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With a baby being the symbol of the new year, this photo seems 
appropriate for the cover of our January issue. Frida Thebaud 
Numa-FL made this plaque for her grandniece's christening cake. The 
plaque and bootie were made of sugarart. The photo of the baby was 
positioned corning out of the bootie. The plaque was placed on top of 
the cake. 
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President's 
Message 

Dear ICES Members, 

1995-0ur 20th annual ICES Show 
and Convention-how exciting
Kansas City, MO, has promised 
the "Royal Treatment" to all who 

ICES President attend. Please make sure that you 
Grloria J. Griffin send in your registrations, tour 

forms , demonstration information, 
authors table space, and booth space 

all in good time. Very importantly, those international members 
who require permission to leave their country, please arrange for 
your visa permission as early as possible rather than leaving it 
until just before convention. 

The Board Members are all getting their reports ready for Midyear 
in Baltimore, MD. Please contact the Board or myself if you have 
any concerns. Anyone can attend Midyear. Do send in your 
regis ::ration on time and help the Committee meet their deadlines. 
Representatives/Alternates contact Lida Snow if you require 
anytr ·ng added to the Representative ' s agenda. 

In regard to the question raised at the Annual General Membership 
Meeting in Ohio whether or not an ICES convention can be held 
outside the U.S., the answer is YES. The Board, including 
myse lf, have done some research and this question was addressed 
in a Board meeting in Seattle, February 24, 1989. There is an 
offici al letter from Ms. Marilyn Pline, Corporate Document 
Examiner, on file afteraletterwas sent to the Michigan Department 
of Commerce inquiring if our nonprofit charter allowed for 
meetings outside the U.S .A. However, I caution you very 
serim1sly here. Our insurance policies are only for the U.S .A. The 
Board feels that before a bid could be accepted, a lot of research 
by the- country would have to be undertaken, e.g. 

urrency-The profit the show makes--can it be taken 
out of the country? 

lnsurance-The show will have to be responsible for 
any accident, act of God, etc. , and not ICES. 

1\Vhat facilities and arrangements have to be made for 
our Vendors-border crossing, brokerage, etc .? 

These are just a few items that come to mind. In this regard, I have 
asked :he Convention Liaison and Committee to do some research 
and se t up rules in order for a country other than the U.S .A. to bid 
for a convention. This will be discussed further at Midyear. 

I'd once again like to thank you for your many letters, sharing day 
notices, etc. I do enjoy reading them, only wish I could attend 
them all. 

Sincerely, 

Gloria J. Griffin 
ICES President 

CAN'T LEA.M A BOOK? 
11111 , It , Learn from ... 

II- ll1t ·. · . · LORRAINE'S 
., VIDEOS 

$3.00 S & H 

101 Cake Decorating For Fun 105 More Flowers & Borders 
102 Basic Flowers & Borders 106 Basic Australian Cake Dec. 
103 Introduction To Sugar Paste 107 Homemade Candies 
104 Intermediate Sugar Paste 108 Beautiful Wedding Cakes 

HANDMADE IMPORTED CAKE TINS 

' SN IIopod S"" po.) • 6 '"" Sol I' po.) 
Hexagonal Set (4 pc.) · 8 Petal Set (3 pc. or 4 pc.) 

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

· send for more information 

MUlTI·MElTERr'" 
Chocolate Melter 

Adaplicator TM 

Candy BoHle 

Only 
$435.00 ~ ~ '··· 

Cfii<E~ J fiCI<S® 
THE ADJUSTABLE DOWEL ROD 

The Revolutionary System For 
Doweling Tiered Cakes 

• Clean • Safe • Fast • 
• Sturdy, Dependable 
• Reusable, Portable 
• Sanitary, Dishwasher Safe 
• FDA Approved Plastics 
• Great for Beginners or 

•"• for Professionals 
Rod 

~:;.:1 T I 
l' 3112' 4' 

PATENT No. 5,165,637 

Sold in Packages of 6 or 
By the Gross to Retail Stores 

Order Yours Today! 
Never Cut a Dowel Rod Again! 

C.J. ENTERPRISE • 8293 Tinkler· Sterling Heights, Ml 48312. (810) 979-9133 
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Newsletter Update 
As you may have noticed over the past 
few issues, there have been some changes 
iathe newsletter, with the color pages in 
particular. After a personal investment 
of approximately $10,000.00 in computer 
hardware and software, I am now able to 
work with the color photos directly on 
my computer. This allows me to resize 
the photos and lay them out in such a way 
to take best advantage of the space 
available. For example, I was able to 
enlarge the 1994 Show Cake to 
approximately twice the size of the photo. 
And because the photos go directly from 

Marsha Winbeckler 
Editor 

disk to printer's film, the colors are much more vivid. Working on disk 
also allows the addition of color text and artwork. ICES is receiving 
these improvements at no extra cost. 

The black and white pages are also transforming. With my new 
scanner, I am able to make clearer copies of patterns and control the 
quality of the black and white photos. Lots of extra goodies, including 
computer clip art and new type styles, also add to the newsletter. I hope 
to make more improvements in the near future. Of course, with the 
newsletter deadline being only five or so days before the newsletter 
must go to print, sometimes creativity is stifled by the reality of press 
time. 

Thanks to those of you who answered the newsletter questionnaire at 
the General Membership Meeting in Columbus. I always enjoy the 
constructive comments that people include on the questionnaires. The 
Newsletter Committee and Board Members will be taking your 
suggestions into consideration at the upcoming Midyear Meeting. I 
hope in next year's "Newsletter Update" I will be able to mention 
several more newsletter improvements made because of your 
suggestions. 

One comment made on a couple of questionnaires was to not include 
items from other newsletters. In order for this to be the case, I would 
need to receive four or five how-to or informational articles from 
members per month, not per year as I do now. Currently the majority 
of items I receive from members is recipes and patterns, of which I 
already have a large selection. IfXQ!! are one who would like to see less 
material from other newsletters, please send any cake or candy related 
how-to or informational articles to my address on page 20. 

While speaking of other newsletters, thanks to those Reps., Editors, and 
organizations who share their newsletters with ICES. If your group 
does not send a newsletter but would like to share material with other 
ICES members, please send the newsletters to the address on page 20. 
If you would like to inform your members of ICES, the next column 
features an ad that you may use for publication. 

I want to thank the members who send me photos for black and white 
use in the newsletter and other items of sharing. Please note that space 
requirements, time of year, holidays, etc. can delay the appearance of 
an item. For example, a wedding cake photo received in August after 
the summer issues are done may not appear until March or later due to 
the fall and winter holidays. Holiday photos may have to wait a year 
or more, depending on how many are received for the same holiday. 
Thank you for your patience. 

Thanks too to all members for allowing me to be your Editor, now going 
into my eighth year. 

® t·onal 
I terna t 

fl CAKE 
EXPLORATION 
SOCIETE 

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

interested in the "art of cake decorating." 

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

Annual Convention 
I.C.E.S. has an annual show and convention (non-judged) 

where members may bring displays, see demonstrations, 
share ideas with other decorators, see new products, meet 
authors, and have fun! The 20th annual show will be held 
August 3-6, 1995, in Kansas City, Missouri, U.S.A. The 
1996 show will be in Baltimore, Maryland, U .S.A. 

To Join I.C.E.S.-
Send $20.00 (U.S. Funds) to: I.C.E.S . Membership 
Internationals- 1740- 44th StreetS. W. 

add $3.00 Wyoming, MI 49509 
U.S.A. 

Layers of peanuts, chocolate and caramel! 
A Bake-Off® Contest winner for us and sure to 

be a winning recipe for you. 

