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really excited how things are coming together. We had to enlarge the vendor area and filled
every booth by Aprillst. Demonstrators volWlteered from all corners of the world. You will
have a difficult time deciding which of the great demos to choose.
It's time to pack your suitcase. In one half, put in a comfortable pair of walking shoes, a
lightweight jacket for cool evenings, and don't forget your camera. Keep the other side
empty for the great merchandise you purchase from our vendors, the autographed books you
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taking home. We can "bearly" wait for your arrival and guarantee this will be "THE
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President's
Message
Dear Fellow ICES Members,
As I address you in my last
message, I can't help but
think how quickly this past
ICES President
year has gone and wish we
Fran Wheat
had another year to
accomplish all that we
wanted to get done-just kidding, folks! There are
certainly plenty of qualified people running in the
upcoming elections to carry on the tradition. We, as
Board Members, not only attempted to expand the
membership, and in turn, enjoy the common fellowship
but also to encourage members to work and devote their
time and energy to assist others in their activities and
projects.
When a person is elected to a Board position such as
ours, that person gains a certain amount of dignity from
the attention and responsibility that go along with the
position. However, the real purpose in placing people
in elected office is not to give them dignity but to give
them the chance to dig in and do the best they can to
make it better at the finish than it was at the beginning.
Your Board Members performed admirably, hanging in
there despite a constant myriad of problems and
obstacles.
I've had excellent support, which has made my job so
much easier-Kathy Scott, Vice President and my right
hand, what a job she has done this last year, always
making timely and important contributions to get any
problems resolved; Mary Vuyovich, setting up a ~ew
financial and budget system, constantly makmg
changes to improve her system as Treasurer, probably
the least-appreciated job in ICES; N orrna Abercrombie,
a first-year Board Member who is holding down two
chair positions and doing an excellent job; Sharon
Briggs, who set up the new guidelines for Midyear and
Convention; and the individual efforts of Carolyn
Lawrence with her work on the Hall of Fame members
featured in the newsletter; Bonnie Blackburn for her
fine work with the Membership/Computer
Coordinator, Gayle McMillan, who is always plugging,
questioning everything, playing the devil's advocate;
Page2

we need more like her. I feel we are now more aware of
the enormous responsibilities we gave to Cheri
Schulzk:e, and thank her for a job well done. What can
I say about Margaret Lex and Marsha Winbeckler, our
dynamic newsletter team. Margaret in her position as
Newsletter Liaison has done splendidly; and Marsha , as
Editor, continues year-to-year, month-to-month to
exert a high degree of professionalism and
thoroughness in her newsletter preparation. The
Hershey Show Directors, Mary Gallagher and Sheila
Miller, have been a true pleasure to work with; and they
have had the full support of their committee members;
and their combined efforts have certainly been evident
in the preparation for the upcoming convention.
I wish I had more space to acknowledge the efforts of all
the Board Members, but their contributions were in no
way less than the ones I cited. You can be proud of the
people you selected to represent ICES this past year. It
certainly has made my job more pleasurable; and,
hopefully, their combined efforts will manifest itsel~ in
making it easier for others in the months to come. I 1-eel
that the Board Members who made the greatest
contributions, and also probably had the most fun and
enjoyment in their respective positions along the way,
were the ones who continually pitched in with their
much-needed advice and efforts. They were also the
ones who reached out to help the others that needed it.
They are the members that have communicated and
coordinated to make the most of every given situation,
knowing that their individual actions in the long term
would make our societe into a better and more
meaningful organization.
I consider having been President a modest and
challenging experience, giving me an opportunity to
serve with fellow members who together tried to
expand on ideas and concepts for a better ICES. And as
life is made of modest things, I have been deeply
rewarded in the valuable and worthy return of these
things of accomplishment and purpose. But we must
keep in mind that the work of ICES is not something
exclusively reserved just for the Board Members. We
don't want to divide ICES into two groups: the
appointed and the disappointed. So in that light, :let's
keep working together to support your Board, your
Representatives, and your fellow Members.
Thank you all,
Fran Wheat
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Historian File Contribution
Thank you to Ann Gilliam-VA for sending photos
of the Spokane, W A, and Kauai, HI, conventions
for the Historian Convention File. These photos
help bring the convention files another step closer
to completion.

Volunteers Still
Needed
Remember, it's not too late to send in the
Volunteer Form for the Convention that
appeared in the April newsletter (page 15).
(Demonstrations were omitted on the form, so
please write this in if it is one of your choices.)
Mailing the form before the convention will
help the Hershey Show Committee plan ahead.

WHAT'S NEW??!!
There's always something new at

PARRISH'S AND SUGAR MAID ...
See us at Hershey & we '11 SHOW you!
NEW NOVELTIES -NEW TOOLS -NEW BOOKS
~~ Lu,e" ® PANS-Alwaysthefmest!
August 16 -17-18
Booths #27 and #28
Booths #55 and #56
1)ARRISH'S
,.--C-AK-E-DE-CO-RA-TI-NGJ

SUPPLIES.

INCORPORATED

I

225 W. 146th Street
Gardena, CA 90248
Phone: (213) 324-CAKE FAX: (213) 324-8277
I.C.E.S. Newsletter
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Easy Pattern Transfer
By Dolores McCann-OH
1. Lay the selected pattern on a sheet of styrofoam (will
work without styrofoam, if necessary). [If not using
styrofoam, use a sheet of cardboard to protect table or
counter surface. ]

3. Using a corsage pin, punch holes on every line of
detail you want transferred. Punch the holes close
together so details will show well.

6. Put cocoa in a short section of a clean ny Ion (hose) and
close with a twist tie. Using the cocoa in the nylon like
a powder puff, pat the cocoa all around, being sure it
falls into all the punched holes of the stencil. Store the
nylon filled with cocoa in a cup. Remove the wax
paper strips and the stencil carefully so cocoa doesn't
accidently fall on other parts of the cake.

4. Smooth ice the cake (no smoothing with a patterned
paper towel), and let the icing crust 5-10 minutes or
until the stencil won't stick to the icing.

7. Store the stencil by hanging it up on a nail in an outof-the-way place so the holes won't get smashed. It
may be reused several times.

