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Cake Decorators' International Newsletter for Sharing

Vi Eastman-ME shows above
how her figure piped parrot was
began. With cut bags [approx.
tip #8-10 in size], the base of the
parrot and the branches were
piped. Rose tips and bright
colors were used to pipe the
feathers over the base. A rose
tip was also used for the buttercream orchid shown in the photo
to the right.
I.C.E.S. Newsletter
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Suppliers of
EDIBLE WAFER
Flowers, Leaves,
Scenics, Inscriptions

BUTTERFLIES Item 260 through 299
on order form.
• Available in 4 plain colors-White, Pink,
Yellow, Blue, and 4 base colors plus 2 wing colors.
• Pack of 2 sheets, 28 butterflies per pack.
Su~~estjons:

00

- All butterflies are scored and can be
folded up and 'glued' to flowers.
-Packages of butterflies with wing
designs come in sheets with
butterfly body provided. Cut out
body and place under or in the
center of wings.

P.O. Box 402, Lebanon, NJ 08833
Tel: (201) 236-9570
Wholesale: From Cake-d-<:or or your wholesale distributor.
Retail: At your local cake and candy supply store or by mail order
from Cake-d-<:or.

CANDY & CAKE SUPPLIES
FLAVORINGS & OILS
Flexible ~ondant Molds
Flexible 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

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

Sold Through Stocking Dealers

The E. GUTIMAN CO. and LORANN OIL-Dept. A
8206 Blue Ash Road
Cincinnati, OH 45236·1942

(513) 791-0767
(513) 791-0768

President's
Message
Dear ICES Members and Friends,

As I was thinking about the fact that
July is one of the hottest months of the
year here in New Mexico, it occurred to
me that those of you who live in the
Southern Hemisphere probably have a
hard time identifying with our heat as
you are entering the coldest part of
your year. This brought to mind "a
time for sowing ... a time for reaping
.. ."and the fact that there is a time and
place for everything.

ICES President
Jack Freisinger

The time is approaching rapidly for our Annual Show and
Convention-the seeds have been sown. The Some Committee is
putting the final polishing touches on their plans-the crops have been
nurtured. They are really planning a super show for us this year (at least
what I know about it). They have promised some special surprises
which they won't even tell me even though I've begged and pleaded
with them. I guess I'll just have to wait patiently until the harvest.

As part of the convention, we will also be holding our General
Membership Meeting. We are in the process now of sowing the seeds
for the meeting. Each Board Member is responsible for a different
aspect of the ICES organizational business. Some are responsible for
coordinating convention planning; others have been organizin;~ the
election procedures. Some are working with the State or International
Representatives to coordinate their activities; others have been
planning for the awards and scholarships. The list goes on, but I did
want you to be aware that there is a lot happening behind the scertes to
support the ICES organization. The Board will be meeting during the
week of the Show, working on these items and other areas of concern.
If there are any concerns which you want discussed or considered. now
is the time to raise the issues. Inside the back page of the newsletter
(page 19) is a list of the various committees serving the Board an d the
names of the heads of those committees. If you have an issue whic::1 you
want the Board to consider, now is the time to act. Contact the he-ad of
the appropriate committee or contact your Rep. or contact me to air your
concern. This way we can address these issues during the Board
Meeting.
My point is that, although there is an open discussion period .at the
General Membership Meeting, this is not the time when new issues can
be settled. Any issues raised at this time will most likely get deferred
until the next Midyear Meeting six months later. This is a tinte for
reaping, not the time for sowing. Ifyou really have a problem, air it now
through the proper channels; and perhaps by meeting time, we wii. have
an answer for you. This should also preclude drawing out the mt:eting
unnecessarily.
I thank you for your support on this matter and the loving support you
have given me throughout the year. I really am looking forward to a
fantastic show in Seattle and hope to share "A Gem of a Show" with all
of you!

Love,

Jack Freisinger
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Why Does It Take So Long to
Update the Mailing List?
Many questions and comments are received about the amount of
time it takes to process an address change or to add a new
member to the membership list

Thank You
The family of Edward Roberts of
San Antonio, TX, wishes to thank
all the ICES members for their
prayers, cards, and telephone calls received during his recent
car accident. God's blessings from Terry Roberts and Anna
and Jerry DeGroot.

Fire at Country Kitchen Retail
Everyone is safe and well including Mildred Brand, who
resided above the shop; but Country Kitchen Retail and its
contents were destroyed in a fire on May 26. With their usual
go-ahead attitude, the Whittington's and Beer's opened a
temporary retail shop at the wholesale location just three
days after the fire; and the mail orders are being processed as
usual. Correspondence can be sent to Mildred, the
Whittington's, or the Beer's c/o Country Kitchen
Wholesale, 310 Racquet Dr., Fort Wayne, IN 46825.

Additional
Candidates for
ICES Vice President
To the Officer Nominees listed in the June, 1990, issue,
please add Millie Green- IN and Kathy Scott-SC for Vice
President. Please remove Kathy Scott as a candidate for
Treasurer.

As with all newsletters and magazines having large mailing lists,
the processing time takes between 6-8 weeks. Below is a
example of why this amount of time is needed.
Processin~:

Time for Membership List
Chan~:es or Additions

May9
May 12
May 21

Membership Form or Correction Mailed by Member
Above Received at MI Centralized Mailing Address
Mailed to ICES Computer/Membership Coordinator
from Centralized Address in MI
May24
Received by ICES Computer/Membership
Coordinator
June 1
Newsletter Labels are Mailed to Editor for July issue
Labels Received by Editor (needed for Printing
June 5
Count for Preprinting Color Pages plus Purchasing
Postage & Preparing Out-of-U.S. Mailings While
Newsletters are Being Printed)
June 11-15 Newsletters Printed (Black & White Pages) &
Assembled
June 16-18 Newsletters Labeled & Sorted for Mailing
June 19
Newsletters Mailed
July 1-4
Member Receives First Issue or First w/Correction

CAN'T LEARN

~11 ~
101
102
103
104

Learn from ...

LORRAINE'S
VIDEOS

• ir

Cake Decorating For Fun
Basic Flowers & Borders
Introduction To Sugar Paste
Intermediate Sugar Paste

Laurie's

Print.. Ad
Creations
Chocolate Melter
Only
$435.00

Holds 20 lbs.