PEANUT BUTTER CARRUMBA BARS 
CRUST 

l pkg. Pillsbury Plus® Yellow Cake Mix 
l/2 cup butter or margarine , melted 

l egg 
l (6-oz.) pkg. (ten .6-oz. cups) chocolate

covered peanut butter cups, chopped 

TOPPING 

FILLING 
l (12.5-oz.) jar (1 cup) caramel 

ice cream topping 
l/4 cup peanut butter 

2 tablespoons cornstarch 
l/2 cup salted cocktail peanuts 

1 can Pillsbury Milk Chocolate Frosting Supreme® 
2 tablespoons mocha-flavored instant coffee beverage powder 

l/2 cup salted cocktail peanuts, chopped 

Heat oven to 350°F. Grease 13x9-inch pan. In large bowl, 
combine all crust ingredients; beat at low speed until well blended. 
Lightly press in greased pan. Bake at 350°F. for 18 to 22 minutes 
or until light golden brown. 

In small saucepan, combine all filling ingredients except peanuts. 
Cook and stir over low heat until peanut butter is melted. Remove 
from heat; stir in 1/2 cup peanuts. Spread evenly over crust. 
Return to oven and bake an additional 5 to 7 minutes or until 
almost set. Cool completely. In small bowl, combine frosting and 
beverage powder; mix well. Spread over filling; sprinkle with 
chopped peanuts. 36 bars. 

HIGH ALTITUDE- Above 3500 Feet: No change. 
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© 1976 Billie Frederick-CA 

Sma.ll grease-free sauce dish (Tupperware® sauce dish is perfect 
size) 

Aluminum/florist foil, cut in a circle to cover dish 
white net tulle, cut in a circle to cover dish and tuck under dish 
sucker stick 
royal icing (or permanent display icing) 

1. Cover curved dish with foil, barely covering edge (so you can 
stretch it tight) . Remove as much of the wrinkles as possible. 

2. Cover foil with tulle; tape to inside of the dish. Tape it in quarters 
so it 'll be evenly taped. Tape well. 

3. Refer to pattern. Use #2 tip for spokes. Start in the middle and 
draw line to about 1116" from edge of dish. If the line breaks, remove 
(if possible) and redo it. 

4. Do double swag lines with #14 drop stars on spokes. 

5. Do swag of drop stars. All stars should touch. 

6. Do zigzag scalloped border. It's critical that it doesn't go below 
rim of dish. 

7. Allow more than a day for umbrella to dry. 

8. Then put dried umbrella on a sponge or something soft to remove 
from the dish. Carefully loosen net. Loosen foil. Remove dish. 
Remove foil slowly and carefully. If there is any breakage while 
removing it, modify design to cover it; be consistent with your new 
desig n. 

9. Carefully trim tulle (edge of umbrella that was taped to the dish) 
with tiny scissors. 

10. If you want to give it a finished look, do stars and scalloped edge 
on the inside (underneath) of umbrella. 

11 . Put icing in a big round tip and push the sucker stick through. 
Dab icing in middle of umbrella; attach sucker stick. Brace it with 
foil to keep it standing straight until it dries. 
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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 ................................................................ 25o/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, icing decorations, 

cake tops, everything. 

NO MINIMUM ORDER -WE SELL TO ANYONE 

DISCOUNT CAKE SUPPLY 
P.O. Box 2953 

Plattsbur2h~ 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 

WE ACCEPT CHECKS & MONEY ORDERS 
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By Sandra Miles-Australia 
From Tasmania Newsletter 

Gathered Fabric for a Round or Oval Board 

The board may first need to be covered with paper, depending 
on the type of fabric and color used. 

The fabric needs to be cut almost twice the size of the board 
because both sides will be covered. 

Use a needle and thread the same color as the fabric and do a 
running stitch about 1/8" from the edge. Tie a knot at the end 
of the thread so as not to pull the thread through. Pull both ends 
of cotton gently to gather up the fabric. Tie off tightly . You will 
end up with a small, neat open circle in the center of the fabric, 
which is covered by the cake or plaque. A good squeeze of 
royal icing in the open center will hold the cake or plaque in 
place. 

Flat Fabric Surface 

Stretch fabrics are probably more successful particularly if 
using the more difficult shapes, e.g. petal, scalloped, oval. 

The board underneath may need to be covered beforehand, 
depending on the type of fabric and color used. 

Cut out the fabric to the shape required. Use a superfast spray 
adhesive, obtainable from craft shops. Read directions on can 
before using. 

DO NOT SPRAY THE TOP SURFACE OF THE BOARD. 
THE FABRIC IS NOT GLUED TO THE TOP SURFACE. 

Spray underneath the edge of board where the fabric is to be 
glued. Wait approximately 10 seconds for it to dry. Stick one 
side down and pull fabric tight to stick other sides down. Take 
particular care at corners. 

To neaten the underneath of the board, use paper to cover the 
center of the board and edges of fabric. 

The cake does not get positioned on the board until all covering 
has been done and the icing (fondant or royal icing) is dry 
enough to transfer the cake. 

To prevent moisture from seeping into the material, attach 
greaseproof paper and perhaps thin cardboard under the cake. 
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1995 NoMINATIONS 
I N s T R u (' T I 0 N s 

Nominations are now being accepted for seven ICES 
members to serve three years on the Board of 
Directors. Qualifications to serve on the Board: 
Nominee must be a member in good standing (dues 
paid in full) and must have been a member for at least 
three years. When making a nomination, you must 
include a LETTER OF ACCEPTANCE from the 
nominee along with a brief resume of qualifications. 

Officers shall be nominated from the Board of 
Directors. Those Board Members who are eligible to 
be nominated for an officer's position are: Sharon 
Briggs, Barb Evans, Mary Gallagher, Geraldine 
Kidwell, Shirley Kingsley, Carolyn Largent, Ruth 
Littlepage, Sheila Miller, Mickey Moore, Katherine 
Mullen, Justine (Tina) Reiner, Anna Shackelford, 
Francie Snodgrass, and Lida Snow. 

NOMINATIONS FORMS 
1995-1996 I.C.E.S. Board and 

Officer Nominations 

I would like to nominate: 
Name. ____________________________ ___ 
Address ____________________________ _ 
Cicy ____________________________ __ 

State and Zip. ________________________ _ 
Country Phone .~.-.....J_ ________ _ 

for the Board of Directors because: (include a brief 
resume on a separate paper along with the nominee's 
letter of acceptance.) 

Make nominations for these offices from the list 
of eli&ible Board Members listed above. 

President.___ ________________________ _ 
Vice President. ______________________ _ 
Recording Secretary __________________ _ 
Corresponding Secretary ________________ _ 
Treasurer __________________________ _ 

Nominations must be postmarked 
by March 15, 1995. 

Send all nominations to: Lynn Lair, ICES 
Nominations, 308 S. Lincoln, Lake Mllls, lA 50450. · 

I 

GOOD NEWS FR.oJ 
MAILBOX NEWS! 

I 
WE HAVE CAUGHT UP to the calendar so 
that each MBN will be received early in the 
first month of issue. 

WE ARE MAILING EACH ISSUE IN A 
PLASTIC WRAP to ensure that each copy. 
arrives in perfect condition. We know this is 
especially important to the many readers who 
have an ongoing collection of all their 
MAILBOX NEWS magazines. 

WE THANK OUR CURRENT SuBSCRIB
ERS for their patience and encouragi*g letters. 
They helped us through trying times. : 

WE INVITE FORMER SUBSCRIBERS to 
become again part of the MAILBO~ NEWS 
family. We miss you and hope you miss 
MBNaswell. 

