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l&ft: This prize-winning cake by 
Vicki Austin-lA has gum paste roses 
and lacework as part of the original 
design. Vicki notes that there seemed 
to be a lot of interest in her idea to place 
rhinestones and hearts in the cupids' 
hands. She also used pearls with pearl 
hearts. 

~: The dinosaur cake sculpture 
below was made by Wendy Wehler, 
Dee Stenson, Marie Stack, and Gert 
Zelezniak, all from NY, of 
Freihofer's Bakery for the opening of 
a dinosaur exhibit at the New York 
State Museum. The sculpture was 
approximately 3 1/2 ft. long. 
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President's 
Message 
Dear ICES Members and Friends, 

Whether you realize it or not, one of 
the most important times of the year is 
approaching for the ICES 
organization-our Midyear Meeting. I 
know most of you think of our Annual 
Convention as the highlight of the ICES President 
year; and from a fun and friendship Jack Freisinger 
standpoint, it is; but Midyear is where 
we really get down to working on the "nuts and bolts" of the 
operation of ICES. This year's Midyear Meeting will take 
place in Hershey, Pennsylvania, site of the 1991 Convention. 
This is a time for the Board and Representatives to work on 
problems which may be facing the group, to set our sights on 
where we are going, and to determine how to best achieve our 
goals. Midyear is a time when we really roll up our sleeves and 
get down to business, without the distractions which entice us 
at convention time. In order to do our jobs most effectively 
though, I want to ask for the support of the entire ICES 
organization. 

First of all, I ask you to make sure your Representative is in 

~ THE BEST IN ~~ 
flj_ CAKE DECORATING~ 

W hether you're looking for sparkling new ideas or 
detailed instructions, our beautiful4-color books 

will excite your imagination and add to your expertise. 

FORTY BOOKS 
from such well-known authors as Nicholas Lodge, 

Ann Smith, Cynthia Venn, Marie Sykes, 
Patricia Simmons, and Lindsay John Bradshaw. 

COVERING ALL ASPECTS OF 
CAKE DECORATING 

including Sugar Paste, Sugar Moulding, Royal Icing, 
Pastillage, Marzipan, Piping, Chocolate, Sugar and 

Rice Paper Flowers, Filigree and more. 

~4~..st~<= . • "~t'" '"1.~ 

Buy them at your favorite shop• or for a FREE catalog contact: 

STERLING PUBLISHING CO. INC. 
387 Park Avenue South 
New York, NY 10016 

Tel: (212) 532-7160 • Fax: (212) 213-2495 

*Liberal discounts available for shop owners, mail order catalog11ers 
and wholesalers . 

attendance. Many times attendance at this meeting can put 
a financial burden on the Representative. Many states or 
countries have helped defray some of the travel costs 
through their treasuries, through fund raising or throu"'h 
outright donations to the cause. In any event, please 
encourage your Representative to be there; after all, their 
job is to "represent" you. 

Secondly, I ask that you make your Representative aware of 
the concerns you, as a state or country, may have so these 
concerns can be discussed at the meeting. We, the Board 
and Representatives, are here toworkforyou; but unless we 
hear from you, we may not be aware of your desires or 
concerns. Let your Representative know what you want 
discussed. Granted, at the Annual Meeting during the 
convention, the membership has a chance to voice their 
opinions; however, it is at the Midyear Meeting that we can 
best work on the problems. By the way, Midyear is not a 
"closed" meeting. Anyone who wants to can attend the 
Representatives meetings; however, Representatives atre 
expected to be there. 

Lastly for you Representatives, remember that it is part of 
your responsibility as a Rep. to attend the Midyear Meeting 
and to see that the voices of your members are heard. Tlris 
is an opporturrity to get information from the ICES 
orgarrization to take back to your members to let them know 
what is happerring within ICES. This is also an opportunity 
to check out the Hershey Convention Center so that you can 
let your folks know what a great time to expect when they 
come for "The Sweetest Show on Earth" in '91. 

The Pennsylvania group has been working hard to show all 
of us a great time while we are visiting their great state. 
Let's all work together to have one of the best, most 
productive Midyear Meetings ever. But remember, Ne 
can't make it happen without support from you- ALL of 
you. 

My love to you all, 

Jack Freisinger 

Editor's Note: The December President's Message 
referred to "luminaries" as the little lanterns used to 
decorate the walks on Christmas Eve in New Mexico. The 
correct spelling for this New Mexico tradition is 
"luminaria." In previous locations where I have lived, 
these lanterns were called luminaries so I inadvertently 
used that term. Jack spelled it correctly; I just changed it 
for him. Sorry ,Jack and our other New Mexico members. 
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1990 NoMINATIONS 
INSTRUCTIONS 

Nominations are now being accepted for seven ICES 
members to serve three years on the Board of 
Directors. Qualifications to serye 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: Bonnie 
Blackburn, Sharon Briggs, Elizabeth Buechler, 
Linda Eads, Millie Green, Carolyn Lawrence, 
Margaret Lex, Al Prachyl, Eleanor Rielander, Kathy 
Scott, Stacey Singer, Mary Vuyovich, Fran Wheat, 
and Linda Zimmerman. 

NOMINATIONS FORM 
1990-1991 I.C.E.S. Board and 

Officer Nominations 

I would like to nominate: 
Name ________________________________ __ 
Admess ______________________________ __ 
City ________________________________ _ 
State and Zip __________________________ _ 
Nation Phone ...__ __ .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, 1990. 

Send all nominations to: Loretta Lucenti, 
1001 Giles St., Ithaca, NY 14850. 

ICES Cookbook Order Form 

ICES Cookbook Volumes I and ill are still available; 
however, we are sold out of Volume II. 

Please make all checks payable to ICES Cookbook and send 
to Loretta Lucenti, 1001 Giles St., Ithaca, NY 14850. 

Please mail my cookbook(s) to the enclosed address. Please 
enter my order for Volume I Cookbook(s) and 
________ Volume ill Cookbook(s) at $7 .50 each plus 
$1.50 postage each ($9.00 total for each). My check for 
$ (U.S. Funds Only) is enclosed. 

• •••••••••••••••••••••••• 
Please mail my cookbooks to the enclosed address. Please 
enter my order for Volume I Cookbooks (in 
multiples of 12) and Volume ill Cookbooks (in 
multiples of 12) at$6.00 each book plus $5.00postage per 12 
books ($77.00 total for 12 books) . My check for 
$ (U.S. Funds Only) is enclosed. 

