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Michelle Monaghari:.)L created this cake for her 
daughter's birthday. The design was duplicated 
from a mural in her daughter's bedroom. The bottom 

and top flow-in collars were shaped like jungle leaves 
as was the baseboard. After outlining and filling in 
the collars, they ~ere let dry for two weeks. Overpiped 
black outlines were added where necessary. A shell 
border was used on the corners of the panels. 
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ICES President 
Gloria J. Griffin 

President's 
Message 

Dear ICES Members, 

It is just a little over a month since 
Convention, and I am happy to 
report that Board Members have 
started working very hard in their 
new committee assignments. Also 
some of you have been contacting 
your Board state/country member, 
and I am very happy to see the 
communication. 

This is the season for cake shows and competitions. Don't forget 
to have some ICES brochures on hand to give to the public . 
Carolyn Largent, Publicity Chairperson, will be glad to send these 
to you. Best of Show certificates can also be obtained from Steve 
Stellingwerf, Cake Club Chairperson. (See Board Member 
addresses on page 19.) 

To keep you informed with what is happening with some of our 
members, I received a note of thanks from Judy Rowan, CA, to all 
ICES members for restocking her decorating books that were lost 
in the January earthquake. Also Anne Gustafson from CO, whose 
husband took a fall from the roof of their home while Anne was 
at Convention, reports that he has had two surgeries. Recovery 
and rehabilitation is a very slow process; and because of the 
absence of insurance coverage, etc., this will put a tremendous 
strain on Anne. If you would like to drop her a note, Anne is listed 
in the ICES Directory. 

In my acceptance speech at Convention, one of my goals was for 
better understanding of rules and guidelines. What I am looking 
for is more clarity and less ambiguity . In this regard, it has been 
brought to my attention that selling at Convention was conducted 
outside the designated areas of Wholesale and Retail Vendor 
booths or Authors Tables (books/videos). THINK ABOUT IT; 
these people are here for OUR benefit; and if as ICES members, 
we contribute to those who are NOT in the designated Vendor or 
Author areas, then we are: 

1) NOT supporting our Wholesale Vendor, Retail Vendor, or 
Author areas. 
2) Breaking the state law - no selling without a license for tax 
purposes, etc. 
3) By selling in hotel rooms, we can be stopped by simply being 
asked for our license/permit by the hotel manager. 
4) ICES Bylaw, Article II, Statement of Purpose, states that ICES 
is not for the direct monetary benefit of its members. 

Some food for thought. Until next time. 

Sincerely, 

Gloria J. Griffin 
ICES President 

THE MINI CAKE MusEuM 
Presents 

7kCake,.Cad!fFJ STUDENT REUNION 
June 25, 1995- Tours of Museum- Banquet 

Demonstrations By Frances Kuyper
Jeanne Lutz- Janelle Paige- Colette Peters 

VISIT CALIFORNIA CAKE CLUB MEETING 
June 24, 1995- Board Meeting- Demos 

Banquet - "Roaring Twenties Theme" 
Dress in Costume- Music & Entertainment 

ENROLL IN 5-DA Y SEMINARS- Great Opportunity 
June 19-23, 1995-Nicholas Lodge 

World-Renowned- Exuberant Personality 
Gum Paste Flowers 

June 26- June 30, 1995-Colette Peters 
First Time in California- Her Original Style 

Both Seminars Fee $300 Each- $100 Deposit 
Full Payment to Frances Kuyper By February 1 '95 

For complete information, send self-addressed, stamped envelope to: 

Frances Kuyper 
The Cake Lady Services 
432 N. Lola Ave. 
Pasadena, CA 91107 
(818) 793-7355 

CAN'T LEARN FROM A BOOK? 

~I~ 
II IJ 

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

Learn from ... 

LORRAINE'S 
VIDEOS 

$3.00 S & H 

105 More Flowers & Borden; 
106 Basic Australian Cake Cec. 
107 Homemade Candies 
108 Beautiful Wedding Cake> 

HANDMADE IMPORTED CAKE TINS 

4 S"llo ped S.l (4 po.( .. 6 '""'Sol (4 po.) 
Hexagonal Set (4 pc.) '· · 8 Petal Set (3 pc. or 4 pc.) 

Octagonal (4 pc.) .• · . Corner Cut Reel. Set ( pc.) 
Oval Set (6 Pc.) . Diamond Set (3 pc.) 

"" send for more information 

MUlTI-MElTERTM 
Chocolate Meller 

Only 
$435.00 

Adaplicator TM 
Candy Bottle 

~ ~ '•o, 

Page 2 November, 1994 I.C.E.S. Newsletter 



Upcoming ICES Conventions 

To help you plan your schedule to attend, below are the planned 
dates for the next three ICES Conventions. Also listed are the 
names of the Show Directors. Remember to plan some extra 
time to tour these beautiful areas too! 

August 3-6, 1995-Kansas City, MO 
Carolyn Lawrence & Cora Smith 

August 16-18, 1996-Baltimore, MD 
Linda Dobson & Diane Gibbs 

August 7-10, 1997-0rlando, FL 
Grace Jones & Pamela Owen 

On The Mend 

We're happy to report that Frances Kuyper-CA is up and 
running once again after recent surgery to implant a pacemaker. 
This surgery followed an emergency trip to the hospital on 
September 1 for heart trouble and high blood pressure. It's hard 
to keep such an active cake decorator down! 

Thank You!! 

"It is with deepest heartfelt emotions that I write this letter of 
thanks to those ICES members attending the Ohio Convention 
who donated money and efforts to return my wife, Anne, to my 
side after my tragic accident. While I can hope that my injuries 
shall som~day be forgotten, Anne and I shall never forget the 
unselfish acts of your membership. May all of your creations 
continue to sweeten the world." Ray Gustafson-CO 
Editor's Note: This is a great example of"Sharing and Caring. " 

We are sorry to be informed of the passing ofNorth Carolina 
ICES member, Rose Eury. Rose passed away September 27 
from breast cancer. If you would like to remember Rose, her 
family asks that you make donations to breast cancer research. 
Our hearts go out to Rose's family and friends. 

John Ortega-TX, died this past July 16. John was well
known for his artistic air brush portraits, including those of 
many celebrities. Our prayers are with those who loved him. 

We would like to offer our condolences to Seela De Silva of 
Sri Lanka, whose mother passed away while Seela was at the 
Show in Columbus, Ohio. Seela, you are in our thoughts. 

~ HALLOWEEN CHRISTMAS 
~~ and 

ALL-OCCASION CANDY MOLDS 

Over 50 Brand-New Molds For Chocolate, 
Sugar and Hard Candy 

* Santas, Reindeers, Christmas Trees * Witches, Ghosts, Skeletons * 40, 50 & Other Blnhday Molds * Molds For Teachers, Children, All * Western, Musical, Patriotic Molds 

ALSO- AUNT CHICK COOKIE CUTIERS, 
POWDERED FOOD COLORS, FLAVORS, 
BOXES, CUPS, STICKS, BAGS, FOILS, AND • 
MORE FOR ALL YOUR CANDYMAKING 
NEEDS. 

APOLLO MOLD COMPANY 
(918) 258-9595 (918) 258-9597 FAX 

5th Annual International 

Cake, Cand 
Party Supply:, 

February .. -....... · .. -~_..., 
Hurstboume Hotel & 

Louisville, 
• Fantastic exhibits 
• Classes & demonstrations 
• Leading suppliers 
• New products & supplies 
• Networking opportunities 
• FREE admission & discounted program 

rates to ICCPSA members 

Show Is sponsored by ICCPSA and produced and managed 
by Ollinger Management Company, 
P.O. Box2188, ZanesvOie, OH 43702·2188 
Phone: 614.452.4541 Fax: 614.452.2552 
For travel discounts call800.878.8767 
Business ID required. No one under 14. 
For the trade only. 
Pre-registration available. 

Sponsored by: 
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By Dene McHone-IN 

J}aking Gingerbread Pieces 

There are several ways to roll out gingerbread. You can 
dampen yourcountertop and lay a sheet of foil on the moisture. 
This will prevent it from slipping. You can line a cookie sheet 
with foil or bakers' parchment and roll out the dough directly 
on the cookie sheet. You can also roll out the dough on bakers' 
parchment or foil and transfer the foil or parchment carefully 
to the cookie sheet. The dough is generally rolled out to 114" 
thickness. Very small pieces can be rolled thinner. 

