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Vickie Jares-OR 
shares this photo 
of her castle cake 
with a drawbridge. 
Vickie has only 
been decorating 
three months and 
feels this was her 
most challenging 
cake yet. I'm sure 
our members will 
agree that Vickie is 
doing a great job 
with just a few 
months of 
experience. She 
stayed up until 4 
a.m. three nights in 
a row to complete 
this cake. Sound 
familiar anyone? 

The planks of the 
drawbridge were 
made of color flow 
[run sugar], and 
the ropes were 
supported with 
tulle netting. The 
drawbridge was 
designed by her 
sister Donna. 
Cattails were 
added to the moat, 
and vines were 
climbing up the 
entire castle. The 
"stone" column in 
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the center was baked in tomato paste 
cans. The two-layer tiers were 6" round, 
8" round, and 13" oval. 
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ICES President 
Gloria J. Griffin 

President's 
Message 

Dear ICES Members, 

The 18th Annual ICES Show and 
Convention in Richmond, VA, is 
over; but the memories we all have 
will last for years. Bouquets to 
Francie Snodgrass, Carolyn 
Mattox, and their committee 
members for a fantastic job. 

I'd like to thank the Authors, Exhibitors/Vendors, Shop Owners, 
Representatives, Demonstrators, and ICES members for attending 
this show. Special thanks to all of the volunteers. Without you, our 
shows would not be possible. 

Thank you also toN orma Abercrombie, our past President, for her 
leadership a:q,d guidance not only in the Board room but also during 
her term of office. 

Welcome to our seven new Board Members. A sad good-bye to our 
seven retiring members. You can all be proud of the work you have 
done for the ICES organization during your term of office. 

I will make every effort to continue the tradition of keeping you 
informed in an open and professional manner. Communication is 
an important part of any organization. Please let the Board hear 
from you. 

It is not too early to start making plans for our next Convention in 
Columbus, Ohio, August 18-21, 1994, "The Art of it All, in The 
Heart of it All." Watch future newsletters for show forms and 
information. 

I would like to thank all the members for their support and vote of 
confidence. You have certainly given me quite a challenge. 

In return, I would like to offer a challenge to each and every ICES 
member. During my term in office, I would like to see the ICES 
membership DOUBLE!! I have done some homework and realize 
that this will be quite an undertaking. There is a relatively simple 
solution to help achieve this goal. If EACH one of you will go out 
and get only one person to join ICES, you will have met the 
challenge. I would like you to take this challenge very seriously. 
Working together, we can make ICES a stronger and more dynamic 
organization. 

Sincerely, 

Gloria J. Griffin 
ICES President 

$innea5 
Cake & Candy Supplies, Inc. 

Akron, Ohio San Bernardino, CA 
(216) 896-9224 (909) 885-1446 
8 a.m.4:30 p.m. 8:30 a.m.-5 p.m. 

Phone-In Orders 
~SI 
J-ilj.~' 
~Barney Plaques * Gum Paste Flowers 

* Barney Cake Toppers 
* Dinosaur Molds 

* Prism Gold Insert Candy Boxes 
and Complementing Molds 

*Wilton Items 

ORDER NOW FOR THOSE SPECIAL FALL OCCASIONS! 

ALL YOUR PARTY FAVOR NEEDS ARE HERE: 
Tulle Circles- Favor Baskets- Champagne Glasses- Swans··

Baby Booties and Bottles- Ribbon & Accessories- Picks
Cookie Cutters- Mints- Almonds- Cake Toppers 

*BULK CHOCOLATE, MILK COATINGS, DIETETIC 
* CAKE BOXES, CAKE BOARDS, CAKE TRAYS 
*MOLDS: ALL OCCASIONS, MINTS, ROSETTES, BELLS 
* CANDY CUPS, STICKS, CELLO BAGS 
* LUCKS LAY -ONS AND ICING FLOWERS 
*SUGARS, DECORETTES, NONPAREILS, DRAGEES, 

CONFETTI SPRINKLES, AND EDIBLE GLITTER 
* CREMECO CREAMS AND NOUGAT FILLINGS 

FULL LINE OF: 
WILTON PRODUCI'S -MOD PAC BOXES -WEDDING SUPPLmS 

BUSINESSES ONLY MAY REQUEST 
CURRENT UROC!!URES AND CATALOGS. 

(Original in Spanish - Traslated into English) 

''!fine" 
Worked as gum paste, 
after drying, the result is 
porcelain. 

For all kind of handicrafs 

Cake's ornaments, 
arrangement of 
flowers, souvenirs, 
character animalB, 
buildings, trees, 
and every thing 
for ever. 

For information, contact: 

.9Lsi es. Edltores 
MIAMI BUSINESS CENTER 

3896 - Biscayne Boulevard suite 2509 
Miami- Aorida, 33137-9012 
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Show Photographer Bid 
If you would be interested in submitting 
a bid to be the official photographer at 
the 1994 ICES Show in Columbus, OH, 
please contact Anna Shackelford, 
Newsletter Chairperson, 1559 Scenic Hwy., 
Snellville, GA 30278-2129. All inquiries must be 
postmarked by November 15, 1993. 

Richmond Show Statistics 
Total attendance at the show was 1,270. Of those, 83 
were Internationals, 293 Shop Owners, 61 Show 
Committee, 178 Vendors, and 655 other members. 

Saturday and Sunday's public attendance reached 
1, 146. One dollar per public admittance was donated 
to the Red Cross for Midwest flood relief and 
Richmond tornado assistance. 

There were 866 displays to view, 19 authors to visit, 
54 vendors occupying 83 booths, and 290 first timers 
taking it all in. 

The Reps.' Breakfast fed 128; the Shop Owners' 
Breakfast attendance reached 107; and 1,148 people 
attended the Saturday Evening Banquet. 

Mother Nature Strikes Many Blows 
With the floods in the Midwest, heat in the East, 
tornadoes in Virginia, and hurricane Emily on the 
East coast, mother nature has adversely affected 
many of our members. Please keep these members in 
your prayers. 

Sympathies 
We are sorry to report that on July 30 ICES Member, 
Thelma Schul- NY, passed away. 

Our sympathies are sent to Patsy Powell-FLat the passing 
of her husband Everett on August 6. 

Our sincere condolences to Joy Atwood-LA, whose 
oldest son Robert passed away recently. Joy would like to 

ROLLED FoNDANT ICING 
HAs NEVER BEEN 

EAsiER To WoRK WITH. -Djstrjbuted exclusjvely by Bakery Cra/ts 

Available in easy-10-tint Available in 1 lb. boxes and 
white or chocolate. 11 lb. resealable cartons. 

Sojier texture, non-sticky 
for easier use. Tastes as 
good as it looks. 