TO THOSE OF YOU WHO Do NOT 
KNOW MAILBOX NEWS, we e?ttend an 
invitation to join this MBN family. I~ offers a 
bi-monthly opportunity to exchange ~deas and 
information with other readers who share your 
interest in cake decorating and creapve food 
arts. Its 96 pages (32 in color) are fi~'lled with . 
!nformat~on and :photos of cakes, catering 
1deas, rec1pes, speCialty columns and ore. 

I 
READERS TELL US that one of the most 
helpful features of MBN is that it bri~gs them 
the valuable experiences, insights and tips of 
thousands of people who collectively are doing 
just what each individual is striving t6 do. 

( ) 1 year $12.00 ( ) 2 y~ $22.00 

WE MAIL OUTSIDE THE U.S. for $4.00 a 
year additional. (U.S. funds only, please!) 

TO JOIN, please send your ~beck to 
MAILBOX NEWS and the magazine. will 
begin arriving in your mailbox. 

MAILBOX. NEWS P.O. Box i 16208 
Minneapolis MN 5541,·01•8 

SPECIAL NOTE; If you bave a shop and w.)wd like to 
pun:base MAILBOX NEWS in quantity for resale, please 
write for details. 
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GET OuR 224-PAGE CATALOG 

FREE WITH ANY $50 PURCHASE 

One Free Catalog Per Customer. Orders Only 1-800-401-2850 $2.00 I st/$ 1.00 ea. Additional 

Other Items 
Or Purchase For $5 (Includes $3.50 Coupon). Personally or Mac/tine Answered 24 Hours A Day. $4.50 Minimum 

$0.00-$99.99---------- 10% 
$100.00-$149.00 ------- 8% 
$150.00 & Over -------- 7% 
AI<, HI. PR. VI & lm"l----·lnquire 

Includes basic cake and candy supplies plus 
approx. 300 books, lots of gum paste supplies, 

& hundreds of candy molds. 

Please have ready your credit card#, exp. date, UPS-sh ipping 

address, (AC) phone numher, plus quantity/descriptions for order. 

Free Supplemental Catalog With Any Order. 

Winbeckler Books 
Figure Piping Ideas $10.95 
Buttercream Flowers $10.95 
Rolled Buttercream Icing $10.95 

Winbeckler Videos 
Cupcake Figures $39.95 
Cone Figures $39.95 
Writing & Color Mixing $39.95 
Choc. Temp & Coating $39.95 

Write for Other Titles & Prices 

New Books 
Gnomes & Friends $9.00 

Cake Lady® Videos 
Air Brush Techniques 
Basics of Decorating 
Cakecrafting with Rolled Fondant 

Sit-U p Shaped Cakes 

Cake Lady® Books 
How to Air Brush Cakes, Arts, Crafts 
Stencil A Cake 
Stencil Cookies 

$9.00 

$4.50 

$26.95 
$26.95 
$26.95 
$26.95 

$7.15 
$5.35 
$7.20 

Air E'rushes & Kopykake® 
Aztek De uxe Complete Set $139.95 

(Does Not Include Compressor) 
Kroma-Je t Complete Set $121.50 

Inclu.des Compressor 
Air-Master Complete Set $180.00 

Inch des Compressor 
Air Brush Colors $25.00 

11 Colors, 9 oz. ea. 
Kopykake Projector 
Kopyrite rojector w/Baseboard 
Karousel Electric Turntable 
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$382.50 
$225.00 
$135.00 

TIPS 
1-104 (Except lOis) -------------------------- 40¢ ea, 
I 0 Is --------------------------------------------- 54¢ ea. 
109-233 ----------------------------------------- 54¢ ea. 
250----------------------------------------------- 81¢ ea. 
413,414, 415,4 16,4 17 -------------------- $2.00 ea. 
L88 -------------------------------------------- $1.25 ea. 

Ateco Domestic Tips 
18, 61, 81, 104 ---------------- --------------- $1 .25 ea. 
125 --------------------------------------------- $1.75 ea. 
Ourlargecatalog also features many specialty tip sets 
including English/ Austral ian-type tips. 

Powdered Colors (9 gr.) $1.40 
White, Black, Blue, Green, Orange, 
Red, Yellow, Brown, or Burgundy 

Shaker Cup $3.35 
Perfect for sprinkling powdered 
sugar or corn starch when rolling 
gum paste, rolled fondant, etc. 

Bucket Opener 
$5.00 

Wedding Cake 
Plates/Pillars 

White or Clear Plates 
6" - $1.50 10" $3.10 
7" - $1.75 11 " $3.70 
8" - $2.10 12" $4.15 
9" - $2.40 14" $4.75 
7" White or Clear Pillars ---- $2.50/4 
9" White or Clear Pillars ---- $3.00/4 

«:'i!S<;:li ~ '>(';..,.,.,~""""'"' 

> '<< 
'::. ~ \ . ~' ' 

~-~ ---
~ ~''~;\1.~~~:,~·' 

' ,< ', ' ::;; 

Stencil 
Cutting Pen 

$17.75 
10 Sheets Drafting Film for Stencils $3.50 

January, 1995 

Non-Stick Board 
$18.00 

Non-Stick Roller 
$6.00 

Use for gum paste, rolled buttercream, or rolled 
fondant. flowers , ruffles , etc. 

Rolled Icing 
Smopther $6.50 
This tool smooths rolled 

fondant or rolled 

buttercream icing . 

CMCGum 
4 oz. ---------------$10.00 
8 oz. --------------- $19.00 
1 lb. ---------------- $35.00 

Height-Ajustable 
Ribbon Tools 

For 1/4" Ribbon----------- $9.95 
For 3/8" Ribbon----------- $9.95 
For 1/2" Ribbon----------- $9.95 

Pearl, Sparkle, & Luster 
Dusts (2 gr.)- $2.65 ea. 

Pearl Adds Subtle Luster-Super 
Pearl, Gold, Green, Red, Orange, 
Violet, or Blue 
Sparkle Adds Dewy Look-White or Gold 
Luster Adds Colored Sheen-Coral, Pink, Red , Light 
Green, Avocado, Super Green, Teal, Violet, Blue, 
Brown, Tan , Bronze, Copper, Champagne, Mauve, 
Burgundy, Gold, Old Gold, Gold/Green, or Silver 

Modeling Tools 
$5.00 

5 Piece Set 
For modeling flowers and figures. 

CLAY GUN $9.00 

Fill plunger with gum paste, 

etc. Use various discs to 

create ingerestin g effects . 
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Internationa{ Ca/(f. TJ(pforation Societe 
20tfi .9l.nnua{ Sfww t:ituf Convention 
qcansas Citg, Missouri- .9l.ugust3-6, 1995 

Convention ~Tour lnformtltion 
TOUR RESERVATION DEADLINE IS JULY 3, 1995 

9:00 a.m. • I :00 p.m. • Independence Tour wffruman Library 
Your driving tour through historic Independence features Harry S. Truman's home, church, courthouse, and statue. You'll also visit 
the Truman Library, one of only nine presidential libraries in the United States. Cost-$21 p~r person 

12 noon • 5 p.m. • KC Highlights Tour w/ Arabia Steamboat Museum and Hallmark Visitor's Center 
Today you'll see Kansas City, beginning with the River Market area. Here guests will tour the Arabia Steamboat Museum. The tour 
continues into downtown and the Crown Center Development, where attendees will visit the Hallmark Visitor's Center. Next it's 
on to Westport, and the tour concludes at the Country Club Plaza, the first planned suburban shopping center. Cost-$24 per person 

5:30p.m. -11:30 p.m.· Woodlands Racetrack 
Tonight's main event features greyhound dogs racing at speeds of up to 45 miles per hour. Guests will enjoy a hot buffet dinner 
in the atrium prior to the race. And to cap off the evening, a race will be named in honor of the International Cake Exploration Societe. 
Cost-$35 per person 

