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Recording Secretary
Sharon Briggs 

Corresponding Secretary
Carolyn Lawrence 

Newly Elected Board 
Members 

Norma Abercrombie- SC 
Donna Davis- OK 

Sharon Freisinger- NM 
Vicky Harlen- WA 

Elizabeth McMillan- LA 
Gayle McMillan- LA 
Diane Shavkin-NY 

Sept.-Oct., 1990 

Bob Ankeles-FL shares another of 
his lovely candy creations with us. 
This candy swan was used as a 
wedding centerpiece. The swan 
arid pillars were made using molds. 
Both were set on a mirror tile. Silk 
flowers were used to decorate 
below the swan. The swan was 
filled with Bob's white champagne 
truffle recipe (see page 8). 
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President's 
Message 
Dear ICES Members, 

The 15th ICES Convention is now 
history, and we owe a very special 
tribute to the Seattle Show Directors 
Wil 'Lena Shiflett and Lucinda Larson 
and all their committees, plus all the 
extra behind-the-scenes workers! 
Those three years of hard work paid off, 
and we thank all of you for a wonderful 
show!! 

I also want to take this opportunity to 

ICES President 
Fran Wheat 

thank the outgoing Board Members for the outstanding contributions 
they have made in the last three years. The overall combined leadership 
they have displayed will certainly inspire us new electees to do the best 
job we possibly can in continuing in the proud tradition of ICES. It is 
a further tribute to their energies that the shows are so well organized and 
that the maximum amount of necessary business is accomplished in a 
efficient and timely manner. 

To JackFreisinger, our past President, thank you for the job you've done 
this past year on continuing the upgrading of our organization. We look 
forward to having you for one more year as an ex officio member of the 
Board. (Don't get the idea that your job is over.) 

Our demonstrators were outstanding this year; and from all the 
comments I heard, all our members were happy with the demos they 
attended. We thank you for sharing your time and talents with us. 

To our authors, we express our appreciation to you for writing your 
books and for sharing your special talents with us by making yourselves 
available for questions and answers (which I'm sure at times was quite 
tiring). 

To our vendors who help support our show, we arc thankful you took the 
time to be with us and that you shared your products and information. 
You are a vital part of the finished products that all of our members 
create to share with one another. 

For all the Representatives and members, we are grateful for the support 
you gave at the Seattle Show; and remember, "The Sweetest Show" is 
just around the comer so start planning now for 1991. 

To all our international members who attended this year and over the 
past 15 years, thank you. We appreciate the caring and sharing that you 
give to "our societe." 

Welcome to our new Board Members and thank you for the commitment 
you've made to our societe. Your next three years are now taking you 
behind the scenes where all the labor-intensive work is done, which 
helps the growth of our organization. 

And finally, thank you all for the vote of confidence you've shown by 
electing me to be your President. I will do my best to help our 
organization in its growth and continuance of the caring and sharing of 
our societe as we've all come to love. 

Your Board is here to serve you-please let us hear from you. 

Respectfully, 

Fran Wheat 

~he V]em mange of 
Cafte Decorating Accessories 

LfADERS * IN THE FIELD 

• The Original Plastic Cake decorating Cutters · 

Designed by Cake Decorators · for Cake Decorators! 
Jem Cullers have these reliable features: 

· They cut c/e;m/y · Are easily cleaned 
· They do not rust · Are simple lo use 

Tiley do not bend · Are food grade plastic 

New additions to the JEM range include: 
·Large and small greeting card cullers. 

· Silhoullc s/wpes suit<Jblc for usc on any 
and all celebration cakes. 

·Beautiful Broderie Anglaise -
endless frill cullers. 

· Embroidery pal/em markers 
for greeting cards. 

· Leaf veiners. 

All these and many more accessories available from : 

COUNTRV ~10 RACQUET DRIVE 
K..JTCI-I[;.N FORT WAYNE. INDIANA <682~ 

\1/lltX,I\AI I ( 2 19) 464·Z~Il 

JEM CUTTERS LL 
P.O. Box "~· Kloor. ~ Nisbell Rd .. Pinelown ~6oo. Soulh Africa 

Telephone: (o~1) 10114~1/zo1~~··· Fax: (0~1) 1010~~9 
And all leading cake decoraling shops. 

CANDY & CAKE SUPPLIES 
. FLAVORINGS & OILS 
Flexible Fondant Molds 

Flexible Cream Cheese Molds 
Hard Candy Molds 
Deposit ing 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 

Cocoa Butter 
Lecithin 

Gum Arabic 
Gum Tragacanth 

Citric Acid 
Tartaric Acid 

Hard Candy Mold Release 
Glycerine 

Clear Butter Extract 
Clear Vanilla Extract 

Send for FREE Recipe Booklets 

Available at your local supply shop. 
The E. GUTIMAN CO. and LORANN OIL-Dept. A 

8206 Blue Ash Road 
Cincinnati , OH 45236·1942 

(513) 791 -0767 
(513) 791·0768 
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Condolences 
Our condolences are extended to 
Suzanne Flowers-OK on the June 23rd 
death of her mother Thelma Romero. 
Thelma was a big help with the Tulsa 

Show, especially in making many of the top hat napkin rings for the 

banquet. 

"Thank You" From 
A Scholarship Winner 

Donna Smith- IN was a 1989 ICES scholarship winner. She writes the 
following, "During the past year, I have been fortunate to learn a lot 
more about cake decorating and candy making. Without the 
scholarship, I would not have been able to have taken a gum paste class 
from Helen Sembra . . . She is so very talented and such a wonderful 
teacher .. .I would like to thank ICES and the Scholarship Committee 
for giving me the chance to further my knowledge in the various fields 
of cake decorating." 

HELP COLUMN 
J, Simone- PA asks if there is any way to prepare wafer paper so that it will 
"melt" into the frosting and not be distinguishable when the cake is eaten. 

Editor: Although wafer paper will get soft from moisture, it will never 
"melt" into the cake. By nature, wafer paper gets rather gummy when wet. 
It is usually advisable to remove a wafer paper design from the cake before 
cutting. If you have any suggestions for ].,please send them to the Editor 
at the address on page 20. 

