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Bob Ankeles-FL sends this close-up photo of a 
portion of his candy shop window display. The 
sugar egg house had royal icing flowers around 
the sides and top. The window flowers were 
chocolate-flavored candy clay with colored
coating centers. The base and "pole" flowers 
were made of royal icing. The sugar egg house 
was put on a large, covered board which depicted 
other scenes including a garden with candy 
chickens and a pond with candy ducks. Bob adds 
that it was fun using some of the ideas he got from 
the convention demos. 
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Renewal 
Info.-Please 
Check Your 

Mailing Label 
The mailing label on this 
newsletter indicates when 
your ICES membership 
renewal is due. Please 
check your label; and 
when indicated, please 
send your renewal approx
imately two months in 
advance to avoid any lapse 
in membership or news
letter mailings. The cutoff 
date for an issue's mailing 
list is the first of the month 
~ the newsletter date 
(for example: cutoff for 
May issue is April 1). Any 
renewals not received 
before the cutoff, must be 
held until the next issue. 
Those held would, of 
course, receive one full year 
of membership and 
newsletters; ho,wever, any 
missed issues must be 
replaced at the back issue 
rate of $3.00 each (see back 
issue infonnation on page 
19). 
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CANDY & CAKI SUPPLIES 

Flexible Fondant Molds 62 Oils Hard Candy Oils 

Flexible Cream Cheese Molds All Bean Vanilla Extract 

Hard Candy Molds Champaign Punch Base 

Depositing Funnels Flavoring For Coffee 

Dipping Forks, Baskets, Tongs Flavoring For Chocolate 

Cake Tops And Parts Coco Butter 

Cake Stencils Lecithin 

Net Nails Gum Arabic 

Lace Icing Forms Gum Tragacanth 

Wax Paper Citric Acid 

Gold Lace Paper Tartaric Acid 

Wedding Trims Hard Candy Mold Release 

Cake Imprinters Glycerine 

Clear Boxes For Cake Tops Clear Butter Extract 

Taffy Hooks Clear Vanilla Extract 

FULLY ILLUSTRATED CATALOGS AVAILABLE 

SOLD THROUGH STOCKING DEALERS 
THE E. GUTIMAN CO. AND LORANN OIL-DEPT. A 

8206 BLUE ASH RD., CINTI., OH 45236-1942 
(513) 791-0767 (513) 791-0768 

President's 
~.., 

Message 
Dear ICES Members 
and Friends, 

If the job description to the left 
appeals to you, or fits someone 
you know, ICES needs you. 
Each year the term of seven ICES President 
members of the ICES Board of Jack Freisinger 
Directors expires. We are 
looking for a few good "persons" to replace these 
dedicated volunteers who are retiring. 

As a Board Member, you will be intimately involved in all 
aspects of running the organization from assuring ICES is 
fiscally sound to monitoring the annual Convention--the 
showcase of our art forms. Your input will help determine 
who is awarded ICES scholarships and who is deserving 
of Hall of Fame recognition. You'll have the opportu · ty 
to coordinate with State and International 
Representatives to help spread your love and appreciation 
of icing art and assist them in their growth. You may w rk 
with the Newsletter Editor or convention demonstrators. 
The jobs are many and varied. The Board strives to 
maintain a cross section of ideas and backgrounds so we 
need the home decorator as well as the professional, the 
customer as well as the vendor and shop owner. Mainly, 
we need ideas, foresight, and dedication. 

Election of new Board Members will take place during 
our Seattle, Washington Convention-"A Gem of a 
Show." Nominations, however, need to be postmarked to 
Loretta Lucenti, the head of the Nominations/Elections 
Committee (address in the Help Wanted) by April 15th. 
Nominations procedures are very simple. A form 
appeared in the February '90 newsletter; however, a plain 
piece of paper will do just as well. Just submit the name 
of that special person who you know will do an 
outstanding job of providing direction to your 
organization for the next three years. The Nominations 
Committee will then contact them for a resume and letter 
of acceptance. Take a minute now to help shape the future 
of ICES. 

My love to you all, 

f=k 
Jack Freisinger 
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Philippine 
Membership 

Grows! 
Avelina C. Florendo-Philippine Rep. writes with great news 
that ICES now has 33 members in the Philippines. Keep up the 
good work! We should all strive to bring in new members this 
year. 

Author's Salute 
Author Tynne Hokkanen-FL and other area writers were 
recently honored by the Cape Canaveral Chapter of the National 
League of American Pen Women and the Florida Space Coast 
Writers Conference at a Valentine's Day Reception. 

Publishing News 
Gary Chapman-England and other co-workers, formerly of 
Merehurst Limited, have joined the publishing fum of Charles r"" Letts & Company Ltd. in London. 

Magazine Columnist 
Roland A. Winbeckler-W A will begin writing an article for 
Bakery Production and Marketing Magazine. Roland's first 
article will appear in the May, 1990, issue and future articles will 
appear approximately every two months thereafter. 

-·CREATIVE CUTIERS -· 
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 stvles. 
• 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 '"'AR.T OF GUM PASTE 
FLOWER MA.KING 

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 gum paste 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. 

iiiiiiiiiiiiiiiiiiii CREATIVE CUTTERS iiiiiiiiii!iiiil 
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 
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CAN'T LEARN FROM A BOOK? 
•II , It • Learn from ... 
- i"\. ·. · . LORRAINE'S Ill If ., VIDEOS 

101 Cake Decorating For Fun 105 More Flowers & Borders 
102 Basic Flowers & Borders 106 Basic Australian Cake Dec. 
103 Introduction To Sugar Paste 107 Homemade Candies 
104 Intermediate Sugar Paste 108 Beautiful Wedding Cakes 

Laurie's 
Print .. Ad 
Creations 

• 125 Camera Ready Ads Designed 
For Cake & Candy Supply Stores 

MUlTI-MElTERTM 
Chocolate Meller 

$~~~~0 
Holds 20 lbs. 

so available 
to hold up to 64 lbs. 

Only $90.00 (sug. $125) 

The Original 

Adaplicator TM 
Candy Bottle 

•••· ~ ~ 16oz. 

•Fits standard cake dec. tips 
•Fill molds easily with no mess 
•Wholesale Prices Available 

ca~-x-d~·~cor 
Suppliers of 

EDIBLE WAFER 
Flowers, Leaves, 

Scenics,. Inscriptions. 
Wafer sheets for food crafting. 

Blister packed flowers 
an,d leaves for retail sales 

• Purple flowers should be used with light green leaves, or white 
leaves for a very attractive decoration. Use alone or to accent 
lighter colors of other flowers when combining. 

• Box of 72 flowers. 