9:00 a.m. • 4:00 p.m. • Historic Lexington Tour 
Your tour begins with the Lexington Historical Museum. Guests will then tour two antebellum homes, one of which served as a 
field hospital for both the North and the South. Lunch will be a special treat at the Victory Rivertown Restaurant, which features 
delicious home-style food. Cost-$36 per person 

9:00a.m. ·4:30p.m. • KC Highlights Tour w/Arabia Steamboat Museum & Shopping 
Today you'll see Kansas City, beginning with the River Market area. Here guests will tour the Arabia Steamboat Museum, with 
the world's largest collection of pre-Civil War steamboat cargo. A driving tour will continue into downtown Kansas City, Crown 
Center Development, and Westport. You'll then go to the Country Club Plaza, where everyone has two hours to shop in elegant 
boutiques or sample one of the many restaurants. Cost-$24 per person 

5:30 p.m. • 10:30 p.m. • Dennis Allen's Plaza Dinner Playhouse 
Tonight's activities begin with a delicious home-style buffet dinner. After dinner, you'll enjoy an evening of outstanding theater. 
Cost-$40 per person 

6:30 p.m. • 9:30 p.m. • High Tea 
Relax as you enjoy an elegant evening with our Show Committee. Listen to the sound ofbeautiful music as you eat dinner and sample 
selections from an overflowing dessert tray. After dinner sip tea or coffee and reminisce with us as we take a look back at the past 
twenty years of ICES Conventions. It will be an evening fit for Royalty. Cost-$28 per person 

RESERVATION DEADLINE FOR BRANSON TOUR IS JULY I, 1995 ·NO EXCEPTIONS 

Depart: Monday, August 7, 1995, 7:00a.m. from Downtown Marriott 
Return: Wednesday, August 9, 1995, 3:00p.m. to Downtown Marriott 
Rated the number one bus destination in the United States, Branson offers everything from sightseeing to top name entertainment. 
Your tour features shopping and sightseeing at the Precious Moments Chapel, entertainment at the Mel Tillis Restaurant and 
Theater, a cruise on the lake, The Tony Orlando Show, and the comedy ofJim Stafford and Buck TrentBreakfastandMusic Review. 
Cost: Double Occupancy-$290 per person, Triple Occupancy-$270 per person, Quad Occupancy-$260 per person 
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Internationa[ Caf&- f£1(]Jforation Societe 
20tFt .9Lnnua[ Sfww and Convention 

!l(flnsas Cil:!J, Missouri- .9Lugust3-6,1995 

~Tour !l{egistration !form 
Advar ce registration is required by July 3, 1995 for all tours except Branson. The only tickets sold at the Convention will be those 
remaining to fill a bus. 
Registration for the Branson Tour is due by July I, 1995. No reservations will be accepted after that date, and no tickets for the 
Branson Tour will be sold at Convention. 

In the unlikely event that a tour does not have at least 30 participants, Blue Ribbon Arrangements and Tours reserves the right to 
cancel the tour and issue a full refund to those registered. Should you cancel your reservation, a $5 .00 service charge will be deducted 
from your refund. Notice of cancellation must be in writing no later than July 3, 1995 (July 1 for Branson Tour). Tickets will be 
inclu~led in your registration packet. 

Name----------------- Home Phone( __ ). _________ _ 

Address Work Phone ( __ ). _________ _ 

City-----------State-------Zip------

}mount Enclosed ------------
hll Tours leave form the comer of 12th and Wyandotte. 

Tuesday, Aug. 1 9:00am - 1 :OOp.m. 
TOUR 1 INDEPENDENCE WI TRUMAN LIBRARY 

Tuesday, Aug. 1 12:00 noon- 5:00p.m. 
TOUR 2 KC HIGHLIGHTS w I ARABIA & HALLMARK 

Tuesday, Aug. 1 5:30p.m. - 11 :30p.m. 
TOUR 3 WOODLANDS RACETRACK 

Wednesday, Aug.2 9:00a.m. - 4:00p.m. 
TOUR 4 HISTORIC LEXINGTON 

Wednesday, Aug. 2 9:00a.m. - 4:30p.m. 
TOUR 5 KC HIGHLIGHTS wl ARABIA & SHOPPING 

Wednesday, Aug. 2 5:30p.m. - 10:30p.m. 
TOUR 6 DENMS ALLEN'S PLAZA DINNER PLAYHOUSE 

Thursday, Aug. 3 
TOUR 7 HIGH TEA 

6:30p.m. - 9:30p.m. 

POST CONVENTION BRANSON TOUR 
Depart Monday, Aug. 7 - 7:00a.m. 
Return Wednesday, Aug. 9 - 3:00p.m. 

METHOD OF PAYMENT 
Check, money order or credit card accepted 
If credit card check one: ( l VISA ( l MASTERCARD 

Number of people __ x S21.00 = __ _ 

Number of people __ x S24.00 = __ _ 

Number of people __ x S35.00 = __ _ 

Number of people __ x S36.00 = __ _ 

Number of people __ x S24.00 = __ _ 

Number of people __ x S40.00 = __ _ 

Number of people __ x S28.00 = __ _ 

Double Occ. __ x S290.00 pp = __ _ 
Triple Occ. __ x S270.00 pp = __ _ 

Quad Occ. __ x S260.00 pp = ·---

Card number Exp. date -------

Return Tlllsjorm To: 
Blue Ribbon Arrangements and Tours. Inc. • 8901 Stateline, Ste. 200 • Kansas City, MO 64114 

fax: (816) 361-1507 
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~ D. Susan Koch-MD 

~Jan Rodgerson-MI 
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f- Doreen Borschel-NY 

Cap Prachyl- TX ~ 
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Michael O'Donnell-Canada ~ 

f-- Kelly J. Pinion-TX 
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CAKE DEcORATING SuPPLIES 
1 

30o/o OFF retail prices 
A Few Examples: Retail Our 

Price Price 
Wilton Kolor-Fio Fountain .. ........ ..... ...... ... .. .. .. .... ...... ...... .. ...... . $99.99 $69.99 
Wilton Tall Tier Stand .. .. .. .. ..................... ....... .. ... ..... .... ....... .... . $45.99 $32.19 
Wilton Floating Tiers Cake Stand .............. ....... .... .... .. ............. $64.99 $45.49 
Wilton Garden Cake Stand ... ... ... .......... ...... ... ..... .. .. ........ ... ... ... $129.00 $90.30 
Wilton Character Pans ... .... ................ .... .... ....... ..... .. ............... $9.99 $6.99 
Wilton 4pc. Round Pan Set. .... ......... ..... .. .... ........ ...... ...... ... ... .. $22.99 $16.07 
Wilton 60ft. Tuk-N-Ruffle ...... ... ............ .... ... ... ...... ........ .... ...... $13.99 $9.79 
REGALICE Rolled Fondant. .. ... .... .... .. ........ ... .... ...... .... ... ... ....... $4.80 $3.36 

ALL Wilton Products .. .. ..... ...... .......... ..... .. ........... ............. .. ... ... ... .. .. .. ..... 30°/o OFF 
ALL Wilton Cake Tops ... ... ....... .............. ........ .... .... ...... ....... ....... .... ... .... . 30°/o OFF 

WE SELL EVERYTHING WILTON MAKES 
AND IT'S ALL 30°/o OFF 

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

NEW YORK CAKE & BAKING 
DISTRIBUTOR 
56 West 22nd Street 

New York, N.Y. 10010 

CALL US TODAY! TOLL FREE 1-800-94-CAKE-9 
Outside the U.S. (212)675-CAKE or FAX Your Order:(212)675-7099 