Nancy Waldman- FL writes with the following questions: 1.) How does 
one store gum paste flowers when made ahead of time? 2.) How long will 
they keep? 3.) Never having used rolled fondant before, is it absolutely 
necessary to use fruit cake to hold the weight of the fondant? 4.) When 
traveling by plane, what arrangements can be made to bring along a cake 
when under the seat and the overhead storage is not suitable? 

Editor: 1.) in a humid climate such as Florida has, gumpasteflowerscan 
be stored in a box covered with a plastic bag, at room temperature. 2.) 
They will keep almost indefinitely for show; however, if you notice a 
fermented smell when opening the box, I would not consider them edible. 
3.)Afirmpound cake (or sometimes even a dense pudding-based cake) will 
also hold up the weight of rolled fondant. 4.) Unfortunately, the airlines 
have no obligation lo accommodate any carry-on baggage thai will not fit 
under the seal or in the overheads. They often will find a place in the galley 
or elsewhere, but they are not required to provide this service; and it is not 
something on which you can depend. /[you have any further information 
for Nancy, please send it to the Editor at the address on page 20. 

B. Jctt-TX read the hint printed in the July, 1990, ICES Newsletter from 
the MD Newsletter suggesting adding piping gel to buttercream icing to 
help prevent crusting and cracking. B. would like to know what 
proportions should be combined- for instance, 1 tsp. piping gel to 1 c. 
buttercream? 

Editor: The hint did not contain the proportions and was made 
anonymously so contacting the individual is impossible. Please share your 
suggestions with B. by sending them to the Editor at the address on page 
20. 

PETTINICE 
RTR (Ready to Roll) Icing * Excellent flavor, smooth 

texture * Very good keeping qualities * Will accept color and flavor * Non-sticky, easy to mold * Nice white color * Simply knead, roll, and 
cover 

MBAKELS 
AMERICAN BAKELS, INC. 
81 14 Scott Ham•ll on Or•ve . L•llle Rock 
Arkansas 72209 Telephone 501 568-2253 

cd<9~·:·d~·~cor 
~uppliers of EDIBLE WAFER Decorations 

LOG ENDS Item 131, 132 on order form. 
• Available in two sizes of large and small. 
• Pack of 100: Large 
•Pack of 200: Small 

Suggestions: 
-Use for ends of Christmas log or log cakes . If cake 

is higher than log, then 'glue' two log ends together. 
'Tape' edges of log ends with icing against cake. 

-Small log ends can be used on cookies, mini logs or 
eclairs. 

CHALETS Item 160 on order form. 
•Available in 4 color combinations. White/Red, White/Brown, 
Brown/Beige, Beige/White. 

• Box of 72 chalets. 

Suggestions: 
- All chalets are hollow, one-inch square. 
-Line up in small box to offer as candy. 
-Use for holiday baking. 
-Great on Christmas logs. Sprinkle with white 

powdered sugar for snow. 

cd<s-r~d~<-(Q( P.O. llox 402, Lebanon, NJ 08833 
Tel: (201) 236-9570 

Wholesale: From Cake-d-cor or your wholesale distributor. 
Retail: At your local cake and candy supply store or by mail order 
from Cake-d-cor. 
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ICES Raffle Winner 
Irene Ballard-TN was the raffle winner of three nights free 
hotel room and a convention registration for the Hershey, PA, 
convention. 

The ICES raffle generated $1,513.00 in ticket sales. 

New Hall of Fame Inductees 
The recent ICES Show in Seattle witnessed the induction of 
Larry Powell and Mel Lopez into the ICES Hall of Fame. 
Congratulations to ICES' most recent Hall of Fame inductees. 

If you know a decorator you would like to nominate for the Hall 
of Fame, watch future issues of the newsletter for the Hall of 
Fame Nomination Form and send the completed form to the Hall 
of Fame Chairperson on the Board. 

Larry Powell-W A has been instrumental in teaching many 
techniques such as figure piping, sculptured buttercream, and 
cake sculpture. In 1970 he was awarded the Gold Cup Award at 
the ARBA Convention in Anaheim, CA. In 1977 he published 
his "Big Book of Cake Decorating." He has written articles on 
decorating for bakers' magazines for many years and has 
demonstrated and held seminars nationwide. 

Mel Lopez-IL is an ICES Charter Member and has served on the 
Board of Directors and as Vice President. His expertise in the 
business world and in management was of immeasurable value 
in ICES' early years. He has freely given of his time in giving 
demonstrations also, including pulled sugar. 

Scholarship Awards 
At the Awards Banquet in Seattle, ICES granted $300.00 
scholarships to each of the following: 

Anthony Cimino-CA 
Liz Howell-LA 

Cynthia Kendrick-NJ 

In addition, Frances Kuyper donated a class that was awarded to 
Heather Heather of Alberta, Canada. 

Scholarship Applications 
Scholarship application forms are available from your 
Representataive or from Linda Zimmerman, Scholarship 
Chairperson, 10319 Watterson Trail, Jeffersontown, KY 
40299. 

Those interested in furthering their own sugar art knowledge 
or in sharing such know ledge with others are invited to apply. 
Applications must be submitted before the deadline of 
January 31. 1991. Send the completed application form to 
your Representative who will mail it to the Scholarship 
Chairperson. Scholarships are presented at the annual ICES 
Convention. 

For futher information, contact Linda Zimmerman at the 
address above. 
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Wilbur Brand Memorial 
Service Award 

Ray Wiii-OK is a person who is always ready to lend a helping 
hand-either getting equipment for a demonstrator, shipping 
boxes, moving fixtures, or just about anything he's asked to do. 
His "sure, no problem" attitude and unselfish devotion to ICES 
make his a worthy recipient of this award. 

Seattle Century Club 
Prize Winners 

Century Club Contributor 
Prize 
$1,000.00 Apollo Mold 
Class 
Class 
Class 
Class 

Frances Kuyper 
Rose Hale 
Le King 
Linda Reese 

Recipient 

Mary Alice Johnson-OR 
Euphemia Lyseigh- West Indies 
Maureen Stevenson- England 
Jane Voellm-Canada 
Gretchen McMillin- WA 

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

Please make all checks payable to ICES Cookbook and 
send to Donna Davis, 6706 N.W. 27th, Bethany, OK 
73008. 

