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Kamani Tissera-Sri Lanka sends 
this photo of a gum paste bride she 
made. No further details were 
enclosed. 

"How Did They Do It?" 
Photo Descriptions Still 

Needed 
If you received a letter from the Editor 
last fall requesting information on your 
display at the Atlanta Show, please 
take the time now to respond. Send a 
brief description to the Editor at the 
address on page 20. We are 32 short for 
upcoming newsletters. 
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Ads -------------------------2, 3, 8, 
17, 18, 
20 

Ad Rates & Info. ------------19 
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Committee Chairmen -------19 
Consumer Info. --------------3 
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Wedding Cake -------4-5 
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Publication Info. -------------19 
Roommates Wanted --------8 
Shows-------------------------20 
Where to Send ---------------19 

Margaret Morland-England shares 
an example of one of her wedding cakes. 
Unfortunately, no description of how 
the cake was made was included. 

Classified Ads Available 
If you are looking for a particular cake decorating product or book or would like 
to sell a no-longer-needed item, why not take advantage of the low classified ad 
rate of $4.20 per typed line. Just send your ad to the Editor (address on page 20) 
by the 1st of the month preceding publication. 
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~-· CREATIVE CUTlERS -· NEW CAKE 
DECORATING BOOI<. 

from Geraldine Randlesome 
Sim ply Elegant 
Geraldine's beautifu l cakes are world renowned and in this 
inspiring book she shares the secrets behind her graceful and 
unu.;ual crea tions. This new collection features twenty-s ix 
co m pletely original cake designs in a fascinating array of 
co lours and stv les. 
• bLack and w-h ite cakes (including a wedding cake) 
• a cake covered with chocolate fondant 
• lovely cakes decorated with ruffles, with lace and filigree 
• th e very best and latest of Gera ldine's show cakes 
• cakes that are quite simply elegant. 
Each cake has very clearly illustrated instructions . 
30 c olour photographs of finished designs, over 230 line 
illunrations . 
96 pages Pape rback 0969252315 $ 1 7. 95 u.s . Funds. 

SIMPLY ELEGANT '"'ART OF GUM PASTE 
FLOWER f'MK\NG 

The Art of Gum paste Flower Making 
A co pletely new and revised edition of Geraldine 's first book 
that has been expa nded to includ e several new flowers and 
leave s and gum paste rec ipes. A fabulous collection of 
illustrated, step-by-ste p instructions for assembling 32 
different flowers and four ty pes of leaves. The flowers are 
gro uped into main flowers including the slipper orchid and the 
gardenia , secondary flowers inc ! uding the azalea and sweet pea 
an d fd ler fl owers. Whether yo u are just starting out or adding a 
few more flowers to an established repertoire this book will 
he lp you ge t th e very most out of this wonderful art. 
455 simp le step-by-step line drawings. 
64 pc; ges Paperback 0969252323 $ 9. 9 5 u.S. Funds. 

• 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, 
* ~ekenal tips,metal and plastic cutters, 
* ~ sizes of crimpers with 14 designs, 
* Blossom tints and dusts, 
* Plastic stands--Books, 
* Stamens. 
*Victorian Frill Cutters. NEW 

President's 
Message 
Dear ICES Members and Friends, 

I was recently reminded of a 
magazine article I had read several 
years ago which held a profound 
interest for me. The article was 
written by a woman who was laid up 
in the hospital for an extended 
period of time on the verge of death. 
As she contemplated her life, she 
recounted how very many people 
had done things for her during her 
life which touched her but for which 

ICES President 
Jack Freisinger 

she had never thanked them. The thrust of the article was that these 
people never knew how much their actions had meant to her 
because she never told them, and now she was near death and might 
not ever have the opportunity to tell them. "How will they ever 
know unless I tell them?" was the question she pondered. 

How often in our lives do we come across someone whose actions 
or words or outlook on life influences us? If we stop to think about 
it, we would probably fmd out that it happens almost daily. Yet, 
how often have we ever given that person a word of thanks or 
complemented them on a job well done? How will they ever know 
unless we tell them? 

Are we proud of our children and the work they are doing in 
school? How will they ever know unless we tell them? Has our 
spouse relieved the tensions of the day with a gentle touch or 
knowing smile? How will they ever know unless we tell them? Did 
we appreciate the friendliness of the checker in the supermarket, 
even though they obviously had a trying day? Did a co-worker put 
in extra effort to do a first-class job on that recently completed 
project? Does our neighbor's garden bring a smile to our face as 
we pass because it is so neat and well tended? How will they ever 
know unless we tell them? 

As ICES members, we often toss about terms like "caring" and 
"sharing." Do we look at these as crosses to bear, or do our lives 
really reflect a commitment to them? All around us there are 
people who contribute to the quality of our lives. All too often we 
get caught up in the speed of our lifestyles and forget to 
acknowledge the niceties which make life worth living. Make an 
attempt, for just a week, to recognize the extra effort that others 
may be putting forth and acknowledge to them the fact that you 
noticed it and appreciate it. Watch them beam in the realization 
that they have been recognized. See how much better you feel in 
making them feel special. It may be uncomfortable at first, 
especially if you are dealing with a stranger. But I guarantee that 
both of you will go your separate ways with a brighter outlook on 
life. Whether we realize it arnot, we influence many people during 
the course of the day; and many people influence us. They help us 
over the little hurdles of life and give us a lift when we are down, 
but how will they ever know unless we tell them? 

My love to you all, 

Jack Freisinger 
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Scholarship 
Thank You 

Florence Schreiber-Canada 
writes to express her thanks to ICES for awarding her a 
scholarship class with Pam Leman. The scholarship was 
awarded during the 1989 ICES Convention in Atlanta. She also 
thanks Pam for so generously donating the class and sharing her 
knowledge and talent. Florence adds a special thanks to the 
British Columbia Sugarcrafters who shared so much and to 
Kenneth Drummond for doing such a fantastic job of organizing 
the class. 

New So. Wales Australian 
Magazine 

Pat Ray-Australia sends a note encouraging ICES members to 
join the New So. Wales Cake Decorators Guild. The fees are 
$20.00 (Australian funds) per year (Jan.-Jan.). This amount 
covers the subscription to the magazine "Sweet Perfection." 
Send fees and correspondence to Pat Ray, International 
Coordinator, 5 Kremer Crescent, Wallerawang, 2845, 
Australia. 

CONSUMER INFORMATION 
Viva® Paper Towel Design 

Two alternatives suggested to using Viva® paper towels for 
smooth icing were Bounty® paper towels and parchment paper. 
In the Northwest area of the U.S ., however, Bounty also has a 
texture which would be transferred to the icing. Parchment 
paper is an old standby but is much more difficult to use in tight 
spaces on character pans, etc. In many areas, Job Squad® is 
available with a smooth surface. Job Squad® is slightly more 
expensive than most paper towels but may do the job for those 
who prefer paper-towel smoothing. 

CAN'T LEARN FROM A BOOK? 
•II ,It • Learn from ... 
- d. ·. · · 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 

La:urie's 
Print .. Ad 
Creations 

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

Only $90.00 (sug. $125) 

MULTI-MEL TER™ 
Chocolate Melter 

$~~~~0 

The Original 

Adoplicotor TM 

Candy BoHle 

Holds 20 lbs. 

so available 

so•· ~ ~ 16oz. 

•Fits standard cake dec. tips 
oF ill molds easily with no mess 
•Wholesale Prices Available to hold up to 64 lbs. 

NEW from 
MEREHURST & STERLING! -I 

SUGAR FLOWERS 
FROM AROUND THE WORLD 

by Nicholas Lodge 

sue\ n 
FLO\\LR" F

resh and exotic flowers, bril
liantly replicate. d in sugar from 
Singapore, japan, Australia, 
India and the United States. 

Delicate, and strikingly beautiful, doz
ens of exquisite sugar flowers have 
been created specially for this book. 
Each chapter begins with a magni
ficent wedding cake designed by the 
author to highlight typica l flowers 
and characteristics of each country. 
Twelve other unique cakes have been 
fashioned, w ith step-by-step photo
graphs and instructions fo r each. 