Place patterns lightly on dough and trace around them with a 
paring knife. Watch corners that you don't drag the knife and 
distort the edges. Use a ruler if helpful. Allow a 112" space 
between the pieces. If windows are to be cut out, do it before 
dough is baked! Carefully remove patterns and excess dough. 
Bake pieces about 15 minutes in a 3500 F. oven that has been 
preheated. Pieces should be lightly browned and firm to the 
touch. 

Check pattern to baked pieces and trim if necessary. If pieces 
cool before they are trimmed, they can be returned to the oven 
and warmed. The dough hardens very quickly as it cools. If 
your pans are really flat, the pieces can be cooled there. If 
pieces are removed from the pan, make sure they cool on a flat 
surface. A board can even be laid on the piece and weighed 
down to insure the piece cools flat and even. 

Tips for Construction 

Pieces are easier to decorate if they are lying flat. Consider 
your design and plan accordingly. 

To make hard-candy windows (see recipe to right) look like 
stained glass, use black-tinted royal icing to outline design 
with a #1 or 2 tip. Color "glass" by painting with a fine brush 
dipped in coloring. 

To assemble, pipe a heavy line of royal icing with a #5 tip on 
the bottom edge and one side of ,your piece. Place on base. 

You may want to prop it in place if you are working by 
yourself. Continue piping pieces in the same manner and 
placing on the base. Once you have set up four walls, tie a 
piece of string or ribbon around them to hold them in place. 
For extra strength, pipe icing on the inside seams as well. Lay 
two or three long pieces of ribbon over the top of the walls. Put 
the roof pieces in place. Bring the ribbons up and tie at the peak 
of the roof. This will keep the pieces from "sliding" down 
while drying. All these ribbons can be cut away after the 
pieces are dry. 

Finishing Touches 

Make a beaded edge at seams for a neat, clean finish. Add 
details in icing, candy, seeds, nuts, crackers, pretzels, cookies, 
etc. Here is your opportunity to be really creative! "Christmas 
trees" can be made by piping green royal icing on inverted ice 
cream sugar cones. "Bushes" can be made by piping on large 
marshmallows. Snow can be made with regular royal icing, 
thinned royal icing, powdered sugar, coconut, edible glitter. 
Icicles can be made with royal icing or piping gel. Gum paste 
or marzipan can be used to make "figures" in the setting. 
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Ad Hoc Financial Cap 
Statement 

Due to an oversight at the Ohio Convention' s 
Membership Meeting, a statement was not given as 
requested to inform the membership of the status of 
the financial cap of this organization. The committee 
has done a considerable amount of research this 
past year. We have explored it from both the tax 

and legal aspects. The I.R.S. does not consider ICES a major 
organization. A major organization has $50 million in assets. They 
view the assets as what the organization considers justifiable. Our 
organization has always considered it important to have enough assets 
to cover a convention in the event of a major catastrophe and to cover 
all expenses of the organization for a year. This committee recommends 
at this time that no cap be set. 

Please send your comments or questions to Jack Bristol, 8393 N. Gale 
Rd., Otisvi lle, MI 48463-9412. 

IM RTED 
FROM ENGlAND 

We are the largest stockist of British decorating items In the United States. 
Over 2000 hard-to-find speciality items including: 

• Sugar-art pens filled with food colour-fine tip and calligraphy. May be used 
directly on sugarpaste or royal icing for freehand design or detail work. 

• Over 100 British and Australian decorating books featuring both classic 
and novelty designs. 

• Instructional videos by International and National British Gold Medallists-12 
different titles including wedding cakes, novelty cakes and gum-paste flowers. 

Call for free catalogue. If we don 't have what you want we'll research 
and special order it at no extra charge. 

fJh.~: flmjw1ca.Cfy dl/aiu. .. a.f .1!ookf 

a.nd fJh.~: .1!a.'tg~:~t Coff~:ction EIJE-'l. 
of Exotic 'Jfowc.'l.~ 

GUM PASTE FLOWER 
Roses · Orchids · Native Australian 

Fully Arranged Bouquets, Individuals and Fillers 

We supply to: 

Cake Makers*Wholesalers*Distributors 

1982 Royal Credit Blvd. Mississauga, Ontario, Canada L5M 4 Y1 

Tel: (905) 542-2409 Fax: (905) 542-2546 

~ 

TOWER 
ABOVE THE 

CROWD 

The revolutionary Chimera tiered stand expands 
your creative options and your profits. 
Designed, created & patented by professionals. 

• Class traditional elegance 
• Higher profits than sheet cakes 
• Multiple functions - cakes & culinary displays 
• Easy serving - cut from all sides with little 

or no disassembly 
• Safe & easy storage and transportation 
• Three tier, four tier and FIVE tiers of 

clear acrylic beauty and function 

Call 800-258-2253 for a free product brochure 

Fargo, ND 58 103 2: , .l >' . 
3 1715thSt. S. W~ .. 