Newsletter Questionnaire 
To make the newsletter what you want it to be, please take a 
little time now and fill out the following questionnaire. 

How do you rate the overall newsletter on a scale of 1 to 10-
1 being poor and 10 being excellent? 

Please rank the items below in your order of preference
starting with 1 for what you want to see most in the newsletter 
through 8 as what you would like to see least. 

members' cake photos and descriptions 
hints about cake decorating, candy making, or 
food related subjects 

_______ "how-to" instructional articles 
__ _____ patterns 
_______ recipes for cakes, icing, candy, and cookies 
_______ information about members' activities 
_______ "How Did They Do It?" column 
_______ other ________________________ __ 

I would like to have the "Newsletter Issue Index," a listing of 
contents of previous issues, published once each year. 

Yes 
No 

Comments ____________________________ _ 

Please return the completed questionnaire by March 31 to: 
ICES Newsletter Editor, Marsha Winbeckler, 16849 S.E. 
240th St., Kent, W A 98042. This would also be the perfect 
opportunity to include sharing for the newsletter. Why not 
include cake and/or candy photos with descriptions, hints, or 
even a how-to article?! 
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-·CREATIVE CUTTERS-· NEW.CAKE 
DECORATING BOOK 

from Geraldine Randlesome 
Simply Elegant 
Geraldine's beautiful cakes are world renowned and in this 
inspiring book she shares the secrets behind her graceful and 
unusual creations. This new collection features twenty-six 
completely original cake designs in a fascinating array of 
colours and styles. 
• black and white cakes (including a wedding cake) 
• a cake covered with chocolate fondant 
• lovely cakes decorated with ruffles, with lace and filigree 
• the very best and latest of Geraldine's show cakes 
• cakes that are quite simply elegant. 
Each cake has very clearly illustrated instructions. 
30 colour photographs of finished designs, over 230 line 
illustrations. 
96 pages Paperback 0969252315 $17.95 U.s. Funds. 

SIMPLY ELEGANT '"'ART OF GUM PASTE 
FLOWER MAK\NG 

The Art of Gum paste Flower Making 
A completely new and revised edition of Geraldine's first book 
that has been expanded to include several new flowers and 
leaves and gumpaste recipes. A fabulous collection of 
illustrated, step-by-step instructions for assembling 32 
different flowers and four types of leaves. The flowers are 
grouped into main flowers including the slipper orchid and the 
gardenia, secondary flowers including the azalea and sweet pea 
and filler flowers. Whether you are just starting out or adding a 
few more flowers to an established repertoire this book will 
help you get the very most out of this wonderful art. 
455 simple step-by-step line drawings. 
64 pages Paperback 096925232.3 $ 9. 95 U.S. Funds. 

iiiiiiiiiiiiii CREATIVE CUTTERS 
for CAKE ARTISTRY 

3 Tannery Court,Richmond Hill. 
Ontario, Canada. L4C 7V5 

Tel: (416) 883 5638 
Fax: (416) 770-3091 

The impossible to find .•• over 600 Specialty items 
* Florist tape covered wires, 
* Bekenal tips,metal and plastic cutters, 
* 3 sizes of crimpers with 14 designs, 
* Blossom tints and dusts, 
* Plastic stands--Books, 
* Stamens. 
*Victorian Frill Cutters. NEW 

San Francisco 
Earthquake News 

Cheryl Spangler-CA sends a note saying that all of the 
ICES members she has contacted are doing fine with only 
minimal damage to their homes after last October's 
earthquake. A shop in San Francisco owned by Jearme 
Lutz and one in Santa Cruz owned by Diane Lehmann lost 
alotoftheirinventories, however. We are certainly happy 
to hear that none of our Northern California members 
were injured. 

"Cher' Liz 
Past-President, Elizabeth McMillan-LA, was recently 
asked to participate in a local culinary show-a Chocolate 
Sunday. The show did not know how to classify the 
talented decorator so used the classification as "Chef." 
Liz entered all five categories including chocolate pie, 
cake, finger chocolates, artistic chocolate, and oth.er 
chocolate desserts. Unfortunately, the photo included 
does not show the details of the display clearly so could 
not be included. Liz received a bronze medal and a silver 
Revere bowl for the best overall display. Congratulations, 
Liz. 

Magazine Columnist 
Frances Kuyper-CA will begin writing an article every 
two months for Bakery Production and Marketing 
Magazine beginning with the February, 1990, issue. 
Frances also has an article titled "An Air Brushed 
Stenc~ed Lamp Shade" in the February issue of Crafts I 
magazme. __j 
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ca'<9*d*cor 
Suppliers of EDIBLE WAFER Decorations 

DAISIES, NARCISSUS AND PRIMROSES Item 
104, 105, 106 on order form. 
• Flat flowers with centers measure between llr to t:W. 
• 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. ~ ~t:f 
Suggestioaa: :::i ' ~. ,,,..._ ~, 
- lightweight flowers are ideal for cascading ~ Q~ ;: 0 :; 

down the side of a cake. They Will hold onto ·• 111 ~ ,,1 1,\ 

the icing and not fall. ~ '-'' • · 
· Seasonal applications for these flowers are: := Q~= ~ 

* 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 corn syrup or piping gel to 
'glue' them in place and let dry. 

Call:a*d*COr P.o. Box 402, Lebanon, NJ 08833 
I~ 

1 
Tel: (201) 236-9570 

Wholesal .. : 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. 

<1/ aL£ntln£ 'j. 

By Arlene Spies-CA 
Reprinted from the California Cake Club's 

Newsletter 

. Bake two 9" round cake lay~-:11s 
frost white. 

re are a pattern of the hlloped heart and 
transfe he desig o cake. Cut a 9" round 
ofwax.p fold into 16ths. Unfold wax 
paper and divide the top of the cake for the 
location of the dots and rosettes. 

3. Using a large tip or cut bag and white icing, 
pipe the puffed center'heart and use an artist's 
brush to smooth. Print "BE MINE" in the 
center with a#2 tip. Add 16 #101s-tip, red or 
pink roses around the puffed heart. 

