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This cake idea shared by Sylvia Hamner-TX shows the graduate "on top 
of the world." The world was air brushed and the grad's cap and gown were 
filled in with buttercream. The borders were piped in red and blue with a 
star tip. 

Send Renewals and Address 
Changes Two Months Ahead 

To insure that you continue receiving the ICES newsletter without interruption, 
please renew your membership (check the expiration date on your mailing label) or 
send any address changes at least two months early. The cutoff date for an issue's 
mailing list is the first of the month before the newsletter date (for example: cutoff 
for July issue is June 1 ). Any renewals or changes not received by the cutoff, must 
be held until the next issue. Those renewing would, of course, receive one full year 
of membership and newsletters; however, any missed issues must be replaced at the 
back issuerateof$3.00 each (see back issue information on page 19). Send renewals 
and changes to the Membership/Computer Coordinator at the address on page 19. 
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Wisdom is the ability to discover 
alternatives. 

Well done is better than well said. 

The most destructive criticism is 
indifference. 
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ICES President 
Kathy P. Scott 

President's 
Message 

Dear ICES Members, 

I want to thank Betty Gilmore, 
our 1991 Wilbur Brand 
Memorial Service Award 
Winner, for the work she has 
done on our Compact Minutes. 
Compact Minutes are all the 
reports and minutes of our 
organization since the 

beginning. Each Board Member has a set to use for research 
and to elp them determine what action needs to be made in 
the Board Room. At this time, each set contains over 500 
pages. Betty took on this task in 1986; and it took a lot of 
time, perseverance, determination, and hard work to finally 
get them up to date. 

Our 1 92 ICES Convention in Des Moines, Iowa, is getting 
closer. If you haven't sent in your registration, please take 
a minute and take care of it. They really have a great week 
planned for us. The demonstrations, vendors, and tours are 
enough reason for making the trip; but also you will see the 
finest sugar creations and meet the nicest people at our 
convention. 

We will also be electing our Officers and seven new Board 
Members for 1992-1993 at the Convention. As you can see 
by the lineup on the newsletter insert, we have many 
qualified members to chose from. Many of you have 
expressed a concern on meeting the candidates before the 
election. This year you will have your chance. During the 
Livin History Farm outing, we will have a "Candidate 
Booth" (see page 14 ). If you cannot attend the Convention, 
you still have the right to vote by absentee ballot (see insert 
for ore information). If you have any questions 
conce ·ng any of the Board positions, qualifications, or 
about the elections, please contact me or Nominations 
Chairman, Elizabeth Buechler (addresses on page 19). 

I have received several inquiries about the proposed Bylaw 
changes (April issue, page 3). We will vote on these at the 
General Membership Meeting during the convention. 
Registered members will receive a copy of the proposed 
chan ,es with an explanation in their convention packet. 

I ha e received many letters from members and 
Repr ,sentatives this month. I really appreciate all the 
inquiries and new ideas that you have shared with me. They 
have een sent to the correct committee for research. I want 
to thank each of you for taking the time to write. 

Sincerely, 

Kathy P. Scott 

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 Beautiful Wedding Cakes 

HAN OM 

4 Scalloped Set (4 pc.} 
Hexagonal Set (4 pc.} 

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

MULTI-MELTERTM 
Chocolate Melter 

Only 
$435.00 

CAKE TINS 

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

Adaplicator TM 
Candy Bottle 

~ 

~ ~ '•o, 

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 .. . . 

OQ~·L~ 
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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ICES Friend Will 
Be Missed 

Frosting Friends Club of Luzerne County, PA, write 
regarding the loss of one of their friends and club members, 
Abigail George-PA, who passed away on April 5. Abigail 
often volunteered to help charities and was a volunteer at last 
year's Hershey Convention. You may recall her as a short 
woman with kind brown eyes who walked with a cane. The 
club feels that it was their benefit to have known Abbie and 
to have shared her love of life. 

Get Better Soon 

Elizabeth Buechler-AK, ICES Board Member, recently 
suffered a heart attack. Our prayers are with you, Elizabeth; 

... and we hope you recuperate quickly. 

Historical Committee 
Needs Your Help 

The Historical Committee is preparing a display of the Rep. 
Medallions and needs a medallion for the following years: 1983, 
1984, 1986, 1987, and 1988. 

The Committee is also preparing a Representatives' Album and 
will welcome any Rep. lists and/or pictmes. Please be sure to 
include the dates of service as Rep. 

If you are interested in donating any of these items to ICES, 
please send them to Gayle McMillan, Historical Committee 
Chairman, 4883 Camellia Lane, Bossier City, LA 71111. 

Roommates Wanted 
for Des Moines Convention 

It is the responsibility of members to contact potential 
roommates from the list below. ICES will not be 
responsible for matching roommates and cannot be held 
responsible for the result of any matching made by 
individuals. 

Helen Freebom-CA, (310) 424-0836, Marriott Hotel, 
non-smoker. 

C.d. ENTERPRISE 
introduces 

CAKE-dACKS 
CltH1 CONNIE POLlEY 

PATENT PENDING 

THE ADJUSTABLE DOWEL ROD 
Simply adjust screw to desired 
height - 1 ~" adjustability 

[Jnnunnq.__ __ _) 

Never cut a dowel rod again! 
DISTRIBUTOR: 

Vicky's 
P.O. Box 7 

Milton, WV 22541 
Phone: (304) 743-3972 Fax (304) 743-6683 
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• Dependable 
• Reusable (nylon rods) 
• Available in 2", 3" & 4" 
• Easy to clean 
• Dishwasher safe 

C.J. ENTERPRISE 
8293 Tinkler 

Sterling Hts., Ml 48312 
(313) 979-9133 
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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 

.BAKELS 
AMERICAN BAKELS, INC. 
8114 Scott Hamil ton Or1ve . Lillie Rock 
Arkansas 72209 Telephone 50 1 568-2253 
Toll Free 1·800-543-0160 

WI)NBECKLER ENTERPRISES 
Beautiful 

Full-Color 
Post Cards 

Choose from our selection of four 
cards--those shown to the left plus 
Roland's famous Marilyn Monroe and 
Elvis cake sculptures--<>r have one 
made of your own spectacular 
creation. Use the post cards to confirm 
appointments, as a thank you to 
customers, or just to correspond with 
your friends and family. 

If you would like to have a card made 
from your own cake photo, write to the 
address below for more information 
(super low price for 500 minimum). 

To order a set of 10 Winbeckler post 
cards (any variety of styles), send 
$5 .00 plus $1.00 shipping and 

handling in U.S. funds to: 

WINBECKLER ENTERPRISES 
16849 S.E. 240th St. 

Kent, W A 98042 

W A residents please add 8.2% sales tax. 

Cake Show Hints 
By Lorine Eckhardt 

From California Cake Club's Newsletter 

Oyerall Appearance. A judge's first job is to look at all the 
cakes in a given category to get an idea of how the cakes will 
place overall. The judge will keep these placings in mind when 
scoring in each of the specilied areas. Also under "overall 
appearance" would be your icing. Royal icing should be 
smooth with no knife or sanding marks. Buttercream icing 
should be crumb free. All types of icing should have a good 
consistency, proper for that type of icing. No bubbles should 
be visible. There should be no dips on poured icings; no 
fingerprints or pinpricks on rolled fondant. 

Flowers. Use a seed catalog to make sure your flowers are 
authentic. This can be helpful for colors, number of petals, 
stamens, etc. Petals should be separate, not running together. 
To achieve this, reheat the icing each time you fill your bag. 
Gum paste or other molded flowers such as chocolate should 
have thin petals. Be sure to tape all wires and don't let them be 
visible. 

Fi~:ure Pipin~:. Body parts should be in proportion, and the 
joints should be smooth. 

Flow-In Work should be rounded and puffed, not flat, with no 
sinkholes or bleeding. To prevent sinkholes (caused by air 
bubbles under the icing), put your tip against the wax paper 
backing, rather than holding it above the icing. 

Strin~:Work and Lattice should be fine (using a small tip), 
neat, and uniform. Lattice lines should be straight and parallel. 
There should be no bubbles or breaks. 

Lace Points should be even. Use patterns or graph paper. 

Borders should be rounded, even, uniform, and evenly-spaced. 
The bottom border should be larger than the top border. There 
should be no points on stars. Be sure all preliminary markings 
are covered. Borders should be in proportion to the size of the 
cake. 

