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Scott Woolley-NY sends this photograph of a basket cake with gum 
paste lilies and violets and buttercream lilacs and lilies-of-the-valley. 
The ivy and foliage are also made of gum paste with a gum paste name 
tag attached to a single violet with the birthday girl's name added in non
toxic silver. The board was given a marbleized effect by mixing several 
shades of white and gray royal icing while the icing was still wet. 
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ICES President 
Kathy P. Scott 

President's 
Message 

Dear ICES Members, 

By now you have probably made 
your New Year's resolutions and, 
like me, have already broken a 
few. As we begin this new year, 
we need to get ready for the 
Midyear Meeting in Richmond, 
VA, and plan to be at the 1992 
Convention in Des Moines, lA. 

The deadline for the Hall of Fame nominations is January 31, 
1992. This award is given to an individual who has shown 
outstanding achievement in sugar arts. The Hall of Fame 
Committee will study each nomination very carefully and 
present their recommendations to the Board, who will make the 
final decision. The names that are submitted this year will be 
considered for the next three years. Please send in your 
nominations for this prestigious award. Nomination forms may 
be requested from your Rep. or Norma Abercrombie, Hall of 
Fame Chairperson (address on page 19). 

The deadline for the Scholarship nominations is also January 31, 
1992. The Scholarship awards are made to those who would like 
to further their knowledge in the sugar arts but could use some 
financial assistance. Scholarship nominations are considered 
only for the year they are received. To be considered for another 
year, the nomination must be resubmitted. The Scholarship 
Committee makes its recommendation to the Board based 
primarily on the nominee's financial need, with family income, 
number of dependent family members, and future decorating 
plans being areas of consideration. In the past, some 
Scholarship Committees have chosen to anonymously consider 
the recipients by assigning a point system, giving points for the 
areas of consideration. If you know someone who would be a 
worthy Scholarship recipient, you may request a Scholarship 
nomination form from your Rep. or Ray Will, Scholarship 
Chairperson (address on page 19). 

I look forward to working with you in this new year. 

Sincerely, 

Kathy P. Scott 

Become An I.C.E.S. Member! 
I.C.E.S. is for any man, woman, or child who is 

interested in the "art of cake decorating." 

Monthly Newsletter 
Members of I.C.E.S. receive a monthly newsletter (except 
September) containing hints, how-to articles, recipes, 
photos, patterns, news, and other relevant topics. 

Annual Convention 
I.C.E.S. has an annual show and convention (non-judged) 
where members may bring displays, see demonstrations, 
share ideas with other decorators, see new products, meet 
authors, and have fun! The 17th annual show will be held 
August 6-9, 1992, in Des Moines, Iowa, U.S.A. The 1993 
show will be in Richmond, Virginia, U.S.A. 

To Join I.C.E.S.-
send $20.00 (U.S. Funds) to: I.C.E.S. Membership 

Internationals- 3087-30th StreetS. W. , Suite 101 
add $3.00 Grandville, MI 49418 

U.S.A. 

WINBECKLER ENTERPRIS 
INCREASE YOUR PROFI11S 
with cake decorating patterns from Winbeckler Ent. 

Roland A. Winbeckler creates 
professional patterns for all 
occasions for use with your cake 
projector or for direct transfer. 
Each book contains approx. 21 
easy-to-follow patterns and 
instructions for making stencils. 
These patterns are some of the best 
resources for "ideas" you will ever 
find-everything from cute 
children's patterns to delightfully 
humorous holiday patterns to ideas 
for hard-to-find occupations and 
hobbies. 
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/71/J Annu,11 
5/Jo w &. Convention 
August6-9, /.992 
Des Moines, Iowa .· 

Sugar 'N Spice and Everything Iced 
INTERNATIONAL CAKE EXPLORATION SOCIETE 

I 

Des Moines Convention Center 
501 Grand 

Des Moines, low!\ 50309 

TOURS 

Tour the Amana Colonies (lunch NOT included)- $30.00 (8:00a.m.- 5:00p.m.)-There will be coffee, rolls, and entertainment on the bus. The 
Amana people came to Iowa in 1854 and established the trade necessary for their survival. The colonies were originally settled by Germans and Swiss 
seeking religious freedom. They lived under a communal system, with elders of the church deciding all matters of religion, business, local government, 
and schooling until 1934. Although the colony is no longer communal, an old-world charm and atmosphere is still preserved. We will experience the 
seven-community area, nationally known for its handmade products (foods, furniture, woolens). It's easy to spend all day visiting, taking in the old-world 
charm, eating, and shopping. We will tour the Amana Museum, an original Amana family home (pre-1930), visit the only communal kitchen remaining 
in the Amana Colonies, the Woolen Mills, an operational hearth oven, a prairie sod home, a winery, the General Store, and the Wickery. Lunch is .on 
your own. We will leave at 3:00p.m. (Dress comfortably.) 

·······< I 
Pella Historical Village (lunch included)- $25.00 (9:00a.m. -3:00 p.m.)-Whet your appetite on Dutch Letters (Dutch pastry) while strolling through 
the town square. Includes admission into the Historical Village and the Scholte House, Dutch museum, gristmill, blacksmith shop, pioneer log cabin, 
and miniature Dutch village. Visit the boyhood home of Old West hero Wyatt Earp. 

Winterset (lunch included) - $25.00 (9:00 a.m.- 3:00 p.m.)-Visit John Wayne's birthplace, two rooms restored to the early 1900's period and two 
rooms ofJohn Wayne's family memorabilia. Movies shown regularly; gift shop. Tour six covered bridges representing two different styles, all 100 years 
old and listed on the National Register of Historic Places. You will also visit Madison County Historical Complex, an extensive fossil and mineral display, 
Native American relics, a restored 1856 mansion, a log post office and schoolhouse, the Zion Church built in 1881, and a stone barn and privy. 

Ingersoll Dinner Theater (4-entree buffet Included)- $30.00 (5:30p.m.- 10:30 p.m.)- The Ingersoll Dinner Theater begins its sixteenth year of 
operation. Throughout the years they have provided patrons with a wide variety of first-rate Broadway musicals and comedies. Seven Brides for Seven 
Brothers will be playing. 

Architectural Tour (lunch included)- $23.00 (9:00a.m.- 2:00 p.m.)-Tour Hoyt Sherman Place, one oflowa's historic landmarks built in 1877 by 
pioneer businessman Hoyt Sherman. It contains antiques and added wings for a fine art gallery and an elegant old theater. Salisbury House, a 42-room 
country manor, is patterned after a Kings' Row house in Salisbury, England. Three distinct periods are represented throughout the house: Gothic, Tudor, 
and Charleses. Have tea at the Governor's Mansion, Terrace Hill, a Victorian showplace builtin the late 1860's. Historic Jordan House (box lunch) was 
builtin 1850, with 10 rooms added in the 1870's. The home was a station on the Underground Railroad and was a hiding place for fugitive slaves prior 
to the Civil War. 

Tone Brothers' Spice- $12.50 (9:00a.m. -11:30 a.m.)-Iowa's own "The Fresher Spice Company" since 1873; see how they prepare the spices and 
package them 

SPECIAL EVENT- Living History Farm (dinner Included) - $35.00 (4:00p.m. - 9:30 p.m.)-The busses will start shuttling to the FARM at 4:00 
p.m, with the last one leaving at 6:00p.m. The FARM is a600-acre agricultural museum featuring a 1700 Ioway Indian Village, a pioneer farm of1850, 
horse farm of 1900, and a farm of today and tomorrow. Walnut Hill, a typical 1875 community, is centered around the historic Flynn Mansion. We will 
tour this working farm, enjoy a "Hog Roast," and a variety of "country activities"; therefore, dress appropriately. 

