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Susan G. Vaughan's (IN) edible creation of the Pieta won her first prize in an edible art
contest sponsored by the Friends of Art at Indiana University. Four triangular shaped pound
cakes made from her grandmother's recipe were layered and sculpted. The heads were not
included at this point. The scu lpture was covered with buttercream icing. Marbled gray rolled
fondant was used to cover the large areas. Fondant ro lled though a pasta machine was used
for the clothing drapery. The heads were modeled from fondant and attached with straw
supports . The hair and hood were added last. It's easy to see why it won first prize!
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President's
Message
Dear ICES Members,

ICES President
Gloria J, Griffin

Happy 4th of July. How time
flies. Soon we shall be together
in Kansas City for the 20 Annual
ICES Show and Convention.

One of the most important parts
of the Convention is the Annual
General Meeting to be held the morning of August 4th. In
your registration packet, there will be some valuable
information. Please take the time to read it carefully. Your
ballot for the election of Board Officers and new members
will also be included. Make sure that you bring it to the
Annual General Meeting. No ballot-no vote.

WE GOT THEM!
Orchids ...Lilies .. .Roses...
and other sweet decorations that will truly enhance
your confectionery masterpieces. Don't let repetitive,
time-consuming flower- making hamper your creativity.
Call us for very reasonably priced Gumpaste and Royal
Icing flowers at 510-745-9405. We're open Mon-Sat
8-5 PST.

The show's Demonstration Committee is working very hard
to bring you a varied program. I would like to thank all those
who have volunteered to demonstrate. They wish that all of
you could have been used. Unfortunately, that is just not
possible. I would like those of you who were not chosen to
know that it was because too much of one medium had been
offered. In order to provide a reasonable degree of variation
to the demonstrations to be offered, some regrets have been
unavoidable. You will also note that a youth demonstration
bas been included during this Convention. I do hope that you
will support this effort and give the youth of ICES a chance.
Remember that this in many ways is the future of ICES.

'8eauti~al :J~ ~ :f.w.eel
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Petit'~f{eurs

your search is ended-a
line of British decorating
tools, books and ~deos is available in the USA from

In order to expedite the flow of the question-and-answer
segment of the Annual General Meeting, the Board would
appreciate being able to receive prior notification of any
topics a member wishes to have discussed. This will provide
the Board with time to research the item, which in tum will
help to ensure that as complete an answer as possible is given.
Please contact myself, the Recording Secretary, Virginia
Sears, or any of the other Board Members (see page 23). Your
cooperation is respectfully requested.
The Missouri Show Directors and Committee Members are
all looking forward to your visit ... "It's Show Me Time in
'95," with promises for "the Royal Treatment." I am looking
forward to the show, with all the demonstrations , vendors,
shop owners, authors, and displays , along with visiting old
friends and making new ones. How about you?!
Sincerely,

FLEX-FORM IMPRESSION MOL[ IS
Flexible ari~ FDA Approved, in
hundreds of styles. The simple
decorating tool for use with
fondant, marzipan, chocolate and
more! Call for a catalog, or see
the full line at our I.C.E.S. booth.

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

CAI<E-]ACI<S®
THE ADJUSTABLE DOWEL ROD
The Revolutionary System For
Doweling Tiered Cakes

Roommates Column Change

• Clean • Safe • Fast •

Please note that Maria Del Carmen Nater-FL has
changed her phone number to (305) 267-0337. Please
disregard her number listed in the June, 1995, issue, page
16.

Correction to "Needed - Rep. Moderator
and Secretary Candidates!"

•
•
•
•
•

e...

Sturdy, Dependable
Reusable, Portable
Sanitary, Dishwasher Safe
FDA Approved Plastics
Great for Beginners or
for Professionals

111-~
a·
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PATENT No. 5,185,637

June, 1995, Issue, Page 16-Pleasedisregard the following
sentence in this notice. "From the candidates received, the
ICES President and Rep. Liaison will submit three names
for each position to the Representatives at their annual
meeting for the final vote."

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) 9711-8133

For Your Information
From GA Newsletter

Parchment Paper Uses
Other than parchment decorating bags, what is parchment paper
used for? Parchment paper is one of a baker's best friends. In
addition to lining cake pans, parchment paper provides an easy
release for meringues and macaroons. Hot caramel and praline
can be poured onto a sheet of parchment paper placed on a
cookie sheet or on a marble slap. It is not necessary to oil or
butter the paper. When the praline or caramel is cool and brittle,
the parchment will peel away from it cleanly and quickly. If you
use parchment on a marble slab, you get the best of both
worlds-the cold surface under the parchment cools the candy
quickly but the parchment saves you from having to clean and
oil the marble afterwards. Cookies and gingerbread bake
beautifully on parchment-line baking sheets.

···~
Linnea's
Inc.
New Items
Mocha Mixers
Candy Molds
Gold Insert Prism Boxes
Flavorings
Books

We carry lots of great items for the
wedding season!
Pastel Mini Mints
Tulle Circles
Ribbon
Heavy Duty Cake Pans
Wedding Accessories
Wedding & Shower Favors~
Cake Stands
Wilton Products
Wedding Tops

Cake Flour Substitute
Can I substitute all-purpose flour when a recipe calls for cake
flour? Yes, you can substitute 7/8 c. all -purpose flour or 3/4 c.
all-purpose flour and 2 T. cornstarch for 1 c. of cake flour; but
the cake made with the all-purpose flour will be tougher because
it has a higher gluten content. Gluten is the protein in flour that .
when mixed with water forms an elastic network that, in
combination with leavening agents, contains the gases and
allows the mixture to rise as it bakes.
I.C.E.S. Newsletter

Only businesses may request catalogs & brochures.
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Linnea's Inc.
Akron, OH
(216) 896-9224

San Bernardino, CA
(909) 885-1446
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AOUIIIILIEGIIA
© Pat Ashby-England
Used with Permission-See color photo on page 12.
There are over 100 varieties of this
flower.

1. Take 10 fine stamens, fold in half
unevenly and hook the end of a 24gauge wire around the center of the
bundle. This gives 20 stamens of
different lengths. Tape these to the wire
using 1/3 width light green tape. Dip the
stamens into yellow "pollen" - corn
meal or commercial "pollens."
2. Flatten a tiny ball of cream flowerpaste
into a disc approximately 114" dia. Brush
the base of the stamens with "glue" and
insert through the .center of the disc.
This will form a little platform around
the base of the stamens.
Leave to dry thoroughly.
3. Roll out a sausage of cream
flowerpaste and cut into 5 equal sections.
Roll into 5 small balls (making them all
at the same time will make sure they are
of equal size). Working on one at a time
(cover the remainder), shape the paste
into an elongated tear drop. Thin the
back by rolling between your finger and
thumb. Gently flatten the rounded end
at an angle, by stroking out gently
between your finger and thumb.
4. Hollow out the angled broad end of
the paste with the a petal veiner. This is
best done by putting a little fat onto the
tool , inserting the tool and rolling and
pressing onto your finger and thumb to
thin out and vein it. Care shou ld be
taken to hollow well down to give the
characteristic throat to each trumpet.
Curve the top of the trumpet back ali ttle
and shape the throat into a gentle 'S'
shape. Repeat the process for the
remaining four trumpets.
5. Soften a littl e flowerpaste down with
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egg white to make a really
strong glue. The " glue"
should stand up in peaks.
Brush this glue onto the top
and side of the dried
"platform" and attach the first
petal with the widest part
outwards. Press the veining
tool into the center of the
trumpet to push trumpets into
position.

