Please Check Your Mailing Label
Due to the computer change over, all mailing labels have been retyped.
Please check your label to be sure it is correct. If you fmd an error, please
send the correction to: ICES Computer, 3087-30th St S.W., Grandville,

If Your Address
Changes •••
Please send notice of any
upcomin& 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
ICE.S
DEFORE your address
chanees.

MI 49418.
PageS
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PHOTOS FROM THE 1988 I.C.E.S. SHOW
TULSA, OKLAHOMA

Charlotte Glenn-OH

Geraldine Kidweii-KY

Willa Brewer-OK

Frances Kuyper-CA

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

Gail Gibson-CA
Display of Demonstration Technique

Barbara Evans-IL

Barbara Taylor-OK

Page 10

Sue Gygi-UT
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PHOTOS FROM THE 1988 I.C.E.S. SHOW
TULSA, OKLAHOMA

Doris Stahl-WA

Roland Winbeckler-WA

Beverly Knechtenhofer-MO

Carol Fink-0 K

I.C.E.S. News1eller
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PHOTOS FROM THE 1988 I.C.E.S. SHOW
TULSA, OKLAHOMA

Kathy Bolten-OK

Barbara Meaux-LA

Joyce Bryant-GA

Page 12

Edith Haii-MO
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~~CREATIVE CUTTERS~~

Greet~ngs

for CAKE ARTISTRY

of highest quality

We carry an extensive range of specialized
cake supplies.

~

The impossible to find ...
• Florist tape covered wires
• Metal and plastic cutter~
• 3 different sizes of crimpers 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 7Y5
Canada.

PIDrn~CHOCOUUECOMPANY
100 Manhattanville Road, Purchase, NY 10577
(914) 251-3330
Division of Nestle Foods Corporation

IT'S TIME FOR

vALENTINE SUPPLIES FROM •••

1:)ARRISH'$

1,..C_A_K_I-D-IC_O_l_AT-IN-OJ
Hom• of

IUPPUIS,

(416) 883-5638

INCOlPOIATID

I

&

SUGARMAID PUBLICATIONS, INC.
Books, Stencils, Silk Screens

7241 Garden Grove Blvd .• suite F
Garden Grove, CA 92641

~ ~ &•"®

(714) 894-3039

HEART CAKE PANS

HEARTS and FLOWERS and CUPID
to decorate your Valentine candies.
"It's so easy it's child's play I"
using silk screens, "Chocolate Ink" or
"White Edible Ink".
Complete Kits Now Available I

5-pc. HEART PAN SET

Heart Cookie Cutters
l.f.U~cr
Valentine Novelties
•
Airbrush Sets and supplies
Stencil Sets - back by popular demand
Available In your local supply shop
(213) 750-7650
314 WEST 58th STREET
LOS ANGELES, CA 90037

I.C.E.S. Newsletter

New book: Cake Decorating for All Seasons
by Poulton
Write for free brochure.
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Page 13

HOW
DID
THEY
DO

IT?

paste pieces for the head, feathers were cut from rolled
mane, rockers, and body; and fondant (knife marks were
the legs and tail were cut from used to produce the feather
1/8"
· the ears look) and air brushed black,
were
then over sprayed with white
air brush color. The plaque
piece was tnoroUlW.~
Charlotte air
~tt:teh~~d to paper with a
solid-colored pieces
royal icing then
painted the face and
Egg white was. used
one side of the horse
horse was laid on its side '
dry with cotton balls used
support; the same method was
used to glue the other side
also. Drop flowers and a
narrow-ribbon bow we:re·:, tJ~IDC:e
added as finishing Lvu........'03.

Each issue of the ICES
newsletter has photographs of
cakes and other sugar art that .:'
was displayed at the annual.::: (
convention. Inresponseto
request for more
on these displays '"'---·~..,.,,...,.,.,
newsletter
with the c04:>pe:ratiOQ

M\1h~fJGB. <W:t,:::l:; : then pressed
for the
Sugar rocks
around the
,.,....,;""'"·" included the
rocks; but
from another
it cannot be
the
'-·""~,,~~·"u"'' 's permissioncandy could also be

beautiful

newsletter.
your responses
technique
lengthy
include a
this .......,.........v.