Please mail my cookbook(s) to the enclosed address. 
Please enter my order for Volume I 
Cookbook(s) and Volume III 
Cookbook(s) at $7.50 each plus $1.50 postage each 
($9.00 total for each). My check for$ ___ _ 
(U.S. Funds Only) is enclosed. 

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

Be An ICES Advertisement 
Wear an ICES T-shirt-white T-shirt with purple 
ICES logo. 
Small, Medium, Large- $6.00 plus $1.00 mailing. 
X-Large, XX-Large- $7.00 plus $1.00 mailing. 

Send your check payable to ICES to Donna Davis, 
6706 N.W. 27th, Bethany, OK 73008. 

Your source of supplies for: 
D Cake Decorating 

D Baking 

D Candymaking 

Including: Pans, Molds, Ingredients, Edible 
Decorations, Books, Videos and More! 

Reserve your copy of our expanded catalog 
today! Free to I.C.E.S. members. 

P.O. Box 805-IC 
Mt. Laurel, NJ 08054 
(609) 778-4960 

NEW from 
MEREHURST & STERLING! 

SMOCKING IN SUGARPASTE 
by Cynthia Venn 

N
ow the delicate, decorative 
art of smocking has come to 
cake d ecorating. Smocking 
- embroidering and shir

ring- opens up interesting and excit
ing ways of embellishing cakes. Many 
of the most appealing traditional 
smocking stitches have been crea tively 
adapted to cake decorating, w ith com
plete step-by-step illustrations, superb 
color beauty shots, and a practica l 
guide to all materials needed . Recipes 
to widen your decorating skill include 
royal icing, sugar molds of fancy bells, 

eggs and tiny mice, icicles for Christmas cakes, even a christening 
pillow- and so many other original delights. With splendid color 
photography, clear drawings and brief, simple directions, you can 
use the art of smocking for everything from a simple pink cake to or
nate creations with pillars, baskets of strawberries, and multi tiered 
wedding cakes. Success is assured, time after time. 

64 pp., (all in color), 38 b/w illustrations, 8 x 9. Hardcover $12.95 

Availa ble at your favorite shop* or for a FREE cata log contact: 
STERLING PUBLISHING CO., INC. 

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

* Liberal discounts available for shop owners, mail order ca taloguers 
and wholesalers. 
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Dahlia 
See Pages 16-17 "How Did They Do It?" for See/a de Silva's Instructions 

Cutter A 

Figure 1 Figure 2 

\ 
Figure 3 

Cake Decorating and candy making supplies 
imported, manufactured and distributed 

by Country 1(jtclien; your one complete source. 
Wedding cake ornaments, cake and candy boxes, cake accessories, tubes, decorating tools, airbrushes, Kopykake products, food colors, 

flavors and oils, gumpaste tools and cutters, Pantastic pans, Wi~on Supplies, cookie cutters, picks, nove~ies, books, chocolates and 
coatings, food hems, candy tools, candy molds, greeting card molds, paper products and much morel 
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CK Products are available at retail outlets throughout the U.S.A. 
or for a retail catalog send $5 to: 

Country Kitchen Retail Mailorder, 3225 Wells St., Fort Wayne, IN 46808 ($5 coupon included) 

(i)~ 2 Wholesale Locations: ~. 
CK South Inc. CountryKitchenWhotesale (@) 

3375 Medlock Bridge Road 310 Racquet Drive Mi.~ 
No GA 30092 Fort Wayne, in 46825 -

rcross, {2191484-2517 · 
~· ~l 
. - "'. 
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Turkey Cake 
By Casey Lester-TX 

Bake two layers of cake in large egg -shaped pans, one layer white and one chocolate-some people prefer dark 
meat, some white! Tum cakes out onto wax paper to cool. Ice the outside of the chocolate layer with golden 
colored icing while still on wax paper; place covered board on top and turn over; remove wax paper. This will 
be the lower part of the turkey. Add filling and top with the white layer. Ice the top of the cake and build a 
ridge along the top for the breastbone and on the larger end for the wishbone (see Fig. 1). 

The "drumsticks" are two sugar ice cream cones. (These can be filled with small cupcakes.) Ice the 
"drumsticks" and place at the sides of the smaller end of the cake (Fig. 2). Add extra icing as needed to attach. 

When icing is no longer sticky, texture it by patting all over with a paper towel. Using a coupler as a tip, pipe 
the wings in a triangular motion. Texture the wings also. 

Crumble left -over cake or sugar cookies and press into the small end of the cake for "stuffing." With a #3 tip, 
write "Happy Thanksgiving" or "Happy Birthday to my Favorite Turkey." 

To make tl).e drumstick frills, cut two 4" x 5" parchment paper rectangles. Fold in half lengthwise and crease 
sharply. Make cuts on the folded edge 3/8" apart up to about 1/2" from edge (Fig. 3). Turn the wrong side 
out and glue edges. Roll around your finger to form a tube and glue to hold. Place the frills on the ends of 
"drumsticks." [Be sure to use non-toxic glue.] 

I 

I 

3. \ l \ 
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9. 
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14. 

Recap of 1990 Convention 
Board Meeting 

Aug. 29-Sept. 2, 1990 
Seattle, Washington 

The Representatives' recommendation to change the word 
"should" to "will" in #1 and #7 of the "Guidelines for 
Representatives Elections" was accepted. 

The original proclamation from the Michigan Senate, the 
original proclamation from the Governor of Michigan, and 
the red carpet from the New Mexico show will be returned 
to Betty Jo Steinman after copies of the documents are made 
for ICES' historical records. 

Future ICES Conventions are authorized to use the ICES 
collective service mark (logo) on their registration 
conflllilation cards. 

The use of the ICES collective service mark (logo) was 
approved for use on the business cards as distributed for all 
publicity for the Iowa 1992 ICES show. 

To clarify previous action of the Board, gratis rooms given 
to the previous year's show directors has been changed 
from "published dates of the convention" to be a total of 
four nights. 

The Shop Owners Liaison has been designated as a sub
committee of the Vendors and Authors Liaison. 

A new contract is to be signed with Marsha Winbeckler, 
Newsletter Editor, dated May 1, 1991-Apri130, 1992, with 
options for two, one-year extensions. 

The ad specials for the vendors and authors will be voted on 
at the convention before the year it is needed to allow the 
form to be added to the vendor and author packets on the 
f.trst mailing. 