Ca~O., d ., cor P.O. Box 402, Lebanon, NJ 08833 
~~-,, "i'\ 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. 

Consumer Information 
I 

Duncan Hines® Date Code 
The date code information supplied for the February issue 
of the newsletter was incorrect. Jackie Roth-NE has 
supplied a correction to the original submission; and M . J. 
Berman of Procter & Gamble, maker of Duncan Hines®, 
also sent the proper information. 

The first digit is the last digit of the year packaged. The 
next three digits indicate the day packaged (1 through 
365). The remainder of the code is wareho se 
information. 

Mr. Berman indicates that the mixes are best if used within 
two years of the manufacturing date. He also encourages 
members to call their Kitchen Connection Line at 1-800 
DH MOIST with any questions, suggestions, or special 
recipe inquiries. 

Viva® Paper Towels 
Many decorators use Viva® paper towels for smoothing 
their icing. (A dry towel is laid over very slightly crusted 
icing, and the hand is gently rubbed over the paper towel 
until all bubbles and spatula marks are removed.) Viva® 
was the paper towel of choice because of it's smooth 
surface. Unfortunately, Viva® has now imprinted their 
towels with a flower pattern. If you would like to 
comment on this to Scott Paper Products, makers of 
Viva®, you may contact them at 1-800 TEL SCOT. 

If you have any suggestions for those members who now 
use Viva®, please send them to the editor. 

ICES Cookbook Order Forn1 
ICES Cookbook Volumes I and III are still available; 
however, we are sold out of Volume ll. 

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 III 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 III Cookbooks (in 
multiples of 12) at$6.00each book plus $5.00postage per 12 
books ($77.00 total for 12 books). My check for 
$ (U.S. Funds Only) is enclosed. 
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3/4 lb. butter 
2 pkg. (3 oz.) vanilla 
regular pudding mix 

1/2c. milk 
approx. 2 lbs. powdered 

sugar 
2 tsp. vanilla 

chocolate for dipping or 
molding 

Melt butter in milk, add 
pudding, and stir well. 
Cook over low heat until 
bubbly, about 2 minutes; 
stir constantly. Remove 
from heat and add sugar 
1/2 cup at a time and 
vanilla and mix until 
smooth. Mixture should 
be sticky and not dry. 
Chill. Prepare molds, add 
filling, cover with 
chocolate, and chill. 
Variations: Chocolate
chocolate pudding and 
chopped nuts. Cherry
vanilla pudding, cherry 
halves, almond flavor, 
and 1/2 c. almonds or 
peanuts. Butternut-! 
vanilla and 1 butterscotch 
m: caramel pudding, 1/2 c. 
walnuts, and maple 
flavor. Bonnie 
Blackburn- Canada 

Banana Cake 

1 c. crushed bananas 
3/4c. water 

1 yellow cake mix 
oil and eggs called for on 

mix 

I.C.E.S. Newsletter 

Combine all ingredients; 
mix and bake as usual. 
Carol Burnett-WA 

Peppermint Cake 

1/4 c. soft shortening 
1/4 c. soft butter 

1 1/2 c. sugar 
2 1/2 c. cake flour 

2 1/2 tsp. baking powder 
1/2 tsp. salt 

1 c. milk 
1/2 c. egg whites 

(about 4) 
113 c. finely crushed 
peppermint candy 

Cream shortening and 
butter until fluffy. Sift 
together sugar, flour, 
baking powder, and salt. 
Add alternately with 
milk. Fold in stiffly 
beaten egg whites and 
peppermint candy. 
Makes 2-8" or 9" layers. 
Bake at 350° 30-35 
minutes. Confection 
Connection Newsletter 

Peppermint 
Frostine 

1/2 c. sugar 
2 T. water 

1/4 c. lt. com syrup 
1/4 c. egg whites 

(about 2) 
113 c. crushed 

peppermint candy 

Mix sugar, water, and 
com syrup in saucepan. 
Cover and bring to a 
rolling boil. Remove 

cover and cook to 242° 
(until it spins a 6-8" 
duead). Justbeforesyrup 
is ready, beat egg whites 
until stiff. Pour thin 
stream of syrup slowly 
into beaten egg whites. 
Continue beating until 
frosting holds peaks. 
Blend in crushed candy. 
NOTE: Sides of cake can 
be covered with crushed 
candy instead of folding 
candy into frosting. 
Confection Connection 
Newsletter 

Champaene 
Truffles 

8 oz. milk chocolate 
1/2 c. unsalted butter 

(room temp.) 
3 egg. yolks (room 

temp.) 
1/4 c. champagne 

Melt chocolate in double 
boiler and remove from 
heat. Vigorously beat 
butter and yolks into 
chocolate. Beat in 
champagne until well 
mixed. Chill 1-3 hours 
until flnn. Scrape spoon 
across surface to fonn 1" 

April,l990 

balls. Freeze or 
refrigerate in plastic. To 
decorate, dip twice in 
sifted powdered sugar. 
Remove from refrigerator 
5-10 minutes before 
serving. Will last one 
week in refrigerator or 
one month if frozen. 
Confection Connection 
Newsletter 

Chocolate-Cheese
Nut Party Ball 

8 oz. cream cheese, 
softened 

6 oz. dark chocolate
flavored candy coating, 

melted 
chopped pecans or 

walnuts 

Beat the top two 
ingredients together well 
then roll into a ball. Coat 
the outside with chopped 
pecans or walnuts. Serve 
with vanilla wafers, 
shortbread cookies, etc. 
Cheryl Barnes-AZ 
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Rabbit Egg from Fancy Eggs 

NEW from 
MEREHURST & STERLING! 

LETTERING 
FOR CAKE DECORATING 
by Lindsay John Bradshaw 

N
ow you can say Happy Birthday, 
Happy Anniversay, or Con
gratulations on Your Wedding 
Day with all the beauty and 

elegance your fine baking and decorating 
talent d eserves. Over 1,000 lettering 
templates in this huge 161/2 x 10 3/ 4 
book give you styles to suit every tech
nique and occasion, along with a complete 
set of every monogram you' ll ever need. 
Bonus: helpful hints that show how to add 
perfect finishing touches to their favo rite 
cake creations. 

48 pp., black & white templates throughout, 11 x 17. Paperback $12.95 

Lindsay john Bradshaw is one of the world's top specialists in cake and 
confectionery design. He demonstrates cake decorating throughout the 
United Kingdon and is the editor of British Sugmcraft News as well as a 
qualified baker, confectioner and teacher. 

Available at your favorite slzop* or for n FREE catalog CO li Inc!: 
STERLING PUBLISHING CO., INC. 