Corne IIi Lace. You should have a definite pattern to your work 
with no crossovers. UseS's or M's and W's. 

Neatness. Boards should be neatly covered. The thickness of 
the board should be appropriate to the size and type of cake, i.e., 
large, stacked, or foreign-technique cakes should be displayed 
on thicker boards. On a very thick board, it is nice to cover the 
edge with ribbon. 

~ should be appetizing and appropriate to your design. 
Flowers should be done in natural colors, unless some special 
effect is desired, such as in a black and white wedding cake. 

Ori~:inality. Of course, no one can tell you how to be original; 
but it is a good idea not to enter an exact copy of a cake from a 
book. 
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Common Poisonous Plants 
By Donna Taylor-WI 

From Wisconsin ICES Newsletter 

Donna shares this very helpful list with us. With the use of fresh flowers and greenery on cakes so popular, this list may help prevent 
many possible problems. Not all poisonous plants are listed below; a plant's omission from the list does not mean it is safe. Be 
sure a plant is safe before using it with your cakes. 

When using safe fresh flowers or foliage on your cakes, please be sure that the ends are wrapped with florist tape. If the florist does 
not do this, it is your responsibility to do it. Never, but never, allow a florist or yourself to poke flowers (wrapped or unwrapped) 
into the cake. This is not sanitary. If a cake makes someone sick, be it the flowers not the cake, you are going to be held liable. 

J!lim1 Toxic fart Symptoms 
Alstroemeria -----------------Sap ----------------------Toxic. Sap can produce nausea and vomiting. 
Autumn Crocus ---------------Bulbs -----------------------Vomiting and nervous excitement. 
Azaleas -----------------------All Parts --------------------Fatal. Produces nausea and vomiting, depression, difficult breathing, prostration, 

and coma. 
Black Locust ----------------Bark, Sprouts, -------------Children may suffer nausea, weakness, depression. 

Foliage, Seeds 
Bleeding Heart-------------Foliage, Roots ----------May be poisonous in large amounts. Has proven fatal in cattle. 
Buttercups -------------------All Parts ------------------Irritating juices may injure the digestive system. 
Castor Bean -----------------Seeds -------------------------One or two castor beans can be a lethal dose for adults. 
Cherry Trees -----------------Twigs, Foliage ---------------Fatal. Contains a compound that releases cyanide when eaten. Gasping, 

excitability, and prostration are common symptoms. Very quick. 
Daffodil-------------------Bulb ------------------------Nausea, vomiting. May be Fatal. 
Diffenbachia ----------------All Parts --------------------Intense burning and irritation of the mouth and tongue. Death may occur if the 

base of the tongue swells and blocks the air way. 
Dockshood --------------------Fleshy Roots -------------Digestive upset, nervous excitement. 
Elderberry --------------------Shoots, Leaves, Bark -------Nausea and digestive upset. 
Elephant Ears ------------------All Parts ---------------------Intense burning and irritation of the mouth and tongue. Death can occur if the 

base of the tongue swells and blocks the air way. 
Foxglove (Digitalis) ---------Leaves ------------------------In large am01mts, may cause dangerously irregular heartbeat and pulse, usually 

digestive upset and mental confusion. May be fatal. 
Hyacinth ---------------------Bulb ------------------------Nausea, vomiting. May be fatal. 
Iris -------------------------Stems-------------------------Severe, but usually not serious digestive upset. 
Jack-in-the-Pulpit ------------All Parts ---------------------Contains needlelike crystals that cause intense irritation and burning of the mouth 

and tongue. 
Jessamine ----------------------Berries -------------------------Fatal. Digestive disturbances and nervousness. 
Lantana Camara (Red Sage) -Green Berries -----------------Fatal. Affects lungs, kidneys, heart, and nervous system. 
Larkspur--------------------Young Plant, Seeds -----------Digestive upset, nervous excitement, depression. May be fatal. 
Laurels ----------------------All Parts ----------------------Fatal. Produces nausea, vomiting, depression, difficult breathing, prostration, and 

coma. 
Lily of the Valley--------------Leaves, Flowers --------------Irregular heart beat and pulse, usually accompanied by digestive upset and mental 

confusion. 
Mayapple -----------------------Apple, Foliage, Roots--------- Several apples may cause diarrhea. 
Mistletoe----------------------Berries -------------------------Fatal. Both children and adults have died from eating the berries. 
Moonseed --------------------Berries -------------------------Blue, purple berries resemble wild grapes. May be fatal. 
Narcissus ----------------------Bulb -----------------------------Nausea, vomiting. May be fatal. 
Nightshade -------------------All Parts ------------------------Fatal. Intense digestive disturbances and nervousness. 
Oak ------------------------------Foliage, Acorns ---------------Affects kidneys gradually. Symptoms appear only after several days or weeks. 

Takes a large amount to poison. 
Oleander -----------------------Leaves, Branches --------------Extremely poisonous. Affects the heart, produces severe stomach upset and has 

caused death. 
Poinsettia ---------------------Leaves -------------------------Fatal. One leaf can kill a child 
Poison Hemlock -------------All Parts ------------------------Fatal. Resembles a large, wild carrot. 
Rhubarb-------------------------Leaf ----------------------------Fatal. Large amounts of raw and cooked leaves can cause convulsions or coma. 
Rhododendrons ----------------All parts---------------------Fatal. Produces nausea and vomiting, depression, difficult breathing, prostration, 

and coma. 
Rosary Pea ---------------------Seeds -------------------------Fatal. A single rosary pea has caused death. 
Star of Bethlehem -------------Bulbs----------------------------Vomiting and nervous excitement. 
Yew ----------------------------Berries, Foliage--------------Fatal. Foliage more toxic than berries. Death is usually sudden without warning 

symptoms. 
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Shown here are three wedding cake 
ideas submitted by ICES members. If 
you would like to share your cake or 
sugar art photos, send them to the 
editor (address on page 20). If you 
would like the photos returned, 
please include a SASE. 

Louise Binns-NY- This cake 
was decorated with soft pink 
#104--tip garlands and roses piped 
in several shades of pink. A floral 
arrangement was used for the top 
ornament. Fresh flowers 
encircled the base. 

\ 

~~-Jj__Jj__U0 
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A velina Florendo-Philippines-This 
cake offers an international flair. A 24" 
plastic tube was covered with gum paste 
for the separation between the cakes. The 
hanging decorations were made by 
piping royal icing onto thread. The top 
flowers were made similarly but on wire. 
The top tier revolved. Gum paste people 
dressed in Philippine attire were 
positioned on the bottom tier. 

_) 