.I 
SPOUSE TOUR (picnic-type lunch) - $23.00 (9:00a.m.- 2:00p.m.}-Visit the Pioneer Hybrid Seed Corns Seed Lab and Micro Biology Lab, the 
Military Museum at Camp Dodge, and Saylorville Lake. 

PLEASE NOTE: Advanced registration is required by July 1, 1992. The only tickets sold on site will be those remaining to fill a bus. The tours will 
be held only if a minimum of 30 (bus) and 12 (van) people are registered. Tickets will not be in your registration packet and should be picked up at the 
Marriott Hotel Tour Desk. The desk will be open one hour prior to each tour. Please be aware that refunds (less a $1.00 handling fee) will only be made 
if a written request is received by the Tour Chairman no later than July 20, 1992. 

SIGHTSEEING ON YOUR OWN: Adventureland Amusement Parle, Art Center, Blank Park Zoo, Botanical Gardens, 3 public golf courses, Grays 
Lake (in town), Iowa Cubs AAA baseball game (if in town), Say I orville Lake (No. of town), Science Center of Iowa, State Capitol, State Historical 
Museum, Valley Junction (many antique shops, boutiques, near-new clothing shops, and novelty stores in this historic district ofWestDes Moines), White 
Water University (wave pool, tubing rides, waterslides) are interesting sights. Don't forget to tour the Des Moines Skywalk System, which interconnects 
26 blocks in the downtown area. Started in the 1970's, the system's tubes of concrete and glass connect buildings at the second-story level and help 
weatherproof the downtown. The Convention Center and the hotel are on the skywalk. Wear comfortable shoes. Enjoy Casino Riverboats on the mighty 
Mississippi River at Dubuque, Clinton, Davenport, Bettendorf, or Ft. Madison (reservations required). The Tour Desk will be open in the hotel lobby 
one hour before each tour; you can have them arrange individual outings for you. 

A ITENTION: Iowa's weather is normally "hot" and "humid" in August, but it c.ould be rainy and chilly. Dress comfortably. 
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TOUR REGISTRATION FORM- 1992 ICES CONVENTION 
Advance registration is required by July 1, 1992. The only tickets sold on site will be those remaining to fi ll 
the bus. The tours will be held only if a minimum of 30 people are registered. Tickets willllQl be in your 
registration packet and should be picked up at the Marriott Hotel Tour Desk. The desk will be open one hour 
prior to each tour. Please be aware that refunds (less a $1.00 handling fee) will only be made if a written request 
is received by the Tour Chairman no later than July 20, 1992. 

NAME __________________________________________________________________ ___ 

ADDRESS ------------------------------------------------------------------

CITY ________________________ ~----------------------STATE ________ ZW ____ _ 

NATION -----------------TELEPHONE NUMBER (.._ __ --J) -----------------

TOUR/DATE 

TUESDAY, AUGUST 4,1992 

Tour the Amana Colonies 

WEDNESDAY, AUGUST 5,1992 

Pella Historical Village 

Winterset Covered Bridges 

Ingersoll Dinner Theater 

THURSDAY, AUGUST 6,1992 
Architectural Tour 

Tone's Spice 

Living History Farms/Hog Roast 

FRIDAY, AUGUST 7, 1992 

#OF TICKETS 

(Spouse) Pioneer Hi-Bred, Saylorville Lake ________ _ 

METHOD OF PAYMENT: 

FEE 

@ $30.00ea. 

@ $25.00ea. 

@ $25.00ea. 

@ $30.00ea. 

@ 23.00ea 

@ $12.50ea. 

@ $35.00ea. 

@ $23.00ea. 

Check or Money Order only ... Payable to Havens' Convention and Tour Services (U.S. Funds Only) 

Insert-Page 2 

RETURN FORM TO: 

Grace Havens, Havens' Convention and Tour Services 
2617 -56th Street, Des Moines, Iowa 50310 

Phone and FAX#: (515) 279-1110 

January, 1992 
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Newsletter Editor 
Marsha Winbeckler 

Newsletter 
Update · 

Another year has ended and anew 
year lies ahead for ICES. I hope 
1991 was good for you and 1992 
will be even better. 

The items published in the last 
year's newsletters were shared 
with you courtesy of many of our 
members. Have you shared with 
other ICES members recently? If 
not, the newsletter is always in 
need of cake and candy photos 

with descriptions (color photos will be printed in black and white), 
hints, and how-to articles. Why not take this opportunity to share; send 
your photos, hints, or how-to's to the Editor at the address on page 20. 

Once again, it's newsletter questionnaire time. Every two years ICES 
members have the opportunity to inform ICES about what they would 
like to see in future issues of the newsletter. This year's questionnaire 
is especially important. Many questions have been added to give the 
Board more information about your preference on many issues. Please 
take the time to fill out and send the newsletter questionnaire right 
away. 

On the facing page is an updated "ICES ad." This ad may be used in 
newsletters, class handouts, etc. to promote the continued growth of 
ICES. (Any other use of the ICES logo must be approved by the ICES 
Board of Directors.) 

From the previous questionnaire, many specially requested articles 
have been published including: Rolled Fondant, Teaching Hints, 
Artistic Breads, How To Stack Large Layers, Cookie Decorations, 
Cake History, How To Prevent Color Bleeding, and Writing Hints. 

Also, for the last two years, the newsletter has featured a Roommates
Wanted Column prior to each convention. This column was created 
from member requests as a service to those attending the convention 
who needed to share lodging. 

As always, I'd like to thank those Reps. who share their local newsletter 
with ICES. These newsletters provide a great source of material for this 
newsletter, allowing all members to share the knowledge. If your group 
is not yet sending your newsletter, please consider sharing your 
knowledge with other ICES members (address on page 20). 

I would also like to thank Diane Shavkin, Newsletter Committee 
Chairperson, and the other committee members for their help in 
obtaining source material for the newsletter. Producing a newsletter 
such as ours takes the combined effort of many people. 

With all the work that is required to produce a newsletter of this size, 
it is sometimes easy to wonder if the extra effort is noticed. It is usually 
at this point that a card or letter arrrives from a member who has taken 
the time to express their appreciation. Such encouragement helps make 
the work worthwhile. 

Thank you as always for your help, sharing, and encouragement. I look 
forward to serving as your Newsletter Editor for a fifth year. 

It's that very important time again- newsletter 
questionnaire time. Time to let ICES know what you'd 
like to see in ~newsletter. The responses to this 
questionnaire will be used to determine what is in yQYr 

newsletter for the two years until the next questionnaire. 
Don't let others decide for you; return the form below 
right away. 

Newsletter Questionnaire 
To make the newsletter what~ want it to be, please take a little time 
now and fill out the following questionnaire. 

How do you rate the overall newsletter on a scale of 1 to 10·--1 being 

poor and 10 being excellent?--------------

Please place a check mark by your five (5) favorite newsletter items. 

black and white photos with descriptions of members' 
cakes and candy 
hints about cake decorating, candy making, or food
related subjects 
"how-to" instructional articles 
patterns 
recipes for cakes, icing, candy, and cookies 
information about members' activities 
"How Did They Do It?" column (descriptions of color 
photos-convention displays) 
other 

Do you feel that the "How Did They Do It?" section should be 
eliminated and this be space used for other sharing? 
___ Yes No 

At this time the Board of Directors has made no decision to change the 
newsletter format in any way; however, should fmancial considerations 
make it necessary, how would you feel about 

Printing convention display photos in black and white instead of color 
for three or more issues per year? 
___ O.K. not O.K. 

Publishing one or more additional combined issue(s) per year (like the 
Sept.-Oct. issue)? 
___ O.K. not O.K. 