387 Park Avenue South, New York, NY 10016 
TEL: (212) 532-7160 Fax: (212) 213-2495 

*Liberal discounts nvnilnble fo r shop owners, mail order cataloguers 
a nil wholesalers . 

Rabbit Egg 
From Fancy Eggs By Mary Verghese 

© Merehurst Press 1989 
Reprinted by permission of 

Sterling Publishing Co., Inc. 

1. Make a pink-colored caster [superfine] sugar egg and 
cut a window in one half [instructions are included in t!: e 
book]. When dry, stick the two halves together with 
royal icing. 

2. Mold the parts of the rabbit figure in white pastillage 
gum. [Gum paste could also be used. Separate 
instructions for molding the rabbit are included in the 
book.] Leave to dry and then using a paintbrush and 
food colorings, add the details. Also mold some flowers 
and paint in the same way. 

3. Attach the rabbit to a small round piece of molding pa te 
and position inside the egg with the molded flowers 
slightly behind the figure. 

4. Pipe a row of reverse shells in pink-colored royal icing 
around the window and a row of shells around the join. 

5. To make the small stand, pack some pink colored caster 
sugar mixture into a 10 em. ( 4 in.) round container. Tum 
it out. Using a round cutter about 5 em. (2 in.) in 
diameter, cut a hold in the center and leave to dry. When 
dry, remove the inner circle and use a little royal icing to 
attach a piece of gathered lacelon to the ring. 

6. Stand the egg in a pink-colored paste frill and attach to 
the covered ring. Position on a board covered with white 
royal icing. [It appears fondant was used to cover the 
board in the photo.] 
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Cupcake Easter Bunny 
Remove the paper from a cupcake and trim the 
cupcake level. Turn the cupcake upside down. 
Attach a marshmallow to the top with a toothpick 
[spaghetti is a safer alternative], forming a head and 
body. Use a star tip to cover the head and body with 
white icing. Add the facial features and whiskers. 
From a lightweight cardboard, cut ears and stick into 
the head. The ears can be covered with icing or left 
plain. Submitter Unknown 

I APRIL SHOWERS WILL BRING MAY FLOWERS I 

Shower your cakes with beautiful flowers and more by airbrushing 
with MAGIC LINE 1 S airbrush set and MAGIC MIST stencils. 

Airbrushing is ~ quick and easy way to beautify your cakes. Many 
of the finest cakes have been decorated with airbrushin~. 

Choose one of two stencil sets or select from over 60 MAGIC MIST 
silk screens available. 

MMS-75 Striped stencil + 9 other stencils & book 
MMS-76 11 seasonal stencils & book 
AIR-973S Ai rbrush, hose, pump & 12 colors 
Silk Screens (Write or phone for more information) 

$22.50 
22.50 

110.00 
30.00 

r-------1:l A.R R ISH'S I CAKr orto~AtiHOJ, 5UPrtiH, IHco~ro"AIID J & 
SUGARMAID PUBLICATIONS 

The best BOOKS on Cake Decorating, 
Candy, Garnishing and Desserts. 
CRIMPERS, CUTTERS , SILK SCREENS 
Sugarpaste Smocking Tool $12.00 

I.C.E.S. Newsletter 

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

(213) 750-7650 Fax (213) 750-7814 
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~~.0 J''""<U '(uyp" 
~ ::z_ 'I1ie CaRJ Latiy _ 

...... 
""=' 432 LOLA AVE. 

PASADENA, CALIFORNIA 
91107 

(818) 793-7355 

DEMONSTRATIONS INTRODUCING NEW! "PETI'INICE" READY -TO-ROLL ICING 

Foot Switch 

AirBrush 
Filter 

AirBrush 
Holders 

Perm-Air 
Fabric Colors 

Pattern Cutter 

4 VIDEOS 
Air Brush Techniques 
Basic Cake Decorating 

Cake Crafting 
Sit Up Shaped Cakes 

PageS 

BE A SPONSOR 
e .... a. LEARN 

i~~"or AIR BRUSH 
~;.\~o-ce TECHNIQUES 

Coordinate Class of 
10 Students- Minimum 
15 Students -Maximum 

wrrn: DEPOSITS 

Call for Next Available 
Date and Information 

- Products Available -

NEW! UPGRADED 

Cake Lady® 
Air Brush System 

Antique Molds 
New Ideas- Directions 

Cake Pin 

Patriotic Art Poster 

Greeting Card 
Kits 

12 Blank Cards 
12 Envelopes 

Cakecrafting 
Kits 

Cakecrafting 
Tools 

Rose - Leaf- Butterfly 

Drafting Film 

BOOKS 
How to Air Brush Cakes

Arts - Crafts 

Stencil -A - Cake 

Stencil Cookies 

Star Spangled Speakers 

Merlene Tirone-NH 

April,l990 

Merlene Tirone-NH 
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PHOTOS FROM THE 1989 I.C.E.S. SHOW 
ATLANTA, GEORGIA 

Mary Beth Enderson-VA Robbi Miles-W A 

Gloria Griffin-Canada Bonnie Blackburn-Canada 
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PHOTOS FROM THE 1989 I.C.E.S. SHOW 
ATLANTA, GEORGIA 

Donna Taylor-WI Vicky Harlen-W A 

Betty Wenkel-LA Berta Coburn-VA 
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PHOTOS FROM THE 1989 I.C.E.S. SHOW 
ATLANTA, GEORGIA 

Bettie Foral-NE Carole Faxon-ME 

Steven Stellingwerf-SD Giesela Robinson-TX 
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PHOTOS FROM THE 1989 I.C.E.S. SHOW 
ATLANTA, GEORGIA 

Elaine C. Anderson, Mary-Leslie Hansen, 
Judie Kemp & Herlinda Lebreque, all of RI 

Kathy P. Scott-SC 
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Meechie Noone-MD 

Darlene Horner-P A 
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Panorama Sugar Egg Hints 
From Kathy Malinowski-NJ 

1. It's more fun to make more than one egg at a time. You might want 
to start out with a 5 lb. bag of granulated sugar (11 c .) mixed with 
22 tsp. water. For smaller quantities, mix 2 tsp. water per cup of 
sugar. A5lb. bag of sugarcanmake21/2large eggs (or 14 small) 
from the first filling , 2large eggs (or 10 small) from the second 
filling, 1 1/2large eggs (or 5 small) from the third filling, and 1 
large egg (or 3 small) from the fourth filling- for a total of7large 
eggs or 32 small eggs. The addition of meringue powder is not 
necessary and may make the eggs develop a smell if stored any 
length of time. Coloring may be added with the water or when 
mixing. The best way to mix the sugar is with your hands . 