6. Glue on the remaining four
petals similarly . Leave to dry
in a flower former with a 5/8"
dia. hole in the bottom. This
is probably best cut and shaped from
aluminum foil, although some hollow
cake pillars will suffice. Leave to dry .
Dust inside and tails of trumpets.
7. Roll out carmine (vivid red) colored
flowerpaste and cut out a calyx. Cut off
each sepal with a sharp knife ; cut off tips
to form 5 separate sepals. Vein with the
veining tool. Gently soften the edges of
each sepal with the balling tool on a pad.

Brush the base with a little egg white
and attach between each trumpet ,
curving outwards to give a natural shape.
Leave to dry hanging from the rail of the
flower stand.

8. When the flower is dry, it may be
dusted to give the desired coloring. The
colored photo shows mauve and
carmine. Dusts can be mixed with the
paste to give a base color and then
accentuate it to finish. You can also
paint with these petal dusts.
Once dusted, curve the wire stem gently
behind the head by holding the stamens
in one hand and the wire in the other.
9. The bud. Roll a small piece of cream
July , 1995

flowerpaste into a cigar shape. Insert a
24-gauge wire into the end. Mark 5
veins down the length of the paste and,
using sharp fine pointed scissors, snip
into the top of the bud to give the
appearance of the bud opening.
Take a tiny piece of flowerpaste and mll
between your fingers until really thin,
cut into 1/4" lengths, and attach these
into the lower end of the veins . Bend to
shape. When dry, dust the edges canrune
red and the leaves lime with a spot of
brown.
10. Leaves. Roll out thick light green
flowerpaste. Cutout sets of3 oak leaves.
Elongate and snip with scissors and
wire onto 33-gauge wire. Lightly vein
and ball around the edge to g ive
movement. Tape in groups of three;
spread out.
At the base of the flower and the bud
there is one small plain leaf.
11. Wiring. When taping the flowers,
buds and leaves together, prepare an
additional stem of 4 - 24-gauge wires
taped together and tape the others to it.
This will allow movement of the flowers
but give stab ility to the complete spray.

I.C.E.S. Newsletter

GEORGE'S HOBBY HOUSE
913-843-5087 1143 West 23 (Hwy 10)

Lawrence. Kansas

35 Years Serving Bakers, Decorators & Crafters
Ask for MARLENE, award winning WILTON Instructor with
40 years hands on EXPERIENCE.

Usually 100% In stock on these lines:
WILTON
APOLLO
LORANN
SPRINGER
CANOY MAN
COUNTRY KITCHEN
LUCKS EDIBLE IMAGES
JEWELRY PARTS & PIECES
C & R UNIQUE ORNAMENTS
ROMAN PORCELAIN FIGURES
WAXWORKS CARVED CANDLES
BEVERLEY CLARK COLLECTION
READY MACE GUM PASTE FLOWERS
IMPORTED BEADS FROM AFRICA, AFGHANISTAN
AUSTRIAN CRYSTAL & CZECHOSLOVAKIAN GLASS
LOTS OF RIBBON, SEQUINS, MINIATURES & GOODIES
BADGER & PASCHE AIRBRUSHES Incl. PARTS & SERVICE

CONVENIENT location less than 1 hour from Kansas City In
Lawrence on Highway 10 at Naismith Drive.
Open Monday, Wednesday, Friday & Saturday 9:30 to 6:00
Tuesday & Thursday 9:30 to 8:00
Your PHONE orders are always WELCOME.
We support I.C.E.S.
MEMBERS ALWAYS

save 10% or more at GEORGE'S

George' a Hobby Houae 1443 Weat 23rd l.awrence, KS 66046 913-843-5087
I.C.E.S. Newsletter
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Candy bar cakes . .. fun to make, fun to
serve and definitely fun to eat!
- - - - - - - l

BANANA BUTTERFINGER® CAKE

-

CAKE
1 pkg. Pillsbury Moist Supreme™ Yellow Cake Mix
1 cup mashed ripe bananas
3/4 cup water
U3 cup oil
3 eggs
3 (2. J -oz.) Butterfinger®candy bars, finely chopped
FROSTING
1/2 cup butter, softened
6 oz. (I cup) semi-sweet chocolate chips, melted and cooled
I can Pillsbury Creamy SupremeTM Chocolate Frosting
1 (2.1-oz.) Butterfinger®candy bar, chopped
Heat oven to 350° F. Grease and flour 13x9- inch pan. In large bowl,
combine cake mix, bananas, water, oil and eggs at low speed until
moistened . Beat 2 minutes at high speed. Stir in 3 finely chopped candy
bars. Pour batter into prepared pan. Bake at 350° F. for 45 to 55 minutes
or until toothpick inserted in center comes out clean. Cool completely.
In medium bowl, combine butter, melted choco late chips and frosting;
blend until smooth. Frost top of cake. Sprinkle top with one chopped
candy bar. 12 se,:vings.
HIGH ALTITUDE- Above 3500 Feet: In crease water by 2 tablespoons
and add 113 cup fl our.

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!

Parrish's Cake Decorating Supplies, Inc.
225 West 146th Street, Gardena, CA 90248
Phone: (310) 324-2253 Fax: (310) 324-8277

4th Generation now serving you
Jo Marshall-IL
Page 6

July, 1995

I.C.E.S. News letter

little wire as possible is visible. A limited amount of ribbon
is allowed, and this should not dominate the arrangement.

4. Rhythm

FLOWERS IN SPRAYS

Rhythm can also be described as "harmony." It means
related movement in line, form, pattern, and color.

5. Form

By Lynda Grace-So Africa

An arrangement must be 3D. All conventional sprays are
based on the triangle.
a) A crescent is two triangles joined together then curved to
shape.
/l~

From So. African Magazine

~-f~--~,.---

It is important to study design before placing flowers in sprays. A lot of hard work
making the flowers can be spoiled by not arranging them to their best advantage.

Center of Interest

j

b) An S shape is two triangles joined together, with the top
triangle being slightly longer than the lower.