144 pp., (250 ill us. in color), 20 b/w illustrations, 8 x 11. Hardcover $27.50 

Nicholas Lodge, still in his twenties, has become internationally cele
brated, not on ly for his unique skills in sugarcraft, but also for the quality 
of his demonstrations, a t which he inspires enthusiasm in all who watch 
him work. He is the author of The Jntemntiounl School of Sugnrcrnft. 

Avnilnble at yo11r favorite shop* or for n FREE cntnlog COli Inc I: 
STERLING PUBLISHING CO., INC 

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

* Liberal discolll/ls nvnifnble fur shop ow11ers, mail order cntnlogllers 
and wholesalers. 
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W rerdlrdliing C c()jlke Assemlbly 
From Winbeckler's Cake and Candy Chronicle 

© 1987 Marsha Winbeckler 
Reprinted by Permission 

Wedding cake assembly can be done many different ways depending on the stand used. 

Described here are the three basic types of stands, their advantages and disadvantages, and, on the facing page, 
how to assemble a wedding cake using these stands. 

Solid Suvport Stand 
(One Plate) 

Thi~: type of stand has pillars that 
are inserted into the cake below. 

These stands are available from 
all major suppliers. A disposable 
ven.ion of this stand with plastic 
pillars and a styrofoam plate is 
also available. The cost of the 
disfosable stand should be 
figu red into the cake price--no 
deposit, no return. 

Traditional Two-Plate 
SJimJJ. 

Using this stand, each separated 
tier has two plates-one below 
and one on top of the cake. 

They are available from cake 
supply shops and mail order 
suppliers. 

These stands are reusable and 
require a deposit be held until 
their return. 

Sin~le Column Stand 

This stand has one single column 
running through the center of 
each tier. It has a lazy-susan 
appearance. 

The stands are available from all 
major suppliers. 

These stands are returnable and 
require a deposit be held. 

Advantages and Disadvantages For Each Stand 

Solid Support Stand (One Plate) 

Traditional Two-Plate Stand 

Single Column Stand 

Advantages 
No dowels are required. 
Precise leveling is not required. 
Easy assembly-assembly can be done by the 
recipient if necessary. 
No plate on top of tiers. 
Easy cutting-<iisasscmbly is not necessary 
for cutting. 
Solid, no-tip support. 

Stands are available at most supply shops. 
Available in all shapes. 

No dowels. 
No plate on top of tiers. 
Easy cutting-<iisassembly is not required for 
cutting. 
Precise leveling is not required. 

Disadvantar:es 
Not available in all shapes. 

Dowels are required. 
Precise leveling is required. 
Tipping is a possibility if dowels are uneven. 
Top plate interferes with decozating. 
Disassembly is required for cutting. 
Requires decorator at delivery for setup. 

Not as sturdy as the Solid ·support Stand. 
Center of cakes and boards must be cut out 
Transporting requires special precautions. 
Available in round only. 

Gloria Griffin-Canada 

MD ICES Newsletter Lynn Lair-IA Earlene Moore-TX 
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Wedding C(JJ/ke Assembly 
© 1987 Winbeckler's Cake and Candy Chronicle 

Reprinted by Permission 

Solid Suvport Stand 
(One Plate) 

If cake lace, fancy foil, or a doily is to 
be used on one or more tiers, attach it 
to a cake board 3-4" larger than the tier 
size. N01E: If using the disposable 
version with a styrofoam plate, it is 
recommended to use cake lace, fancy 
foil, or a doily for all tiers. 

Set each tier on a cake board of equal 
size. A .sm..rui amount of icing on the 
cake board helps the cake stay in place. 
Level, fill, and stack each tier. 

Frost each tier. 

Set each frosted tier onto the board 
with cake lace, fancy foil, or a doily (a 
small amount of icing will "glue" 
these together) or onto the cake stand 
plate. 

Decorate as desired. 

If each tier has a cake lace board, pre
assembly is possible. Attach the legs 
to the plates. Insert the legs into the 
corresponding tiers. All that is 
necessary at delivery is to place the 
smaller tiers on top of the larger ones. 

If the cake has been placed on the cake 
stand plate, the legs will have to be 
attached to the plate and inserted into 
the cakes after delivery. 
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Traditional Two-Plate 
S1Jmsl 

If cake lace, fancy foil, or a doily is to 
be used on one or more tiers, attach it 
to a cake board 3-4" larger than the tier 
size. 

Set each tier on a cake board of equal 
size. A small amount of icing on the 
cake board helps the cake stay in place. 
Precisely level. ftll, and stack each tier. 

Frost each tier. 

Set each tier onto the board with cake 
lace, fancy foil, or a doily (a small 
amount of icing will "glue" these 
together) or bottom cake plate. 

Insert a dowel rod into the cake (where 
the top plate will be). Lift the dowel 
out and cut it at the highest icing 
mark. Use this dowel as a guide for all 
dowels for .this. tier. Insert a sufficient 
amount of dowels into the cake for 
support. Repeat for each tier 

In the area that will be covered by the 
top plate, sprinkle the icing with cake 
crumbs, finely ground nuts, or 
coconut This will help prevent the 
icing from peeling off when the cake 
plate is removed for serving. Set the 
top plate on the cake. 

Decorate as desired. 

Transport the tiers separately and 
assemble at destination. 

June, 1990 

Single Column Stand 

In the center of cake circles the same 
size as the cake tiers, cut a hole large 
enough for the column to pass 
through. 

Set each tier on a cake board of equal 
size (with the center cut out). A small 
amount of icing on the cake board 
helps the cake stay in place. Level, 
ftll, and stack each tier. Core the center 
of the cake (except the top tier). The 
top tier will require a small amount of 
cake be removed from the center of the 
bottom (to accommodate the nut at the 
top of the cake stand). 

Frost each tier. 

Decorate as desired. 

Press each plate into styrofoam. The 
plates will be placed in these spaces for 
transporting. The plates can also be 
placed in empty cake pans. Foam 
rubber inside and underneath the pans 
will prevent slipping. 

Set each tier on the corresponding plate 
(a small amount of icing will "glue" 
these together). Border around the 
cake. 

Place the plates in the styrofoam or 
cake pans (see above) for transporting. 

Assemble the cake at the destination. 
Decorate around the center column. 

N01E: You may wish to run a large 
dowel rod through the center column 
for sturdier support 
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NEWSLETTER QUESTIONNAIRE RESULTS 
Of the 281 responses, 226 
indicated YES they would like to 
continue the "Newsletter Issue 
Index." A few questioned 
whether this would increase the 
cost. Actually, this only requires 
about one page of one issue per 
year, not adding any cost at all. 
Although the 281 responses is 
much higher than the amount just 
a short time ago, it still only 
represents 10% of the 
membership choosing what will 
be in the newsletter. 

Marsha Winbeckler 
ICES Newsletter Editor The overall ranking of the 

newsletter by those filling in this 
information averaged 8.44-a solid B by any grading standards. 
I'd hoped for this to be even higher but realize it is very difficult to 
pleasl~ all 3,000 members completely. Upon reviewing the 
comments, I feel that many members may not understand the 

Editor's responsibilities. I believe many feel that the Editor can 
supply any material requested for the newsletter. This is the ICES 
Newsletter, with material and articles being supplied by its 
members. The Editor EDITS (selects material, corrects 
grammatical and punctuation errors, and clarifies, if necessary) 
typesets, and lays out the items submitted by the· members. A 
listing of sharing requested by members is listed below. If you 
would like to share items for the newsletter, this listing is a good 
source of ideas; or you could submit an item in an area you ranked 
#1 or #2. 

On the questionnaire, members were asked to rate the topics listed 
below from #1, being their frrst choice of what they'd like to see 
in the newsletter most, through #8, as what they like the least. The 
figures below each topic indicate the number of members choosing 
the corresponding rating for this topic. The totals do not add up to 
the total responses because some questionnaire participants did not 
follow the 1-8 ranking or used several numbers more than once; 
and these could not be counted into the totals. The total may not 
be the same for each column because some members skipped 
certain listings. As long as numbers 1-8 (or portion of those) were 
not used more than once, the rankings were added into the results. 