2. When ready to make your eggs, sturdy cardboards are necessary 
to tum your molded eggs onto. A rectangular board that holds both 
halves of an egg makes keeping track of the eggs easier. It is 
helpful to trace the egg molds on the board and to use a ruler to 
mark where to cut the egg opening . For an egg with an opening 
on the pointed end, use a ruler to mark about 1" on both of the 
pointed ends of the egg. For an egg with a side opening [1/2 on 
each egg section], mark about3/4" on the right side of the top and 
left side of the bottom (bottom has flat portion). For the bottom of 
a stand-up egg, mark the board about 3/4" from the fat end of the 
egg. 

3. When filling the molds, use the wet sugar and fill the mold 
completely, making sure to check the area from the clear 
underside. Do not skimp on filling the mold near the area of the 
opening. 

4. To flip the eggs onto the cardboard, hold onto the first mold with 
your left hand and place the cardboard over the mold. Before 
flipping, place the other mold next to the one in your left hand and 
hold onto both molds and cardboard. Turn all over. Move molds 
over tracings on board and remove molds. 

5. For all egg openings, cut the opening on the mark on the board with 
a small straight-edge knife; DO NOT remove the ends before 
drying. Keeping these portions in place keeps the area moist and 
makes it easier to hollow out the opening. The bottom of the stand
up egg should be removed. If the large mold is used to make a 
stand-up egg, the opening can be marked with the small egg mold. 

6. The eggs may be dried by placing them in a gas oven set on low 
with the door left ajar for 5-7 minutes. Remove the eggs from the 
oven and let air dry for 2-3 hours before hollowing. (Small eggs 
may need only 4-5 minutes in the oven and one hour of air 
drying--do not rush them or they will break easily. The end 
opening is a good test area to begin hollowing.) Or the eggs may 
be left to air dry for 8 hours before hollowing . 

7. To hollow the eggs, use an infant feeding spoon. Hold the spoon 
near its bowl, not at the handle. Cup the egg in your hand while 
hollowing. Do not hold the egg too tightly. The opening area is 
sensitive to pressure so be careful there. If it is still fragile, let it 
dry a little longer. Make the egg thickness even (about 1/4" thick) . 
The hollowed-out sugar may be used again to make more eggs as 
long as the sugar is not too lumpy. 
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WASHINGTON STATE DUCKERATORS 
Present the 15th Annual 

INTERNATIONAL CAKE EXPLORATION SOCIETE 

SHOW AND CONVENTION ~ 
August 30 thru September 2, 1990 

S E AT TL E, W A S H I N G T 0 N 

1990 ICES SHOW AND CONVENTION TENTATIVE SCHEDULE 
Monday. August 27 

6:15a.m.-7:15a.m.-TourDeskOpen,Sheraton2ndFloorLobby 
7:15 a.m.-9:30p.m.-Tour-Victoria, B.C., Canada 
6 p.m.-8 p.m.-Registration, Sheraton Aspen Room 

Tuesday. August 28 
8 a.m.-10 a.m.-Registration, Sheraton Aspen Room 
8 a.m.-5 p.m.-Tour Desk Open, Sheraton 2nd Floor Lobby 
11 a.m.-3 p.m.-Tour-Winery/Candy Factory/Snoq. Falls 
2 p.m.-5 p.m.-Registration, Sheraton Aspen Room 

Wednesday. Aueust 29 
6:30 a.m.-5 p.m.-Tour Desk Open, Sheraton 2nd Floor Lobby 
7:30 a.m.-3:30 p.m.-Tour-Mt. Rainier 
8 a.m.-10 a.m.-Registration, Sheraton Aspen Room 
10 a.m.-Orientation Manpower, Sheraton W. Ballroom A 
2 p.m.-5 p.m.-Registration, Sheraton Aspen Room 
3 p.m.-7 p.m.-Cake Hospital, Conv. Center #603 
3:30 p.m.-10:30 p.m.-Tour-Longacres Race Track 
4 p.m.-7 p.m.-Cake Set Up, Conv. Center Hall A 
7 p.m.-9 p.m.-Registration, Sheraton Aspen Room 

Thursday. Auost 30 
8 a.m.-5 p.m.-Vendors Set Up, Conv. Center Hall A 

8 a.m.-5:30 p.m.-Registration, Sheraton Aspen Room 
8 a.m.-6 p.m.-Tour Desk Open, Sheraton 2nd Floor Lobby 
8 a.m.-Representatives' Breakfast, Conv. Center #6A 
8:45 a.m.-Representatives' Meeting, Conv. Center#6A 
9 a.m.-5 p.m.-Demo Prep/Cake Hospital, Conv. Center #603 
10 a.m.-Demonstrators' Orientation, Sheraton W. Ballroom A 
10 a.m.-3 p.m.-Tour-Seattle City/Underground 
10 a.m.-5 p.m.-Cake Set Up, Conv. Center Hall A 
10:30 a.m.-Demo. Helpers' Orientation, Sheraton W. 

Cedar Room 
12 Noon-Demonstrations/ICES Only, Conv. Center 
1 p.m.-5 p.m.-Caucuses 
1:30 p.m.-2:30 p.m.-First Timers' Orientation, Sheraton W. 

Ballroom A 
3 p.m.-Demonstrations/ICES Only, Conv. Center 
5 p.m.-6 p.m.-Vendors' Surprise, Conv. Center Hall A 
6 p.m.-11 p.m.-Tour-Tillicum Village 

Friday. Auost 31 
8 a.m.-9 a.m.-Registration, Sheraton Aspen Room 
8 a.m.-1 p.m.-Tour Desk Open, Sheraton 2nd Floor Lobby 
9 a.m.-?-General Membership Meeting, Sheraton Grand 

Ballroom A & B 
9:30 a.m.-12:30p.m.-Spouse Tom-Boeing 747{167 Plant 
12 Noon-5 p.m.-Youth Tour-Wild Waves/Enchanted Village 
12 Noon-9 p.m.-Registration, Conv. Center Lobby 
11:50 a.m.-Board & Rep. Photos, Conv. Center Lobby 
12:30 p.m.-Ribbon Cutting/Rep. Recognition, Conv. Center 

Lobby 
12:45 p.m.-9 p.m.-Cake Show Place Open, ICES Only, 

Conv. Center 

Fridav. Aygust 31 (Continued) 
12:45 p.m.-9 p.m.-Authors Tables Open, Conv. Center 
1 p.m.-7 p.m.-Wholesale Vendors/Shop Owners Only, 