5. Lay the wax paper stencil on the cake and press
around all the indentations. Place strips of wax paper
around the stencil so cocoa won't get on the icing
where it isn't wanted.

8. Outline the design with icing and complete the design
using the star-fill-in method; or outline and fill in with
piping gel and use a stiff brush going in one direction
to smooth.

2. Lay a sheet of wax paper, larger than needed, over the
pattern. The wax paper will become the stencil.
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SOMETHING NEW! FROM
Frances Kqyper
.....

--

,

~ ...~v
~~~~

~'1
·

~aAe ~~&t

The Cake LaQy-
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1285 Manheim Pike
Lancaster, PA
717-299-11 08 or
800-794-4042

432 N. Lola Ave.

Pasadena, CA 91107
(818) 793-7355

~

AUSTRALIAN CAKECRAFfiNG TOOLS
1. BEAR

f~

t-~

Write for More
Information.

Complete Cake & Candy Supply Store
- Full Line of Wilton Products Cake Decorating & Candy Making
Molds & Supplies & Classes
Over 200 Ornaments

2. DOUBLE BELL
3. SCROLL
4.BUNNY

~;g

HOURS:
Mon., Tues., Wed., Sat. - 9-5
Thurs. & Fri. - 9-8

=fiV

~i\i~~i\i~t~i\~-'!i''~-"!i"~-'!i

00

5. HOLLY

($~>

Thanks to my sponsors, Patricia Simmons and Marie
Sykes, for my wonderful trip to Australia for the
second time.
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While in Hershey, stop in to see us.
Follow Route 743 South to Route 283 East to Lancaster,
Take Route 72 South Exit. Go through 3 traffic lights
(about 1 mile) and we're on the left
in the Manheim Pike Plaza.

August, 1991

Page5

Royal Icing Artistry
From Sugar Fantasy!
© Dora Van Heerden
Reprinted by Permission.
Always trying to fmd something original in cake decorating, I
hit upon the idea of painting with royal icing. When I told my
American friend, Mildred Brand, about this, she smartly named
the technique: Royal Icing Artistry.
This type of work can be done directly on a cake covered with
royal-or plastic icing [rolled fondant?] or on icing sugar cards.
Using half an egg white [meringue powder with water is a safer
alternative due to the salmonella scare], prepare royal icing to a
spreading consistency that will stand up in peaks. Cover with
a damp cloth. Keep a little beaten egg white on hand [or water
if using meringue powder].
Trace a picture onto greaseproof paper (parchment paper) and
cut it out. Lay it on top of the cake or card and outline it, using
a non-toxic pencil [non-toxic felt-tip marker] or a fme paint
brush and cake coloring. Cut the picture along various lines to
trace detail.
Nos. 1 and 4 flat paint brushes with stiff bristles are used for
painting. Paint on a pale blue background which will portray the
sky.

Place one tablespoonful of icing in a small container and cover
with a damp cloth. Before adding color, paint the clouds, using
circular and horizontal brush strokes. Take some of the clouds
across the mountain line. Next, paint the distant mountains. Put
a dab of blue cake coloring on the edge of the icing and mix only
part of the icing to pale blue. The most appropriate strokes for
mountains will be vertical and sloping.

PETTINICE
RTR (Ready to Roll) Icing

Royal icing dries quickly which makes it suitable for painting. If
the icing in the container becomes dry, stir in a drop of egg white
[or water if using meringue powder].

Packed in 5 lb. pails or 15 lb. pails or cartons

For the next mountain in line, which will probably be of a purplish
color, add a little red to the blue icing, using a toothpick or a
dropper for adding coloring.

Gum Paste (ready to use)
Packed in 2 lb. pails

Piping Gel (crystal clear)
Packed in 5 lb. or 50 lb. pails

Allow each color section to dry partly before applying an adjacent
color. If you have to wait, move to the foreground bec ause
features in the foreground will be built up a little by painting over
a few times to obtain a three-dimensional effect.
To start with, do the basic colors only. When you have fmi ~ hed,
start with the background once more, adding light and shadow.
Always keep in mind that the light will come from one side,
causing shadows on the opposite side.
As soon as you have painted a few highlights, stand up to have a
better view of your work. You will be pleasantly surprised and
eager to go on.
Interruption will not spoil your work; in fact, it could contribute
toward success.

t1BAKELS
AMERICAN BAKELS, INC.
811 4 Sc ott H am ilt o n Dr ive, Little Rock
Arkansas 72209 Telephone 501 568 ·2253
T oll Free 1· 800-543 -0 160
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For the trees and shrubs, you will first of all need a dark green
background. Then fill a small icing bag with light brown icing;
cut off the tip and draw the tree trunks and branches. Now build
up with more dark green and use pale green and yellow icing to
add highlights to the trees.
If necessary, cake coloring applied with a brush can be used
sparingly for a few fmishing touches. Add a hint of color t.o the
clouds.
August, 1991
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GOOD-BYE
~

FROM THE WHOLE

FLOCK!
From OK Ideas
Newsletter

I.C.E.S. Newsletter

August, 1991

Page7

Newsletter Issue Index
Below is a listing of recipes, patterns, articles, etc. included in the last year of issues. This listing may be used as a
reference for finding a particular newsletter item you might need.
Um-Iu's/Mifi"llao~auli
Recipes
fal.Kmli
b&K
August'90

p. 18----Diabelic Rec4-White Cake, Pineapple
Chiffon Cake, O!ocolale Angel
Cake, Estee's Pudgy Fructose
Frostins. Estee's Lemon
Chiffon Frosting

p. S-Boy Violinist
p. 6--Soccer Players, Teddy Bear