base tier for this cake was made of 
five 8" round cakes. The other 
tiers were 14", 9", and 7". Each ' 
cake (except top) was adorned 
with a small cupid in a fountain 
surrounded by tulle and ribbons. 
Light blue daisies and dark blue 
drop flowers formed the garlands. 
Dark blue stringwork and rose-tip 
bows coordinated the colors. This 
cake offers an attractive way to 
present a "blue" wedding cake. 

~~~~ 
~. 

Wii'Lena Shillett-MT Q v 
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~ RECIPES 
JoAnn Nuetzel-MD (from a handout "Compliments of 'Sweet 
Communications' Cake Club") sends morecookedfruitfilling recipes 
for Martha Bowley's "Help Column" request plus has included some 
other great recipes. Thank you, JoAnn. 

Pineapple Fillin& 

4egg yolks 
1/2 c. sugar 

1/3 c. cornstaiCh 
1/2 c. hot water 

juice of 1lemon 
1 sm. can crushed pineapple 

Blend all ingredients well and cook over low heat in top of double boiler 
until thickened. Cool before use. 

Oranlf Filling 

1 c. sugar 
4 T. cornstarch 

1/2 t salt 
1 c. orange juice 

2 T. butter 
2 T. grated orange rind 

1 1/2 t lemon juice 

Mix tt>gether sugar, cornstarch, and salt Add orange juice, butter, orange 
. rind, and lemon juice. Bring to a boil, and boil for S minutes, stirring 
· constantly. Chill before use. 

Lemon Butter Filling 

7 egg yolks 
2c. sugar 
1/4c. flour 

1/4 c. lemon juice 
grated rind of 2lemons 

1 c. butter 

Beat egg yolks thoroughly. Mix sugar and flour and add to egg yolks. Add 
lemon juice, rind, and butter. Cook in top of double boiler, letting the 
water simmer but not boil. Stir constantly. Cook until mixture is thick 
enough to hold its shape in a spoon. Remove from heat Beat until cool 
and a good consistency. 

Grape Filling 

1/2 c. grape juice 
1/2c. water 

3 T. cornstarch 
1/4 t salt 

1/2c. sugar 
4 T. lemon juice 

1 T. butter or margarine 

Scald grape juice and water in top of double boiler. Combine diy 
ingredients and add to grape juice mixture. Cook over direct heat until 
thick. Return to double boiler and cook 15 minutes, stirring occasionally. 
Add lemon juice and butter or margarine and blend. CooL 

Rum Fillina 

2/3 c. butter 
1/2c. rum 

2 1/2 c. sifted powdered sugar 

Mix all ingredients thoroughly and set in refrigerator to thicken. Put 
between layers and put cake in refrigerator to set filling before frosting. 

MacJamation Fillin& 
4egg yolks 
1/2 c. butter 
1 c. sugar 

1 1/2 c. raisins 
1 c. pecans 
1 c. coconut 

Mix eggs, butter, and sugar together in saucepan; boil until thick. ~ 
raisins, pecans, and coconut and put through a food chopper. Add this 
mixture to the thickened egg mixture; stir well Cool about S minutes and 
spread on cake. 

Seafoam Frosting 
2egg whites 

1 1/2 c. brown sugar, finnly packed 
1/3 c. water 
1/8 t salt 

1 t vanilla 

Combine egg whites, brown sugar, water and salt in top of double boiler. 
Place over boiling water. Beat constantly with mixer until frosting will hold 
a peak, about 7 minutes. Remove from hot water and add vanilla. Continue 
to beat until stiff enough to spread. 

~--T~ ~'h (. ~~~ 
1/~fH ~ff5J--?f~ f ~) 
t~~J 

(;~ Stencils! ~ 
~ Over 750, starting at $1.00 9~~ 

..JLQ.\ plus sewing and quilting items cf>">) 
cf(_n O;:J:l 

Ct.<(.<. 'J Catalog $2.00 USA, $4.00 foreign. \ "!)'""' 

!~ ~ ~~ StenSource, POBox 6447- ICES, '0.J z 
~ Glendale, CA 91225 ~\ 

~~.:1..1 !)~" ~ ,. .. "G\1 

~~ ~ ~st;~f!b> ~ {P-_1 
~1->\E;t' I t{y ~._L..-Sf' 

fi BUTLER e 
~EXTRACT Co.~ 

Manufacturer of Double Strength 
Imitation Almond, Clear & Dark 
Vanilla, Maple, Lemon, & Anise. 

WHOLESALE TO: CAKE DECORATORS, 
CAKE SUPPLY STORES 

VOLUME: CASES & GALLONS 

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

WEPAY ALL 
FREIGHT COSTS 
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The Impossible to find ... over 7000 Specialty Items 
.. Stencils lstajnless steel) .. • Stamens 
• Florist-tape-covered wires • Books 
• Bekenal tips • Brown molds 
• Metal and plastic cutters *l::LE.W Victorian Frill Cutters 
• 3 size>s of crimpers with 14 designs • Wonder Board and pins 
• Blossom tints and dusts (F.D.A.) approved 
• Plastic stands •• We can make custom desjqns 

CLASSES OFFERED BY CREATIVE CUTTERS 
GUMPAUE BASIC & ADVANCED. 

~.JAN BASIC & ADVANCED. 

PASTil! AGE 

~ (Guipurelace) 

Al.BllBlJ.:Ii:IING. BASIC & ADVANCED. 

~<OLLAGE· PAINTING · RUN-SUGAR 

COCOA 'AJNTJNG 

GERALDINE RANDLESOME 

GERALDINE RANDLESOME 

GERALDINE RANDLESOME 

GERALDINE RANDLESOME 

GERALDINE RANDLESOME 

CAROLE FAXON 

NADENE HURST 

GLORIA GRIFFIN 

NI:VV T~e 
Savmg 

Cake Decorator 

~~ 
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. 

lll.QWN. PUll EO AND CASTING IN SUGAB BEG! NNERS 

l!LOWN PULLED AND CASTING IN SUGAR ADVANCED 

LINDA MORGANSTEIN 

LINDA MORGANSTEIN 

NORBERT MAUSHAGEN 

NORBERT MAUSHAGEN 

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

CLASS OUTLINES CAN BE OBTAINED BY CONTACTING: 

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

Tel: 416·883·5638 • Fax: 416·770·3091 

® 

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

Minneapolis, MN 55441 USA, (612) 553-1112 Fax (612) 553-1262 

SPRING CELEBRATIONS! 

1')~ 
Whatever the Occasion, MAGIC-LINE® has the Supplies you need to 

Create That Perfect Cake! 

- Lucite Divider Wedding Set with E-Z Twist Pillars 
-Wedding Ornaments and Pearl Strands in all colors 
- Party Patterns Bottomless Pans: Hearts, "MOM," "DAD" 
- Stencils: Graduates, Showers, Hearts in many sizes 
-New! Master Series Pans with E-Z Clean Comers and 

Straight Sides- Heavy-guage Aluminum, 9 x 13 and 9 x 9 

~ Ask for MAGIC -LINE® at your r:F;, 
,~ (\) local cake decorating supply shop! '.{ '2! 

• "'~~ PARRISH'S CAKE DECORATING SUPPLIES, INC. 'llg_ 
JW 225 WEST 146th STREET, GARDENA, CA 90248 

TEL: (310) 324-CAKE FAX: (310) 324-8277 
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PHOTOS FROM THE 1991 I.C.E.S. SHOW 
HERSHEY, PENNSYLVANIA 

Lorraine Frisbee-MA Barbara Regan- PA 

Diane Kay-NY Diane Gibbs-MD 
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PHOTOS FROM THE 1991 I.C.E.S. SHOW 
HERSHEY, PENNSYLVANIA 

Sharon Freisinger-NM Margaret Preklet-Canada 

Linda L. Gaunaurd-FL Vi Eastman-ME 
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PHOTOS FROM THE 1991 I.C.E.S. SHOW 
HERSHEY, PENNSYLVANIA 

Jan Funk- FL Carole Faxon- ME 

Eleanor Rielander-So. Africa Barbara Miller-MO 
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PHOTOS FROM THE 1991 I.C.E.S. SHOW 
HERSHEY, PENNSYLVANIA 

Marjorie Shoemaker-NJ Diane Jamiolkowski-PA 

Mary Espeut-Canada Rosemary Watson-NJ 
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Barbara Miller-MO 

NOW AVAILABLE 

Molds are made in a special plastic to withstand intense heat of hard candy syrup. Listed below are 
introductory styles. Additional styles to follow: 

· .. "\ ( ·, 
~00 \.),.. 0 0 .'"' 

I • • t. 

~ •• ( \00-c 
~ . ) . 

• t • 

Plain round heart, heart/love inscribed, sm round heart, sucker,filigree heart sucker, lg.flat heart sucker, 
Easter bitesize assortment, 1" rose, witch on broom sucker, Christmas bitesize assortment, happy birthday 

pick, grad boy silhouett pick, grad girl silouette pick, baby bear, best bear sucker, 21/2" round sucker, 1112" 
round sucker, 3' clown sucker, bear wlbow tie sucker 

Also, don't forget CK also manufactures a hard candy mix. Just add water, flavor and color. 

CK Products are available at retail outlets throughout the U.S.A. 
or for a retail catalog send $5 to: 

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

I.C.E.S. Newsletter 

2 Wholesale Locations: 

CK South Inc. 
3375 Medlock Bridge Road 

Norcross, GA 30092 
(404) 448·1325 

June,l992 

Country Kitchen 
31 0 Racquet Drive 

Fort Wayrs, IN 46825 
(219)484·2517 
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Sugar 'N Spice and Everything Iced ~. 
t 7th Annual ~J 
Sllow &.. Convention INTERNATIONAL CAKE EXPLORATION SOCffiTE 

Des Moines Convention Center 
501 Grand 

Des Moines, Iowa 50309 

Tentative Demo Schedule Updates 

~~~~,~~-:~!ll::f··:=::::::i.!,":i:iiji\il"i:i:illli:.":'itll·:::: ... i:i:i:."::::::::·','·:::::·::::::::;;:.:·:·:::::::::·:::i·.:::·',::\!lt!!l!i[l[i[:[:\::::,::l":·:::::il!'::ii.,,::::, 
6:30A.M. 
Delete-Julie Tupker 

10:30 P,l\1!. 