Conv.Center 
1 p.m.-7 p.m.-Retail Vendors/ICES Only, Conv. Center 
2 p.m.-Demonstrations/ICES Only, Conv. Center 
3:30 p.m.-5:30p.m. International Caucus 
4 p.m.-First Timers' Orientation, Conv. Center #604 
7 p.m.-Demonstrations/ICES Only, Conv. Center 
9 p.m.-Evening at the Market, Conv. Center Inner Lobby 

Saturday. September 1 
8 a.m.-10:30 a.m.-Tour Desk Open, Sheraton 2nd Floor Lobby 
8 a.m.-5 p.m.-Registration, Conv. Center Lobby 
8:30 a.m.-Shop Owners' Breakfast, Conv. Center #6A 
9 a.m.-10 a.m.-New Rep. Orientation, Conv. Center#604 
9 a.m.-10 a.m.-Cake Show Place/ICES with Camera Only, 

Conv. Center 
9:30 a.m.-1 p.m.-Spouse Tour-Museum of Flight 
10 a.m.-Demonstrations/ICES Only, Conv. Center 
10 a.m.-3 p.m.-Youth Tour-Discovery Parle & Zoo 
10 a.m.-5 p.m.-All Vendors Open/ICES Only, Conv. Center 
10 a.m.-5 p.m.-Authors Tables Open, Conv. Center 
10 a.m.-5 p.m.-Cake Show Place/Public, Conv. Center 
1 p.m.-Demonstrations/ICES Only, Conv. Center 
4 p.m.-Demonstrations/ICES Only, Conv. Center 
6:30 p.m.-7:30 p.m.-Social Hour, Conv. Center 
7:30 p.m.-Banquet 

Sunday. Seotember 2 
8 a.m.-8:45 a.m.-Church Services, Sheraton W. Ballroom A 
9 a.m.-10 a.m.-Cake Show Place/ICES with Video Only, 

Conv. Center 
9:30 a.m.-Demonstrations/ICES Only, Conv. Center 
10 a.m.-5 p.m.-Authors Tables Open, Conv. Center 
10 a.m.-5 p.m.-Cake Show Place/Public, Conv. Center 
11:30 a.m.-Demonstrations/ICES Only, Conv. Center 
12 Noon-Century Club, Conv. Center Lower Coat Room 
12 Noon.-4 p.m.-Wholesale Vendors/Shop Owners Only, 

Conv. Center 
12 Noon.-5 p.m.-Retail Vendors/ICES Only, Conv. Center 
4 p.m.-5 p.m.-Wholesale Venders/ICES Only, Conv. Center 
5 p.m.-7 p.m.-Cake Removal, Conv. Center 
7:30 p.m.-?-Evening of Sharing, Sheraton Grand 

Ballroom A, B, C 

Monday. September 3 
9 a.m.-Show Personnel (Current, Upcoming, & Interested 

Parties}, Sheraton W. Ballroom A 
9 a.m.-5 p.m.-Move Out 

All notations of "ICES Only" refer to areas of the show 
that are open to registered convention attendants only. 
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Show Committee 
Changes 
CentuaCJub 

Cheri Bloomquist 
3109 W. Elmore St. 
Seattle, WA 98199 

(206) 285-5395 

Hos,pitality 
Terri Halsey 

10022 ~later Ave. N.E. 
RJrkrnnd,WA 98033 
(206) 822-9812 home 
(206) 453-1456 work 

Address Change 
Manpower 

Linda Hastings 
8122 137th Ave., N.E. 
Redmond,WA 98052 

(20()) 883-6719 
I 

Name Change 
Publicity 

Darcy Kemps (previously 

Alderman) 

Chec~s Brought 
I 

Into U.S. 
I 

U.S. banks recommend 
that you bring travelers 
checks only (preferably in 
U.S. currency)-no bank 
drafts or money orders 
because these could be 
very difficult to cash in the 
u.s. 
A VOLUNTEER IS 

v 

0 

L 

u 

N 

T 

E 

E 

R 

Vivacious, Vigorous 
Valuable 

Outstanding 

Loyed, Loyal 
Lighthearted 

Understanding 
Unselfish 

Noble, Notable 

Terrific 
Tenderhearted 

Eager 
Extraordinary 

Energetic 

Responsible 

I.C.E.S. Newsletter 

Other Convention Information Available 

ICES Issue 
Sept-Oct, 1989 
November, 1989 

December, 1989 
January, 1990 

February, 1990 

March, 1990 

Information 
Seattle-to-Alaska Cruise Info. 
1990 Show Committee & Packet Info. 
(see changes this issue) 
Goodwill Games Info. 
Hotel Registration Form & Info. 
Tour Registration F01m & Info. 
Airline Info. 
Souvenir Book Photos Needed 
Convention Registration Form 
Authors & Vendors Info. 
Letter to Possible Demonstrators 
Century Qub Info., Ribbon Pin-Ons 
Shop Owners' Breakfast Info. 
Campground Info. 
Sunday Night Sharing 

New Members: Contact Wil'Lena Shiflett, 104-11 th 
N.E., East Wenatchee, WA 98802, (509) 884-1540 or 
884-8324 for any fonns you may not have. 

Volunteer Helpers Needed 
If you would like to really enjoy the show and see what 
goes on behind the scenes, volunteer to help our show 
committees for a couple of hours. You will meet some 
wonderful people and really be a tremendous help. 
Volunteers are the backbone of this convention. Linda 
Hastings is our Manpower Chairperson. Her address is 
8122 137th Ave., N.E., Redmond, WA 98052. There is 
no monetary reward, just our heartfelt thanks. Please fill 
out the fonn below and mail it to Linda. 

NAME _________________________ __ 

ADDRESS ________________ __ 

PHONE ______________ _ 

CIRCLE DATES AvAILABLE TO WORK 

AUGUST 28 29 30 31 Sept. 1 2 3 

TIME(S) AVAILABLE. ________ _ 

TIME(S) AVAILABLE. ________ _ 

Below is a list of our committees. Please number the ones 
you would be willing to work on in the order of your 
preference. 

____ .Registration 
___ .Demonstrations 
___ Cake Room 
____ .Authors 
____ Vendors 

___ .Hospitality 
__ ____,Manpower 
___ .Banquet 
___ Century Club 
___ Wherever 

Needed 
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HOW 

DID 

THEY 

DO 

IT? 
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 
completed these 
works, the newsletter is . 
including int·orrnat:ior 
these displays. 
additional note, if 
received a letter 
information 
display, please 

· immediately 
photo maybe 
use in the next 
newsletter. 
your 
technique 
lengthy 
include a 
the exo:lana 

Photos on Page 9 

~fiiJIIIIIII-~~~ih" Enderson-
v A.4These sugar and 
pastillage eggs were molded 
in plastic molds. The animals 
for the inside scenes were 
figure piped with royal icing. 
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Some of the pastillage eggs 
had gum paste floral sprays, 
but most of them were 
decorated with royal 
flowers on top. (Small 
tins make good molds 
either sugar or pastillage 
bases.) 