Photos on Page 9

~:;~~:t~~~~i~~~~~~~

this rocking ·: :ijphif using a
design from a catalog as a
guide. [See Charlotte's pattern on page 17 .] The pattern
was used to cut 1/4" thick gum
Page 14

gum
than
:. : ' doesn'tdryas
. ::''paste. Because
standing (on the
toothpicks were
to reinforce his legs.
the figures were dry,
icing hair was added
where needed; and other
details were painted with
paste color.
Frances Kuyper-CA-A 12"
cake was covered with rolled
fondant. The air brushed
portrait was completed on a
separate and slightly smaller
rolled-fondant plaque. The

Willa
Brewer-OKBlushing pink fondant was
used to cover a 10" cake. The
2"-wide circular strip of
fondant on the cake board was
positioned before the cake
was set in place. The cutouts
in the base were made using a
smooth-edged leaf cutter.
The doll's body was molded
of gum paste, and the clothes
were made of a 3/4 gum paste
and 1/4 fondant mixture. Hair
was added with royal icing
anda#1 tube. Thetoplayerof
the skirt was brushed with
lustre dust. The gold trim was
painted with gold dust that
had been mixed with a drop of
vegetable oil. The book and
the slipper were hand molded
of gum paste, with the book
being brushed with brown

February, 1989

non-toxic pastel chalk and t ~e
slipper with lustre duHt.
Curtain work was added w~th
a #0 tube and royal icing.
Finally, ribbon was added on
the side of the cake board and
above the curtain work.

Photos on Page I 0
The
was
card ~md

cake projector.
.,u,,J<,..,o,..., that if you do
projector, you
could have your patterns
enlarged or made smaller at a
print shop.] The outline ;md
very simple details were
traced with a perma11 ent
marker onto 3 mm.-thlck,
matte-finished drafting
mylar. The fine lines were
then burned into the mylar
with a hot stencil cutting pen
(presumably after placing the
mylar on a piece of glass]. A
small area between each line
was left unburned so that the
pattern on the stencil would
stay intact. The stencil was
placed on a smoothly-:lced
cake (with the icing slightly
crusted). Air brush cclors
were sprayed through the fine
lines of the stencil to obtain an
outline of the design on the
cake. The stencil was then
carefully removed. Using
control and shading t-echniques, the design was
colored with the air bru~;h to
match the original design.
Gail also suggests that rice
paper, gum paste, or
pastillage plaques may be air
brushed and then placed on a
cake.
Barbara Evans-IL-This
family tree cake was frosted
with royal icing and then let
dry. The tree was out lined
with a # 1 tip and royal lcing
and filled in with run sugar
(color flow) and allowed to
dry. Eachrun-sugarappleand
the bird were made
individually on a sheet of wax
I.C.E.S. Newsletter

paper and let dry. Names
were then piped on the apples
with a #1 tip and royal icing,
and the apples were attached
to the ttee with a dot or royal
icing. Barbara states that the
reason she! chose this cake to
share in Tulsa was thatithada
practical, easy design that
could also be reproduced in
other, and perhaps more
practical, techniques, i.e.,
buttercream star-fill-in, air
brush, marshmallow-cremeflow-in, smoothed buttercream, smoothed piping gel,
or rolled-buttercream-lay-on.
[See Barbara's patterns on
page 16.]

was cut into a hexagon shape
and allowed to dry. For
proper placement, the design
carefully

shades where necessary to
create appropriate shadows.
Highlights were created by
either scraping away some of
the "cocoa paint" with an
X-acto® knife or by painting
dark areas with "white
by

1

Sue Gygi-i-UT-A hexagon
cake board was covered with
white rolled fondant. Black
satin ribbon ,was then glued
the edge of the cake
The hexagon cake
was covered with
fondant. For the
1

suggests
available

suppliers],
one so made
placing a
over rolled
then rolled
veryhanJ
· the Sculpe)
2500 oven
Sculpey®
dusted
with cornstarch and soft black
gum paste wa$ placed over the
mold and rolled out, leaving a
canvas effect. This gum paste
I.C.E.S. Newsletter

