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Cunita Loret de Mola-FL made this cake for a friend who is a musician.
The bottom tier was a 12" x 18" sheet cake and the top an 8" x 12" oval. The
cake had a homemade filling of egg yolks, beaten and fried in sugar syrup,
flavored with Grand Mamier. Cunitacalls the filling "double yolks." Both
tiers were covered with one piece of fondant. The gum paste roses were
hand made. The little flowers were made of royal icing. The musical staff
was carved from medium-thickness pastillage. The musical notes spelled
"Lolita," the friend's name. The outline was piped with black royal icing.
The cake was placed on a mirror for an attractive presentation. Cunita's
signature was added to the mirror. This is the first photo Cunitahas shared
with other ICES members. Keep up the good work, Cunita. We look
forward to seeing more of your work in the future.
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President's
Message

PETTINICE

RTR (Ready to Roll) Icing

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

Dear Fellow ICES Members,
June is a busy time for all of us
with
graduations
and
weddings, but make sure you
take a few minutes from that
ICES President
busy schedule and mail in your
convention registration forms.
Fran Wheat
Time is really getting short,
and I'm sure that none of you want to miss the "Sweetest
Show" in Hershey. Whether this is your first show or you
sixteenth, you '11 have an interesting and fun- filled
experience.

cover

Have you completed your sugar art displays for the
convention? This is what ICES is all about, and your
efforts to share your sugar art makes your contributions a
truly great centerpiece in our overall presentation. I know
it's tempting to take some piece that you've had sitting
around; but to keep those creative juices flowing, it would
be nice to make a fresh art form for the show. Make sure
that you notify the Representative from your area that you
are taking a creation so that ample table space is allotted
for your state, province, or country.
As you can see from the nominations lineup on page 18,
we have some excellent people running for the Board of
Directors and for Officers of ICES. The outcome of this
election is in the hands of the membership. By your votes,
you are the ones that elect the Board for the next three
years as well as the Officers of next year. Should you not
be able to attend the convention, you are encouraged to
vote with an absentee ballot. Please note the instructions
on page 18 of this newsletter for further information.
Remember though, for your absentee ballot to be valid,
you have to submit your vote by July 15, 1991. Don't
delay!
As you have read about each Board Member and their
responsibilities for our organization, I hope that it has
given you a little insight as to what they are doing for you
and our societe. If you have any questions on any of these
Board positions or if there's something that you may not
understand, please feel free to write [address on page 19]
and I'll do my best to answer your questions.

-

MBAKELS
AMERICAN BAKELS, INC.
8114 Scali Ham,non Dnve . L 111 1e Rock
Ark-ansas 72209 Telephone 501 568-2253

-~

MEREHURST & STERLING
BESTSELLERS!

FLOWERS FOR CAKE DECORATING
by Lindsay John Bradshaw

turdy, full-size patterns you can use
over and over give you a whole
new range of handcrafted flowers
to crown your most elegant cakes.
Complete instructions for a variety of
sugarcraft techniques show you how to
create splendid selections for weddings,
birthdays, Christmas, Mother's Day, and
a ny other occasion worth celebrating.
A whole garden of flower designs appear~
here from tiny, delicate rosebuds and lilies
of the va lley to extravagant orchids and
magnolias, along with a huge collection of
collars, overlays, garlands, wreaths, piped
lace pieces, and cornet designs so that you
can finish your creations with just the right flourishes. 48 pages
(2-color throughout), 10% x 16Yl. Paperback 1-85391-155-0 $12.95

S

Other Titles in tlze Series:
LEITERING $12.95

PATTERNS $12.95

STENCILLING $13.95

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 • Fax: (212) 213-2495

Sincerely,

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

Fran Wheat
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~~ y~ Wedding Cake History and Folklore

Thank You's to
ICES Members
Kathy and Dennis Scott-SC write "We want to thank all
of our ICES friends who sent card and letters to help us
through the recent kidnapping and death of our niece,
Angela Mederios. Many of you at Midyear showed your
concern when I received the news of her kidnapping, but
several of you had left by Sunday afternoon when I
received the news of her death. I appreciate the kindness
shown by the Iowa ICES group and other members who
stayed with me until my flight home. The help didn't stop
there-I called the ICES Rep. in the state where Angie
died and she put me in contact with two ICES members
who lived in the area where she was attending school. I
called them and they supplied me with newspaper
clippings about Angie. Sometimes I don't think we
realize how much our ICES membership is worth. We are
very grateful for our ICES family."

The traditional sampling and exchanging of cake spreads
fortune and fertility from guests to couple, from couple to guests.
In Elizabethan Jersey, in the Channel Islands, the marriage only
became binding after the bride and groom ate or drank together
and pledged to one another. The wedding cake has been
recorded since Roman times. In seventeenth-century France
there were two cakes, a rich substantial fruit groom's cake, and
a lighter bride's cake decorated with spun sugar ornaments.
Today, both cakes may be combined into one. A psychologist
believes this change may be a sign of a matriarchal society. In
past traditi.Qns, a groom's cake was often precut and packed in
small, fancy boxes to be carried home by the guests as"dreaming
bread," to be placed beneath pillowsandinducedrearns offuture
mates.
A brideshouldneverbakeherown wedding cake; this brings bad
luck. But with the groom's help, she cuts the first slice of cake
herself, or she will be childless; and every guest must join her in
eating a little also. To taste the cake ahead of time forfeits a
husband's love, but a small piece preserved ensures his lifelong
fidelity.

A bridesmaid who carries wedding cake in her pocket until the
honeymoon is over will soon marry.

After the first wedding in a family, part of the cake must be kept
in the house until all the unmarried daughters are wed, or they are
destined to be spinsters. Shared by Connie Probert-WA

'rhe fem manse of Cafte Decorflting Accessones
.

LEADERS - I N THE FIELD

The Original Plastic Gum Paste Cake Decorating Cutters
• Designed by Cake Decorators for Cake Decorators •
JEM Cutters have these reliable features: They cut cleanly • Are easily cleaned • They do not
rust • Are simple to use • They do not bend • Are food grade plastic
1

The JEM range includes:
• The largest range of flower and leaf cutters
available anywhere in the world.
• Large and small greeting card cutters.
• Silhoue~e shapessuitablefor use on any and all
celebration cakes.
• Beautiful Broderie Anglaise - endless frill
cutters.
• Embroidery pattern markers for greeting cards.
• Leaf veiners.