Ask your supplier 
about Regallce 
rolled fondant 
icing, decorating 
tools and acces
sories from 
Bakery Crqfts. 

thank everyone for their expressions of love during her ~ 
family's time of loss. The prayers, cards, and floral ~BAKERY CRAFTS® 
tributes were greatly appreciated. Cincinnati, Ohio 45215 

Wholesa le Accounts On ly, Please. 
Our prayers are with all the bereaved families and friends. • f----------------------J 
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New Officers and Board Members 

President-Gloria J. Griffin-Canada 
Vice President-Lynn Lair-IA 

Treasurer-Pat Straub-CA 
Recording Secretary-Virginia Sears-KS 

Corresponding Secretary-Darlene Horner-PA 

New Board Members-Sharon Briggs- IA, Barb 
Evans-IL, Geraldine Kidwell-KY, Carolyn 
Largent-WA, Ruth Littlepage-MI, Mickey 
Moore-VA, and Anna Shackelford-GA. 

1993 Hall of Fame Inductees 

Jayne Watyka- PA and Kay Thorn-LA were this year's 
Hall of Fame inductees. Watch future newsletters for 
detailed writeups about these newest recipients. 

Wilbur Brand Memorial Service Award 
Stan Suter- VA and AI Prachyi-TX were recipients of 
the 1993 Wilbur Brand Memorial Service Award. 

This award is in recognition of exceptional service to ICES. The 
recipient is nominated and chosen by the Board of Directors. 

Scholarship Winners 
$500.00 Each 

Pamela Haynish-OH 
Lona A. Kautz-PA 

Sheryl A. Nuskey-PA 
Rosie Rohrer-PA 

Joann E. Silvestro-OH 

Top Century Club Winners 
$1,000.00 from Apollo Mold-Marion Wolfe-VA 

Class from Wilton Enterprises-Linda StillwelJ-NY 
Class from Shirley Jackson-Beth Spinner-CT 

Choice of Class or Stand from Creative Cutters-Bobbie 
Caldweli-GA 

$250.00 Certificate from Suter's Crafts-Theresa 
Franckowiar-(?) 

Bread Machine from Country Kitchen-Elida Reyes-TX 

Raffle Winners 

ICES Board Raffle-Three Nights Lodging & OH 
Convention Registration-Diana Hanson-ME 

Board raffle income before expenses was $1510.00. 

Reps. Raffle-OR Convention Registration-Carolyn 
Baker-IN 

-Table Ooth by Rose Eury-Cathy 
Dorsey-WA 

Reps. Raffle Travel Fund grossed $2141.90. 
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I.C.E.S. Newsletter 

By Cora Smith-MO 
From 1992 Convention Demonstration Handout 

Bevel Lattice 
Divide bevel into equal sections, marking at the top and bottom 
edge of the bevel. Use a #2 tip to pull a string to join A to B, C 
to D, etc. Fill in between these strings with equally spaced 
parallel strings. Repeat pulling strings in the opposite direction. 
Overpipe in both directions with tip #1 in a different color. 

Lar2e and Medium Scroll 
Pipe with a tip #16 zigzag, #16 straight, #5 string, and #3 string. 

Small Scroll 
Pipe a tip #16 straight, #5 string, and #3 string. 

Lar2e Scroll 
Pipe a tip #16 zigzag, #16 straight, #5 string, #4 str~ng, #3 string, 
and #2 string. 

Small Scroll 
Pipe a tip #14 zigzag, #14 straight, #4 string, #3 string, and #2 
string. 

' ·• NICHOLAS LODGE & MARGARET FORD 
2nd annual CAKE DECORATORS CRUISE • JAN. 16, '94. 
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1. 

2. 

3. 

4. 

5. 

6. 

7. 

8. 

9. 

10. 

11. 

12. 

13. 

14. 

15. 

16. 

17. 

18. 

19. 

Summary from the 1993 ICES Con·vention 
August 11-15, 1993-Richmond, VA 

Motions Passed by the Board of Directors 

The Board accepted the Newsletter Editor's bid (contract) submitted by 
Marsha Winbeclcler. 

An amended motion was passed to discontinue the monthly fax report 
submitted by the Newsletter Editor to ICES. 

The Board approved the use of the ICES logo by the Newsletter Editor 
for ICES newsletter business (logo on newsletters and Editor's business 
cards) and ICES correspondence. 

An amended motion was passed that a maximum of two newsletter 
issues to replace missed issues would be sent. 

The postage of replacing up to two months of missed newsletters due 
to a change of address or ICES' error will be charged to Membership. 

ICES will obtain a postal meter for the Newsletter Editor's use for a 
year's ~·effective intmediately. 

ICES will send 25 or 50 back newsletter issues, per request, for 
promotional putposes, stamped "Not for Sale"; and expenses will be 
charged to Publicity. 

Historical materials are to be stored at 4883 Camellia Lane, Bossier 
City, LA 71111, under the direction of Liz and/or Gayle McMillan. 

The box of miscellaneous historical material front Betty Jo Steinman 
was turned over to the Historical Committee by the President, Norma 
Abercrombie. 

The Newsletter Resource Committee will prepare, publish, and 
compile the results of a newsletter questionnaire at least every other 
year, beginning fall, 1993. 

Any questionnaire requiring a response will be done as an insert page 
in the newsletter with no other unrelated information on the insert. 

The Board will buy 21 bags at $6.00 each for Board books. The bags 
will be passed on. 

New Compact Minutes will be printed, and four-inch binders will be 
purchased to be passed on to new Board Members. 

20. 

21. 

22. 

23. 

24. 

25. 

26. 

27. 

28. 

29. 

30. 

31. 

32. 

33. 

The Board accepted the Convention Liaison Committee's 
recommended changes. 

We will use ribbons (for Conventions) that read ICES, and the state/ 
country and year will be on the badge. 

The state/country ribbons on hand will be offered to Reps. at the Reps.' 
Breakfast for distribution. 

The Board will purchase a fax machine for Convention use, not to 
exceed $500.00. 

The Corresponding Secretary will compose a letter of commitmemt, 
with references, for upcoming shows, to be signed by the President. 

The Virginia Show will donate $1.00 out of each $4.00 admission 
charge to the Red ~ross for flood and tornado relief. 

For the Missouri Midyear, the Board accepted menu #1 with suggesned 
exceptions. 

The Board accepted the Missouri Show registration form. 

TheBoardacceptedthebidofCordell,Nehr,andCo.,CPA,forservices 
in the amount of$650.00peryearfortheflscalyears of 1993-1994and 
1994-1995. 

The Budget/Financial Committee will research the costs of storing 
fmancial records over three years old on microfilm or computer disks. 

Any person using a computer to maintain any ICES records and/or data 
pertinent to the operation of ICES will make a backup disk every six 
months (Midyear and Convention) and deliver to the Recording 
Secretary at Midyear and Convention to hold for a period of one year 
in the Recording Secretary's ftles, effective intmediately. 

The deadline date for receiving absentee ballots will be changed to a 
postmarked date two weeks prior to the published Convention dates. 

An absentee ballot must be requested in writing by the individual 
member. 

The four-color separations used to print the color pages of the 
newsletter will be turned over to the Historical Committee. 