Unannounced 

Add-Jo Marshall Centeipiece Made with Boughten 
Cookies & Candies 

Add-ShirLey Manbeck Rice Paper Feathers 
Add-Linda Zinunerman Frozen Buttercream Transfer 
Add-Mary Denning Fast & Easy Carved Cakes 
Add-Gary Chapman Fabric Effects & Draping 

lf~!r~''l!!!t.~·::·: .. :::::::·,::·::::::::.:::::,_-::; .. :::':.:::,:::.:_:,:::::::.-:i.·=~:::::::_:_:::::::::.:,:i:::::':·:·:-:::::::::·:,:,:,:,:::.:=:·::::.:·::.:·:.:::.:.:::=::=::::.::_:: .. ::::::· 
5:30P.M. 
Change-Jill Maytham 

10:30 P.M, 

To: Exotic Gum Paste Flowers 

Add-Geraldine Kidwell Fruit & Vegetable Carving 
Add-Jane Bashore Braille Cakes for the Blind 
Add-Susan Matusiak Icing Dununy Cakes 
Add-Sarah Gleave Stenciling & 3-D Work 

~~lr!!!~.;~~~,~~'·:·:·:·:'::::-::::,:·:=:·:·:·:.··:::::-::::::.·:::,:::::::=:::::'::::_:.:::·:::::=,:=-:-:-:·;:·:.'·=."1=·:::·':::;:::::::::::::::::::·:::,:::::::·:·:=:::::.:::::·:·:::':!:· 
10:30 A.M. 
Delete-Eleanor Rielander Flame Lilies & Foliage 
Add-Jeanette VanNiekerk Wedding Day 

s#P.~#r~-'~~~~~ ?: .:::::::::·::·:'.·:'::, :: :.:,:::':·:::jj::::::::,:;:;=::'::::i=::.:.=:;·::·.i."'l:i·i:·:::_.·:·.::··:·::::.::.::':::::::::::·:·:·:·:::=:::',iii:i·.:=:::::::::::.:::·: 

lO:OOA.M. 
Add-Glen Winterflood Rolled Fondant 

12:30 P.M. 
Add-DoLores McCann 
Add-Linda Dobson 

Wedding Cake from Start to Finish 
Roses on a Slick 

$1,000 Prize Drawing 
The Apollo Mold company has once agam generously decided to 
donate a $1,000 prize to some lucky ICES member. At Apollo's 
request, this year all who register and attend the Iowa convention 
will receive a chance to win this prize. Those who display cakes 
will receive another chance to win this prize for each entry. 
Vendors and vendor employees are not eligible for this prize. As 
before, all other Century Club prizes will be drawn from the 
display entries only. 

Meet the Candidates 
On Thursday evening at Living History Fann, stop by the ''Candidate 
Booth" and meet the candidates for the Officer and the Board 
positions. Elections will be held Friday morning at the General 
Membership Breakfast. 

suq~ August 6-9, 1992 
~ •: Des Moines, low,1 

~-~~---------

Breakfast and Banquet Tickets 
Breakfast/General Meeting and Banquet tickets may be 
purchased for anyone not registered for the convention who 
would like to attend these functions with a family member or 
friend. Reservations should be mailed to Sharon Briggs, 8094 
N.W.lOOthSt.,Grimes,IA 50111. Pleasemakecheckspayable 
to ICES. Tickets will be in your registration packet. 

The price for Breakfast and Banquet is $40.00. Please reserve 
me tickets for both meals. 

Total Amount Enclosed------------
NmneofRegistt.mt ______________ _ 

Amk~--~---------------------------City, State, Zip ________________________ _ 

Phone# ( ) 

Convention Deadlines 
ConyenUon ReeJstratJon (Form in Jan. '92 issue) 
Early-Bird Discount --------------------------------June 1, 1992 
Regular Registration------------------------------------July 15, 1992 

Hotel Beservatlons -·-··-·······-··-··-·········-·····-July 15, 1992 
(Form in Dec. '91 issue) 

Tour Registration ··-····-···----·---·--··-···--····-···-July 1, 1992 
(Form in Jan. '92 issue) 

Other Convention Information 
Information ICES Issue 
1992 Show Committee & Packet Info. -----------November, 1991 
Hotel Registration Form & Info. -------------------December, 1991 
Tour Registration Form & Info. -------------------January, 1992 
Tmvel Discount Info.--------------------January, 1992 
Convention Registration Form--------------January, 1992 

Fee Com:clion---------------March, 1992 
Demonstrator Invitation------------------February, 1992 
Author & Exhibitor/Vendor Info. ---------------February, 1992 
Shop Owners' Breakfast -------------------------February, 1992 

May,1992 
Ribbon Pin-Ons -----------------------February, 1992 
Centmy Club Info. --------------------------March, 1992 
Sunday Night Sharing--------------------March, 1992 
Talent Show ------------------March, 1992 
Tentative Show & Demo Schedules ------------April, 1992 
Demo Ticket Pre-Registration -----------------April, 1992 
Volunteer Form -------------------April, 1992 
Vendor Events ------------------------April, 1992 
Out-of-U.S. Checks----------------------------April, 1992 
Show Rules, Regulations, & Entry Form~-----May, 1992 

New Members: Contact Marlene Bushman, 7620 Madison, 
Urbandale, lA 50322, (515) 276-7744 for missing forms. 
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Map of Downtown Des Moines, Iowa 

Marriott Hotel 

Classes 
Classes will be listed one time only. 

Frances Kuyper-June 15-19-
Bakery Decorating, June 22-26 
Air Brush Techniques. For more 
information, contact Frances 
Kuyper, 432 Lola Ave., 
Pasadena,CA 91107,(818)793-
7355. 

Eliz&betb McMillan-June 20-
23-Advanced Australian 
including some Southern 
Flowers in Gum Paste. Class will 
be held in Baton Rouge, LA. For 
further information, contact 
Elizabeth McMillan, 4212 
Parkway Dr., Bossier City, LA 
71112, (318) 741-1769. 

Toronto-oreaCiasses-Jul;y4-11 
.Jeanette YanNiekerk (of So. 
A(rlcal-Christening Ideas, 
Christmas Ideas, Flowers, Dolls, 
and Much More. 

Carole Faxon Borders and 
Drapes, Lambeth-Style Figure 
Piping. 
For information on these classes 
plus others scheduled, in the U.S. 
sendaSASEtoCaroleFaxon, RR 
2 Box 108, E. Lebanon, ME 
04027 or in Canada send a SASE 
to Creative Cutters, 561 Edward 
Ave., Richmond Hill, Ontario 
IAC9W6. 

C)eatls Wilcox-July 20, 27, 
August 3, 10 17-Advanced 
Cake Decorating. July 25, 
August 1, 8, 15, 22--Advanced 
Buffet Catering. For more 
information, contact Cleatis 
Wilcox, Clea's Castle, 1201 N. 
Fair Oaks Ave., Oak Parle, IL 
60302. 

Shows 
Shows will be listed 

one time only. 

Windsor. Ontarjo. 
Canada-June 6. The 
Hannony Cup Cake 
Decorators Showcase and 
Competition, sponsored 
by and proceeds to go to 
Educational and Activity 
Center for the Mentally 
and Physically Disabled, 
Devonshire Mall, 
Windsor, Ontario. 
Trophies, prizes, awards, 
and demonstrations. For 
more infonnation, contact 
Hannony in Action, 720 
Edinborough St., 
Windsor, Ontario N8X 
3C9, (519) 969-5851. 

I.C.E.S. Newsletter June,l992 

Days of 
Sharing 

Michigau-July 12, Annual 
Family Picnic, Grand Ledge, 
MI. Games, contests, relays, 
with prizes for all. A cake 
tasting contest is also on the 
agenda. Last year's picnic 
was such a success we're all 
awaiting our '92 picnic. For 
further infonnation, contact 
Mary Denning (313) 522-
3643. 