Preference Members' Cake How-To Cake Member' How Did 
Ratin.g Photos & Desc. Hints Articles Patterns Recipes Activities They Do It? .Q1hll 

1st Choice -----------73 ---------------67 -----------40 -----------19 ------------15 -------------12 ---------------29 ---------------2 

2nd Choice ----------36 ---------------61 -----------60 -----------25 ------------36 --------------6----------------33 ---------------2 

3rd Choice----------- 26 ---------------61 -----------55 -----------35 ------------33 -------------12 ---------------30 --------------- 1 

4th Choice----------- 30 ---------------43 -----------52 -----------36 ------------40 -------------13 ---------------33 ---------------0 

5th Choice----------- 38 --------------- 14 -----------27 -----------46 ------------49 -------------26 ---------------41 --------------- 1 

6th Choice----------- 38 ----------------6------------15 -----------41 ------------48 -------------42 ---------------35 ---------------3 

7th Choice----------- 11 ----------------1 ------------5 ------------34 ------------29 -------------114 --------------33 ---------------4 

8th Choice -----------0 ---------------- 1 ------------0 -------------6 --------------6 -------------- 17 ----------------8 ---------------4 3 

Totals #1-#4 -------165 -------------232 ---------207 ----------115-----------124-------------43 --------------125 --------------5 

A VERA G E --------3.32 -------------2.66---------3.15 ---------4.48 ----------4.47 -----------6.14 -------------4.55 ------------7.03 
In order of preference in the# 1-#4 totals were: Hints, How-To Articles, Members' Cake Photos & Descriptions, almost in a tie for fourth 
place were "How Did They Do It?," Recipes, and Patterns, then seventh was Members' Activities, and fmally Other. These were virtually 
in the same order of preference by the point averages also, with only slight variations in the three tied for #4. 

Rolled Fondant, Gum Paste, Etc. for the 
BegL"lller--See Rolled Fondant Article in 
March , 1990, Issue 

High Altitude Baking 

Artic.les on Authors, Artists, and People 
Who Made ICES What It Is Today 

Teaching Hints 

Pull<:d Sugar, Spun Sugar 

Sweet Yeast Breads, Artistic Breads 

Air rush Techniques 

How to Stack Large Layers to Slide Easily 
OntCJ Another 
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Sharin2 Requests 
Cookie Decorations 

History and Traditions, Origins of Cake 
Decorating and Techniques such as Lace 
work, Wedding Cakes, Etc.-See "History 
of Celebration" Article inMay,l990,lssue 

Silk Screening and Patterns 

Cake Design Ideas 

How to Prevent Colors from Bleeding in 
Buttercream 

Writing Hints 

Other Uses of Decorating Tools, Using 
Decorating Tools for Vegetables 

June, 1990 

Pseudo Ceramics on Dummies 

Pulled Mints 

International Ideas (other than Australian 
and English) 

Update on Changing Wedding and Groom 
Cake Designs 

Filling Cakes to Prevent Bulges 

Hand Molding Candy Clay 

Transferring Buttercream Icing Patterns 
onto Buttercream-Iced Cakes 
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Members' General Comments 
Good Work, Excellent, Wonderful---68. 
Great Improvement-S. Thank you! 

Start a Contest-Best Cake, Funniest 
Story, Quiz Section. I'm afraid the 
Editor would need an assistant for the 
added duties of running contests, sending 
prizes, etc.; and that's not in the budget. 

Get the Editor a How-To Article 
assistant Great thought, but the budget 
again. 

Make the Newsletter Bigger. Make 
Questionnaire Separate. More budget 
considerations. 

Staple Newsletter Closed. Again this is 
an added labor expense. 

Produce a special convention packet or 
publish just one issue with convention 
information. This has been an on-going 
suggestion for years but is not possible 
because much of the convention 
information is not available until the last 
few months before the convention, i.e., 
demo schedules, show itinerary, etc. 

Are we promoting sight-seeing? This 
question refers to the space used for tours 
for the convention. When ICES members 
travel so far and gather in such beautiful 
cities, itwouldbe a shame not to share the 
funofsight-seeingwitheachother. Also, 
the facts are that ICES usually receives a 
good amount of income from the 
conventions. This income is used to 
produce the newsletter among other 
ICES projects. All aspects of a 
convention added together to draw 
attendance help produce the income, thus 
keeping our membership fees to a 
minimum and our benefits high. 

Liked Previous Lay Out with Fun Items 
andQuotes-3. Inpastquestionnaires,a 
great majority of members indicated that 
they would prefer this space be used for 
cake decorating information. 

More Detailed Photo Descriptions. The 
information shown is usually a reflection 
of what is submitted by the member. 

Offer Book Samplings and Reviews--4. 
Although reviewing books is a sensitive 

I.C.E.S. Newsletter 

Editor's Comments in Italic 
area involving opinions that might not be 
held by all, I have been publishing book 
samplings in many issues over the 
previous two years as a result of the last 
questionnaire. 

Publish Addresses for Sympathy and Get 
Well Cards. When submitted, I do. I do 
not feel I should publish someone' s 
address without their permission. 

Publish a List of Other Newsletters. I 
hope this can be done in the fall. 

Publish the Representative List with 
Addresses. If you do not have your Rep.'s 
name and address, you may write to the 
Rep. Liaison on the Board (address on 
page 19). 

Enjoy "From The Mailbag." 

Letters to the Editor. The "From The 
Mailbag" sectioncurrentlyoffersaplace 
for news and current happenings, but I 
believe the thought is for a forum for 
members to ask questions and pose 
concerns about ICES. If you have any 
such items to be discussed, send them to 
Letters to the Editor at the Editor's 
address on page 20. 

Have a Shop Owner's Section. Have a 
Section for Cakes Decorated by Men. 
When these items are submitted, most are 
published. Not enough are received for a 
regular section. Even if enough were 
received, there is not enough space in the 
newsletter for each special group in 
decorating to have a regular section
what about cakes by women and children, 
a vendors' section, an authors' section, 
and beginner, intermediate, advanced, 
and master decorating sections? A wide 
variety of topics are published in the 
newsletter to cover most areas of 
decorating interests. 

Put "How Did They Do It?" Closer to 
Photos-2. The lay out requirements 
usually do not allow this. 

Publish Vendor Information and 
Addresses. Ads are always welcome. 
Free "advertising" intheformofarticles 
about distributors may be frowned upon 
by our J2fJid. advertisers, who help pay the 
newsletter expenses. 

June, 1990 

Less Ads. There is a maximum number of 
ad pages allowed for the current lay out. 
If the ads increase, the size of the 
newsletter must also increase. 

Put Patterns, Recipes, Etc.j to be Cut Out 
on the Back of Ads. When lay out 
permits, this is done. 

Get New Members on the Mailing List 
Faster-2. This is a comment Cheri 
Schulzke, ICES Membership 
Coordinator, and I hear often. I believe 
if members would think of the ICES 
newsletter as they do any other large 
publication or magazine, they would 
realize that all large mailings require 6-
Bweeks to change addresses and add new 
names. A future issue will show an 
example of why it takes this amount of 
time for additions and changes. 

Have Marsha and Roland Take Turns 
Writing How-To Articles. Please see the 
explanation on page 6 of the Editor's 
responsibilities but thanks for the 
confidence. 

Enjoy "What's Inside"-2. 

Use "What's Inside" space for sharing. 
Many members have expressed a liking 
for this feature, but r m open to more 
comments. 

Enjoy Color Photos-5. 

Enjoy "Help Column." 

More Room for Question and Answers. I 
publish all I get. 

Enjoy "International Column"-3. 
Unfortunately, this column will have to 
be discontinued unless more sharing is 
submitted. Only three members have 
shared in over a year. 

"President's Message" Shows He Cares. 
Use "President's Message" to Tell Us 
More About ICES' Workings-2. 