34. Late renewal of membership will give a new renewal date. 

Future award plaques will be made by Olympic Co., 1913 S. Harvard, 
Tulsa, OK 74112. 35. 

An amendment was made to the motion of3193 that the Demonstration 
Committee recommended that the rating procedure be eliminated. The 
forms and procedures will be kept in the handbook but not used unless 
future Demonstration Committees request reinstatemenL 

The Board rescinded a Representative Committee motion of 3/93 and 
passed a motion to read "The minimum Representative allotment will 
be set at $30.00 for any state/country with three or more members but 
fewer than ten members. (Membership count does not include 
Associate Members.)" 

36. The amended motion of3/93 is to include a list printed prior to Midyear. 
An amended motion of 3/93 will read, "Shows will provide comment 
and suggestion boxes at each show. The contents will be checked by 37. 
Show Directors and Demo Chairpersons only, and the information will 
be dispersed to appropriate Board/Show committees." 

The Publication Committee will send a directory to those paying for a 38. 
directory listing but were unable to attend the Convention, where 
directories were included in the registration packets. 

Liz McMillan will retain any remaining directories and fill orders for 39. 
them. 

The remaining directories will be made available to the membership at 40. 
$1.25 each (postage and handling) by placing a notice in the newsletter. 

The International Liaison is allowed as many mailings as the 
Representative Liaison in order to keep members more current and up
to-date, effective 1994-1995. 

The International Liaison, acting as Representative for those coiUltries 
with fewer than three members, will designate an alternate from these 
countries to be recognized at Convention. 

A motion was passed that the profits of the Iowa Show ($22,150.46) be 
noted in the minutes. 

In the event of a serious illness of a Board Member, a gift, not to exceed 
$40.00, will be senL 
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Convention Summary Continued 

41. The Treasurer will cm1tact our insurance company to add the 
position of Newsletter Editor to the positions being bonded. 

42. Travel reimbursement for mileage expenses will be paid at a 
rate equal to current IRS rates. 

43. Pending arrangements with Ohio Show Chairpersons, the 
Board will accept Pillsbury's offer of a free registration upon 
receipt of 2,000 UPC codes. 

44. The Oregon and Kentucky state logos were approved as 
presented to the Board. 

45. The Board accepted CATF (Columbus AIDS Task Force), 
programs that serve women/families and/or children's 
programs, as the designated charity for the Ohio Show. 

46. It was moved and passed to have 500 additional copies of the 
color pages of the newsletter printed each month to take 
advantage of the low cost. The Ways and Means Committee 
will research the best way to use them. 

47. A Presidential candidate will be notified of the newly elected 
Executive Board, excluding the President, prior to the Saturday 
Evening Banquet. 

48. The ICES Treasurer will rent a safety deposit box at the 
Convention hotel during the Convention for the safekeeping of 
ICES cash funds to be utilized when the Show Treasurer is 
unavailable to purchase excess cash. 

49. Gloria Griffm, 1993-1994 President, was elected Chairman of 
the Board. 

50. Norma Abercrombie, past President, was instructed to return 
receipts frOin Betty Jo Steinman's box of memorabilia to Betty 
Jo Steinman. 

51. Statement: Midyear dates are February 25-27, 1994, at the 
Marriott Plaza, Kansas City, MO. 

Motions Passed At The General Membership 
Meeting, August 14, 1993 

1. An amended motion was passed that the Board will form a 
committee to investigate if a fmancial cap is needed and report 
back to the membership about how it would affect our nonprofit 

-status. 

2. A motion was passed that we have a registered parliamentarian 
at every General Membership Meeting. 

3. A motion was passed to accept the bylaws as presented except 
Article 19 in which the word "the" after "at" and preceding 
"annual" be replaced with the word "any." 

If there are any questions regarding this summary, 
please contact Darlene Homer, 320 Edgewood Rd., 
Beaver Falls, PA 15010. 

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 fme 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 - 112 Drums -Double Thick 

- Single Thins - Grey back. 
* Embossing tools with many styles to choose from. 
* Cake Smoothen. 
* 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, choc$tes, 
etc .... 

OQ€Dlj(L~ 
561 EDWARD A VENUE, UNITS 1 & 2 

RICHMOND HILL, ONTARIO 
FAX: (416) 770·3091 CANADA L4C 9W6 TEL: (416) 883-5638 

DUNCAN HINES FEATURE RECIPE 

Recommended by WJLTON 

EASY CHOCOlATE 
MINT CAKE 

l packages (4 ounces each) sweet 
chocolate bakin11 bars, chopped 

I packqe Duncan Hines- Moist 
Delulle Fudge Marble Cake Mix 

3qp 
Ill cups water 
~ cup Crisco• Oil or 

Crisco• Puritan• Oil 

1Z to 16 servinp 

I teaspoon peppermint utract 
II cup unsweetened cocoa 
5i cup butter or margarine, 

softened 
Mint laves, ror garnish 

(optional) 

I. Preheat oven to 3SO"F. Grease and flour IO·inc:h Bundt" pan. 

2. Place chocolate in 2-cup glass liquid measuring cup. Microwave at 
MEDIUM (50% power) for 2 minutes. Stir; microwave I minute longer. Stir 
until smooth. Cool while preparing cake. 

3. Combine cake mix, eggs. water, oil and peppermint extract in large bowl. 
Beat at low speed with electric: mixer until moistened. Beat at medium speed 
for 2 minutes. Combine 2~ cups cake batter, contents of cocoa packet from 
Mix and unsweetened cocoa in medium bowl. Beat on low speed for I minute. 
Pour batter without cocoa into pan. Spoon cocoa batter over center of batter in 
pan. Bake at 3SO"F for 35 minutes or until toothpick inserted in center comes 
out clean. Cool in pan 25 minutes. Invert onto cooling rack. Cool completely. 

4. Add butter to cooled chocolate. Stir uotil smooth and thickened. Spoon 
frosting over top of cake. Garnish with mint leaves, if desired. 