70 1-24 1-7949 ,-

~h4---{ ? 
UDESIGNS 
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Memories OfThe 
~~~ 1 ~Ttl ~~UAL ~ti()W ~I) (:()~V~~TI()~ 

Ribbon-Cutting ~ 
Ceremony 
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f- Show Directors 

Von Posival & Jean Baumann 

Banquet 
Enter

tainment 

f-

November, 1994 

f- Representatives 
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The Chocolate Gallery 

The Cake Center for all vour Baking and Decorating }\leeds 

NEW Video! Now Available 

Cake Pans in all Shapes & Sizes: 
*Round, *Square, *Rectangle, *Oval, {:AI\~ S : ~l?W YCTI\ §[y/t? 

*Petal, *Hexagon, *Diamond, etc. 
*Muffin Pans *Tart Pans* Pie Pans 
* Angel Food Pans * Loaf Pans 
*Vanleer and Valrhona Chocolate 

*Cookie Cutters* Colored Sugars 
*Gold Leaf* Silver & Gold Dragees 
*Wedding Supplies *Fountains* 

*Separator Plates *Cake Stands 
*Pastry Bags *Tips* Spatulas* 

*Turntables * Cakeboards & Boxes 
* Complete line of Baking & 

Decorating Books 
* Gum Paste Cutters & Veiners Featuring 3 of NY's Finest Decorators: 

Joan Mansour, Colette Peters and Thomas Shipley 

}\lew Line of Life-Size Gum Paste Cutters & Silicone Veiners 
Subscribe to The Chocolate Gallery Newsletter 

SillltHerttfitniH 1141t''' ll''llihlltle fttr tile Sutl&~reruft N&ltl&l~ille 
ll'e eurr~"' tlleir full line ttf illlltttrfetl ttrtttlllefH 
&1E SPEGIRIISIE ltl 1:1RRD mo fltiD GRHE DEGDRRmltl& lmEmS 

RETAIL & WHOLESALE PRICES 
****MAIL ORDER CATALOG**** 

Visit ol-fr School cf C<mfecti<mer\.1 Arts 
"The School is well known for creating Great Bakers and Cake Decorators", Resident Jvfagazine. 1994 

FOR A FREE SCHEDULE OF CLASSES CALL (212) 675-CAI(E 
3. WEST 22ND STREET NEW YORI(, NY 10010 
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1995 Midyear Meeting 
The 1996 Baltimore Convention Committee cordially 
invites you to attend the 1995 ICES Midyear Meeting. We 
will be hosting the meeting March 3-5, at the Sheraton 
Inner Harbor Hotel, 300 South Charles Street, Baltimore, 
MD 21201, phone (410) 962-8300. Room rates are 
$99.00 for singles, doubles, triples, or quads. When 
making your reservations, please specify that you are with 
ICES. Reservations should be made by February 3, 1995. 
Transportation from Baltimore/Washington International 
Airport to the hotel is $8.00 via the airport limo. 

Midyear reservations should be sent to Gina Nevius, 1357 
Monaco Drive, Severn, MD 21144. If you need further 
information, contact 1996 Show Directors Linda Dobson 
at (410) 867-1615 or Diane Gibbs at (410) 799-5659. 

ICES Bylaws Available 

A copy of the ICES Bylaws (revised August, 1993) 
may be obtained by sending $1.00 per copy (check 
payable to ICES) to Bylaws Chairman, 8393 N. Gale 
Rd., Otisville, MI 48463-9412. 

BAKERY rOR SAlE 
Old, established business in North 

Carolina Triad, with a 3 
generation clientele. Must 

relocate due to owner's health. 

Excellent opportunity for 
continued growth. 

Established customers for 
specialty and custom-designed 

cakes. 

Interested parties may contact, 
A.S.T. 

122 Michael Dr. 
Stokesdale, NC 27357, 

for additional information. 

PRISM GOLD INSERT BOXES 

Cake & Candy Supplies, Inc. 
COPYRIGHTED MOLDS TO MATCH INSERTS 
PRISM BROCHURES NOW AVAILABLE 

ALL YOUR HOLIDAY NEEDS ARE HERE 
Bulk Chocolate, Milk Coatings, Diabetic 
Heath Crunch, Malt Crunch, Crisp Rice 
Red and Green Peppermint Crunch 
Novelty Chocolates, Caramel, Mints 
Cremeco Creams and Nougat Fillings 
Cake Boxes, Cake Boards, Cake Trays 
Candy Cups, Sticks, Cello and Poly Bags 
Molds: Holidays, All Occasions, Mints, Rosettes, Bells 
Lucks Lay-Ons and Icing Flowers 
Oils and Flavorings 
Jem Cutters 
Petal Dust and Luster Dust 
Stretch Loops, Ribbon 
Two-Piece Foil Set-Up Boxes 
Simplex Boxes 

EUROPEAN-QUALITY CANDY CUPS 
LUCKS EDIBLE IMAGES 
ROYAL ICING LAY -ONS 
HOLIDAY DESIGNER CELLO BAGS 
BUBBLE FOUNTAIN ~ 

~/ 

LARGE SELECTION; 
Sugars, Decorettes, NonPareils, Dragees 
Confetti, Sprinkles, and Edible Glitter 
Cookie Cutters 
Books 

FULL LINE: Wilton Products Mod-Pac Boxes . Wedding Supplies 

BUSINESSES ONLY MAY REQUEST 
CURRENT BROCHURES AND CATALOGS 

Page 8 

975 Oak Street 1484 E. Turkeyfoot Lake Rd. 
San Bernardino, CA 92410 Akron, Ohio 44312 

909-885-1446 216-896-9224 
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~ Ohio Show Committee 

~ Carolyn Wanke- TX 
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Linda Meeden-CA 
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Gwen Wolfe-MD 

Rebecca Wang- Canada 
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CAKE DECORATING SuPPLIES 

25% OFF retail prices 
A Few Examples: Retail Our 

Wilton Kolor- Flo Fountain ......................................... $ 99.99 $74.99 
Wilton Tall Tier Cake Stand ......................................... $45.99 $34.49 
Wilton Floating Tiers Cake Stand ............................... $64.99 $48.7 4 
Wilton Garden Cake Stand ....................................... $129.00 $96.75 
Wilton Character Pans ................................................. $ 9.99 $7.49 
Wilton 4 pc. Round Pan Set ........................................ $22.99 $17.24 
Wilton 60ft. Tuk-N-Ruffle ............................................. $13.99 $10.49 
REGALICE Rolled Fondant ........................................... $ 4.80 $3.60 
Over 600 Candy Molds ................................................... $1.99 $1.49 
Cake- Jacks .................................................. , ................ $4.50 $3.38 
ALL Wilton Cake Tops ................................................................ 25°/o OFF 

WE SELL EVERYTHING WILTON MAKES 
AND IT•s ALL 25o/o OFF 

All pans, decorating bags, tips, pillars, separator plates, cake circles, 
books, icing colors, pattern press sets, stairways, icirig decorations, 

cake tops, everything. 

NO MINIMUM ORDER -WE SELL TO ANYONE 

DISCOUNT CAKE SUPPLY 
P.O. Box 2953 

Plattsburgh~ NY 1290 1 
CALL US TODAY! TOLL FREE 1-800-773-3872 

Outside the U.S. (518) 563-3872 

WE SHIP IN 48 HOURS, USUALLY FASTER 
MONDAY- SATURDAY 10 AM- 6 PM Eastern Time 

VISA • 
WE ACCEPT ~- CHECKS & MONEY ORDERS 
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Hmr To Make And Use LAQlJE& 
© 1982 Diane Shavkin-NY 

The Metal-Cutter Plaque 
Roll out the clay (gum paste) l/8" thick. Use a metal cutter (shapes include square, round, oval, and 
rectangle). Press cutter into clay. Metal cutters with "scalloped" edges give nice plaque effects. 

Curved-Rolled Plaque 
Make a ball of clay. Place onto work 
surface. Press down on top of ball 
with hands to flatten. With the palm 
of the hand, make a circular motion to 
smooth the top of the flattened clay. 
Use a large rolling pin and roll over 

,the top of the clay to about 1/8" thick. 
~Square off the sides of the plaque with 
a protractor. With your hands , curve 
the comers. With the tips of your 

-fingers, push in at the center of each of 
the sides of the clay plaque. See 
diagram to right (points A, B, C, D). 

1. Square off sides. 
2. Curve the corners. 

Plaque-Using Wire-Brush Technique 

A 

D 

smooth sides. 

Use a pas tillage recipe. Spread a thin layer of shortening onto plexiglass. Take enough pas tillage to make 
a plaque the size you wish. Form a ball of pastillage with your hands. Place pastillage ball onto work 
surface. Press down with your hand to flatten the pas tillage. With the palm of your h~, make a circular 

motion to smooth the top f'./ I ~ 
of the pas tillage. Next, 1 I J /, I}. 
use a large rolling pin to Top ~{tf( (J { f {/ 
smooth the past!llage out 1. Begin here. ----4'--'---'--,.._..._ 
even further. (Keep the - - -
center of the pastillage 
piece thicker than the top, 
bottom, and side edges.) 
(Figure 1.) The smooth 
area is where the picture 
wi ll be. To create the 
rough wood effect, begin 
at the top section of the 
plaque. (See Figure 2.) 

Center 

Use wire brush 
and pull in 
direction of 

arrows. 

2. Begin here. ---4~-~~ 

Fig. 1 Fig. 2 

Place the wire brush tips into the pas tillage and pull away from you. Do the bottom section of the plaque. 
Put the wire brush tips into the lower part of the plaque and pull toward you. (See Figure 2. ) 