Winbeckler-WAThe cocoa paintings on these
gum paste plaques were
created by fU'St mixing cocoa
·powder with melted cocoa
butter to obtain the desired
shades of "cocoa paint."
Patterns were used for
drawing the basic outlines
then the "cocoa paint" was
used to fill in, adding deeper

s were
sugar sttips
was fmished.
top
flat, dried,
and repiped on
~..t ..••+n•strength and
.nrwmealook. The top
were put together with
of royal icing and
.illliiill~ with #1-tip beading.
The cake on the right was
covered with rolled fondant.
The filigree work for this cake
was done as described above
with a #1 tip. The side
windows and wings were
connected with sttings and
bows. Beverly passes along
these hints for doing filigree
work-pieces of filigree will
release easier · if done on
cellophane, always make sure
the lines connect or they will
break, a damp brush is helpful
to move a line into,place or to
prevent points-filigree work
is very fragile so be prepared
to make exira pieces.

Photos on Page 12
Barbara Meaux-LA-This
cake features a "real"
crawfish thatwasfirstcleaned
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baked to sterilize, given
the natural red color, and then
placed on a disk. The bluepiping-gel water was given
waves by making peaks with a
spatula. The grass was piped
with a #234 tip. Craft sticks
that had been painted with
used for
in the
look
barbed
with a #3 tip.
Br~ran1t-GfA-The doll
head and bust were made of
molded gum paste, and the
arms were formed free hand.
The bottom of the doll was in
the shape of the doll skirt pan.
Rolled-fondant Garrett frills
covered the skirt. The center
and side plaques were made of
gum paste and were edged by
pressing a fancy-handled
spoon along the edges. The
peaches were made of
''peach-colored" gum paste
(with the exception of the
peach in the doll's hand,
which was styrofoam) and
then blushed with powdered
color. ''Georgia" was from
color flow letters, and "1989"
was stars. The petal-shaped
basecakefeaturedroyal-icing
filigree panels in the
indentions· [see pattern on
page 16]. Joyce suggests that
the peach design could be
changed to others such as an
apple, star, circle, or oval.

Edith Hall-MO-The pattern
was first ttansferred to a piece

of heavy paper. The mouse
hole was covered with paper
and then the wall area of the
cake top and the sides of the
cake were air brushed. Edith
used cut sections of the
pattern to cover alreadysprayed areas to keep the lines
crisp and. to avoid over-spray.

????
••••

Page 15

Enlarge to Desired Size

Apple & Bird are Actual Size

- - - - - - - - - Barbara Evans-IL

Wil'Lena Shiflett-WA
Joyce Bryant-GA
Page 16
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Rocking Horse Pattern
Charlott Glenn-OH

The Best Gift of All

FREE-

FREE6AIRBRUSH
COLORS

STEP-BY-STEP
DIRECTIONS

~w Ca~ Lacf!JID
AIR BRUSH SYSTEM
ADD COLOR TO ALL SURFACES.
SAVE TIME.
FUN FOR THE WHOLE FAMILY.
THE AIR BRUSH is more popular today than ever. Decorate all food itemsCakes, Pies, Cookies, Mashed Potatoes, Cheese Cakes, Easter Eggs ...
NOT ONLY EDIBLES-

GIFTSTee Shirts, Sweat Shirts, Blouses, Skirts, Ceramics, Canvas, Wall Hangings,
Children's School Projects.

MAKE YOUR INVESTMENT NOW.
CONTACT:

~('~ ;~. ,.... ~. J;"

~~~ 'J,, c.<• .r.J,
~

432 Lola Ave.
Pasadena, California 91107
AREA CODE 818-793-7355
FOR INFORMATION

Betty Van Norstrand-NY-made a trip last
October to the World Culinary Olympics in
Frankfurt, West Germany, to compete as part of
the New York team. The pastillage vase with
gum paste flowers pictured on the right won
Betty a gold medal. All totaled, Betty won two
gold medals and one silver. Congratulations,
Betty!!

I.C.E.S. Newsletter
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Three great advantages of marshmallow creme flow-in over color flow are that it stays shiny, that it tastes great,
and that it is easy to cut through when serving a cake.

Directions
On a smoothly-iced cake,
outline the design with royal
icing. (Buttercream icing is
not recommended for
outlining because it gets
pulled into the marshmallow
creme as you are flowing-in
next to the outline.) Black
royal icing works for most
designs. For baby shower
cakes or other cakes that are
to be done in soft or pastel
colors, a soft pink, soft blue,
or soft brown color may be
usedforoutlining. A#l or#2
tip works best for outlining.
Let the outline dry for 10
minutes or longer. If doing
several cakes, outline the
picture on each of them and
then start flowing-in your
first cake (this allows time for
the outlines to dry
sufficiently).
Heat the marshmallow creme
using one of the methods to
the right.
Take a parchment bag that
has been made into a cone
with a tight point. It is best to
tape the seam close to the
tight point. Pour softened
marshmallow creme into the

Softenin~:

the Marshmallow

bag-do not overfill. Fold
the bag down. Cut a opening
to the size of a #2 or #3 tip.
Begin flowing-in the
marshmallow creme, being
sure to flow-in right up next
to the outline so no gaps are
left. Marshmallow creme
should be flowed-in like
color flow. Do a little in the
same area so it will blend
before moving on to a
different area. If you are
flowing in a large area and the
marshmallow creme starts
cooling and isn' t flowing out
of the bag smoothly, put the
bag in the microwave for
about 7 or 8 seconds on high
power. This will once again
soften it. (At this point you
must work fast, especially if
you are in the middle of an
area.

Pan Method: Put about
1 1/2 inches of water in a
large pan or electric skillet
Place from two to four jars of
marshmallow creme into the
pan and bring the water to a
boil-Suzanne usually fills
her jars only 1/4 to 1/3 full of
marshmallow creme so it
won't take long for it to get
soft. Also, Suzanne has only
used Kraft® marshmallow
creme, but states that you
might want to experiment
with other brands to see if
they work the same.

After the cake is completed,
store
the
bags
of
marshmallow creme in a zipclose bag. To use a bag of
marshmallow creme again,
put the bag in the microwave
for about 8 or 9 seconds;
work the end of the bag a little
with your fmgers to get it
started flowing smoothly.

Let the water boil about 5 to 7
minutes, then stir until
smooth.
When smooth,
reduce the heat but leave the
jars in the water and continue
to decorate. (You may wish
to keep several jars with a
different color of marshmallow creme in each.)

Paste color can now be added
to the marshmallow creme.
As the marshmallow creme
softens, stir until the color is
well blended. Be sure to stir
enough to get rid of streaks of
color.

Cremt~

Microwaye Meth cul.:
Although Suzanne used
the microwave method
exclusively at first, she
now prefers the pan
method because it allows
her to heat from two to
four jars at once. Also, the
microwave
sometimes
got the marshmall ow
creme so hot that it burned
her hand. To soften the
marshmallow creme m:ing
the microwave method,
put the desired amooot of
marshmallow creme in a
bowl and microwave on
high power for about 10 to
12 seconds and then stir. If
it looks like it should be
heated more (the total lime
depends on the amount