~

p. 4-Stackiug Cakes, Cookie Decorations,
Preventing Color Bleeding, Writing
Hints, Filling Cakes to Prevent Bulges
p. S-Member's Cake Photo
p.6-Hints
p. 7--Gum Drop Munchkin, Benefits of

Prodigy Computer P:rogmn
p. 8--Newslettcr Index (Aug. '89-July '90)
p.14-1S-HowDidTheyDolt?
p. 20-Help Column-Cake Dummies

SepL-Oct. '90

p. 8-Ugly Ducking Cake,
While O!ampagne Truffles
p. 16----Pan:lunent Pasle

p. 6---Dablia Petals
p.13-HolidayBear

p.1-Member's Cake Photo
p. 3--Help Column-Wafer Paper, Gum Paste,
Rolled Fondant
p. 13-Holiday Teddy Bear
p.16-17-HowDidTheyDolt?
p. 18--National/Intemational Newalettcrs

November '90

p. S-Raspberry Vmaigreue Dressing

p. S-Musical Staff
p. IS-Cat Sculpture Diagrams
p. 20-Wedding CakePattems

p. 1-Member's Cake Photo
p. 3-Servings-Per-Tier Chart, Future
Convention Dates
p. 4--Help Column-Fillings, Rolled Foneant
p. 7-How Did They Do It?
p. 14-15--CatSculpture

December '90

p. 4---{;ingerbreaci
p. 8--Pumpemickel, Butle!Cleam
Icing, Rich O!ocolate Fmsting

p.S-Slcigh
p.20-Santa

p.1-Member.'s Cake Photo
p. 3-Consumer Info.--Cake Mix Baking Tunes
p. 4-S-Gingerbread Applique Sleigh
p. 7-Jewish Holiday Symbols
p. 8-Bread Wreath
p. 16-17-How Did They Do It?
p.18---Memben's Cake Photo

p.18--Cradle, Light Bulb

p.1-Member's Cake Photo
p. 4-S--lntroduction to Smocking
p. 6-7-How Did They Do It?
p. 8---Consumer Info.-Raw Egg Yolks, Hints

January '91

February '91

p. 6---Wmtcr Strawbenies,
Tomato Soup Cake, Grand
Mamier Candy Fillins. Homemade
Pan Coating

p. S-Lattice Heart
p. 6--Panda, CheNb
p.13-Whale
p. 18---Hot Air Balloon

p.1-Member's Cake Photo
p. S-Lattice Heart Instructions
p.6-Hints
p. 8---Air Bmah Maintenance
p.13-Whale-of-a-TimeCake
p.16-17-HowDidTheyDolt?

Much'91

p. 4---B1ondie Bar Cookies
p. S--Candy RecipesWhipped Cream Easter Eggs,
Pecan Clusters, Butter Crunch
Centers, Jelly Centers

p. 7--Cat
p. 8--0Uck in Shell, Lamb
p. 13--Fillet Crochet Couple
p. 1~wmy w/Baaket

p.1-Members' Cake Photo
p. 4--Cake & Candy Definitions
p. 6--Consumer Info.-Raw Eggs
p. 7--Gum Pasle Sturt's Desert Rog
p.16-17-HowDidTheyDolt?

April '91

p. 4--0el. Flow
p. 13-White Cake, Homemade
TooiSi.eRolls•

p. 8-0wl, Pointing Hand, Microscope,
OK Hand, Ballet Sh~~e& Cutting Diagram

p.l-Memben' Cake Photo
p. 4--0el. Flow
p. 6---Ballet Sh~~e& Cake
p. 7--Hints
p.16-17-HowDidThey Dolt?

p. S---Floral/Comelli Cake Top

p.1-Memben' CakePhoto
p. S-Mother's Day Cake
p. IS--Consumer Info.-Alst:roemerla Flowem
p. 16-17-How Did They Do It?

May '91

June '91

p. S--Gum Pasle
p. 6--Safe Egg Yolks, Safe
Hollandaise
p. 8---Pistachio Fudge Cake

p. S-bis Petals
p. 8---Man w/Briefcase

p.l-Member's Cake Photo
p. 3-Wedding Cake Folklcm:
p. S--Gum Pas~e Iris
p. 6--Consumer Info.-Egg Y o1ks in Microwave
p. 7-Wedding Cake Delivery
P.· 13--Packing Hints
p. 16-17-How Did They Do It?

July '91

p. 6--0range Cake, Italian Cream
Cake, Cinnamon Swirl Cake

p. 8-0eel I Love Cake Decorating

p. 1-Member's Cake Photo
p.4-Hints
p. S--Candy Dolls
p. 16-17-How Did They Do It?
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PHOTOS FROM THE 1990 I.C.E.S. SHOW
SEATTLE, WASHINGTON

Celine Gunawardene-Canada

Beverly Murrish-WA

Eileen Walker-CA

I.C.E.S . Newsletter

Cathryn Riegle-FL

August, 1991
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PHOTOS FROM THE 1990 I.C.E.S. SHOW
SEATTLE, WASHINGTON

Sue Hersh berger-TX

Dolores McCann-OH

Debbie Calvert-CO

Page 10

Anne Smith-England

August, 1991
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PHOTOS FROM THE 1990 I.C.E.S. SHOW
SEATTLE, WASHINGTON

Connie Golden-CO

Herlan Roca Pedraza-Argentina

Delores Hill-MT

I.C.E.S. Newsletter

Gary Chapman-England

August, 1991
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PHOTOS FROM THE 1990 I.C.E.S. SHOW
SEATTLE, WASHINGTON

Emma Rowe-ID

Barbara Nance-MO

Steven Stellingwerf-SD
Page 12

Carole Faxon-ME
August, 1991
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Classes
Classes will be listed one time
only.
Roland A. Winbeckler-November IllS-Professional Course. For more
information, contact Nanci Olmos,
Clarice's, 22936 Lyons, Newhall, CA
91321, (805) 259-0352.
Marsha Winbeclder-November 12-Cocoa Painting, November 14---Wafer
Paper Uses. For more information, contact
Nanci Olmos, Clarice's, 22936 Lyons,
Newhall, CA 91321, (805) 259-0352.

Days of Sharing

Herlan Roca Pedraza-Argentina
Embroidery Pattern
Center flowers are gum paste.
See "How Did They Do It?" Page 16

Georgia-September 22, Morrow City
Hall Complex. A business meeting will
begin at 2 p.m. and will be followed by
a covered-dish lunch and sharing of
demonstrations and ideas. The deJ;IlOS
will include gingerbread houses in
preparation for the Chateau Elan
gingerbread house sale. For more
information and directions, call Anna
Shackelford at (404) 972-5712.

Shows
Shows will be listed one time
only.
California-October 26-27-Fremont
Frosters 25th Anniversary Holiday
Magic in Icing Show (with silver
theme). Show will feature hands-on
workshops for contestants and
demonstrations for all plus the sale of a
cookie cookbook with recipes from
cookie exchanges since 1967. Anyone
wishing to demonstrate or participate in
any way may contact Billie Frederick at
(415) 793-5476 or Mary Crosby at(415)
797-0344 or write P. 0. Box 1581,
Fremont, CA 94538.

Past Day of Sharing
New .Jersey-On June 23, New Jersey
had 98 in attendance at their Day of
Sharing. Attendees enjoyed a
continental breakfast followed by
many interesting demos. A sit-down
lunch was also offered. Thanks to
those who worked so hard. Kathy
Malinowski, Rep.

Learn to make Cookie Bouquets