• Cake smoothers for fondant icing.
• Tilting turntable.
• JEM superior modelling tools.
• Versatile collapsible cake pillars.
• Handy Holder - Sugar flower support&. icing
bag holder
• New Butterfly Cutters &. Pattern Markers

Publishers of JILL MAYTHAM'Sauthorative book
"SUGAR FLOWERS"

DISTRIBUTORS:

COUNrR.Y

~

310 RACQUET DRIVE
FORTWAYNE,INDIANA46825
TEL: (219) 484-2lji7, FAX: (219)4,842510

JULIE BASHORE CAKE
SUPPLIES
BOX 855 LAKE OF THE WOODS
LOCUST GROVE
VA22508
TEL: (703) 972 1376, FAX: (703) 371 6435

CREATIVE SUGAR ART

15130 BROOKHURST ST.,I61
WESTMINISTEil. CA 92683
TEL: (714) 775·7546, FAX: (714) 893 3955

~$-~
1484 E. TURKEYFOOT LAKE ROAO
AKRON, OHIO 44312
TEL: (216) 896·9224, FAX: (216) 8969219)

And ALL leading Cake Decorating shops!
DISTRIBUTOR ENQUIRIES:

JEM CUTTERS cc

P.O. Sox 115, Kloof, 3 Nisbett Road. Pinetown 3600. South Africa
Telephone: (031 I 701143117013588, Fax: (031 17010559
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Correction

CREATIVE CUTTERS
Specialty cake decorating supplies.
The impossible to find - over 1000 items.

Classes in Cake Decorating
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BEGINNERS AND ADVANCED
.....
" .
CLASSES
·;"lll

~
;;>:;:

• r\1
o COVERING A CAKE: with Fondant and similar ~\
decorating techniques. This introductory course will use
simple techniques that all the bakers have started to use.
o GUMPASTE o AUSTRALIAN (FINE STRING WORK)
o PASTILLAGE (FLOWERS) o DESSERTS
o MAKE AND DECORATE YOUR OWN CHRISTMAS
CAKE OR YULE LOG
o AIRBRUSHING (PICTURES ON CAKES)
o BLOWN, PULLED AND CASTING IN SUGAR
o MARZIPAN o COCOA PAINTING
Expert Instructors: Geraldine Randlesome; Norbert
Maushagen; Carole Faxon; Linda Morganstein; Gloria
Griffin; Liz Kalmanson. •

•
o

A note signed by 19 Reps. and 11 members was sent
requesting international members to send to the
newsletter information about themselves, how their
groups meet, whathappensatthese meetings, and the
similarities and differences from U.S. members. Any
international members who would like to submit such
information may send it to the Editor at the address on
page 20.

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

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

CHOCOLATE!

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

TRUFFLES o MUSIC BOXES • CANDIES
• HALLOWEEN SPOOKS
• CHRISTMAS YULE WREATH

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

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

• Stamens
o Books
• Brown molds
• NEW Victorian Frill Cutters
• Wonder Board and pins
(F.D.A. approved)
.. We can make custom
designs

CREATIVE CUTTERS
561 EDWARD AVENUE, UNITS 1 & 2
RICHMOND HILL, ONTARIO, CANADA L4C 9W6
TEL: (416) 883-5638 FAX: (416) 770-30t'1
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Attention International Members

ICES Cookbook Order Form

The impcssible to fznd over 1000 specialty items.
o

May, 1991, issue; Recap; Page 6; Item #7 should
have read: ICES will pay $30.49 for a calculator plus
an additional $35 above the allotted $200 for the
computer program for convention registration.

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

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.

r ...

Send your check payable ro ICES ro: Donna Davis. 6706 N.W.

I

27th, Bethany, OK 73008.
June,l991
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Iris-Dutch and Bearded :r.>f~~t"'
By Shirley Corris-Canada
See color photo on page 11.

Named after the Greek goddess of the rainbow, the iris comes in a variety of
colors, blue, lavender, yellow, and white. They grow naturally in damp areas
around ponds. They are usually 12 to 18 inches tall, although there are also
miniature ones 6 to 8 inches tall. An iris has three upright petals and three falls.
The center of the falls are white and yellow. The bearded iris has larger petals,
especially the uprights; and the falls normally have a fuzzy ridge like a beard,
hence the name.
1.

Wrap a piece of colored gum paste around the top of a heavy-duty taped wire (20/22
gauge). Smooth the paste to a three-sided shape and put aside to dry-see figure a.

2.

Cut three petals- see figure b. Keep two petals under plastic while working with the
first. Insert a 3" piece of 'M/26 gauge wire into the end. Thin the edges of the petal very
thin using a pewter tool. Fold in half to crease; vein the petal and lay it over a curve to
dry. Repeat with the other two petals. When set, but not totally dry, paint a stripe of
white down the center, then yellow on top of the white (or sprinkle yellow sugar or
coconut down the center line).

3.

Cut out three petals-see figure c. Keeping two under plastic while working on the first
petal, thin the shaped end and elongate slightly with a pewter tool. Crease the center
and vein. Attach this petal to one of the first set of petals with a little gum glue [gum
arabic and water mixture] at the lower edge and up the side halfway. Leave a space in
the middle. Turn the petals away from each other and dry in an appropriate position.
Repeat with the other petals.

4.

Now position the three sets of petals onto the center wire using gum glue to attach. Dry
totally.

5.

Cut three upright petals-see figured Thin the edge and flute with a ball tool and vein.
Holding the flower upside down, attach and position each upright between each
previous set of petals. Dry upside down. When thoroughly dry, brush with color to
deepen or highlight the petals.

6.

With dark green paste, cut two calyx leaves. Thin the edges with a ball tool. Place and
attach with gum glue. Repeat with the second leaf overlapping the first. The leaves are
the same as the calyx leaves but a little more elongated.

7.

Buds are three petals-see figure b-thinned and rolled around a center core of paste.

8.

Bearded Iris- The figure c petals are smaller and attached to the center core first. The
upright petals are the same shape as figure b and are attached next, between the first
petals. Then another set of figure b petals with the beard are attached last, opposite the
first set.

a.

b.

Hint: For your frrst iris, it may be helpful to have a photograph or a fresh flower for reference.

LC.E.S. Newsletter
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Getting to Know the
~

Roommates Wanted for

Hershey Convention

Hall of Famers

1985-Frances Kuyper-CA is widely
known as "The Cake Lady." She began
decorating during the Depression. She
has originated many techniques and is
probably best known for her air brush
work. She has taught many classes in the
States and abroad. She is the author of
several books. Frances has served as an
ICES Board Member. Frances is an
ardent promoter of ICES and would like
,a
for it to someday have a building to
Frances Kuyper house ICES' historical records.
Everyone who takes a class from
Frances thinks she is a very inspiring lady, giving unselfishly of
her talents.

CONSUMER INFORMATION

It is the responsibility of those listed to contact potential
roommates from the list below. ICES will not be responsible for
matching roommates and cannot be held responsible fo:r the
result of any matching made by individuals.
Ivy E. Brenton-MI. (313) 652-9161, prefers Hershey Lodge
(no reservation made), non -smoker, early riser (quiet), Ivy notes
that she is a 79-year-old widow.
Joyce Croucher-New Zealand, Puketa Road, Kaikoura RD2,
Martbrough, New Zealand, (no phone# listed), prefers Heashey
Lodge. Joyce adds that she hopes to attend but her plans are
tentative.
Vi Eastman-ME, (207) 353-5074, reservations at Hershey
Lodge, non-smoker, night owl, young at heart, speaks German
and French, and would enjoy sharing with German, French,
Dutch, or Italian-speaking convention attendees.
Deloris J. Hafner-MI, (517) 676-5521, no hotel prefe rence
listed, non-smoker, diabetic.