Do you need help with your icing, cake recipes, cake setup,
transporting cakes, candy making, etc.? :fl/ .ny other decorators
may have the same problem as you; and tt · y would also benefit
from your question and the editor's possd>le solution. Another
member may even have the perfect answer you need.

More Flowers & Borders
Basic Austra li an Cake Dec.
Homemade Candies
Beautiful Wedd ing Cakes

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

MUlTI-MElTERTM

Need Help?!

105
106
107
108

so available

to hold up to 64 lbs.

Only

$90.00

(sug. $125)

The Original

Adoplicotor TM
Candy Bottle
~

ao•·

~~

16oz.

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

Please send your questions or protleiT..• to the ICES Newsletter
Editor (address on page 20).
I.C.E.S. Newsletter
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Two-Tier Lam beth-Style Wedding Cake
By Georgina Johnson-Canada
The bottom tier of this elaborately decorated wedding cake was 12" high and 12" in diameter with a 1" high, 16" diameter bevel.
The drum separator was 21/2" high and 6" in diameter with flowers added diagonally. The top tier was 8" high and 6" in diameter
with a 1" high, 10" diameter bevel. Two thousand apple blossoms were used to decorate this cake. More specific instructions and
tip sizes are listed below.

Scrolls and hearts were used with the line-on-line technique.
Cupids were added for decoration.
The top tier bad three rings made by overpiping [made and dried
separately on wax paper and then attached to the cake]. Strings
were then piped across the rings.

~'\. f f

G~

~
.•:•. - -

Tips #3, 2, 1
Double #6, 5, 4, 3, 2, 1
Double #6, 5, Single #4, 3, 2, 1

Balls on Top Edge of Pedestal
_The pedestals were made beginning with two
\ \~}) shelves. The top shelf of the pedestal was piped
~ in a half moon or crescent shape with the lineon-line technique using tips #5, 4, 3, 2, and 1
and let dry. The bottom shelf of the pedestal
was piped the same with tips #4, 3, 2, and 1 and
let dry.
The area between the shelves was filled in with
vertical lines made with a #2 tip.
The top shelf was iced pink.
Fleur-de-lis were piped below the pedestals.
~
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For the cushion lattice on the bottom tier, puffed zigzags [in a
football shape] were piped These were let dry four hours. Over
these, six sets of diagonal lines were piped (each set consisted of
two lines piped in opposite directions). First a #6 tip was used to
pipe diagonal lines very close together in one direction over the
puff. These were let dry about one hour then #6lines were piped
in the opposite direction. The crisscrossing sets that followed
were made with #5, #4, #3, #2, and #1 tips, with time for dry ing
between each. Each diagonal line was piped directly over the line
in the same direction below. As the lattice was built, it became
more airy with the lines farther apart, giving a beehive effect.
To make a lattice cushion ring [not on cake above] , use a#19S tip
to pipe a ring [circle] and let dry four hours. For a larger 1ing
vertical zigzags may be piped over the ring. The remainder of the
ring is made the same as a cushion lattice.

~

~

~~

~
~~\
//~
lf!!J}~
~ ~\\)~~:;/! !)//
\

Cushion Lattice
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Cushion Lattice Ring
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Recipes
Tell-Your- Nei2hbor

Cake.
1 pkg. white cake mix
3 oz. pkg. any flavor fruit
Jell a<!!)
3/4 c. water
1/3 c. salad oil
4 eggs, unbeaten
Empty cake mix into large
bowl.
Add remaining
ingredients. Beat 3 minutes
until smooth and creamy.
Pour batter into a 9" x 13" pan
which has been lined on the
bottom with wax paper or
parchment. Bake at 350° for
40-45 minutes.
Judy
Schnelle-W A

"Watermelon" Cake
When baked as directed this
cake resembles a
watermelon.

3 1/4 c. sifted cake flour
1 Tbsp. baking powder
1/4 tsp. salt
1 c. butter
1 1/2 c. sugar
2 tsp. vanilla
6 large egg yolks
11/4 c. milk
red food color
2 Tbsp. chocolate chips
1 Tbsp. chopped slivered
almonds
1 Tbsp. flour
2 c. heavy cream
1/4 c. green creme de
men the
Sift flour, baking powder, and
salt. Grease and flour a
4-quart stainless steel bowl.
Beat butter, sugar, and vanilla
untilfluffy. Beatineggyolks.
Beat in flour mixture
alternately with milk. Tint
batter red. Pour into prepared
bowl. Toss chocolate chips
and almonds with flour and
sprinkle mixture over batter
1" from side of bowl. Cover

LC.E.S. Newsletter

bowl with foil. Bake at 325°
for 11/2-1 3/4 hours. Cool1 0
minutes and remove from
bowl.
Let cake cool
completely. Beat cream until
stiff peaks form and frost cake
with 2/3 of whipped cream.
Freeze cake 30 minutes to
harden surface of cream. Fold
creme de menthe into
remaining whipped cream.
Gently spread green whipped
cream over cake. Chill until
serving time. IL Newsletter

Water Gate Cake
1 pkg. white cake mix
1 c. vegetable oil
1 c. 7Up®
3 eggs
1 box instant pistachio
pudding
1/2 c. chopped nuts

Reprinted by Permission
until it clings to bowl and
holds its shape. Tint to
desired color. Elizabeth
McMillin-LA

Mayonnaise Cake
Sift Together
2 c. flour
2 tsp. baking soda
3 Tbsp. cocoa
1 1/4 c. sugar

Mix together first five
ingredients at medium speed
for 2 minutes. Fold in nuts.
Pour into greased and floured
loafpanor9"x 13"pan. Bake
at 350° until cake tests done
(60 minutes for loaf pan, 4550 minutes for 9" x 13" pan).
Cool
cake.
Nedra
Hobbs-WA-From WA
Convention Handout

Whipped Cream for
Decoratin2
2 tsp. unflavored gelatin
2 tsp. cold water
1 pt. whipping cream
1/4 c. powdered sugar
1 tsp. clear vanilla
Soak gelatin in cold water;
dissolve over simmering
water. Let cool slightly.
Whip cream until it begins to
thicken. [Better whipping
volume will be achieved if the
bowl, beaters, and cream are
chilled.] Slowly add sugar,
gelatin, and vanilla. Whip