4. Fill the area remaining of the larger heart with 
comelli lace and add the red or pink outer 
beading with a #2 tip. 

5. Add the red or pink piping gel dots with a 
small tip or cut bag. 

6. The top border should be made with a #16 tip 
and white icing. 

7. The red or pink rosettes are made with a #13 
or 14 tip with light green leaves added. 

8. Complete the cake with a #19-tip bottom 
border. 
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CAKE DECORATORS 
CREATE YOUR OWN UNIQUE DESIGNS WITH 

SUGARCRAFT SYSTEMS t_lll 
\\[\I'>'-

B·R·EJ·B·E ·R·I·E 
A·N·&i·b-A·I·I·E 
IC aLL E C T I a Nl 

Now the delicacy of lace and embroidery can 
be c:aplured lmeglnatlvely In sugarpaste, 
using the "Broderle Anglalse Collection" from 
SUgercralt. 
A combination of just one eet of eyelet cutters 
will produce a series of channing emboesad 
ftoral motifs. However, daaigned for use In any 
combination, the complete collection Hsell will 
produce an enc11esa array of embroidery 
patterns to anhance celebration cakes and 
speclaiiUes. 

FF381 Garl'8lt Frill CUtler 

CA)J 
FF382 Aounce Frill Cutter 

(CJ) 
FF383 Straight Frill Cutter 

l0:2J 
FF384 Crinoline Frill Cutter 

\ '- f>.llf'- · ,,c,vS 
f'-'- c'-t-"" 
sll~'d ~~~~ 

BA390 Blllderle Eyelet CUllers 
(Set of three) 

8@8 
BA391 Broderfe Eyelet CUllers 

(Set of three) 

Miniature Plunger Cutters produce Forget-me-nots 
and Daisy shapas In marzipan and sugarpaste. 