Major Principles of Desi~n
1. Balance
Balance means stability-for example, large flowers placed above smaller finer
flowers creates a top-heavy effect. Placement of graduated forms and shapes
should entice the eye of the viewer through the arrangement. A solid mass of
flowers will look dull and static; and after the first glance, the viewer will lose
interest. It is important to encourage the eye to move through the arrangement.
The center of interest should consist of the largest or darkest flowers.
2. Proportion-Scale
Everything you use must be pleasing to the eye and in proportion; for example,
when making a corsage, care must be taken not to make it too large, whereas a
small spray on a twelve inch cake will look ridiculous.
3. Center of Interest -"Focal Point
This is the main center of interest. A most important basic principle to memorize
is that the center of interest or focal point should always be found at the base of
the main stem. Care must be taken to arrange the flowers in such a way that as

Center of Interest

Simple Placement of Flowers
Bud
Half-Open Flowers
Fully Opened Flowers

I

We are currently accepting charter subscribers. We are offering a
special pre-publication rate for U.S subscribers of $16.00 for one year
(six issues). This represents a 32°/o savings off the anticipated cover
price of $3.95. Canadian readers can get a charter subscription for
U.S. $19.00. This offer is good for all subscriptions postmarked on or
before August 1, 1995.
Send your check or money order now to reserve your charter subscription
at this low rate.
American Cake Decorating Magazine, P.O. Box 1385, Sterling, Virginia 20167-8440
TEUFAX: (703) 430-2356
e-mail: cakemag@aol.com

I.C.E.S . Newsletter
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WILTON
Cake

Decorating
Supplies!
We Sell Everything WILTON Makes!
All pans, decorating bags, tips, pillars, separator plates, cake circles, books, icing, colors,
pattern press sets, stairways, icing, decorations, cake tops,
everythinsf Here are some samples of our discount prices:
WILTON KOLOR • FLO
FOUNTAIN
reg.$99.99
our price $74.99

WILTON CHARACTER
PANS
reg.$9.99
our price $7.49

REGALICE ROLLED
FONDANT
reg.$4.80
our price $3.60

WILTON TALL TIER
CAKE STAND
reg.$45.99
our price $34.49

WILTON 4PC.
ROUND PAN SET
reg.$22 .99
our price $17.24

OVER 600
CANDY MOLDS
reg.$1.99
our price $1.49

WILTON FLOATING
TIERS CAKE STAND
reg.$64.99
our price $48.74

WILTON 60 FT.
TUK-N-RUFFLE
reg.$13.99
our price $1 0.50

CAKE-JACKS
reg.$4.50
our price $3.38
ALL WILTON
CAKE TOPS
25 o/o oH regular

WILTON GARDEN
CAKE STAND
reg.$129.00
our price $96.75

retail prices

WE SHIP IN 48 HOURS!

CALL US TODAY!
Toll Free

Usually Faster

1-800-773 -3872

We accept Master Card,
VISA, Checks and
Money Order

Outside the U.S.

(518)563-3872
Mon-Sat 1 Oam-6pm Eastern Time

DISCOUNT CAKE SUPPLY
PO Box 2953 • Plattsburgh, NY 1 290 1

Page 8
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Out of brown sugar? Grab the molasses. For light brown sugar,
mix 2 T. molasses into a cup of granulated sugar. For dark brown,
add 3 T. VA Newsletter
Use a grapefruit spoon to scoop out sugar molds.
Littlepage-MI

Ruth

Mix sugar for molds in a zip-lock bag. Use leftover sugar in
cookies, cakes, or something sweet. Ruth Littlepage-MI
When doing a candy demonstration, use a brown cloth; it will
look neater. Use a spray bottle of water to keep your hands clean.
Ruth Littlepage-MI
Buttercream icing won't dry as quickly if you add a pinch of
baking powder. Gerri Stucker-CA, CA Cake Club Newsletter

If you come up an egg short when baking a cake, substitute 2 T.
real mayonnaise. Gerri Stucker-CA, CA Cake Club Newsletter
Add leftover royal icing to equal parts of buttercream icing to
make an icing similar to snow-white buttercream. Gerri StuckerCA, CA Cake Club Newsletter

Our :J[ower of the Month

Add a little corn syrup to buttercream icing to make smooth edges
for roses, smooth shells, and writing with more elasticity. Gerri
Stucker-CA, CA Cake Club Newsletter
For stabilized whipping cream, add 2 T. piping gel to 112 pint of
heavy whipping cream. First whip cream to soft peaks, add gel,
and whip longer. Gerri Stucker-CA, CA Cake Club Newsletter
Use Lifesavers™ for candle holders. Gerri Stucker-CA, CA
Cake Club Newsletter
For a filling, mix equal parts of buttercream and peanut butter;
but move quickly as it sets fast. Gerri Stucker-CA, CA Cake
Club Newsletter

Orchid

New Handmade Deluxe Icing &
Gum Paste Flowers Take the Work
Out of Cake Decorating.
• Highest Quality • Wide Selection
• Small Pack Sizes • Fast Delive1y

After icing on a cake has crusted, lay a paper towel with a pretty
design [or no design for smooth] and lightly rub with fingers or
spatula. (You may have to separate the front from the back of the
paper towel.) This will transfer the design to the cake for a pretty
texture [or smooth icing].

AVALON DECO-CAKE SUPPIJES
160-31 96 St. • Jamaica, NY 11414-3806
Phone: 718-835-5641 • Fax: 718-835-6830

I.C.E.S. Newsletter
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Stands to Set Your Cakes & Flowers Apart
*ALEXANDRIA • $250

*RHAPSODY • $69.95

Our most popular stand
holds cakes 6" to 18"

ROMANCE • $35.99

RADIANCE • $69.95

Flowers, candles and your
creative imagination bring
this candle tree to life.

Holds cakes 6" to 14"

CELEBRATION • $39.9i
Holds
cakes
6" to 8"

ENCHANTMENT • $125
REGENCY· $1oo

5 piece set

Holds cakes 6" to 16"

Comes in three pieces to accommodate
large and small cakes

Cakes & Designs
Using Our Stands
Video $9.99 + ship.

Please allow 2 weeks for delivery.

To place your order,
call Diane Lehmann Chord at
Sugar Fantasy, (503) 746-7184
385 Deadmond Ferry Road
Springfield, OR 97477

Page 10

Member ofiCES since 1989
Prices exclude shipping & handling.

Dealer Inquiries Welcome

*Prototype--curls on stand enlarged for photo.
July , 1995
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Kerry Vincent- OK

Sheila Miller-PA

~

Shirley Jackson- MI

I.C.E.S . Newsletter

Maureen Stevenson-England
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Erni Kuter-CT

Barb Evans-IL

Carolyn Mattox-VA
I.C.E.S . Newsletter
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Katherine Mullen-MA

Amparo Yu-Philippines

Mary Gavenda-IL
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CAKE DEcORATING SuPPLIES

30°/o OFF retail prices
Retail
Price

A Few Examples:

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

Our
Price
$69.99
$32.19
$45.49
$90.30
$6.99
$16.07
$9.79
$3.36

ALL Wi lton Products ..... .... .......... ..... .......... ... .. .. ......... ............ .. ....... ...... .30°/o

OFF
ALL Wilton Cake Tops .... ............ ... ... ........... ...... .... ..... ...... .. ...... ...... ....... 30°/o OFF
WE SELL EVERYTHING WILTON MAKES
AND IT'S ALL 30% OFF
All pans, decorating bags, tips, pillars, separator plates, cake circles,
books, icing colors, patten1 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, USUALLV FASTER
MONDAV-SATURDAV 10 AM-6 PM Eastern Time
WE ACCEPT

I.C.E.S. Newsletter
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CHECKS, & MONEY ORDERS
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put two cookies together with icing. Tie on a curly ribbon bow. Put
a gumdrop leaf on a toothpick and the flower in the pot to complete.
(An easy flower for children to make is just the cookie with a
gumdrop inserted in the hole in the center.)