Past Days 
of Sharing 

Michigan-On March 28-29, 
the MI meeting was held in 
Lansing. Sixty members 
attended the Saturday night 
hands-on workshop on five 
methods of figure piping. 
Sunday revolved around baby 
and bridal shower cakes. Five 
demonstrations were 
presented with many great 
new ideas. Seventy members 
and guests were in attendance, 
including members from 
Canada. Five guests joined the 
MI ICES chapter. 

.obilt-The Day of Sharing on 
April 26 had 79 members in 
attendance, with six people 
joining ICES. The demos 
included gum paste flowers, 
piping gel flow-in with gold 
and silver powders, making 
edible glitter, Halloween 
centerpiece and cupcakes, and 
royal icing lace collar. A great 
luncheon was also enjoyed. 
The next Day of Sharing is 
scheduled for Sept. 27. 
(Members who didnotreceive 
the last issue of the Buckeye 
Bulletin should contact 
Dolores McCann, 1143S.Erie 
Blvd. (Rl 4), Hamilton, OH 
45011, for a replacement) 
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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 llJllllual convention. With 
the cooperation of the artists who 
completed these beautiful works, 
below is infonnation on these 
displays. As an additional note, if 
you have received a 
requesting information 
your display, please 
lmmedi!!ltel! because the 
may be ~heduled for use . ·. 
next Issue of the .. 
Please try to keep your 
brief. Thank you for 
and sharing! 

nuvc••u•J'"""·.., were 
wired together with ribbon loops 
tomakesmallfillerbouquets. Ivy 
leaves were wired to the filler 
bouquets and then to the main 
flower(rubrumlily). Theflowers 
cascaded down the cake. 
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Barbara Regan-PA-The cage 
shape was cut from an 11" x 15" 
sheeL The birds were air brushed 
and hand painted. Some leaves 
were also air brushed to give 
them a distant look. The green 
cage bottom was added with 
spatula and buttercream. 
cage was then added using tips#2 
and #3. The flowers were made 
using tips #1 01 and #102. 

Diane Kay-NY-Three tiers (8", 
12", and 16") were covered with 
fondant and stacked. Templates 
were made to divide the cakes for 
the scallops. Pre-cut lengths of 
pearls were added, plus satin 
bows and sugar bells. A reverse 
shell border was piped with a #32 
tip. The flowers were added by 
starting at the bottom and 
working 

[English] tip was 
reverse shell trim. 

flowers were used on 
and inside the box. A music 

box with a rotating base was used 
and held in place by royal icing. 
The music mechanism was 
covered with cardboard, and the 
gum paste bouquet was fastened 
to the cardboanl with royal icing. 
The entire box was then placed on 
a mirror decorated with royal 
icing. 

Margaret Preklet-Canada
The cake was covered with 
fondant. Marzipan ropes (1/4" 

thick) of alternating colors were 
flattened, cut, and shifted to make 
the checkerboard pattern of the 
blankeL Mter the pattern was 
made, a roller was lightly pressed 
over the blanket to blend the 
seams. The fringes were piped 

royal icing. The bears were 
from marzipan. The 

was made from a 
gum paste and 

honey was 
The ants 

with vodka. When 
ofpastillage and a 

were used to attached 
covered sticks to the masks. 
joins were then let dry. The 

feathers were attached with a 
glue gun. The sticks holding the 
masks were inserted into the 
"cake." 

VI Eastman-ME-Ivory royal 
icing covered the petal-shaped 
cake dummies. Ivory and pink 
royal icing roses were made 
using ##103 and #104 tips and 
were let dry. White forget-me
nots were made using a #101 tip 
with #2-tip yellow centers and 
were let dry. Green bulbs were 
piped on the back of the flowers, 
and white floral wire with a tiny 
hook was stuck into the bulbs. 
The flowers were then let dry 
upside down. Several points, 
forming a star shape, were piped 
atthetipofwhitefloral wire. The 
wire was inserted in styrofoam to 
let the star shapes dry. When dry, 
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three were arranged together. 
Floral wire was inserted into a 
#68 tip, then leaves were piped 
onto the wire. These were dried 
on wax paper. Wired tulle tufts 
were used as cushions between 
the roses, forget-me-nots, icing 
leaves, and star shapes. Long 
strands of ivory and pink ribbon 
finished the icing bouqueL The 
base borders were#20-tipreverse 
shells, and the top borders were 
#18-tip zigzag crescents. Side 
ruffles were made with a#104 tip 
and finished with #5-tip small 

The embroidery was 

red velvet 
in adollmoldpan 

and two mini-loaf pans. The doll 
mold cake was cut in half and the 
largest ends put together to fonn 
a football shape. The pointed 
ends were trimmed and this cake 
saved for the back paws. The 
head was cut from one mini-loaf. 
The remaining mini-loaf was ' 
used for the tail and front paws. 

· The paws, tail, and head were 
joined to the body with 
buttereream icing. The ears were 
formed from rolled fondant and 
were placed in flower fonners to 
dry. Starting at the tail and 
working forward, the entire body 
was covered with 1" strips of 
fondant that slightly overlapped 
each other. The imprint on the 
annadillo's shell was made by 
pressing a bent decorating tip into 
the fondant. Solid pieces of 
fondant were used to cover the 
paws, head, and to fonn a collar 
around the neck. The ears were 
inserted into slits cut on top of the 
head. The fondant was let dry 
then air brushed gray/brown/ 
green. The eyes and toenails 
were added with piping gel. 

Carole Faxon-ME-This 
needlework technique, called 
chicken scratch, is usually done 
on a gingham background with 
white thread. For the cake 
design, a pink air brush color and 
a stencil with 1/2" strips cut out 
were used to apply the gingham 
pattern, positioning the stencil 
one direction then the other. The 
white squares received a 
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star-shaped "stitch," the darker 
squares had a diamond shaped 
"stitch," and the medium 
shaded squares had either a 
vertical or horizontal "stitch" 
to connect the diamonds. The 
area in the center was 
completely outlined with star
shaped "stitches" and an 
embroidery design was added 
to the center. All the white 
"stitching" was done with a #0 
tip. A similar embroidery 
design was added to the sides of 
the cake. A fabric ruffle of pink 
gingham was attached to the 
bottom with royal icing. 

Eleanor Rielander-So. 

fme star tip. gum paste ruffled with a 
toothpick and were attached 

Barbara Miller-MO- Top with egg white. Royal icing 
Shelf: The ivory rose was '"''u":o:oJ:o:o,.) __ as used to finish off the top of 
from thinly rolled gum paste. · .• -.. _ .. ,_._.·:,,_. with beading and to 

J!::t;~an;~:t:.as ~r:~::~~ ' , / o the ~:!~!d:r:r~ng: 
sprengeri, a spray of black 
pearls, and a tape twist were 
wired with the rose and 
stephanotis. Middle Shelf: 
The gum paste agapanthas and 
buds were made with a mix of 
blue and purple gum paste. The 
flowers were rolled to a tube, 
opened and 
umbrella 

Africa-A 12" styrofoam iF< 
dummy had a 1/4 cut from the ' ? · 
center to use for the top tier. ( 

!~~J~:~a:~re ~=;e~fw~~ .· j 
gum paste flowers were hand .• ::, .•••. _._ •. , •. 
molded. The flowers and } 
foliage were wired. Light pink { ( 
V anda orchids and · · · 

white cymbidium orchids 
shaged with pink and 
powders. White 
orchids and green 
orchids were dusted 
burgundy powder. The 
were arranged with 
hair fern and dusty 
leaves for 
stephanotis and buds 

Veryfme ._ .. 
piped on the sides _,_ •• -... · 
using a #00 ._,_ •••.•. · ._ 
tip. A white __ ,,,., .•• , .. 

butterfly was 
with pink powder. A design 
was piped on the wings. The 
shell border was piped with a 

fern, and 
Two pieces of 

were laid over the 

Photos on Page 12 

Marjorie Shoemaker-NJ-A 
small square styrofoam 
dummy was covered with 
fondant. The frills were a 
combination of fondant and 

iJto'-:l.dcled to give the 
of dried grass. The 
was a #4-tip bead 

#14-tip shells on each 

Mary Espeut-Canada- The 
cake was first covered with 
rolled fondant. Winter scenery 
was painted freehand with 
melted cocoa butter to which 
various quantities of cocoa 
powder had been added to 
achieve a variety of shades 
(cocoa painting). Gum paste 
flowers were arranged in five 
bouquets. The flower pots 
were made by shaping the gum 
paste in an oval shape and 
inserting the arrangement. The 
pots were attached to the cake 
board with royal icing. When 

Classified Ads 

dry, the "throat" cutter for the 
cymbidium orchid was used to 
cut the pot covering. The 
covering was frilled and 
positioned around the pot. The 
border was piped with a #1 tip. 