I Tip: If 10-itU:Ir Bund,. poll is not availabl~. a 10-itU:Ir tuM poll trlllY MIU~d. I 
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CHBFMASTBK® 
Brand 

Ready-To-Use Candy Centers 
• Redi Fondant Centers • Cherry Nut Centers 
• Fruit & Nut Centers • Vanilla Melt·Away Centers 
• Coconut Easter Mix • Peppermint Redi Centers 
• Maple Walnut Centers • Strawberry Redi Centers 
• Whipped Chocolate Centers • Raspberry Redi Centers 
• Peanut Butter Centers • Orange Redi Centers 
• Cherry Redi Centers • Coconut Bon Bon Paste 
• Lemon Redi Centers 
• Buttercream Centers BYR._NES & KIEFER_ Co. 
• Coconut Redi Centers MANUFACTURERS OF CHEFMASTER "' BRAND 

131 Kline Ave. Callery, PA • (412) 538-5200 
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PHOTOS FROM THE 1992 I.C.E.S. SHOW 
DES MOINES, IOWA 

Steven Stellingwerf-SD Tina Kammerer-CA 

Cheri Elder-MO Virginia Swatling-NY 
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PHOTOS FROM THE 1992 I.C.E.S. SHOW 
DES MOINES, IOWA 

Penny Kammerer-CA Ellowyne Turner-CO 

Betty Overman-MI Robert Holsinger-CO 
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PHOTOS FROM THE 1992 I.C.E.S. SHOW 
DES MOINES, IOWA 

Pat Gilbert-TX Floramay Ann Miller-SD 

- - - ~ - - - --- - __ ... - ~- -~_._ , 

Sharon Thompson-IN Virginia Sears-KS 
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PHOTOS FROM THE 1992 I.C.E.S. SHOW 
DES MOINES, IOWA 

Jill Maytham-So. Africa Barbara Miller-MO 

Ceil Kessler-OH Arleen Burus-WI 
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ICES Cookbook Order Form 
ICES Cookbook Volume I is still available. We are sold out of 
Volumes II and ill. 

Please make all checks payable to ICES Cookbook and send to 
Geraldine Kidwell, Box 252, Rt. 2, Milton, KY 40045. 

CAN'T LEARN 

•II l 
ii lr 

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

A BOOK? 
Learn from ... 

LORRAINE'S 
VIDEOS 

$3.00S& H 

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

Please mail my cookbook(s) to the enclosed address. Please 
enter my order for Volume I Cookbook(s) at$9 .00 
each, postage included. My check for $ (U.S. 
Funds Only) is enclosed. 

HANDMADE IMPORTED CAKE TINS 

Please mail my cookbooks to the enclosed address. Please enter 
my order for Volume I 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 

I.avencler T-Shirt with ICES Logo Glittered Silver 
X Large, XX Large-$9 .50 each, postage included 

I.avencler T-Shirt with ICES Logo Glittered Gold 
XX Large-$9 .50 each, postage included 

Send your check (U.S. Funds Only) payable to ICES to: 
Geraldine Kidwell, Box 252, Rt. 2, Milton, KY 40045. 

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

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

MULTI-MELTER™ 
Chocolate Melter 

Only 
$435.00 

NO TRICKS! JUST TREATS! 
from 

MAGIC-LINE® 

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™ 
Candy Bottle 

~ D '·~ 

Dinosaurs are here! Novelty Items, Cookie Cutters, Screens, Dino-quin Confetti ... 
Barney Novelty Figures -- 4 different irresistible styles AND Santa Barney coming soon ... 
Halloween Cookie Cutters, Pumpkin & Bat Confetti, Black & Orange Sprinkles, 

Black Balloons, Silk Screens and Novelty Items ... 
Fall Seasonal Items -- Stencils, Candy Molds, Football Sets, Soccer Players ... 
Magic Line® Pans -- Large selection of heavy-duty pans for all your fall baking needs! 
Specialty Books -- Fabric Effects in Sugar by Gary Chapman now available ... 

I.C.E.S. Newsletter 

PARRISH'S CAKE DECORATING SUPPLIES 
225 West 146th St., Gardena, CA 90248 

Tel: (310) 324-CAKE FAX: (310) 324-8277 
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Memories of Richmond ~ 

Ribbon Cutting- Norma Abercrombie (R), 1993 
President, & Betty Jo Steinman (L), ICES Founder 

Historic Fashion Show-What's Underneath 

New President, Gloria Griffin (L), Takes Oath 

Drum & Fife Corps Lead Opening Procession Followed! 
By Carolyn Mattox & Francie Snodgrass, Show Directors 

Historic Fashion Show-The Finished Look 

Show Directors Receive Well-Deserved Awards 

Page 14 Sept.-Oct., 1993 I.C.E.S . News! .tter 



~ver-The-Hill Cake~, 
~.II. --~ 1 By Linda Bunn-CA ~JI. --~ 1 

From Batter Chatter Newsletter-Calif. Cake Club 

Bake and cool a 9" x 13" cake and frost with green icing. Add a "hill" using a cupcake, 
mini-doll cake, or any cake baked in a small metal bowl. Frost the hill green also. 
Smoothing is not necessary because roughness will add to the grassy effect. 

Use a #48 tip and white icing to make a path, starting in one comer of the cake going up 
and over the hill and coming down on the other side of the cake. The path width should 
be three or four strips with the tip. With a damp art brush, smooth the path. 

With brown or black icing or piping gel and a #1 tip, make footprints, starting at the back 

I 
I 

comer of the path and coming up the hill 
to just over the top. Start with the print 
of the big toe then the little toes and 
finally draw the rest of the footprint and 

mlin. o 0 \J 
Use a #233 tip to pipe clumps of grass 
around the path and randomly around 
the cake. This tip is also used to make 
a grass border on the top and bottom of 
the cake. 

Place candy rocks in clusters of two or 
three randomly around the cake. Place 
plastic trees or chenille "bumps" 
randomly on the cake. 

With red icing, write a fbig "40" (or 
appropriate year) on the side of the hill. 
Write "Happy Birthday" on one side of 
the cake and "You're Really Over the 
Hill Now" (or "It's All Downhill From 
Here") on the other side of the path. 

/ J: I ,'J 
I !,; . /, ~I I 

Roland Winbeckler will teach his highly acclaimed 
"PROFESSIONAL CAKE DECORATING COURSE " Roland A. ~ ·winbeckler 

.__ _______ ___;...;;.;;.;;;;..;;.;;. _ ____J on Monday Nov. 1 to Friday Nov. 5, from 9 a.m. to 
4 p.m. at CONFECTIONATELY YOURS, in our new 12,000 sq. foot location at 105 
Denmead St., Marietta, Ga. 30060, (404) 425-5500. Class fee is $295. Learn how to 
make the best buttercream flowers, three styles of figure piping, how to mix all 
primaray colors, perspective & composition, using an air brush correctly, writing 

105 Denmead St. Marietta, Ga. 30060 

and lettering for cakes, cupcake ideas, 
top quality border work, attractive 
figures on ice cream cones, & profitable 
approach to wedding cake design. Addres . ..__ _______ City _ _ _ State_ Zip _ _ _ _ 

CONFECTIONATELY YOURS ® Is a registered 
Phone ( 

Trade Name In the United States belonging only to the above listed company. Unlawful use of our name Is forbidden. 
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HOW 

DID 

THEY 

DO 

IT ? 
• 

Each issue of tlie ICES newsletter 
has photographs of cakes and other 
sugar art that was displayed at the 
annual Convention. With the 
cooperation of the artists who 
completed these beautiful works, 
below is information on some of 

these displays . If you just 
received a letter requesting 
information on your display in 
Richmond, please return it 
immediately because the photo 
may be scheduled for use in the 
next issue of the newsletter. 
Please try to keep your responses 
brief. Thank you for your help and 
sharing! 