INSTRUCTION INCLUDES:
• baking sugar cookies
• cutting your own stencils
• different methods of decorating sugar
cookies
• step by step directions for
10 bouquets with full-page
color photographs. Patterns included

$1299

PLUS $1.50 S/H

~

G'leen ..£eafente'lp'lHa
2425 S. Collins
Arlington, TX 76014

Write for wholesale prices

I.C.E.S. Newsletter
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RECIPES

CREATIVE CUTTERS

Bonnie's Carrot Cake

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

4eggs
1 c. liquid honey
4-5large carrots
1 c. vegetable oil
1 c. raisins
1/2 c. brown sugar, lightly packed
1 t. cinnamon
1/4 t. ground cloves
1/2 t. nutmeg
1/2 t. salt
3 1/2 c. all purpose flour
1/2 t. baking soda
2 t. baking powder
1/2 c. walnuts
1 c. drained, crushed pineapple

Classes in Cake Decorating
~

'

w

:

A

X$61

f
y
V

_: t---r::-=.~
~,-;I
ELGIN MILLS RO. W'"
A

v
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BEGINNERS AND ADVANCED
.....
CLASSES
·~~
~.I

~

"

• COVERING A CAKE: with Fondant and simil~r ~\
decorating techniques. This introductory course will use
simple techniques that all the bakers have started to use.
• GUMPASTE • AUSTRALIAN (FINE STRING WORK)
• PASTILLAGE (FLOWERS) • DESSERTS
• MAKE AND DECORATE YOUR OWN CHRISTMAS
CAKE OR YULE LOG
• AIRBRUSHING (PICTURES ON CAKES)
• BLOWN, PULLED AND CASTING IN SUGAR
• MARZIPAN • COCOA PAINTING

,.._.

Exoert Instructors: Geraldine Randlesome; Norbert
Maushagen; Carole Faxon; Linda Morganstein; Gloria
Griffin; Liz Kalmanson.

-CHOCOLATE!
• TRUFFLES • MUSIC BOXES • CANDIES
• HALLOWEEN SPOOKS
• CHRISTMAS YULE WREATH

In blender, blend eggs, honey, carrots, oil, and one
half of raisins (may require two batches in blender).
Pour into mixing bowl and add remaining ingredients.
Beat 3-4 minutes on medium speed. Grease and flour
a 9" x 13" pan and a 8" x 5" loaf pan. Turn batter into
pans and bake at 325° for 45-50 minutes. Tester
should come out clean when inserted into cake. Cool
and frost as desired. Tastes great without frosting
also. Bonnie Blackburn-Canada Hint: Bonnie
states that to grease and "flour'' her pans, she brushes
the pans with vegetable oil and then dusts the bottom
and sides of the pans with approximately 2 T. white
sugar. Bonnie feels this works better than grease and
flour and that cleanup is easier. She keeps a small
container of oil with a brush in the refrigerator ready
to use when needed.

The impcssible to fznd over 1000 specia Tty items.
.. Stencils {stainless steel) ..
• Florist tape covered wires
• Bekenal tips
• Metal and plastic cutters
• 3 sizes of crimpers with 14
designs
• Blossom tints and dt1sts
• Plastic Stands

• Stamens
• 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) 770-3091

Page 14

Quick Pralines
1/4 c. butter
1/2 c. light brown sugar
1/4 c. whipping cream
1 c. dry fondant
1 c. pecan pieces
Melt butter in heavy 1 quart saucepan. Add brown
sugar and bring to a boil. Boil one minute, stirring
constantly. Remove from heat and stir in cream.
Return to heat and bring to a boil, stirring constantly.
When boiling, remove from heat and stir in dry
fondant and blend until smooth. Stir in pecan pieces.
Drop by teaspoonfuls onto wax paper. KY Recipes

August, 1991
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FREE!

MEREHURST & STERLING
BESTS ELLERS!

A 1-oz. bottle of
KCJ' s doublestrength, 100% pure
...
""--'
- "-"""~
World's finest
bourbon vanilla
extract. It's free with
collection of pure and
any order from the
natural flavors and
KCJ brochure. It's
extracts.
like getting 2 ounces
For free brochure, send a
self-addressed, stamped
of vanilla- you use
envelope to:
only half as much.

FLOWERS FOR CAKES
by Alison Proctor
ake incredibly lifelike
fl owers to decorate any
cake. With intricate care,
precise detail and fullcolor photos, master baker Alison
Proctor uses her uniqu e skills to take
you through all the stages involved in
creating stunning cakes, deco-rated
w ith extraordinarily bea utiful flowers
that are a tru e copy of nature.
Starting with th e basics, you learn all
the techniques for making complete
flowers. Then, you'll find an amazing
variety of cakes, all practically blooming with flo wers. Each cake is introduced with a note of botanical interest about the flower or
about a special flower-making tedmique. 112 pages
(50 in color, 150 b/w drawings), 8 3/4 x 11112 Hardcover $24.95

M

Available at your favorite shop* or for a FREE catalog contact:
STERLING PUBLISHING CO., INC.

Park Avenue South, New York, NY 1001 6
Fax: (212) 213-2495
• Liberal discounts ava ilable for sl10p ow11ers, mail order ca taloguers
and wholesalers.
387

TEL: (212) 532-7160

100%Pure
Vanilla
Double Strength

KCJ Vanilla Co.
$3.15 Value

P. 0. Box 126
Dept. IC-FBV1 oz.
Norwood, PA 19074

Offer expires 2/15/92.

Classified Ads Available
If you are looking for a particular cake decorating
product or book or would like to sell a no-longerneeded 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.

tghe fem VRange of Ca~e Decorating Accessories
IN THE FIELD

LEADERS

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
The JEM range includes:
• The largest range of flower and leaf cutters
available anywhere in the world.
• Large and small greeting card cutters.
• Silhouette shapes suitable for 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 MA YTHAM'S authorative book
"SUGAR FLOWERS"

DISTRIBUTORS:

COVMR.Y

Jc:.JrCUEN

WHOLESALE

310 RACQUET DRIVE
FORT WAYNE, INDIANA 46825
TEL: 1219)484·25i7, FAX: 1219) 4842510

JULIE BASHORE CAKE
SUPPLIES
BOX 655 LAKE OF THE WOODS
LOCUST GROVE
VA22508