WE SHIP IN 24 HOURS, USUALLY FASTER 
MONDAY-SATURDAY 10 AM-6 PM Eastern Time 

WE ACCEPT 

I.C.E.S. Newsletter 

- [. VISA il 
January, 1995 

CHECKS, & MONEY ORDERS 
AMERICAN EXPRESS 
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• ~TAL ~Its (LEAJ;>-JrREE'~ FOO~ ~PROVED) , 
: ~:t.~~cmroRM ,Md~ns·. · · · 
• FLORIST TAPE COvERED WIREs 
• POWDER NO:.FADE COLOURS·(FOOD APPROVED) 
• PASTE COLOURS . 
• STAMENS (FRQI\f VERY FINE TO GLITIER) 
• NON-STICK WO!IIDER BOA~ AND PINS (FOOD APPROVED) 
• SU:~CILS (ST~ESS STEEL) 
• CRIMPING TOOLS < 
• EMBOSSING TOOLs 
• MODELLING TOOLS 
• BEKENAL TIPS AND COUPLERS 
" CAKE SMOOTIIERS 
• AIRBRUSH SUPPLIES 
• CAKE BOARDS (til" DRUMS AND DOUBLE-THICKS) 
• STYROFOAM CAKE DUMMIES 
" CAKE PANS (WITH 3" WALLS) 
" ORIGINAL CAKE STANDS 
•• DECORATING BOOKS FROM AROUND THE WORLD 
" AND MUCH MORE .• -

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 HANDLING TO: 

CREATIVE CUTTERS 
561 EDWARD A VENUE, UNITS 1 & 2 

RICHMOND HILL, ONTARIO 
CANADA lAC 9W6 

TEL: (905) 883-5638 FAX: (905) 770-3091 

Cake & Candy Supplies, Inc. 
COMING 

ATTRACTIONS 

CREMCO 
Crellffili.t. Nougal 

Fillinaa fOI")'our 
Valeotioe& E.as!er 

Cudy 

EUROPEAN 
QUALITY 

CANDY 
CUPS 

PRISM 
BOXES 

Foil and Gold Inun 
Cop)Tighted MoiW 

M:!.tcbl lllerts 

LINNEA'S 
ICING 

MINIATURES 

LUCKS 
EDffiLE 
IMAGES 

STICKS 
CELLO BAGS 

RIBBON 
PULL BOWS 

MOLDS 
Holidays 

All 
Occasions 

Mints-Bells 
Rosettes 

FEATURING 
Bulk chocolate, Milk Coatings, Dietetic 
Heath Crunch, Malt Crunch, Crisp Rice, 
Novelty Chocolates, Caramel, Mints 

Cake Boxes, Cake Boards, Cake Trays 

Cookie Cutters: Holidays-All Occasions 

Lucks Lay-Ons 

Icing Eyes, Carrots, and Flowers 

LARGE SELECTION: 
Sugars, Decorettes, NonPareils, 
Dragees, Confetti, Sprinkles, and Edible 
Glitter 

FULL LINE; 
Wilton Products 
Mod-Pac Boxes 
Wedding Supplies 

Businesses only may request current 
brochures and catalogs. 

1484 E. Turkeyfoot Lake Rd. 
Akron, Ohio 44312 

216-896-9224 

975 Oak Street 
San Bernardino, CA 92410 

909-885-1446 

Recipes ..ii,. 
Poppy Seed Cake 

1 yellow cake mix 
1 1/4 c. hot water 

4 eggs 
1/3 c. salad oil 

1/4 c. poppy seeds 
1 pkg. instant coconut cream pudding or french vanilla pudding 

Mix all ingredients together; beat 2 minutes . Prepare pans or bundt 
pan. Bake 30-40 minutes for 8" pans; 25-35 minutes for 9" pans; 35-
45 minutes for bundt pan. Place pan of water on bottom rack of oven 
during baking. Cake is done when it passes the toothpick test. Cool 
in pan on cooling rack 15 minutes (25 bundt). Frost when completely 
cooled. [Recipe does not mention baking temperature, but 3500 
would be a safe guess.] No Name 

Surprise Cake 

2 sticks butter ( 1 cup) 
2 c. sugar 

6 eggs 
1/2 c. milk 

12 oz. vanilla wafers, crushed 
7 oz. flaked coconut 

1 T. vanilla 
I c. pecans 

Cream together butter and sugar. Add eggs 1 at a time. Add milk 
alternately with wafers and coconut. Add vanilla and pecans. Bake 
1 112 hours at 3500 in 8" tube pan. No Name 

Pan Grease 
(Homemade Bakers Joy®) 

1/2 c. flour 
112 c. cooking oil 

L/2 c. solid shortening 

Mix with electric mixer until creamy and smooth. Place in plastic, 
airtight container and keep in refrigerator (to keep ingredients from 
separating). (Keeping a short plastic pastry brush in the container 
saves washing brush after each use.) (You may use equal amounts 
of each ingredient to make a recipe sufficient for your needs.) GA 
Newsletter 

Coconut Bon Bons 

3/4 c. light com syrup 
2 112 c. dry macaroon coconut 

melted candy coating 

Heat syrup just under boiling. Pour over coconut which has been 
placed in a bowl. Set aside one hour to let absorb completely. Wet 
hands in cold water and roll mixture in small balls, about 1/2" ; set on 
wax paper to air dry slightly. Dip in pastel shades of melted candy 
coating for bon bons. Note: Keep damp cloth handy to keep hands 
moist. Yield 60 bon bons. Dairyland Decorators Newsletter 
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Can You Help? 
If you have a photo of Frances 
Kuyper receiving the 1985 Hall of 

Fame award in Long Beach, please contact her at 432 
N. Lola Ave., Pasadena, CA 91107, (818) 793-7355. 
She would also love to have a video of her dancing at 
the 1993 Richmond Show. 

1994 Midyear Minutes Available 
The 1994 ICES Midyear Board Meeting Minutes 
(without reports) are availablefor$2.00-U.S.; $2.50-
for Canadian and all other International members. 
The costs including the reports are: $10.50-U.S.; 
$11.50-Canada; and $13.00- for all others. 

Missouri Tourism Information 
Melinda S. Manoni-IL shares the address and toll
free phone number for Missouri tourist information. 
Missouri Division of Tourism, Box 1055, Jefferson 
City, MO 65102, (800) 877-1234. 

Anniversaries 
Gretchen McMillin-W A 
requested a list of anniversary 
gifts. This list is helpful in creating 
cake designs. 

1st ----------------- paper 
2nd--------------- cotton 
3rd --------------- leather 
4th ------- fruit, flowers 
5th ---------------- wood 
6th ------------------ iron 
7th --------------- copper 
8th --------------- bronze 
9th -------------- pottery 
1Oth ---------- aluminum 
11th ---------------- steel 
12th------------------ silk 
14th---------------- ivory 
15th-------------- crystal 
20th --------------- china 

25th --------------- silver 
30th ---------------- pearl 
35th ----------------- jade 
40th ---------------- ruby 
45th ------------ sapphire 
50th -----------------gold 
55th ------------ emerald 
60th ----------- diamond 
75th ----------- diamond 

Parrish's Cake Decorating Supplies 

Home of: 

MAGIC LINE® 
Cake Decorating Products 

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

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

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

Phone: (310) 324-2253 Fax: (310) 324-8277 

4th Generation now serving you 

-
. 

ugar Bouquets 
Cy cRo~£maty c'Wat~on 

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

Maybe used with Gumpaste,Fondant, 
Candy Clay and Chocolate. 