Add and stir with spoon:
1 c. boiling water
1 c. mayonnaise
Bake at 350° until cake tests
done. Unbelievably moist
and
dark.
Judy
Schnelle-WA

Sauerkraut Cake
3 c. sugar
1 1/4 c. shortening
5 eggs
1 c. cocoa
2 1/2 tsp. vanilla
5 c. flour, sifted
2 1/2 tsp. baking powder
2 1/2 tsp. baking soda
2 c. water
1 c. sauerkraut, washed well,
drained, and chopped
Cream the sugar and
shortening. Add eggs one at a
time; beat well and add cocoa
and vanilla. Sift together
flour, baking powder, and
soda; add alternately with

July, 1990

water. Add sauerkraut. Bake
at 350° until cake tests done;
cool cake. Frost with your
favorite frosting. This tastes
like a chocolate coconut cake
and is very moist. Rose
B ariexca-NJ-From
Confectionery Arts Guild
Newsletter

Turtle Cake
1 German chocolate cake
mix, mixed as directed on
box
14 oz. caramels
1/2 large can evaporated
milk
3/4 c. butter
1 c. pecans
6 oz. chocolate chips
Prepare cake mix and pour
1/2 of batter into 9" x 13" pan.
Bake
15
minutes.
Meanwhile, melt together
caramels, evaporated milk
and butter. Pour melted
mixture over 1/2 baked cake
and top with pecans and
chocolate chips.
Pour
remaining cake batter over it
all. Bake an additional 20
minutes or until done. Cool
and frost with chocolate
frosting.
Nedra
Hobbs-WA-From WA
Convention Handout

®®®®®®®
®®®®®®®
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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
We've taken the challenge (President's Message, May,
1990, issue) and are planning for 1500 conventioneers to
attend the 15th Annual ICES Show. The "Ducks are in
a row" as they should be, and everything is coming
together like a beautiful wedding cake you've spent
months planning and finally you can assemble it. Our
team is working together like a group of professionals
and is giving this show all they've got. We want you to
remember our beautiful state but above all a fantastic
convention.
The vendors are filling up our booths, and the hotels are
booking up also. The tour registrations are pouring in;
the stores are planning Labor Day sales for the week; the
market will have all of the street entertainers; and the
weather should be gorgeous. Our demonstration
schedule is wonderful, and even the souvenirs are ready.
The entertainment for both evenings promises to be
exciting and what a surprise we have for you.
If you haven't made your reservations yet, do it today.
No matter how many come to the show, we would hate
for XQY. to miss out. Truly "A Gem of a Show" awaits
you, and the "Emerald City" is at your door.
The "Duckerators" of Washington State

Restaurant Reservations Service
A Restaurant Reservations Table will be located next to
the Tour Desk on the second floor lobby of the Sheraton
Hotel. This service will be available Tuesday and
Friday. Reservations can be made for local restaurants
including the Space Needle Restaurant with a 3600 view
of Seattle's skyline. Basic menu types and general prices
will be available.

Other Convention
Information Available
ICES Issue

Information

Sept.-Oct., 1989
November, 1989

Seattle-to-Alaska Cruise Info.
1990 Show Committee & Packet Info.
(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
Volunteer Form, Out of U.S. Checks
Show Rules & Photo Release Form
Travel Reservations, Raffle Tickets
Friday Party & Banquet Ticket Info.
Tentative Demo Schedule & Info.
Moscow Art Exhibit

December, 1989
January, 1990
February, 1990

March, 1990
April, 1990
May, 1990
June, 1990

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

Newsletter and Membership
Booths in Seattle
Back issues and color photos contained in the newsletters
will be available at the Newsletter Booth during the
convention.
A Membership Booth will also be available for you to
renew your ICES membership.

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

Lucinda Larson

Wil'Lena Shiflett
Page6
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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 A TTL E, W A S H I N G T 0 N
In Seattle there is a local expression you quickly
pick up that refers to the weather. It's "the
mountain's out," meaning that the weather is clear.
No one ever specifies which mountain because Mt.
Rainier, at 14,410 feet, dominates the horizon to the
southeast. But no matter which direction you tum,
your view is of snow-capped mountains, evergreen
forests, or stretches of salt or fresh water.

During August, the average daily temperature is
73.CJO with a monthly average precipitation of 1.16
inches. We would recommend you bring a sweater
or light jacket for the cool evening breezes off of
Puget Sound and a windbreaker for the water or
mountain tours.
Good walking shoes are a must for your visit to the
"Emerald City." Freeway Park, located by the
convention center, is the nation's first major park to
be built over a freeway. Large department stores are
located right out of your hotel.
Garage en1rancl on 81h Ave.
Upper and tower lovol porldng.
MAXIMUM VEHICLE
HEIGHT-IT.

NO VANS- NO TRAilERS.

General Directions to Convention Center G
tHO\! I ;,\CJ!tJI!HOU:\Il

11(0\ll SSOL'II!I10l0:IJ

IH0\1 [II()\\ISJ!Hll 1 ~!J

• ~nrcn ~IR'OIIl•ll !ll•lllll.<l

• Unlnn ~11!01 Ex II (Exiiiii.<DI
• Right un 6th Av1mi1l"
• Rlf.\hl tnt l'ike Stlftl

• l·S Nurtbbuund
• Madl1'un Slrt't'l F.xlt

• Rlshl C'ln 6th A\'Mllll"

• Rl~hl on l'lk• ~1

A few blocks from your hotel is Pike's Place
Fanners' Market where a visit is a must. It is a
seven-acre National Historic District founded in
1907 with 250 pennanent businesses, nearly 100
fanners with seasonal produce, many fresh seafood
booths, over 200 artists and craftsmen, and 500
·pennanent residents.