If you would like to keep the same newsletter format, how do you think 
ICES could cover these expenses?------------

Other Comments------------------

Please send the completed questionnaire by May 15, 1992, to 
Diane Shavkin, ICES Newsletter Chairperson, 32 Hampshire 
Rd., Fishkill, NY 12524. 
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Floral icing plaques add an 
elegant touch to "special" 
cakes. Instead of eating the 
flowers, the recipient is able to 
keep the little plaque for many 
years of enjoyment. 

The flowers should be made 
ahead of time in royal icing or 
gum paste. Several 
arrangements are suggested 
below. The vases should also 
be made ahead of time in royal 
icing. They may either be 
figure piped freehand or wax 

paper may be placed over the 
patterns as a guide. 

The plaques used for this 
technique are made using 
plastic lids [like margarine or 
whipped topping lids] taped to 
foil-covered cardboard circles. 
(The rims of the lids may be 
covered with narrow ribbon.) 
The backgrounds are flooded 
into the lids [rim side up] with 
thinned royal icing in two or 
three shades of blue and/or 
green. The flowers and vase 

January, 1992 

are secured to the plaque with 
royal icing and the leaves and 
daintier flowers are piped in 
place. These items may be 
added while the plaque is still 
wet. 

(Suggested tips are 1, S, 13, 
65s, and 101. Use dainty 
flowers.) 

Gum paste floral sprays are 
lovely done in shadowbox 
frames. They last for years if 
kept in airtight surroundings 
and in low light. 

I.C.E.S. Newsletter 
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~}6 Cake & Candy Supplies, Inc. 

MANUFACTURERS OF: 
-QUALITY CANDY MOLDS 
-TWO DIFFERENT GRADES OF CAKE BOARDS 

DISTRmUTORS OF: 
-HEAVY DUTY BAKING PANS 
-CAKE TUBES 
-BULK CHOCOLATE 
-WEDDING SUPPLIES 
-MODPAC 
-KOPYKAKE 
-LUCKS SUGAR LAY -ONS 
-CREMECO CANDY Fll..LINGS 
-WILTON PRODUCTS 
-ROLLED FONDANT/GUM PASTE TOOLS 

WE STOCK OVER 14,000 ITEMS!! 

BUSINESS OWNERS: 
CALL US FOR A CATALOG. 

WE'LL BE GLAD TO SEND YOU ONE FREE OF CHARGE! 

408 So. Sierra Way State Rt. 619 
San Bernardino, CA 92408 
(714) 885-1446 

1484 E. Turkeyfoot Lake Rd. 
Akron, OH 44312 

WE SHIP WORLDWIDE!! 

(216) 896-9224 
1-800-342-CAKE (This# for 

Seven Stellingwerf-SD 

NIIPPY NEW YEIIR 
Start the New Year right with: 

NEW CLASSES- Frances Kuyper teaching at Parrish's: 
Janumy 20-24 -Advanced borders, garlands 
stringwork, flowers, figure piping, wedding cake 
January 27-31 - Complete air brush techniques 

NEW PRODUCfS- Elegant new lucite wedding cake pillars and plates 
sets with screw-in assembly 

NEW TOOLS- 5-piece modeling tool set 

NEW CATALOG- 1992 Tool and Equipment Catalog 

Check your local supply shop for Parrish's Magic-Line® products! 

PARRISH'S CAKE DECORATING SUPPLIES, INC. 
225 WEST 146th STREET, GARDENA, CA 90248 

TEL: (310) 324-CAKE FAX: (310) 324-8277 

orders only.) 
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PETTINICE 
RTR (Ready to Roll) Icing 

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

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

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

11BAKELS 
AMERICAN BAKELS, INC. 
8114 Scott Hamitlon Drive . Li ttle Rock 
Arkansas 72209 Telephone 501 568·2253 
Toll Free 1·800·543-0 160 

CREATIVE CUTTERS for CAKE ARTISTRY 

The Impossible to find •.. over 7000 Specialty Items 
•• Stenci ls lstajnless steel) •• • Stamens 
• Florist-tape-covered wires • Books 
• Bekenal tips • Brown molds 
• Metal and plastic cutters • ~Victorian Frill Cutters 
• 3 sizes of crimpers with 14 designs • Wonder Board and pins 
• Blossom tints and dusts (F.D.A.) approved 
• Plastic stands **We can make custom desjgns 

CLASSES OFFERED BY CREATIVE CUTTERS 
GUMPASTE BASIC & ADVANCED. 

AUSTRALIAN BASIC & ADVANCED. 

PASTIL! AGE 

BRUSH EMBROIDERY (Guipure lace) 

AIRBRUSHING BASIC & ADVANCED. 

SUGAR COLLAGE· PAINTING· BUN-SUGAR 

CHOCOLATE 

COCOA PAINTING 

BLOWN PULLED AND CASTING IN SUGAR BEGINNERS 

BLOWN PULLED AND CASTING IN SUGAR ADVANCED 

GERALDINE RANDLESOME 

GERALDINE RANDLESOME 

GERALDINE RANDLESOME 

GERALDINE RANDLESOME 

GERALDINE RANDLESOME 

CAROLE FAXON 

NADENE HURST 

GLORIA GRIFFIN 

LINDA MOBGANSTEIN 

LINDA MOBGANSTEIN 

NORBERT MAUSHAGEN 

NORBERT MAUSHAGEN 

CLASS OUTLINES CAN BE OBTAINED BY CONTACTING: 

561 EDWARD AVENUE, UNITS 1 & 2, RICHMOND HILL 
Ontario, Canada L4C 7V5 

Tel: 416-883-5638 • Fax: 416-n0-3091 

RECIPES ~ 
Surnrise Puddin2 Cake 

1 c. chocolate syrup 
2 c. water 

2 c. marshmallows 
1 c. walnuts 

chocolate cake mix, prepared according to directions 

Mix top four ingredients in bottom of a greased 9" x 13" pan. 
Pour prepared cake mix over this mixture. Bake as usual and 
serve in pan. Top each piece with whipped cream. Wil'Lena 
suggests increasing the water and chocolate syrup to produce 
more pudding. Wil'Lena Shiflett-MT 

Cookie Sheet Chocolate Cake 

1 c. milk 
1/4 c. cocoa 

1/2 c. butter or margarine 
1 c. brown sugar 

1 t. baking powder 
1 t. vanilla 

1 egg 
1 c. flour 

1/2 t. baking soda 

Boil milk, cocoa, and butter or margarine until thick. Cool and 
add remaining ingredients; mix well. Pour onto well-gre;ased 
baking sheet and bake at 3500 for approximately 10 minutes. Ice 
as desired. Bonnie Blackburn-Canada 

Bacardj® Rum Cake 

1 pkg. yellow cake mix* 
3 3/4 oz. pkg. vanilla instant pudding 

4 eggs 
1/2 c. cold water 

1/2 c. oil 
1/2 c. Bacardi® dark rum (80 proof) 

*If using yellow cake mix with pudding in mix, omit instant 
pudding and use 3 eggs instead of 4 and 1/3 c. of oil inste-ad of 
1/2. 

Preheat oven to 325°. Grease and flour two 8" cake pans. Mix 
all cake ingredients together well. Bake 30 to 40 minutes. Cool. 
Alicia RusseU-WI Dairyland Decorators Newsletter 

A very Good Chocolate Recipe 
For True Chocolate Lovers 

10 lbs. milk chocolate 
10 lbs. dark chocolate 

11 gallons whipping cream 
1 pint vanilla 

Place melted chocolate in kitchen sink. Whip crea with 
J accuzi® pump and add to chocolate along with vanilla. hovel 
into serving bowls. Serves 3. Mary Clarkson-IL-Swieet IL 
Newsletter 
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Learn from ... 

LORRAINE'S 
VIDEOS 

$3 00 S & H 

101 Cake Decorating For n 
102 Basic Flowers & Borders 
103 Introduction To Sugar Paste 
104 Intermediate Sugar Paste 

105 More Flowers & Borders 
106 Basic Australian Cake Dec. 
107 Homemade Candies 
108 Beautifu l Wedding Cakes 

CAKE TINS 

4 Scalloped Set (4 pc.) 
Hexagonal Set (4 pc.) 

Octagonal (4 pc.) 
Oval Set (6 Pc.) 