Mini Heart Shape Plunger Cutters for Butterflies, 
Roses, Valentine, Shamrock, Fern etc. 

~~~ 
9 TWIN PACK CRIMPER KITS AVAIWLE 

Open SCallop co 0::: Closed Curve --
Closed SCallop .,....,.,. Straight Une == 
Open Vee AA 

'V' v Heart Shape QO 
Closed Vee AA Holly Crimper QQ 

Open CUrve ----
MARZIPAN AND PASnLLAGE MODEWNG TOOLS 

tF " Bone 
Sugercrafl Knife c ... SCallop & Comb 

C:= ~ Blade & Shell 
¢"< ~ 

Serrated & Taper 
:c:O Ball Tool Scriber Needle Cones 

Fast action Sugarcrafl systems will help you create pleasing designs 
for your customers celebration cakes. 
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Show Photos 
Available for 

Purchase 
Many of the color photos printed 
in the 1988, 1989, and 1990 
newsletters are still available. 
These are the actual size shown in 
the newsletter and are available for 
$1.00 each plus a SASE. 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 a photo, send 
the following to Marsha 
Winbeckler, 16849 S.E. 240th St., 
Kent, W A 98042. 
1. The name under the photo, 
2. A brief description of the sugar 

art, 
3. Date of newsletter, 
4. A check or money order 

payable to ICES (U.S. funds 
only). 

5. And a stamped, self-addressed 
envelope. 

Marzipan Recipe 
for Cocoa Painting 

2-8 oz. cans almond paste 
3 egg whites, unbeaten 

4 c. confectioner's sugar 
1 1/}. c. com starch 

2 t. natural lemon juice 

Combine almond paste and egg 
whites and mix well. Knead in 
confectioner's sugar and com 
starch, one cup at a time, and lemon 
juice until marzipan has a clay 
consistency. Cover with plastic 
wrap and place in a tightly sealled 
container in the refrigerator. Before 
working, let the marzipan stand at 
room temperature until it gets soft ~ 
enough to work with; add a few 
drops of lemon juice if still stiff. 
Salvador Lara-GA 
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Lattice Heart 
From the Confectionery Arts Guild 

Newsletter 

Pipe the lattice heart sections and lace pieces 
in chocolate or royal icing. Whey dry, add 
the lace pieces to the edges of the hearts. 
Place the two heart sections on the cake with 
the straight edges anchored to the cake with 
chocolate or royal icing. Prop up the heart 
sections ·with chocolate or royal flowers. Qr 
the hearts may be put together on wax paper 
in the center of a thick opened book and let 
dry. 

Days of Sharing 
Nebra5ka-February 25, Pabnyra. NE. For more infonnation, 
contact Judi Smith, 605 E. Cherry Ln., Bellevue, NE 68005, 
(402) 291-3453. 

Washjnpon-March 3 (10 a.m.-4 p.m.), Sunnyslope Fire 
Station, Wenatchee, W A. The day will include demos, a pot 
luck, and a state meeting. On Sunday March 4, a meeting will be 
held atthefrrestation for the 1990 ICES Seattle Convention. For 
more infonnation contact Vicki Harten, 901 4th S.E., East 
Wenatchee, W A 98802, (509) 884-3040. 

Oklahoma-April 1 (April Fool's Day )-Come and be a foolfor 
sugar art-Holiday Inn N.W., Oklahoma City, OK. The meeting 
will include hands-on demos by 12-16 demonsttators including 
Eleanor Rielander-So. Africa, Liz McMillan-OK, Willa 
Brewer -OK, and many others. A registtation fee of $30 will 
include lunch. Preregisttationisrequired by March 20. For more 
information and registtation forms, contact Donna Davis, 6706 
N.W. 27th, Bethany, OK 73008, (405) 787-2203. 

Past Day of Sharing News 
Nebra5ka-The fall Day of Sharing was a great success and 
brought $2~9.71 to the treasury. The meeting included demos 
and a raffle. Many lA members also attended and demoed. 
Bettie Ford was chosen as Alternate, and ICES may be getting 
a few new members from the Day of Sharing. Thank you to all 
who shared! Information submitted by Judi Smith. 

Classes 
Classes will be listed 

one time only. 

Roland A. Winbeckler
April 23-27-Professional 
Course. Contact Patsy Tonne, 
Home Cake Artistry, 511 
Arapaho Central Park, 
Richardson,1J{ 75080,(214) 
690-4628. 

Marsha Winbeckler-April 
24-Cocoa Painting, April 
26-Wafer Paper Uses. 
Contact Patsy Tonne, Home 
Cake Artistry, 511 Arapaho 
Central Park, Richardson, 1J{ 
75080, (214) 690-4628. 

Wilton School-May 7-
11-Australian taught by Amy 
Rohr. May 14-18--Cakes for 
Catering taught by Sandy 
Fulsome. Contact Wilton 
School Secretary, Wilton 
Enterprises, 2240 W. 75th St., 
Woodridge, n. 60517, (312) 
963-7100 Ext. 211. 
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Shows 
Shows will be listed 

one time only. 
Michi&an-May 5-6-lOth 
Biannual Show, Courtland 
Center, Flint, MI. Cash prizes 
available and no entry fee. 
For more information, please 
send a business sized SASE to 
Jan Rodgerson, 5374 Torrey 
Rd., Flint, MI 48507, or call 
(313) 239-5576. 
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By Carol Meres Kroskey 

© 1989 Bakery Production and 
Marketing Magazine (Nov., 1989, Issue) 

Reprinted by Permission 

It remains to be seen how long the Batman frenzy will 
last. But one thing is sure; bakers who use the Batman 
logo on cakes are violating the copyrights of the creator, 
Bob Kane, and Warner Brothers, the studio that filmed 
the picture. 

"Violating" is kind of a harsh word, but copyright owners 
are quite adamant about protecting the rights to their 
creations. Bakers and other business people can't use the 
characters without the copyright owner's permission. 
Copyright laws give the character's creator all rights to 
the work he originated. 

Often, the artist or author contracts with a licensing 
agency, which then grants limited rights to the character 
to businessmen for a fee. As a participant in the 
character's potential profits, licensing agencies tend to 
be protective of their stable of characters as well. Thus, 
unless you've paid a substantial sum for the right to use 
a character on decorated cakes, you may not use any 
licensed or copyrighted character, whether from a book, 
play, movie, cartoon, greeting card, television show, or 
comic book, or risk prosecution by the copyright's 
owner. 

Logically, the reasoning behind copyright law makes 
sense. If you have expended your creative energies and 
marketing skills in developing a character and making 
your creation popular, you deserve the rewards of your 
efforts. You'd want to profit from the creation and ensure 
that it wasn't misused or misrepresented by others. 

So, legally, you can't draw copyrighted characters on 
cakes. And, if you want to obtain legal permission from 
the creators/licensing agencies, you may find that the 
minimum fees and royalties they expect far exceed your 
volume in that type of cake. Wholesales who plan on 
marketing thousands of character cakes, on the other 
hand, might profit by acquiring the rights to a character 
while its popularity lasts. 

The penalties for violating copyrights can range from 
minimal to substantial. The licensor or copyright owner 
might prefer to start with a "cease and desist" letter, 
which requires the withdrawal of the offending products. 

If the baker complies, the licensor's actions probably will 
stop right there. 

If the cease-and-desist order is ignored, the licensor can 
petition for a court injunction, which if also ignored, can 
land the offending baker in court. Copyright laws give 
judges great leeway in determining damages, which 
include statutory damages, a fixed sum depending on the 
extent of the offense, actual damages, or lost profits 
associated with the character's use, and punitive damages, 
which can be as much as $10,000. The offender also might 
have to pay court costs and attorney's fees for the injured 
party. 

There is an alternative. Many of the decorating supply 
companies have purchased the rights to different 
characters and have manufactured figurines and stencils 
that allow you to legally use a character on cakes. You 
supply the background, and let them supply the characters. 
If your customers object to these alternatives, explain your 
legal obligations and educate them about copyright law. 
Then relax-no one can challenge you about yo r 
decorated cakes. 

Editor's Note: These copyright laws apply to anyone 
selling cakes, whether it be an individual or a bakery. 

101 Cake Decorating For Fun 