• Detailed Lace 
• Flowers & Leaves 
• Decorative Designs 

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

In N.J: 201-538-3542 Out of State: 1-800-203-0629 
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JHOW 

DID 

1 HEY 

DO 

IT ? 
• 

Each issue of the ICES newsletter 
has photographs of cakes and 
other sugar art that was displayed 
at th :: annual convention. With 
the c :>operation of the artists who 
completed these beautiful works, 
below is information on some of 
these displays. If you received a 
letter requesting information on 
your display in Columbus, 
plea!;e return it immediately 
bee a use 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 
shari ng! 

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

I 
Phonos on Pa~e 9 

D. Susan Koch-MD-The sheet 
cake was iced with white 
butte rcrearn. An oval pan was 
used to press in the top oval. The 
8-9" scallop press was used to 
outliue the top of the cake. A# I 
tip was used around the 
impression and to pipe the side 
drop ),trings. Two layers of ruffles 
were piped with the #1 04 tip; the 
third layer was piped with a #87 
tip. The royal icing roses and 
pansi ::s were made with the# 102 
tip; th eir leaves were made with a 
#352 tip. Shells around the top 
and bottom completed the cake. 

Norma Abercrombie-SC-This 
design was taken from a card. (I 

Page 16 

thought it looked a lot like Kathy 
Scott and me.) A fine brush and 
light beige color were used to 
outline the design. The design 
was painted with liquid colors . A 
little non-toxic gold was used on 
the table, etc. 

Ann McLellan-WI-The 
snowman was made using the ball 
pan. A styrofoam ball was used 
for the head, and a dowel through 
the cake board was used to hold 
the two together. The two balls 
were frosted, and edible glitter 
was sprinkled on to give a snow 
effect. A non-toxic marker was 
used on candies to give the effect 
of eyes and buttons 

Jan Rodgerson-MI-The 12" 
cake with 16" bevel was decorated 
to match the wrapping paper used 
to cover the 21" cake board. The 
paper was covered with plastic 
wrap. The first layer of fondant 
was black, the second was white. 
Two templates were used to make 
cutouts in the layer of white 
fondant. The side cutouts made 
with the smaller template were 
rolled into scrolls toward the 
bottom. Larger pink and tiny blue 
5-petal gum paste flowers were 
used to decorate the cutouts. 
Stems were piped with royal icing. 
The leaves were 3 different small 
shapes done in sage green. The 
pearls were gum paste rolled by 
fingers dipped in "pearl dust." 
These were strung on fishing line 
with a needle. The jewel box was 
a l "-wide strip of fondant wrapped 
around a potato chip can. The top 
was two layers of fondant again, 
black over white. Cutouts were 
made with a tiny teardrop cutter. 
The dome shape was achieved by 
drying over half a ball mold. 

l)hotos on Page I 0 

Doreen Borschel-NY- The 
baby's bottom was baked in a 
parchment-lined Crisco® can. The 
can was filled half full with batter 
and baked at 350° for l hour 15 
minutes. The head was half a ball 
cake. The back was an 8" square 
cake cut to fit; 4" x 4 1/2", cut 
slant from the baby's bottom to 
neck edge. The arms were chunks 
of cake cut to fit. The bases of the 
hands were piped with a coupler; 

fingers were piped with a #5 tip. 
The feet were cut from rolled 
buttercream with a "foot" cookie 
cutter. The thighs were cupcakes 
with a wedge cut to fit around the 
edge of the bottom. (Thighs can 
be eliminated and feet just leaned 
against the bottom.) The head 
and neck were frosted with flesh 
buttercream. The ears were #5-
tip "c's." Wedges were cut to 
form the cheeks and another for 
the mouth hole, which was 
plugged with an opaque pacifier. 
The nose was a #5-tip ball with 
the bottom pushed up and nostrils 
made with a toothpick. Eyes and 
lashes were made with a #2 tip. 
The brown hair was piped and a 
cake comb was used to swirl it. 
The board was covered with baby 
gift wrap then clear plastic wrap. 

Cap Prachyl-TX-The quilt was 
made from white rolled fondant 
then a 6-pointed star was cut out 
with a di amond cutter, starting in 
the center and coming out with 
different colors forming the quilt 
design . A tracing wheel was used 
to make the stitching. The vase 
was hand molded from pastillage, 
then painted with food colors. The 
leaves and sunflowers were made 
from gum paste. Gelatin was 
added on top of the sunflowers 
for pollen; glitter was added for 
highlight. 

Betty Olry-IN-The base was l 0" 
and 7" round tiers. The rocks on 
the side were made from gray 
royal icing put on very roughly 
with a palette knife. The green 
grass was made with royal icing 
and a #233 tip . All leaves, water 
lilies, white flowers, and hanging 
fuchsi as were made from gum 
paste. These were then brushed 
with non-toxic gold, green, 
burgundy, or pink petal dust. The 
water was a layer of blue icing 
covered with hard candy then a 
layer of piping gel with edible 
glitter on top. The swans were 
made from six layers of color 
flow [run sugar] and the wings 
were piped with a# l tip and royal 
icing onto tulle. The wings were 
then attached with royal icing and 
brushed with pearl dust. 

Erni Kuter-CT- The 9", 13", 
and 15" oval tiers were frosted 
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with royal icing and allowed to 
dry. The individual tiers were 
inverted and a #2 tip (smaller tips 
do not allow strings to show 
easily) was used to pipe the 
inverted strings. The strings were 
allowed to dry thoroughly before 
turning upright. A #13 tip was 
used to pipe shells on the inside of 
the strings, being very careful not 
to touch the strings. The tiers 
were stacked and the #13 tip was 
used to carefully pipe the bottom 
borders. The top was done with 
#1-tip cornelli lace and put 
together with royal icing. 

Photos on Page II 

Carolyn Largent-W A-The card 
cutout was made from gum paste 
and dried. It was held together 
with ribbon laced through small 
holes punched before drying. The 
girl sitting in the cutout was 
formed from gum paste. The face 
mold was made by pressing a 
plastic communion boy topper' s 
face into Sculpy® then baking the 
Sculpy®. The head was formed in 
this mold and dried before 
painting the features. The rest of 
the body and clothing were hand 
molded from gum paste and added 
to the head. Hair was also made 
from gum paste. The bears were 
molded, heads first, and dried 
before the bodies were added. All 
features were painted using a 
mixture of powdered colors and 
vodka. The small flowers on the 
card were cut with a tiny petal 
cutter and were added with gum 
glue. 

Pat Burchett-WV-The posts of 
the bed were pretzels, and the foot 
and headboards were graham 
crackers glued together with icing. 
Roiled fondant was used for the 
dust ruffle. The quilt pattern was 
from a quilting book. A hexagon 
cookie cutter [made by Pat's 
husband] was used to cut the quilt 
pieces for the design. A #233 tip 
was used for the rug. As a final 
touch, a chocolate dog was added 
to lay beside the bed. 

Michael O'Donnell-Canada
The base board and frame of this 
sewing machine sculpture was 
made from 1/2" plywood which 
was screwed together. All boards 
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were covered with butcher's 
paper. Quarter sheet cakes were 
cut to the shape of the machine 
and covered with buttercream 
icing then rolled fondant. All 
parts of the machine were made 
of pastillage. The thread was 
piped with an English #1 tip. The 
numbers were painted on with a 
small brush using liquid color. A 
piece of cake board ruffle was 
added under the needle. 