TEL: 1703) 972 1376, FAX: 1703) 371 6435

CREATIVE SUGAR ART
15130 BROOKHURST ST.,U61
WESTMINISTER, CA 92683
TEL: 1714) 775-7546, FAX: 1714) 893 3955

~$~~
1484 E. TURKEYFOOT LAKE ROAD
AKRON, OHIO 44312
TEL: 1216) 896-9224. FAX: 1216) 8969219)

And ALL leading Cake Decorating shops!
DISTRIBUTOR ENQUIRIES:

JEM CUTTERS cc
P.O. Box 115, Kloof, 3 Nisbett Road, Pinetown 3600, South Africa
Telephone: (031) 7011431 / 7013588, Fax: (031) 7010559

I.C.E.S . Newsletter
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HOW

DID
THEY

DO
IT

?

•

Each issue of the ICES newsletter has
photographs of cakes and other sugar
art that was displayed at the annual
convention. With the cooperation of
the artists who completed these
beautiful works, the newsletter is now
including information on these
displays. As an additional note, if
you receive a letter requesting
infonnation on your display, please
return it Immediately because
photo may be scheduled for use
the next issue of the
Please try to keep your resoo1n'Se:~:
brief. Thank you for your
sharing!

white luster powder. The tiny red
roses were made of gum paste. The
plaque board was covered with black
Beverly
Murrish-W A-The
rolled fondant. Diamond shapes were
background was air brushed and let
cut and lifted out then matching white
dry. Outlines were made with a
diamond shapes were cut and fit into
stencil pencil dipped in paste color
the openings. The piece was placed
diluted with vodka. Light
':{: ::,:,... top of a pleated, fabric -covered
After making the figure , Sue
was required to prevent color ··:::,,,,,,.·.,.,.
bleeding. The figure piping was done
a mixture of fondant and
might have made
with buttercream using various round
tips. The tire for the exercise bike was
figure easier. She also
made with black piping gel. The TV
plastic gloves when
picture was drawn on wafer paper
fondant,
with non-toxic markers then attached
to the TV. Shell borders were piped
with a #18 tip.

booties were placed on the dry
plaque.

Eileen Walker--CA-The centers for
the roses were made using the flag
method. The petals were hand
molded and cut to shape when
necessary with small scissors, then
veined by pressing the petals against
the palm of the hand. Some of the
roses had
by rolling
tool along
ruffle,
The

out
,!@@~Ji@>: the '~ody

~:!#~ffl;jilk.

[]-Editor's Conunents
()-Submitter's Comments
:~·tenls tc>nvvot1c

The upper part of
molded on a booty
were cut from gum
the upper part
with water for
One
dough was used for
·.·.·.·.·.·. . an oval scoop for the
,.,.,.,,,..and a round ice cream scoop
oranges. The dough was
to shape and chilled well
before baking to help hold the shape.
The cookies were rolled in green,
yellow, or orange sugar colored with
liquid food coloring.
~$@().ti.fiil"()f

to give the
booties were
·assembled, the baby with
pillow and blanket was placed inside
one bootie. The other bootie was
decorated with an arrangement of
very small gum paste flowers , leaves,
and ribbons. The gum paste plaque
was rolled with an embossed rolling
pin and cut to look like a quilt. Both
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Photos on Page 10
Sue Hershberger- TX- The figure
was made of gum paste. The face and
torso were molded in a two-piece
mold. The limbs were freeformed.
The clothing pieces were rolled and
cut then frilled and draped. When
dry, the clothes were brushed with

Anne Smith- England- Modeling
paste* was used for most of the
pieces. The pieces were kept in seale
to one another. Gelatin paste* was
used for the log by making an
elongated roll and adding the
branches. The ends of the log were
indented with fmgers to create the
hollows. A Kemper® tool with wire
bristles was used to scratch the
surface and to hide and blend all joins.
While the paste was still wet, the log
was painted using a watery mixture of
green and brown food color. (While
wet, the paste absorbs the color better
and creates a more natural effect.)
Modeling paste was colored creamy
.. for the owl. The body was

was done with a
tip [English tip]. The
was done with a #0
Bekenal tip. Pink ribbon bows were
attached with royal icing. All flowers
and leaves were made of gum paste.
Each petal of the alstroemeria was
made individually on 30-gauge wire.
To get the correct shape, a real petal
was used to cut a thin cardboard
pattern. This pattern was used to cut
petals of very thinly rolled gum paste.
The edges were thinned with a ball
tool, and points were shaped at the
ends. The petals were laid on curved
flower formers to dry overnight. The
stamens were dipped in gum glue
[gum arabic and water mixtu re] then
in cinnamon to get a brown pollen
look. When the stamens were dry,
they were taped together before
assembling the flowers . Each petal
was colored with petal dust prior to
assembly. The gum paste for the
roses was rolled very thinly before
cutting with rose petal cutters. The
edges were thinned with a ball tool
then the petals were pressed onto a
veiner made of hand-tooled
ScuJpey"'.
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The

usirg an
scratching technique
modeling tool and a
scalpel. The head was worked i.n the
same way, making sure it would
nestle into the top of the body.
Hollows were formed for the eye
sockets and a small ball was placed in
each socket. Thin pieces of paste
were cut for the eyelids and placed
over the eyeballs to create the hooded
look. The head feathers were
scratched and indented as before. The
head was joined to the body. The ow1
was completed by dusting and
painting on details of the feathers.
The flowers, berries, fungi, etc. , were