102 Basic Flowers & Borders 
103 Introduction To Sugar Paste 
104 Intermediate Sugar Paste 

Learn from ... 

LORRAINE'S 
VIDEOS 

105 More Flowers & Borders 
106 Basic Australian Cake Dec 
107 Homemade Candies 
108 Beautiful Wedding Cakes 

La:u.rie's 
Print .. Ad 
Creations 

• 125 Camera Ready Ads Designed 
For Cake & Candy Supply Store~, 

MUlTI-MEl TERTM 

Only 
$435.00 

Only $90.00 (sug. $125) 

The Original 

Adaplicator TM 

Candy BoHle 

s••· ~ ~ 16oz. 

•Fits standard cake dec. tips 
• Fill molds easily with no mess 
•Wholesale Prices Available 
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PHOTOS FROM THE 1989 I.C.E.S. SHOW 
ATLANTA, GEORGIA 

Stacey L. Singer-CT Rachel Schofield-Canada 

JoAnn Gach-MI Carolyn Mattox-VA 
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PHOTOS FROM THE 1989 I.C.E.S. SHOW 
ATLANTA, GEORGIA 

Patricia G. Hicks-TN Mercedes Strachwsky-FL 

Eileen Walker-CA Mary Vuyovich & June Ford-MS 
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PHOTOS FROM THE 1989 I.C.E.S. SHOW 
ATLANTA, GEORGIA 

Jasmine Demerjian-NJ Libbie DeSousa-FL 

Salvador Lara-GA Wyn Grisham-NM 
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PHOTOS FROM THE 1989 I.C.E.S. SHOW 
ATLANTA, GEORGIA 

Jeanne Kotraba-MO Eleanor Rielander-So. Africa· 

Sue Morrow-GA Lorine Eckhardt-CA 
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Always Something NEW in Supplies from: 

r------1:>ARR ISH'S 
I CAKf DfCORATINGJ SUPPLIES, INCORPORAHD I 

llomtof ~ ~ 
NEW Improved PERMA-ICE II Artificial 
Icing, Ideal-for display cakes and 
show cakes 

Hearty variety of Valentines novelties. 
cookie cutters, Party Pattern~ and 
chocolate molris. ,..., " , Top quality r'ld~ ~~t tools and 
equipment, baking pans, cheesecake 
pans and cookie shee ts 

Ha fldy decorating k fts for your 
convenience 

Send $3,00 for catalogs 

& 
SUGARMAID PUBLICATIONS 

NEW: How to Garnish Tape 
English or Spanish - $25 

Sugarpaste Smocking Tool 
by Cynthia Venn - $12.00 

All the best Cake Decorating, 
Candy and Garnishing Books 

Always Available 
Silk Screens Stencils 
Chocolate Screening Kits 
Crimpers - Gum-paste Cutters 

Write for brochures & enclose 
$1.00 for postage & handling 

NOW at ONE CONVENIENT LOCATION 
314 West 58th Street 
Los Angeles, CA 90037 

(~lJ) 7S0-7n50 FAX (213) 750-7814 
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WASHINGTON STATE DUCKERATORS 
Present the 15th Annual 

INTERNATIONALCAKE EXPLORATION SOCIETE 

SHOW AND CONVENTION 

Authors 
Are you an author that is interested in an Author's Table in 
the Cake Show Place at the 1990 Convention? We'd love 
to have you. We have reduced the cost of an Author's Table, 
and this year authors will also be able to sell videos at their 
tables. Electricity will be available for those wishing to 
show their videos. 

If you are interested or know someone who is, please 
contact Gretchen McMillin, 622 Cedar St., Leavenworth, 
W A 98826, (509) 548-4428_ 

Demonstrate Your ®f Talents In Seattle 
If you are interested in doing a demonstration, we would 
like you to share your talents at the 1990 ICES Show and 
Convention in Seattle, Washington. 

If you would like to do a demonstration, please send the 
items listed below to Linda Eads, 6707 N.W. 27th, Bethany, 
OK 73008, phone (405) 495-2664. 

1. Your name, address, and phone number. 
2. A brief description of the type of demonstration you 

would give (if more than one subject, list them in order 
of preference). 

3. Some pictures of your work would be helpful. 
4. A letter from the Representative of your state or 

country or from a person you work for, etc., stating your 
qualifications would also be helpful. 

The pay is low, but it is an honor to be an ICES 
demonstrator. We are looking for new talent to add to our 
growing list of demonstrators. 

Come to Seattle and share your talents with us. 

August 30 thru September 2, 1990 
S E A TTL E, W A S H I N G T 0 N 

Vendors 
If you are or know of a distributor or manufacturer of any 
product useful in cake decorating or candy making who hru; 
not previously been an ICES exhibitor and might consider 
having a Vendor's Booth (retail or wholesale) at the Seattle 
Show, please contact Donald Largent, Vendors Chairman. 
N. 1705 Hamilton, Spokane, W A 99207. 

ICES Century Club 
The Century Club was formed as a way of showing 
appreciation to the decorators who are so willing to share 
their sugar art during our convention. 

Would you like to be a part of the ICES Century Club'' 
There are two ways to participate in this part of our 
convention. Either way you choose to be involved is 
welcome, and you could even be involved both ways_ 

The first way to be involved is by donating. Items are 
donated by vendors, authors, teachers, shop owners, and 
anyone wishing to contribute a prize. The second way you 
can be involved is by displaying your work at the show. To 
qualify for the prizes, you MUST DISPLAY A SUGAR 
ART PIECE AT THE CONVENTION. Each single entry, 
provided it is on at least a 6" board, receives one Century 
Club ticket for the drawing. Tiered cakes receive one ticket 
for each tier that is on at least a 6" board. 

Start making plans now for your entries- the more display:; 
you enter, the better your chances of winning our nu:rnerow; 
prizes. 

For further information on the Century Club or to donatt: 
prizes, feel free to contact Betty Smith, Century Club 
Chairperson, 1900 Naval Ave. #212, Bremerton, WA 
98310, (206) 377-3664. 

SHOW DIRECTORS 
Wii'Lena Shiflett • 104 11th N.E. • E. Wenatchee, WA 98802 • (509) 884-1540 or (509) 884-8324 eves. 

Lucinda Larson • 1331-222nd Pl. N.E. ·Redmond, WA 98053 • (206) 868-1345 

Wil'Lena Shiflett Lucinda Larson 
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Shop 
Owners' 
Breakfast 
Shop Owners, welcome to the 1990 ICES Convention in 
Seattle. We would like to cordially invite you to the Shop 
Owners' Breakfast Saturday, September 1. Breakfast will 
be served at 8:00a.m. followed by a round-robin agenda 
with such subjects as Practical Accounting for Small 
Business, Shop Newsletters, and Computer Usage for 
Small Business. 

If you would like to attend the Shop Owners' Breakfast, 
just mark your registration form and include the $11.00 
fee. If you have already registered but did not include the 
Shop Owners' Breakfast fee, send a check for $11.00 made 
payable to ICES in U.S. funds to Lee and Carol Burnett, 
ICES Registration Chairmen, 1519 S. MacArthur, 
Tacoma, WA 98465. Please indicate that the check is for 
the Shop Owners' Breakfast. 

See you in Seattle! 

RIBBON PIN-ONS 

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. 

Other Convention Information 
Information ICES Issue 
Seattle-to-Alaska Cruise Info. Sept.-Oct., 1989 
1990 Show Committee & Packet Info. November, 1989 
Goodwill Games Info. November, 1989 
Hotel Registration Form & Info. December, 1989 
Tour Registration Form & Info. January, 1990 
Airline Info. January, 1990 
Convention Registration Form January, 1990 

New Members: Contact Wil'Lena Shiflett, 104-llth 
N.E., East Wenatchee, WA 98802, (509) 884-1540 or 
884-8324 for any forms you may not have. 
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HOW 

DID 

THEY 

DO 

IT ? 
• 

outlined with tip # 17 first, and 
this outline was overpiped with 
a #2 tip. Small bow loops were 
dropped between each shell (#2 
tip) on the top border. Another 
outline was made on the bottom 
border with the #2 tip to 
produce an extended scalloped 
border design. Picot dots were 
added with tip #2. All borders 
were generously sprinkled 
with edible glitter. The 
"pillow" was covered in gum 
paste. A gum paste ruffle 
edged the cake and was 
"stitched" with #2-tip shells. 
Lace pieces made with tip #1 
were added along the pillow 
"stitching." The orchids, blue
bells, and ribbon loops 
made from gum paste. 

Each issue of the ICES 
newsletter has photographs of 
cakes and other sugar art that 
was displayed at the annual 
convention. With the 
cooperation of the artists who . 
completed these beau tiful ./ 
works, the newsletter is now ::=:f 

===~=~=f~;:::::::;:;:::::::;:: ;:······ :::::::::::::::::·· 