Sterilizing Eggs Yolks in Microwave
Beth Marshall-CA shares this information she came across from the
Chicago Tribune, March 14, 1991, edition.
Harold McGee, author of The Curious Cook, has devised a method of
sterilizing egg yolks in the microwave. For sterilizing, the yolks are
mixed with water and lemon juice or vinegar to retain consistency
without the yolk curdling, then cooked at a near boil for one minute in
the microwave. The heat destroys any salmonella that may have been
in the egg yolk. McGee sterilization method was tested by a
microbiologist at Stanford University Medical School. The sterilized
yolks have the consistency of a custard and can be used like raw yolks
to make heat-sensitive sauces such as hollandaise. To keep the whole
process sterile, you will want to use several small whisks or forks in
order not to recontaminate the uncooked mixture with traces of the
original uncooked yolks. Since the boiled yolks are more fragile than
the standard versions, try not to let them get hotter than 120°.

Safe Ea:a: Yolks
2 large egg yolks
2 1(1 t. water
1 t. lemon juice Q! vinegar
In a small glass bowl, mix egg yolks, water, and lemon juice or vinegar.
Cover with plastic wrap. Microwave on high power until mixture bubbles,
about 45 seconds. Beat with clean fork; cover. Microwave on high power
until mixture bubbles-about 20 seconds, and let bubble 5 to 10 seconds
more. Beat with another clean fork. As it cools, mixture should have the
consistency of a stirred custard. Makes 2 yolks.

Sylvia E. Lufriu (813) 972-9517 & Belinda M. Stanley (813)
968-4242-FL, no hotel information supplied, need 1 or 2
roommates for Thursday p.m. thru Monday a.m., non-smokers
only.

Classes
Classes will be listed one time only.
Elizabeth McMillan-July 8-10-Mini-classes- Gum
Paste Flowers (including Hibiscus, Magnolia, and
Bearded Iris), Gum Paste Music Boxes, and Basic
Australian Decorating. For more information, contact
Bev Brinkley, Bev's Worid, 335 S. Green Bay Rd.,
Waukegan, IL 60085, (708) 623-3478.
Roland & Marsha Winbeckler-July 9-11- M iniclasses. Correction to information listed in May issuezip code 600~. phone CZ.QID 623-3478.

Safe Hollandaise

Frances Kuyper-September 9-13-Air B rush
Techniques. For more information, contact Green Leaf
Custom Cakes, Casey Lester, 2425 S. Collins, Arlington,
TX 76014.

1 recipe Safe Egg Yolks
1(2 c. (1 stick) unsalted butter
salt and white pepper to taste

Past Day of Sharing News

Make Safe Egg Yolks according to recipe using lemon juice instead of
vinegar. Put butter in 4-cup measure. Microwave on high until butter
softens but does not melt. Mix in yolk mixture. Microwave on high about
1 minute, whipping every 10 seconds, making sure eggs don't boil. Sauce
is done when it is smooth and warm. Strain; season with salt and pepper.
Serve or keep warm in a thermal container. Makes about 3/4 c.

Missouri-The Frilly Frosters of Marshall, MO, hosted a
Day of Sharing on April 21. Forty-two members and
guests enjoyed a short business meeting, white elephant
sale, many demonstrations, and a delicious catered
luncheon. Jackie Ornes, MO Rep.
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HELP COLUMN
Jack Freisinger-NM would like to know if anyone
has a current address and phone number for Tipco
Products ofMilwaukee, WI, makers to tip covers, etc.
The phone number he has is no longer in service.
Please send your information to the Editor at the
address on page 20.

??????????????????
• • • • • • • • • • • • • • • • • •

fi) I ~

Marjorie Osbourne-NY will be doing a wedding cake
for 200 in October and would like wedding cake recipes,
information on books, and transporting instructions.
Editor: I supplied Marjorie with Mary Howard' s-OH
white cake recipe from the April, 1991, issue, some
information on books, and the transportation instructions
below. If you have more recipes or suggestions for
Marjorie, send them to the address on page 20.

Delivering A Wedding Cake

fi) I ~

By Marsha Winbeckler-© 1986 Winbeckler's Cake and Candy Chronicle
Ideally, before transporting a wedding cake, the icing
should be allowed to crust for at least two hours to help
prevent fmger marks, etc. A wedding cake with columns
should always be transported ooassembled. If the weather
is hot, call the reception hall (this phone number should be
on your order form) to be sure the air conditioning has
been turned on. Also, be sure someone will be there to let
you in and that the table for the cake is ready. I can think
of nothing worse for a decorator than sitting in a car
watching the wedding cake "melt." If you have several
small satellite cakes, you can place several of them on a
2"-thick sheet of styrofoam. Around each cake, evenly
space four pegs (wooden skewers or plastic pegs from
separator plates). Push the pegs into the styrofoam
securely. This method also enables you to carry several
small cakes at one time.
To prevent tipping when using a stand that does not have
a flat bottom on the separator plates, you can either: 1)
Place each tier in a corresponding-sized cake pan to make
the bottom flat or: 2) Before you have put any cake on the
stand, press the bottom of each size plate used into a 2"thick piece of styrofoam until the plate rests flat on the
styrofoam. During delivery, just rest the separator plates
in the dented portions of the styrofoam.
Boxes are not necessary when transporting wedding cakes
unless it is raining. It would take a lot of extra time and a
variety of box sizes to deliver a wedding cake in boxes.
However, if you are delivering a wedding cake that has
pink, lavender, or other colors that contain pink (these
colors fade in sunlight), you will need to cover the cake if
the sun will shine on it. New, dark, large garbage bags
work well to cover the cakes. The bags are light enough
so they will not damage the cake, yet the sunlight does not
pass through them.

I.C.E.S . Newsletter

Preparing the vehicle
Clean the trunk lid so dirt will not fall on
the cake when the trunk is closed. Cover
the bottom surface with l/4 "- to 1"-thick
foam rubber to prevent the cakes from
slipping. The trunk is not a good place to
transport cakes in hot weather.
~:

Seats are set at an angle and must be made
flat to safely transport a cake. Roll up a
towel to the proper thickness and place it
at the back of the seat bottom. Lay a
board or cardboard on top of the towel to
make a flat surface. Cover the board or
cardboard with 1/4"-to 1"-thick foam
rubber to prevent the cakes from slipping
while traveling.

WagonsNans: Cover the flat surface with 1/4"- to 1"thick foam rubber to prevent the cakes
from slipping.
Windows:

During the trip, you may wish to put a
sign in your front and rear windows
saying- Caution, Wedding Cake Being
Delivered- so others will know why you
are traveling so slowly.