Coloring the Plaques 
The center of the plaque should be lighter than the edges. To prevent the center from absorbing as much 
color as the edges, use a dampened art brush to smooth over the surface of the center or you may use a 
cotton ball to remove excess color in this area after brushing on the color. 

. using. 

Santa Face 

Use flesh-tone c lay and make 
faces, one for each plaque. Make 
holes for eyes. Add the mouth. 

Use red clay to make the hats. 
Place a hat onto each head. 

Use white clay and, by using your 
thumb and forefinger, press the 
clay into the shape of a beard . (Be 
sure the beard is fairly thick.) 
Glue the beard onto each fa ;e; 
and with your fingers, shape :he 
beard into place. 

Use white clay and add the "fJr" 
to the hats by rolling the clay i ~ to 

a log shape. Glue the log into 
place on the hat. Press the log 
into place to resemble fur. Make 
a ball of white clay and glue in 
place for the "pom-pom." Use 
flesh-tone clay and make tiny 
noses. Glue in place. Add the 
mustache . 

To the left are shown more examples of how the wire
brush technique can be used for stumps. logs, and tr-~es. 
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International Ca~ 'b(pforation Societi 
20tfi JWnua{ Sfww ant£ Convention 
1(pnsas City, Missouri- Jllugust 3-6, 1995 

The Show Directors, Carolyn Lawrence and Cora Smith, and The 
Missouri Show Committee request the honour of your presence at The 

20th Annual Convention and Show of The International Cake 
Exploration Societe on the third through the sixth of August, Nineteen 

hundred and ninety-five, at Bartle Hall Convention Center, 
301 West 13th Street, Kansas City, Missouri. 

Kansas City is the heart of the Midwest and the City of Fountains. It is 
easily accessible from all parts of the world. 

We are planning tours to our famous Country Club Plaza, the first 
shopping center in the United States and city tours including the famous 
Truman Library and many other fabulous highlights. Our Lexington 
tour will include visiting two antebellum homes, one of which served as 
a hospital in the war between the North and South. You will be able to 
go to the dog races at The Woodlands and enjoy a bountiful buffet meal. 
Our dinner theatre is sure to be a great hit on Wednesday evening. 

Thursday night, we will treat you to a "High Tea." This was such a 
success at our '94 Midyear Meeting and so many asked if we could do 
it again for Convention. We hope to be able to bring you "Highlights of 
the past 20 years of!CES." WE NEED YOUR HELP TO DO THIS! We 
need pictures (we plan to return them), stories about funny episodes at 
ICES, about an honored person, or just anything you think would help us 
reminisce through the past years . For the ones who weren't at Midyear, 
the reminiscing was the greatest! Ask someone who was there. Please 
send this information to Carolyn Lawrence, Show Co-Director, Rt. 2 
Box 148M, Lawson, MO 64062. 

On Friday evening, we are planning" A Taste of Kansas City," which will 
be much like a street fair where you' II be entertained and can buy tickets 
to sample delicious foods made right in Kansas City. Remember, we are 
the Steak and Barbecue Capital of the World! 

The Banquet promises to be a regal evening, and we plan to entertain you 
"Royally ." Start now to plan for this "Royal" evening fit for Kings and 
Queens. While we would encourage you to dress for a formal affair, 
formal dress is OPTIONAL. Our colors are purple and gold, but any 
color you choose would be beautiful. 

After Convention, a three-day tour will be leaving on Monday for 
Branson, the Country Music Capital of Missouri. The rates are fantastic 
and this tour will also include a visit to the Precious Moments Chapel. 

Since this is the 20th Annual Convention of!CES, we want to contact all 
of the ORIGINAL people who were a part of the first Convention in 
1976. If anyone can help us with names and addresses, please send the 
informqtion to Carolyn Lawrence at the address above. We would also 
like to have names and addresses of all the past Show Directors and 
Board Members who are no longer involved with ICES. 

More information on our '95 Convention will appear in future newsletters. 
You can also contact the Kansas City Convention and Visitors Bureau 
at (800) 767-7700 for additional information about Kansas City. 

The fax number for the Missouri Show Committee is (816) 630-1018, or 
you may call Carolyn at (816) 630-7287 or Cora at (816) 734-2785. 

"It's Show-Me Time in '95" so come and let us treat you "Royally"! 

THE MlSSOURI SHOW COMMITTEE 

Taking Off For Kansas City 
We have made arrangements with 

Southwest Airlines to bring you to 

Kansas City at substantial savings. To 

make your travel arrangements, call 

Southwest Airlines at (800) 433-5368 
and receive a 10% discount on 

Southwest's already low restricted or unrestricted fares. Be sure 

to mention you are with ICES and give them our group 

identification code J45. 

Travel information regarding international travel and markets 

not served by Southwest will be sent to you with yourregistration 

confirmation. 

Airport Shuttles 

Once in Kansas City, you can take the KCI Shuttle to the Kansas City 
Marriott Downtown (formerly the Allis Plaza Hotel.) The regular cost 
of a ticket is $10.00 one way or $19.00 round trip. A $1 .00 discount on 
a round-trip ticket will be given to those attending Convention (coupon 
sent with your registration confirmation), making the cost $18.00 round 
trip. Look for the red electric cart marked KCI Shuttle at your baggage 
claim location. 

Metropolitan Transportation Service also provides 24 hour: 
Town Cars at a cost of $35.00 plus $5.25 gratuity for four passengers. 
Limo Service at a cost of $65.00 plus $9.75 gratuity for six passengers 
or $75.00 plus $1!.25 gratuity for eight passengers . 
Advance reservations are suggested 72 hours in advance. Call Esther 
Tuggle or Jill Thompson at (816) 471-1234. 

Missouri Show Registration Packets 

Packets containing hotel, convention, and tour information and 
registration forms were available in Ohio. All of this information will 
be in future newsletters. Internationals or others who feel they need the 
information earlier may request these packets from Millie Hohimer, 
1430 S. Dodgion, Independence, MO 64055. Please include postage 
costs of: Internationals -$1.50 U.S. funds (surface mail) or $3 .50 U.S. 
funds (airmail), U.S. Members- $1.50 (first class mail) . Please make 
check or money order payable to ICES. 

Cora Smith 

1995 
Show 

Directors 

Carolyn Lawrence 
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HOW 

DID 

THEY 

DO 

IT ? 
• 

Each issue of the ICES 
newsletter has photographs of 
cakes and other sugar art that 
was displayed at the annual 
convention. With the 
cooperation of the artists who 
completed these beautiful 
works, below is information 
on some of these displays. If 
you recently received a letter 
requesting information on 
your display in Columbus, 
please return it immediately 
because the photo may be 
scheduled for use in the next 
issue oft he newsletter. Please 
try to keep yourresponses brief. 
Thank you for your help and 
sharing! 

[]-Editor's Comments 
()-Submitter's Comments 

Photos on Page 9 

Ohio Show Committee- The 
Ohio State Cake was 12 tiers of 
royal-icing covered styrofoam, 
with reverse-shell top borders 
and shell bottom borders. The 
arched hearts, latticework, 
cardinals, and white trilliums 
were also made of royal icing. 
All artwork was either done by 
cocoa painting or color on gum 
paste plaques. The red ribbons 
and carnations were also gum 
paste. All items were "glued" 
onto the cake with royal icing. 
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The beautiful stand was 
donated by Stan Suter. 

RolandA. Winbeckler-W A
This life-size sculpture of 
Christopher Columbus, 
namesake of the city of 
Columbus, OH, was built by 
special request for the OH 
Show Committee and was used 
to welcome everyone to the 
convention hotel lobby. A 
special stand was built that 
would allow the sculpture to 
be disassembled, transported 
to Ohio, and reassembled at 