What Does the Board Do? What Do the 
Officers Do? I hope this will be covered 
in future issues. 
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Roommates Wanted For Seattle Convention 
It is the responsibility of those listed to contact potential 
roommates from the list below. ICES will not be responsible for 
matching roommates and cannot be held responsible for the result 
of an. matching made by individuals. 

Mildred Brand-IN, (219) 484-1893, reservations at Roosevelt 
Hotel , non-smoker. 

Ivy E. Brenton-MI, (313) 652-9161, prefers Sheraton Hotel (no 
reservation made), arrive Wed., Aug. 29, depart Mon., Sept. 3, 
non-smoker, early riser (quiet), dress early so roommate could 
have long private time in bathroom or extra sleep time for a slow 
riser. Ivy notes that she is a 78-year-old widow. 

Leona Clower-ID, (208) 888-7020 and Karen Ruby-ID, (208) 
343-2494, prefer Roosevelt Hotel, non-smokers. Leona and Karen 
are excited about attending their flrst convention. If anyone will be 
trave ing through Boise and would like to share driving expenses 
from Boise to Seattle, please contact Leona or Karen. 

Ranjith de Silva-Sri Lanka, contact aunt and uncle Mr. & 
Mrs. G. H. D. Gunesekara of Guelph, Canada, at (519) 763-
9448, needs male roommate, prefers Sheraton Hotel, non-smoker. 

Rose Hale-MI, (616) 527-2658, prefer Sheraton Hotel, non
smoker, early morning to late night person, probably arrive Wed., 
Aug. 29, and depart Mon., Sept. 3. 

Lynne Sammon-CA, (209) 733-3051, any hotel (no reservations 
made), non-smoker (a must for roommates), intended arrival 
Wed., Aug. 29, P.M., depart Mon., Sept. 3, A.M., light sleeper. 

Betty Tanner-W A, (206) 256-5561, reservations made at 
Sheraton Hotel for check in Aug. 27, needs 3 non-smoking 
roommates, room fee split 4 ways would be $31.75 per person per 
night. Betty adds that she is 67 years old, but older or younger 
roommates are fine. 

Help Column 
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PHOTOS FROM THE 1989 I.C.E.S. SHOW 
ATLANTA, GEORGIA 

Wyn Grisham-NM Earlene Moore-TX 

Shirley Manbeck-TX Vicky Harlen-W A 
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PHOTOS FROM THE 1989 I.C.E.S. SHOW 
ATLANTA, GEORGIA 

Natalie Overman-GA Gloria Griffin-Canada 

Lynn Lair-IA Judy Miller-MN 
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Betty L. Wenkei-LA Jan Rodgerson-MI 

Rosemary Watson-NJ Millie Green-IN 
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PHOTOS FROM THE 1989 I.C.E.S. SHOW 
ATLANTA, GEORGIA 

Ellen McCorkle-GA Mary Cutler-NM 

Sharon Freisinger-NM Jocelynne Swanson-IL 
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ICES Board of Directors and Officer Nominations 

Annual 
Election 

Procedures 
The 1990 General Membership 
Meeting will be held Friday, 
August 31, 1990, in the 
Sheraton Grand Ballroom, 
Seattle, Washington, beginning 
at9:00a.m. Theelectionofnew 
Officers and seven new Board 
Members will occur during this 
meeting. 

If you are an ICES member and 
you WILL NOT be attending 
the 1990 ICES Show and 
Convention in Seattle, 
Washington, and you would 
like to vote in the election, you 
may do so by requesting an 
absentee ballot. Send your 
name and address to: Loretta 
Lucenti, 1001 Giles St., Ithaca, 
NY 14850. Absentee ballots 
must be postmarked by July 
15, 1990. 

If you are an ICES member and 
lYILL. be attending the 1989 
ICES Show and Convention in 
Seattle, Washington, you will 
be able to vote during the 
elections which will be held 
during the General Membership 
Meeting. All ballots will be 
inserted in members' 
registration packets. N.Q ballots 
will be handed out at the 
General Membership Meeting. 
DO NOT FORGET to bring 
your ballot to the meeting. N.Q 
BALLOT NO VOTE!! 

REMEMBER: Elections are 
an essential part of our 
organization. By-laws, Section 
1-D reads: "All members shall 
have the right to vote at the 
annual meeting for the 
President, Vice President, 
Treasurer, Recording 
Secretary, Corresponding 
Secretary. However, these 
officers shall be nominated 
from the Board of Directors." 

I.C.E.S. Newsletter 

1990-1991 classes, Demonstration 
Chairman 1989 Atlanta ICES 

Officer Nominees Show. 

President 
Stacey Singer-CI' 
Fran Wheat-VA 

Linda Zimmennan-KY 

Yice President 
Linda Eads-OK 

Margaret Lex-MN 

Treasurer 
Kathy Scott-SC 

Mary Vuyovich-MS 

Recording Secretarv 
Sharon Briggs-IA 

Corresponding Secretarv 
Bonnie Blackburn-Canada 

Elizabeth Beuchler-AK 
Carolyn Lawrence-MO 

1990 Board of 
Directors 
Nominees 

Twelve (12) ICES members in 
good standing (dues paid) and 
who have been members for at 
least one year have been 
nominated to serve a term of 
three years on the Board of 
Directors. Each nomination 
was accompanied by a resume 
and a written acceptance by the 
nominee. Nominations from 
the floor will be accepted for 
Board Members; but in the 
interest of time, the required 
reslime and written acceptance 
M!lSI be turned in to the 
Nominations Chairman before 
the start of the General 
Membership Meeting to be 
held Friday, August 31, 1990, 
beginning at 9:00 a.m. in 
Seattle, Washington. 

Norma Abercrombje-SC: 
Past SC Rep. and Alt., shop 
owner, cake decorator, candy 
maker, judge, demonstrator, 
attended many professional 

Donna Dayis-OK: ICES 
member 7 years, Registration 
Chairman 1988 Convention, 
held offices in local cake club, 
helped with local cake shows, 
cmrent OK Rep. 

Ljnda Dobson-MD: ICES 
member since 1977, decorator 
18 years, taken many classes, 
floral designer 14 years, 
retired decorating consultant, 
work for United Exp. Co., 
chairman of cake show. 

Lorine Eckhardt-CA: Cake 
decorator 17 years, teacher, 
show judge, organized several 
cake shows, past president 
local cake club, board position 
for CA State Cake Club, ICES 
member 6 years, Alt 2 years, 
Rep. 3 years, attended 5 
midyear meetings. 

Sharon Frejsimrer-NM: 
Mother of 3, shop owner with 
husband, Jack, cake decorator 
22 years, teacher 15 years 
(teaching all levels of cake 
decorating and candy making), 
ICES member 6 years, past 
NM Rep., member of several 
school advisory boards. 

Marie Grainger-Australia: 
Teacher and demonstrator 30 
years, traveled extensively in 
judging, exhibitions, and 
demonstrating, Rep. since 
1983, shop owner, teacher, 
many awards in cake 
decorating, china painting, 
floral art, ceramics, and art. 

vicky HarJen-WA: Deco
rating 14 years, professional 
decorator6 years, Rep. 2 years, 
past president local cake club, 
past show director of local 
cake show, teacher, 
demonstrated in Atlanta. 

June,1990 

Elizabeth McMillan LA: 
Past LA Alt. and Rep., many 
professional I classes, 
demonstrated at 5 ICES 
conventions, traveling 
teacher, judge, i former Board 
Member, served on several 
committees, former ICES Vice 
President and President 

Gayle McMillan-LA: Alt, 
compiled Vol. H and m ICES 
Cookbooks, secretary to a 
banker and lawyer, many 
professional courses, teacher, 
judge, active during daughter 
Liz's term of office, assisted 
with AR day of sharing. 

Clair& Meeks-WA: Deco
rating since 1984, born and 
raised in British Columbia, 
Canada, moved to U.S. in 
1953, lived in many states but 
mostly AKand WA,employed 
as travel agent. 