6 Petal Set (4 pc.) 
8 Petal Set (3 pc or 4 pc.) 
Corner Cut Rect. Set (4 pc.) 
D1amond Set (3 pc.) 
send for more information 

MUlTI-MEL TERTM Adaplicator TM 

Candy Bottle 

Only 
$435.00 ~ ~ '"o•. 

1\11:""~ 
Cake Decorator 

~~ 

January, 1992 

Projector 
The new Decorator projector allows you to enlarge, 
reduce and transfer any design, artwork or photo 
directly onto the cake surface. The Decorator can 
help you produce custom designed cakes and 
cookies in minutes with piping, icing or airbrush. 

The Decorator Features: 
• Cool Operation 
• Sharp, Bright 200mm Lens 
• Magnetic Copy Board for Easy Mounting 
• Collapsible Stand for Easy Storage 
• Detach from Stand for 15X 

Wall Projection 
• Angled Stand Accommodates 

Full Sheet Cakes 
• Safety Thermal Overload 
• 1 Year Warranty 

Brought to you by the world's leading manufacturer 
of projectors for artists and designers. 

Call Toll Free for further information. Dealer and 
distributor inquiries welcome. 1-800-328-4653, In 
Minnesota, call612-553-1112. 

® 

"Making the Creative Process More Productive. • 
Artograph, Inc., 13205 Sixteenth Avenue North 

Minneapolis, MN 55441 USA. (612) 553-1112 Fax (612) 553-1262 
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~READY TO USE CANDY CENTERS~ 
FROM BYRNES & KIEFER 

PageS 

"THE CANDYMAKER" 
REDI FONDANT CENTERS 

PLAIN FONDANT CENTERS BU1TERCREAM CENTERS 
FRUn" & NUT CENTERS COCONUT REDI CENTERS 
COCONUT EASTER MIX CHERRY NUT CENTERS 
MAPLE WALNUT CENTERS VANILLA MELT-AWAY CENTERS 
WHIPPED CHOCOLATE CENTERS PEPPERMINT REDI CENTERS 
PEANUT BUTTER CENTERS STRAWBERRY REDI CENTERS 
CHERRY REDI CENTERS RASPBERRY REDI CENTERS 
LEMON REDI CENTERS CHERRY COCONUT CENTERS 

COCONUT BON BON PASTE 

BYRNES& KIEFER CO. 
720 EAST LACOCK STREET 

P11TSBURGH, PA 15212 

412/321-1900 

WE MANUFACTURE OVER 3,000 DIFFERENT MOLDS 
FOR CHOCOLATE AND SUGAR 

WE MANUFACTURE OVER 200 DIFFERENT MOLDS 
FOR HARD CANDY 

EXCLUSIVE MANUFACTURER OF HALLMARK COPYRIGHT MOLDS 

WE OFFER A COMPLETE LINE OF CANDY-MAKING SUPPLIES 
Powdered Food Colors 
Candy Centers 
Caramel 

Poly Bags 
Cups 
Boxes 

Oil Flavors 
Brushes 
Squeeze Bottles 

Sticks 
Funnels 
Dipping Forks 

WHOLESALE CATALOG AND PRICE LIST AVAILABLE TO SHOPOWNERS 

APOLLO MOLD COMPANY 
5546 S. COLUMBIA AVENUE 
TULSA, OKLAHOMA 74105 

(918) 258-9595 

, , , ,fQ jPa. CfJ.I( IKO.it; CfJ.I(" 
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PHOTOS FROM THE 1991 I.C.E.S. SHOW 
HERSHEY, PENNSYLVANIA 
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PHOTOS FROM THE 1991 I.C.E.S. SHOW 
HERSHEY, PENNSYLVANIA 

Carole Faxon- ME Dorothy Sacc(}-P A 

Pasquale (Pat) Rocc(}-NY Geraldine Kidweii-KY 
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PHOTOS FROM THE 1991 I.C.E.S. SHOW 
HERSHEY, PENNSYLVANIA 

Marithe de Alvarado-Mexico Diane Kay-NY 

Marge Stickel-OH Virginia Swatling-NY 
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PHOTOS FROM THE 1991 I.C.E.S. SHOW 
HERSHEY, PENNSYLVANIA 

, . ----... .. 

Judie Kemp-RI 

Linda Reese-WA 

Steven Stellingwerf-SD 

Shirley Manbeck-TX 
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Classes 
Classes will be listed one time only. . 

Bernice OUyeres-spring 1992-Gmn Paste, Class 1 & Miniatures. 
For more information, contactClea's Castle, 1201 N. Fair Oaks Ave., 
Oak Park, IL 60302 (312) 383-8245 or (312) 889-6320. 

Nicholas Lodge-January 27-31-Gmn Paste Flowers, Bas Relief, 
Modeling, Pastillage Work, & Various Techniques. For more 
information. contact The Party Cake Shop, Inc., 1785 E. Galbraith Rd, 
Cincinnati, OH 45215. 

Frances Kuyper March 16-20-Bakery Decorating, March 25-
29--Air Brush Techniques. For more information, contact Frances 
Kuyper, 432 Lola Ave., Pasadena. CA 91107, (818) 793-7355. 

Roland A. Winbeck)er March 23-27-Professional Course. For 
more information. contact Sharon Pritzker, Sprinkles, 150 N. Swoope 
Ave., Maitland, FL 32751, (407) 539-1322. 

Marsha Winbeckler-March 24--Wafer Paper Uses, March 26-
Cocoa Painting. For more information, contact Sharon Pritzker, 
Sprinkles, 150 N. Swoope Ave., Maitland, FL 32751, ( 407) 539-1322. 

Day of Sharing 
Southern Ontario. Cagacla-January 19. For more information, 
contact Gloria Griffin at (416) 820-8873. 

Shows 
Shows will be listed one time only. 

Pennsvlvanla March 28-11 th Annual Boscov's Cake Show and 
Competition, Boscov's Laurel Mall, Hazleton, PA. For more 
information. contact Mary Gallagher, 521 James St., Hazleton, PA 
18201, (717) 455-1260. 

California-February 29-March 1-9th Annual Confections on 
Parade sponsored by the San Diego Cake Club, La Jolla Village Mall, 
La Jolla, CA. For more information, contact Gloria Bosworth, 10230 
Lipscomb Dr., San Diego, CA 92126, (619) 693-0266. 

Past Days of Sharing 
.Qbio;-September 29--0ur meeting was held at the Hyatt Hotel in 
Colmnbus, OH, hotel for the '94 ICES Convention. We gained eight 
new members for a total of 94 in attendance, a record breaker! We 
enjoyed five demonstrations plus a nice luncheon. Seven sales tables 
were rented. A sheet was passed for demo volunteers for the April 
meeting (with great response). These volunteers will be contacted two 
months prior to the next meeting, and the demos will be listed in the OH 
newsletter. Dolores McCann, Rep. 