A current newsletter will be sent one time to former 
members in the U.S. and Canada based on the December, 
1986, mailing list. 

A bid from Gayle McMillan was accepted for Computer/ 
Membership Coordinator with provisions that entries be 
made on a weekly basis and membership lists be mailed to 
Representatives six times per year. The contract period will 
be May 1, 1991-April 30, 1992. 

A change in the logo for the 1991 Pennsylvania show was 
accepted to read "The Sweetest Show." 

An ffiM compatible computer program will be purchased 
for convention registration, with the price not to exceed 
$200.00. 

A bid was accepted from Columbus, Ohio, as the site for the 
1994 ICES convention. 

Kathy P. Scott was chosen as the 1990-91 Chairman of the 
Board. 

Recipes 

U~:Jy Ducklin&: Puddin&: Cake 

This crumbly looking cake turns absolutely 
beautiful at the first succulent bite. 

1 pkg. (2 layer size) yellow cake mix 
1 pkg. (4 serving size) lemon flavored instant 

pudding 
16 oz. can fruit cocktail, including syrup 

1 c. "Angel Flake" coconut 
4eggs 

l/4 c. oil 
l/2 c. firmly packed brown sugar 

l/2 c. chopped nuts 

Blend all ingredients except brown sugar and nuts 
in large mixer bowl. Beat 4 minutes at medium 
speed. Pour into greased and floured 9" x 13" pan. 
Sprinkle with brown sugar and nuts. Bake at 325° 
for 45 minutes or until cake springs back when 
lightly pressed and pulls away from sides of pan. 
DO NOT UNDERBAKE. Cool in pan 15 minutes. 
Spoon hot Butter Glaze over warm cake. Serve 
warm or cool with prepared whipped topping. 
Butter Glaze: Combine l/2 c. each butter or 
margarine, granulated sugar, and evaporated milk 
in saucepan; boil2 minutes. Stir in 11/3 c. coconut. 
Jane Maloney-AR 

White Champa~:ne Truffles 

Cut up about 6 dried apricots into small pieces and 
soak in champagne. Heat l/2 c heavy cream and 
boil for 1 or 2 minutes; remove from heat and add 
lib. white candy coating then cover. After 2-3 
minutes, stir until coating melts and is well 
blended. Put into refrigerator for about 10 minutes. 
Meanwhile, drain apricots and pat dry. Remove 
candy/cream mixture from refrigerator and add 
apricots until well blended. Return mixture to 
refrigerator until flrm. Scoop out and roll small 
balls of candy and chill. Roll chilled balls in hands 
covered with white candy coating (2 coats are 
needed). Bob Ankeles-FL 
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PHOTOS FROM THE 1989 I.C.E.S. SHOW 
ATLANTA, GEORGIA 

Adelina Verdon-NJ JoAnn Gannon-KS 

Virginia Latiolais-LA Lorraine Frisbee-MA 
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PHOTOS FROM THE 1989 I.C.E.S. SHOW 
ATLANTA, GEORGIA 

Doodle Heibein-MO Carolyn Wanke-TX 

Louise Hill-UT Barbara Quinn-OH 
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PHOTOS FROM THE 1989 I.C.E.S. SHOW 
ATLANTA, GEORGIA 

Nancy Chinnock-MD Lynn Lair-IA 

Hilda Hanson-FL Seela de Silva-Sri Lanka 

I.C.E.S. Newsletter Sept.-Oct., 1990 Page II 



Page 12 

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

Frances Kuyper-CA Cora Smith-MO 

Linda Dobson-MD Sue Morrow-GA 
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Holiday Gingerbread or Cookie 
r' Teddy Bear 

By Diane Shavkin-NY 

Roll out y<fur favorite gingerbread or cookie dough recipe and place on a cookie sheet. Place the 
pattern pieees on top. Cut around the pattern pieces. Cut one arm and one leg and then turn these 
patterns over and cut one more of each. This will give you one right arm and leg and one left arm 
andleg. 1 

Cut as many holly pieces as you wish for decoration on the teddy bear. Cut a large circle that will 
be the base. Remove the scrap pieces and bake. Remove from oven and trim if necessary while 
still warm. I 

Pipe the features onto the face of the teddy bear with tinted royal icing. Put the right and left arms in place (one in front and one 
in back). Do the same for the legs. Glue with royal icing and let dry. With royal icing, glue the body of the teddy bear to the circle 
base. Let tli!e icing dry. 

Attach the holly pieces with royal icing and add a red cinnamon candy OR pipe holly and berries with royal icing. Display, then 
EAT! I 

I.C.E.S. Newsletter 
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and 

Body 
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Touring Seattle 
Approximately 900 people attended the Seattle, Washington, ICES Convention. Many of them came early 
to take advantage of some of the tours scheduled of this lovely city and its surrounding areas. Watch future 
issues for more photos and information on the convention. 

~. 1---r ...... ~ _ 

Water Jet & Double-Decker 
Busses- Victoria, Canada 

Boehm's Candy Kitchen 

Boat Ride to Tillicum Village 
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Narada Falls
Mt. Rainier 

Sept.-Oct., 1990 

Show Directors Wil'Lena & Lucinda 
in Winner's Circle-Racetrack 

Chocolates Being Hand Dipped 

Eating Steamed Clams
Tillicum Village 
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"A Gem of a Show" was 
"A l)ream Come True" 

~Y Delores Hill-MT 
I 

It was a, dream come true when we left 
I 

Montana I via car for Seattle for the 1990 
ICES Show. "We" included Eva Ellis and 
her husband from Billings, MT, Tammy 
Schenk of Harlowtown, MT, and myself. 
Tammy and I were both first-timers but Eva 
was a vet~ran convention goer of five years. 
Tammy and I stood starry-eyed many times 
during th~ four days of the convention. It is 
an experience every decorator should get 
every year! 

Our first introduction to the "Duckerators" 
I 

convention was registration. Getting our 
1990 packets and name cards was quickly 
followed by introductions and exchanges of 
our state mementos-these many tiny gifts 
from the states and countries represented 
were attached to the wide ribbon we wore 
with our name cards. We soon found our 
ribbons filled up with all our "loot." 