Florence Schrelber-Canada: 
ICES Charter Member, ICES 
Board Member 85-88, 
Recording Secretary, 
Newsletter Committee, 
Historian Committee, 
Scholarship Chair, 
International Committee, 
International Coordinator, 
Rep. for Northern Ontario, 
teacher, demonstrator, 
elementary school teacher 30 
years. 

Diane Shavkin-NY: Past NY 
Rep., past NY Alt., past ICES 
Board Member, 1990 Reps.' 
Meeting Moderator, traveling 
teacher, judge, demonstrator, 
author, past Newsletter 
Resource and Liaison 
Chairperson, past Ways and 
Means Chairperson, past 
Newsletter Bids Chairperson, 
past Publicity ~hairperson, 
demonstrated · at ICES 
conventions, organized NY 
ICES chapter. 

Page 13 



WASHINGTON STATE DUCKERATORS 
Present the 15th Annual 

INTERNATIONAL CAKE EXPLORATION SOCIETE 

SHOW AND CONVENTION 

The registrations are rolling in, and it is so exciting to see 
all of the different countries and states represented. Each 
registration is personally handled, and it is so much fun 
anticipating meeting all of these wonderful people. If we 
haven't received yours as yet, please mail it soon (see the 
registration deadlines below). 

Our vendors, authors, and demonstrators are registered 
and getting ready for their trip. If you know of someone 
who would like to be part of our show, it's not too late_ 
Please inform them to contact the particular chairmen 
handling their area (chairmen list in Nov., 1989, issue). 

"Mioscow: Treasures & Traditions" 
Exhibit in Seattle During ICES Show 

During the ICES convention, as part of the Goodwill Games 
Art F(~stival, Moscow: Treasurers & Traditions will show 
a collection of over 150 works by Russian artists and crafts 
people from the last five centuries. The show will be at the 
Seattle Art Museum in Seattle Center (the area of Seattle with 
the Space Needle)_ Admission prices are: adults $7 .50, senior 
(60+) and students $6_50, children (12 and under) $4.50. 

Registration 
Early Bird Discount 

Deadlines 
Form in Jan. '90 issue 
June 15, 1990 

Regular Registration July 30, 1990 

On-Site During Convention 

Hotel Reservations July 28, 1990 

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

Friday "Evening at the Market" and 
Saturday Banquet Tickets 

Friday "Evening at the Market" and Saturday Banquet tickets 
may be purchased separately for anyone not registered for the 
convention who would like to attend these functions with a 
family member or friend. 

Reservations should be mailed to Lee & Carol Burnett, 1519 S. 
MacArthur, Tacoma, W A 98465. 

Please reserve me tickets for the Friday "Evening at 
the Market" and Saturday Banquet at $40_00 for both_ 

Total Amount Enclosed ___________ _ 
Name of Registrant ____________ _ 
Address ________________ _ 

Other Convention Information Available 
ICES Issue Information 
Sept.-Oct., 1989 Seattle-to-Alaska Cruise Info. 
November, 1989 1990 Show Committee 

December, 1989 
January, 1990 

February, 1990 

March, 1990 

April, 1990 

May, 1990 

(see corrections in April issue) 
Goodwill Games Info. 
Hotel Registration Form & Info_ 
Tour Registration Form & Info_ 
Convention Registration Form 
Authors & Vendors Info. 
Century Club Info., Ribbon Pin-Ons 
Shop Owners' Breakfast Info. 
Campground Info. 
Sunday Night Sharing 
Tentative Show Schedule 

Form in Dec. '89 issue 

Volunteer Form, Out of U.S. Checks 
Show Rules & Photo Release Form 
Travel Reservations, Raffle Tickets 

Tours August 10, 1990 
Form in Jan_ '90 issue 

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

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 

Wiii'Lena Shiflett Lucinda Larson 
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1990 ICES SHOW AND CONVENTION 
DEMONSTRATIONS-TENTATIVE SCHEDULE 

12;00Noon 
Gloria Griffin 
RobbiMiles 
Sherian Grant 
Betty Crocker Tanner 
Vicky Haden 
Barbara Miller 

3:00P.M. 
Sharon Freisinger 
Marie Grainger 
Val Roberts 
Virginia Swatting 
Diane Shavkin 
Com Smith 

2;00 P.M. 
Darlene Homer & 
Sharon Blasch 
HelenSembm 
Rose Marie Eury 
Marie Sykes 
Marsha Winbeckler 
Gemldine Randlesome 

7;00P.M. 
Ann Smith 
Joanne Misener 
Vi Whittington 
Rose Hale 
Richard Wittmann 
Joan Krull 

10;00 A.M. 
SueO'Boyle 
Frances Kuyper 
Betty Lloyd 
Jeanne Esposito 
Jill Maytham 
Cynthia Venn 

1;00 P.M. 
Judy Schnelle 
Earlene Moore 
Roland Winbeckler 

Smockingw/Ruffies&Embroidery 
Rhododendron/Azalea 
Cakes for Kids in Buttercream 
Seasonal Dbl.-Stfd. Oreo Suckers 
Easy Use of Cake Comb 
Rolled Buttercream 

More Writing Techniques 
Cover & Decorate Fondant Cake 
Manipan Fruit & Vegetables 
Gingerbread Applique Techniques 
Brush Piping-3-D Choc. Painting 
Chocolate Paste 

Cake Ideas for Men & 
Women 

Free Standing Brush Embroidery 
Simple Philippine Cake Decorating 
Fuchsias, Single and Double 
Wafer (Rice) Paper Uses 
Cake Ideas for Stores Using Rolled 
Fondant 

Modeling 
Cookies 
Fondant-Covered Rabbit Cake 
Cocoa Painting 
PateaChoux 
Chocolate Doll 

Assembling of a Wedding Cake 
AirBrush 
Candy Making 
Royal Icing Flowers-International 
Gum Paste Ideas for Sides of Cakes 
Smocking in Sugarpaste 

4;00P,M. 
Billie Frederick 
Jerry Purington 
Patricia Simmons 
Nicholas Lodge 
Hank Stahl 
Elizabeth McMillan 

9;30 A.M. 
Gayla Russell 
Doris Stahl 
Lorine Eckhardt 
Avelina Florendo 
LeKing 
Shirley Orris 

11;30 A.M. 
Joy Atwood 
Diane Lehmann 
Linda Rhodes 
Barb Evans 
Doreen Hellemn 
Louise Hill 

Dimensional Cut-Up Cake 
Buttercream Flowers 
White Gardenia 
Gum Paste Flowers 
How to Box Cakes 
Full Blown Rose on Gum Paste Log 

Royal Icing Wired Flowers 
Lambeth 
Cattleya Orchids in Royal Icing 
Royal Icing Flowers w/Stems 
3-D Figure Piping in Buttercream 
Gum Paste Iris 

Simple Buttercream Borders 
Gum Paste Flowers 
Summertime Bonnet.in Fondant 
Ten Ways to Use a Stencil 
Insides of Cakes 
Simple Party Favors Done w/Food 

Demonstration Ticketing 
Procedure 

Advanced ticketing will be used this year also. There 
will be six tables corresponding with the six demo 
rooms. There will be a sign to denote the room and 
demonstrator. One hour before the scheduled 
demonstration, we will give out color-coded, reserved
seating tickets-ONE PER PERSON. The tickets will 
be numbered to the capacity of the room, and the chairs 
in the demo room will have corresponding numbers. 
Your ticket number entitles you to the chair of the same 
number. After receiving your ticket, you are free until 
time to attend the demonstration. Please be in your seat 
at least five minutes before the scheduled start of the 

Cookies demonstration. After the doors are closed, no one else 
Beginner Level Gum Paste will be admitted into the room. There will also be a large 
Buttercream Flowers & 3-D Figure 
Piping bulletin board in the ticketing area with pictures of the 

Frieda Ismartono Topic Not Specified type of demonstrations given. Your help and 
Betty Van Nerstrand Molded Borders participation in making this system work is greatly 
Willa Brewer Manipan Clowns & Dinosaurs appreciated. 