~~~:=~~~@~~:j~i*rl::o~~~~ 
with ~m:§.jitWd' . iips--#2 and 
#17. fi'ght'#2-tip cornelli lace 
was piped over the top of the 
entire cake. White edible 
glitter was sprinkled generous
ly over the cornelli lace. The 
top and bottom borders were 
#17-tip simple shells. The top 
and bottom shells were 

were cut the same 
· .. :::::::: : ckness as the fondant 
:\' ~overing the cake and let dry 

slightly. Using the oval cutter 
for the cameos and tlle heart 
cutter, openings in the fondant 
were cut for the premade 
pieces; and with a few dots of 
royal icing for glue, the cameos 
and hearts were inserted in the 
openings. The white dot border 
around the hearts was made 
using a #0 tip. Larger red dots 
were made to trim the cameos. 
Two small and one medium 
sized gum paste flower 

arrangements were made using 
tiny five petal flowers and lily 
of the valley. The color flow 
heart was made in two sections 
and let dry. A 4" strip of royal 
icing was piped in the center of 

cake top; and the straight 
heartwerepacedin 

projector 
&tHHii!rum~ir:tlle design. 

:~T-''' :irrn ::::t.hP design 

: •• a #16-tip 
and #1-

was made with 
a #74-tip scallop 

the shells, then a #74-
loop around each shell, and 

fmally a #3-tip colored string 
over the loops. The ribbon was 
attached to the fondant with 
icing. The little white flowers 
were made on the cake using a 
#1 tip. 

Carolyn Mattox-VA-Both 
tiers were covered with 
fondant, with a fondant overlay 
on the top tier. The tiers were 
decorated with royal icing 
embroidery and wide and 
narrow ribbons. The gum paste 
floral wreath consisted of roses 
and forget-me-nots that had 
been arranged with florist's 
wire and brown florist's tape. 
A Victorian grapevine look 
was achieved by twisting the 
wires and intertwining narrow 
ribbon randomly between the 
flowers. Carolyn adds that she 
fmds it helpful to add a tiny bit 
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of choc-o-paste [chocolate 
leather] to her gum paste to get 
thinner petals that are also more 
translucent. 

Photos on Page 10 
I 

Patricia G. Hicks-TN-All 
cake edges were divided into 1" 
intervals and then 1/2" in frcm 
the edges. The cake has 300 
#101s -tip forget-me-nol.s. 
Cake tier sizes were 8", 12", 
and 16", with 14" separalor 

:···.·.·.· 9" columns. The top 
199-lip 

'l?.l'lCHT.lll'HWith 
th~n 

#2, -H 
on one 

on the inside of 
the second puff. On the top 
edges of tlle cakes were "c" 
scrolls in a #14-tip zigzag, then 
overpiped with straight #14 
string, #4-tip straight string, 
and #2 straight string. The side 
stringwork was made with 5 
overlapping #2-tip strings 
dropped 2 1/4" down the sides 
from the top. The #2-tip vines 
and leaves below the strings 
had #349-tip flowers added. 
The base of each tier is 
bordered with #199-tip shells. 
The lower tier's bottom border 
had #199-tip puffs added every 
1 ", pointing away from 1he 
cake, with a 2" overpipe with 
tips #14, #4, and #2 straight 
strings on the sides of the puffs' 
"c" scrolls . Flowers Wf;re 
placed at the end of each p ff. 
Flowers, leaves, and vi r..es 
were added to the separator. 

Mercedes Strachwsky-F'L
The rolled-fondant-covered 
cake had a #233-tip royal icing 
grass border. The hand mol ed 
(except Alice's face) figu:res 
were made of pastillage. 
(Pastillage required that 1he 
work be done quickly.) 1he 
clothes were then made and lhe 
figures dressed. The dark 
facial features were painted 
with paste colors and a very 
fme artist's brush. The hair was 
made with a #1 tip. 

Eileen Walker-CA-A pla~1tic 

shoe mold and granulaled 
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sugar were used to make the 
shoe, and the edge was fmished 
with a royal icing snail's trail 
[shell made with a round tip]. 
The gum paste buckle was 
indented with a crafting tool 
and painted with edible gold 
paint. The thick gum paste 
plaque was imprinted with a 
piece of plastic canvas to give 
the impression of a floor tile. 
The gum paste sweet peas, rose 
buds, and lilac blossoms were 
colored with non-toxic 
powdered chalk. The sweet 
pea tendrils were made by 
bending fme wire around the 
handle of a paint brush. The 
"pearls" were small balls of 
gum paste threaded and 
knotted on crochet cotton. 

Mary Vuyovich & June 
Ford-MS-Thetwolayer 12"x 
15" base cake was frosted 
chocolate and had molded 
white candy notes around the 
sides. The candy floor 
thepianowasmoldedina 1 
9 7 /8" oval pan. White 
was poured into the clean, 
pan and then striped with 
chocolate. A knife was 
pull straight lines 
chocolate all the way 
bottom of the pan. 
design was circled 
make a border. The 
was frosted white. 
used for the veil, 
circle of string 
added. A 

Photos on Page 11 
·.·.·.·.·.·.·.·.·.·.·.·.·.·.···.· ··:···· 

Jasmine De@~ri!ifri:~u-The 
top designs ·:hl'l:tf.bottom stars 
were made with royal icing and 
a #0 tip on separate patterns and 
then transferred to the cake. 
These were then connected 

with the same tip freehand. The 
freehand small loop borders 
followed the same design as the 
needlepoint lace. 

Libbie DeSousa-FL-The 
cake was baked in a tube pan to 
get the flower-pot shape and 
color. About 1/2" of cake was 
scooped out from the top and 
the area filled with instant 
chocolate pudding. The 
pudding area was covered with 
chocolate cookie crumbs to 
look like soil. Silk flowers 
were arranged by inserting 
them where needed. The cake 
was placed in a 

The fmal u"''•·W'~m?~~' 

containers 
. r:: .. in a pan of very hot 

.. ,., ... ··Small amounts of cocoa 

were added to make 
light, medium, medium dark, 
and dark cocoa paint. 

Wyn Grisham-NM-The 
cakes were baked in small, 
medium, and large bell-shaped 
pans from Australia. The cakes 
were covered with pink rolled 
fondant and decorated with 

royal icing embroidery and 
extension work piped with a #0 
tip. The gum paste honey
suckle, gardenias, and leaves 

with dried baby's breath 
were added for 

Each bell was placed 
clear plastic 

than the 
The plates 

by plastic 
to the top of 

top border was a 
and the bottom 

a straight shell. 

Rielander-So. 

gum paste wild irises and 
orange blossoms. Gum paste 
foliage was also used. The 
white irises had yellow accents, 
brown vein lines, and purple
shaded centers. Cutters were 
used for the flowers . The 
leaves were cut freehand. The 
small grassy-type leaves were 
made of wafer paper. The 
rolled fondant driftwood was 
formed on a bent and shaped 
coat hanger. (A little gum 
tragacanth was added to the 
fondant for the driftwood.) The 
driftwood was placed in a small 
fondant-covered piece of 
styrofoam made to resemble a 

Classified Ads 

rock. The air brush was used to 
very lightly spray black to 
obtain a good effect. A gum 
paste butterfly was placed on 
one side of the driftwood. The 
driftwood was positioned in a 
pastillage base. The base was 
dusted with bright luster 
powder, and the flowers and 
foliage were then arranged. 

ted with 

..... cattleya orchid 
and stephanotis corsage was 
placed on the board, and a gum 
paste lingerie shower card was 
attached to the corsage with 
ribbons. 