:~:~:~~~~~ue

Deadlines
Regular Rdgistration

Form in Jan. '90 Issue
July 30, 1990

On-Site

During Convention

Hotel Reservations

July 28, 1990
Form in Dec. '89 Issue

Tours

August 10, 1990
Form in Jan. '90 Issue

Re~stration

I.C.E.S. Newsletter
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ICES Cookbook Order Form
ICES Cookbook Volumes I and ill are still available;
however, we are sold out of Volume II.
Please make all checks payable to ICES Cookbook and
send to Loretta Lucenti, 1001 Giles St., Ithaca, NY
14850.
Please mail my cookbook(s) to the enclosed address.
Please enter my order for
Volume I
Cookbook(s) and
Volume ill
Cookbook(s) at $7.50 each plus $1.50 postage each
(U.S.
($9.00totalforeach). Mycheckfor$
Funds Only) is enclosed.

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

Page 8

CONSUMER INFORMATION]
Raw Eggs May Pose a Health Risk
Florence Schreiber-Canada sends along a reminder that
Canada, England, and the U.S. have issued many hea1th
warnings against the use of any raw eggs in edible
products.
Editor's Note: A recipe for Champagne Truffles
containing raw eggs appeared in the April, 1990, iSS fle.
Considering the above information, it would be wise to
find an alternative for the raw egg yolks in this recipe. If
anyone has a good recipe for Champagne Truffles
containing l1Q. raw eggs, please send it to the Editor
(address on page 20 ).
For cake decorating, raw egg whites are often used. The
most common uses for raw egg whites in cake decorating
are in recipes like marzipan and as a glue for gum paste
flowers , etc. When making marzipan, a recipe us.ing
marshmallow creme may be used-8 oz. almond paste, 3
c. powdered sugar, 3 oz. marshmallow creme, 1/8 c. white
corn syrup. As agluefor gumpaste,mix together one part
gum arabic and one part water in a jar. Cover and let set
overnight until combined entirely. Brush on as a glue.

July, 1990
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PHOTOS FROM THE 1989 I.C.E.S. SHOW
ATLANTA, GEORGIA

Sandra Lintz-PA

Rachel Schofield-Canada

Marlene Bushman-IA

Carole Faxon-ME

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

..,

Louise Hiii-UT

Doris Stahl-W A

Lynn Lair-IA

Page 10

Roland A. Winbeckler-W A
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PHOTOS FROM THE 1989 I.C.E.S. SHOW
ATLANTA, GEORGIA

Audrey Myers-TX

Barbara Stockman-TX

Mercedes Strachwsky-FL
I.C.E.S. Newsletter

Nancie Cameron-MD
July, 1990
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PHOTOS FROM THE 1989 I.C.E.S. SHOW
ATLANTA, GEORGIA

Wilma Richards-G A

Jeanne Braman-CA

Mary Vuyovich & June Ford-MS

Jo Martin-GA
Page 12
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Ideas to Increase ICES Membership
The agenda for the 1990 Representatives' Midyear Meeting
focused on ideas to increase ICES membership. The following
is a summary of those ideas that can be employed by the present
Rep. as well as any future Rep. The membership of ICES is on
a decline, and we need to be aware of how we can keep ICES
strong and growing!

1. Days of Sharin:: Days of Sharing are wonderful not only
to keep members active and interested in ICES but to also attract
new members. These events are planned by the Rep. and are
usually held for one day; however, several areas meet through an
entire weekend. Listed below are ideas for a successful Day of
Sharing.
a. Try to stick to a specific schedule every year-for
example, the second Sunday of September. This way
members will be able to plan their schedules on a yearly basis.
b. Plan an interesting day. Demos are always great fun.
Actual classes attract many people too. A scheduled two-hour
class with a small fee would also be worthwhile for those who
have to ttavel great distances. And what an opportunity for
those who just can't get to classes very often!
c. SetupcommitteestomaketheRep.'sjobeasier. Askafew
to help with the food arrangements; put someone in charge of
publicity. Delegate some of the work so that others will have
a hand in the planning and will then feel more unified.
d. In large states, provinces, or countries, choose different
regions to hold Days of Sharing-for example, in winter, meet
in the southern area; in spring, the east; in summer, the north;
and in fall, the west. This will enable those who cannot drive
long distances to join in the fun.
e. Estimate your expenses for the day. The Rep.'s $2.00
reimbursement per member is to help defray costs incurred
through communication. It is by no means supposed to cover
everything. It is necessary to estimate the cost of mailing,
printing, room rentals, equipment rentals, teachers' fees, and
refreshments for a Day of Sharing. A "registration fee" should
be charged to cover these types of expenses.
f. Include raffles, auctions, pattern exchanges, or whatever
to make for a more exciting day. By doing this, a fund may be
createdforthe travel expenses of the Rep. A raffle item or door
prize could be a year's paid ICES membership!
2. Shows/Cotnpetjtjons: These are great ways to attract the
public. Hold a show/competition in a public place such as a
shopping mall. Set up an information table with ICES
brochures, a few sample newsletters, and some pictures of past
conventions. Talk to the public, inform them of ICES, and
SHOW them.

local level, and let's let the world know who we are!

1. First and Eoremost-Newspapers: At your local library is
a list that identifies state or area newspapers, TV stations, and
radio stations. Choose several major newspapers located in
different regions of your state, country, or province. Send a
notice describing your event-three weeks prior to the event is
usually sufficient. List your name and phone number for further
information. These notices are free and the cost for mailing and
printing perhaps 12letters is about $4.00-$5.00. An Alternate
or other active member could be in charge of this for every event.
Include this expense in the event's registration fee.
2. ICES Brochures: These brochures have been designed to
promote ICES to potential new members. They are quite
worthless to those who are members at present so let's use them
as they were intended. Bundle up packages of 10-15 brochures.
During the Day of Sharing, let people take a bundle and have
them place the brochures in their favorite cake decorating supply
shop. Most stores do not have a problem with this since they are
hand delivered, and most shop owners are probably familiar
with your business too. Again, ICES will be publicized in
different regions of your state, etc.-and at no extra cost. Pass
the brochures to any teachers you may have as members to give
to their students. Send some to vocational schools or colleges
that have culinary arts departments. A list of schools is also
available at your local library.
3. Shopping Malls or Other Public Places: In some
communities, a mall or other community-centered hall may
have a day called a "Community Day." This is an opportunity
for area clubs and organizations to set up an information table.
The public is invited to visit these booths and to learn what
services or interests a particular group may provide. This is
another great way to reach the general public. Manpower is your
only cost involved. Check to see what events are held by your
shopping malls or community centers.