Robbi Miles-WA-The 
entire clown figure was 
formed of gum pate. First the 
body, head, and limbs were 
molded and allowed to dry; 
and then the facial features 
were painted. Next, the 
clothing was cut out and 
draped over the body and the 
body position determined. 
With black 

the fondant was 
lie smoc:ki11g embroidery 

sides of the cake was 
To fmish the cake, two 

poor man's orchids, leaves, 
and tiny ftller flowers made of 
gum paste were attached to a 
plaque that had been rolled 
with the grooved rolling pin, 
cut, and placed on top of the 
cake. 

Bonnie Blackburn
Canada-The cake was first 
crumb coated. The top of the 

cake was roughly iced with 
green icing. The sides were 
covered with tip #22 and #48 
basketweave. A #22-tip rope 

was added to the 
and a #22-tip reverse 

the top. Two 
bunnies and 

were placed on 
grass tip 

border 

was an 
covered 
fondant 
crimped 
shaped 
border 

shell. The 
piped with red 

a #5 tip, with #2-
in brown and #349-
at the stems. The 

were drawn on the cake, 
outlined in black, and then 
pressure piped (moving 
smoothly and keeping the tip 
buried in the icing) with 
assorted colors to fill in the 
cows. (For display purposes, 
all work was done in royal 
icing; but buttercream works 
just as well.) To give the glass 
items a gloss, piping gel was 
used over the filled-in areas. 

Vicky Harlen-W A-After 
covering an 8" round cake 
with medium-blue-colored 
rolled fondant, the design was 
lightly etched with a pin. 
Using royal icing, tips #00, 1, 
and 2, and a damp artist's 
brush, the design was piped, 
covering the marks, and was 

April,l990 

then blended with the brush. 
(The brush should be worked 
in the same direction as the 
piping.) The elk was piped 
with a #2 tip and then blended 
inward toward the center with 
the brush to create depth al!ld 
shading. The horns were 
piped using a #1 tip as were 
the facial features. The trees 
were piped using a #1-tip 
uneven zigzag. A #14-tip 

bottom border 

'l':t::'IJIIU::Jt-Lo·a-The 6", 
10", and 14" tiers were 
covered with antique-white 
buttercream (tinted with dark 
vanilla). The tiers were 
placed on double cardboards 
that were edged with lace
and-satin ribbon. The tiers 
were sepamted with 3" x 1" 
and 6" x 1" styrofoam cil'Qles 
that were wrapped with satin 
ribbon. The tips used were: 
#6 for ball swags, #3 for drop 
strings and lily of the valley in 
drapes and above bottom 
borders, # 18 for reverse slilell 
at top edges and puff shell at 
bases, and #5, 4, and 3 for 
discs between shells. Gum 
paste orchids, brier-tea roses, 
stephanotis, small petunias, 
and very small lilies were 
cascaded from the top of the 
cake. 

Berta Coburn-VA-the 
dogwoods for this "Legend of 
the Dogwood" cake were 
made with a #103 tip with an 
indention in the outside center 
of each petal. This indenrtion 
was painted with a brownish
red color. The icing onr the 
Cross was left rough to 
resemble wood. Comelli ,lace 
was piped with a #1 tip around 
the oval marked on the cake. 
The bottom border was a 
#103-tip swag ruffle with #3-
tip strings over the top. To be 
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sure the writing would fit in 
the oval, the words were piped 
on wax paper (over the oval 
template), dried, and 
transferred to the cake. 

Photos on Page 11 

Carole Faxon-ME-An open 
oval stencil was placed on the 
cake top to contain all of the 
air brush spray. The air 
brushed sunset was sprayed 
with pink, with lavender 
streaks and clouds. A stencil 
cut to look like Mt. Fuji was 
used, and the mountain was 
sprayed black. The stencils 
for the foreground were then 
put in place and were also 
sprayed black. The branch 
was done in two parts. First, 

around the edge of one half, The "Anchor Cake" theme 
placing a ribbon loop on top of depicts the symbol of the RI 
the egg half, and pressing the state flag. The nautical 
two halves together, :: .. :. symbols were used because 
them with the icing. The ·. ·. · than half of the state line 
were let dry another four The color flow 
hours and decorated as seashells were 
shown. .· a #2 tip. When 

cn.~~'I;"'P,!!@.· :.1$ were painted 
Giesela Robinson-TX-The colors. 
8" white-fondant-covered 
cake was put on a 10" foil
covered cake board and let dry 
overnight. The white, rolled 
fondant overdrape was rolled 
thinly, cut into a 12" circle 

;~e: · ~···~· ·!·rl·~~ ill~ji~~~ 
Six 

up .··=·=····= .. •• 

the main branch was sprayed 
and then each foliage section 
was sprayed separately ~u· .. b =====l====== painting 

powder and 
, separately using 

eachasneeded). The 
in the center of the 

a small stencil and 
positioning it for each 

were gently 
boards; 

spoon, the ==~=~·:t=:o:=====~t,..o·~· 
carved center, 
leaving a shell of sugar. The 
eggs were left to dry another 
12 hours. Two egg halves 
were placed together by 
drawing a line of royal icing 

white 
made for 

~l.i~itlffii~•t(~ids of the drape. 
fl:'i{\J.sf~ to fasten the 
~F.V~•v• was trimmed 

1/4" and attached 
royal icing. All of the 

gum paste flowers were made 
in white and brushed with 

Photos on Page 12 

Elaine C. Anderson, Mary
Leslie Hansen, Judie Kemp 
& Herlinda Lebreque-RI-

was made of royal icing, 
and the 3-D color flow [run 
sugar] technique was used for 
the cat. The design was then 
cocoa painted on the plaque. 
The freehand embroidery 
pattern of tiny flowers and 
dots, the butterfly on the eat's 
tail, and the headwork and 
stringwork on the ruffles were 
piped with a #0 tip. 

Kathy P . Scott-SC-The 
pattern for this "Sharing 
Bear" was transferred to the 
cake and outlined with a fme 
brush and food color. Liquid 
colors and a #5 soft-bristle (so 
the icing would not be 
damaged) brush were used to 

Classified Ads 

paint in each section. The 
bear and the more dominant 
objects were outlined with 
black icing and a #1 tip. The 
background was done only 
with a paint brush. Kathy 
adds to be sure the cake is 
fully supported to prevent 
cracking and be sure the icing 
is smooth and dry. 

tip on the bottom and a 
#14 tip on top. The bottom 
border was a #504-tip shell 
outlined with a #75 tip. The 
blades of grass in the bottom 
border were made 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- "The Joy of Airbrushing on Cakes," $15.95. "The Joy ofWedding Cakes," $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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Cake Shows 
Shows will be listed one time only. 