formed to the correct size and ! hape.
The moss was formed by forcing
green paste through a metal tea
strainer. *See Anne's recipes 011 page
18.

Photos on Page 11
Connie Golden-CO-The yellow
rose corsages were made of gum
paste. The small filler flowe~; were
made using the Mexic!.n-hat
technique, cutting five times for the
six petals. A star patterned tool was
used to vein all six petals. Final
shaping was done by hand. The
arrangements were put togetht!r with
dried baby's breath, tulle, ribbtJn, and
the gum paste roses and filler flowers.
The corsages were used on Connie's
parent's 40th anniversary cake.
Connie mentions that when making
the gum pas te roses, she t ~xperi
mented with a gum paste/rolled
fondant mixture and rolled fondant
with gum tragacanth added. ~i he had
good luck on the smaller filler !lowers
as long as she wasn't too concerned
with thin edges.
Herlan Roca Pedraza-ArgtmtinaThe gum paste flowers included
forget -me-nots, jasmine, primulas,

LC.E.S. Newsletter

stephanotis, rose buds, glories, and
azaleas. All these flowers were used
to form a crown at the bottom of the
cake, finishing with azaleas. On the
cake top, a bouquet of azaleas and
miniature flowers was added.
Around the cake, glase silk
embroidery and very small gum paste
forget-me-nots were added. The
embroidery was piped with a #00 tip.
See embroidery pattern on page 13.
Delores Hiii-MT-This cake was a
replica of the Montana state capitol.
Photos were used as a guide. The
capitol was covered with icing and
smoothed. The bricks were marked
with a knife blade. All windows were
outlined with a #4 tip, using a double
row on top and to trim the copper
dome. The capitol was placed on a
cut-out cake shaped like Montana.
The state flower, bird, and seal were
figure piped; and the letters were
written with a #1 tip then overpiped
with #5, 4, and 3 tips. A #17 tip was
used to pipe the borders. State and
U.S. flags were positioned in front of
the capitol, and a Statue of Liberty
replica (top portion of NY collector' s
spoon) was added to the top of the
dome.
Gary Chapman- England-An 8"
round cake was cut to resemble an
oval boat and was covered with
medium green rolled fondant. Darker
fondant was used for both ends to
form a stern and aft. Indentations
were drawn on the side of the boat to
represent planks, and these were then
filled with a line of the darkerfondant.
The owl and the pussycat were both
modeled from Mexican paste. For the
owl, several shades of brown were
used. The body and head were one
piece; the wings and the feet were
additions as were the white feathered
effects on the face. The whole body
was scratched with various modeling
tools to form a feathered look, and the
claws were painted on with black
food coloring. The cat was also one
piece with the addition of the tail and
was made of gray and white paste.
The white parts were added over the
gray. The whiskers were stalks of
white stamens, and the claws were
painted on with black. The mast was

made of gray paste shaped around a
small wooden pole that was set in the
middle of the boat. The oar, guitar,
and pot of honey were all made of
paste and shaped and colored
accordingly.

Photos on Page 12
Emma Rowe-ID-The Idaho shapes
and the top ornament circles were cut
from gum paste. The base shapes
were curved over a bowl and air
brushed red and blue. Tip-#1 beading
and #0-tip comelli lace were added.
The four-petal flowers (syringas)
were made with a #104 tip and had
yellow centers with yellow stamens
tipped with red food color. The
"1890-1990" lace pieces were piped
with a #0 tip from a pattern by Carol
Oaassen and were then air brushed
red and blue. Tip #16 garlands were
added to the cake. The borders
consisted of: top tier-reverse "C"
scroll,# 199 overpiped "S" scroll# 16;
middle tier--#16 reverse "C" scroll,
#16 shell; bottom tier--#16 and #2
stringwork, #199 and #2 trim. The
plaques and the state seal were made
of gum paste, were painted by Cindy
Magee, and had a# 14-tip border. The
U. S. flag, state flag, and centennial
flag were added to the top ornament.
Barbara Nance-MO-The dinosaur
was made using a small doll-skirt
cakeforthe body, large marshmallow
for the neck, cupcake for the head,
shaped marshmallow fortheface, and
tapered cupcakes and mtm
marshmallows for the tail. These
were held together by a small dowel
rod that extended into the cake.
Features were added with various
round tips. The tree was piped onto a
wire form using a #14 tip and brown
icing. Gum paste leaves were added.
The leaves were also on the limb in
the dinosaur's mouth. The cake was
roughly frosted, adding #233 tufts of
grass. The scenes on the side were
piped and brush sculptured so that the
mountains were not flat against the
cake. The dinosaurs were pressed on
with a cookie cutter, piped to shape,
and covered with #13-tip stars. Grass
was added to the base of the cake with
a #233 tip.

Steven Stelllngwerf-SD-The 12"
cake form was covered with rolled
fondant. The clown and bench were
molded of gum paste, using templates
for the clothes and people gum paste
molds. The pom-poms were piped
with royal icing and a #1 tip. The
stringwork was made by placing a
greased, small, half circle, plastic lid
lf2"fromthesideofthecake. Thelid
was placed flat edge down so it was
arched up toward the top of the cake.
Using a #0 tip, the stringwork was
piped on the side of the cake toward
the lid, attaching it to the lid. After
piping the whole arch of strings, a row
of beads was gently piped on the ends
of the strings to form a solid row of
bead work. After the string work and
beads had dried 4-5 minutes, the lid