We need to focus on the local level, and that is why the Rep. is
so important. Conventions are held only once a year; and so to
the people on the home front, we need to offer more. Local cake
decorating events such as Days of Sharing, shows, and
competitions are exciting ways to keep ICES active. Time and
energy are the ingredients for success. With careful planning,
any of these events will work! HAVE FUN!

Publicity I on the State or Regional Level
Publicity goes hand in hand with the ideas for increasing
membership. The Rep. is responsible to ICES for keeping
members active and informed. As stated above, Days of Sharing
and Shows/Competitions are great ways of doing this. But how
do we reach those who do not know of ICES? The following is
a list ofideas that could help. Please give one or two a try on the
1
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Have you ever noticed how many items in the ICES
newsletter have been shared through state or area
newsletters? Do you share your newsletter? If not,
you may do so by adding ICES to your mailing list
(Editor's address on page 20).

July, 1990

Page 13

Barbara Stockman-TX

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 ofAirbrushing 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
•••
Page 14
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-·CREATIVE
CUTlERS-·
NEW CAKE

HINTS
To remove the sticky residue from price tags on tips, separators,
etc., spray with Shout®-MD ICES Newsletter-or rub with
peanut butter-Linda Stillweii-NY.
Add piping gel to your buttercream to help prevent it from
getting crusty and cracking. MD ICES Newsletter
Use Fruit Roll-ups® to make small roses (as you would with gum
paste). These have a stained-glass effect. MD ICES
Newsletter.
When working with a large coupler and tips for borders, you can
switch to regular sized tips by unscrewing the large coupler.
Also remove the ring from a regular sized coupler. Place the
regular sized coupler over the larger coupler as if it were a large
tip. Screw on the large ring, place a regular sized tip on the
regular coupler and screw on that ring. Now you can use the
same bag with large or regular sized tips. Saves time and cleanup. Kathy Malinowski-NJ-Confectionery Arts Guild
Newsletter

DECORATING BOOI{
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 w-hite cakes (including a wedding cake)
• a cake covered with chocolate fondant
• lovely cakes decorated with ruffles, wi th 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
Paper back
0969252315 $1 7. 95 u.s. Funds.

SIMPLY ELEGANT

'"'ART OF GUM PASTE

FLOWER t'v\AKING

For easier application of edible glitter, put it in a shaker bottle
with large openings. Just shake when needed. OK Ideas
Newsletter
To clean pillars and separator plates if they become yellow,
cover them with water and then add denture cleaner. OK Ideas
Newsletter
For a 3-D writing effect, use a #4 tip with white icing and then
a #3 tip with colored icing to write on top of the white. OK Ideas
Newsletter
Use muffin pans to make ice cubes for punch.
McMillan-LA

Gayle

Heat a knife in boiling water prior to cutting cheese, and the
cheese will not crumble. Gayle McMillan-LA

00000000000
Teddy Bear Cupcake
By Florence Schreiber-Canada

The Art of Gum paste Flower Making
A comp letely new and revised edition of Geraldine's first book
that has been expanded to include several new flowers and
leaves and gumpaste recipes. A fabulous col lection of
illu strated, 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. Whe th er you are just starting out or add in g a
few more flowers to an established repertoire this book wi ll
help you get the very most out of this wonderfu l art.
455 simp le step-by-s tep lin e drawings.
64 pages
Paperback
0969252323 $ 9. 95 U.S. Funds.

iiliiili 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

Florence shares this great children's decorating idea.
Cover the flat top of a medium sized cupcake (still in paper cup)
with dark chocolate buttercream icing. Add paler milkchocolate-flavored candy coating wafers for the ears and
snout With a #5 tip and pale pink icing, make 1(2" diameter
flat bases for the eyes. Also make a pink nose and pink lip line.
Add dark chocolate chips for the centers of the eyes.
I.C.E.S. Newsletter

*
*
*
*

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

July, 1990
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HOW
DID
THEY
DO

IT

?

feathery effect (starting at the end
of the feathers and working
toward the body). The head was
filled in with white icing and
brushed as before. A #3 tip and
golden yellow icing were used.
for the claws and beak. An ....
was added with a #1 tip and black
and gold icing. A #124 tip was
used for the red bands on the
corners of the cake. The bottom
border was #21 -tip shells with
#74-tip royal blue stripes laced
diagonally from head to tail of
each shell. The top border was
#16-tip white rosettes and# 14-tip
red stars. The rosettes were
outlined with #16-tip white
scallops .

Photos on Page 10 ·

•

.,. r ·

~'i~~~~~~~

.·==:==r==~?····.
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t'

,i
was placed
over the dry plaque. A coat of
slightly thinned royal icing was
spread over the stencil and the
stencil carefully removec. The
royal icing was let dry.

were

for
u• ~·~•Lu '" the
body of the
eagle
in with a #3 tip
and soft brown icing. Golden
yellow and white icing were used
with the brown to produce
highlights on the wings and tail
feathers. A brush and short
upward strokes were used to
blend the icing slightly for a

is used to trace the pattern Jines,
leaving small connections so the
pattern will not pop out.] The
rocket stencil was placed in the
chosen position and air bmshed
the desired colors. The fireworks
stencil was placed and sp rayed
one third yellow in a ra:ndom
pattern, one third red, and. one
third blue.
Each color
oversprayed the other in small
areas to make the seco;1dary
colors-orange, green, and violet.

y::=::::: .