Each dembnstration was "chosen" from an 
exciting list and then the wait in line for 
tickets-~ fine "get acquainted" time! 
Altogether we could, and did, attend nine 
demonstra~ions. After attending these nine 
demonstrations, I felt as if I had taken in ~ 
much learning and information that it was 
hard to ;contain it all-just like a 
concentratbd college course in the subject 
you love. l I felt privileged to sit under the 
demonstrating of many great decorators of 
the sugar }Vorld. The demonstrators were 
excellent, and it was a wonderful experience. 

Part of the fun of ICES was the cake show 
and exhib~ting a product we had made. 
Receiving a participation certificate made it 
more than worthwhile. The cake show was 
wonderful to see with all the talent and art of 
other decorators displayed in this great show. 

I.C.E.S. Newsletter 

Friday's "Evening at the Market" Reception and the lovely 
Banquet Saturday night were enjoyed by everyone. Also, 
many decorators and guests participated in the tours planned 
during the week. 

I really enjoyed the Vendors and Authors tables too. It was 
hard not to go overboard with all the products and books 
offered. For a decorator, it was a "shopping heaven"! 

As a final "frosting on the cake," we spent Sunday evening 
sharing with our many new friends and demonstrators. Again, 
it was a special learning experience, and I felt fortunate to be 
a part of ICES 1990. 

·I have decided that the great sugar art decorators are down-to
earth, friendly, and ordinary people. It was a thrill to meet so 
many lovely people, and ICES 1990 will never be forgotten. 

Thank you, Washington Duckerators, for a wonderful show. 
I hope many new first-timers will gather in Hershey next 
August. You will never be sorry! 

4 ,, 4 ,, 4 ,, o-= o-= o-= 4 2 ' 4 2 ' o-- o-= 
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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 includes 
information on these ... ~.., ... Y~ .• ,, 
As an additional note, if 
have received a 
requesting 
your display, please ..... , .. ...,iH' 

immediately beca 
photo may be., .. .,,., .. ,,"!!'.' 
use in the next 

'Photos on Page 9 

Adelina Verdon-NJ-This 
piece was constructed on a 6" 
flat, circular styrofoam base. 
The figures were formed 
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freehand from gum paste. The 
mother's hair was piped with 
royal icing and brushed with a 
fme artist's brush for texture. 
The mother's blouse was gum 
paste painted with paste food 
color. The baby's face 
molded; the hair was 
lightly like the mother's; the 
facial details were painted very 
lightly with thinned paste food 
color. The baby's clothing was 
made from thin sheets of gum 
paste, folded for the bonnet, 
gathered and ruffled for the 
sleeves and textured for 
contrast, with tiny ribbons and 
pearls for accent. The two 
figures were fit together on top 
of the base; several pieces of 
styrofoam were placed and 
secured 
The 

.: :·t/)·:, was used to 
··.:,::::'''·'in the center of 

This line was 
by rolling each 

between the palms. The 
was added with an air 

brush and a small amount of 
red color. A buttercream leaf 
was piped on each peach with a 
#352 tip. 

Virginia Latiolais-LA-The 
LA design was transferred 
using a cake projector. The 
outlines were piped with black 
royal icing and a #3 tip. 
Thinned icing was then flowed 
between the outlines. A 

reverse shell was added with a 
#32 tip and air brushed slightly. 

Photos on Page l 0 

Louise Hill-UT-A styrofoam 
cone was covered with florist's 

A stencil was placed over 

~irm~m:::g~.Lci~, and the design 
with paste food 

cookies were then 

lion, tiger, 
made on 

piping gel. 
piped with 

icing after the 
positioned. 

Ho'sGD were iced 
for the rounded 

Brown wafer paper 
used for the wheels. Each 

· cake was made on a separate 
board for easier handling and 

Photos on Page 11 

Nancy Chinnock-MD-The 
witch was constructed on a 
wooden framework with cake 
and styrofoam as fillers. The 
tree was a wooden dowel with 
wire branches. The witch, pot, 
flames, tree, branches, and 
grass were decorated or piped 
with icing. The icing was 
smoothed with a spatula, brush 
and hot water, or paper towels. 
The pumpkins, logs, stirring 
stick, eyes, finger nails, hat 
band, teeth, and belt were made 
of rolled fondant. The witch's 
brew was made of green piping 
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gel, with candy eyes, cherry 
licorice, etc. The bat hanging 
from the tree was made from a 
Tootsie RollGD and wafer paper. 
The bug in the witch's hand 
was alsoformedfroma Tootsie 
Ron•. The book was made 
from wafer paper. 

Lynn Lair-IA-Sheet cakes 
were cut and placed together 
for an overall size of 29" x 19". 
The cake was frosted with 
white buttercream. The cake 
icer tip was helpful in frosting 

edging was 
black 

"Iowa," 
ahead 

sugar]. 
was supported 

the cake on royal-icing
covered spaghetti. Black 
royal-icing-covered spaghetti 
was used for the lines from 
"ICES" to the heart. The com 
was piped with a #3 tip for the 
kernels. The kernels were 
made f'rrst with white icing and 
light pressure, then yellow with 
slightly more pressure, then 
gold and yellow striped icing 
and heavier pressure so the 
kernels were larger at the end of 
the ear. The com stalk leaves 
were added with a #70 tip and 
dark green icing, with brown 
stripes on the edges. The 
writing was added with #1 and 
#4 tips. The bottom shell 
border was piped with a #30 tip. 
A #4 tip and black icing were 
used to add the loops between 
the shells. 

Seela de Silva-Sri 
Lanka-Seela 's "parchment 
paste" is made first by 
dissolving 1 heaping tsp. 
gelatin in 1 Tbsp. boiling water 
while holding the mixture over 
a container of boiling water. 
The dissolved gelatin is added 
to 6-7 oz. sieved icing sugar. 
The flowers were formed of 
this paste. (See page 6 for 
Seela's drawings.) The calyx 
for the dahlias were made by 
coiling #24 gauge wire as 
shown in Fig. 1. Green 
parchment paste, about the size 
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of a cherry, was pressed to the coil, 
fonning it into a cup shape. The center 
of the calyx was hollow so that the petals 
of the flower could be pasted into it. This 
was let dry until the petals were made 
(Fig. 2). Figure 3 shows how the petals 
were attached to the calyx. For the 
dahlia petals, the paste was rolled about 
1/16" thick and two rows of petals were 
cut with cutter A. The petals were laid 
on thin foam, and the rounded end of a 
tooling stick was used to elongate and 
broaden the petals. The petals were 
attached with a little water added to the 
calyx. The second row of petals was 
placed in between the first row (3 lines 
were drawn on each petal with the 
pointed end of the stick, starting from 
the outer end of the petal towards the 
center). Two more rows of petals were 
cut with cutter B, rolled, attached, and 
lined as before. Two more rows were cut 
with cutter C and prepared as before 
except each petal was cut into two. Two 
more rows of petals were cut with cutter 
D. These petals were cut into 3 with the 
pointed end of the tooling stick; the 
petals were curved upward and attached 
to the very center of the flower. The 
flowers were dried and air brushed and 
assembled with ribbon loops, leaves, 
and lily of the valley. 