f::::tn•amtlat<"l sugar 
kernels could 

to keep the ghost 
paper puffs were 

directly in the sugar to hide 
box contents. Ribbon curls 

::a~u.v.:.-'""11 cookie tree were 
the recipe on the facing 
recipe is very good to 

is substantial enough to 
by a ribbon.) After the 

were cut out, but before 
baking, a#IO tip was used to punch 
a hole at the top of each cookie (for 
inserting the narrow ribbon after 
baking). Theribbonloops were bar 
tacked on the sewing machine (but 
could have been hot glued). The 
baked cookies were painted with 
thinned royal icing. Details were 
added with writing and leaf tips. 
The printing on the fresh gum paste 

tombstone was indented with pas 
alpha-soup letters and weathered 
with streaks of diluted black food 
color. Candy stones were used lo 
prop up the tombstone. fWouldn 't 
a mini-Christmas tree be cu~e 

decorated with holiday cookies? \ 

Virginia Sears-KS-Although a 
description for this cake was not 
received, Virginia did send a no te 
that this cake was featured on tlte 
front of a greeting card. Way tog:>, 
Virginia. 

Photos on Page 12 
1 

Ceil Kessler-OH-This cake WlS 

covered with white rolled fondaut. 
Sections of rolled fondant were 
applied to the side ofthe cake, ea ;h 
one being smocked and the bottom 
ruffled. The embroidery was done 
using a # 1 tip. This tip was also 
used to make small shells on the top 
scalloped edge. A ribbon was 
added for decoration. A stencil 
was made to air brush the design on 
top. Roses, made using #lOis and 
101 tips, were added to give a 3 ·D 
effect. 

Classified Ads : 
Established SPECIALTY SHOPPE located in the Greensboro, North Carolina, area. This CAKE-CANDY
WEDDING SUPPLIES shoppe has been in existence for over 23 years. Inventory consists of over 320 
Wilton pans in rental. Excellent customer base and good cash flow. Some owner financing available d 
reasonably priced. Business must be relocated. 

Call (919) 996-6814 or (919) 855-9334 after five. 

It's Here! "More Joy of Airbrushing ... PLUS". More airbrush designs plus 
more than 12 different cake decorating techniques. $17.50 pp. 

Carole Faxon, 4895 Orange St., Mims, FL 32754. 

BAKER'S STAR - a newsletter for cake decorators and candy makers- includes recipes, patterns, and hints 
-published 4 times a year-U.S. and Canadian addresses $6.00/year - all others $9 .00/year - send U.S. funds 
to: Evelyn Mika, 508 E. Dessau Rd., #257, Austin, TX 78753. 

Wlnbeckler's Cake and Candy Chronicle is a newsletter containing information you want to know-cake and candy hints, recipes, 
patterns, news, and information on upcoming classes and shows. Also included are instructional articles by the editor, Marsha Winbeckler, and 
a regular column by her husband, Roland A. Winbeckler. U.S. and Canadian Subscriptions-6 issues/$8 .50 yearly (U.S . funds), Other Nations-
6 issues/$12.50 yearly (U.S. funds) . WA state residents please add 8.2% sales tax. Send fee with your name and address to: Win beckl et r's 
Cake and Candy Chronicle, 16849 S.E. 240th St., Kent, WA 98042. 

FOR SALE: Professional video of all the cakes at the 1993 Richmond, Virginia, ICES Show. Also Souvenir 
Video of the special events-banquet, etc., at 1993 Convention. Each video is $20.00 plus $4.00 shipping. 
Please state which video you desire with your order. 

Video Memories, 1003 3rd St. S.E., Waverly, Iowa 50677, (319) 352-5067 
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Cl\ f)~()()UCT§ 
EVERYTHING CAKE DECORATORS AND CANDY-MAKERS NEED FOR PROFESSIONAL RESULTS! 

MOLDED COOKIEs-You will never roll dough again with CK White Plastic Hard candv!Cookie Molds.!!! 
BAKING AND DECORATING BUTTERY BUTTERSCOTCH COOKIES 

Baking: Mix any dough which will hold a shape (the adjacent recipe is 3 cups flour 1 cup butter, softened 
delicious! Chill if required in the recipe. Spray any white CK hard can- 1 cup melted butterscotch candy 1 egg 
<f¥!cookje mold wfth a cooking spray. Press dough into the cavities and coating 2 tablespoons milk 
add a sucker stick if needed; then apply more dough over the sucker 112 cup granulated sugar 2 teaspoons vanilla 
stick. Place the dough-filled wbne CK hard candy/cookie mold on a metal 112 cup packed brown sugar 
baking sheet and bake in a 340° to 350° oven for about 10 min. Check 

In a large mixer bowl, combine flour, melted candy coating, granulated frequently as ovens and recipes vary. Remove cookies from tray when 
slightly cool. Decorating: Turn an electric skillet at lowest temperature sugar, brown sugar, butter, egg, milk and vanilla. Beat at low speed, 

possible. Line the skillet wfth many dry towels. Put tubes of candy writ- scraping bowl often, until well mixed. Wrap in waxed paper and refrig-
ers in the towel-lined skillet and place the lid on the skillet. The candy will erate until firm. 

become fluid in about one hour. Clip the ends of new tubes wHh scissors Halloween and Christmas ~IS Wblt!! l::!l!rd CgodVl~oQkl!! Mgld!l 
and squirt various colors on the details of the molded cookies. lmmedi- 90-H3001 PUMPKIN SUCKERS 90-H4004 SANTA HEAD SUCKERS 
ately, while the candy is wet, sprinkle on CK colored sugars and CK edi- 90-H3006 TURKEY SUCKERS 90-H4203 WHOLE SANTA SUCKERS 

90-H3105 GHOST/CAT SUCKERS 90-H4309 CANE/BOW SUCKERS 
ble confetti (huge variety). Waft until each color of candy is dry before 90-H3204 WITCH HEAD SUCKERS 90-H4213 TREEISNMAN SUCKERS 
adding another color and sprinkling sugars. CK whfte hard hard candy/ 90-H3209 WITCH SUCKERS 90-H4223 SMILEY TREE SUCKERS 
cookie molds are available for all seasons. 90-H3211 PUMPKIN SUCKERS 90-H4233 SNOWFLAKE SUCKERS 

90-H3221 GHOST IN PUMPKIN SUCKERS 90-H4254 ASSORT.,.CHR. SUCKER~ 

,(juy the liK products at retail outlets throughout the U.S.A. or order a beautllul color product/Idea retail catalog (~.75 + $1.25 sh1pp1ng = $8.00) 
from Country Kitchen Retail-3225 Wells St.-Fort Wayne, IN 46808 (219) 482·4835. For Retail Catalog, send a check, money order or 
bder bv ohone usino a Master or Visa card_ 
Attention Shop owners: Wholesale Locations CK South Inc. CK Products 
for CK manufactured and distributed products-- 3375 Medlock Bridge Road 