Illinois-March 31-The Cake 
Shoppe is hosting a Cake 
Decorating & Candy Show to 
benefit Easter Seals, Pekin Mall, 
Pekin, IL. For entry forms and 
information send a SASE to The 
Cake Shoppe, 5701 S. Adams, 
Bartonville, IL 61607, (309) 697-
8372. 

Classes 
Classes will be listed one time 

only. 

Frances Kuyper-April 16-20-
Air Brush Techniques. For further 
information, contact Roxanne 
Richardson, 5739 Blaine St. N.E., 
Washington, D.C. 20019, phone 
(202) 399-5882. 

*Published 4 times a year 

Wilton School-July 9-20 and 
July 30-August 10-Master Class 
by Wesley Wilton and Sandy 
Folsome. Contact Wilton School 
Secretary, Wilton Enterprises, 
2240 W. 75th St., Woodridge, IL 
60517, (312) 963-7100 Ext. 211. 

Days of 
Sharing 

Nebraska-April 1 (rescheduled 
from February 25), Palmyra, NE. 
For more information, contact 
Judi Smith, 605 E. Cherry Ln., 
Bellevue, NE 68005, (402) 291-
3453. 

Louisiana-April 24, Metro 
Center Mall, 1804MacArthurDr., 
Alexandria, LA. "Come One. 
Come All" Meeting will include 
many out-of-state demonstrators. 

*A ·beautiful full-color 24 page booklet!!! 
*Decorated cakes and desserts, professionally done 

Preregistration fee of $15 is 
required by April 6 or $20 at the 
door. Send fee to Joy Atwood., 
406-1st St., Pineville, LA 71369. 
For more information, contact Joy 
Atwood or Betty Lou Wenkel, 
3927 Merten's St., Alexandria, 
LA 71302, or call (318) 442-3471 
or (318) 448-6223. 

Minnesota-April 29, St. Paul, 
MN. For more information, 
contact Elsie Corey, 15348 
Trillium Circle, Edeu Prairie, MN 
55344, (612) 934-8187. 

*Send in questions to Mildred Brand, internationally known teaching expert 
*Send in suggestions and ideas for use in the booklet and receive gift certificates 
*Professionally done cakes, sweets and other foods to fit the season 

See the Spring 1990 Issue featuring many 
beautiful graduati9n cakes and party ideas! 

Look for SweetArt at retail outlets throughout the U.S.A. or, for a year subscription 
send $7 ($1.50 each + $1 shipping) to: Country Kitchen Retail - 3225 Wells Street -
Fort Wayne, IN 46808 - (219) 482-4835 

Note to SHOPOWNERS: The booklets may be purchased through the above address for 
resale or order through: (ii)~ 

CK South Inc. Country Kitchen ., 
3375 Medlock Bridge Rd 310 Racquet Drive ij' ~ 
Norcross, GA 30092 Fort Wayne, IN 46808 ~ ;· err 
(404) 448·1325 (219) 484·2517 . ' - .. ~.!. 
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1989 - 90 Board of Directors 
1989-90 Jack Frelslnger-Presldent Margaret A. Lex 

5823 Lomas Blvd. N.E. R.1,Box875 Committee A1buqumque. NM 87110 Stewartville, MN 55976 
(50S) 266-1212 or 296-2196 (507) 5334816 Chairmen Stacey L. Singer-VIce President FL,AZ 
334 Grlndstone Hill Rd. Loretta Lucent! 
No. SIODingtm, CT 06359 1001 Giles St. 
(203) 535-2253 Ithaca, NY 14850 Aul:lla 

Emma Rowe-Treuurer (607) 272-7281 or272-5112 Emma Rowe 
2302 S. Jeasen Rd. ND,CT,DC lllldlllll!IDIDdll 
Ammican Falls, ID 83211 Shirley Manbeck Emma Rowe 
(208) 226-2091 2006 Algeria SJib-CgmmJttee-
RI,Ml',DE AUSiin, TX 78757 lfuaUkw 

Sharon Brlgp-Rec:ordlng Secretary (512) 454-1311 Loretta Lucenti 
10643 N.E. 80ih MS,MD,KS JII:1dml 
Bonc!omht, lA 50035 AIPraebyl Jerry Bminger 
(515) 967-73'12 2609 Bennett ~IIDBDIIIID ldiiiiiiD 
m,NJ,WI Abilene, TX 79605 Elizabeth Mackewieb 

Elizabeth Maekewleh-Correspondlng (915) 692-8556 Demolllll:ldlll ldiiiiiD 
Secretary I MA,NH,WV LindaEads 

4PalkLane Eleanor Rlelander Haii!!I'Fme 
Englishtown, NJ 07726 214 Canford Ave. Emma Rowe 
(201) 536-9095 Mondeor, Johannesburg llldm:lall 
vr, AL, Vugin Islands Transvaal, So. A1iica 2091 Shirley Manbeck 

Jerry L. Barringer 011 2711 68(}.3921 IDicmiSIIIUIIIdlllml 
12113 Edgemont SL GA,LA,NV Jerry L. Bminger 
Silver Spling, MD 209<Yl Kathy P. Scott Jpb DeRsrlptl• 
(301) 949-6859 P.O. Box 52 A1Prachy1 
TN,TX,AR Abbeville, SC 29620 Memhmhlp 

Bonnie Blackburn (803) 446-3137 Andrea WaniZ 
Box6 SD,NC MJgJilM Bes;ap 
Fevmham, Ontario Mary Vuyovleb Linda Zinunmman 
Canada NOC 1CO 10540 Gorenflo Rd. E!lmlldb:t BaiiiiW Iii ldiiiiiD 
(519) 922-2713 Biloxi, MS 39532 Linda Eada 
ID,NE,VA (601) 388-8352 or 3924901 Ngmlnatlpnl 

Elizabeth Buechler MN,WY Loretta Lucenti 
130 Shenandoah Dr., Box 60350 Andrea Wantz lll.lllkU1 
Fahbanks, AK 99706 6528 Li11ians CL Shirley Manbeck 

(907) 457"5304 IncHanapolis, IN 46237 Bamaii&IDI.dallml 
NM,WA,CO (317) 786-5430 Stacey L. Singer 