Rosemary Watson-NJ-The 
comers were cut away from an 
8" (4" high) square (1 3/4" in 

corner). Four 
1/2" x 1" and 4" 

and attached to 
with royal. A 

piece was laid over the 
top and cut to the top shape. 
Fondant also covered the 
center side sections. A 
smocking roller was used to 
add texture to the fondant for 
the comer additions. A #2-tip 
bead covered the joins of the 
fondant and formed the bottom 
border. The top ornament was 
a sugar vase (molded in a wine 
glass) placed on a sugar circle. 
A wooden dowel secured this 
ornament. Wired gum paste 
ivy, roses, sweet peas, 
primrose, freesia, and white 
and violet filler flowers were 
inserted into fondant (covered 
with green gum paste) inside 
the vase. The sugar butterflies' 
wing designs were air brushed 
through a stencil, and the wings 
were dusted with colored 
sparkle petal dust. Gold was 
painted on the bodies and wing 
edges. Some butterflies were 
wired and included in the 
flower arrangements. 

WANTED: Any Disney &/or other character pans in good condition. Singles or duplicates. Send list with 
prices to Carole Faxon, RR 2 Box 108, E. Lebanon, ME 04027. 

Cake Decorating & Candy Making Supplies. DECORATOR'S GROCERY 3 central Illinois locations. 
PEORIA- (309) 682-8112-BLOOMINGTON- (309) 828-1771-CHAMPAIGN-URBANA-(217) 328-
4114. Visit us en route to Des Moines. 
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~tea'j Cake & Candy Supplies, Inc. 

Mt\N\lF I)CTURERS OF: 
-QUALITY CANDY MOLDS 
-TWO DIFFERENT GRADES OF CAKE BOARDS 

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

WE STOCK OVER 14,000 ITEMS!! 

BUSINESS OWNERS: 
CALL US FOR A CATALOO. 

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

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

WEM! IPWORLDWIDE!! 

State Rt. 619 
1484 E. Turkeyfoot Lake Rd. 
Akron, OH 44312 
(216) 896-9224 
1-800-342-CAKE (This# for 

orders only.) 

NEW 
MEREHURST 

This practical new approach to cake 
decorating features basic, intermediate 

and advanced cake-decorating techniques. 
With fu ll-color photos and step-by-s tep 
details of specific techniques, the books can 
be built up into a comprehensive reference 
on the subject. 

Basic: 
SIMPLE CAKES: Icings & Frostings 
by Jacqu i Hi11e 
72 pages (50 in color) 20 bl w ill us., 
7 3 I 4 x 9 1 I 4 Paper $11.95 

f11lermediate: 
RUN OUTS 
by Mary Tip toll 
72 pages (all in color) 7 314 x 9 114 
Paper $11.95 

Advanced: 
BAS RELIEF & APPLIQUE 
by Lesley Herbert 
72 pages (50 in color) 20 b l w illus., 
7 314 x 9 114 Paper $11 .95 

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

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

*Liberal discounts available for shop ow11ers, mail order catalogers 
and wlwlesa lers. 

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

... .ro ffOa. eal( /l(aie eal("' 
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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 Abercrombie-Vice President 
P. 0. Box512 
Ware Shoals, SC 29692 
(803) 456-2235 

Mary Vuyovich-Treasurer 
2011 Popps Ferry Rd . 
Biloxi, MS 39532 
(601) 388-8352 or 392-3801 
MN,WY,NC 

Gayle McMillan-Recording Secretary 
4883 Camellia Lane 
Bossier City, LA 71111 
(318) 746-2812 
TN,CT 

Carolyn Lawrence-Corres. Secretary 
Route 2, Box 148M 
Lawson, MO 64062 
(816) 637-7287 
CA,MI,lJf 

Bonnie Blackburn 
Box6 
Feversham, Ontario 
Canada NOC !CO 
(519) 922-2713 
ID,NE, VA 

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

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

Elizabeth Buechler 
' Box 60350 
Fairbanks, AK 99706 
(907) 457-5304 
NM, WA,CO 

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

Sharon Frelsinger 
5823 Lomas Blvd. N.E. 
Albuquerque, NM 87110 
(505) 266-1212 or 296-2196 
IN, NY, OR 

M illie M. Green 
3819 Hilton Dr. 
Indianapolis, IN 46237 
(317) 783-3178 or 786-0344 
OH,MO,TX 

Vicky Harlen 
1598 S. Tedford 
E. Wenatchee, WA 98802-5263 
(509) 884-3040 

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

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

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

Earlene Moore 
Rt. 10 Box 70 
Lubbock,TX 79404 
(806) 745-2230 
KY,PA,ME 

Sharon Pritzker 
!SON. Swoope Ave. 
M~tland, FL 32751 
(407) 740-7776 or 539-1322 
DE, SD, Puerto Rico 

Diane Shavkin 
32 Hampshire Road 
Fishkill, NY 12524 
(914) 897-9562 or454-1510 
ND,DC,MT 

Wii'Lena Shinett 
13056 Hwy. 2 West 
Marion, MT 59925 
(406) 858-2229 
HI, NJ, WI 

Ray Will 
223 So. Maple 
Sapulpa, OK 74066 
(918) 224-6056 or446-'1941 
MA,NH,WV 

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

1991-92 
Committee 
Chairmen 

Alw:lL1 
Maxine Boyington 

Bydget/Financ!al 
Mary Vuyovich 

IWiln 
Donna Davis 

Centyrv Clyb 
Orlie Brand 

Conyention IJajson 
Wil'Lena Shiflett 

Demonstration Liajson 
Earlene Moore 

ExhjbJYendor/Aythor Liaison 
Margaret Lex 

Hall of Fame 
Norma Abercrombie 

~ 
Gayle McMillan 

International Liaison 
Bonnie Blackburn 

Job Description 
Elizabeth McMillan 

Membership 
Sharon Pritzker 

Minytes Recap 
Darlene Horner 

Newsletter Resoyrce & Ljalson 
Diane Shavkin 

Nomlna!lops 
Elizabeth Buechler 

Pyblicatlons 
Elizabeth McMillan 

fuh1.lillr. 
Millie M. Green 

Representative IJajsop 
Vicky Haden 

Scholarships 
Ray Will 

Shop Owner Liaison 
Sharon Freisinger 

lY&n~ 
Carolyn Lawrence 

Soc Board of Directon listing for 
Committee Cha.irmcna ' &ddresscs. 

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 Uoined 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 City, LA 71111. 

Newsletter Back Issues 

I.C.E.S. Newsletter 

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

Issues available are Dec. '86-March '87, June
Nov. '87, Jan.-Feb. '88, April-May '88, Aug. 
'88, Nov. '88-Jan. '89, and March -Aug. '89, 
Nov. '89-May '92. Please indicate which 
issues you are ordering. The center color pages 
of the Sept./Oct. '87, December '87, and 
January '88 issues are available for $1.00 each 
plus a SASE. 

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

June, 1992 

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 PUBLICATION. 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 unusual 
amount of layout or cleanup time may be 
billed an additional fee of up to $25.00.) 
Allow four to five days for the mail to reach 
the editor at 16849 S.E. 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--horizontal1/2 page (7 l/4" x 4 3/4") 
$160.00--verticall/2 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 at regular price and get one free). If you 
commit for one-half year of ads, you will 
receive one ad free (buy six issues and receive 
one free). Pay for the full year commitment or 
one-half year commitment in advance, and 
you will receive another 10% discount. 
(Classified ads are excluded from these 
discount specials.) 

The page size is 81(2" x ll" with 1/2"margins 
all around. 

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

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

Cake Show Certificates & Publicity 
Membership Forms---Millie M. Green. 