the Convention. The sculpture 
was constructed from cake, 
royal icing, display icing, filler 
material , and a wooden frame. 
Although the actual 
construction time was only 
about 80 hours, the planning 
and figuring was tremendously 
involved and time consuming 
and took several months. 

l'hotos on l'age I 0 

Pam Swearingin- KY- A 10" 
dummy was covered with 
rolled buttercream. A plaque 
was made with gum paste using 
a plastic mold. Small circles 
were also cut out of gum paste 
for the side designs. The "pen 
and ink" drawing of the bird 
and side designs were done 
with black paste food color 
mixed with vodka and then put 
into · a Rapidograph® pen 
(new). Verydetaileddrawings 
can be made this way. The 
flowers were made of gum 
paste and arranged in front of 
the plaque. The ivy design was 
done with a clay gun using a 
mixture of half rolled 
buttercream and half gum 
paste, with the ivy leaves made 
from gum paste. 

Linda Meeden- CA-The cake 
was covered with country blue 
colored fondant. The runout 
[color flow] white stork and 
filigree were made of royal 
icing. On the runout collar, a 
#1 tip was used for the outline 

and filigree and a cut bag was 
used for the actual runout. A 
damp, thin #1 art brush was 
used to break any air bubbles. 
The bottom filigree design was 
taken from the top pattern. The 
hand-molded flowers, in 
matching blue, were formed in 
a Mexican hat then cut with a 
5-petal blossom cutter, 
hollowed out, and pulled from 
the inside out with a veining 
tool to thin and give a bit of a 
frill. Darker blue petal dust 
was used at the tips of the 
flowers. Yellow dust was used 
deep in the centers then blue 
cotton stamens were added as 
were avocado green leaves . 

Susan O'Boyle-Jacobson
MN-Kransekage cake is a 
traditional cake served at 
weddings or special occasions 
in Denmark, Sweden, and 
Norway. With many MN 
residents of Scandinavian 
ancestry, this cake is popular 
here. The cake is almond 
flavored and is more like a 
cookie. It is baked in a special 
set of 18 pans. Sometimes a 
bottle of wine or champagne is 
inside. Flags from the couple's 
native country are added along 
with a few roses at the top. See 
recipe on page 17. 

Photos on Page II 

Rose Scott-VA-Much 
research went into designing 
the carousel. A very strong 
recipe of gingerbread was used 
for the pieces. The top and 
bottom were baked in round 
pans . The center octagon 
support and top sides were cut 
into rectangles and later 
assembled with royal icing. 
Stencils were used to cut the 
carousel animals. After baking, 
all pieces were let set for about 
a week in an airtight container. 
They were then covered with a 
thin coat of white royal icing. 
The animals were painted with 
paste food color diluted with 
vodka. The saddles were made 
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of gum paste. The posts were 
dowels covered with gum paste 
and non-toxic gold dust. The 
bottom was painted gray with 
black lines to resemble old 
boards. Heart-shaped, gold 
accents with mirrored beads 
were added to the top sides. 
Green vines and small red rose 
buds accented the center 
column. Various star tips were 
used to decorate and border the 
piece. A gum paste flag and 
wired gold ribbon topped the 
carousal. The base was on a 
turntable. 

Darnell Doddo-FL-Four 
layers of · cake were stacked 
and filled. A long serrated 
knife was used to cut the top 
layer at a slope. Cut-away 
pieces from the top layer were 
used to form the tree ro ts. 
The cakes were covered with 
fondant. The chimney, ivy, 
door, flowers, and mice were 
hand molded from pastill ge. 
To create the pot on top, 
pastillage was gently pressed 
inside a clean plant pot and let 
dry before removing. Royal 
icing and a #233 tip were used 
for the grass around the bottom 
of the stump. 

Christine Hasler Wong
Canada- The 8" and 12" round 
tiers were covered with 
champagne-colored fondant 
and stacked using do wel 
supports. A herringbone 
border, using a #1 or #2 tip, 
was piped at the base of each 
cake. A single Garrett frill was 
draped from the top edge of the 
cakes and neatened wit a 
herringbone stitch piped as 
before. A fondant bow was 
placed at the top of each f rill. 
Freehand embroidery pi:;>ed 
with royal icing finished the 
decoration on the cake. urn 
paste roses and freesia were 
arranged with silk heather and 
two doves for the cake lop. 
Single rose corsages "-~ 'C"ie 

positioned on the side of the 
cake. Christine adds that this 
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is one of her most popular 
cakes, simple and elegant and 
requires relatively little 
decorating time. 

Photos on Page 12 

Sharon Blasch-P A-These 
two tiers were covered with 
chocolate fondant and the top 
edges were crimped then piped 
with a #1-tip scroll. The bottom 
border was a roll of chocolate 
fondant that was embossed 
with a shell tool. The roses 
were made of chocolate 
fondant. All piping, including 
the leaves, was done with royal 
icing. Sharon mentions that a 
monogram can be piped inside 
the heart. 

Gwen Wolfe-MD-The plaid 
design was achieved by dipping 
kite string into diluted liquid 
food colors. The plaque was 
gum paste and a heart plunger 
was used for the edge design. 
The rag doll and toys were 
modeled from gum paste. The 
beaded border was done with a 
#5 tip and outlined with a #2 
tip. Note: When using the 
string method to add color, use 
string 2" longer than the cake 
length and a new string for 
each color, use 6 drops color to 
1 teaspoon water, and wear 
rubber gloves. 

Rebecca Wang-Canada
This 12" x 18" cake was 
covered with light chocolate 

fondant. All piping was done 
with buttercream. The base 
border was a #3-tip scallop 
against the side of the cake 
with #21-tip shells. The cacti 
on the side of the cake were 
made of fon dant extruded 
through a clay gun and formed. 
The large cacti were skewered 
marshmallows covered with 
green royal icing. The moon 
was fondant-covered styro
foam with piped royal icing 
clouds. The coyote silhouettes 
were color flow with black 
royal icing. The men were 
modeled from fondant. The 
coyote in the foreground was 
modeled from gum paste. 

Classified Ads 

Breakpasteinto small chunks. 
Add remaining ingredients; 
mix tho;oughly. Add more 
egg white iK to~ stiff"' (Jr~ase 
pans well. 'Pipe do~gh 'from 
pastry bag and 6P or 6CS tip 
or a coupler could be used. 

Bake in p~eh~~~.ed ?ven ,125~ 
until 'li "'•\' ' wn, ~gop~1t!~; • 

stand 2or3. 
minutes tli .l'l. rn out of pan 
Susan O;Boyle-Jacobson- -
MN 

MUST SELL NOW: New Kopykake K-1000- Air-Master C-3000 Airbrush Set- Kroma-Jet Colors 
$450.00 For All. Laura Radabaugh, 4733 N.W. Flintridge Rd., Kansas City, MO 64150. 

NEW! Silk-screened flag (29" x 41") with decorated cake design. $14.00 pp. GREAT GIFT IDEA. Books 
-TheJoyofWeddingCakes-$14.50pp. TheJoyofAirbrushingonCakes$17.50pp. MoreJoyofAirbrushing 
... Plus $17.50 pp. Carole Faxon, 4895 Orange St. Mims, FL 32754. 

DECORATORS' WISHBOOK: Winbeckler's 224-pagecatalog has books from around the world, extensive gum 
paste supplies, hundreds of candy molds, everyday decorating supplies, wedding cake stands and tops, and hard-to
find items. Call (800) 401-2850 to order your copy today (MC/Visa). Costs just $5.00 (includes $3.50 coupon). 

GINGERBREAD PATTERNS-Gothic or Grand Victorian Houses or Santa's Castle; $5.00 each. Also, 
Church, Cottage, or Ski Lodge; $2.00 each. Mail to Gary Silverthorne, 9845 Yale Rd., Greenwood, MI 
48006. 

FOR SALE: 155 plus Wilton Character and Disney Pans. (816) 665-8424. 

Winbeckler's Cake and Candy Chronicle: How-to Articles w/photos, Hints, Patterns, Recipes, & More. 6 Issues Yearly. 
Subscribers also get substantial discounts on selected products. U.S ./Canada-$8.50/year, All Others-$12.50/year. Call 
(800) 401-2850 (Visa/MC) to subscribe or send U.S. funds to Winbeckler Enterprises, 16849 S.E. 240th St., Kent, W A 98042. 

NEW BOOKS IN 1994! NEEDLEPOINT IN ICING- How-to and Patterns $5.00. AIRBRUSH 
PATTERNS $5.00. 1993 Books: MARSHMALLOW MENAGERIE - Patterns $4.00. SURPRISE 
CAKES- How-to $4.00. PRIZE-WINNING GINGERBREAD CREATIONS $5.00. All Postpaid! 