Now that your cake has arrived safely, you are ready for
the setup. Make sure the table is in the proper location and
will not be moved. After you have the cake set up, tell
everyone present not to move the cake or table. I have
known decorators who would also put a tiny mark on the
tablecloth to indicate where they had placed the cake. If
there was a problem with the cake, they could tell if the
cake had been moved. Time to relax; your work is done!

June, 1991
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RECIPES
Pistachio Fud2e Cake
1 box white cake mix
1 sm. box pistachio pudding mix
4eggs
1/2 c. water
1/2 c. orange juice
1/2 c. oil
3/4 c. chocolate syrup
In a large mixer bowl, mix cake mix with pudding
mix; add eggs, water, orange juice, and oil. Beat 5
minutes. Grease and flour bundt pan. Place two
thirds of the mixture in the pan. To the remaining
batter, add the chocoalte syrup. Pour chocolate batter
in a circle over the other batter in the pan. Fold in by
cutting through mixture with knife to marble. Bake in
350° oven for 50-55 minutes. Lida Snow-KY ICES
Newsletter
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PHOTOS FROM THE 1990 I.C.E.S. SHOW
SEATTLE, WASHINGTON

CLASS
Of·

I~
Meechie Noone- MD

Kathy Scott- SC

Michelle Wood- OR
l.C.E.S. Ne wsleller

9

Doris Stahi-WA
June, 1991
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PHOTOS FROM THE 1990 I.C.E.S. SHOW
SEATTLE, WASHINGTON