Photos on Page 12 " 

Sue Morrow--GA-The dress, romper 
suit, bonnet, and cap were cut from cake 
and covered with rolled fondant. The 
trim was made from a mixture of half 
fondant and half gum paste. Tiny 
stitches were formed by using a tracing 
wheel. Buttons were cut with a #6 tip, 
and a pin was used to make the eyes of 
the buttons. The pink and blue polka 
dots were made with a #1 tip. Royal 
icing lace was made with a #00 tip. The 
bottom bulb borders were made with a 
#2 tip. 

C~T~CUITERS~~ 
Specialty cake decorating supplies. 

The impossible to find- over 1000 items! 

BEGINNERS AND ADVANCED CLASSES 
• COVERING A CAKE: with Fondant, and similar decorating techniques. This introouctory course will 

use simple techn~ues that all the bakers have started to use. 
• GUMPASTE • AUSTRAUAN (FINE STRING WORK):--= .,.----~"~~t.-

• PASTILLAGE (FLOWERS) • DESSERTS .-~ pj, ~ 
• MAKE AND DECORATE YOUR OWN CHRISTMAS CAKE OR YULE LOG 

• AJRBRUSHING (PICTURES ON CAKES) • BLOWN, PULLED AND CASTING IN SUGAR 
• MARZJPAN • COCOA PAINTING 

Expert Instructors: Geraldine Randlesome; Norbert Maushagen; Carole Faxon; 
Unda Morganstein; Gloria Giffin; Uz Kalmanson. 

l!l~j[l_~(!J 

I~ ~ - CHOCOLATE! 
~ •1RUFFLES • MUSIC BOXES • CANDIES 
~ • HAllOWEEN SPOOKS • CHRISTMAS YULE WREATH 

~ 
~ 

I!!~~ I!! 

.. Stencils (stainless steel) .. 
• Florist tape covered wires 
• Bekenal tips 
• Metal and plastic cutters 
• 3 sizes of crimpers with 14 designs 
• Blossom tints and dusts 
• Plastic Stands · 

·Stamens 
·Books 
• Brown molds 
• NEW Victorian Frill Cutters 
• Wonder Board and pins 

(F.D.A. approved) 
.. ~can make custom designs 

C~T~CUTitRS~~ 
561 EDWARD AVENUE, UNITS 1 & 2, RICHMOND HILL, ONTARIO, CANADA L4C 9W6 

TEL: (416) 883-5638 FAX: (416) 770-3091 

Classified Ads 
Looking for the book The Big Book of Decorating by Larry Powell. Will trade Wilton books 
or buy. My address is Karen Workman, 3754 Mennonite, Mantua, OH 44255, phone (216) 
274-2673. 

LOVE TO BAKE? Send for free catalog of books on baking, cake decorating, candymaking, and much more. 
Over 200 titles. 
AMIE'S BOOKS FOR BAKERS, Box 1478, Redway, CA 95560. 
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National/International Newsletters 

This listing was compiled by Diane Gibbs-MD State Rep., 
at the request of the Representatives at the 1990 Midyear Meeting. 

Brjtish Sugarcraft Guild-Quarterly; 40 pages. Yearly subscription-$21.25 (U.S.) or $26.25 (Can.). Contact 
Geraldine Randlesome (North American Agent), 3 Tannery Court, Richmond Hill, Ontario, Canada L4C 5S4. 

Buckeye Bulletin-Ohio; 4 issues yearly; approx. 7-8 pages. Yearly subscription-$5.00 (U.S.). Ohio residents 
receive newsletter with state club membership. Contact Karen Garback and/or Dale Crandall, 13705 West Ave., 
Cleveland, OH 44111, (216) 941-4646. 

Confection Connection--6 issues yearly; approx. 8 pages. Yearly subscription-$12.50. Contact Atelina Verdon, 
131 Dudley Dr., Bergenfield, NJ 07621. 

Connecticut Icing Artists' Newsletter-6 issues yearly; approx. 12 pages. Membership for Connecticut Icing 
Artists runs Sept. to Sept. Newsletter is part of membership ($18.00 per year), or out-of-state decorators can 
subscribe for $15.00 per year for newsletter only. Those joining at times other than Sept. have their fees prorated. 
Contact Kathleen McKee, 144 Willington Hill Rd., Willington, CT 06279, (203) 429-8340. 

The Icing Bag--6 issues yearly; approx. 10-12 pages. Yearly subscription-$7.00 (U.S.) or $6.00 (Can.); other 
countries-$8.50. Contact The Icing Bag Newsletter, P. 0. Box 24968, Postal Station C., Vancouver, B.C., Canada 
V5T4G3. 

Il1inois Sweet Illinois--Quarterly .. Yearly subscription-$5.00 per year. Contact Betty Lawler, Editor, 26950 N. 
Highway 12, Wauconda, IL 60084. 

Linnea's--Ohio; 4 issues yearly; approx. 12 pages. Yearly subscription-$5.00 (U.S.) or $7.00 (International). 
Contact Linnea's, Inc., 1484 E. Turkeyfoot Lake Rd., Akron, OH 44312, (216) 896-9224. 

Louisiana Newsletter-Quarterly; approx. 8 pages. Yearly subscription-$6.00. Contact Kay Thorn, 750 
Rowland Rd., Monroe, LA 71203. 

Mailbox News--Monthly; approx. 48 pages. Yearly subscription-$12.00; two years-$22.00; three years-$33.00 
(three year subscription includes free binder). International subscriptions add $4.00 per year. Contact Maid of 
Scandinavia, 3244 Raleigh Ave., Minneapolis, MN 55416. 