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

Newsletter Copy. Back Issues. & Ads--
ICES Newsletter Editor, Marsha 
Winbeckler, 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-Gayla 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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Getting to Know the 
Hall of Famers 

1979-Betty Newman 
May-CA began decorating to do 
her oldest child's first birthday 
cake. As a child herself, she had 
stood and watched a young man 
in the window at the Fanner's 
Market in Los Angeles. After she 
began decorating, she and this 
man, John McNamara, became 

Betty Newman friends, taught together, and 
May formed a publishing company. 

Betty ook many classes, always wanting to learn 
more a bout the art of cake decorating. She was asked 
to join the staff of Wilton Enterprises, assisting with 
many of their publications from 1970-1974. Betty 
studied with Edith Gates (another Hall of Farner), 
learning the Lambeth method, for which she is best 
known. Betty and Edith taught classes together for 
many years and authored a series of books. Betty was 
also a newsletter editor and national advisor at the 
beginning of ICES and helped promote its growth. 

l!in1s from Calif. Cake Club Newsletter 
To help remove food coloring from your fingers, rub a little 
toothpaste on them. 

Whiten yellowed pillars and plates by soaking several hours in 
hot water with equal amounts of dishwasher powder and bleach 
added. 

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) 
Plerase do not call before 11:00 a.m. Eastern Time. 
For membership questions, contact Computer/ 
MEmbership Coordinator-contact info. on page 19. 

1977-Giadiola Botha-So. 
Africa is one of her nation's 
leading decorators. She has 
shared her know ledge through 
books. She received her B.S. 
degree and a teacher's diploma 
and began teaching cake 
decorating and has taught 
thousands of private pupils. She 

Gladiola Botha has also served as teacher and 
lecturer at various universities. Gladiola has lectured 
on cake decorating techniques in America and has 
served regularly as a judge in her country. 

Show Photos 
Available for Purchase 

Afewofthecolorphotosprinted in the 1988 through 1992 
newsletters are still available. These are the actual size 
shown in the newsletter and are available for $1.00 each 
plus a SASE. Only one copy of each photo is available. 
The person who created the sugar art has first choice 
within 30 days from date of issue for U.S. members or 90 
days for out-of-U.S. members. To purchase a photo, s.end 
the following to Marsha Winbeckler, 16849 S.E. 240th 
St., Kent, WA 98042. 
(1) The name under the photo, 
(2) A brief description of the sugar art, 
(3) Date of newsletter, 
( 4) A check or money order payable to ICES (U.S. funds 

only). 
(5) And a stamped, self-addressed envelope. 

Bulk Rate 
U.S. Postage 

PAID 
Kent, WA 

Permit No. 200 

THE MAILING LABEL SHOWS YOUR EXPIRATION DATE-Month/Year. Regular Members-$20 yearly. 
Charter Members (joined before Sept. 1977}-$15 yearly. All International Members (not in U.S.) add $3 for postage. 
Dues must be paid in U.S. funds only. Send dues for new members to ICES Membership, 3087-30th 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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ICES Board of Director and Officer Nominations 
Annual Election 

Procedures 
The 1992 General Membership 
Meeting will be held Friday, August 
7,1992,at7:30a.m. Theelectionof 
new Officers and seven new Board 
Members will occur during this 
meeting. 

H you are an ICES member and you 
WILL NOT be attending the 1992 
ICES Show and Convention in Des 
Moines, Iowa, and you would like to 
vote in the election, you may do so by 
requesting an absentee ballot. Send 
your name and address to: Elizabeth 
G. Buechler, P. 0. Box 60350, 
FaiJbanks, AK 99706. Absentee 
ballots must be pCJSbnarked by July 
10,1992. 

H you are an ICES member and 
WILL be attending the 1992 ICES 
Show and Convention in Des Moines, 
Iowa, you will be able to vote during 
the elections which will be held 
during the General Membership 
Meeting. All ballots will be inserted 
in members' registration packets 
along with the resum6s of the Officer 
nominees and a separate sheet to be 
usedo to cast your vote on General 
Membership issues after ballots have 
been collected. :tm ballots will be 
handed out at the General 
Membership Meeting. DO NOT 
FORGET to bring your ballot to the 
meeting. NO BAI.I.OT NO 
YQIE!! 

BEMEMQEB: Eections 8%e an essenlial 
plllt of our organjzation. By-laws, Section 
1-D J:eads: "All membem shall have the 
right to vote at the 8JIJIIlR1 meeting for the 
President, Vice President, Treasurer, 
Recording Secretaey, Corresponding 
Secretary. However, theseofficersshallbe 
nominated from the Board of Directors." 

1992-1993 Officer 
Nominees 

President 

Norma MeNOIDble--SC: Past 
SC Rep. and Alt; shop owner; 
decorator; candy maker; judge; 
demonstrator; attended many prof. 
classes; Demonstration Chairman 
1989 Atlanta Show; current Vice 
President 

Earlene Moore-TX: Charter 
Member; past Rep. and Alt; shop 
owner; taken many prof. classes; 
decorator 30 years; teacher; 
demonstrator; judge; previous 
Board Member and ICES 
President 

I.C.E.S. Newsletter 

Vice President 

Sharon Frels!nger-NM: Shop 
owner with husband; decorator 22 
years; teacher 15 years; member 6 
years; past NM Rep; member 
several school advisory boards. 

Diane Sbavkln-NY: Past NY 
Rep. and All; previous Board 
Member; 1990 Rep. Meeting 
Moderator; traveling teacher; 
judge; demonstrator; author; 
demonstrator at Conventions; 
organized NY ICES chapter. 

WII'Lena Sb!Dett-MT: 
Decorator; office manager; past 
shop owner; teacher; past Rep; 
cake club founder; local judge and 
show director; 1990 Seattle Show 
Director; demonstrator; Shop 
Owners' Breakfast speaker; 
previous Board Member and 
Treasurer. 

Treasurer 

VIcky Hadm-WA: Decorator 15 
years (professionally 7 years); past 
WARep.;pastpresidentlocalclub; 
past local show director; teacher; 
demonstrator at Atlanta 
Convention; Rep. Chairman 
Seattle Convention. 

Recording Secretary 

Gav!e McMJI!an-LA: Past LA 
Rep. and All; compiled Vol. D and 
III ICES cookbooks; secretarial 
background; many prof. classes; 
teacher; judge, ICES Computer/ 
Membership Coordinator; current 
Recording Secretary. 

Co"esponding Secretary 

Elizabeth McM!!Iao-LA: Past 
LA Alt. and Rep; many prof. 
classes; demonstrated at 5 
Conventions; traveling teacher; 
judge; former Board Member; 
former Vice President and 
President 

Maxine Boy!ngtop-OK: 
Member 11 years; Codirector of 
1988 Convention; past Rep.; 
decorator 13 years; teacher; judge; 
shop owner 8 years; taken many 
prof. classes; past president local 
club; assisted with local shows. 

1992 Board of 
Director Nominees 
Fourteen ICES members in good 
standing (dues paid) and who have 
been members for at least three years 
have been nominated to serve a tenn 
of three years on the Board of 
Directors. Each nomination was 
accompanied by a resum6 and an 
acceptance by the nominee. 
Nominations from the floor will be 
accepted for Board Members; but in 
the interest of time, the required 
r6sum6 and written acceptance 
MUST be turned in to the 
Nominations Chairman before the 
start of the General Membership 
Meeting to be held Friday, August 7, 
1992, beginning at 7:30a.m. in Des 
Moines, Iowa. 

Sharon Blascb-rA: Past PA Rep.; 
Demo Chairperson Hershey Show; 
shop owner; taken many prof. 
classes; judge; attended ICES judge's 
seminar inKY; author; many awards. 

Jack Br!stoi-MI: Retired GM 
worker after 32 years; MI Rep. and 
Alt.; Charter Member; past Board 
Member chairing Recap., Bylaws, 
and ffiection Committees; teacher; 
judge; demonstrator; decorator. 

Rose Marie Eua-NC: Charter 
Member; decorator 45 years; NC 
Rep.; traveling judge and teacher; 
panel member ICES judges' seminar; 
taken numerous prof. classes; 
previous shop owner; past president 
and vice president of local club; 
chairperson of several shows; 
executive secretary of mental health 
assoc. 5 years; member local 
committee on mental health; member 
and chairperson oflocal business and 
professional women's club. 