Leilani Serles-MN

Sharon Mester-AZ

~~~---------A_m_y_P_a_ti-no_-_c_A

____________________n_ia_n_e_L_e_hm
- a-n_n_- _c _A___
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PHOTOS FROM THE 1990 I.C.E.S. SHOW
SEATTLE, WASHINGTON

Rosemary Watson-NJ

Debbie Calvert-CO

Shirley Corris-Canada
I.C.E.S. News letter

Carole Faxon-ME
June, 1991
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PHOTOS FROM THE 1990 I.C.E.S. SHOW
SEATTLE, WASHINGTON

Jackie Ornes-MO

Joyce Dennis-Canada

~----------B-a-rb_a_r_a_M

__ii_Ie_r_- _M_O
________________________D_o_n_n_a _B_a_Ie_n_t_ii-1e_-_T_X________
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Packing r - - - - - - - - - - - - - - - - - - - - - - - .
Hints
Ruth Littlepage
-MI shares these
packing hints for
those members
who will be
attending the
convention in
Hershey, PA.
Make a list of
what to pack for
the trip and keep
it inyour suitcase
(save list for
future trips).
After packing,
put the suitcase
inside a larger
one (especially ....__ _ _ _ _ _ _ _ _ _ __ ,

-

TO LEBANON ANO
READING

when going to ICES); you '11 then have plenty of luggage for
getting things home. Keep a small night light in your suitcase
to put in the hotel bathroom. With the night light. it's not
necessary to tum on the bright lights during the night.

. Hershey, Pennsylvania

Editor's Note: If you travel a lot and have duplicates of
toothbrushes, hair driers, ~up. etc., leave them packed in
your suitcase; fJ!1d they'll be ready for the 1UDCt trip.
.___ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ __.

~~EADY TO USE CANDY CENTERS.
FROM BYRNES & KIEFER
"THE CANDYMAKER"
RED! FONDANT CENTERS
PU.IN FONDANT CENTERS
FRUn" & NUT CENTERS
COCONUT EASTER MIX
MAPLE WALNUT CENTERS
WHIPPED CHOCOU. TE CENTERS
PEANUT BurrER CENTERS
CHERRY RED! CENTERS
LEMON REDI CENTERS

BU1TERCREAM CENTERS
COCONUT REDI CENTERS
CHERRY NUT CENTERS
VANILLA MELT-AWAY CENTERS
PEPPERMINT REDI CENTERS
STRAWBERRY REDI CENTERS
RASPBERRY REDI CENTERS
CHERRY COCONUT CENTERS

COCONUT BON BON PASTE

BYRNES&KIEF'ER CO.
720 EAST LACOCK STREET
PITTSBURGH, PA 15212
412/321·1900

I.C.E.S. Newsletter
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THE SWEETEST SHOW
16th Annual

INTERNATIONAL CAKE EXPLORATION SOCIETE
SHOW AND CONVENTION
August 15-18, 1991
Hershey, Pennsylvania

Other Convention Information

Breakfast and Banquet Tickets
Breakfast/General Meeting and Banquet tickets may be
purchased for anyone not registered for the convention who
would like to attend these functions with a family member or
friend. Reservations should be mailed to Sandy Lintz, Box
844-A RD #2, Chicora, P A 16025.
Please reserve me
tickets for Breakfast/Banquet at
$40.00 per person for both.
Total Amount Enclosed _ _ _ _ _ _ _ _ _ _ _ __
NameofRe~strant _ _ _ _ _ _ _ _ _ _ _ _ _ ___
Admess _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ ___
City, State, Zip _ _ _ _ _ _ _ _ _ _ _ _ _ ___

Phone#~---~-----------------------

Shop Owners, Do We Have Plans For You!
As you prepare yourselves for the graduation galas, it's time to take a
minute to consider what's coming our way in ICES. Thanks to the many
efforts by past and present Show Committees and Boards, ICES is working
very hard to help every interest group within our society. We are lucky to
have a blending of Decorators, Vendors, and Shop Owners in our society.
Trying to fill each group's needs is difficult; but as we grow, we are getting
better and better. Thanks to our Shop Owners' Breakfasts, the speakers at
the breakfasts, and the questionnaires, we have been able to reevaluate the
Shop Owner's need within our society and have some great suggestions we
are now acting on. If you haven't made your reservations for the breakfast
in Hershey yet, be sure to do it soon. Jane Martin, Linda Murray, and the
Shop Owners' Breakfast Committee have been working hard to offer more
events of interest to the Shop Owners and have come up with a new
approach to answer your needs at the convention. Besides a great
Breakfast with a very helpful speaker, they are planning a Round Robin for
Sunday afternoon after demos and before the Cake Show Place take down,
so we Shop Owners can further discuss the speaker and any other matters
ofinterest You will receive a questionnaire in yourregistration packet that
will be collected at the breakfast to help us determine the most urgent
points that you'd like to discuss. These plans have been made to enable us
to get together without taking time out from demos or other activities. It
sounds great so let's get together and use our time to the fullest.
Sharon Freisinger, Shop Owner Liaison
The Shop Owners' questionnaire from the
Seattle Show gave us great ideas for the future.
I'll have copies of this summary in Hershey for
those who are interested. If you will not be in
Hershey and would like a copy, you may write to
me at my address on page 19.

Information

ICES ISS\!~

Show Committee & Packet Info.
Hotel & Campground Info.
Tour Registration Form & Info.
Convention Registration Form
Author & Vendor Info.
Shop Owners' Breakfast
Century Club Info.
Sunday Night Sharing Info.
Travel Discount Info.
Tentative Show Schedule
Volunteer Form
Out-of-U.S. Checks
Vendor Get-Together & Golf
Show Rules & Entry Form

November, l 990
December, 1990
January, 1991
January, 1991
February, 1991
February, 1991
March, 1991.
March,199 l.
March, 1991.
April, 1991
April, 1991
April, 1991
April, 1991
May, 1991

New Members: Contact Sheila Miller, RR 12 Box 529, York,
PA 17406, (717) 252-1191 for missing forms.

Convention Deadlines
ReKistratjon
Form in Jan. '91 issue
Early Bird Discount

June 1,1991

Regular Registration

July 15, 1991

Hotel Reservations

July 12, 1991
(unless space availa'ole)
Form in Dec. '90 issue

Tours

July 1, 1991
Form in Jan. '91 issue

Volunteer Form Correction
Demonstrations were inadvertently left off the volunteer
form in the April issue [Editor's goof]. As always
volunteers are needed for the demos.
If you can spare some time, fill out the
form in the April newsletter and send
it to Barbara Regan at the address on
the form.

SHOW DIRECTORS
Mary Gallagher • 521 James St. • Hazelton, PA 18201 • (717) 455-1260
Sheila Miller • RR 12, Box 529 • York, PA 17406 • (717) 252-1191

Sheila M il ler

Mary Gallagher
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1991 ICES SHOW AND CONVENTION
TENTATIVE DEMONSTRATION SCHEDULE

~

("'

ZiDIJP.M.
Gloria Griffm
Diane Lehmann
Rose Hale
Marithe de Alvarado
Willa Brewer
Joan Kroll

Silhouette Plaque
No-Cutter Gum Paste Flowers
Cocoa Painting With Color
Sugar Stones
Marzipan Figures
Molding Wafer Paper

9i3DA.M.
LeKing
Nancie Cameron
Freida Ismartono
Lucinda Larson
Barbara Miller
Barbara Evans

Figure Piping & Sculpted Figures
Business of Cake Decorating
Special Frilling
3-D Floodwork
Wiring Gum Paste Flowers
10 Ways to Use a Stencil

!liJD laM.
Steven Stellingwerf
Wil'Lena Shiflett
Anne Smith
Maisha Winbeckler
Rosemary Watson
Meechie Noone

Rolled Buttercream
Cake Decorating Tips & Hints
Bas Relief
Wafer Paper Uses
Pasta Machine Gum Paste Butterfly
Gum Paste Miniatures

lZiW!Noog
Mickey Moore
MmkFazioli
Viola Culbertson
Com Smith
Avelina Florendo
Linda Dobson

Hot Cast Sugar
Pulled & Blown Sugar
Flowers Without Cutters
Lambeth Borders
Philippine Miniature Wedding Cake
Silk Screen and Wood Cake

2iJDeM.
Nicholas Lodge
Cynthia Lewis
CapPrachyl
Kathy Malinowski
Maureen Stevenson
Nadene Hurst

Bridal Wedding Flowers
Commercial Cake Decorating
Christmas Trees