MARY BETH ENDERSON, 34 Kenwood Drive, Hampton, VA 23666. Happy Decorating!! 

CAKE SUPPLIES FOR SALE: Call or write to receive copy of inventory list. Purchase is all or none. (802) 
849-2293 or A. Lemieux, P. 0. Box 225, Fairfax, VT 05454. 

WANTED: 1985 Wilton Mystical Dragon pan. Gina Cline, 1364 Mesa Dr., Columbia, MO 65201. 

If you are looking for a particular cake decorating product or book or would like to sell a no-longer-needed. 
item, why not take advantag~ of the low classified ad ratepf $5.00 per typed line .. Just send your ad to the editor· 

, . _.-:-: . '·': ::{ ·w> :-~·- ···,. , :=:\--'--. • ~~- .·:=: ... ,,. _,. ·=«· }»· --""'~ ,:-~- ·='=i:: 

.( a~cir.ess , on Bage 20) by t~~ ·J st of the m<;>.J?:tli prece~i~g pu~hcation:, "··· ···· , . .. ·· . · · ,. . . 
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• 
PEANUTBUTTERCHOCOLATE 

CREME CHEESECAKE 

!JWSI IQWliO 
I 112 cups finely crushed, creme

filled chocolate sandwich 
cookies (about 18) 

4 (1.6-oz.) pkg. or 8 (.6-oz.) 
chocolate-covered peanut 
butter cups, unwrapped, 
broken into pieces 6 tablespoons sugar 

3 tablespoons unsweetened cocoa 
114 cup butter or margarine, melted 

114 cupmilk 
I 112 cups frozen whipped topping, 

thawed 
E.ll..l.l&i 

3 (8-oz.) pkg. cream cheese, 
softened 

3 tablespoons unsweetened cocoa 
2 tablespoons sugar 

I cup creamy peanut butter 
I can Pillsbury Vanilla Frosting 

Supreme® 
I 112 cups coarsely chopped creme

filled chocolate sandwich 
cookies 

In blender container, food processor bowl with metal blade, or large bowl, combine all 
crust ingredients; mix well. Press in bottom of ungreased 9 or I 0-inch springform pan; 
set aside. 

In large bowl, beat cream cheese until smooth and creamy. Add peanut butter; beat until 
light and fluffy. Fold in frosting. Pour half of batter over crust; sprinkle evenly with 
I 112 cups chopped cookies. Cover with remaining batter. Refrigerate 2 hours or until 
set. 

In small microwave-safe bowl, combine peanut butter cups and milk. Microwave on 
HIGH for I 112 to 3 minutes, stirring once halfway through cooking; stir until smooth. 
Pour over top of cheesecake; refrigerate I hour or until set. Remove sides of pan. 

In large bowl, combine whipped topping, 3 tablespoons cocoa and 2 tablespoons sugar; 
fold to blend well Pipe or spoon onto top of cheesecake. If desired, garnish with 
additional candy and cookie wedges. Store in refrigerator. 16 servings . 

. . . . . 
.. : .. ·":' •• ...... 0 •• 

•- • .t .. ,'"l•;t,...;J;,~i< o • ;A ' " • • :\." ._.y t t-!:;lii ""'!~< ... 
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ugar Bouquets 
Cy cf?o~una.~y <'Wat~on 

Experience a new dimension in a wide 
variety of sugar presses that are easy to use. 

May be used with Gumpaste,Fondant, 
Candy Clay and Chocolate. 

• Detailed Lace 
• Flowers & Leaves 
• Decomtive Designs 

For a free catalog write or telephone: 
Sugar Bouquets, 21 North Star Dr., Morristown, NJ 07960 

In NJ: 201-538-3542 Out of State: 1-800-203-0629 

Parrish's Cake Decorating Supplies 

Home of: 

MAGIC LINE® 
Cake Decorating Products 

Always the finest quality ... 
Best selection of BAKEWARE .. 
Complete assortment of tools and novelties ... 

Look for the Magic Line® logo -- your assurance 
of dependability and quality for more than 65 years I 

Parrish's Cake Decorating Supplies, Inc. 
225 West I 46th Street, Gardena, CA 90248 

Phone: (31 0) 324-2253 Fax: (31 0) 324-8277 

4th Generation now' serving you 

TO RECEIVE A COPY OF OUR NEW 1995 FULLY 
ILLUSTRATED CATALOG, WHICH CONTAINS 
OVER 1000 ITEMS, INCLUDING DESCRIPTIONS, 
DIMENSIONS, AND PRICES· PLEASE SEND 
$2.00 U.S. FOR POSTAGE AND HANDUNG TO: 

CREATIVE CUITERS 
561 EDWARD A VENUE, UNITS 1 & 2 

RICHMOND HILL, ONTARIO 
CANADA lAC 9W6 

TEL: (905) 883-5638 FAX: (905) 770-3091 
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1994 - 95 Board of Directors 

Gloria J. Griffin-President 
4225 Trapper Crescent 
Mississauga, Ontario 
Canada LSL 3A 7 
(905) 820-8873 

Steven Stellingwerf-Vice President 
1006 Topaz Place 
Sioux Falls, SD 571 06 
(605) 338-2365 

Pat Straub-Treasurer 
164 Lois Ave. 
Pittsburg, CA 94565 
(5 I 0) 439-5770 
H1 ,NJ, WI 

Virginia Sears-Recording Secretary 
6005 Garn ett 
Shawnee, KS 66203 
(9 13) 268-6669 
CA,NY, OH 

Anna Shackelford-Corres. Secretary 
I 559 Scenic Hwy. 
Snellville, GA 30278-2129 
(404) 972-5712 
IN, OR 

Sharon Briggs 
8094 N.W. IOOth St. 
Grimes, lA SO Ill 
(5 I 5) 986-9403 
FL, AZ, AR 

Jack Bristol 
8393 N. Gale Rd. 
Otisville, MI 48463-9412 
(8 1 0) 63 I -6624 
ID, NE, VA 

Barb Evans 
18911 Pau Hana Ct. 
Edelstein, IL 61526 
(309) 274-4472 
CO, WA, NM 

Mary Gallagher 
521 James St. 
Hazelton , PA 18201 
AK, IL, OK 

Geraldine Kidwell 
Rt. 2, Box 252 
Milton, KY 40045 
(502) 268-5975 

Shirley Kingsley 
18 I 8 Grand Central 
Elmira Heights, NY 14903 
(607) 734-2563 
Ml, TX,UT 

Lynn Lair 
308 S. Lincoln 
Lake Mills, lA 50450 
(5 I 5) 592-5742 or 592-5997 
ND, DC,MT 

Carolyn Largent 
S. 3306 Raymond Circle 
Spokane, W A 99206 
(509) 928-237 I or 489-363 I 
TN,CT, SC 

Ruth Littlepage 
8153 Groveland Rd. 
Holly, Ml 48442 
(81 0) 634-0944 
DE, SD, Puerto Rico 

Jo Marshall 
805 S. 5th St. 
Rockford, IL 611 04 
(815) 962-2590 
MN,WY,NC 

Sheila Miller 
R.D. #12 Box 529 
York, PA 17406 
(717) 252-1 191 
MS, MD, KS 

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

Katherine Mullen 
44 Court St. 
Whitman, MA 02382 
(6 17)447-3870or447-7134 or 
447-2370 
GA, LA , NV 

Justine (Tina) Reiner 
3617 Delree St. 
W. Columbia, SC 29170 
(803) 794-8740 
lA, MO , Virgin Islands 

Francie Snodgrass 
10450 Dulin Lane 
Mine Run, VA 22568 
(703) 854-5419 
KY , PA,ME 

LidaSnow 
1921 Covey Trace 
Lagrange, KY 40031 
(502) 222-7204 
MA, NH, WV 

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

1994-95 
Committee 
Chairmen 
Jack Bristol 

Almlls 
Rutl1 Littlepage 

Budget/Fjnancial 
Pat Straub 

fu!.iills 
Jack Bristol 

Cake Club Resource 
Steven Stcllingwerf 

Century Club 
Justine Re iner 

Convention Liaison 
Sheila Miller 

Demonstration Ljajson 
Francie Snodgrass 

ExhibJVendorfAuthor Ljajson 
Jo Marshall 

Hall of Fame 
Lynn Lair 

lfu.l2l:kll! 
Shirley Kingsley 

International Liaison 
Geraldine Kidwell 

Job Description 
Katherine Mullen 

Membership 
Virginia Sears 

Minutes Recap 
Sharon Briggs 

Newsletter Resource & Liaison 
Anna Shackelford 

Nominatjoos/Eiectjons 
Lynn Lair 

Publications 
Mickey Moore 

h!.!lkity 
Carolyn Largent 

Representa tive Ljajson 
Lida Snow 

Scholarships 
Mary Gallagher 

Shop Owner Liaison 
Barb Evans 

:B:'.Im~ 
Katherine Mullen 

See Board or Direc tors listing for 
Committee Chairmen's addresses. 

Membership 
Coordinator 
Gayle McMillan 

4883 Camellia Lane 
Bossier City, LA 71 Ill 

(3 18) 746-2812 

Publication Information Newsletter Back Issues 
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 
duesare$ 15 for charter members Uoined by Sept. , 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 to any man, woman, or chi ld who is interested in the 
"Art of Cake Decorating." Dues fo r new members go to 
ICES Membership, 3087-30th St. S.W., Ste. 101 , 
Grandville, Ml 494 18. Send renewal dues to ICES 
Computer, 4883 Camellia Lane, Bossier City, LA 

71 Ill. 

While suppli es last, back issues 
newsletter are avai lable for sale. 
available are Jan. ' 91-Sept/Oct. ' 94. 
indicate which issues you are ordering. 

of the 
Issues 
Please 

Back issue prices are $3 .00 each in the U.S. and 
$4.50 if mailed outside the U.S. (p lus $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, W A 
98042. 

Material published in the I.C.E .S . newsletter does n.ot necessarily reflect the .opinions ofl.C.E.S. and/.or the Newsletter 
Editor. I.C.E.S. and/or the Newsletter Edit.or cannot be held responsible for the results fr.om the use of such material. . 
Class, Sh.ow, and Day of Sharing notices are published as a. public service. Any changes or cancellations are the 
responsibility of the contact person, not l.C.E.S. and/or the Newsletter Editor. All advertisements are accepted and 
published in goOd faiili,~. Any misrepresentation is the responsibility of the advertiser. The International Cake 