Gloria Grlftln-Capa!la: Decorator; 
teacher; demonstrator; judge; So. 
Ontario Rep./Alt.; past ICES Vice 
President; president local club; taken 
many prof. classes; secretarial 
background; member since 1983; 
presently teaching adult education. 

Geraldlpe K!dweJI-KY: Charter 
Member; KY Rep.; member KY 
club; decorator 25 years; own 
wedding and catering service; judge; 
taken many classes; numerous 
awards; featured in newspapers and 
magazines; teacher; author; served 
on KY Show Planning Committee. 

Lvpp E. Lalr-IA: Member since 
1982; lA Rep. 5 years; 1991 Rep. 
Moderator; Food Functions 
Chairperson Iowa Show; attended 

June,l992 

and helped at many conventions; 
decorated 23 years; own cake and 
catering business 15 years; teacher; 
demonstrator; many awards. 

CaroJyp I.anrept-WA: Member 5 
years; decorator 25+ years; taken 
many prof. classes; shop owner 10 
years; W A Rep.; teacher 9 years; 
Seattle Show Vendor Co-Chairman; 
demonstrator. 

Ruth L!Wmu-MI: Teacher 12+ 
years; Alt. 2 tenns; Housing 
Committee Chairman 1986 Show; 
past president local club; local show 
director; member 11 years; serve on 
church board; member Wilton Hall of 
Fame. 

.To Marsha!!-IL: Member 9 years; 
ll. Rep.; past AIL; participated in 7 
conventions and 5 Midyears; 
decorator 30 years; artistic foods 
insttuctor 16 years; shop owner 5 
years; organized local club; much 
community volunteer work. 

Yirglp!a Sears-KS: Member 9 
years; decorator 23 years; teacher; 
local club president and cake show 
chairman; committee member for 
local shows; demonstrator; past KS 
Rep. and Alt. 

Florence Schrelber-Capada: 
Charter Member; No. Ontario Rep.; 
taken many classes; teacher20years; 
past ICES Board Member; past 
Recording Secretary; past lnt'l. 
Liaison; past Scholarships 
Chairperson; attended many 
Conventions and Midyears. 

Teresa Sbepheni-MN: Decorator 
20+ years; attended numerous prof. 
classes; teacher 13 years; work as 
physical therapy aide; attended 
Conventions since 1982. 

Steyep SteJI!pgwert-SD: Member7 
years; SD Rep. last 5 years; decorator 
20 years; teacher; author; entered 
numerous shows; judge; taken 
numerous prof. classes; member 
Wilton Hall of Fame. 

Pat Strau!J.-CA: Member since 
1984; past Alt.; CA Rep.; decorator 
11 years; judge; teacher; taken many 
prof. classes; active in state club; 
demonstrator; won many awards; 
retired after 19 years in medical 
device field. 
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Recap from 1992 ICES Midyear Meeting 19. The Reps. recommendations for the rules and regulations of the Reps. 
Travel Fund Raffle were accepted. 

Richmond, Virginia 
20. The Nominations ChaiJperson will infonn the Presidential Candidates 

of the seven newly elected Board Members the morning after the votes .~ 

Boanl Meetina: Recap 
have been counted to allow more timeforcammitteeassignments. This -~ information is to be kept confidential until revealed to the membership. 

1. The Ways and Means Committee will add to the job description that 21. The resumes of all nominees will appear in the newsletter. 
they will act as liaison to the Show Souvenir Committee on fund-raising 

22. The deadline for Officer and Board of Director nominaticns shall be projects. 
changed to March IS with notification of the deadline being in the 

2. A bid was accepted from Mary Ann Smith of Focal Point Studios, San January newsletter, effective 1993. 
Antonio, TX, to be the 1992 ICES Convention Photographer. 

23. The Reps. Travel Fund addendum stating that any remaining funds will 

3. A fonnal contract will be drawn up for the show photographer be used in a drawing at Midyear was accepted. 
stipulating that they will obtain a photo release from any individusls 

24. The Vendor/Exhihitor and Author Ad Special will be presented at the whose pictures they will be providing for reprint. 
1992 Show in the 1993 Vendor/Exhihitor and Author Packets. 

4. The practice of including the Bylaws in the new member packet will be 
25. The action of August, 198S, that the Corresponding Secretary answer discontinued. A notice will be placed periodically in the newsletter 

stating that the Bylaws may be obtained from the Bylaws Chairperson show inquiries was rescinded. 

at a cost of $1 per copy. This amount will be redetermined if costs 26. The Convention Liaiscn will answer all show inquiries. 
should rise. 

27. Thelntematicnal Liaiscn CommitteeordesignatedB~Memberwill s. Spousal Membership will be changed to Associate Membership. act as a Rep. to those countries/states having fewer than two members. 
Definiticn of Associate Membership: Any person residing with or Any country/state having three or more members will hold Rep. 
working fora Charter/Regular ICESMemberwithall using the Charter/ elections effective at the swearing in of Reps. 1992. 
Regular Member's address. The Associate Members will not receive 
the newsletter or Reps. mailings. 28. Reps. will receive $1 for Associates Members in their countries/states. 

6. The Show Directors' reimbursement for Midyear Meetings will begin 29. Permission was given to the Virginia Show Committee to use the ICES 
three years prior to their show and continue until the year following. logo in part or entirety for fund raising pwposes. 

7. The amount of $S14.20 has been allocated to obtain convention 30. Any JntemationalMembermay receivehis/hernewsletterby airmail if .. 
cancellation and interruption insurance for the Iowa show. the member requests this service. The cost will be added onto 

membership of only the International Members who request aipnail 
~ . 8. Iowa will be allowed to proceed with the pun:hase of ICES watches for delivery. '·:J souvenirs. 

31. An invitation to the convention in Spanish and in English will be added 
9. Iowa will be allowed to use the ICES logo and ICES seal on their cake to the newsletter. 

show certificates. 
32. Actions August, 1989, #2 and March, 1990, #2 were moved from 

10. The Ohio logo, which includes the ICES logo, was approved. Financial to Meetings in the Recap. 

11. The Reps. will be allowed to raffle a Virginia Show registration and a 33. Correction to the minutes of February 29, 1989, Agenda liem ##1-The 
quilt at the Iowa Show provided the Board approves their rules and action of February 24, 1989, is to have the word "necessarily" inserted 
regulaticns. after not and before be. 

12. The Board amended action of August, 1991, #3 that lifetime 34. Item #6 of the Wilbur Brand Memorial Service Award guidelines was 

membership for the President will discontinue effective with the changed to read "to be presented at the Awards Banquet." 

election of 1992. This was amended to include three years gratis 
3S. All nominations for the Wilbur Brand Memorial Service Award will be membership. 

maintained on file and considered for the Award for a period of three 

13. A gift. membership note will be printed, cost not to exceed $20 per 100, 
years. 

for the Computer/Membership Coordinator to include in new member 36. The Past President will serve as an ex officio Board Member until the 
packets of those receiving a gift membership. following Midyear after their tenure as President. 

14. A policy was adoptedccnceming the ICES Chaner Membership status/ 37. TheBookkeeperwillbereimbursedforpostageandprintingupto$100. 
expiraticn date. Charter Members (except lifetime members) will be 
receiving a letter explaining the policy. 38. Before May 1, 1992,ICES will purchase anew copier with income from 

the Hershey Show. The price shall not exceed $2,000. The old copier 
IS. The Publicaticns Committee was reinstated. will be sold or traded. 

16. A post card will be mailed first class offering a discount on ICES 39. The Reps.' changes to the Reps.' Guidelines were accepted. 

cookbooks to existing and new members. Retumed cards will be used 40. The Rep. Moderator will receive up to $7S travel allotment, the same 
to update the ICES membership list. as the Reps. 

17. The newsletter expiration date will be replaced with the membership 41. The Rep. Liaison has the authority to remove a Rep. who has served his/ 
expiraticn date on the newsletter mailing label. her maximum four-year term or has not fulfilled his/her duties. 

.,.j 
18. The proposed Bylaws amendments, along with explanaticns of why the Formore infonnation or clarification on any of the above actions, please contact 

amendments were proposed, will be placed in the registration packets Darlene Homer, 320 Edgewood Rd., Beaver Falls, PA ISOto. 
at the Iowa Show. 
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