UndaEada ! lA, SC, Puerto Rico Seb!!larsbhw 
6707 N.Wr 27th Fran Wheat Andrea WaniZ 
Bethany, OK 73008 9446MainSL 5blll Olma: ldBIIIUI 
(405) 495~2664 Fairfax, VA 22031 Fran Wheat 
KY,PA,¥E (703) 978-7265 Ii:Ddllt-6lllbllt I,JIIIIID 

Millie M. Green IN, NY, OR Loretta Lucenti 
112SCmftSL Unda Zimmerman Sub-Cgmmluee= 

IncWmapolis, IN 46203 10319 Watterson Trail Cegturx Club 

(317) 783-3178 or786-0344 Jcffemontown, KY 4<Yl99 Elizabeth Mackewieb 
OH,MO (502) 267-7638 

Car!!lyn Lawrence AK,IL,OK 
R. #2, Box 148M 
Lawson, MO 64062 See Board of Directors 
(816) 637-7287 listing for Committee 
CA,MI,UT 

Contact the designated Board Member with any Chainnens' addresses. 

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 Goined 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 49418. 

Newsletter Back Issues 

I.C.E.S. New~letter 

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

IssuesavailableareDec. '86-March '87, June
Nov. '87, Jan.-May '88, Aug. '88, Nov. '88-
Jan. '89, and Man:h '89-Man:h '90. Please 
indicate which issues you are ordering. The 
center color pages of the Sept.-Oct. '87, 
December '87, and January '88 issues are 
available for $1.00 each plus a SASE. 

Backissuepricesare $3.00eachin the U.S. and 
$4.50 if mailed outside the U.S. (plus $4.00 for 
each additional newsletter mailed to same 
address outside U.S.). To order back issues, 
mail check or money order (payable to ICES) to 
ICES Newsletter Back Issues, c/o Marsha 
Winbeckler, 16849 S.E. 240th St, Kent, WA 
98042. 
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Advertising Policy 
Ads for the newsletter must be received 
by the 1st of the month preceding issue 
date. ALL ADS ARE PAY ABLE IN 
ADVANCE BEFORE PUBLICATION. 
Make checks payable to ICES. Ads must 
be camera-ready with sharp black-and
white copy. (Any ad needing typeset or 
requiring an unusual amount of layout or 
cleanup time may be billed an additional 
fee of up to $25.00.) 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: 

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

If you commit to one full year of ads (11 
issues), you will receive one ad free (buy 
10 issues at regular price and get one free). 
If you commit for one-half year of ads, you 
will receive one ad free (buy six issues and 
receive one free). Pay for the full year 
commitment or one-half year commitment 
in advance, and you will receive another 
10% discount. (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 Changes, Label Corrections & 
Renewal Membership Dues ICES 
Computer, 3087-30th St S.W., Ste. 101, 
Grandville, MI 49418. 

Cake Show Certificates & Publicity 
Membership Forms--Shirley Manbeck 

Membership Pins. Membership Questions 
&NewMemberDueriCES Membership, 
3087-30thSt. S.W., Ste.101, Grandville,Ml 
49418. 

Newsletter Cooy. Back Issues. & Adr 
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 Directors--Wil'Lena Shiflett, 
104-llthN.E.,EastWen.atchee, WA 98802, 
(509) 884-1540 or 884-8324, and Lucinda 
Larson,l331-222ndPI. N.E., Redmond, WA 
98053, (206) 868-1345. 
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Gary Chapman-England shares this photo of his fir.s1 
cake. He credits some expert guidance from his friends 
Cynthia Venn and Nicholas Lodge. The cake was a 7" 
round sponge cake covered with marzipan and then light 
blue rolled fondant. The smocked panels on the side were 
made from a mixture of half rolled fondant and half gum 
paste, colored a darker shade of blue. The "thread" was 
piped with a #1 tip and white royal icing. The sprays of 
morning glory were made of dark blue gum paste, and the 
leaves were dark green gum paste. A scroll/plaque was 
rolled from the rolled fondant/gum paste mixture. The 
edges were serrated by rolling with a toothpick and were 
then dusted with blue dusting powder. The lettering was 
piped with a #1 tip and dark blue royal icing. Great job! 

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

Give a Sweet Gift to Those You Love-· 
ICES Membership 

ICES Membership makes a great gift for Mothers 
Day, birthdays, and many other occasions. To 
send a gift membership, mail the recipient's name 
and address along with a check for $20.00 for U.S. 
residents or $23.00 for out-of-U.S . residents (in 
U.S. Funds) to ICES Membership, 3087-30th St. 
S.W., Ste. 101, Grandville, MI 49418. Please 
indicate that this is a gift membership, and a nme 
acknowledging your gift will be sent to the new 
member. 

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 Uoined 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, 
Grandville, MI 49418. Send renewal dues to ICES 3087-30th St. S.W., Ste. 101, Grandville, MI 49418. 
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WASHINGTON STATE DUCKERA-rORS 
t>r •• Ght tht t!Sth AhhV81 

tN·tt;ANA "tlcmAr OAt<l! I!XPLOtlATION SOCII:TE 
Show and Convention ·~ 

~J3t 3.) tt-ru Septerrber 2. gQ() 

SI::ATTLE. WASHINGTON 

Trauel Rrrangements 
Call 

1-800-233-8263 

For the convenience of our attendees, the 
INTERNATIONAL CAKE EXPLORATION SOCIETE has 

contracted with Ambassador Travel to handle all travel 
arrangements to the 1990 meeting. This includes 

exclusive, discounted, airline and car rental rates for 
our international and domestic travellers. 

These discounts are substantial and as such we 
highly recommend that you provide Ambassador 

Travel the opportunity to serve you. By purchasing your 
discounted air tickets from Ambassador, you will be 

saving yourself as well as our societe money which can 
be put back into the quality of programs presented at 

our upcoming conventions. 

Call their GROUP DEPARTMENT and identify yourself 
as an attendee to the INTERNATIONAL CAKE 

EXPLORATION SOCIETE SHOW AND CONVENTION • 
(1-800-233-8263 FAX 206-467-9186) 7:30AM TO 

5:30PM MONDAY-FRIDAY, PACIFIC TIME. 

AMBASSADOR TRAVEL, INC. 
I Committed to Excellence in group Travel Services 

SfiOW DIAECTOAS 
t.ur.lnda Ll\r~onl1331 ... 222nd PI NE.Inedmond. WA 9806j1(206) 8~8-13~5 

wn·L"''"' ~·" 1 11otl at~.f 1111, UtI I;. Wtnaleh~l Wa 9BS02t(SO~) 8f4"-15.t~ (r.oo) &IJ.t -ft1'.t ,.~u 