Kelly J. Pinion-TX- The 
"cheese" was covered with rolled 
fondant and indentions were made 
with several round-ended objects 
like a gum paste roller. The mice 
were piped with tips #3 and #12. 
The nose and toenails were 
painted on. The eyes were piped 
with a #2 tip. Whiskers were 
stamens pushed in and painted 
with color. 

l'hotos on Pa~c 12 

Virginia Peterson-MN- An 8" 
masonite circle was covered with 
rolled fondant and edged with pink 
ribbon. The pastillage shell was 
made in a two part mold, glued 
together, and allowed to dry 
thoroughly. Small shells piped 
with white royal icing and a #7C 
tip covered the join. Sweet peas, 
carnations, and stephanotis were 
made from white gum paste on 
26-gauge light green covered wire 

and shaded with petal dust. Rose 
leaves and ivy leaves were made 
from light moss green gum paste 
and shaded with petal dust. Moss 
green florist tape was used on all 
the covered wire for a more natural 
look. 

Elynore A. Uhi-PA-A run-sugar 
plaque [color flow] with the 
silhouette of the famous crime 
solver against the city buildings 
was done with a #2 tip. The oval 
frame was formed with the smooth 
side of a #47 tip and then placed 
on a plaid background. A stencil 
and air brush were used for 
gingham checks, with every third 
bar filled in with a thin line from 
a non-toxic pen. This was done 
horizontally as well as vertically. 
The black lettering was made with 
a #2 tip. "Sherlock Holmes" 
letters were made of run sugar. A 
"Hound of the Baskervilles" was 
piped on the side with a #4 tip. 
Each comer had a figure piped 
hat, pipe, or magnifying glass with 
sheet gel for the lens. The sides 
had titlesofDoyle' s books lettered 
on run sugar ribbons and a figure 
piped glove with magnifying 
glass . 

Shelly Desmarais-NH-All cakes 
were iced in pale blue. The 6" and 
12" tiers were decorated with a 
rose pattern done in bru sh 
embroidery then accented with a 

a"::i:!::~:.. •. Pagoi anei~~~. ;~;;~~~-~;;~r;~~~; 
a wide rarige !If atytea and tectinlqulll!, to .,.._ury 
of over 65 unique "i:akea to eult almost every occaiilcin. Adapt the atylu to 

your own ri- by creating exciting variation& and Interpretations. 
Portlollo will be a valuable ediUon In the libraries of augarc...rt artlate 
of all Sid II levels. Portlollo follows Geraldine's previous Instructional 

publications, "The Arl of Gumpaete "Flower Making•, "Techniques In Cake 
Design•, and "Simply Elegant•, Which describe basic and advanced 

techniques In detail. 

LET YOUR EYES BROWSE, AND FANTASIZE ... 

MAKES AN EXCELLENT GIFT IDEA! GERALDINE RANDLFSOME'S 
BOOK, "PORTFOLIO", IS AVAILABLE FOR$ 21.95 U.S. + $ 3.00 S&H llvrn.<l-1111 
CREATIVE CUITERS: 561 EDWARD AVE. UNITS 1 & 2, RICHMOND HILL, 
ONTARIO CANADA lAC 9W6. TEL: (905) 8113-5638 FAX: (905) 77~3091. 

#5 bead border and lace points. 
The scallop pattern on the 8" and 
14" tiers were piped with a#l6 tip 
.and #2 drop strings. Pink #101 
roses were added to all tiers and 
the top ornament. The top shell 
borders were made with a#l8 tip; 
the bottom borders were #199-tip 
shells. Lace points were added to 
the base tier border. 

Shirley J ackson-MI- This 
Southwestern-style wedding cake 
had I 0" and 14" tiers bordered 
with #199-tip puffs and #I 01 s-tip 
overlays colored to match the 
fondant. The side plaques were 

cut from gum paste and dried on 
the same size pan so the curve 
was the proper shape. The pattern 
was transferred to the dry plaques 
with carbon paper. For the large 
top piece, a pattern was drawn on 
thin cardboard. A #I tip and royal 
icing was used to pipe the design 
then it was let dry and the process 
was repeated 3 to 4 times. When 
the gum paste piece was cut, the 
imprint was gently pressed into 
the wet gum paste. Non-toxic 
markers were used to color the 
top piece. The vase was filled 
with feathers, carnations, and 
leather thong. 

Classified Ads 
COLETTE PETERS- FEB 19- Presentation and Author Tour. For information, contact Sarah Pass, 5917 
John R. Rd., Troy, MI 48098, (810) 828-3430 (24 Hours). 

One Time Only, Offer good until Feb. 1, 1995. Books by Frances Kuyper, The Cake Lady®, Stencil-A-Cake $3.50 
(reg. $5.95); Stencil Cookies $6.00 (reg . $12.00). Send to: Frances Kuyper, 432 N. Lola Ave., Pasadena, CA 91107. 

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

Buy or Trade: Donald w/presents, small Donald & Pluto w/1 eye, Pinochio, & Jimminy Cricket, (303) 587-2251, Janelle. 

ATTENTION DECORATORS! Send for a free copy of our latest 40-page catalog of books 
on cake decorating, baking, deserts, candymaking, & much more, to AMIE'S BOOKS FOR 
BAKERS, 440 CHURCH ST., GARBERVILLE, CA 95542 or call our new Toll-Free# 
1-800-923-4359. 
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TOWER 
ABOVE THE 

CROWD 

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

• Class traditional elegance 
• Hi):her profits than sheet cakes 
• Mu ltiple functions · cakes & culinary displays 
• Eat;y serving • cut from all sides with little 

or no disassembly 
• Safe & easy storage and transportation 
• Th r·ee tier, four tier and FIVE tiers of 

elm acrylic beauty and function 

Ca II 800-258-2253 for a free product brochure 
3 17 15thSt.S. W~. 

Far1o, ND 58103 > .·_; 
i0 1·241·7949 f- I l . . 

~hi:-~- ? 
UDESIGNS 

Pieces 
Elsewhere 

Extension for 
Curtain Work 

Piped 
Lines 

Piped 
Embroidery 
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1994 - 95 Board of Directors 

Gloria J, Griflin-President 
422S Trapper Crescent 
Mississauga, Ontario 
Canada LSL 3A7 
(905) 820-8873 

Steven Stellingwerf-Vice President 
1006 Topaz Place 
Sioux Falls, SD S71 06 
(60S) 338-236S 

Pat Straub-Treasurer 
164 Lois Ave. 
Pittsburg, CA 94S6S 
(S I 0) 439-S770 
HI,NJ, WI 

Virginia Sears-Recording Secretary 
600S Garnett 
Shawnee, KS 66203 
(913) 268-6669 
CA,NY,OH 

ADDB Sbackelford-Corres. Secretary 
ISS9 Scenic Hwy. 
Snellville, GA 30278-2129 
(404) 972-S712 
IN, OR 

Sharon Briggs 
8094N.W. IOOth St. 
Grimes, IA 50111 
(SIS) 986-9403 
FL,AZ,AR 

Jack Bristol 
8393 N. Gale Rd. 
Otisville, MI 48463-9412 
(810) 631-6624 
ID,NE, VA 

Barb Evans 
18911 Pau Hana Ct. 
Edelstein, IL 61S26 
(309) 274-4472 
CO,WA,NM 

Mary Gallagher 
S21 James St. 
Hazelton, PA 18201 
AK,IL,OK 

Geraldine Kidwell 
Rt.2,Box252 
Milton, KY 4004S 
(502) 268-S97S 

Shirley Kingsley 
1818 Grand Central 
Elmira Heights, NY 14903 
(607) 734-2563 
MI, TX,UT 

Lynn Lair 
308 S. lincoln 
Lake Mills, IA 50450 
(515) S92-S742 or 592-S997 
ND,DC,MT 

Carolyn Largent 
S. 3306 Raymond Circle 
Spokane, WA 99206 
(509) 928-2371 or 489-3631 
TN,CT,SC 