Placecards, Namecards. J.D. Cards Use rectangular chocolatecovered graham cracker cookies or chocolate mints for cards . Write
the name in icing, gel, or melted candy coating. You can freehand any
design thereon that you wish.

Daisy-Snip around edge of large marshmallow, almost through to
center; press small gumdrop in center. Add piece of gumdrop for
leaf. Can place this flat on a frosted cupcake while icing is still wet
to hold in place OR place on pretzel stick to stand up flower in
cupcake.
Candle-(a) Slit side of large gumdrop ;
push in a Lifesaver™ for handle. Add
candle. (b) Frost cupcake. Stand up a
marshmallow in center. Pipe ruffle arou nd
marshmallow base. Add icing flame n
marshmallow top. Press Lifesaver™ inlo
side of marshmallow for handle.

Clown-Use cupcake or cookie as base. A
marshmallow is the face . Make an icing
collar and hat or use a Bugle™ snack for
the hat. The face is made with gel or black
icing. You may add icing hair.
Faces-Use flat lollipop. Add icing facial
features and hair.

Barbells- Push lollipop stick into sides
of chocolate marshmallow cookies. N arne
or age can be piped thereon.

Placemarkers Use a large gumdrop as
the base for the lollipop . Pipe the name or
message on the gumdrop or lollipop.

Umbrella-Use large scalloped or round
sugar cookie and work a hole in the center.
Push pipe cleaner through hole just a little.
Add some icing then place vanilla wafer
thereon. Ice around edge oflarge cookie m
scalloped pattern. On top of vanilla wafer,
add a small icing flower and leaf OR small
gumdrop attached with a dab of frosting.

Cookie on a Stick-Gently push a
Popsicle™ stick between a double-filled
Oreo™ cookie. Add curly ribbon.
Graduation Hat-The hat is a round
chocolate marshmallow cookie or upside
down chocolate cupcake. A generous dab
of icing will hold a square chocolatecovered graham cracker on top (mortar
board). Top off with an M&M™ attached
with icing and a piece of string licorice for
the tassel.

Pacifier-( a) Work a hole in the center of
a vanilla wafer. Attach a pipe cleaner;
push through to hold a small gumdrop on
top. Ice a little collar around gumdrop 1)r
use a bit of paper doily for collar then add
gum drop. (b) Attach 2/3 of a jelly bean to
top of Necco Wafer™. Lifesaver™ is
handle.

Buq:er and Fries Place a vanilla wafer
on a plate, round side on the bottom, flat
side up. Put a small mint patty thereon.
Melt until the chocolate is wet looking
(microwave or regular oven-can do many
atone time). Immediately top with another
wafer; this time flat side onto wet mint
patty. While wet, roll edges in green tinted
coconut (lettuce). Lightly wet top of wafer
with water (use fingers or small brush) and
sprinkle with sesame or poppy seeds. Fries
are canned Potato Stix™ snacks by
Durkee®. To tint the coconut: Place one
cup coconut in a jar or baggie. Add one or
two drops offood coloring and one teaspoon
water. Place lid onjartightly or securely tie
the baggie shut. Shake to color coconut.

Rattle-Push large gumdrop slice belc w
lollipop. A ring gumdrop is pushed in to
place at bottom of stick for handle. Add
ribbon bow underneath gumdrop slice to
complete.
Special Candle (Not Pictured) Cut off
top oflemon. Scoop out inside. Snip edge
in zigzag fashion. Just before placing n
cake, put four to six sugar cubes (which
have been soaked in lemon extract) in
lemon cup; ignite. (Remember to dim the
lights as you carry this cake to the tab k .)

Flower Cookie/Flower Cookie in Pot
Bake dough in ice cream cup cone (like you would a cupcake). Frost
and sprinkle with jimmies [sprinkles] or chocolate cookie crumbs.
Your pot is now complete. Two scalloped-edge butter cookies are the
flower. After inserting a small gumdrop in the hole in the cookies'
centers and placing a Popsicle™ stick for stem between the cookies,
Page 16

Flowers/Animals (Not Pictured) Roll
out gumdrops between wax paper pieces,
using sugar to keep gumdrops from sticking. Cut out shape wtth
small cookie cutter or pattern you have made or shape flower like you
would when working with Playdough™. A red, pink, or white
gumdrop could be flattened and cut into a heart for Valentine's Day,
a wedding shower, anniversary cake, or cupcake decoration.
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· 1(ansas Citg, Missouri, lJ!iat Is!!

"It's Show-Me Time in '95" as we prepare to show YOU "The Royal
Treatment."
THE MISSOURI '95 CONVENTION COMMITTEE

It's almost here-the 20th Annual ICES Convention, and "The Royal
Treatment" awaits each of you!
Our Missouri-Kansas Committee members have spent many long
hours preparing the Greatest Convention Ever and one not to be missed
by any of you Sugar Enthusiasts . We are thrilled by the number of first
timers registered and how excited they are when some have called to
talk to us. We guarantee them they'll become as addicted and dedicated
to ICES as we are.
So many things are planned for your enjoyment. Our tours begin on
Tuesday with tours of Kansas City and Independence or a trip to our
Woodlands racetrack. On Wednesday, you can visit hi storic Lexington
or tour Kansas City and then Wednesday night is the Dinner Theatre
which is always popular with cake decorators (we definitely love to
eat!). Thursday night is sure to be a very special night where we will
entertain you with High Tea in the Hotel Ballroom. Each one attending
this will receive a very special memento. Although it is optional, you
are encouraged to dress for the occasion or period or in Victorian
costume or even your Sunday Best. We'll promise to TRY to remove
the calories from all the goodies! Along with the party will be
highlights of the past 20 years of ICES. It's not too late to register for
the tours, so come along for the fun.
Our Demonstrations Co-Chairs have worked hard to bring you some of
the latest in cake decorating techniques as well as some new faces. New
faces and new techniques keep ICES growing and our Conventioneers
coming for new ideas they can use daily or for show work.
After a Royal Breakfast and General meeting for all ICES attendees,
the Cake Palace will officially open fo llowing the Opening Ceremonies .
Friday evening our Royal Treatment continues with a reminiscence of
the renaissance era complete with the King and Queen and their Court.
The Banquet Feast on Saturday evening will be served to all our
attending Kings and Queens. Entertainment will be at its best. Our
colors are purple and gold (colors of Royalty) and we invite you to join
us in your favorite color.