The above schedule is tentative; the final schedule may include additions, deletions, or other changes. 
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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 who 
completed these beautiful works, 
the newsletter is now including 
information on these displays. H 
you J~ave received a letter 
requesting information 
your display, please return. 
imm§l!ate)y because the 
may be scheduled for use 
next Issue of the 
Please. try to keep your 
brief. Thank you for 
and sharing! 

I 

Phot1;1s on Page 9 
I 

paste tool 
roses were made 

of gum. paste as were the plaques 
supporting the lace filigree on 
both cakes. The stand has two 
twisted rods rotating inside clear 
acrylic: tubes which support the 
upper cake. The stand was 
designed and built by Wyn's 
husband, W. G. Grisham. 
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Earlene Moore-TX-In tribute 
to teachers, Earlene designed the 
cake around the following poem: 
"A cake decorator in their quest 
to learn, seeks a teacher with a 
heart than yearns. 
beautiful creations ... it's 
to be hard ... Can I do it? Do I 
dare try? Gum Paste flowers, 
figures, and fairies, Wings and 
strings so light and so airy ... 
Buttercream sculptures, rice 
paper fantasies, Pastillage 
animals, castles, and carriages .. 
. Ice carved swans, pulled sugar 
baskets, Watermelon whales and 
edible portraits . . . Chocolate 
moldings, carvings, and curls, 
Always something new and 
exciting in the sugar world. Who 
knows what wonderful things lie 
ahead, as visions 
dance in 
YOU 

covered with buttercream icing. 
The flowers, reins, and tassels 
were made of gum paste. All 
other details were made with 
rolled fondant and rolled 
buttercream. 

Vicky Harlen-W A-The 
Washington State "Duckerators" 
are presenting the 1990 ICES 
Convention in Seattle, W A, 
August 30-September 2, this 
summer. As a reminder Vicky 
made this display for last year's 

convention. The design was 
drawn to scale; the framework 
was cut out of a 5/8" dowel (2 
legs, 1 body center, and 1 head 
center) and 1/4" plywood (body 
and head "plates''). The legs were 

to the covered plywood 
the body plate, with its 
:tyrc1foam underbelly 

post, was added 
on top of 

dowel) 
head 

Overman-GA-The 
and flowers were made of 
paste. The design for the 

outside edge was from areal card. 
A heart-shaped cookie cutter was 
used to cut the center. 

Gloria Griffin-Canada-The 8" 
square and two 6" round 
dummies were covered with 
white fondant as were the boards. 
A #42 Bekenal [foreign] tip was 
used for the tiny shell borders. 
Narrow peach ribbon was placed 
around the boards. Each layer 
had white roses dusted with 
peach, leaves dusted with bronze 
and peach, and tiny filler flowers. 
For the tiny filler flowers, small 
pea shapes were cut with scissors 
and tiny peach stamens were 
added for the centers. Dried 
baby's breath, pearls, and royal 
icing ferns were added to 
complete the arrangement of 
flowers. For the bottom tier, the 
flowers were not wired together 
but were arranged in a small ball 

June,1990 

of fondant, which was secured to 
the board with royal icing. A row 
of string was draped to form a 
garland for each tier, which when 
dry was used as a base for tiny 
peach-shaped lace pieces sized 
for each tier (see patterns on page 
4). The second tier's arrange
ments were on the opposite 
corners to the bottom tier. The 
top tier was separated with 
pillars. Two peach-fondant, 
ruffle-edged medallions of a lady 
figure were added to the top tier . 

nc'"iU.uu'u figures were 

stand. 
were white silk with 

iridescent leaves, black and white 
tulle, and black pearls. The cake 
top was arranged in a small 
margarine lid, and the flower 
rings were 6" and 9". The 
lacework was piped with black 
royal icing and a #1s tip (see 
pattern on page 4 ). The lacework 
was attached to side garlands of 
#1-tip white roping. Black 
roping also with a #1 tip was 
added above the white. Black 
bows or hearts were added to the 
top of each garland. The top of 
each tier was covered with #1-tip 
cornelli lace and sprinkled with 
edible glitter while the lace was 
still wet. The bottom borders 
were #30-tip shells, and the top 
borders were #17 -tip reverse 
shells. Black royal icing beading 
and hearts were added to the 
bottom plate with a #1 tip. The 
flower rings and royal-icing 
stringwork were added after the 
cake was assembled. 

Judy Miller-MN-Chocolate 
fondant and gum paste were 
mixed together and rolled in the 
shapeoflogs. Slitsweremadein 
the logs, and they were then dried 
and dusted. The sail pole was 
made of brown gum paste and 
was dried and dusted and 
attached to the raft. The frogs 
were made of marzipan. The 
underwear were made of rice 
paper and dusted. Royal icing 
was used to pipe around the raft, 
and this was air brushed to look 
like water. 
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Betty L. Wenkel-LA-The 
beveled 6", 10", and 14" 
marzipan and fondant-covered 
tiers were stacked and pointed 
center focus. The 17" wooden 
board was also fondant covered, 
and a narrow satin ribbon 
covered the edge. Strips cut to 
1/4" were laid at the base of the 
cake and on the cardboard, and a 
#1-tip snail's track [shell-type 
border made with a round tip] 
covered the join and edges. Satin 
1/4" ribbons were attached on 
sides 2 and 3 from the base to 1!2" 
below the top edge and came 
back down to a point in the front 
[and presumably the back]. The 
area below the first ribbon was 
crimped and ribbon #2 was 
attached. A 1" wide area of 
comelli lace with a snail's track 
border was used to finish the 
bottom edge. Freehand 
embroidery was piped above the 
crimping and below the cornelli 
lace. Dots were added to the 
ribbon. Four small rose sprays 
with satin ribbon matching the 
cake ribbon were added. The 
roses were dusted a darker pink 
on the edges and had a Ius 
finish. Lace points were 
below the second ribbon 

Jan Rodgerson- MI
tier of this English-style 
slanted sides. The 

shape on a trumpet <· ·: gum 

paste. Gum paste cymbidium 
orchids and a type of weed fill the 
vase. The bottom tier is 

overpiped in the Lambeth 
fashion. Jan adds that the beige 
color was one of the hardest 
things about this cake and took 
much experimentation. Also the 
roses were made almost opposite 
ofhow she normally makes them. 

Rosemary Watson-NJ-The 6", 
10", and 14" dummies were 
covered with #48- and #7-tip 
basketweave on the sides. Wired 
#2-tip royal icing raspberries in 
clusters of two or three were 
arranged on the cake as were 14 
large pink gum paste 
Lilac-colored 

--·•••:•=•··········••••=•====·· stairway 
piece of gum 
to the back to 

up. The stairway 
were drawn on and then 
The threads on a large 

were used to get the ribbed 
look on Rhett's shirt. A straight 
strip of gum paste was used for 
the button area. The buttons were 
tiny pieces of gum paste with 
indentions for buttonholes. The 

collar and bow tie were added. 
Small pieces of cotton or tissue 

used to help form Scarlet's 
paste sleeves. The 

Ff.B>"'"'""'~ the back of her dress 
at the waist and got 

A small 
the 

top tier was carved from a 10" 
round cake. The tiers were 
covered with rolled fondant. The 
border was made with a #42 
Bekenal [foreign] tip. A ribbon 
was attached with dots of icing 
and then trimmed with dots made 
of thinned royal icing. The 
extensionwork was done by first 

· =·=·,._,. inverting the cakes (with a pound 
Photos on Page 12 

a gum paste cutter 
former and were 

with the peaches in the 

Mary Cutler-NM-The cake 
was covered with rolled 
buttercream that had been rolled 
between two pieces of heavy 
plastic. The bead work was also 
made with rolled buttercream and 
a #2 tip. The Indian head and 
designs were made with marbled 
and molded gum paste and then 
glazed. 

Sharon Freisinger-NM-The 
bottom and center tiers were 
made using graduating sizes oL 
horseshoe-shaped pans, and the 

and stringing 
with a#2 tip, 
1" apart for 

for the middle 

A Tbsp. of gum arabic and a 
Tbsp. of glucose were added per2 
lbs. powdered sugar for the royal 
icing used for the oriental 
stringwork. After the stringwork 
dried, the cake was turned right 
side up; and the extensionwork 
was completed with a #0 Bekenal 
tip. The flowers were gum paste. 
White embroiderywork on the 
top edge completed the cake. 