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.
As an additional note, if
have received a lett
requesting information
your display, please
immediately because the
may be scheduled for use
next issue of the
Please try to keep your rP<::;:;;;:;;;;;;;[: ;nhi
brief. If the
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in two pieces and put together and
painted when dry. The basket
was made with a spiraled thin
rope of brown gum paste. The
small figures (bugs, worms,
snails, etc.) were attached to the
gum paste-covered board.
of the 9" dummy were
yellow royal icing.
board was
top with dots of
: border was
of the

When dry,with
the
propped
were added with
'''·'·Y'ill''.v"·'" colored pencils or food
and a very fme paint brush.
sitting fairy was attached to a
rock beside the tree stump. A tiny
cookie was put in the extended
hand and a cup and saucer on the
tree stump. The kneeling fairy
with a mushroom in her hands
was placed beside the basket of
tiny mushrooms and greenery.
Hair was made with golden
yellow royal icing. The wings
were made of nylon net and
edged with whiteroyalicing dots,
dried, and attached to the fairies.
The large mushrooms were made

The plaques
with #2-tip
ery small butterflies
"'""'""'""of gum paste, creased
middle, dried, and dusted
blue non-toxic chalk. Two
large butterflies made of gum
paste, also dusted, were sitting in
the center of white tulle and blue
ribbon loops and placed on the
two 8" cakes. The 6" cake was
topped with a nosegay containing
a small gum paste orchid, filler
flowers, and blue ribbon. The
cakes each had shell borders on
the top and bottom. The cake
stand was covered with ivy. [See
Marlene's butterfly pattern on
page 7.]
Carole Faxon-ME-A stencil
was made using mylar, a sheet of
glass, and a hot stencil cutting
pen. [The pattern can be
transferred to the mylar with a
permanent marker or the pattern
placed under the sheet of glass
(picture frame glass works well).
The mylar is placed on top of the
glass. The hot stencil cutting pen

July, 1990

Doris Stahl-W A-The o' al cake
and board were covered with
rolled fondant. The pattf:m was
marked on the side of th e cake.
The cake was turned upsidedown
[when using pound cake, fruit
cake, or other fum textured cake]
and elevated, and the#1-tip loops
around the board were piped to
support the stringwork . The
loops were allowed to dry for
several hours before tum ing the
cake right side up .
The
stringwork was piped with a #0
tip, being careful not to break
any. The deer on top wru; a cocoa
painting. The hand molded mini
Dutch iris, baby's breath, and
small filler flowers were made of
gum paste. Ribbon and bows
were used around the side of the
cake. Small bows and flowers
were also added to the side.
Lynn Lair-lA-The 1i:" x 18"
cake
was
froste c. with
buttercream. The nm sugar
diploma was first outlined with a
#3 tip and white royal icing.
When dry, the edges were air
brushed light blue. A #3 tip and
royal blue royal icing were also
used to edge the diplo ma. The
message was printed with black
royal icing and a #0 tip. Roses
and buds were piped w1th a# 104
tip and buttercream ~cing and

I.C.E.S. N e wsletter

allowed to air dry. The small
#102-tip 5-petal flowers were
white buttercream tipped with
royal blue and had small yellow
centers. These also were piped on
wax paper and allowed to air dry.
The diploma was propped up on
the cake with 2 medium sized
sugar bells. The flowers were
arranged coming from behind the
diploma and curving around to
thefront. A#2-or#3-tipmessage
was added. A small graduate
figure was added beside the
diploma. The top border was
#18-tip sideways "S" shapes.
The bottom border was #32-tip
shells with #3-tip royal blue
loops between the shells. The
diploma in front of the bottom
border was made with a sugar
mold and outlined with a #1 tip.
Roland A. Winbeckler-W A-A
custom wooden stand was built to
support the cake sculpture. Cake
was added to the stand and
sculpted to the general shape.
The face and neck were covered
with flesh tone buttercreamicing.
This icing was smoothed
shaped with a palette knife
damp brushes. The
features were fonned using
general rules of art as a
Expressions and
features were added to
figure character. The
also piped on and
palette knife and
mustache. and
added with a cut

with yellow buttercream. Black
tracks were added around the side
pieces .. The scoop arms were let
dry before frosting. Small pieces
of licorice twists were used for
the smoke stack and controls. A
black jelly bean was used for the
radiator top.

cake was covered with rolled
fondant. The flamenco dancer
was made in bas relief from gum
paste. Several copies of the
pattern were required. First the
head, arms, body, and feet were
cut from flesh colored gum paste
and set in position. Then the hair
(except braid) and the shoes were
cut and added. The ruffles were
cut with a Garrett frill cutter one
by one. ruffled, and put in place
starting at the
The
position for
marked

window
etc.) were
witch, ghost, and
all hand molded of

2",
4"piece
,
(which was
.sides); both 2"
werethe
oheachsideofthe
base; and the 1"~iece was used as
the back of the seaL The scoop
was cut from 'the loaf cake,
reserving the edges of two sides
for the arms of the scoop. After
assembled, the cake was frosted
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branches. When dried, it was
painted with paste colors. The
pumpkins, tombstone, bridge,
and "dead" tree were also hand
fonned and painted.
Nande Cameron-MD-The
cake was iced smooth and wax
paper patterns of the mice were
positioned on the cake before air
brushing the background with
light pink, blue. and purple. The
patterns were used to prevent the

air brush color from bleeding
through the white dress and coaL
A #S tip and light beige
buttercream were used to begin
piping the mice. An artist's brush
was used to stroke the icing to
give a fur look. White was
in the areas of the mouth
Highlights were added
brush. The dress and
with white icing.
~~fu:ourtdthe dress neck,
.:'!Nete:~~>ipe~ with a
added by
a#1

in thinned red icing and, when
dry, attached to the top dome as a
chimney. The door was piped
with a#7 tip and brown icing with
the #3-tip black cross braces and
a #2-tip red heart. The windows
were #3-tip lines with white #48tip shutters and #2-tip red hearts.
The tree had a #16-tip brown
trunk and branches and #352-tip
green leaves. Red apples (#4 tip)
were piped on the tree and board.
Wheat was piped in egg shade
with a #2 tip for the stalks and
#349 tip for the grain. Flowers
with #2-tip green stems and
were placed
..
tip)
and to