Pennsylyanja Newsletter-6 issues yearly. Yearly subscription-$6.00. Contact Darlene Homer, Editor, 320 
Edgewood Rd., Beaver Falls, PA 15010. 

The Quarterly Magazint-Canada; 4 times yearly; approx. 14 pages. Yearly subscription-$17.00 (U.S.) or 
$15.00(Can.)or$19.00(0verseas). ContactKennethB.Drummond,Editor,3740EmeraldDr.,North Vancouver, 
B. C., Canada V7R 3B8. 

Sweetart-4 issues yearly. Yearly subscription-$7.00. Contact Country Kitchen, 3225 Wells St., Fort Wayne, 
IN 46608. 

Win heckler's Cake and Candy Cbronicle-6 issues yearly; approx. 6-8 pages. Yearly subscription-$8.50 (U.S. 
& Can.) or $12.50 (Overseas). Contact Marsha Win heckler, Editor, 16849 S.E. 240th St., Kent, WA 98042, (206) 
631-1937. 

Page 18 Sept.-Oct., 1990 I.C.E.S. Newsletter 



1990 - 91 Board of Directors 
Fran Wheat-President 

9446MainSL 
Fairfax, VA 22031 
(703) 978-7265 or 978-2454 

Kathy P. ScottlVice President 
P. O.Box:S2 
Abbeville, SC 29620 
(803) 446;-3137 

Mary Vuyovlch-Treasurer 
10540 odrenno Rd. 
Biloxi, MS 39532 
(601) 38~8352 or 392-4901 
MN,WY,NC 

Sharon Brlggs-4-Recordlng Secretary 
8094 N.W. lOOth SL 
Grimes, lA SOlll 
(SIS) 986-9403 
ln,NJ,WI 

Carolyn LawrC!tce-Corres. Secretary 
Route 2, Box 148 M 
Lawson. MO 64062 
(816) 637~7287 
CA,MI,liT 

Norma AbercrOmbie 
P. 0. BoxiS12 
Ware Shoals, SC 29692 
(803) 456-2235 
RI, MT, 'firgin Islands 

Bonnie Blackburn 
Box6 
Feversham, Ontario 
Canada NOC ICO 
(519) 922t2713 
ID,NE,VA 

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

Donna Davis 
6706N.W.27th 
Bethany, OK 73008 
(405) 787-2203 
VT,AL 

LlndaEads 
6707 N.W. 27th 
Bethany, OK 73008 
(405) 495-2664 
KY,PA,¥8 

Sharon Frcislnger 
5823 Lomas Blvd. N.E. 
Albuquerque. NM 87110 
(SOS) 266-1212 
IN, NY, OR 

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

Vicky llarlen 
1598 S. Tedford 
East Wenatchee, WA 98802 
(509) 884-3040 
DE,SD 

Margaret A. Lex 
Route l,Box 875 
Stewartville, MN 55976 
(507) 533-4816 
FL,AZ.AR 

Elizabeth McMillan 
4883 Camellia Lane 
Bossier City, LA 71111 
(318) 746-2812 
lA, SC, Puerto Rico 

Gayle McMillan 
4883 Camellia Lane 
BossierCity,LA 71111 
(318) 746-2812 
1N,CT 

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

Eleanor Rlelander 
214 Canford Ave. 
Mondeor, Johannesburg 
Transvaal, So. Africa 2091 
011 2711 680-3921 
GA,LA,NV 

Diane Shavkln 
32 Hampshire Road 
FJShkill, NY 12524 
(914) 897-9562 
ND,DC 

Stacey L. Singer 
334 Grindstone Hill Rd. 
No. Stonington, CT 06359 
(203) 535-2253 
MS,MD,KS 

Uncia Zimmerman 
10319 Watterson Trail 
Jeffersontown, KY 40299 
(502) 267-7638 
AK,ll..,OK 

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

1990-91 
Committee 
Chairmen 

Almda 
Gayle McMillan 

Budget/Financial 
Mary Vuyovich 
Sub-Cmnmlttee
n&ll.&...Mwl 
Donna Davia 

lli:Lllm. 
Diane Shavkin 

Conyentlon 111alsgn 
Sharon Briggs 

DemonstraQM 111alson 

Linda Eads 
Ha!JofFame 

Carolyn Lawrence 
llll11ll:il!ll 

Norma Abercrombie 
International IJa!son 

Elizabeth McMillan 
I9b Description 

Al Prachyl 
Membership 

Bonnie Blackburn 
Minutes Recap 

Vicky Harlen 
Newsletter Resgurce & J,Jafson 

Margaret A. Lex 
Nmn!natlons 

Elizabeth Buechler 
J!uiiiWlx 

Stacey L. Singer 
Representative ldalson 

Nonna Abercrombie 
SshoJarsb!ps 

Linda Zimmennan 
vendor-Author IJa!son 

Millie M. Green 
Sub-Cmnmlttees
Cepturv Club 
Eleanor Rielander 
Shgp Owper IJalson 
Sharon Freisinger 

See Board of Directors 
listing for Committee 
Chainnens' addresses. 

Publication Information 
The ICES N~wsletter is published monthly 
(except in September) to keep members 
informed about cake decorating and 
relevant areas. Members are encouraged to 
share hints, recipes, patterns, or 
photographs; Yearly dues are $15 for 
Charter Members (joined by Sept., 1977) or 
$20 for regular members. International 
members (not in U.S.) add $3 for postage. 
Dues must be paid in U.S. funds only. 
Membership is open to any man, woman, or 
child who is interested in the "Art of Cake 
Decorating." i Dues for new members go to 
ICES Membership, 3087-30th St. S.W., 
Ste. 101, Grandville, MI 49418. Send 
renewal dues to ICES Computer, 2552 

Newsletter Back Issues 

I 

Gunlock Dr.,iBennion, UT 84118. 

I 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.-Feb. '88, April-May '88, Aug. 
'88, Nov. '88-Jan. '89, and March -Aug. '89, 
Nov. '89-Aug. '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, 
mail check or money order (payable to ICES) to 
ICES Newsletter Back Issues, c/o Marsha 
Winbeckler, 16849 S.E. 240th St, Kent, WA 
98042. 