!J{igliligfits of tfie Past 20 ry'ears of ICES"

11

We are still needing photos, stories, etc. of fun things that have
happened during the past 20 years ofiCES to produce our "Highlights"
for the High Tea to be held on Thursday evening. If you having some
item you would like to share, please send it to Carolyn Lawrence, '95
Missouri Co-Director, RR #2- Box 148M, Lawson, MO 64062. The
deadline for submissions is July 15.

'Iransfators 9{.eetfetf
Are you bilingual? Are you attending the 1995 Convention in Kansas
City, MO? Would you be willing to assist other members who are
having difficulty with communication problems during the convention?
If the answer is yes to all of these questions, please contact Geraldine
Kidwell, International Liaison, Route#2 Box 252, Milton, KY 40045,
(502) 268-5975, fax (502) 255-7491.

l){f,wsfetter & !Jvf.em6ersliip tiaofes
Back issues of the newsletter and color photos taken at last year's
Convention will be on sale at the Newsletter Table in Kansas City.
A Membership Table will also be available for you to renew your ICES
membership.

Convention f})eatffi:~
Convention Registration (Form in Dec. '94 issue)
Regular Registration -----------------------July 1, 1995
Hotel Reservations------------------------ July 1, 1995
(Form in Dec. '94 issue)
Tour Registration :.::.::.:.: Branson Tour-July 1,1995,
(Form in Jan. ' 95 issue)------ All Others-July 3, 1995

Our Kansas City weather in August is normally hot and humid with the
average high temperature being 88 degrees and the average low being
66 degrees so dress cool and comfortable. Our city is easily accessible
from any direction with the main Interstates leading to it being 1-35,
I-29, 1-70,1-435, and I-635. The downtown area would be at I-70 and
I-35 with signs directing you to Bartle Hall; and the Marriott Hotel is
just north of Bartle Hall. Don't forget to stay over on Sunday night for
the Grand Finale Night of Sharing at the Hotel Ballroom. It always
promises lots of fun, learning, and fellowship.
W e' re making our final plans to "Treat You Royally"; and should you
get confused and land in Kansas (the Land of Oz), maybe Dorothy and
Toto can bring you back over the state line into MISSOURI, where the
Convention is held.
I .C.E.S. Newsletter
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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 of the newsletter. Please
try to keep your responses brief.
Thank you for your help and
sharing!
[]-Editor's Comments
()-Submitter's Comments

Photos

Oil

Paoe
,.., II

Kerry Vincent-OK-This
marine exhibit was made
entirely of rolled fondant. A
catering polystyrene mold was
used for the shell and it was let
dry for one week. The shell was
"aged" with brown and gold.
The coral was cut in a variety of
shapes from colored pastes,
either freehand or using dusty
miller and rose petal cutters.
The fish were cut freehand, with
the scales marked with the point
and side of a veining tool.
Page 18

Definite pleats were formed for
the tail and fins then thinning
out to an oversized Garrett frill
at the outer edges. The eyes
were imprinted using graduated
drinking straws, one inside the
other. The fish were let dry
several days then perched on
small sausages of fondant, glued
with royal icing, and supported
to dry. Royal icing, colored to
simulate the sea, was painted in
waves and the coral added and
supported until dry. Assembling
the shell was a layered process.
With small amounts of royal
icing, layers ofcoral were added,
with drying time between each,
then finally the fish were added.
A lucite stand was used to
elevate the shell.
SheilaMiller-PA-A book cake
was covered with rolled fondant.
A grooved roller imprinted the
page edges, which were then
brushed with nontoxic gold dust
and lemon oil. The ark was a
mini-egg shaped cake covered
with royal icing using a #48 tip.
The cloud was formed over a
cupcake with mounds of icing.
Blue piping gel was used for the
flood water. The rainbow was
run sugar [color flow] air
brushed and highlighted with
iridescent petal dust. Tip #1
was used to make the grass.
Writing was done with a #2 tip.
The flat side of a #48 tip was
used to make the book cover.
The animals were piped white
with a cut parchment then
painted. The bookmark was
made of gum paste.
~aureen
StevensonEngland-The cake was covered
with fondant and the side pieces
were made separate. Gum
tragacanth (1/2 t.) was added to
1/2lb. rolled fondant; and after
rolling out thinly, shapes were
cut with a Kingston cutter and
dried on a former before
attaching them to the cake with
royal icing. The orchids were
made of gum paste and made
into a spray before laying them
on the cake. (This cake can be
done in half an hour as there is

very little piping on it. If you
don't have the Kingston cutter,
a large leaf cutter can be used;
then dry the pieces over a piece
of plastic pipe.)
Shirley Jackson-W-An 18"
dummy was covered with green
fondant and bordered with #199tip puffs with #lOis-tip
overlays. These 23 figures were
molded in the new people molds.
Com starch was worked into
the gum paste to make it harder
when the figures were dry. The
back halves of the upper body
were made first and let dry. The
front halves were done and the
two put together using piping
gel to adhere them. A stick was
inserted in the neck area to make
sure it would hold. The stick
came below the waste to insert
into the bottom half (legs). (The
bottom half can be colored the
color of the shoes if wearing
pants or a long skirt.)
Toothpicks were inserted in the
legs before drying. The front
and back ofthe legs were glued
together. A little shortening was
used to help smooth the seams
so they were hardly noticeable.
Before putting together the
upper and lower torso, the
features were painted and the
hair and shirt (with openings for
arms later), etc., applied. The
man's pants were applied to the
lower torso before the top and
bottom halves were joined with
a mixture of gum paste and
piping gel (super goo). (Do not
handle pieces too much and
destroy features and clothes.)
The arms were molded, bent to
shape, let dry, the sleeves added,
then attached to the body with
super goo.