Southern Ontario. Canada-October 28-The Southern Ontario 
ICES group featured demonstrations on chili pepper people, 3-D 
buttercream flowers, and gmn paste flowers with and without cutters. 
A lunch break also offered time for sharing hints and ideas. Submitted 
by Bonnie Blackburn 

Learn to make Cookie Bouquets 

INSTRUCTION INCLUDES: 

Write for wholesale prices 

I.C.E.S. Newsletter 

• 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 

r.J ~een .l!eaf Cnte'lfnHB 
2425 S. Collins 

Arlington, TX 76014 
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Sugar 'N Spice and Everything Iced 
INTERNATIONAL CAKE EXPLORATION SOCIETE 

Des Moines Convention Cenler, 501 Grand. Des Moines, Iowa 50309 

OFFICIAL REGISTRATION FORM 
(use separate fonn for each person) 

Last Name _________________ Rrst Name _____________ _ 

or nickname 
Address ____________________ _ 

Telephone L_) --------

City State or County_~--------- Z1p ----
*(If registering as immediate family member.,.._~-~---- of--~------:-----:-------

Relationship ICES Member's Name 

Please Mark all applicable items: 
( ) First time conventioneer Mode of travel _________ _ 
( ) ICES Member* 
( ) Immediate family member 
( ) Non-member Arrive date and Time---------
( ) Teacher 
( ) Author ( ) Board Member 
( ) Shop Owner ( ) Representative 

Membership expiration date 
on newletter mailing label ______ _ 

*Voting ballot wiR be In packet 

__________ ,REGISTRATION FEE SCHEDULE, _________ _ 
*"Immediate famDy members of ICES members can register atlhe member rare. 

EARLY BIRD DISCOUNT- POSTMARKED BY JUNE 1, 1992. 
(Includes Friday Breakfast & Saturday Banquet) 

Member or Immediate famlly •••••• -···-··-········-·······-···--············-····-·····--·-········-···········-····-·······.85.00 
Non-member ·-···-·····-············--·--········-···-··-·············--·····--····-······--······························-·······105.00 
Internationals (members) ....... - •••••••• -·--·····-·--·······--····-······-----··--·-···-·····················-········ 88.00 
Non-member Internationals -·---·-·······-····--····--····-··········-----·--···········-···-·······-·--···108.00 

REGISTRATION - POSTMARKED AFTER JUNE 1 BUT BEFORE JULY 15, 1992. 
(Includes Frfday & Saturday Banquet) 

Member or Immediate famlly-•• ·-···-··· .. ·····-·······--··-···--·····················-······--·················-·········-.95.00 
Non-member ·····················-············-····-········-·········-·····························-····························-··········115.00 
lntemallonals (members) •••••••••••••• -·······-······-··-···-··-··········································································98.00 

Non-members lntemalfonals ................................................................................................................... 113.00 
ON-SITE REGISTRATION 

(Jndudes Friday Breaktast & Saturday Banquet) 

Member or non-member ·····-·················-······-·····-······················-··--············-·····································120.00 
Member or non-member 

FOOD/ENTERTAINMENT TICKETS FOR FRIDAY & SATURDAY ................................ 40.oo 
(Friday breaktast end Saturday banquet) 

SHOP OWNERS BREAKFAST (registered shop owners) .................. _ ........................................ 12.00 

TOTAL ENCLOSED-....................... $. ____ _ 
Method of Payment (check one) Check __ Money Order __ Mastercard------VlsaL-------

Expiration date Signature of cardholder...,.----,:-:-:,.....,.,=-:-:-::-:--.-::::--.-
Payment must accompany your registration fonn. Please make check payable to ICES, U.S. Funds Only. U.S. Bank 
·-Anyone requesting electricity will have to personally contact the Convention Center 

Page 14 

SHOP OWNERS INFORMATION 
Please Complete in addition to above 
Name of ShopOwner __________________ Home Phone(_) _____ _ 

HomeAddre§oJOwner _________________ ~~~~~~------
Name of shop Shop Phone c:J ------
Address of shop------------------------------
Number ol employees Tax Exempt Number---------------:---: 
Send the following Items with your form. 1.) Shop busfne§ card 2) Photocopy of telephone listing 3) Photocopy of canceled check or 
utility bill showing shop name. 

Mail form to: 

SHARON BRIGGS, Registration Chair 
8094 NW 1 OOth St. 
Grimes lA 50111 
Phone 515/986-9403 

Show Directors: 

Gayla Russell 
4308 69th St. 
Urbandale, lA 50322 
515/276-2812 

January,l992 

Marlene Bushman 
7620 Madison Ave .. 
Urbandai~IA 50322 
515/276-1144 
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Souvenir Book Photos Needed For
Past Presidents, Founder, Hall of 
Famers, Board of Directors, and 

Representatives 
Shown here is a list of Past 
Presidents, Founder, Hall 
of Famers, Board of 
Directors, and Represen
tatives for which we either 
have no photo or an 
unreprintable copy. Please 
check the list carefully for 
your name. Underlined 
names indicate that the 
current photos are not 
reprintable. Without 
replacement photos for the 
unreprintable copies or 
first-time photos, we will 
have to list names only. 
Please send your photo by 
March 15. 1992, to Willie 
Skellenger, 206 S. 
Harrison, Lake Mills, lA 
50450. 

Past Presidents 
Diane Paglia and Carolyn 
Wanke. 

Founder 
Bettv Jo Steinman 

Hall of Famers 
Mary Beth Enderson 

Board of Directors 
Orlie Brand, Sharon Pritzker, 
and Ray Will 

U.S. Representatives 
Marjorie Campbell, Steve 
Cannon, Roxanne 
Richardson, Carol Santos, 
Dorothy Gannon, Geraldine 
Kidwell, Mary Denning, Patt 
Gilly, Bettie Foral, Nancy 
Saltzman, Loraine Lewis, 
Dolores McCann, Carol 
Webb, Ruby Queen, Mary Jo 
Manis, Marilyn Chilton, and 
Ruby Barzey. 

International 
Representatives 
Gloria Griffin, Evelyn Fryatt, 
Jan Wilton, Florence 
Schreiber, G. W. Godridge, 
Daphine Simone, Cicely 
Samuel, Davi DeTrivi, 
Cynthia Johnson, Howard 
Summerfelt, Bjorg 
Olafsdottir, Joseph 
Lawrence, R. F. Mordechai, 
Joyce Croucher, Mrs. R. F. 
DaSilva, Sylvia Cancio-Lim, 
Roberto Zanetti, Sunita 
Sequeira, and Mavis Roberts. 

~ BUTLER ~ 
EXTRACT Co. : 

Manufacturer of Double Strength 
Imitation Almond, Clear White and 

Dark Vanilla. 
WHOLESALE TO: CAKE DECORATORS, 

CAKE SUPPLY STORES 

VOLUME: CASES & GALLONS 

P. O. BOX924 WEPAY ALL 
WASHINGTON, PA 15301 FREIGHT COSTS 
OFFICE: (412) 222-4550 

Travel Discounts 
to Des Moines 

Discount travel reservations may be made through Ambassador 
Travel, including exclusive airline and car rental discounts. 
Reservations through Ambassador will provide a savings to you 
and will also benefit ICES with savings that can be put into 
upcoming conventions. 

Call Ambassador's Group Department at 1-800-233-8263 or 
(206) 623-0484 and identify yourself as an attendee of the 
International Cake Exploration Societe Show and Convention. 
Call either of the above numbers Monday-Friday between 7:00 
a.m. and 5:00p.m., Pacific Time. FAX#: (206) 467-9186. 

Other Convention Information Available 

Information 
1992 Show Committee 
Show Packet Info. 
Hotel Registration Form & Info. 

ICES Issue 
November, 1991 
November, 1991 
December, 1991 

New Members: Contact Marlene Bushman, 7620 
Madison, Urbandale, IA 50322, (515) 276-7744 for 
missing forms. 

CREATIVE CUTTERS ::::::::~ 
The impossible to find . . . over 2200 Specialty Items. 

* Metal cutters - Lead free - Food approved ** 
* Stencils (Stainless Steel). 
* Florist-tape-covered wires. 
* Bekenal tips and couplers. 
* Crimpers, 3 sizes, 14 designs. 
* Blossom tints, dusts , pastes, non fade colours. 
* Stamens, very fine and up, also glitter styles. 
* Books, from all over the world. 
* Brown molds, plastic molds, 
* Wonder boards and pins, (F.D.A. Approved). 
* Cake tins with four-inch walls . 
* Cake boards - 1{2 Drums -Double Thick 

- Single Thins - Grey back. 
* Embossing tools with many styles to choose from. 
* Cake Smoothers. 
* Cake stands- Three tier (two styles) 

- Five tier (Tube style) 
- Swan and shell styles. 