Jocelynne Swanson-IL-The 
cake had 8", 12", and 16" tiers 
with orchids, pink apple 
blossoms, and other white 
flowers. The leaves were white 
tulle. A lattice canopy covered 
the bride and groom. The canopy 
was made in pieces of royal icing, 
then dried and assembled. The 
gum paste base was scalloped 
and had heart cut-outs. The 
curved lace brackets were made 
of royal icing on tulle and dried 
over vegetable cans for the 
arched effect. The swans were 
sprayed a pink opalene shade. 
Jocelynne has painted the pillars 
with pink royal icing in the past. 

Classified Ads 
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. "TheJoyofWedding Cakes," $12.95. Shipping, 
$1.50 for 1 book, $2.00 for 2 books. 

• • • CAROLE FAXON, RR 2 Box 108, E. Lebanon, ME 04027 • • • 

Win beckfer's Cake and Candy Chronicle is a newsletter containing information you want to know-cake and candy hints, recipes, 
patterns, news, and information on upcoming classes and shows. Also included are instructional articles by the editor, Marsha Winbeckler, and 
a regular column by her husband, Roland A. Winbeckler. U.S. and Canadian Subscriptions---6 issues/$8.50 yearly (U.S. funds), Wash. residents 

please add 8.1% sales tax. Send fee with your name and address to: Winbeckler's Cake and Candy Chronicle, 16849 S.E. 240th St., 
Kent, W A 98042. 
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--~ cd<9-::-d-:~cor 
Suppliers of EDIBLE WAFER Decorations 

.ADVERTISE YOUR TALENTS 

CAKE 
DECORATOR 

ON 
BOARD 

GET YOURS NOW $2.00 EACH 

SEND CHECK OR MONEY ORDER TO: 

CQ'<e*d~:-(Q( P.O. Box 402, Lebanon, NJ 08833 
Tel: (201) 236-9570 

Wholesale: From Cake-d-cor or your wholesale distributor. 
Retail: At your local cake and candy supply store or by mail order 
fw m Cake-d-cor. 

'he V]em Vlange of 
Cal(e Decoriting Accessories 

LEADERS IN THE FIELD 

· The Original Plastic Cake decorating Cutters · 

Designed by Cake Decorators · for Cake Decoratorsl 
Jem Cutters have these reliable features. 

· They cut cleanly · Are easily cleaned · 
· They do not rust · Are simple to use 

· They do not bend · Are food grade plastic 

The largest range of flower and leaf cutters 
available anywhere in the world. 
· Cake smoothers for fondant icing · 

· Tilting turntable · 

· JEM superior modelling tools · 

· Versatile collapsible cake pillars · 

· Handy Holder · sugar flower & icing bag support · 

Publishers of JILL MAYTHAMS authorative book 
"SUGAR FLOWERS" 

All these and many more accessories available from : 

COUNTR¥ 310 RACQUET DRIVE 
KJTa..IE.N FORT WAY NE. INDIANA 46825 

\IIHOLEIALf (219) 484·2511 

JEM CUTTERS cc 
P.O. Box 115. Kloor. 3 Nisbe ll Rd .. Pinetown 36oo. South Africa 

Telephone: (031) 1011 431ho13588. Fax: (03 1) 1010559 
And all leading cake decorating shops. 

COME TO THE PARTY . .. 
and bring a special party cake baked in a Magic Line Party Pattern. Party Patterns bottomless 
cake pans are available in over 40 shapes and sizes for all of your special occasions. 

Made from the same heavy-duty aluminum as all Magic Line pans for even baking. This season use the 
"DAD" Party Pattern for a special Father's Day cake. Or use the Bell or Heart Party Pattern for the 
weddings ahead. 

I CAKI """ u "" Op ~:,~~.~~·s,"<omu no I 

Homto/~ "~.-!•"!" <!' 
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Call or write for more information. 

& SUGAR MAID PUBLICATIONS 

June, 1990 

314 W. 58th Street 
Los Angeles, CA 90037 

(213) 750-7650 FAX (213) 750-7814 
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1989 - 90 Board of Directors 
Jack Frelslnger-Presldent 

5823 Lomas Blvd. N.E. 
Albuquerque, NM 87110 
(505) 266-1212or 296-2196 

Stacey L. Singer-VIce President 
334 Grindstone Hill Rd. 
No. Stonington, cr 06359 
(203) 535-2253 

Emma Rowe-Treasurer 
2302 S. Jensen Rd. 
American Falls, ID 83211 
(208) 226-2091 
RI,MT,DE 

Sharon Briggs-Recording Secretary 
10643 N.E. 80th 
Bondunml, lA 50035 
(SIS) 9(;1-7322 
m,NJ,WI 

Elizabeth Mackewlch-Correspondlng 
Secretary 

4Parlt Lane 
Englishtown, NJ 07726 
(201) 536-9095 
vr, AL. ViJgin Is1anda 

Jerry L. ·Barringer 
12113 Edgemont St. 
Silver Spring, MD 20902 
(301) 949-6859 
1N,TX,AR 

Bonnie Blackburn 
Box6 
Fevembam, Ontario 
Canada NOC ICO 
(519) 922-2713 
ID,NE, VA 

Elizabeth Buechler 
130 Shenandoah Dr., Box 60350 
Fairbanks, AK 99706 
(907) 457-5304 
NM,WA,CO 

UndaEads 
6707 N.W. 27th 
Bethany, OK 73008 
(405) 495-2664 
KY,PA,ME 

Millie M. Green 
1125 Cruft St. 
Indianapolis, IN 46203 
(317) 783-3178 or 786-0344 
OH,MO 

Carolyn Lawrence 
R. #2, Box 148 M 
Lawson, MO 64062 
(816) 637-7287 
CA. MI. ur 

Margaret A. Lex 
R.l,Box875 
Stewartville, MN 55976 
(507) 533-4816 
FL,AZ 

Loretta Lucent! 
lOOl.Giles St. 
Ithaca, NY 14850 
(607) 272-7281 or 272-5112 
ND,cr,DC 

Shirley Manbeck 
2006 Algeria 
Austin, TX 78757 
(512) 454-1311 
MS,MD,KS 

AI Prachyl 
2609 Bennett 
Abilene, TX 79605 
(915) 692-8556 
MA,NH,WV 

Eleanor Rlelander 
214 Canford Ave. 
Mondeor, Jobannesbu!g 
Transvaal, So. Africa 2091 
011 2711 680..3921 
GA,LA,NV 

Kathy P. ScoU 
P.O. Box 52 
Abbeville, SC 29620 
(803) 446-3137 
SD,NC 

Mary Vuyovlch 
10540 GOftllflo Rd. 
Biloxi, MS 39532 
(601) 388-8352 or 392-4901 
MN,WY 

Andrea Wantz 
6528 Li1lians Ct. 
Indianapolis, IN 46237 
(317) 786-5430 
lA, SC, Puerto Rico 

Fran Wheat 
9446MalnSt. 
Fairfax, VA 22031 
(703) 978-7265 
IN, NY, OR 

Unda Zimmerman 
10319 Wattenon Trail 
Jeffemontown, KY 40299 
(502) W-7638 
AK,IL,OK 

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

1989-90 
Committee 
Chairmen 

AlDI:di 
Emma Rowe 

Budget/Financial 
Emma Rowe 
Sub-Cgmmlttee-

l!w.&..Mwll 
Loreua Lucenti 

JlJ:Lei 
Je:ay Barringer 

ConyenQgg 111a1Jgn 
Elizabeth Mackewich 

DcmondraQoo ldalaon 

LindaEada 
Hall of Fame 

Emma Rowe 
IIIWII:Im 

Shirley Manbeck 
International ldetm 

Je:ay L. Barringer 
Jpb ne.mntlm 

AlPrachyl 
Membeahlp 

Andrea Wantz 
Minutes Bec;ap 

Linda Zimmerman 
Nmletter Reaource & l.lalg 

LindaEada 
Ngmlnapgn• 

Loreua Lucenti 
Elillll£l11 

Shirley Manbeck 
Rcgrwntatl!' ldalam 

Stacey L. Singer 
Sshglanblm 

Andrea Wantz 
Shgp Owner ldai'Pn 

Fran Wheat 
vendor-Autbgr J.la!s!UJ 

Loreua Lucenti 
8ub-CgmmJttee
Century Club 
Elizabeth Mackewich 

See Board of Directors 
listing for Committee 
Chairmens' addresses. 