being heated), then
microwave for 7 to 8
seconds more. To color
the marshmallow cn:me,
add the paste color before
microwaving;
after
heating, stir until well
blended.

Classified Ads
BUSINESS FOR SALE: Chocolate/cake supply store in the New York City area, grosses over $150,000
sales; excellent potential for growth. Reply to ICES Newsletter, Issue 2-89 Ad# 1, 16849 S .E. 240th St., :Kent,
WA 98042.
Nestle Copfectjon Coatjn~: $1.45lb. in 40 lb. case--<:olors, white, semi-sweet, milk. Drop ship or UPS. Cake
and Kandy Emporium, 2019 Miller Rd., East Petersburg, PA 17520, phone (717) 569-5728.
SPECIAL SALE - Marithe de Alvarado Commemorative Video $29.95 (add $2.00 postage). Gum paste
molds 1/2 price. Geraldine Kidwell, Box 27, Milton, KY 40045.
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1988 - 89 Board of Directors

~

Elizabeth S. McMillan-President
4883 Camellia Ln.
BossierCity,LA 71111
(318) 746-2812
Gloria GrltYin-VIce President
4225 Trapper Cnls.
Mississauga, Ontario
Canada~ 3A7
(416) 820-8873
Emma R~Treasurer
2302 S.Jeuaen Rd.
Amm:icab Falls, ID 83211
(208) 226-2091

RI,MT,PE
Betty Overman-Recording Secretaey
6504 TOJi'ey Rd.
Flint, MI 48507
(313) 655-4161
NM, WJ+,SD
Rena WIIJ...Correapondlng Secretary
223S.Maple
Sapulpa, :OK 74066
(918) ~5522 or 224-6056
NC,WYIMN
Jerey L. BarrJ.aer
12113 gemcmt St.
Silver SpP!lg, MD 20902
(301) 949-6859
TN,TIC,AR
Sharon Briggs
R.R.1
Bondurant, IA 50035
(515) 967-7322
HI,NJ, WI
Jack A. Bristol
8393 N. (1a1o Rd.
Olinille, MI 48463
(313) 631-6624
ID,NE,VA
Unda Eacla
6707 N.W. 27th
Bethany, OK 73008
(405) 495-2664
KY,PA,ME
Jack Frelslnger
5823 Lomas IDvcl. N.E.
Albuqurrque, NM 87110
(505) 266-1212 or 296-2196
AZ,MI
SueGygl
12080 s. 1840 w.
R i - . ur 84065
(801) 254-7335

Manuel Lopez
502DuBois
Bolingbrook, n. 60439
(312) 739-3649
OH,FL,CA
Loretta Lucent!
1001 Gllea St.
Ithaca, NY 14850
(607) 272-7281 or 272-5112
ND,Cf,DC
Elizabeth Maekewlch
4Pa!kl..auo
Englishtown, NJ 07726
(201) 536-9095
VT, AL, VllJin Islands
Shirley Manbeck
2006 Alegria
Austin, TIC 78757
(512) 454-1311
MS,MD,KS
AIPrachyl
2609 Benne11
Abilene, TIC 79605
(915) 692-8556
MA,NH,WV
. Eleanor Rlelander
214 Caafcml Ave.
Moncloor, JohannesbuJg
Trallavaal, So. Africa 2091
011 2711 680-3921
GA,LA,NV
Stacey L. Singer
334 Gnndslalo Hill Rd.
No. Staninpn, Cf 06359
(203) 535-2253
CO,MO,ur
Andrea Wantz
6528 Lillians Ct.
Indianapolis, IN 46237
(317) 786-5430
lA, sc, Puodo Rico
Fran Wheat
9446MainSt.
Failfax, VA 22031
(703) 978-2454
IN, NY, OR
Linda Zimmerman
10319 Waueraon
Jefferacmtown, KY 40299
(502) 5384617
AK,B.,OK

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

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 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, Grandville, MI 49418. Send
renewal dues to ICES Computer, 3087-30th
St. S.W., Ste.' 101, Grandville, MI 4941.8:
I.C.E.S. Newsletter

1988-89
Committee
Chairmen
AJw:da
Rena W'lll
IIIJd•ro•tiFiaiDiilll
Emma Rowe
Syb:Cgmmltlet-

l!mA.Mwli
Lcmlua Lucaui

IU:LID
Jeuy Bmingor

Cla&mllll&llla I

l\Jam~Mmbll

Andrea Wantz

Advertising Policy
Ads for the newsletter must be
received by the 1st of the month
preceding issue date. AIL ONEISSUE ADS ARE PAYABLE 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 St., Kent, WA
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/Sj
$75.60-l/4 page (3 1/l" x 4 3/4")
$137.50-1/l page (4 3/4" x 7 1/4")
$250.00-full page (7 1/4" x 9 3/4'')

Clm:ua&IIID I.IIIIIID
Betty Ovemum

DlmiiDllll:l&lllll ldiiiiiD
Gloria Griffin

U1llllfEiml

EmmaRowo

llldw:lla

Shirley Manbeck

IIIIII:DiliDDII tlllll:diDilll:
Gloria Griffin

lab lkllii:ID&Iga
lorry Bminger

ldlau&ll B1:saa
Jadt A. Bristol
NMnJdl£ BIIIIIIW li

IJIIIIID

SuoGygi

rimalaa&lllaa
Jadt Bristol

Elllllllill1

Gloria Griffin

IIRIIIID&I&IuldiiiiiD

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.

SuoGygi

&iballl:lbllll
Andrea Wantz

&ba U.a1t IJal11111

The page size is 8 1/l"
margins all around