N(1rc0s, GA sooe2 
31 0 Racquet Drive 

Fort Wayne, In 46825 ........ 
404 448-1325 

HINTS 
When veining leaves or petals, place cut gum paste piece on 
veiner and use a piece of foam over it to press instead of just 
fmgers. Nicholas Lodge-GA, Canadian Society of Sugar 
Artists Newsletter 

To cut wax paper squares to pipe roses on a nail, take a good 
length of wax paper, roll it up, flatten, and slit through and 
snip out squares. Kathy Malinowski-NJ, Canadian 
Society of Sugar Artists Newsletter 

To easily butter a pan or cookie sheet, slip your hand into a 
sandwich bag. This makes a perfect mitt for your hand, and 
it could also be left in the can of shortening if you plan to use 
it again shortly. Dairyland Decorators Newsletter 

When you don't know how much batter to put in pan, just fill 
the pan with water, measure it and then use half that amount. 
Fay Shanholtzer-CA, Calif. Cake Club Newsletter 

To make a quick lemon filling, add lemonade drink crystals 
to buttercream icing. Kim Fess-V A, VA Newsletter 

To make pastel colors in piping gel, add white "color" to the 
piping gel before tinting with the desired color. Carmen 
Antonucci-CA, Calif. Cake Club Newsletter 

12191. 484-251_7 

Halloween Cookie-Tree Cookie Recipe 

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

1 egg 
2 t. vanilla 
4 c. flour 

1 t. baking powder 

Preheat oven to 375°. Cream together butter and 
sugar; add egg and vanilla; beat well. Sift together 
dry ingredients and add to creamed mixture. 
Refrigerate dough for several hours. Roll dough to 
1/4" thickness. Flour cutters and cut out cookies. 
Transfer to ungreased cookie sheet. Bake 8-10 
minutes. Remove and cool on racks. Pat Gilbert
TX 

A few seconds in the microwave restores dried royal icing. 
Cake Dec. Assn. of Tasmania Newsletter 

If your hands are hot when working with gum paste, place a 
small piece of foam rubber in the palm of your hand when 
shaping petals, etc. Cake Dec. Assn. of Tasmania 
Newsletter 
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W7//ZZ/Z///ZZ/////2Z/ft///~ 

Pasta Machine Uses in Cake 
Decorating 

VZZZ//////7/////~U//////Z/7/A 
By Fay Andrews-Australia 

From Tasmania Cake Decorators Newsletter 
(Originally from Sugar Craft News, CDA of Qld.) 

Pasta machines are available through kitchen supply 
shops and department stores. They are available in 
both manual and electric models. Apart from making 
great fresh pasta, they are useful in cake decorating. 

Any gum paste can be used. The gum tragacanth will 
give a little extra time before drying. Shortening 
should be kneaded into the paste so it becomes 
pliable. Cornstarch will prevent the paste from 
sticking on .. ~e rollers. Dust the paste with cornstarch 
between rollings. 

Some uses of the pasta machine are: 

1. To roll paste for use in Easter eggs. 
2. For swags and drapes on cakes. Roll the paste to 

the finest thickness on basic rollers. Trim to 
width required and pleat to obtain desired effect. 

3. Make even strips for use in decorating. "Gift 
Wrapped" cakes are popular as a single cake for 
special occasions or as tiered cakes for weddings. 
The pasta maker is a quick way to get even strips 
for striped paper, ribbon, flat bows, and looped 
bows. 

For free catalog call or write 

Sugar Bouquets, 23 N Star Dr Morristown, NJ 07960 

Tel 201-538-3542, outside NJ 800-203-0629 

"Gift Wrapped" Cake 
Ribbon -Looped Bow ,_,.. 

ForBgws: 
Mter rolling paste to second or third thinnest setting 
on basic rollers, put paste through fettuccine roller. 
This will give you a number of even strips. These can 
then be cut to the desired length and used as desired. 

FLAT BOW 

~~ 
LOOPED BOW 

\§)~ 
Pinch Ends 

Insert looped wire or spaghetti into paste and allow to 
dry flat. Assemble a number of these together to form 
a looped bow. 

CA Cake Club Newsletter 
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1993 - 94 Board of Directors 

Gloria J. Grlmn-President 
4225 Trapper Crescent 
Mississauga, Ontario 
Canada LSL 3A 7 
(416) 820-8873 

Lynn Lair-VIce President 
308 S. Lincoln 
Lake Mills, lA 50450 
(515) 592--5742 or 592-5997 
ND,DC,MT 

Pat Straub-Treasurer 
164 Lois Ave. 
Piusburg. CA 94565 
(510) 439-5770 
ln,NJ,WI 

Virginia Sears-Recording Secretary 
6005 Garneu 
Shawnee, KS 66203 
(913) 268-6669 
CA,MI,Uf 

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

Maxine Boyington 
3600Txeadwei1Dr. 
Oklahoma City, OK 73112 
(405) 947-4644 or491-6310 
MS,MD,KS 

OrlleBrand 
310RacquetDr. 
Ft. Wayne, IN 46825 
(219) 489-6553 or484-2517 
GA,LA,NV 

Sharon Briggs 
8094 N.W. lOOth SL 
Grimes, lA 50111 
(515) 986-9403 
FL.A4AR 

Jack Bristol 
8393 N. Gale Rd. 
Otisville, MI 48463-9412 
(313) 631-6624 
ID,NE,VA 

Barb Evans 
18911 PauHanaCL 
Edelstein, n.. 61526 
(309) 274-4472 
CO,WA,NM 

Geraldine Kidwell 
Box252,RL2 
Milton, KY 40045 
(502) 268-5975 or 268-5995 
lA, SC, Virgin Islands 

Carolyn Largent 
S. 3306 Raymond Crescent 
Spokane, W A 99206 
(509) 928-2371 or 489-3631 
TN,CT 

Ruth Littlepage 
8153 Groveland Rd. 
Holly, MI 48442 
(313) 634-0944 
DE, SD, Puerto Rico 

JoMarshall 
805 S. 5thSL 
Rockford, IL 61104 
(815) 962-2590 
MN,WY,NC 

Earlene Moore 
Rt.10Box70 
Lubbock, TX 79404 
(806) 745-2230 
KY,PA,ME 

Mickey Moore 
511 Old Lakeside Dr. 
Grafton, VA 23692 
(804) 898-8308 
VT,AL,RI 

Anna Shackelford 
1559 Scenic Hwy. 
Snellville, GA 30278-2129 
(404) 972--5712 
IN, NY, OR 

WII'Lena Shiflett 
1900 s.w. Campus Dr. #35-206 
Federal Way, WA 98023 
(206) 661-8594 or 661-8811 

Steven Stelllngwerf 
1006 Topaz Place 
Sioux Falls, SD 57106 
(605) 338-2355 
OH,MO,TX 