Lorine Eckhardt-CA- The 
royal run [color flow] clown, 
balloons, and dog were made 
by first piping a #2-tip outline 
of the patterns on wax paper. 
The royal run method was used 
to fill each section of the 
patterns with desired colors. 
These were let dry thoroughly. 
The details were painted with a 
fme art brush and paste colors 
diluted with water or uncolored 
liquor. The cake was smooth 
iced, and a #48 tip was used for 
the top and bottom borders. 
(The top border was made 
using two lines-{)ne on top of 
the cake and one meeting the 
top on the side.) A #4 tip was 
used for the red zigzag lines 
along the sides, and #4-tip balls 
were added at the intersections. 
The dried royal run pieces were 
placed on the cake. Black royal 
icing and a # 1 tip were used to 
detail the balloon strings, 
action marks, and dog's leash. 
The salutation was written with 
a #2 tip. 

NEW! Stencils for "The Joy of Airbrushing on Cakes." All stencils for all designs in the book 
READY-MADE. ALSO airbrush and stencil supplies and handmade cameo molds for gum paste. Send long, 
S.A.S.E. for price list. 
• • •BOOKS- "TheloyofAirbrushingonCakes," $15.95. "TheloyofWeddingCakes," $12.95. Shipping, 
$1.50 for 1 book, $2.00 for 2 books. 

• • • CAROLE FAXON, RR 2 Box 108, E. Lebanon, ME 04027 • • • 
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Diane Shavkin-NY 

Carolyn Baker-IN 

California Cake Club Newsletter 
Ohio Ideas Newsletter 
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1989 - 90 Board of Directors 
Jack Frelslnger-Presldent Margaret A. Lex 

5823 Lomas Blvd. N.E. R.l,Box 875 
Al~NM 87110 Stewartville, MN 55976 
(50S) 266-1212or 296-2196 (S07) 533-4816 

Stac:ey L. Singer-VIce President FL,AZ 
334 Grindstone Hill Rd. Loretta LueenU 
No. Stonington, cr 06359 1001 Giles St. 
(203) 5~-2253 ltbaca, NY 14850 

Emma Rowe-'freuurer (607) 272-7281 or 272-5112 
2302~enRd. ND,Cf,DC 
Am . FaDs, ID 83211 Shirley Manbeck 
(208) 226-2091 2006 Algeria 
Rl,MT,DE Austin, TX 78757 

Sharon Brlgp-Recordlng Secretary (512) 454-1311 
10643 N.E. 80th MS,MD,KS 
BondUJant, lA 50035 AI Prachyl 
(515) 9(U-73'D. 2609 Bennelt 
ln,NI,WI Abileno, TX 79605 

Elizabeth Mackewlch-Correspondlng (915) 692-8556 
Secretary MA,NH,WV 

4Pukl..ano Eleanor Rlelander 
EDgJishtowD. NI 07726 214 Canford Avo. 
(201) 536-9095 Mondoor, Iohaunesburg 
vr. AL. Vugin Islanda Transvaal, So. A1iica 2091 

Jerry L. Barringer 011 2711 680.3921 
12113 Edgemont St. GA,LA,NV 
Silver Spling, MD 20902 Kathy P. Scott 
(301) 949-6859 P.O. Box 52 
TN,TX,AR Abbovillo, SC 29620 

Bonnie Blackburn (803) 446-3137 
Box6 SD,NC 
Fov0111ham, Ontario Mary Vuyovlch 
Canada J:ilOC 1CO 10540 GOJalfJ.o Rd. 
(519) 922-2713 Biloxi, MS 39532 
ID,NE,VA (601) 388-8352 or 392-4901 

Elizabeth Buechler MN,WY 
130 Shenandoah Dr., Box 60350 Andrea Wantz 
Fairbanks, AK 99706 6528 Lillian! Ct. 
(907) 457-5304 Indianapolis, IN 46237 
NM,WA,CO (317) 786-5430 

UndaEada lA, SC, Puotto Rico 
(UfYI N.W. 27th Fran Wheat 
Bethany, OK 73008 9446MainSt. 
(405) 495-2664 Fairfax, VA 22031 
KY,PA,ME (703) 978-7265 

M1111eM.Green IN, NY, OR 
1125 Cmft St. Unda Zimmerman 
Indianapolis, IN 46203 10319 Wattenon Trail 
(317) 783-3178 or 786-0344 Ioff0111ontown, KY 40299 
OH,MO (502) W-7638 

Carolyn Lawrence AK,R.,OK 
R. #2, Box 148 M 
LaWROD, MO 64062 
(816) 637-7287 
CA,MI, UT 

Contact the designated Board Member with any 

1989-90 
Committee 
Chairmen 

ADI:da 
EmmaRowo 

ludllll!IDID,IBI 
EmmaRowo 

· liuii:~IIJDml&&a:: 
l!mli..Mralll 
Lmoua Lucenti 

JlJ::Liml 
Imy Barringer 

tiiD!IDliSIII ldBIIIUI 
Elizabeth Mac:kowic:h 

DaaRDIIUIIIII IJai&IID 
LindaEads 

Hall ofFmne 
EmmaRowo 

WWu:lu. 
Shirloy Manboc:k 

ID&II:DII&IIIDIIIIJIIIIllll 
Imy L. Barrlngor 

1gb DasrJptJon 
AlPrachyl 

Mll!!JbersbJp 
Andrea Wantz 

Minutes Begp 
Linda Zimmorman 

N"'"ld&IJ: BIIIIIIWlli lolllllllll 
LindaEada 

NIIJDJpa&lopR 
Lmoua Lucenti 

llllllkUl 
Shirloy Manboc:k 

BatalalaiiDI,Ialaa 
Stacey L. Singer 

liebolmhiM 
Andrea Wantz 

libiiP !lmla: l.d11lma 
Fran WhOit 

Imdm:-4.u&bm: 1.1ai111D 
Lmoua Lucenti 
liiiii:CommJt&a:: 
CentyaCiub 
Elizabeth Mac:kowic:h 

See Board of Directors 
listing for Committee 
Chainnens' addresses. 