**** Metal cutters of various shapes made for those one-time special 
shapes: company logos, promotional materials , for cookies, chocolates, 
etc . . . . 

561 EDWARD A VENUE, UNITS 1 & 2 
RICHMOND HILL, ONTARIO 

FAX: (416) 770-3091 CANADA L4C 9W6 TEL: (416) 883-5638 
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HOW 

DID 

THEY 

DO 

IT? 
EachissueoftheiCES 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, 
below is information on these 
displays. As an additional note, If 
you have received a 
requesting Information 
your display, please 
Immediately because the 
may be scheduled for use 
next Issue of the 
Please 1ry to keep your 
brief. Thank you for 
and sharing! 

icing dots 
snowflake dust 

for sparkle. 

Barbara Quinn-OR-Thinly 
rolled fondant was placed over a 
cornstarch-covered china mask. 
The edges were lrimmed with a 
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craft knife; and openings were 
cut for the eyes, etc. The mask 
was left in place to dry overnight. 
When removed the next day, it 
was allowed to dry another 24 
hours before using royal icing 
and/or iridescent DO'Wdc,recf:~1 

colors to paint on the facial 
features. This was repeated for 
the second mask. A 14" beveled 
cake was topped with a 1 O"round 
cake and placed on a 16" board. 
After frosting the cake white, the 
beveled edges were divided into 
eight sections. On the top bevel, 
in every other section, three 
#1 02-tipredroses were formed in 
a cluster. In the other four 
sections, nine #3-tip black lines 
were piped evenly divided from 
the top edge to the bottom of the 
beveled edge. A #44 with 
black icing 

Pastillage was wrapped 
the form and "glued" 

together with a small amount of 
water. More pastillage was 
layered on to resemble bark, 
except in the area for the deer. A 
wire brush was used to texture the 
pastillage (except in deer area). 
The deer pattern was transferred 
to the "tree trunk" and the cocoa 
painting was completed. Orange, 
green, and brown colors were 
mixedseparatelywith vodka; and 
a paint brush was used to let the 

colors nm down the side of the 
stump. (Thisdidn'thurtthedeer 

_,.painting·. because of the cocoa 
butter.) The brown/black bark 
was painted with a brush. Green 
royal icing was brushed on to 

scnlou~m•OJII:s. Royal icing grass 
were added to the 

dragees 
tiers were 

with a 
forming 

were painted 
dust and 

had dots piped 
a#3 tip. The 
by rolling the 

a smocking roller 
The slripes were 

with water and were 
with non-toxic gold 

powder and lemon extract. 

Photos on Page l 0 

Carole Faxon-ME-This air 
brushed design was made using a 
stencil. Different colors were 
used for the outline as well as for 
filling in the design. The deep 
violet color was achieved by 
adding 1 drop of black air brush 
color to two drops of violet air 
brush color. The tiny scrolls 
around the edge were piped with 
a ##2 tip, and the border was made 
with a#43 Bekenal [English] tip. 

Dorothy Sac:c:~PA-Royal blue 
fondant covered the top 2/3 of the 
cake to give the look of a wintery, 
evening sky. White fondant 
covered the lower 1/3 with slrips 

January, 1992 

ofblack for the horizon and wbite 
and blue slrips to simulate snow 
and shadow. The background 
trees were painted with a fme 
brush. Rock candy was used with 
piping gel to define a rocky, ice
laden stream. The geese were 
formed of pale-gray gum paste, 
with the wings being thinly 
rolled Touches of black were 
added with a fine artist's brusllt to 
complete the geese. 

Pasquale (Pat) Roc:c:o-NY -The 
pu;u..ulll8cwas rolled out, cut, lind 

A pizza cutter, 
square 

abe 
,of 

trlllin. 
together 

with some lighter 
pieces being glued with roJYal 
icing. The train was 14 feet lcmg 
and took twelve pounds of 
confectioner's sugar and two 
months to complete. The 1Jiain 
was of the 1860-70 erL [As an 
added note, Pat's train was 
featured in a national railroad's 
November, 1991, magazine.]. 

Geraldine Kldwell-KY-This 
little pig has been duplicated 
several times for pig roasts and 
state fair exhibits. Three 9" x 13" 
layers of cake were used. A 
pattern was drawn before cuttling 
and lrimming the cake to sru.pe. 
The cake was crumb coated With 
buttercream and allowed to cl\Iy. 
Rolled buttercream icing was 
rolled between two sheets of 
heavy plastic. The top sheet was 
gently removed, then flipped so 
the exposed icing covered the 
pig. The second sheet of pl~tic 
was gently removed, moldingithe 
rolled buttercream to the shape of 
the cake. The icing was rubbed 
and smoothed with both hands. 
The fence was made ahead from 
iced styrofoam (but pastillage 
works well). The letters Wiele 

piped of royal icing and driled. 
The ears were made of blent 
cardboard covered with roJYal 
icing. The royal icing eyelashes 
were piped with a #1 or 2 tip and 
allowed to dry before gently 
placing them over the eyes, one at 
a time. The other features Wiele 

added with colored pieces. of 
rolled buttercream. 
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Marithe de Alvarado
Mexico-This piece represent
ed an Italian terrace during the 
period of the Roman Empire. 
The baseboard was 19" x 25". 
The base cake was a 12" x 18" 
oval. The gum paste dolls 
began with a standard body 
(what I call a "mannequin") 
and were dressed according to 
the style of that era, with an 
abundance of pleats and loose 
gowns in contrasting colors. 
Royal icing touches were used 
for the imitation of the hairdos, 
and the jewelry was simulated 
with white dots and 
embroidery that was later 
painted with non-toxic gold. 
The gum paste peacock body 
was molded in a plaster mold. 
The gum paste tail was added 
and painted with non-toxic 
glitter in several colors. 

Diane Kay-NY- The cake was j 
cut to the desired shape. 
buttercream was rol 
between two pieces of 
plastic, l aid on the c 
trimmed, and rubbed 

of Sharing. 

Marge 
toothpick .. 
paper stencil was 
bird-book picture> pattern 
was then transferred to an oval 
gum paste plaque. (To transfer 
the pattern, a toothpick was 

dipped into appropriate colors 
and touched to the plaque 
through the holes ' in the"' 
pattern.) A mixture of paste 
food color and water was used 
to paint the cardinal. After 
allowing the base coat to dry, 
other paste colors were used to 
shade. Both a flat, wide brush 
and a liner brush were used for 
the painting. The cake was iced 
in white and placed on a green 
foil -covered board The plaque 
was placed on top of the cake 
and had a #4-tip bead border 
added. The cake was bordered 
with #32-tip 

· , .. ? · can was covered 
· white royal icing. [For 

information on 
Virginia's gingerbread 
applique technique, see her 
article in the December, 1990, 
issue-Gingerbread Applique 
Sleigh.] 
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Judie Kemp-RI-The three 
used were cut from 

a hot stencil cutting 
stencil for the top was 

and girl under a 
stencils for 

lace, were 
baseboard, 
of the cake 

with thinned 

were made of gum 
paste then shaded with 
powdered dusting colors for 
realism. The stringwork was 
made by placing a greased, 
small, half circle, plastic lid 
1/2" from the side 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 headwork. After 
the stringwork and beads had 
dried (4-5 minutes), the lid was 
gently turned down toward the 

Classified Ads 

cake and pulled out. The 
strings then stood suspended 
from the cake with no support. 