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

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

1993-94 
Committee 
Chairmen 

Almrlll 
Raywm 

BudvtJFinanclaJ 
Pat Straub 

lliliiD 
Jack Bristol 

Cake Club Resourc;e 
OrlieBrand 

Century Club 
OrlieBrand 

Connntion 11iafmn 

Maxine Boyington 
DemgnmwauoniJaWon 

Earlene Moore 
EJblb.Nendor/Author l.iajsog 

JoManhall 
Hal! of Fame 

Darlene Homer 
BiBI!ElW 

Ruth Linlepage 
lgtergatiogal l.!a!sog 

Lynn Lair. 
lpb De~tripUgg 

Steven Stellingwerf 
Membeqblp 

Virginia Sean 
Minutg Recap 

Sharon Briggs 
Nemlctter Resgurce & 11iaimn 

Anna Shackelford 
NgmtnaUgns{Eiectiops 

WU 'Lena Shifleu 
Pybli<Biiops 

Mic:key Moore 
Elllll1W 

Carolyo Largeot 
Rcpmcntatm Llaimn 

WU 'Lens Shiflett 
Sdmlaqbin 

Darlene Homer 
Shgp Oner IJalsgn 

BarbEva111 
lbu.U:Iuna 

Geraldine Kidwell 

See Board of OiJC~tom listing for 
COIIUIIitloe ChaimJon's ~. 

Publication Information Newsletter Back Issues 
The ICES Newsleuer is published monthly (except in 
September) to keep members infonned about cake 
decorating and relevant axeas. Members are enCOU!llged 
to share hints, n:c:ipes, patterns, or photographs. Yearly 
duesare$15 forcbartermembers Goined by SepL,1977), 
$20 for regular members, or $10 for associate members. 
International members (not in U.S.) add $3 for postage. 
Dues must be paid in U.S. funds only. Membership is 
open toanyman, woman, or child wbois interested in the 
"Art of Cake Decorating." Dues for new members go to 
ICES Membership, 3087-30th St. S.W., Ste. 101, 
Grandville, Ml 49418. Send renewal dues to ICES 
Computer, 4883 Camellia Lane, Bossier City, LA 

71111. 

I.C.E.S. Newsletter 

While supplies last, back issues of the 
newsletter are available for sale. Issues 
available are Jan. '90-Aug. '93. Please 
indicate which issues you are ordering. 

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

Sept.-Oct., 1993 

Advertising Policy 
Ads for the newsletter must be received by 
the 1st of the month preceding Issue date. 
ALL ADS ARE PAYABLE IN ADVANCE 
BEFORE PUBLICATION. Make checks 
payable to ICES. Ads (except classified) must 
be camera-ready ~with a clean, stiaight 
layout and sharp black-and-white copy)-no 
cardboard backings please. (Any ad needing 
typeset or requiring an unusual amount oflayout 
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,FAX 
(206) 639-3308. When faxing an ad with 
photos, send one copy with finest type 
resolution and one copy with photo resolution. 
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 l/8") 
$90.00-l/4 page (3 1/2" x 4 3/4") 

$160.00-horizontal1/2 page (7 l/4" ~ 4 3/4'') 
$160.00-verti.cal1/2 page (3 1/2" x 9 3/4") 

$290.00-full page (7 1/,f' 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.) 

Thepagesizeis 81/2"xll"with 1/2"marginsall 
around. 

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

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

Cake Show Certificates & Publicity 
Membership Forms-Carolyn Largent 

Membership Pins.Membersblp 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. 

1994 Show Directors-Jean Baumann, 
8127 Seward Ave. #354, Cincinnati, OH 
45231, (513) 521-5835, and Von Posival, 
1238 Snohomish Ave., Worthington, OH 
43085, (614) 436-5399. 
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RECIPES 
Halloween Pumpkin Cookies 

1/2 c. sweet butter (1 stick) 
1 c. sugar 

1 egg 
1 1/2 c. canned pumpkin 

1 t. vanilla 
1/2 L salt 

1 t. baking soda 
1 t. baking powder 

1 t. cinnamon 
2c. flour 

12 oz. butterscotch chips 
1 c. chopped walnuts or pecans 

l/4 c. raisins 

Preheat oven to 370°. Lightly grease cookie sheets. Cream 
butter and sugar until light and fluffy. Add egg, pumpkin, and 
vanilla;.. mix well. Add dry ingredients and mix just until 
incorporated. Stir in butterscotch chips, nuts, and raisins. Drop 
dough by tabtespoonfuls and flatten on cookie sheets. Bake until 
cookies are light golden, approximately 12-14 minutes. 
Confectionary Arts Guild Newsletter 

Uncooked Mocha Fillin~: 
4 T. butter 

2 c. powdered sugar 
1/2 square unsweetened chocolate 

1/4 L vanilla 
1/4 c. strong coffee 

Cream butter until very soft. Add the powdered sugar gradually, 
blending each addition of sugar thoroughly with the butter. Add 
melted chocolate, vanilla, and strong coffee until mixture is 
spreading consistency. Confectionary Arts Guild Newsletter 
[Editor's Note: Fillings with dairy products require the cake to 
be refrigerated.] 

I.C.E.S. Newsletter Editor 
Marsha Winbeckler 
16849 S.E. 240th St. 
Kent, WA 98042 
(206) 631-1937 (earliest cont U.S. time zone) FAX: (206) 639-3308 
Please do not call before 11 :00 a.m. Eastern. Time. 
For membership questions and label changes, contact Computer/ 
Membership Coordinator-contact info. on page 19. 

• DHS D IDEO TRPE SHOW I N6 RLL STEPS 
FROM STRRT TO FINISH 

•COMPLETE MATER I RLS L1 ST 
•PRMRNS FOR RLL PARTS 

SEND R CHECK FOR $24.95 PLUS $5.88 
SHIPPIN& RND HRNDLIN& m: 

MI>L PRODUCTS 
:---------- POST OFFICE BOH 44-547 
~:--------- EDEN PRRIRIE, MN 55344 

FABRIC EFFECTS IN SUGAR BOOK 1 
by Gory Chapman available now at $14.95 

Creating FABRIC EFFECTS is a new approach to cake decorating 
which utilises sugarpaste to emulate fabric. The book illustrates haw to 
produce a range of effects such as the drape: single, simple double. 
elaborate and corner hangings or tails: hinges such as the bow. rosette 
and ribbon cockade: various borders and several varieties of flowers 
such as the rose, rose buds, the' lily, convex and concave petalled 
flowers and rolled flowers plus of course leaves. 

• 32 pages. 
• Paperback 

• 12 black & white diagrams 

• 10 distinctive and colourful cakes 
• Step-by-step Instructions 
• Full colour photographs 

A set of six fabric effect templates will also be available in kit form 
priced $17.50. The book and the kit of templates will be available from 

your local coke decorating shop. 