Advertising Policy 
Ads for the newsletter must be 
received by the 1st of the month 
preceding issue date. ALL ADS ARE 
PAYABLE IN ADVANCE BEFORE 
PUBUCATION. Make checks payable 
to ICES. Ads should be camera-ready 
with sharp black-and-whitecopy. 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 (classified ad) 
$50.40-1/6 page (3 l/8" x 3 318") 
$75.60-l/4 page (3 1/2" x 4 3/4") 
$137.50--1/l page (4 3/4" x 7 l/4'') 
$250.00-full page (7 l/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). lfyoucommitforone-halfyearof 
ads, you will receive one ad free (buy six 
issues and receive one free). Pay for the 
full year commibnent or one-half year 
commiunent in advance, and you will 
receive another 10% discount. 
(Classified ads are excluded from these 
discount specials.) 

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

Where To Send 

~ for any purpose should be made 
payable to ICES. 

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

problem In your state, etc. 
:;::::===========~-:---;:N-;-:e:-:w=s:;l;-:e:-tt:-:e:-:r:-:B;;-:a--:-c-;-k-:l;:s:-:s=u-=e-=s- Cake Show Certificates & Publicity 

Publication Information Membership Forms--Shirley Manbeck 
While supplies last, back issues of the 

The ICES Newsletter is published monthly newsletter are available for sale. Mem bersbip Pins. Membership Questions 
(except in September) to keep members &NewMemberDues-ICESMembership, 
informed about cake decorating and Issues available are Dec. '86-March '87, , 3087-30thSt.S.W., Ste.101,Grandville,MI 
relevant areas. Members are encouraged to June-Nov. '87, Jan.-May '88, Aug. '88, ' 49418_ 
share hints, recipes, patterns, or Nov. '88-Jan. '89, and March '89-Jan. '90. 
photographs. Yearly dues are $15 for Please indicate which issues you are 
Charter Members (joined by Sept, 1977) or ordering. The center color pages of the Sept-
$20 for regular members. International Oct '87-January '88 issues are available for 
members (not in U.S.) add $3 for postage. $1.00 each plus a SASE. 

Dues must be paid in U.S. funds only. Back issue prices are$3.00eachin the U.S. 
Membership is open to any man, woman, or and $4.50 if mailed outside the U.S. (plus 
child who is interested in the "Art of Cake $4.00 for each additional newsletter mailed 
Decorating." Dues for new members go to tosameaddressoutside U.S.). To order back 
ICES Membership, 3087-30th St S.W., issues, mail check or money order (payable 
Ste. 101, Grandville, Ml 49418. Send to ICES) to ICES Newsletter Back Issues, 
renewalduestoiCESComputer,3087-30th c/o Marsha Winbeckler, 16849 S.E. 240th 
St S.W., Ste.101, Grandville, MI 49418. St, Kent, WA 98042. 

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

1990 Show Dlrectors--Wil'Lena Shiflett, 
104 -llthN.E., East Wenatchee, W A 98802, 
(509) 884-1540 or 884-8324, and Lucinda 
Larson,1331-222ndPl.N.E.,Redmond, WA 
98053, (206) 868-1345. 
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------l( Recipes )~-------
Death by 
Chocolate 

1 chocolate cake mix 
1 c. Kahlua 

4 boxes instant chocolate 
mousse 

4 Skor® or Heath® candy 
bars, cutup 

2 medium tubs Cool 
Whip® 

Prepare cake mix in a 9" x 
13" pan; bake and cool. 
Pierce the cooled cake all 
over and add the Kahlua, 
sprinkling over the entire 
cake. Cover with plastic 
wrap and chill overnight. 
The next day make the 
mousse. In a 3 qt. trifle 
bowl using 1/2 of the cake, 
make a 2" layer in bowl. 
Add 1/2 of the mousse, 112 
of the Cool Whip®, and 1/2 
of the candy; repeat and 
chill. Makes 24 servings
half for smaller quantity. 
Francine D' Agostino
NJ, from Confectionery 
Arts Guild Newsletter 

Williamsbure 
Pound Cake 

llb. butter 
llb. granulated sugar 
12 eggs, separated and 

beaten 
llb. flour, sifted twice 

1/2 lb. pitted dates 
8 large almonds, with 

skins removed 
honey (for glazing) 

The secret of this cake lies 
in slow, careful baking. 
Cream the butter and sugar 
together. Add the well
beaten yolks, the stiffly 
beaten whites, and the 
flour alternately to the 
sugar and butter mixture. 
Beat until very light. Pour 
the mixture into a well
greased and floured round 
pan large enough to hold 
the batter with about 1" left 
on top (spring form or.tube 
pan may also be used). 
Bake at 325° until golden 
brown. Allow to cool in 
pan. When cooled, 

LC.E.S. Newsletter Editor 
Marsha Winbeckler 
16849 S.E. 240th St. 
Kent, W A 98042 
(206) 631-1937 (earliest cooL U.S. time zone) 
Please do not caii before 11:00 a.m. Eastern Time. 

decorate the top 
completely with dates and 
almonds; glaze with 
honey. Carol Hauser
V A, Virginia Newsletter 

Agple Pan Pie 

3/4 c. sugar 
3/4 c. flour 
1/4 t salt 

1 1/4 t. baking powder 
1 c. chopped apples 

1/2 c. chopped pecans 
1 egg 

1 t. vanilla 

Mix sugar, flour, salt, and 
baking powder. Add other 
ingredients. Put mixture 
into a greased pie pan. 
Bake at 3000 for one hour. 
Top with whipped cream. 
Easy enough for children 
to make. Gayle 
McMillan-LA 

If Your 
Address 

Changes or 
Your Mailing 
Label Needs 
Corrected-

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 forwardi~ to 
your new address. Unfor
tunately, because of the 
additional printing ex
penses and first-class 
postage costs, we are 
unable to replace missed 
issues. Please notify ICES 
8 weeks before your 
address changes to avoid 
missing any issues. 

Bulk Rate 
U.S. Postage 

PAID 
Kent, WA 

Permit No. 200 

THE MAILING LABEL SHOWS YOUR EXPIRATION DATE-Month/Year. Regular Members--$20 yearly. 
Charter Members Goined before Sept. 1977}-$15 yearly. All International Members (not in U.S.) add $3 for postage. JJ 
Dues must be paid in U.S. fimds only. Send dues for new members to ICES Membership, 3087-30th SL S.W., Ste. 101, 
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