canapecutterandglued
egg white [see caution on
8]. Royal icing and a #3 tip
were used for the cement effect
between the blocks. The fairies,
logs, and mushrooms were gum
paste and fmished with royal
icing. The lake in the back was
blue piping gel. The animals
were royal icing piped with tips
#2 through5. The sand was made
of brown sugar; the rocks were
jelly beans.
Jeanne Braman-CA-The top
portionofthedisplay(dome)was
a 6" styrofoam ball attached to a
9" cake board (with a hole in the
middle). This top was frosted
dark brown. The bottom was
cake that had been baked in the
doll-skirt pan and frosted light
brown. The dome was attached
using icing and a dowel rod.
White dots were added to the
dome using a stencil as a guide. A
small styrofoam pole was dipped
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piped
and bodies,
and #4-tip tails. The
ears were piped with a #104 tip
and a bag with light gray, dark
gray, and thinned pink icing. The
ears were let dry and added to the
mice heads. White eyes and
noses, black features, and red
tongues were added to the mice
The broom was a toothpick
[spaghetti would be a safer
alternative] with #2-tip eggshade bristles piped at the end.
The fences were piped with a #47
tip and a bag filled with half dark
brown and half light brown icing
and were let dry and positioned.
The sign was run sugar [color
flow] with #1s-tip writing (after
run sugar was dry). The cheese
was sugar cubes dipped in
thinned egg-shade icing. The
ladder was made from cut and
glued bamboo skewers.
Jo Martin-GA-The base cake
was cut in the shape of Georgia,
and the major highways were
outlined on top. The bonnet of
the peach was made of gum paste
as were the dogwoods, peanuts,
and pecans-all products grown
in Georgia. The Confederate flag
was made of rice paper and
painted with food colors. The
cotton was an actual cotton ball.
Mary Vuyovicb & June
Ford-MS-All decorations on
top of the cake were made of
molded candy. The top and
bottom of the cake were bordered
with shells.
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MEREHURST & STERLING!

Lacy Bridal Bell Favors

I

Heat candy coating until just melted. Do not get it too
warm or it will be too thin. The candy may be flavored
if desired.

SUGAR FLOWERS
FROM AROUND THE WORLD
by Nicholas Lodge
....-------..,

SU b A R

F L 0 \V l£ R S

Fresh and exotic flowers, brilliantly replicated in s ugar from
Singapore, Japan, Australia,
India and the United States.
Delica te, and strikin gly beautiful, dozens of exquis ite sugar flowers have
been created specially for this book.
Each chapter begins with a magnificent wedding cake designed by the
author to highlight typical flowers
and characteristics of each country.
Twelve other unique cakes have been
fashioned , with step-by-step photograph s and instructions for each.

Nicholas Lodge, still in his twenties, has become internationally celebrated, not only for his unique skills in sugarcraft, but also for the quality
of his demonstrations, at which he inspires enthusiasm in all who watch
him work. He is the author of The International School of Sugarcraft.

Available at your favorite shop* or for a FREE catalog contact:
STERLING PUBLISHING CO., INC.
387 Park Avenue South, New York, NY 10016
TEL: (212) 532-7160 ·•
Fa x: (212) 213-2495

* Liberal discounts available for shop owners, mail order ca taloguers
and wholesalers .
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By Millie Green-IN

Brush the melted candy coating over the inside of a
bell mold, coating the bell heavily. Chill the candy,
remove from bell mold, and set aside.
Select fme tulle and lace in matching or coordinating
colors. Cut fine tulle into 5" or 6" squares. Fill tulle
with 5 or 6 Jordan® almonds [candy coated almonds];
or if you prefer, you may use nuts, rice, etc. Put
wrapped nuts inside candy bell.
Cut a 10" square of bridal lace. Pull lace around hell
(with almonds inside) and secure with a rubber band.
Use one foot of ribbon to tie around lace at rubber
band.
Millie adds that these bells may also be made from
gum paste using your favorite recipe.
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1989 - 90 Board of Directors

~

Jack Frelslnger-Presldent
5823 Lomas Blvd. N.E.
Albuquezque, NM 87110
(505) 266-1212 or 296-2196
Stacey L. Singer-VIce President
334 Grindslone Hill Rd.
No. Stonington, cr 06359
(203) 535-2253
Emma Rowe-Treasurer
2302 S. Jensen Rd.
American Falls, 1D 83211
(208) 226-2091
RI,MT,DE
Sharon Briggs-Recording Secretary
10643 N.E. 80th
Bondurant, lA 50035
(515) 967-7322
m,NJ,WI

Elizabeth Mackewlch-Correspondlng
Secretary
4PalkLane
Englishtown, NJ 07726
(201) 536-9095
vr, AL. Vugin Islanda
Jerry L. Barringer
12113 Edgemont SL
Silver Spring, MD 20902
(301) 949-6859
1N,TX,AR

~

Margaret A. Lex
R.1,Box 875
Stewartville, MN 55976
(507) 533-4816
FL,AZ

Loretta LucenU
1001 Giles SL
Ithaca, NY 14850
(607) 272-7281 or 272-5112
ND,cr,nc
Shirley Manbeck
2006 Algeria
Austin, TX 78757
(512) 454-1311
MS,MD,KS

Al Prachyl
2609 Bennett

Abilene, TX 79605
(915) 692-8556
MA,NH,WV

Eleanor Rlelander
214 Canford Ave.
Mondeor, Johannesburg
Transvaal, So. Aftica 2091
011 2711 68().3921
GA,LA,NV
Kathy P. Scott
P.O. Box 52
Abbeville, SC 29620
(803) 446-3137
SD,NC
Mary Vuyovlch
10540 Goratflo Rd.
Biloxi, MS 39532
(601) 388-8352 or 392-4901

Bonnie Blackburn
Box6
Fevembam, Ontario
Canada NOC 1CO
(519) 922·2713
ID,NE,VA
Elizabeth Buechler
MN,WY
130 Shenandoah Dr., Box 60350
Andrea Wantz
Fairbanks, AK 99706
6528 Li1lians Ct.
(907) 457-5304
Indianapolis, IN 46237
NM, WA,CO
(317) 786-5430
UndaEada
lA, SC, Puerto Rico
6707 N.W. 27th
Fran Wheat
Bethany, OK 73008
9446MainSL
(405) 495-2664
Fairfax, VA 22031
KY,PA,ME
(703) 978-7265
Millie M. Green
IN, NY, OR
1125 Cruft SL
Unda Zimmerman
Indianapolis, IN 46203
10319 Walter.lon Trail
(317) 783-3178 or 786-0344
Jeffemontowa, KY 40299
OH,MO
(502) 267-7638
Carolyn Lawrence
AK,IL,OK
R. #2, Box 14J M
Lawaon, MO 64062
(816) 637-7m
CA,Ml, ur
Contact the designated Board Member with any
problem in your state, etc.