Photos

Oil
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Pat Ashby-England-See
instructions on page 4.
Jason~eyer-SD-The doll was

made entirely of gum paste. The
torso and arms were made in
molds and allowed to dry. A
pedestal that served as the legs
was made in a tube shape and
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allowed to dry. Next an
underskirt was formed and
allowedtodryadayortwo. The
underskirt was glued to the top
of the tube; and the upper torso
was glued to the top of the
underskirt and tube. Thinly
rolled gum paste was used for
the ruffles at the bottom of the
dress. The doll was dressed
with gum paste pieces. A small
bell mold was used to form the
hat. Thin strips of gum paste
were used as ribbon. The hair
was piped with royal icing and
colored with liquid food color
and vodka.
Judy Chestnut-WY-The
board ruffle and ribbons were
made from bandana material
with the ribbons tied with pony
beads. The attendants were
dressed in jeans (ruffles on
girls') and had bandanas. A
#416 tip was used for the ruffles
around the sides of the cakes,
and a #32 tip was used for rope
top and bottom borders. Two
10" horseshoe cakes were used
as side cakes. Cookie cutters
were used to imprint cowboy
boots and hats. These imprints
were outlined. Boy and girl line
dancers were piped on the sides.
Small golden horseshoes were
placed at different intervals to
emphasize the horseshoe side
cakes and the horseshoe bride
and groom topper. Sugarmolded pistols, straw hats, and
bandana money bags were
placed around as accents. A
glass cowboy boot was used for
the centerpiece.
Donna Balentine-TX-The
stump was made of three 9"
rounds stacked, cut to the stump
shape, and iced with white icing.
A coupler was used as the tip to
pipe the roots. A spatula was
used to texture the bark, and
coiled twine pressed into the
icing was used to make the
growthringsontopofthestump.
The color was air brushed.
(Brown and tan icing could be
used.) The flowers, rocks, and
mushrooms were made of gum
paste. The flowers were colored
I.C.E.S. Newsletter

with petal dust and the foliage
was air brushed. The animals
were marzipan. Some were air
brushed and some had color
added to the marzipan. The
grass was crushed shredded
wheat embedded into a thin coat
of icing that was then air brushed
with color. The ferns around
the pond were rice [wafer] paper
that had been cut to resemble
tiny feathers. Half air brush
color and half vodka (to dry
faster and to keep the rice paper
from getting gummy) was used
to air brush the ferns. Then the
ferns were placed over flower
formers to dry.

Photos on Page 13
Errri Kuter-CT-The idea came
from a book. [No further
information was given on how
this cake was made.]
Barb Evans-IL- The petalshaped cake was covered with
pink fondant. Garrett frills and
embroidery from a #0 tip was
added to the sides. The little girl
was run sugar [color flow] done

directly on the cake.
Carolyn Mattox-VA-The
cake was a 6" tier topped with
half a ball cake. The rolled
fondant was trimmed with
ribbon. Royal icing embroidery
in the design of the ribbon was
added with a #1s tip. The gum
paste roses were brushed with
peach petal dust and a little
brown.
Mariella Ortega ViacavaPeru-The cake was covered
with homemade rolled fondant
with strips of different colors.
The baby was made of a special
rolled fondant that permits the
making of the arms, legs, dress,
etc. The arc of balloons was
made of two pairs of pink and
white small balloons (a pair of
each color) that were fixed in
four then put around a fishing
nylon thread.

Photos on Page 14
Katherine Mullen-MA-A 9"
x 13" cake was thinly iced with
buttercream and covered with

rolled fondant tinted ivory color.
Cuts were made to give the
appearance of a lid and a drawer.
An oval pan was used to imprint
the oval shape on top. Pictures
were cocoa painted in the oval
and around the sides of the box.
The hinges and corner covers
were cut from 1116"-thick
fondant with ivy leaf cutters. A
small orchid cutter was used for
the the latches and key tag. The
nail heads, key, oval's edging,
and bead border were piped from
royal icing. Gold accents were
added with nontoxic gold dust
mixed with almond flavoring.
The key was attached to the tag.
Pandora was written in gold on
the key tag.
Mary Gavenda-IL-The color
flow [run sugar] plaque as made
ahead of time by using a #2 tip
for the outlining then flowing in
the areas with a parchment bag
cut to a #2 tip size. This was let
dry at least two days before
removing. The plaque was
positionedonthecake. A#l25tip ruffle was edged with a #16tip shell and used for the top

border. The bottom border was
a #21-tip shell with a #104-tip
embellished ruffle.
The
message was written with a #2
tip.
Carol Gehl-IA- The 12" x 8"
cake was frosted with
buttercream icing that was
smoothed with a brushed dipped
in hot water. After the frosting
was dry, black food color was
used to paint on the black spots.
The ceramic figurine on top was
covered with royal icing, using
a brush to apply the icing. When
dry, black and flesh colors were
used to paint the cow.
Amparo Yu-Philippines-The
hexagon cake was covered with
blue rolled fondant. On top of
the cake were two Pandango
dancers holding glasses in their
hands. The six sides of the cake
were decorated with food-color
painted plaques showing six
popular folk dances of the
Philippines-Tinikling, Itikitik, Polkabol, Singkil, Banga,
and Dugsu.

Classified Ads
WANTED: Pattern Book For "Wilton Way of Cake Decorating" Volume 3- Micki Cesario, 9479 Crestridge,
Ft. Wayne, IN 46804, (219) 432-9817.
Gone Out of Business: Still have some cake and candy supplies for sale. Located on Hwy. 157 & Keebler
Rd., Collinsville, IL, 15 miles from St. Louis. Contact Fran Reinagel (618) 288-9304.

Established Pastry Shop, Specialty .Decorated Cakes, Thrn Key Sale, (Retiring)
Original Price 165K, with 1/3 down (45K) Price 135K, with Full Cash Price $99,500.00.
Yolks Cake & Cooky Co., Citrus Heights (Sacramento) Calif. 95610, (916) 965-5448
Mon. thru Fri. 7 a.m.-5 p.m./Sat. 7 a.m.-3 p.m., Steve or Alva, After Hours (916) 965-7261
Wanted: 1985 Souvenir Booklet from Calif., Sue O ' Boyle-Jacobson, 7120 Riverwood Dr., Fridley, MN 55432, (612) 572-3911.

MAILBOX NEWS 1958-1987. Best offer+ shipping. Melissa Weaver (717) 229-2827.
ATTENTION DECORATORS! Send for a copy of our free 40 page catalog of books on cake decorating,
baking, candymaking, & desserts. AMIE' S BOOKS FOR BAKERS, 440 CHURCH STREET,
GARBERVILLE, CA 95542 or call our new toll-free# 1-800-923-4359.
Fully Discounted Professionally Hand-Crafted Sugar Flowers for decorating your cakes. Clearance Sale.
Please call Sweet Florals at (310) 370-2018 or fax us at (310) 542-0902.

Ify~u areiooJPp~·· fo~ a pa~icular cakedecorating product or book or would like to sell a no-l<:mger-need~d
iS~.~ · whyno(i;M~aavant~ge of the low~ciassified ad ~~.~e of $5.0Q pe~ typed line. Just send your ad to th.e edjt<;>r
(~.~~ress 9~ pa,~~20)
I.C.E.S. Newsletter
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Unique
Shaped Cakes
Handmade Australian Cake Pans
20 Styles • 3" Deep

Gum Paste & Rolled
Fondant Supplies
Compare Our Prices!

Lorraine's Videos
8 different training trapes on cake
decorating & foreign method decorating
Jem Cutters cc,
P.O. Box 115,
Kloof, 3640,
Natal

Showroom:
1 Gray Place,
Pinetown, 3600,
Natal,
Africa
Tel: 027 (3 1) 70 7143 7 Fax: 027 (3 1) 7010559

The International Sugar Art Collection by

NICHOLAS LODGE
.. New

l

Stop by our booth at the
ICES Convention to see
Nicholas and
June Twelves from
"Holly Products"
demonstrating the ~ew
items in our collection.