was gently turned down toward the

cake and pulled out. The strings then
stood suspended from the cake with
no support.
Carole Faxon-ME-The air brush
design for the cyclist was done with a
mylar stencil. (Mylar is used for
stencils which have a lot of detail.)
The outline was sprayed black and
then filled in with appropriate colors.

Classified Ads
For your free sample issue of Win beckler's Cake and Candy Chronicle, stop by the Winbeckler's Author 's Tables I &
J at the ICES Show in Hershey or write to Wlnbeckler's Cake and Candy Chronicle, 16849 S.E. 240th St., Kent, WA
98042-offer expires 8-31-91. Also see Roland's new Buttercream Flowers book and Marsha's Wafer Paper Uses.

Buy "Spin-A-Line" cake board markers direct from manufacturer. The set of 5 markers duplicate the shape
of pan while adding a border of 1/2"- 2", $9.25 + $1.75 shipping and handling. Florida residents add 6% sales
tax. Retailers request wholesale prices on your letterhead with S.A.S.E. MYV AR, INC., 10211
MARTINIQUE DR., MIAMI, FL 33189-1745.
I.C.E.S. Newsletter
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READY TO USE CANDY CENTERS
FROM BYRNES & KIEFER
"THE CANDYMAKER"
~

RED/ FONDANT CENTERS
BUTTERCREAM CENTERS
COCONUT RED/ CENTERS
CHERRY NUT CENTERS
VANILLA MELT-AWAY CENTERS
PEPPERMINT RED! CENTERS
STRAWBERRY RED! CENTERS
RASPBERRY RED! CENTERS
CHERRY COCONUT CENTERS

PLAIN FONDANT CENTERS
FRUIT & NUT CENTERS
COCONUT EASTER MIX
MAPLE WALNUT CENTERS
WHIPPED CHOCOLATE CENTERS
PEANUT BUTTER CENTERS
CHERRY RED! CENTERS
LEMON RED/ CENTERS

COCONUT BON BON PASTE

BYRNES& KIEF'ER CO.
720 EAST LACOCK STREET
PITTSBURGH, PA 15212

412/321-1900

RECIPES

and cold water to the sugar and mix well. Knead to form a soft
dough, then combine with an equal weight of sugarpaste. Leave
for 24 hours before using. If the paste is too dry, knead in a little
shortening. If the paste is sticky, add a little cornstarch.

The following recipes are from
Sugarpaste Christmas Cakes, ©Anne Smith.
Reprinted with Permission.

Gelatin Paste
Anne suggests using gelatin paste for large items that do not
need a lot of detail. Because it does not contain gum
tragacanth, gelatin paste is cheaper to make. She uses it for
bodies that are to be dressed, etc.

1 T. gelatin
1(2 c. cold water
1/8 c. liquid glucose
1 1/2 T. glycerine
8 c. powdered sugar
Soak the gelatin in cold water and place over hot water until
dissolved and clear. Do not allow the gelatin to boil. Add the
glycerine and glucose to the gelatin and stir until melted. Add
the mixture to the sieved sugar. Knead to a soft consistency.
Modelim~

Paste

2 1/4 c. powdered sugar
1 T. gum tragacanth
1 t. liquid glucose
2 T. cold water
10 oz. sugarpaste

4 1/2 c. powdered sugar
4 T. cold water
1 t. shortening
1 t. liquid glucose
1 T. gelatin
Soak the gelatin in the cold water and place over a pan of hot
water until dissolved and clear. Do not allow the gelatin to boil.
Add the fat and glucose to the gelatin and stir until melted. Add
this mixture to the sieved sugar and knead together to form a firm
paste. Add a little more water if the paste is too stiff. To help
the keeping quality of the paste, pat the surface all over with a
little water then place in a plastic bag. Store in a cool p:tace; it
is not necessary to refrigerate this paste. Leave for 24 hours
before using.

Sieve the sugar with the gum tragacanth. Add the liquid glucose
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1990 - 91 Board of Directors
Fran Wheat-President

9446MainSt.
Fairfax, VA 22031
(703) 978-2454 ar 978-7265
Kathy P. Sc:ott-VIee President
P.O.BoxS2
Abbeville, SC 29620
(803)~3137

Mary Vuyovlc:h-Treasurer
10540 Gorenflo Rd.
Biloxi, MS 39532

(601) 388-8352 ar 392-4901
MN,WY,NC

Sharon Briggs-Recording Secretary
8094N.W: lOOth St.
Grlmes,IA SOUl

(SlS) 986-9403

HI,NI,WI
Carolyn Lawrenee-Corres. Secretary
Route 2, Box 148 M
Lawson, MO 64062

(816) 637-7287
CA,MI,ur
Norma Aberc:romble
P.O.Box512
Wue Shoals, SC 29692

(803) 4S6-223S
Bollllle Blackburn
Box6
Fevembam, Onlario

Canada NOC lCO
(Sl9) 922-2713
ID,NE,VA
Elizabeth Buechler

130 Shenandoah Dr., Box 60350
Faimanks, AK 99706
(907) 4S7-S304
NM,WA,CO

Donna Davis
6706 N.W. 27th
Bethany, OK 73008
(40S) 787-2203
vr,AL,RI
UndaEads
6707 N.W. 27th
Bethany, OK 73008
(40S) 495-2664
KY,PA,MB
Sharon Frel.slnger

S823 Lomaa Blvd. N.E.
Albuquclque. NM 8711-0
(SOS) 266-1212
IN,NY,OR

Millie M. Green

3819 Hilton Dr.
Indianapolis, IN 46'JZ1
(317) 783-3178 ar786-0344
OH,MO,TX

1990-91
Committee
Chairmen
A!w:dl

Gayle McMillan

VIcky Harlen

1598 S. Tedford
East Wenatchee, WA 98802
(S09) 884-3040
DB, SD, Puerto Rico
Margaret A. Lex
Route 1, Box 87S
Stewartville, MN SS976
(501) 533-4816
FL,AZ,AR

Budntlf'lnanciRI

Mary Vuyovicb

Suh..Cpmmlgeel!m..ILMWII.
Donna Davis

.II!IID

Diane Shavkin

Cpnycndu IJalmn

Sharon Briggs

Elizabeth Mc:MUian
4212 Parltway Dr.
BossierCity,LA 71112
(318) 741-1769

DemoJwb:aUcm ua!IIIQ

IA,SC
Gayle McMillan
4883 Camellia Lane
Bossier City, LA 71111

llllladu

(318) 746-2812
TN, CT, Virgin Islands

Linda Bacia
HallcfFamc

Carolyn Lawrence
Ncmna Abelcrombie

Jgtcrpat!ooa! Ua!aon
Hlizabetb McMillan
Jgb DErlptlgn

AlPracbyl
Membeqhlp

AIPracbyl

2609 Bennett
Abilene, TX 7960S
(91S) 692-8SS6
MA,NH,WV

Bonnie Blackburn
Mlnytu Begp
VJ.cky Harlen

NmJtUer Bmum A Jdalaon
Margaret A. Lex

Eleanor Rlelander

214CanfardAve.
Mondear, Jobannesbutg

Transvaal, So. Afxica 2091
011 2711 68().3921
GA,LA,NV
Diane Shavkln

32Hampsbile Road
Fisbki11, NY 12524
(914) 897-9562
ND,DC,MT
Stacey L. Singer
334 Grindstone Hill Rd.
No. Stonington, CT 06359
(203) 53S-22S3
MS,MD,KS
Uncia Zimmerman