Publication Information
The ICES Newsletter is published monthly
(except in September) to keep members
informed about cake decorating and
relevant areas. Members are encouraged to
share hints, recipes, patterns, or
photographs. Yearly dues are $15 for
Charter Members 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.
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1989-90
Committee
Chairmen
Almda
Emma Rowe

DudacllEioaodal
Emma Rowe
liuii:~IIIDmlll~:~~:

l!mA.Mwla
Lmetta Luc:enli

lb::Lim
Jerry Barringer
~IIDDDliiiD J,IIIIIIID
Elizabeth Mackewich
DEDD&ll:ldlll IJIIIIII

Linda Eads
HallllfFame

Emma Rowe

llliW:IaD.
Shirley Manbeck
IDW:DiliiiDIIII.Iiii&IID
Jerry L. Barringer
lob Dessrfptlon
Al Prachyl
Memhenhlp

Andres Wantz
Mlnute1 Besap

LindaZimmemtan
J:iwldlG[ BGIIIUW & ldiiiiiiD
Linda Eada
Non!loallgos
Lmetta Luc:enli

Elilll1dl!.
Shirley Manbeck
BennsmlaliD IJIIIDD
Stacey L. Singer
5cholanhhll!
Andres Wantz
libllll Q!EIIa: ldBIIIID
Fran Wheat
~GDdi![-4Ulbm: LIIIIIID
Lmetta Luc:enli
liub·~IIIDmllW::

CcolunCiub
Elizabeth Mackewich

See Board of Directors
listing for Committee
Chainnens' addresses.

Newsletter Back Issues
While supplies last, back issues of the
newsletter are available for sale.
Issues available are Dec. '86-March '87, JuneNov. '87, Jan.-May '88, Aug. '88, Nov. '88Jan. '89, and March '89-June '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 checkormoneyorder(payable to ICES) to
ICES Newsletter Back Issues,
c/o Marsha
Winbeckler, 16849 S.E. 240th St, Kent, WA
98042.
July, 1990

Advertising Policy
Ads for the newsletter must be rea!ived
by the 1st of the month preceding issue
date. ALL ADS ARE PAYABLE IN
ADVANCE BEFORE PUBLICATION.
Make checks payable to ICES. Ads must
be camera-ready with sharp black-andwhite 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 toreachtheeditorat 16849S.E. 240th
St., Kent, WA 98042, phone (206) 6311937. 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 1/2" x 4 3/4'')
$137.50-1/2 page (4 3/4" x 7 1/4'')
$250.00-full page (I 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 ll" with 1/2"
margins all around.

Where To Send
Checks 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 Form$--Shirley Manbeck
Membership Pins. Membership Questions
& New Member Dues-ICES Membership,
3087-30thSt.S.W., Ste.101,Grandville,MI
49418.
Newsletter Copy. Back Issues. & AdsICES Newsletter Editor, Marsha
Winbeckler, 16849 S.E. 240th St, Kent, WA
98042, phone (206) 631-1937. Copy and
ads must be received by the 1st of the
month preceding issue date.
1990 Show Dlrectors-Wil'Lena Shiflett,
104-llthN.E., East Wenatchee, WA 98802,
(509) 884-1540 or 884-8324, and Lucinda
Larson, 1331-222ndP1. N.E., Redmond, WA
98053, (206) 868-1345.
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Classes
Classes will be listed
one time only.
Marsha WinbecJsler-September 25Wafer Paper Uses. September 27CocoaPainting. For further information,
contact Heinrich's Decorating Nook,
8160 E. Ten Mile Rd., Center Line, MI
48015, (313) 758-5100.
Roland A. Winbeckler-October 1519-Professional Decorating Course.
For further information, contact Linnea's
1484E. TurkeyfootLakeRd.,Akron,OH
44312, (216) 896-9224.
Wilton School-October 1-5Chocolate Artistry by Elaine Gonzales.
October 8-19-Advanced Gum Paste/
Foreign Methods by Amy Rohr.
October 22-November 2-Lambeth
Continental by Amy Rohr. October 29November 2-Australian by Amy Rohr.
For more information contact Wilton
School Secretary, Wilton Enterprises,
2240W. 75th St, Woodridge, IL 60517,
(312) 963-7100Ext. 211.

Shows
Shows will be listed one time only.
lltah-August 26-November 4. The
Confectioner's Art Exhibition,
Children's Museum, Salt Lake City, UT;
This exhibit has been traveling to major
cities in the U.S.

Day of Sharing
Wisconsin-August 5.
The
Dairyland Decorators (WI ICES)
will meet at the Deforest Area
Community Center, Deforest, WI.
The day will include demos for the
novice and expert alike-floral
design and rolled fondant
on the
agenda. For more information, send
a SASE to Betty Arp, Rt. 1,
Arlington, WI 53911, (608) 8465186, or Alicia Russell, 4729 Carter
St., Oregon, WI 53575, (608) 8353919.

are

Past Day of
Sharing News
Louisiana-LA would like to thank
all who participated in our April 23
Day of Sharing. Ninety guests from
ten states were in attendance. Demos
included: Art of Gum Drops-Shirley
Manbeck; Gum Paste Babies-Cap
Prachyl; Shrimp E-Chef Willie
Thomas; Chocolate Bowl-Linda
Eads; Gum Paste Roses-Joyce
Bryant; Cake Decorating Skit-Kathy
Scott & Norma Abercrombie. A
great time was had by all. Thank you
to everyone-Betty Lou Wenkel, LA
Rep.

LC.E.S. Newsletter Editor
Marsha Winbeckler

Bulk Rate
U.S. Postage

PAID

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

Kent, WA
Permit No. 200

(206) 631-1937 (earliest cont U.S. time zone)
Please do not call before 11:00 a.m. Eastern Time.

THE MAILING LABEL SHOWS YOUR EXPIRATION DATE-Month/Year. Regular Members-$20 yearly.
Charter Members Goined before Sept. 1977)-$15 yearly. All International Members (not in U.S.) add $3 for postage.
Duesmustbepaidin U.S. funds only. Send dues for new members to ICES Membership, 3087-30thSL S.W., Ste. 101,
Grandville, MI 49418. Send renewal dues to ICES Computer, 3087-30th SL S.W., Ste. 101, Grandville, MI 49418.
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