Royal Icing Primrose & Violet
Gum Paste Spring Flowers
Royal Sugar Collage

:ZiDDl.M.
Geraldine Randlesome
Earlene Moore
Margaret Barrett
Edith Hall
Helen Sembra
Lorraine Frisbee

Shell Wedding Cake
Basic Gum Paste
Run Sugar Celtic Design
Free-Standing Cake Carving
Brush Embroidery
Chocolate Dolls

The above schedule is tentative; the final schedule
may include additions, deletions, or other changes.
2iDD A.M.
Betty Van Norstrand
Sister Evelyn Houlroyd
Rose Marie aury
Carolyn Wanke
Delores Meyers
Shirley Jackson
lli:W A,M1 :
Roland Winbeckler
I
I

SueO'Boyle
Dora Van Heerden
Pat Ashby
Louise Hill :
Mary Beth Enderson

1-Piece Sweet Pea & Filler Flowers
Black Wrought Iron Designs
Wire Sculpting
Run Sugar
Gum Paste Baby Doll
Tasty American Chocolate Fondant
Cake
Buttercream Flowers & 3-D
Buttercream Decorating
Tips on Wedding Cake Setup
Royal Icing Painting
Garrett Frill Cutter
Quick & Easy Treats
Floml Icing Plaques

I

,...

2i00P1M1
Cynthia Venn
Robbie Miles
Frank Perlita
Linda Reese:
Virginia Swatling
Vi Whittington

I.C.E.S. Newsletter

Gum Paste Wild Flowers
Gum Paste Rhododendron & Azalea
Chocolate Ganache & Chocolate
Decorating
Orchids
Gingerbread
Great Techniques for Cake
Decorating

Demonstration Ticketing
Procedure
Advanced ticketing will be used this year also. There
will be six tables corresponding with the six demo
rooms. Thirty minutes before the scheduled
demonstration, we will give out color-coded, reservedseating tickets-ONE PER PERSON. The tickets will
be numbered to the capacity of the room, and the chairs
in the demo room will have corresponding numbers.
Your ticket number entitles you to the chair of the same
number. Please be in your seat five minutes before the
scheduled start of the demonstration. After the demo
begins, the doors will be closed and NO one else will be
admitted into the room. Your help and participation in
making this system work are greatly appreciated.
To help you choose which demo to attend, there will be
a demo display table near the ticketing tables.

June,1991
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HOW
DID
THEY
DO

IT

?
•

Each issue of the ICES
newsletter has photographs of
cakes and other sugar art that
was displayed at the annual
convention.
With the
cooperation of the artists who
completed these beautiful
works, the newsletter is now .;
including information
these displays.
As
additional note, if you
received a letter req
information on
display, please
immediately
photo may be "'""'"'u'..,~'l:i."'-'
use in the next

was cocoa
pain
and.
The
flowers on the bride's headpiece and around her were
small and medium-sized gum
paste flowers . A small cutter
was used to make the baby's
breath and a medium cutter
for the forget-me-nots.
Page 16

Kathy
Scott-SC-The
graduation cap and diploma
were made of fondant, using
cornstarch to prevent the
fondant from sticking. The
cap was made by shaping
ball of fondant into the base
the cap. The top was rolled
out to about 1(2." thick and cut
in a square. When dry, the
pieces were joined with icing.
The diploma was made by
rolling the fondant about 1/4"
thick and cutting a large
rectangle. The diploma was
rolled while still pliable. The
cap was air brushed black and
then placed on the cake. The
tassels on the cap, diploma
tie,andletteringwere
of
royal icing.

was piped with a #1 tip, and
the lace points were added
while the beading was still
wet Black ribbon and bows
were added above the
embroiderywork. The black
y was piped
the scallops and
top border was
; larger shells
wP.tA:='=':t'itiMl'k.for
bottom

u:il~ll=u~"'~:·.~ -The

leaves, small
's breath, and

·. . ...,}:~;£~!~:;~

>.=:=w<=:=:~~¥-:=

· an with
#103-tip
w~!i:':J'Ii~hivP.e'n the upper
trains of ribbons
draping down to
tier below. The top was
created on a styrofoam bell
with smaller fans and more
roses, ribbon, and pearls. All
the fans had a string of pearls
attached by the ruffle, as was
the second tier's lacy side.
Doris Stahi-WA-The black
lace points were made ahead
and dried. All cakes were iced
white. Sixteen scallops were
piped on the sides and tops of
each cake. The black beading

Amy
Patino-CA- The
hexagon tiers of the wedding
cake were decorated with a
#4 7 tip in a lattice design and
#3 stringwork. The round
tiers were decorated with =It 16and #3-tip garlands. The top
borders were #21-tip shells,
and a #16 tip was used for the
reverse shell bottom border.
The base stand was made by
Amy's husband. All greenery
for the cake was made with
fondant

.
paste frame. A plastic
' frame was used as a pattern.
The frame pieces and flowers
on the frame were attached
with royal icing. Leilani adds
that these pieces were used as
the between-tier decorations
of a 3-tiered anniversary cake
for a cake show.
Sharon
Mester-AZ-A
mixture of sugar, water, and
egg white or meringue
powder was used to mold the
shoe halves. The excess sugar
was scraped out of the halves
when a thin crust formed on
the sugar. When fully dry, the
halves were put together with
royal icing. The seam was
covered with a royal icing
scroll. Pearls, silk flowers,
tulle, and ribbon were used to
decorate the shoe.

June, 1991

were
o vered
· and the cakes
were covered with fon:lant.
The triangle smocking p:mels
were added-six to the
bottom, three to the mi1;ldle,
and one to the top. The p:mels
were then lightly dusted with
gold non-toxic chalk before
the stitching was added with a
#1 tip. Next, the gum paste
ruffle was added all around
the bottom of each layer. The
ruffle was added around the
top of each smocked panel.
Gold picot ribbon was
inserted around the top edge
of the ruffle. Two inverted
gold vases were use d to
separate the tiers. The roses
were hand made using no
cutters, as were the filler
flowers. The ruffles, roses,
and filler flowers were dusted
with yellow non - toxic
powder, then a touch of pink
was added to give a peach
effect. The ivy and rose
leaves were cut with a cutter,
then were dusted with green
and a touch of pink and yellow
non-toxic powders. All of the
flowers were wired together
so they would wrap around
the vases. Diane adds tha.t this
makes a wonderful 50th
anniversary cake.

Photos on Page II
Rosemary Watson- NJI.C.E.S. Newsletter

This tiny fondant-covered
cake used 5" and 8" dummies,
using a 4" long piece of 5"
plastic pipe for the 5" dummy.
A rectangular template was
used to cut the side swags
(about 3" x 5"). When these
were cut of very thin gum
paste, 1/2" was added to the
bottom of each side. The
bottom and tops were rolled
under slightly to give a
finished edge. Both 3" long
edges were pleated and
applied to the fondant sides.
Contrasting ribbons and bows
of gum paste were added to
cover the seams of the swags.
Green ivy stems were piped of
royal icing. Variegated gum
paste ivy was made using
hand-cut stencils. Additional
color was added to the ivy
with an air brush. Gum paste
roses and some royal icing
flowers and berries w
added to the sides. The

8" round tier. Both tiers were
covered with rolled fondant
The bottom tier was placed on
a fondant-covered board.
extensionwork and embroidery were done with a
Bekenal [English] #0 tip.
Shirley Cords-CanadaSee Shirley's how-to article
on page 5.
Carole Faxon-ME-The
graduate design was air
brushed on the "cake" using
an acetate stencil. The color
was air brushed darker at the
edges, fading
center. An

mailbox. (The quantity of
black food coloring needed
and Houston's humidity
certainly helped with the
"puddling.") When dry, the
rolled buttercream was dusted
with petal dust to make it look