10319 Watterson Trail
Jeffemcmtown, KY 40299
(S02) 267-7638
AK,ll..,OK

Ngmlnatlmw

Hlizabetb Buechler

blll1d11

Stacey L. Singer

Beprpenfatlve ldaii!IIJ
NODDa Abelcrombie

SsboJ•nbl•
Linda Zimmennan
Vendor-Aythoc lda!Jcm

Millie M. Green
Syb..cpmmtnmCentyry Clyb
H1eanor Rielander

Sh• Opper ld•lm
Sharon Fmisinger

See Board of Directors
listing for Committee
Chainnens'· addresses.

ICES Newsletter is published monthly
in September) to keep members
Jintormed about cake decorating and
lrel<ev&Jnt areas. Members are encouraged to
hints, recipes, patterns, or
JphiOtoJ~a]lhs. Yearly dues are $15 for
Members Goined by Sept,1977)
$20 for regular members. International
lme:mbe:rs (not in U.S.) add $3 for postage.
Dues must be paid in U.S. funds only.
IMc:m~lJeiShip' is open to any man, woman,
child who is interested in the "Art of Cake

I.C.E.S. Newsletter

$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--horimntal1/2 page (11/4" x 4 3/4'')
$137.50--verti.cal 1/2 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 atregularprice and get one free). Ifyou
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 commibnentor
one-half year commibnent in advance, and
you will receive another 10% discount.
(Classified ads are excluded from these
discount specials.)
The page size is 8 1/2" x 11" with 1/2" margins
all around.

Where To Send
~

for any purpose should be made
payable to ICES.
Address Chaoges. Label Correctjons &
Renewal Membership Dues-ICES
Computer, 4883 Camellia Lane, Bossier
City, LA 71111, phone (318) 746-2812.

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

Publication Information

Advertising Policy
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 1musual
amo1mt 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:

Newsletter Back Issues
While supplies last, back issues of the
newsletter are available for sale.
IssuesavallableareDec. '86-March '87, JuneNov. '87, Jan.-Feb. '88, April-May '88, Aug.
'88, Nov. '88-Jan. '89, and March -Aug. '89,
Nov. '89-July '91. 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
Winbeclder, 16849 S.E. 240th St, Kent, WA
98042.
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Cake Show Certificates & Publicity
Membership Forms-Stacey L. Singer.
Membership Pins. Membership Ouestlons
& New Member Dues-ICES Membership,
3087-30thSt.S.W., Ste.10l,Grandville,MI
49418.
Newsletter Cgpy. Back Issues. & AdsICES 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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INTRODUCING OUR BOARD MEMBERS
Hi, I'm Bonnie Blackburn, a
second year Board Member;
and the 1990-91 Membership
Chairperson.
In this
Chairpersonship, I am to help
and assist the Membership/
Computer Coordinator with
Bonnie Blackburn any problems and see that the
members
receive
their
Membership
membership and the newsletter. The Membership
Chairperson also manages the bid process for the
selection of the Membership/Computer Coordinator
and makes recommendations to the Board for
selection. So far this year, things have gone
smoothly. At the present time, I am working on
updating the job description for my chairmanship.

I am Donna Davis, a first-year
Board Member.
I am
Chairperson of the Ways and
Means Committee.
This
committee is a subcommittee of
the Budget and Finance
Committee. Our directive is to
brainstorm ways to raise money
Donna Davis
for ICES. Currently, we have Ways and Means
three fund raisers going--the raffle for the ICES
registration and three nights lodging at the Des
Moines convention (this is a great bargain), the
cookbooks, and the T -shirts with the ICES logo on the
front. The T -shirts are an advertisement for ICES and
hopefully will help raise membership. I am also on
the Budget and Finance and Awards Committees.

A little about me personally, I am married to Larry,
who helped sell raffle tickets in Seattle and plans to
attend the convention again in Hershey. We have
been married 24 years and have two sons, a daughterin-law, and a two-year-old grandson. For 23 years, I
was employed by the Bendix Corporation. After the
close of the Bendix Corporation in Canada, I am now
a co-op student, proving you are never too old to gain
new skills. I became an ICES member in 1983. I have
served as the So. Ontario Rep. for three years and also
as an Alternate. The Ontario border is just about
seven hours from Hershey, and we sure would
welcome you to visit us prior or after the show.

I am from Oklahoma. My husband, Jim, and I have
two children, a son and a daughter. I co-own a cake
and catering business with my sister Linda. I
coordinate the catering end of the business and bake
the cakes for Linda to decorate. I am president of the
local cake club, was a past ICES Rep., and was
Registration Chairperson for the 1988 ICES Show in
Tulsa. I have been employed by AT&T as an
Electronic Specialist for 30 years.
At Hershey, I will be at the ICES Souvenir Booth as
much as possible so stop by and say hello. I would
like to take a random survey of what souvenir~: you
would like to buy.

I.C.E.S. Newsletter Editor
Marsha Winbeckler

Bulk Rate
U.S. Postage
PAID
Kent, WA
Permit No. 2011

16849 S.E. 240th St.
Kent, WA 98042
(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 Uoined before Sept. 1977)-$15 yearly. All International Members (not in U.S.) add $3 for postage.
Dues must be paid in U.S. funds only. Send dues for new members to ICES Membership, 3087-30th St. S.W., Ste. 101,
Grandville, MI 49418. Send renewal dues to ICES Computer, 4883 Camellia Lane, Bossier City, LA 71111.
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