Products!~~

From CeiCakes:
Bird Body & Rabbit & Mouse Molds, Lace
Points Mold
From Holly Products:
Baby Faces & Hands Mold, Dress Patterns,
Porcelain Modeling Tools, Mini-Smocking
Pin.
I

Other items include paper covered wire, fine
silk stamens, lily stamens, large orchid
cutters and more!
International Sugar Art Collection
6060 McDonough Drive Suite D
Norcross Georgia 30093-0488
PHONE 404-453-9449 FAX 404-448-9046
ORDERS ONLY TOLL FREE 1-800-662-8925

Page 20

Call or write for our fully illustrated catalog
featuring the entire line of gumpaste & rolled
fondant products.
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Recipes
Never-Fail White Cake
4 egg whites
1 112 c. sugar
2 112 c. sifted cake flour
3 t. baking powder
112 t. salt
1/2 c. shortening
1 c. milk
2 t. vanilla
Beat egg whites in bowl until foamy,
using an electric mixer at high speed.
Gradually add 112 c. of the sugar,
beating until stiff peaks form. Set
aside. Sift together cake flour, baking
powder, salt and remaining sugar into
another bowl. Add shortening and
1/2 c. of the milk. Beat 2 minutes
using an electric mixer at medium
speed. Add remaining milk and vanilla
and beat 2 minutes more. Fold in egg
white mixture . Pour batter into
greased and wax paper-lined 9" x 13"
pan. Bake in 350° oven 30 minutes or
until a cake tester or toothpick inserted
in center comes out clean. Cool in pan
on rack. GA Newsletter

Foolproof Chocolate Cake
1/2 c. baking cocoa
1 t. baking soda
112 c. boiling water
112 c. butter or margarine
2 c. sugar
2 eggs
1 t. vanilla
2 112 c. sifted flour
1 c. buttermilk
Combine cocoa, baking soda, and
boiling water in bowl; stir until
blended. Set Aside. Cream together
butter and sugar in bowl until light
and fluffy , using an electric mixer at
medium speed. Add eggs, one at a
time, beating well after each addition.
Blend in vanilla. Gradually add flour
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alternately with buttermilk to
creamed mixture, beating well after
each addition, using low speed. Blend
in cocoa mixture. Pour batter into
greased9" x 13" bakingpan. Bake in
350° oven 35 minutes or until top
springs back when touched. GA
Newsletter

Easy Toffee Bars
35 soda crackers, unsalted tops
1 c. butter
1 c. brown sugar, packed
6 oz. semisweet chocolate pieces
Lightly grease jelly roll pan. Line
bottom evenly with crackers.
Combine butter and sugar in 2-quart
heavy saucepan. Cook over medium
heat, stirring constantly, until mixture
comes to a boil. Continue cooking 3
minutes more, stirring constantly.
Pour mixture evenly over crackers .
Bake in 375° oven 15 minutes.
Remove from oven. Sprinkle with
chocolate pieces. Let stand 5 minutes.
Spread melted chocolate over
crackers. While still warm, cut
between crackers, making 35 squares.
Chill in refrigerator until set. MD
Recipe Collection

: H' I 1'
t+

I •

intoa9" x 13" glass pan. Bakeat350°
for 15-20 minutes or until golden
brown. Cool.
2nd Layer: Beat cream cheese and
sugar (use hand mixer) until fluffy.
Add one 8 oz. container whipped
topping and spread over crust. (Dip
knife in water if hard to spread.)
3rd Layer: Mix puddings and milk
together until thickened. Spread over
2nd layer.
4th Layer: Spread remaining
whipped topping over 3rd layer. Shave
Hershey® bar with a potato peeler and
sprinkle over top. Chill in refrigerator
overnight. Alexis Hilley, MD Recipe
Collection

Robert Redford Cake
1 c. flour
112 c. margarine, softened
1 c. chopped pecans
8 oz. cream cheese, softened
1 c. sugar
2-8 oz. containers whipped topping
6 oz. pkg. chocolate instant
pudding
6 oz. pkg. vanilla instant pudding
3 c. milk
1 small Hershey® bar

1st Layer: Mix flour, margarine,
and chopped pecans together. Press
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meeting started with va.Mpotlluck
luncheon followeq 9ytt~~ .?risiness
meeting, elec!!dfl:,+a~d de~os (bow
cutter, lace qutt~rs,>'0 diblelace).

Emma Rowe-ID Rf
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Mentbers Sharing Photos

Here are two views of a cake made
by Lynelle Mollins and Eileen
Koken-AL. The buttons, pin, and
scissors were made of royal icing.
The spools of thread were made of
cake, and the tape was made of gum
paste. Everything was edible.
This "Tara" (the house from Gone
with the Wind) cake was ordered by
a man as a surprise for his wife.
Denise Hutto-TN created it using
four 9" x 13" cakes for the main
house and two 8" squares for the
addition. Grecian pillars were used
as the columns on the front of the
The roof was made f
cardboard covered with royal icing.

Filomena Trautwein-NJ created
this sheet cake for a popular concert
pianist celebrating her 80th birthday.
The cake was covered with chocolate
icing, and it looks as though it was
textured with a cake comb. The
piano keys were filled in with stars.

If you.would like to have your
,. cakes shared with other IGESf
IJi~!p~~rs, please s~!ld p~~~9s

"P~ d~s~tjptions
to. t,pe>E§~for
::::k.
.. ..
·. ,
,,)K
~:tx~·· ~:'_,

>~.;,.

,,,,~>

:··'·=:=::::

attqe addres~. on page 24;;, ·
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1994 - 95 Board of Directors
Gloria J, Griftln-President

4225 Tmpper Crescent
Mississauga, Ontario
Canada LSL3A7
(905) 820-8873
Steven Stellingwerf-Vice President

820 Regal Place
Sioux Falls, SD 57106
(605) 338-2365
Pat Straub-Treasurer

164 Lois Ave.
Pittsburg, CA 94565
(510) 439-5770
HI,NJ, WI
Virginia Sears-Recording Secretary

6005 Garnett
Shawnee, KS 66203
(913) 268-6669
CA,NY,OH
Anna Shackelford-Corres. Secretary

1559 Scenic Hwy.
Snellville, GA 30278·2129
(404) 972-5712
IN, OR
Sharon Briggs

8094 N.W. IOOth St.
Grimes, lA 50 Ill
(515) 986-9403
FL,AZ,AR
Jack Bristol
8393 N. Gale Rd.
Otisville, MI 48463-9412
(810) 631-6624
ID,NE, VA
Barb Evans

,..
t

•.