Enquiries to the following distributors: 
International Sugar Art Collection !Tel: 404 422 0096 or 404 425 ~) 1 

Parrish's IT el: 310 324 2254) Country Kitchen IT el: 21 Q 484 2517) 
and lorraine's Inc. IT el: 617 826 2877) 

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 Goined before Sept. 1977)-$15 yearly. All International Members (not in U.S.) add $3 for postage. 
Duesmustbepaidin U.S. funds only. Sendduesfornewmembers to ICES Membership, 3087-30thSt. S.W., Ste. 101, 
Grandville, Ml 49418. Send renewal dues to ICES Computer, 4883 Camellia Lane, Bossier City, LA 71111. 
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Help Column 
Hazel A. Van Laan-MI shares her "secret" 
chocolate wedding cake recipe with Pat Ross-MO. 
As the manufacture recommends for chocolate tiered 
cakes, Hazel alters a Duncan Hines™ chocolate mix 
by reducing the oil to 1/4c. and adding 1/4c. flourper 
mix. Hazel also makes the recipe her own by adding 
1 t. vanilla and using milk instead of water. 

Betty Loomis-FL also has some suggestions for Pat 
Ross-MO. To any chocolate cake mix, add 4 eggs 
instead of 3 and use milk instead of water. Betty also 
mentions to be sure that any tiered cake is supported 
properly (with cardboards, separators, dowels, etc.) 
to hold the weight of the tiers above. 

Winner of 
Trip to Paris 

Domaine Cameros announces the winner of their 
"Ultimate Wedding Cake" competition held last 
June. Cile Bellefleur-Burbidge is the winner, 
receiving a one week, all-expense paid trip to Paris to 
study under pastry chef, Christopher Seider. 

RECIPES 
Cola Cake 

2 c. sugar 
2 c. flour 

1 1/2 c. mini-marshmallows 
1/2 c. butter 

1/2 c. vegetable oil 
3 T. cocoa 

1 c. cola soft drink 
1/2 c. buttermilk 
1 t. baking soda 

2 eggs 
1 t. vanilla 

In a bowl, sift sugar and flour; add marshmallows. In a 
saucepan, mix butter, oil, cocoa, and cola. Bring to a boil and 
pour over dry ingredients; blend well. Add buttermilk, 
baking soda, eggs, and vanilla; mix well. Po_ur into well 
greased 9" x 13" pan and bake in preheated 350° oven for 45 
minutes. Remove from oven and frost immediately. 
Meechie Noone-MD-MD ICES Newsletter 

Cola Frostin2 

1/2 c. butter 
3 T. cocoa 

6 T. cola soft drink 
1 lb. powdered sugar 

1 t. vanilla 
1 c. chopped pecans 

Combine butter, cocoa, and cola in saucepan; bring to a boil 
and pour over powdered sugar, blending well. Add vanilla 
and pecans. Spread over hot cake. When cool, cut into 
squares and serve. Meechie Noone-MD-MD ICES 
Newsletter 

Newsletter Deadline 

In order to provide a timely layout of the newsletter, 
the deadline for all copy and ads is the lstofthemonth 
preceding issue date (for example: October 1 for 
November issue). 

Found in Richmond 
A lens cap to a Fujica camera was found in 
Richmond too late to turn in to lost and found. If 
you lost this lens cap, please contact Marsha 
Winbeckler at the address on page 20. 
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--
Classes 

Classes will be listed one time only. 

(Instructor Not Listed) October 17-Classes in Pastillage. 
For more information, contact Delicious Occasions, 2061 No. 
University Dr., Sunrise, FL 33322, (305) 741-3388. 

Marsha Winbeckler-November 2-Rolled Buttercream. 
November 3--CocoaPainting. For more information, contact 
Cindee Warren, Confectionately Yours, Inc., 105 Denmead St., 
Marietta, GA 30060-1934, (404) 425-5500. 

Shows 
Shows will be listed one time only. 

British Columbia. Canada-November 5-7. "Fantasy in 
Icing" "Show for All Ages," Richmond Centre Mall, 
Richmond, B.C., Canada. For more information or entry forms, 
contactMarg Bergstrom, 3005 St. Marys Ave., No. Vancouver, 
B.C., Canada V7N lXS, or call (604) 988-2156. 

PennsYlvania-November 6. The 15th Annual White Rose 
Cake Show, York Mall, York, PA. For more information or 
registration forms, send a business-sized SASE to Sheila Miller, 
RD#12 Box 529, York, PA 17406, or call (717) 252-1191. 

Tennessee-December 4-19. Loews Vanderbilt Plaza will 
again host" A Gingerbread World,"with benefits from the silent 
auction to go to Dede Wallace Center, a local charity. Prizes 
include trips to Washington, D.C., Arizona, and great dinners 
and getaway trips. There' seven a special award that will be won 
by a first timer. For more information on how to enter and 
prizes, contact Bonnie Lawry at (615) 291-7200. 

Pennsylvania-February 26-28, 1994, Pittsburgh, PA. 
International Cake, Candy, & Party Supply Trade Show. For 
information on attending or booths, contact ICCPSA 
Headquarters, c/o Offinger Management Co., P. 0. Box 2188, 
Zanesville, OH 43702-2188, phone (614) 452-4541, fax (614) 
452-2552. 

Florida & Ohio-March 6-8, 1994, Orlando, Florida. March 
20-22, 1994, Columbus, OH. Professional Crafters Trade 
Shows. For information on attending or booths, contact Kim 
Vierstra, The Professional Crafters Trade Shows, P. 0. Box 
2188, Zanesville, OH 43702-2188, phone (614) 452-4541, fax 
(614) 452-2552. 

Days of Sharing 
British Columbia. Canada-October 2, Day of Sharing. For 
more information, contact Shirley Corris, 3318 Napier St., 
Vancouver, B.C., Canada VSK 2X3, (604) 253-0985. 

Florida-October 16 (9 a.m.-3 p.m.), Day of Sharing at the 
Florida Cooperative Extension Facility, 3245 College Ave., 

Davis, Florida (Ft. Lauderdale area). Bring a covered dish, 100 
copies of a favorite recipe, pattern, or helpful hints for culilnary 
or sugar arts, any items for the show and tell display table; and · 
don't forget your camera. For more information, contact ~ 
PaulineMcDavid,625N.W.21St.,FortLauderdale,FL 33311, ' 
(305) 564-2120. 

PennsYlvania-November 7, Day of Sharing will be held at the 
Olde York Valley Inn. For more information or a registration 
form, send a SASE to Sandy Lintz, 341 Center Dr., Chicom,PA 
16025. 

Virginia-November 14 (9 a.m.-4 p.m.), Day of Sharing, 
King's Park Community Room, Springfield, VA. Meeting, 
demonstrations, fellowship, sharing, fun, and prizes. For Jlnore 
information, contact the VA Rep., Kim Fess, 8302 Miss Anne 
Lane, Annandale, VA 22003, phone or fax (703) 239-0314. 

Correction 

August. 1993. issue. page 10: Apparently a moved marne 
tag caused the "Hog Wash" cake to be listed under the 
name of Linda Reese-WA; however, credit goes to Le 
King-WA. 
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