Publication Information 
The ICES Newsletter is published monthly 
(except in September) to keep members 
informed about cake decorating and 
relevant areas. Members are encouraged to 
share hints, recipes, patterns, or 
photographs. Yearly dues are $15 for 
Charter Members Goined by Sepl, 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 Sl S.W., 
Ste. 101, Grandville, MI 49418. Send 
renewal dues to ICES Computer, 3087-30th 
Sl S.W., Ste. 101, Grandville, MI 49418. 

Newsletter Back Issues 

I.C.E.S. Newsletter 

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

Issues available are Dec. '86-March '87, June
Nov. '87, Jan.-May '88, Aug. '88, Nov. '88-
Jan. '89, and March '89-May '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. 

Back issue prices are $3.00 each in the U.S. and 
$4.50 if mailed outside the U.S. (plus $4.00 for 
each additional newsletter mailed to same 
address outside U.S.). To order back issues, 
mailcheckormoneyorder(payable to ICES) to 
ICES Newsletter Back Issues, c/o Marsha 
Winbeclder, 16849 S.E. 240th Sl, Kent, WA 
98042. 

June,1990 

Advertising :folicy 
Ads for the newsletter m~t be received 
by the 1st of the month preceding Issue 
date. ALL ADS ARE PAY ABLE 1N 
ADVANCE BEFORE PUBLlCATION. 
Make checks payable to ICES. Ads must 
be camera-ready with sharp black-and
white copy-no cardboard backing please. 
(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, W A 98042, phone (206) 631-
1937. Ad rates are: i 

$4.20-per typed line (classified ad) 
$50.40-1/6 page (3 1/8" x 3 318'') 
$75.60-1/4 page (3 1/2" x 4 3/4'') 
$137.50-1/2 page (4 3/4" x 7 1/4'') 
$250.00-full page (7 1/4" x 9 3/4j 

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 Sl S.W., Ste. 101, 
Grandville, MI 49418. 

Cake Show Certificates & Publicity 
Membership Forms-Shirley Manbeck 

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

Newsletter Couy. Back Issues. & Ads
ICES Newsletter Editor, Marsha 
Winbeclder,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.,EastWenatchee, WA 98802, 
(509) 884-1540 or 884-8324, and Lucinda 
Larson, 1331-222ndPl.N.E.,Redmond, WA 
98053, (206) 868-1345. 
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NOV & CAKE SUPPLIES 
FLAVORINGS & OILS 

Flexible Fondant Molds 
FIE!xible Cream Cheese Molds 

Hard Candy Molds 
Depositing Funnels 

Dipping Forks, Baskets, Tongs 
Cake Tops and Parts 

Cake Stencils 
Net Nails 

Lace Icing Forms 
Wax Paper 

Gold Lace Paper 
Wedding Trims 
Cake Imprinters 

Clear Boxes for Cake Tops 
Taffy Hooks 

Sold Through Stocking Dealers 

62 Oils Hard Candy Oils 
All Bean Vanilla Extract 
Champaign Punch Base 

Flavoring for Coffee 
Flavoring for Chocolate 

Coco Butter 
Lecithin 

Gum Arabic 
Gum Tragacanth 

Citric Acid 
Tartaric Acid 

Hard Candy Mold Release 
Glycerine 

Clear Butter Extract 
Clear Vanilla Extract 

TheE. GUTIMAN CO. and LORANN OIL·Dept. A 
8206 Blue Ash Road 

Cincinnati , OH 45236·1942 
(513) 791-0767 
(513) 791-0768 

' Cake Shows 
Shows will be listed one time only. 

Pennsylvania-June 23-24-The 11th Annual Pennsylvania State 
Cake Show, Sheraton Inn Pittsburgh North, Warrendale, PA. For 
entry forms and information, send a business-sized SASE to Sheila 
Mi1k, RD 12 Box 529, York, PA 17406, (717) 252-1191. 

I.C.E.S. Newsletter Editor 
Marsha Winbeckler 
16849 S.E. 240th St. 
Kent, W A 98042 
(2,06) 63 1-1937 (earliest cont. U.S. time zone) 
Please do not call before 11:00 a.m. Eastern Time. 

Classes 
Classes will be listed one time only. 

Julie Bashore-June 23-24--Rolled 
Fondant. For further information, send 
SASE to Linnea's Inc., 1484 E. 
Turkeyfoot Lake Rd., Akron, OH 
44312, or call (216) 896-9224. 

Marithe de Alvarado--July 16-23-
Figures (Bride & Groom), Pompadour 
Doll, Flowers, and Wedding Tops. For 
further information, contact Isabel 
Keith, 100 Cedar Lane, Fayetteville, 
GA 30214, (404) 487-1310. 

Roland A. Wjnbeckler-Sept. 24-28-
Professional Decorating Course. For 
further information, contact Heinrich's 
Decorating Nook, 8160 E. Ten Mile 
Rd.,CenterLine,MI 48015,(313)758-
5100. 

Eleanor Rjelander August 6-10-
So. African Decorating. 
Patrjda Simmons & Marje 
SJ,W-August 20-24-Australian 
Decorating. 
For further information, contact Maid 
of Scandinavia, 3244 Raleigh Ave., 
Minneapolis, MN 55416, (612) 927-
7996. 

New So. Wales Australian 
"Sbowtime Semjnar"-Sept. 20-22, 
122l-Demonstrators from Australia 
and overseas. For further information, 
contact Pat Ray, 5 Kremer Crescent, 
Wallerawang, 2845, Australia. 

Wilton School-Sept. 10-12-Holiday 
Workshop by Sandy Folsom. Sept.17-
28--Master Class by Wesley Wilton & 
Sandy Folsom. Contact Wilton School 
Secretary, Wilton Enterprises, 2240 W. 
75th St., Woodridge, IL 60517, (312) 
963-7100 Ext. 211. 

Days of 
Sharing 

E.ll!J:l..!la-June 9 (9 a.m.-4 p.m.), 
Seminole Community College, 
Sanford, FL. Bring a dish of food and 
150 copies of a recipe to share. 
Preregistration fee is $5.00 by June 2 
or register at the door for $7 .00. Fore 
more information, contact Pauline 
McDavid, 625 N.W. 21 St., Ft. 
Lauderdale, FL 33311, (305) 564-
2120. 

Arkansas-July 29, Fayetteville, AR. 
Will include sharing, demon
strations, good food, white elephant 
auction, and workshop to prepare 
things to take to the convention (bring 
supplies and ideas to work wilh). 
Invitation is open to all ICES 
members, especially OK and MO. 
For more information, contact Jane 
Maloney, Rt. 6 Box 512, Fayetteville, 
AR 72703, (501) 443-4885. 

New York August 5 (beginning at 
10:00 a.m.), Lorena Lucenti's home, 
1001 Giles St., Ithaca, NY 14850, 
(607) 272-5112. Registration fee is 
$5.00. For early arrivals on Saturday 
night, there will be a dish-to-pass 
supper followed by an informal 
evening of sharing at Lorena's home. 
For more information, contact Linda 
Stilwell, 1012 Enfield Rd., Ithaca, 
NY 14850, (607) 277-0764 or 
Loretta Lucenti. 

New York-Sept. 30, Hudson Valley 
area, NY. Contact Judy Allen, Rep., 
Trim-a-Kake Shoppe, Box 491, 
Hughsonville, NY 12537, (914)297-
7747. 

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 Computer, 3087-30th St. S.W., Ste. 101, Grandville, MI 49418. 
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