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

521 James St.
Hazelton, PA 18201
(717) 455-1260
AK,ll.,OK
Geraldine Kidwell

Rt. 2,Box 252
Milton, KY 40045
(502) 268-5975
Shirley Kingsley

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

Lynn Lair

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

1994-95
Committee
Chairmen
Ad..lll!l:
Jack Bristol

Ammll

Carolyn Largent

S. 3306 Raymond Circle
Spokane, WA 99206
(509) 928-2371 or 489-3631

TN,CT,SC

Ruth Littlepage
Budpt/FinanejaJ

Pat Straub

lbWn

Sbaron Briggs

Ruth Littlepage

8153 Groveland Rd.
Holly, MI 48442
(810) 634-0944
DE, SD, Puerto Rico

Cake Club Resoun;e

Steven Stellingwerf
Centucy Club

Justine Reiner

Conyention Liaison
Sheila Miller

JoMarshall

805 S. 5th St.
Rockford, n. 61104
(815) 962-2590

MN,WY,NC
Sheila Miller

RD. #12 Box 529
York, PA 17406
(717) 252-1191
MS,MD,KS
Mickey Moore

Demonstration Liaison
Fmncie Snodgmss
EJbjbJVendor!Autbor Ljajson

JoMarshall
Ha!lofFame
Lynn Lair

Katherine Mullen
44 Court St.
Whitman, MA 02382
(617) 447-3870 or 447-7134 or
447-2370

GA,LA,NV
Justine (Tina) Reiner
3617 Delree St.

Shirley Kingsley
International Liaison
Geraldine Kidwell
Katherine Mullen

Membership
Virginia Sears

Minutes Recap
Sharon Briggs

(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 Tmce
Lagrange, KY 40031
(502) 222-7204

$5 .00---per typed line (classified ad)
$60.00-116 page (3 1/2" x 3 118")
$90.00-114 page (3 112" x 4 3/4")
$160.00---horizontall/2 page (7 114" x 4 3/4")
$160.00---vertical112 page (3 1/2" x 9 3/4")
$290.00---full page (7 114" x 9 3/4")
Advertising supplement rates available on request.

Newsletter Resource & Liajson

Anna Shackelford
Nomjnafions/Eiedjona
Lynn Lair

Publications
Mickey Moore

ll!l!li!:ilx

W. Columbia, SC 29170

ADS ARE PAYABLE IN ADVANCE
BEFORE PUBLICATION. Make checks
payable to ICES. Ads (except classified) must
be camera-ready ~ with a clean, straight
layout and sharp black-and-white copy)-no
cardboard backings please. (Any ad needing
typeset or requiring an unusual amount 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:

IIW!u:iml

lob Description

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

Advertising Policy
Ads for the newsletter must be received by the
1st of the month preceding issue date. ALL

Carolyn Largent

Representatjye Ljajson

UdaSnow
SeboJarshjps
Mary Gallagher
Shop Owner Ljajson
Barb Evans

lbn .&..Mao~
Katherine Mullen
See Board of Directors listing for
Committee Chairmen's addresses.

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 ll" with 112" margins all
around.

Where To Send

MA,NH,WV

~for any purpose should be made payable to

ICES.

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

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
photogmphs. Yearly dues are $15 for charter members
(joined 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
Decomting." Dues for new members go to ICES
Membership, 1740- 44th Street S.W., Wyoming, MI
49509. 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
available are Jan. '92-June '95. Please indicate
which issues you are ordering.
Back issue prices are $3.00 each in the U.S. and
$4.50 if mailed outside the U.S. (plus $4.00 for
each additional newsletter mailed to same
address outside U.S.). To order back issues,
mail check or money order (payable to ICES) to
ICES Newsletter Back Issues, c/o Marsha
Winbeckler, 16849 S.E. 240th St., Kent, WA
98042.

Address Chanees. Label Corrections &
Renewal Membership Dues--ICES Computer,
4883 Camellia Lane, Bossier City, LA 7llll,
phone (318) 746-2812.
Cake Show Certificat~teven Stellingwerf.
Publicity Membership Forms
Largent.

Carolyn

Mentbershjp Pjns. MembershiP Questions &
New Member Dues--ICES Membership, 174044th Street S.W., Wyoming, MI 49509.

Newsletter Copy. Back Issues. & Ads--ICES
Newsletter Editor, Marsha Winbeckler, 16849 S.E.
240th St., Kent, WA 98042, phone (206) 6311937. 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,ShowFax(816)
630-1018.
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SUNFLOWER

CREATIVE CUTTERS

by
MUSA
Designers & Manufacturers of the
widest selection of fine quality
Silicone Veiners, Decorative Molds &
Lace Designs, Metal cutters & Tools for

SUGAR ART
Made in USA

P.O.Box 780504, Maspeth, NY 11378
TEL: (718) 446-5639 FAX: (718) 899-4808
RETAIL, WHOLESALE AND MAIL ORDER
Call for your Catalog

•
•
•
•
•
•
•
•

Classes

Classes will be listed one time only.

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 AVENUE, UNITS 1 & 2
RICHMOND HILL, ONfARIO
CANADA lAC 9W6

Pat Ashby- July 26, 28, 29-Demos (fee charged) on Quick Rose
and Carnation (26th), Lace Ideas and Wedding Decorations (28th),
and The New "Varicut" Orchid (29th). July 29, 30-Full Day
Classes on Shadow Relief Work (29th) and Gum Paste Flowers
(30th). Formoreinformation,contactNYCake&BakingDistributer,
56 West 22nd St., New York, NY 10010, (212) 675-CAKE
Ann Pickard-August 9-11 (One Day Classes in Virginia) August
14-16 (One Day Classes in North Carolina)-General Sugarcraft
(sugarpaste and royal icing), Novelty Cakes, and Modeling. For
more information, contact Beryl's Cake Decorating Equipment,
1-800-488-2749 or (703) 256-6951.
Elaine Gonzalez-September 14, 15- Two, one-day classes (same
class each day)-Bridging the Gap Between Confectionery Coating
and Real Chocolate. For more information, contact Nancy Fasolt,

CAKE
AIRBRUSH SUPPI,.IES
..
CAKE BOARDS (112" DRm,{S AND DOUBLE-TRICKS)
STYROFOAM CAKE DUMMIES
.
CAKE PANS (W11113" WALLS)
ORIGINAL CAKE STANDS
DECORATING BOOKS FROM AROUND THE WORLD
AND MUCH MORE .. -

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

Cake and Kandy Emporium, Village Common, 2019 Miller Rd,
East Petersburg, PA 17520-1624, (717) 569-5728.
Roland A. Winbeckler-October 16-20-Professional Course. For
more information, contact MarthaB yrd or Nancy B artosek, Baker' s
Connection, 2590 West Ridge Rd., Rochester, NY 14626, (71 6)
225-9460.

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 call before 11:00 a.m. Eastern Time.
For membership questions and label changes, please contact
Membership Coordinator-contact info. on page 19.

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 Uoined before Sept. 1977)-$15 yearly. All International Members (not in U.S.) add $3 for
postage. Dues must be paid in U.S. funds only . Send dues 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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