Exploration Societe and/or the Newsletter Editor are NOT liable for any product or service. 
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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 (typeset 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, 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) 
$60.00-116 page (3 1/2" x 3 1/8") 
$90.00-1/4 page (3 1/2" x 4 3/4") 

$160.00-horizontall/2 page (7 1/4" x 4 3/4") 
$160.00-vertical 1/2 page (3 l/2" x 9 3/4") 

$290.00-full page (7 1/4" x 9 3/4") 
Advertising supplement rates available on request. 

If you commit to one full year of ads ( ll issues), 
you will receive one ad free (buy I 0 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-ha lf year 
commitment in advance, and you will receive 
another 10% discount. (Classified ads are 
excluded from these discount specials.) 

The page size is 8 1/2" x ll" with l/2" margins all 
around. 

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

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

Cake Show Certificates-Steven Stellingwerf. 

Publicity Membership Forms-Carolyn 
Largent. 

Membership Pins. Membership Questions & 
New Member Dues-ICES Membership, 3087-
30th St. S.W., Ste. 101, Grandville, MI 494 18. 

Newsletter Copy. Back Issues. & Ads-ICES 
Newsletter Editor, Marsha Winbeckler, 16849 S.E. 
240th St. , Kent, W A 98042, phone (206) 63 I-
1937. Copy and ads must be received by the 1st 
of the month preceding issue date. 

1995 Show Directors-Carolyn Lawrence, Rt. 2 
Box 148M, Lawson, MO 64062, (816) 630-7287, 
and Cora Smith, 9821 N. Highland Ave., Kansas 
City, MO 64155, (816) 734-2785. 
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Classes 
Classes will be listed one time only. 

Roland A. Winbeckler January 16-20-Professional Course. For more 
information, contact Sharon & Jack Freisinger, The Specialty Shop, 5823 
Lomas Blvd. N.E., Albuquerque, NM 87110, (505) 266-1212. 

Collette Peters-June 26-30-Two Seminars. Deposit due by February I. For 
more information, contact Frances Kuyper, 432 N. Lola Ave., Pasadena, CA 
91107, (818) 793-7355. 

Shows 
Shows will be listed one time only. 

Int'l Cake. Candy & Party Supply Show February 25-26, Louisville, KY. 
This is a trade show for retailers, manufacturers, wholesalers, suppliers, mail 
order companies, publ ishers, consultants, and manufacturer's reps. in the cake 
decorating, candy supply, and party industry. For more information on attending 
or exhibiting, contact ICCPSA, Offinger Management Co., P. 0. Box 2188, 
Zanesville, OH 43702-2188, fax (614) 452-2552, phone (6 14) 452-4541. 

·-----------------------------------------------
Days of Sharing 

' South Dakota-January 15 (9 a.m.-4 p.m.), Sioux Falls. There wi ll be sharing 
tables, silent auction, and a bake sale. The theme will be Halloween so dig out 
those ideas and share them with everyone. The registration fee of $11 .00 for 
ICES members or$13.00 for nonmembers includes lunch, snack, demonstrations, 
and a hands-on demo. Preregistration is required by January 12. For more 
information, contact Jean Eggers, 2808 South Center, Sioux Falls, SD 57105, 
(605) 332-8756. 

ICES rtificate· 
ICES membership makes a great gift for Christmas, 

Chanukah, birthdays, and many other occasions. To purchase 

a gift membership, send the recipient's name and address 

along with a check for $20.00 for U.S. residents or $23.00 

for Internationals (in U .S. funds) to ICES Membership, 

3087 30th St. S.W., Ste. 101, Grandville, MI 49418. Please 

indicate if you would like the gift certificate mailed to you 

to present as a gift or mailed to the recipient. 

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) FAX: (206) 639-3308 
Please do not cal l before I 1 :00 a.m. Eastern Time. 
For membership questions and label changes, please contact 
Membership Coordinator-contact info. on page 19. 

(?'Q'i} MAKE YC~ 
r:J GIJ((JE/1\!31\LJID 

ERS(.::.LL~LL COLOR~ 
• UHS UIDEO TAPE SHOID\NG RU SliPS 

FROM START TO FINISH 
•COMPLETE MATERIALS LIST 
•PATTERNS FOR ALL PARTS 

SEND R CHECK FOR $24.95 PLUS $5.88 
SHIPPING AND HANDLING TO: 

Mia PRODUCTS 
-----------------POST OFFICE BDH 44-547 
---------- EDEN PRAIRIE, MN 55344 

Porma~ij,$];C'E.S. a great siicces~tliis year. It's a{ways a 
pfeasure ~eeing 'tftefamifzar faces of ou·r fong-tirne customers 
stopping 6y our Gootli, as wetr as tfie many new first-time 
customers tfiat fiave now joined' our I. C. P..S. famify drcfe. 'We 
fiope to get to k_now you mucfi Getter in tlie coming years. }fiso, 
a very special tfiank.you for tfie overwfie[ming compliments 
receivea for my fa test Gook_ "<Portfofw'; ana my previous Gook_ 
"Simp{y P.fegant'; wliicli most sti[[ referea to as tfieir "1Ji6{e ·~ 
I antidpate meeting you a[[ nexj year in 'l(ansas City, if not 
sooner. Q 'Yours 'Tru.Ey, 

G·etc~t:d;nt=- <::\"'\C.."'J l ~'::t.:-_2 _ 
GERALDINE'S NEW BOOK "PORTFOLIO", A 65 PAGE COLOUR PHOTO ALBUM OF CAKE 
DECORATING IDEAS IS AVAILABLE FOR$ 2\,95 US + $ 3.00 S&B FROM CREATIVE CUlTEi tS' 
56 I EDWARD AVE. UNITS I & 2, RICHMOND HILL, ONTARIO CANADA lAC 9W6. (90S)-88J.S B8 

Bulk Rate 
U.S. Postage 

PAID 
Kent, WA 

Permit No. 200 

THE MAILING LABEL SHOWS YOUR MEMBERSHIPEXPIRA TION DATE-MonthlY ear. 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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SUMMARY 
FROM THE 1994 ICES CoNVENTION MEETING? AuGUST 18-21, 1994 - CoLUMBus, OH 

Motions Passed bv the Board of Directors of~ bid was accepted up to $3500.00 to purchase a CPU, monitor, printer, and 
0 carrying cases for a Gateway 2000 computer . 

..,.,.. delines for Rep. reimbursement is to be added to the Treasurer's job ,,, r> 
description. 1." Orli' Brand's offer to pun:hase and set up the above computer was accepted. 

. ( ~e Board of Directors' expenses will be reported by the Treasurer. 2.f A~f~ will be purchased for the Membership Coordinator at a cost of 

, s,2_1fn~ r~ sj!!pping . 
.L--..>31,1 ~e ICES raffle will continue with the Missouri Show in 1995. '- 1r ~ _,t"J- U ,> 3r The financial information for a show shall be sent to the ICES Treasurer in March 

4. fJhe Ways and Means Committee will present a certificate to the ICES raffle to _\)e _included at the beginning of the new fiscal year. 
winner, effective with the 1994 Convention. .. ., 1teJ 
v) 34. A bid will be accepted for a Convention Consultant. 

5rJ The Newsletter Editor's bid for May 1, 1995, to April30, 1996, was accepted from .h tr" 
Marsha Wmbeckler. 35"/Florida's Convention bid for 1997 was accepted. 

6.r ~e newsletter printer will send the color page negatives to Historical Storage and . ~limentary banquet tickets for the family of deceased Hall of Fame recipient 
w:;given. · . will destroy the printing plates. 

d ·gr The Newsletter Editor is no longer required to send back membership lists to the 
Rep. Liaison and International Liaison. 

-8~ ~proposed ICES membership gift certificate format was accepted. 

.---9.~~ bid for boxes used to mail membership pins was approved. 

10,d; bid for making the membership pins was accepted, 

l.~em~rship Coordinator will be reimbursed for increased work due to 
increased membership, 

12.~e-year extension, for May 1, 1995, to April 30, 1996, of the Membership 
Coordinator contract with Gayle McMillan was accepted. 

--13~ Reps. will be allowed to vote on electing their Moderator and Secretuy 
effective "!Vith Midyear, 1995. 

---t4;}te action of February, 1994, regarding reviewing the Convention Manual and 
marking all Board actions was rescinded. 

-1s?~bury's offer regarding UPC Code reimbursement of registration fee for the 
Missouri Show was accepted. 

- 16~.}\fe Missouri Show charity project was accepted. 

--rT, Jlt: Missouri ICES logo for the publicity brochure was approved. 

18. Maeyhmci's Midyeacmenu uas approved. 

191~ sweat shirt designs to be sold at Maryland's Midyear were approved. 

--'20~ ~~be alimitoffourconventioneers registered as shop owners from anyone 
business, effective September I, 1994. 

- 2Q~ded Action of February '94: "Voided Business Check" and "Invoice from 
a Wholesale Vendor'' will be removed from shop owner qualifications. 

- 2~dato& site inspection tours must be completed before a Convention bid can be 