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

JoMarsball 
80S S. Sth St. 
Rockford, IL 61104 
(815) 962-2590 
MN,WY,NC 

ShellaMiller 
R.D. #12 Box S29 
York, PA 17406 
(717) 2S2-1191 
MS,MD,KS 

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

Katherine Mullen 
44 CourtSL 
Whitman, MA 02382 
(617) 447-3870 or447-7134 or 
447-2370 
GA,LA,NV 

Justine (Tina) Reiner 
3617 De1ree St 
W.Columbia,SC 29170 
(803) 794-8740 
lA, MO, Virgin Islands 

Francie Snodgrass 
10450 Dulin Lane 
Mine Run, VA 22568 
(703) 854-S419 
KY,PA,ME 

LldaSnow 
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 

All..llll!: 
Jack Bristol 

Al!lllla 
Ruth Littlepage 

Budget/Finll!lda! 
Pat Straub 

lb1llla 
Jack Bristol 

Cake Club Resource 
Steven Stellingwerf 

Century Club 
Justine Reiner 

Conyentlpn Uaison 
Sheila Miller 

Demonstration Liaison 
Francie Snodgrass 

ExhJb.IVepdor/Autbor LiNson 
Jo Marshall 

Hall of Fame 
Lynn Lair 

llialoril:lll 
Shirley Kingsley 

lntenaljona! Llaisop 
Geraldine KidweU 

Job Desc:rjption 
Katherine MuUen 

Membmblp 
Virginia Sears 

Minutes Recap 
Sharon Briggs 

Nemletter Resogrce & Liaison 
Anna Shackelford 

Nomjnatjona/EJeetiom 
Lynn Lair 

Publications 
Mickey Moore 

Publklb: 
Carolyn Largent 

Rqmentatjve Yalson 
Ucla Snow 

Scltolmbjps 
Mary GaUagber 

Shqp Qwner Liaison 
Barb Evans 

:wax. &..Mona 
Katherine MuUen 

See Board of Directors listing for 
Committee Chairmen's addresses. 

Publication Information 
The ICES Newsletter is published monthly (except in 
September) to keep members informed about cake 
decorating and relevant areas. Members are 
encouraged to share hints, recipes, patterns, or 
photographs. Yearly dues are $15 for charter members 
Goined by Sept, 1977), $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 child who is interested in the "Art of Cake 
Decorating." Dues for new members go to ICES 
Membership, 1740- 44th Street S.W., Wyoming, MI 
49S09. Send renewal dues to ICES Computer, 4883 
Camellia Lane, Bossier City, LA 71111. 

Newsletter Back Issues 
While supplies last, back issues of the 
newsletter are available for sale. Issues 
availableareJan. '91-Dec. '94. Pleaseindicate 
which issues you are ordering. 

I.C.E.S. Newsletter 

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

January, 1995 

Advertising Policy 
Ads for the newsletter must b~ received by the 
1st of the month preceding i$sue date. ALL 
ADS ARE PAYABLE lN ADVANCE 
BEFORE PUBLICATION.~ Make checks 
payable to ICES. Ads (except classified) must 
be camera-ready~ with· a clean, straight 
layout and sharp black-and-white copy)-no 
cardboard backings please. (Any ad needing 
typeset or requiring an unusual amount 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) 
$60.00-116 page (3 112" x 3 118") 
$90.00-114 page (3 112" x 4 3/4") 

$160.00-horizonta11/2 page (7 114" x 4 3/4") 
$160.00-vertical1/2 page (3 112" 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 (11 issues), 
you will receive one ad free (buy 10 issues at 
regular price and get one free). If you commit for 
one-half year of ads, you will receive one ad free 
(buy six issues and receive one free). Pay for the 
full year commitment or one-half year 
commitment in advance, and you will receive 
another 10% discount. (Classified ads are 
excluded from these discount specials.) 

The page size is 8 112" x 11" with 1/2" margins all 
around. 

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

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

Cake Show CertWc;ates-Steven Stellingwerf. 

Publicity Membership Forms-Carolyn 
Largent. 

Membership Pins. Membership Ouestions & 
New Member Duet-ICES Membership,1740-
44th Street S.W., Wyoming, MI 49509. 

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

1995 Sh9w Directors--Carolyn Lawrence, Rt. 2 
Box 148M, Lawson, MO 64062, <1116) 630-7287, 
and Cora Smith, 9821 N. Highland Ave., Kansas 
City, MO 64155, (816) 734-2785. 
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INTRODUCING OUR BOARD MEMBERS 

Tina Reiner 
Oentury Club 

Hello, I'm Tina Reiner from 
Columbia, So. Carolina. As an 
officer of the local cake club, II earned 
of ICES and joined in 1986. My 
knowledge in cake decorating has 
increased tremendously , not to 
mention the numerous amount of 
friends I've made. I was Alternate 
and then Rep. for my state when I 
was elected to the Board. I serve as 
Chairman of the Century Club 

Committee and also serve on the International and Bylaws 
Committees. My contact states/territory are MO, VI, and IA. 
As Century Club Chairman I will work with Kansas City's 
Century Club Chairperson for the solicitation of prizes from 
vend ors, teachers, shops, and members. 

My husband George and I have been married for 35 years. 
We have two sons and two daughters, one granddaughter, 
and one grandson. My love for cake decorating began when 
I wa~ ; twelve. It grew from cake decorating lessons offered 
in a magazine. Aside from being a shop owner and instructor, 
I am an open water scuba diver. I also have a love for floral 
arranging. 

I am pleased to be able to give a portion of myself to ICES in 
appreciation for the many benefits I've gained from this 
caring and sharing societe. 

Shows 
Shows will be listed one time only. 

Michi~an-February 19. Show to benefit charity. For more 
information, contact Sarah Pass, 5917 John R. Rd., Troy, MI 
480~1 8, phone (810) 828-3430, fax (810) 828-7443. 

I.C.E.S. Newsletter Editor 
Marsha Winbeckler 
116849 S.E. 240th St. 
Kent, W A 98042 
(:i.06) 631-1937 (earliest cont. U.S . time zone) FAX: (206) 639-3308 
Pease do not call before 11 :00 a.m. Eastern Time. 
For membership questions and label changes, please contact 
Membership Coordinator--contact info. on page 19. 

IMPORTED 
fROM ENGlAND 

We are the largest stockist of British decorating Items In the United States. 
Over 2000 hard·to·llnd speciality Items Including: 

• Sugar-art pens filled with food colour-fine tip and calligraphY.. May be used 
directly on sugarpaste or royal icing lor 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. 

BERyl's CAkE DEcoRATiNG EouipMENT 
~ ~,:.;-;li 
~ P.O. Box I b84. Nmlh Spr inqfi<, ld . VA. :;>2 I 5 1 ,lol! _!II. 

TEL: 1 -800-488-2749 

TEL: 703-256-6951 FAX : 703-750-3779 

Retail. Wholesale and Moil Order 

fJ{u !lmiu-aaab.fy dVaiu:taf ...Cook! 
and fJfu ...Ca't;)t:!>.t t!.o/Lallon Can 

of CJWtla 'Jfcwu!>. 

GUM PASTE FLOWER 
Rosa • Orehuts • Nafl11• Australian 

Fully Arranged Bouquets, Individuals and Fillers 

We supply to: 

Cake Makers*Wholesalers*Distributors 

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

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

Bulk Rate 
U.S. Postage 

PAID 
Kent, WA 

Permit No. 200 

THE MAILING LABEL SHOWS YOUR MEMBERSHIP EXPIRATION 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, 1740- 44th Street 
S.W., Wyoming, MI 49509. Send renewal dues to ICES Computer, 4883 Camellia Lane, Bossier City, LA 71111. 
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