x 11" with

1/l"

Jadt Fftisinger

!ladm:·Aulbm: IJalllla
Lcmlua Lucaui

Syb:Cpmmllle!!Centyry Clyb
Beuy Mackewil:h

Where To Send
.c.bG.kl for any pmpose should be made
payable to ICES.

See Board of Directors
listing for Committee
Chaimens' addresses.

Newsletter Back Issues
While supplies last, back issues of the
newsletter are available for sale.
Issues available are January thru March,
1987, and June, 1987, thru May, 1988, and
July, 1988, thru January, 1989. 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
tosameaddressoutsideU.S.). Toorderback
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.
February, 1989

Address Chances. L8bel Corrections &
Renewal Membership Dues-ICES
Computer, 3087-30th St. S.W., Ste. 101,
Grandville, MI 49418.
Cake Show CcrtiDcates & Publicity
Membership Forms-Gloria Griffm
Membership Plos,Membersblp Ouest!ogs
& New Member Dues-ICES Membership.
3087-30th St. S.W., Ste. 101, Grandville, MI
49418.
Newsletter Cony. Back Ipues. & AdsICES 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.
1982 Show Directors--Joyce Bryant, 1177
Avon Ave. S.W., Atlanta, GA 30310, (404)
758-1284, and Sue Stanfield, 1101 Morrow
Rd., Morrow, GA 30260, C404l 961-0750.
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Decorators' Calendar
Classes

Shows

Classes will be listed one time only.

Shows will be listed one time only.

Frances Kuyper-February 6-10.
Air Brush Techniques. Contact
Linda's Boutique, 7136 N. 35th
Ave., Phoenix, AZ 85051, (602)
841-7917.

California-February 18-19. Sixth
Annual Confections on Parade
sponsored by the San Diego Cake Club at
the La Jolla Village Mall, La Jolla, CA.
For further details, contact Linda Bunn,
11069 Sagittarius, San Diego, CA
92126, (619) 271-7155.

Betty Newman May-Feb 20March 3. Contact Doris J. Stahl,
5118 E. Granite Pt. Dr., Spokane,
WA 99212, (509) 535-1881.
Eleanor Rielander-February 27March 1 (9 a.m.-5 p.m.}-Flowers &
Foliage. March 2-3 (6:30-9:30
p.m.) Novelties & Flowers (includes
baby and ballet shoes and Pierrot
clowns). Classes will be in No.
Seattle. Contact Bev Muni.sh, 14806
60th Ave. W ., Edmonds, WA
98020, (206) 745-6695.
March 6-10. Contact Doris J.
Stahl, 5118 E. Granite Pt. Dr.,
Spokane, WA 99212, (509) 5351881.
March21-23. GumPasteFlower
Faries and Detail.
Contact
Loretta Lucenti, Cakes & Things,
212 Center St., Ithaca, NY
14850, (607) 272-7281-shop,
272-5112-home.

Day of Sharing
Nebraska-April 2. This spring
ICES meeting will include election
of officers, demos, and discussion of
upcoming convention. For mc,re
information contact LaDonna
Halstead, P. 0. Box 127, PhilliJPS,
NE 68865, (402) 886-2989.

Texas-February 28. Padre Staples
Mall, Corpus Christi, TX. For more
information contact Marian Hendricks,
Rt.3Box455,CorpusChristi, TX 78415
or Housewares Dept., J. C. Penney.
Padre Staples Mall, 5488 So. Padre
Island Dr., Corpus Christi, TX 78411.
Pennsylvania-March 11. Boscov•s
Laurel Mall, Hazleton, PA. Proceeds go
to Committee to Help Handicapped
Infants and Parents Succeed (CHHIPS).
For more information, contact Mary
Gallagher, 521 James St., Hazleton, PA
18201, (717) 455-1260.
Georgia-April 10-May 13. The
Confectioner's Art Exhibition will be
held at the North Arts Center Gallery,
Atlanta, GA. This exhibit will be
traveling to major cities around the U.S.
during the next two years. Watch future
issues of the newsletter for other dates
and locations.

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

Bulk Rate

U.S. Postage
PAID
Kent, WA

16849 S.E. 240th St.
Kent, WA 98042

Permit No. 200

1

I

(206) 631-1937 (earliest cont. U.S. time zone)

THE MAILING LABEL SHOWS YOUR EXPIRATION DA
Membem-$20 yearly.
Charter Members (joined before Sept. 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, 3087-30th St. S.W., Ste. 101,
MI 49418. Send renewal dues to ICES
3087-30th St. S.W., Ste. 101, Grandville, MI 49418.
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