presente4 

231 t;:tions to "Requirements for Submitting a Bid" will be added to the "Bid 
Information Packet." 

24~ teacher guidelines were accepted. 

~ 
....-15.JThe extra color centerfold newsletter pages will be used for the promotion ofiCES. 

.--262~ ICES Directory will be printed in 1995 for distribution at the Missouri 

c;P;enti~n. 

fl7 f The listiljg fees for the 1995 ICES Directory will remain the same as 1994. 
(hf}'li 

~'lS~e~ob Description Chairman and Committee willmakenoteofalljob description 
' changes to be recorded and verified before changing job descriptions. 

JhO~ 
....,._ 2~"A Compact Minutes change was made due to duplication. 

7.~ The Newsletter Editor is to discontinue use of the postage meter, 
~ . 

tt'The mailing address of a member will determine the state/country assignment of 

'it:,.~~ 
Action of February '94: Board of Directors are to receive $200.00 for' 

Mi~uq~es . 
. ~~ard Mem ers Will receive $200.00 for Midyear and $200.00 for 

Convention expenses, with receipts. This supersedes all previous Board travel 
expense actions. 

·~-:ri~~delines were approved for General Membership Meetings. 

2, One, one-year scholarship extension was granted. 
v0 (J_O 

3. ~~ichigan ICES logo was approved. 

44. f The cake drawing on the ICES membership brochure will be replaced at the next 
printing. 

S.~ssouri Show Committee was granted permission to use items from 
Historical Storage. 

- 46.~~cal, Hall of Fame, and Award displays will be set up every five years at 
Convention, beginning 1995. 

5~ 
7, A list of all tables required by the Board will be added to the Convention Manual. 

4M.ning September l, 1994, all Board actions affecting the Convention Manual 

will ~rand dated in the Convention Manual. 

~e Wholesale Vendors will be open only to registered Convention shop owners 
with badges marked "Shop Owner'' and with the shop name. 
~? 

-sf. No handouts, pins, stickers, etc. shall be placed on the official Convention 
regis!pition badge. 

{.lr-J 
A ,m-address stamp with the ICES logo will be purchased. 

?) . 
52.1 S~rofits will be shown in the Midyear Compact Minutes, 

3.~ The Newsletter Editor is authorized to swap advertisement of comparable value 
- between ICES and Sugar Craft Magazine. 

...-. General Membership Meeting Actions 

. ~.&:;~Annual Membership Meeting will be held no earlier than the~ week 
of July and no later than the third week of August. \ 

. ~ Atf ~~~s including but not limited to magazines and newsletters bOught 
with ICES funds or traded for ICES property shall be displayed at Convention then 
sent to Historical Storage. 

If there are any questions regarding this summary, please contact Sharon Briggs, 8094 
N.W. lOOthSt., Grimes, lA SOUl. 
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The statistics below show the number of people from each state or country attending the 1994 ICES Show in 
Columbus, OH, and how many of those attending brought displays plus each area's total number of displays. 
U.S. #of Persons #of Persons Total #of Persons #of Persons Total 
State/Dist. Registered Entering a # of Country Registered Entering a # of 
Attending for Convention Display JMmlays Attending for Convention Display Displays 

Alab8Dla ------------ 10 ------------------- 3 ---------------- 3 
Alaska ------------------ .2 ------------------- 0 ---------------- 0 
Arizona----------------- 6 ------------------- 3 ---------------- 3 
California ------------- 28 ----------------- 13 ------------- 26 
Colorado -------------- 7------------------- 5 -------------- 16 
Connecticut---------- 12 ----------------- 11 -------------- 16 
Delaware --------------- 3 ------------------- 1 ---------------- 2 
Dist. of Columbia----- 2 ------------------- 1 ---------------- 1 
Fiorida----------------- 45------------------- 6 ------------- 29 
Georgia---------------- 20 ------------------- 4 -------------- 12 
Idaho ------------------- 1 ------------------- 1 ---------------- 1 
Dlinois ----------------- 40 ------------------ 9 -------------- 21 
Indiana --------------- 43---------------- 15 -------------- 23 
Iowa ------------------- 21 ----------------- 8 -------------- 23 
Kansas ----------------- 11 ------------------- 5 -------------- 11 
Kentucky------------- 22 ------------------- 5 ---------------- 8 
Louisiana ------------- 13------------------ 7 ------------- 14 
Maine ------------------- 2 ------------------- 7 ------------- 10 
Maryland-------------- 29------------------- 9 ------------- 19 
Massachusetts -------- 13 ------------------- 0 --------------- 0 
Michigan -------------- 59----------------- 21 ------------- 39 
Minnesota------------- 21 ---------------- 10 -------------- 16 
Mississippi ------------- 6 ------------------- 2 ---------------- 2 
Missouri--------------- 29 ----------------- 12 -------------- 28 
Nebraska --------------- 8 ------------------ 2 ________ ..: _______ 7 

Nevada --------------- nla ------------------- 1 ---------------- 3 
New H8D1pshire ------- 4 ------------------- 4 ------------- 11 
New Jersey ----------- 26------------------- 8 ---------------- 8 
New Mexico----------- 7------------------- 2 ---------------- 3 
New York------------- 69 ----------------- 31 ------------- 43 
North Carolina ------- 12 ------------------- 3 ---------------- 5 
North Dakota ---------- 0 ------------------- 1 ---------------- 1 
Ohio ----------------- 172 ----------------- 54 -------------- 88 
Oklahoma------------- 13 ------------------ 4 ----------------9 
Oregon ---------------- 2 ------------------- 2 ---------------- 5 
Pennsylvania --------- 42----------------- 15 -------------- 38 
Puerto Rico ------------ 3 ------------------- 0 ---------------- 0 
Rhode Island ---------- 7 ------------------- 3 ---------------- 3 
South Carolina ------- 10 ----------------- 4 ---------------- 5 
South Dakota ---------- 2 ------------------- 2 ---------------- 8 
Tennessee------------- 22------------------- 3 ---------------- 6 
Texas ------------------ 55----------------- 26 ------------- 47 
u tab -------------------- 2 ------------------- 2 ---------------- 2 
Virginia -------------- 38----------------- 13 -------------- 25 
Washington ----------- 18 ---------------- 13 -------------- 23 
West Virginia -------- 14 ----------------- 13 -------------- 22 
Wisconsin-------------- 4------------------- 8 -------------- 12 
Virgin Islands --------- 1 ------------------- 0 ---------------- 0 

Internationals 
Argentina -------------- 4 ------------------- 2 ---------------- 3 
Australia --------------- 2 ------------------- 2 ---------------- 5 
Bah8Dlas --------------- 5 ------------------- 0 ---------------- 0 
Bolivia ----------------- 1 ------------------- 0 ---------------- 0 
Canada ---------------- 49 ---------------- 26 -------------- 46 
Columbia -------------- 2 --------~---------- 0 ---------------- 0 
Costa Rica ------------ 1 ------------------ 1 ---------------- 1 
France ------------------ 3 ------------------- 1 ---------------- 1 
J8Dlaica/W est Indies- 17 ------------------- 0 ---------------- 0 
Japan ------------------ 2 ------------------- 0 ---------------- 0 
Mexico ---------------- 5 ------------------- 1 ---------------- 1 
Natal------------------ nla ------------------- 1 ---------------- I 
Netherlands ------------ 4 ------------------- 0 ---------------- 0 
Pan8Dla ----------------- 1 ------------------- 1 ---------------- 1 
Peru-------------------- 27 ------------------- 5 ---------------- 7 
Philippines ----------- 11 ------------------- 2 ---------------- 2 
Scotland ---------------- 2 ------------------- 2 ---------------- 3 
South Africa ---------- 1 ----------------- 0 ---------------- 0 
Sri Lanka--------------- 1 ------------------- 1 ---------------- 2 
Transvaal ------------ nla ------------------- 1 ---------------- 2 
United Kingdon ------ 29----------------- 22 -------------- 56 

Totals •••••••••••• 1143* •••••••••••••••• 440 ···········--828 

*Preregistration totaled 1011. 
On-site registration totaled 132. 

Vendors (181) were not included in this count. 
Total registration was 1324. 
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