Sept.-Oct., 1990 

Advertising Policy 
Ads for the newsletter must be received by 
the 1st of the month preceding issue date. 
ALL ADS ARE PAY ABLE IN ADVANCE 
BEFORE PUBUCATION. Make checks 
payable to ICES. Ads m~t be camera-ready 
~with a clean, straightlayoutandsharp 
black-and-white copy)-no cardboard 
backings 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. 
240thSt.,Kent, WA 98042,phone(206)631-
1937. Ad rates and sizes (width x length) are: 

$4.20--per typed line (classified ad) 
$50.40--1/6 page (3 1/2" x 3 1/8'') 
$75.60--1/4 page (3 1/2" x 4 3/4'') 

$137.50-horizontal1/2 page (11/4" x 4 3/4") 
$137.50-verticall/2 page (3 1/2" x 9 3/4") 

$250.00--full page (7 1/4" x 9 3/4'') 

If you commit to one full year of ads (11 
issues), you will receive one ad free (buy 10 
issues atregularpriceandgetonefree). 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 II" 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, 2552 Gunlock Dr., Bennion. UT 
84118. 

Cake Show Certificates & Publicity 
Membership FormS--Shirley Manbeck 

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

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

1991 Show Directors--Mary Gallagher, 
521 James St., Hazelton, PA 18201, (717) 
455-1260, and Sheila Miller, RR 12, Box 
529, York, PA 17406, (717)252-1191. 
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Classes Shows 
Classes will be listed 

one time only. 

Shows will be listed one time only. 

McCaH's School of 
Cake Decoration-Oct. 
29-Nov. 2-Swiss 
Chocolate Techniques. 
Nov. 5-Nov. 16-
Baking (10 day course), 
showing Danish, 
Croissant, Braided 
Breads, Pies, Tarts, 
Cakes, etc. For more 
information, contact 
McCall's School of 
Cake Decoration, Inc., 
3810 Bloor Street West, 
Etobicoke, Ontario, 
Canada M9B 6C2. 

Marsha Winbeckler
November 13-Wafer 
Paper Uses. November 
15-Cocoa Painting. 
For further information, 
contact Virginia 
Swatling, Studio 6, 1618 
Rt. 9, Clifton Park, NY 
12065, (518) 371-4478. 

Louisiana-October 13. "Cajun 
Country Cake Show," Best 
Western, New Iberia, LA. There 
will be two fun decorating 
contests and demonstrations of 
various decorating techniques. 
For more information, contact 
Sweet Friends of the Teche Cake 
Decorators Club, Rt. 8, Box 402, 
New Iberia, LA 70560. 

Pennsylvania October 20. 
Frosting Friends of Luzerne 
County Cake Show, Boscov's 
Dept. Store, Wilkes-Barre, PA. 
For more information, contact 
Veronica Pauska, 15 Market St., 
Glenlyon,PA 18617, (717)736-
7222. 

New York-October 27. The 
Capital Area Food Arts Club 
Cake Show, Clifton Country 
Mall,CliftonPark,NY. Forentry 
forms and information, contact 
Studio 6, 1618 Rt.. 9, Clifton 
Park, NY 12065, (518) 371-
4478. 

Ohio-October 27-28. The 
Queen City Cake Decorating 
Club's 15th Annual Cake Show, 
Northgate Mall, Cincinnati, OH. 
Contests, demonstrations, and a 
bake sale will take place 
throughout the show. For more 
information or registration 

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

forms, send a SASE to Joyce 
Wilhelm, 406 W. Chestnut St., 
Oxford, OH 45056 or to The 
Party Cake Shop, 1785 E. 
Galbraith Rd., Cincinnati, OH 
45215. 

British Columbia. Canada 
November 2-4. B. C.'s Annual 
"Fantasy in Icing" sponsored by 
the Canadian Sugarcrafters 
Society, B. C. Branch, 
Lansdowne Park Shopping 
Center, Vancouver, B. C. For 
entry forms or further 
information, contact Marg 
Bergstrom, 619 E. 3rd St., North 
Vancouver, B. C., Canada V7L 
1G6, (604) 988-5693. 

Pennsylvania-November 3. 
Twelfth Annual White Rose 
Cake Decorators' Show & 
Competition, York Mall, York, 
P A. For more information and 
registration forms, send a 
business-sized SASE to Sheila 
Miller, R.D.12, Box 529, York, 
PA 17406 or call (717) 252-
1191. 

Oklahoma-November3-4. OK 
Sugar Dolls Annual Cake Show, 
Penn Square Mall, OK City. For 
more information and entry 
forms, contact Willa Brewer, P. 
0. Box 735, Choctaw, OK 
73020, (405) 390-8034. 

Days of Sharing 

Florida-October 13 (9 a.m.-4 
p.m.), Christ Lutheran Church, 
1955 E. Oakland Park Blvd., 
Ft. Lauderdale, FL. Bring a 
covered dish and 125 copies of 
a recipe or pattern to share. 
Your display items large or 
small are a delight for 
everyone--any sugar art, food 
garnishes, centerpieces, photo 
albums, or arts and crafts 
related to cake decorating. 
Registration fee of $5.00 is due 
before Oct. 6 or pay $7.00 at the 
door. For further information, 
contact Pauline McDavid, 625 
N.W. 21St., Ft. Lauderdale, FL 
33311, (305) 564-2120. 

Louisiana-October 15 (9 
a.m.-2:30 p.m.), Metro Center 
Mall Community Room, 1804 
McArthur Dr., Alexandria, 
LA. For more information call 
Gayle McMillan at (318) 746-
2812 or Betty L. Wenkel (318) 
442-3471. 

South Dakota-January 27, 
1991, Sioux Falls, SD. If you 
are interested in joining us, 
please contact Steven 
Stellingwerf, 5801 West 50th 
St., Sioux Falls, SD 57106, 
(605) 361-9522, for more 
details. 

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 (joined before Sept. 1977)-$15 yearly. All International Members (not in U.S.) add $3 for postage. 
Dues must be paid in U.S. funds only. Send dues for new members to ICES Membership, 3087-30th Sl S.W., Ste. 101, 
Grandville, MI 49418. Send renewal dues to ICES Computer, 2552 Gunlock Dr., Bennion, UT 84118. 
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