more like a piece of wood.
The gum paste honeysuckle
was made with off white and
light yellow paste, with a ratio
white to one
each

·..: \

yellow
'f .
The door,
< <Uld letters were all
made of gum paste and, when
dry, were painted with paste
food colors diluted with
vodka. The letters were
addressed with non-toxic
markers.

Cake Decorator's
Poem
were made
::
· a "u" shape of off,.•,•.. ,,,., . ,.·.·. paste and filling the

and leaves.
explains that this
displayed by a u"'~·n~ol;~~
Princeton, NJ, in
mansion of
Marcos. The mailiJ#&m

center with green paste.
two colors of paste were
then rolled together and cut
with a rose leaf cutter. The
leaves were brushed with
confectioner's coating for
shine. Pearls and ribbon were
used to enhance the
arrangements, and baby's
breath was used as a filler.
The arrangements were hot
glued to the matt board.

party was about
this cake was
cake.

cut of
. paste, then
· thinned with a
The crescentshaped top tier was cut using a
cardboard template on top of a

paste rose was made using a
very large rose cutter. The
leaves were also made of gum
using large and medium

Joyce Dennis-Canada-The
black string latticework was
piped with a #1 Bekenal
[English] tip over a flower
former and let dry before
being applied to the cake. The
border was made with a #2
Bekenal tip. The black gum

Donna Balentine-TX-The
mailbox was sculpted from
pound cake and covered with
black rolled buttercream. The
rustic "board" was formed by
"puddling" rolled buttercream around the edges of the

By Lori Henke-

OKRep.
Lori wrote this poem
while driving home
from the Midyear
Meeting in Des
Moines, IA.
Cake Decorators live
hard but sweet lives.
We ignore our husbands
but are still good
wives.
With orders backed up
and disarray at hand,
we decorate till dawn
and sleep where we
stand.

Classified Ads
WANTED: "Mickey Mouse with pencil" pan and "Donald Duck holding cake" pan. Kathy Hanenkrat, 8066
S.W. 159th Pl., Beaverton, OR 97006 or (503) 641-2231.
I.C.E.S. Newsletter
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ICES Board of Directors and Officer NominatiolllS
Annual
Election
Procedures
The 1991 General Membership
Meeting will be held Friday,
August 16, 1991. The election
of new Officers and seven new
Board Members will occur
during this meeting.
If you are an ICES member and
you WILL NOT be attending
the 1991 ICES Show and
Convention in Hershey,
Pennsylvania, and you would
like to vote in the election. you
may do so by requesting an
absentee ballot. Send your
name and address to: Elizabeth
G. Buechler, P. 0. Box 60350
Fairbanks, AK
99706:
Absentee ballots must be
postmarked by July 15, 1991.
If you are an ICES member and
.!YILL. be attending the 1991
ICES Show and Convention in
Hershey, Pennsylvania, you
will be able to vote during the
elections which will be held
during the General Membership
Meeting. All ballots will be
inserted
in
members •
registration packets. ·NQ. ballots
will be handed out at the
General Membership Meeting.
DO NOT FORGET to bring
your ballot to the meeting. NQ.
BALLOT NO VOTE!!

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

Page 18

1991-1992
Officer Nominees
President
Millie Green
Margaret Lex
Elizabeth McMillan
Diane Shavkin
Kathy Scott

teacher, judge, shop owner 8
years, taken many professional
classes, past president local
club, assisted with local shows.
Orlie Brand IN: President of
Country Kitchen Wholesale,
ICES exhibitor, interested in the
development, promotion, and
continuation of art of cake
decorating and candy making,
would bring a Vendor's
perspective to the Board.

Yice President
Norma Abercrombie
Bonnie Blackburn
Vicky Harlen

Treasurer
Mary Vuyovich

Recordinc Secretary
Donna Davis
Gayle McMillan

Rose Marie Eury VA:
Charter Member, Rep., past
Alt., former shop owner,
traveling teacher, judge, past
president & VP local club, past
chairman local shows, demonstrator, decorator 40 years.

Corresponding Secretary Lori Henke=OK: Member 5
Sharon Freisinger
Carolyn Lawrence

1991 Board of
Directors
Nominees
Thirteen (13) ICES members in
good standing (dues paid) and
who have been members for at
least three years have been
nominated to serve a term of
three years on the Board of
Directors. Each nomination
was accompanied by a resume
and a written acceptance by the
nominee. Nominations from
the floor will be accepted for
Board Members; but in the
interest of time, the required
resume and written acceptance
MUST be turned in to the
Nominations Chairman before
the start of the General
Membership Meeting to be held
Friday, August 16, 1991,
beginning at 8:00 a.m. in
Hershey, Pennsylvania.

years, Rep. 1 year, Alt. 3 years,
Manpower Chairman 1988
Convention, held many offices
in local club, taken several
classes, won many awards.
Darlene Horner PA: Charter
Member, 1st PA Rep., directed,
judged, and entered many
shows, ICES demonstrator,
author or coauthor of 3 books
cookbook editor, publish PA
newsletter, shop owner, past
ICES
Board
Member
Recording Secretary, and
Newsletter Editor, taught public
school 14 years, Masters
Degree in English.
Ruth Llttlepa2e=MI: Teacher
12+ years, Alt. 2 terms,
Chairman
of
Housing
Committee for 1986 Convention, past president local club,
local cake show director,
member 11 years, serve on
church Board, member Wilton
Hall of Fame.

Clairee Meeks WA: Decorating 7 years, taken several
Maxine
Boyin2ton OK: classes in American and foreign
Member 11 years, codirector of decorating, won several awards,
1988 ICES Convention, past baker for local restaurant, own
cake
business,
Rep.. decorator 13 years, custom
employed as travel agent.
June, 1991

Earlene Moore=TX: Charter
Member, past Rep. and Alt.,
past shop owner, m any
professional classes, decorator
30 years, teacher, demonstrator,
judge, past Board Member and
ICES President, current Alt.
Sharon Prltzker: Shop owner,
president local club, ass:.sted
with local show, membership
director for local organization,
served on Boards of several
community organizati ons,
cochairing bid for 1995
convention in Orlando, tea ·her,
taken professional classes.
Vir2inia
Sears- :K£:
Decorating 23 years, tea·~her,
local club president and cake
show chairman, organ ized
banquets and celebrity contests
at local shows, demonstrator,
member 9 years, past Rep . and
Alt.
Florence Schreiber Canru!a:
Charter Member, past Board
Member and Recor ding
Secretary, past member of
Newsletter,
Histo:rian,
Scholarship, and International
Committees, Rep. for Nor thern
Ontario, teacher, demonstJrator,
many classes, elemen tary
school teacher 30 years.
Wil'Lena
Shiflett- MI:
Decorator, office man.ager,
shop owner, teacher, past Rep.,
cake club founder, local judge
and show director, 1990 lCES
Show Director, demonstrator,
speaker at Shop Ow:!lers'
Breakfast, past Board Member
and Treasurer, chaired many
committees.
Ray Wiil OK: Membt~r 10
years, assist in family bake!shop
and catering, assist in D&.ys of
Sharing, assist anywhere
needed at ICES conventions,
1990 recipient of Wilbur J3rand
Memorial Service A ward"

I.C.E.S. News:!etter

1990 - 91 Board of Directors
Frllll Wheat-President

9446MainSL
Fahfax, VA 22031
(703) 978-2454 or 978-7265
Kathy P. Scott-Vtc:e Praldeat
P.O. Box 52
Abbeville, sc 29620
(803) 446-3137
Mary Vuyovleh-,...,..rer
10540 GorcinfJo Rd.
Bilold, MS 139532
(601) 388-8352 or 392-4901
MN,WY,NC
Sharon Brt. . . .ecordlng Secretary
8094N.W.100th SL
Grimes,IA 50111
(515) 986-9403
IU,NJ,WI
Caralyn LawrenCe-corns. Secretary
Routc2,Box 148M