Linda Reese-WA- The two 
tiers were covered with rolled 
fondant. The curved design for 
the extensionwork was marked 
on the tiers. Below each 
marked section, royal icing 
ferns were piped in green. 

gum paste leaves 
:. place while the 

· =:·:·:·· fresh. The white 

k was made 

using tip A curved 
platform of ftrm tin was made 
for each tier and was used for 
support of the extension lines. 
The outside, curved edge of the 
platform was greased to 
prevent the royal icing lines 
from sticking. The extension 
lines were piped with a #0 tip. 
Little drops were added 
between every other line and 
scallops were added above this 
for strength. When the 
extensionwork was dry, the 
platform was removed Gum 
paste orchids and filler flowers 
were used for the finishing 
touches. 

Shirley Manbeck-TX- The 
cake was stacked on an 
armature, trimmed, and 
covered with a rolled 
buttercream/fondant mixture. 
The wings and spikes on the 
back were made from rice 
paper [wafer paper], air 
brushed green, and sprinkled 
with edible glitter. The dots on 
the body were made of rolled 
buttercream. The grass and 
daisy were also rice paper. 

WIN! SAVE! KOPYKAKE Projectors, Air Brush Systems, Supplies & More! Details, write to: INFINITE 
OPTIONS, INC., P. 0. Box 3002 Wayland Sq., Providence, R.I. 02906. "Everyone gets a Surprise!" ALSO 
PHOTO BUSINESS CARDS! COMPUTERS! 

WANTED- WILTON NUMBER PAN -#4-Approximately6 by 8 inches. Elaine Anderson, 75 Yucatan 
Drive, Warwick, R.I. 02889-2921. 

GUM PASTE FLOWERS: Orchids, tiger lilies, petunias, stephanotis, roses, and many more. Can be 
shipped anywhere. Samples upon request. Can match colors. Angie Smith, (817) 581-7291. 
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The Language of Flowers 

~ Shared by Carole Faxon-ME 

Cherry Blossom-Wealth and prosperity 
Chrysanthemum-Cheerfulness and optimism, rest and ease, 

long life and happiness 
(White Mum-Absolute truth and fidelity; Red 
Mum-I love you) 

Daffodil-Reward and affection 
Daisy-Gentleness and innocence 
Fern-Utter sincerity 
Forget-Me-Not-Faithful love and undying memory 
Gladiolus-Strong Character 
Iris-A messenger 
Lily of the Valley-The return of happiness 
Orchid-Magnificence, love, beauty, and refinement 
Pansy-To bring good luck 
Peony-Faithful to the end 
Poppy-Comfort and consolation 
Rose (Bud}-Youth and simplicity; (Full}-Beauty and happy 

love 
Snow Drop-Hopefulness 
Tiger Lily-Wealth and pride 
Tulip-Fame, dreams come true, and declaration of love 
Violet-Shy and bashful 

ICES Cookbook Order Form 
ICES Cookbook Volumes I and mare still available; however, 

""we are sold out of Volume II. 

Please make all checks payable to ICES Cookbook and send to 
Fran Wheat, 9446 Main SL, Fairfax, VA 22031. 

Please mail my cookbook(s) to the enclosed address. Please 
enter my order for Volume I Cookbook(s) and 
____ Volume m Cookbook(s) at $9.00 each, postatge 
included. My check for$ (U.S. Funds Only) is 
enclosed. 

Please mail my cookbooks to the enclosed address. Please enter 
my order for Volume I Cookbooks (in multiples of 
12) and Volume m Cookbooks (in multiples of 12) 
at 12 books for $77.00, postage included. My check for 
$ (U.S. Funds Only) is enclosed. 

Be An ICES Advertisement 
Wear An ICES T-Shirt 

White T -shirt with Pum1e ICES Logo 
Large, X Large, XX Large-$8.00 each, postage included 

Purple T-Shirt with ICES Logo Glittered 
Large, X Large, XX Large-$9.50 each, postage included! 

Send your check payable to ICES to: Fran Wheat, 9446 Main 
SL, Fairfax, VA 22031. 

CK PRECISE PLRSTIC DECDRRTIDG TIPS G Countrg Kitc/JBZJ now manufactures a qualitg line of plastic cake decorating tips 

Superior to old stgla matal tips: 
*Spacial whita opaqua plastic parfactly fonnulatad 

*Lass affort to squaaza icin!J throu!Jh tha tip 
*Fit couplers you hava 
•navar rust or corrode 

*Dishwasher safa 
•microwave safa, !Jr&at whan usiniJ with chocolate 

*Always unifonn and pracisa in shapa and siza, no naad to hand to.propar shapa 
If you have been "turned off" by plastic cake decorating tips in the past, you will be surprised! 

Rvailahla now tipnumhars: t, 2, 3,1, 5,lO,l2, 11, 15, 16, l7,tB,l9, 20, 21, 22, 
30, 32,17, 1B, 67, Bt. lOt, 102, 103, 101, 221, 233,352, Basic DacoratiniJ Sat 

mora to comalatarll 

Look for CK Plastic Tips at ratail outlets throu!Jhout tha U .S.R. or writa to: 
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Cauntrg Kitchen Retail, !225 Walls Straat, Fort Wagna, ID 16808 

Shop amnars: mag ardar CK Pracisa Plastic Tips through: 

CKSauth 
3375 medlock Bridge Rd. 

norcross GR 30092 
(1Di)i16-1325 

Countrg KitchiD 
310 Racquet Dr. 

Fort Wape,ID 16625 
(219) 161-2517 
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1991 - 92 Board of Directors 
Kathy P. Scott-President 

P.O. Box 52 
Abbeville, sc 29620 
(803) 446-3137 or446-2161 

Norma AbercriRIIble-VIee President 
P.O.Box512 
Ware Shoals, SC 29692 
(803) 456-2235 

MIU'l Vuyovlclt-Treasurer 
:oll Popps Ferry Rd. 

Jiloxi, MS 39532 
(601) 388-8352 or 392-4901 
MN,WY,NC 

Gayle MeMIUan-Reeordlng Secretary 
4883 Camellia :Lane 
Bossier City, LA 71111 
(318) 746-2812 
TN,CT 

Carolyn Lawrenc:e-Corres. Secretary 
Route2,Box 148M 
Lawson, MO 64062 
(816) 637-7287 
CA,MI,ur 

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

Maxlne Boyington 
3600 Treadwell Dr. 
Oklahoma City, OK 73112 
(405) 947-4644 
MS,MD,KS 

OrUeBrand 
310 Racquet Dr. 
Ft. Wayne, IN 46825 
(219)489-6553 or484-2517 
GA,LA,NV 

Elizabeth Buechler 
Box60350 
Fairbanks, AK 99706 
(907) 457-5304 
NM,WA,CO 

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

Sharon Frelslnger 
5823 Lomaa Blvd. N.E. 
Albuquerque. NM 87110 
(505) 266-1212or296-2196 
IN, NY, OR 

MWie M. Green 
3819 Hilton Dr. 
Indianapolis, IN 46'JZI •· 
(317) 783-3178 or786-0344 
OH,MO,TX 

VIcky Harlen 
1598 S. Tedford 
B. Wenatchee, WA 9111102-5263 
(509) 884-3040 

Darlene Horner 
320 Edgewood Rd. 
Beaver Falla, PA 15010 
(412) 843-8150 
AK,ll.,OK 

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

Elizabeth McMillan 
4212 Parkway Dr. 
Bossier City, LA 71112 
(318) 741-1769 
lA, SC, VUgin Islands 

Earlene Moore 
Rt.lOBox 70 
Lubbock, TX 79404 
(806) 745-2230 
KY,PA,MB 

Sharon Prltzker 
150N. Swoope Ave. 
Maitland, FL 32751 
(407) 740-m6 or 539-1322 
DE, SD, Puerto Rico 

Diane Shavkln 
32Hampshire Road 
Fishkill, NY 12524 
(914) 897-9562 or454-1510 
ND,DC,Ml' 

WII'Lena Shlnett 
13056Hwy. 2West 
Marlon, Ml' 59925 
(406) 858-2229 
m,NI,WI 

Ray Will 
223 So. Maple 
Sapulpa, OK 74066 
(918) 224-6056 or 446-1941 
MA,NH,WV 

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

1991-92 
Committee 

··Chairmen 
ADrda 

Maxine Boyington 
BudectJ!]ngncJal 

Mary Vuyovich 
Jb1lm 

Donna Davis 
Centyrx Clyb 

Or!ieBrand 
Cgnyegtlqn ldal!mp 

Wil'Lena Shiflett 
DcmpndrJUOD JJalmn 

Earlene Moore 
IJhlb.lyendgr/Aytbor lda!sOJ! 

Margaret Lex 
Ha!lofFame 

Nouna Abercrombie 
llll1m:laa 

Gayle McMillan 
International l.la!son 

Bonnie Blackburn 
J!!b Desqlvtlon 

Elizabeth McMillan 
Membersblp 

Sharon Pritzker 
Mlnytg Bgp 

Darlene Horner 
NemJetter BfMUrse A ldalam 

Diane Shavkin 
Ngmlnatlw 

Elizabeth Buechler 
~ 

Millie M. Oreal 
B.......,tauvc IJalagn 

Vu:kyHaden 
SclmJanhhp 

Ray Will 
Shop O!mcr Jdalmn 

Sharon Freisinger 

,Wm.&..Mw!l 
Cuol.yn Lawrence 

See Board of Directors 
listing for Committee 
Chairrncns' addresses. 

Publication Information 
The ICES Newsletter is published monthly 
(except in September) to keep members 
informed about cake decorating and 
relevant areas. Members are encouraged to 
share hints, recipes, patterns, or 
photographs. Yearly dues are $15 for 
Charter Members Goined by 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, Bossier Ci , LA 71111. 

Newsletter Back Issues 

I.C.E.S. Newsletter 

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

IssuesavailableareDec. '86-March '87, June
Nov. '87, Jan.-Feb. '88, April-May '88, Aug. 
'88, Nov. '88-Jan. '89, and March -Aug. '89, 
Nov. '89-Dec. '91. Please indicalc which 
issues you are ordering. The center color pages 
of the Sept/Oct '87, December '87, and 
January '88 issues are available for $1.00 each 
plus a SASE. 

Backissuepricesare$3.00eachin the U.S. and 
$4.50 if mailed outside the U.S. (plus $4.00 for 
each additional newsletter mailed to same 
address outside U.S.). To order back issues, 
mail check or money order (payable to ICES) to 
ICES Newsletlcr Back Issues, c/o Marsha 
Winbeckler, 16849 S.E. 240th St, Kent, WA 
98042. 

January,l992 

Advertising Policy 
Ads for the newsletter must be received by 
the 1st of the month preceding Issue date. 
ALL ADS ARE PAY ABLE IN ADVANCE 
BEFORE PUBUCATION. Make checks 
payable to ICES. Ads (except classified) 
must be camera-ready ~ with a clean, 
straight layout and sharp black-and-white 
copy}-no cardboaro backings please. (Any 
ad needing typeset or requiring an \Ulusual 
amo\Ult 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: 

$5.00-per typed line (classified ad) 
$60.00-1/6 page (3 1/2" x 3 1/8'') 
$90.00-1/4 page (3 1/2" x 4 3/4'') 

$160.00-horizontal1/l page \11/4" x 4 3/4") 
$160.00-vertical 1/l page (3 1/2" x 9 3/4") 

$290.00-full page (7 1/4" x 9 3/4'') 

If you commit to one full year of ads (11 
issues), you will receive one ad free (buy 10 
issues atregularpriceandgetonefree). Ifyou 
commit for one-half year of ads, you will 
receive one ad free (buy six issues and receive 
onefree). Payforthefullyearcommitmentor 
one-half year commitment in advance, and 
you will receive another 10% discount. 
(Classified ads are excluded from these 
discount specials.) 

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

Where To Send 
~ for any purpose should be made 
payable to ICES. 

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

Cake Show Certificates & Publicity 
MembeJ"Sbip Forms-Millie M. Green. 

Membership Pins. Membership Questions 
& NewMem,berDues--ICES Membership, 
3087-30thSt. S.W., Ste.101, Grandville,MI 
49418. 

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

1992 Show Directors-Gay Ia Russell, 4308 
69th St, Urbandale, lA 50322, (515) 276-
2812, and Marlene Bushman, 7620 Madison 
Ave., Urbandale, lA 50322, (515) 276-7744. 
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INTRODUCING OUR BOARD MEMBERS 

Hello, my name is Earlene Moore. My 
Board assignments this year are 
Demonstration Committee Chairperson 
and to serve on the Representatives and 
Nominations Committees. The 
Demonstration Committee strives to see 
that our members have access to the very 
best of demonstrations each year. We 
update the demonstrator list and work very 
closely with the Convention 
Demonstration Coordinator, supplying all 
forms and information needed. We are 

Demonstrations 

always looking for new ideas and creative demonstrators and 
demonstrations, so if you have someone in mind, please send me their 
name, address, phone number, and a brief description of what they 
enjoy demonstrating. 

As a cake decorator of 30 years, it has been my privilege to attend 14 
of the 16 ICES Conventions. Because of all I have gained through 
ICES, I wanted to give something back. Serving on the Board is a 
tremendous amount of work and a sacrifice for each of our families. 
Luckily I have a super supportive family. This is my second term as a 
Board Member. The first term I actively served on several committees, 
and it was my privilege to serve one year as ICES President. I am very 
active in our church; and when I have time, I enjoy my three 
grandchildren, quilting, painting, and general crafts. 

CONSUMER INFORMATION 
Baking Suggestion for Duncan Hines Mixes 

Robyn Overholt- P A wrote us last year about Duncan Hines' special 
baking instructions for tiered and party cake sizes. Duncan Hines also 
supplied a baking-instruction booklet with our January, 1991, issue. 
Robyn was getting a "gummy" streak through her large cakes . Duncan 
Hines' suggested that she cut back on the liquids; but after doing this, 
Robyn still had the problem. She now writes to share her possible 
solution with other members. Robyn has found that if she uses only two 
eggs (instead of three) per mix, her cakes bake properly. 

I.C.E.S. Newsletter Editor 
Marsha Winbeckler 
16849 S.E. 240th St. 
Kent, W A 98042 
(206) 631-1937 (earliest cont. U.S. time zone) 
Please do not call before 11:00 a.m. Eastern Time. 
For membership questions, contact Membership/ 
Computer Coordinator--contact info. on page 19. 

- Getting to Know the 
Hall of Famers 

Josefa E. Barloco 

1977-Josefa E. Barloco-Texas is 
known for her beautiful gum paste 
flowers. In 1946, she devised a formula 
for gum paste and then went on to create 
flower petal patterns, cutters, molds, nd 
forming sticks. She also designe a 
separated system of tiered cake 
arrangement instead of stacking cake on 
cake. She is a former ICES Texas R~p. 
She is the author of two books. She has 
travelled to many areas of the wo::ld 
teaching and promoting the art of cake 
decorating and was truly a pioneer in 1he 
art of cake decorating. 

Bulk Rate 
U.S. Postage 

PAID 
Kent, WA 

Permit No. 200 

THE MAILING LABEL SHOWS YOUR EXPIRATION DATE-Month/Year. Regular Members-$20 yearly. 
Charter Members Uoined before Sept. 1977)-$15 yearly. All International Members (not in U.S.) add $3 for postage. 
Dues must be paid in U.S . funds only. Send dues fornew 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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