LaWIOII, MO 64062
(816) 637-7287
CA,MI,ur

Nanna Aben:ramble
P.O.Box512
WareS~SC
(803) 456-~5

29692

Bonnie Blackbum
Box6
Fevcmham, Omario

Canada NOC 1CO
(519) 922-2713
ID,NE,VA
Ellzabetb Buechler
130 Sbcaandoah Dr., Box 60350

Fairballks, AK 99706
(907) 457-5~
NM, WA,C?
DcnmaDaYIII
6706N.W.27th
Bethany, OK 73008
(405) 787-2203
Vf,AL,RI I
LlndaEads
·
67fT1 N.W. 27th
Bethany, OK 73008
(405)495-~

KY,PA,MB
Sharon Frelllnger

5823 Lomas Blvd. N.H.

~NM87110

MOUe M. Green
3819 Hilton Dr.
Indianapolis, IN 46'JZ1
(317) 783-3178 or 786-0344
OH,MO,TX
VIcky Harlen
1598 S. Tedford
East Wenatchee, WA 98802
(509) 884-3040
DE, SD, Puerto Rico
Mqaret A. ~
Route 1, Box 875
Stewartville, MN 55976
(507) 533-4816
FL,AZ,AR
Ellzabetb McMillan
4883 Camellia Lane

1990-91
Committee
Chairmen
.6.DJ:da

Gayle McMillan
Bydntl!'lpanslal

Mary Vuyovic:h

8ub-Commlttet

lYm&.Mulla
Donna Davis

llxiiD

Diane Sbavkin

Cgnyendgn l.!a!aop

ShamnBrigp

Dcmgpllratl• (Jp!aqg
LindaEads

BOBSicr City, LA 71111
(318) 746-2812

Hal!ofFame
Caml:yn Lawnmce

IA,SC

Blll5ll:lu.

Gayle McMIII1111
4883 Camellia Lane
BOBSicrCity, LA 71111
(318) 746-2812
TN, CT, Vugin Islands

Ncmna Aberemmbie
JntcnaUcmalldalem

Hlizabdh McMillan
Jpb QncrJpiiPD
AIPrachyl
Manhmhlp

AIPracbyl

2609 Beunelt
Abllme, TX 79605
(915) 692-8556
MA,NH,WV
Eleuor Rlelander
214 Canford Ave.
Mcmdeor, Johlllllle&bmg
Trllllavaal, So. Aiiica 2091
011 2711 680-3921

Bcmnie Blackburn
Mlpptn Bpp

VJ.Ckylladm
Npplcltcr BMQUrg & IJallm
Marguet A. Lex
Nqmlnatlpnl

32Hampabile Road
Fisbkill, NY 12524
(914) 897-9562
ND,DC,MT
Stacey L. Slllger
334 Grinclstane Hill Rd.

No. StaaiJI&ton, CT 06359
(203) 535-2253
MS,MD,KS

Linda Zlmmennan
10319 WalterBall Trail
Jeffellontown, KY 40299
(502) 267-7638

Ads for the newsletter must be received by
the 1st of the month preceding Issue date.
ALL ADS ARE PAYABLE IN ADVANCE
BEFORE PUBUCATION. Make checks
payable to ICES. Ads (except classified)
must be camera-ready ~ with a clean,
straight layout and sharp black-and-white
copy}-no cardboard backings please. (Any
ad needing typeset or requiring an WlUSUal
amount of layout or cleanup time may be
billed an additional fee of up to $25.00.)
Allow four to five days for the mail to reach
the editor at 16849 S.E. 240th St., Kent, WA
98042, phone (206) 631-1937. Ad rates and
sizes (width x length) are:
$4.2~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 (J 1/4" x 4 3/4")
$137.5~vertica11/2 page (3 1/2" X 9 3/4")
$250.00-full page (J 1/4" x 9 3/4")

H you commit to one full year of ads (11

CeptyeyC!yb

issues), you will receive one ad free (buy 10
issues atregularprice andgetone free). Hyou
commit for one-half year of ads, you will
receiveoneadfree(buysixissuesandreceive
one free). Pay for the full yearcommibnentor
one-half year commibnent in advance, and
you will receive another 10% discount.
(Classified ads are excluded from these
discount specials.)

Eleanor Rielaader
Sb• Opper Y.INm
Sharon Freisinger

Thepagesizeis 81/2"xll"with 1/2"margins
all around.

See Board of Directors
listing for Committee
Cbairmens' addresses.

Where To Send

Hlizabdh Buechler
Euiiiii;I&J.
Stacey L Singer

Bcprwntatl" JJe"nn

GA,LA,NV
DlaDe Shavldn

Advertising Policy

NODDa Abercrombie
SshplephJ•
Linda Zimm111111811
Vndor.Aythw ldalmn

Millie M. Green

Syb-Comml""::

AK,H.,OK

(SOS) 266-1212

~

for any purpose should be made
payable to ICES.

IN, NY, OR.

Address Changes. Label Corrections &
Renewal Membership Dues-ICES
Computer, 4883 Camellia Lane, Bossier
City, LA 71111, phone (318) 746-2812.

I

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

Publication Information
I

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, 4883
Camellia Lane, BossierCi , LA 71111.

I.C.E.S. Newsletter

Newsletter Back Issues
While supplies last, back issues of the
newsletter are available for sale.
Issues available are Dec. '86-March "l:T, JuneNov. '87, Jan.-Feb. '88, April-May '88, Aug.
'88, Nov. '88-Jan. '89, and March -Aug. '89,
Nov. '89-May '91. Please indicate which
issues you are ordering. The center color pages
of the Sept.-Oct '87, December '87, and
Januuy '88 issues are available for $1.00 each
plus a SASE.
Back issue prices are$3.00eachin the U.S. and
$4.50 if mailed outside the U.S. (plus $4.00 for
each additional newsletter mailed to same
address outside U.S.). To order back issues,
mail check or money order (payable to ICES) to
ICES Newsletter Back Issues, c/o Marsha
Winbeckler, 16849 S.E. 240th St, Kent, WA
98042.

June,1991

Cake Sbow Ceriificates & Publicity
MembeJ'Shlp Forms--Stacey L. Singer.
Membership Pips.Membenhip OuesUons
& New Member Dues-ICES Membership,
3087-30thSt.S.W.,Ste.101,Grandville,MI
49418.
Newsletter Cony. Back Jssues. & AdsICES Newsletter Editor, Marsha
Winbeclder, 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.
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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INTRODUCING OUR BOARD MEMBERS
My name is Stacey Singer. I am
serving as the Chairperson of
the Publicity Committee. In
this positiOn, it is my
responsibility to distribute
membership brochures and to
publicize ICES so that we can
Stacey Singer
increase our membership. I do
Publicity
need your help too. Every one
of you can help by encouraging
just one new person to join ICES this year. I am also
a member of the Membership, Representatives, and
Vendors and Authors Committees.
On a personal note, I am happily married to my high
school sweetheart, Art. To many of you, Art is my
"phantom husband" since he has never attended a
convention; he stays home taking care of our two
young daughters, Robin and Heidi. I have been
decorating for eleven years and have owned a homebased wedding cake business for ten years. I first
learned of ICES in 1979 at the Providence, RI,
convention. Since joining ICES, I have given this
organization as much dedication as my life will allow.
After six years as Rep./Alternate, I was elected to the
Board of Directors. I was lucky enough to have
previously served as Vice President and Rep. Liaison.
I am serving my last year as a Board Member and will
miss it when my term is completed.

Hi, I am Sharon Briggs. As
Recording Secretary, most of my
work consists of taking notes in the
Board meetings and then, in the
next few weeks following the
Midyear,
convention
and
compiling and typing the minutes
_,
of the meetings .
As the
Sharon
BrigJ~S
Chairperson of the Convention
Liaison Committee, I am currently Recording Secty.
working with my committee on updating and clarifying
the Show Director's Guidelines.
I have been married 27 years, have three children, and am
currently looking forward to the arrival of my first
grandchild. I am proud to say I am an ICES Charter
Member. I teach adult education and have recently judged
my first show.

I.C.E.S. Newsletter Editor
Marsha Winbeckler
16849 S.E. 240th St.
Kent, WA 98042

Bulk Rate
U.S. Postage
PAID
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.
For membership questions, contact Membership/
Computer Coordinator--contact info. on page 19.

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 St. S.W., Ste. 101,

JJ

\:;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;G;;r;;an;;d;;vi;;ll;;;e,;;MI;;;;;;;;;;;49;;4;;1;;8.;;S;;e;;n;;d;;re;;n;;ew;;al;;;;;;;;;du;;e;;s;;to;;I;;C;;E;;S;;C;;om;;p;.u;;te;;r,;.4;;8;;83;;C;;am;;;;;;;;;e;;ll;;ia;;L;;an;;e;;,;;B;;os;;s;;ie;;r;;C;;ity;;';;L;;A;;;;;;;;;71;;1;;1;;1.;;;;;;;;;;;;;;;;;;;;;;;;;;;;;

Page 20

June, 1991

I.C.E.S. Newsletter

