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ICES President 
Geraldine Kidwell 

Dear ICES Friends, 

"Paz y felicidad en esta Navidad y siempre," 
Merry Christmas, Happy Chanukah!!! 
Whatever your language or beliefs, I wish you 
peace and happiness during the holidays and 

always. If you still need a gift for someone, why not consider an ICES gift 
membership? (See page 24 of the November newsletter for gift membership 
information.) 

Take a few minutes from your busy schedule to consider scholarship and 
Hall of Fame nominees. These are both very important aspects of our 
organization. I would like to also encourage the ICES youth to apply for 
scholarships. Contact Mary Gallagher for scholarship applications and Linda 
Fontana for Hall of Fame (addresses on page 23). Deadlines are January 31. 

If your state/country would like to host the ICES Convention and is 
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considering a bid, please contact Sheila Miller as soon as possible (address on page 23). It takes a lot of ti e to 
fulfill all of the necessary requirements and complete the required site inspection, so we'd love to hear from you in 
the near future . 

Our Midyear Meeting will be held in Florida, February 8-11, at the Contemporary Hotel in Disney World. \1ake 
your reservations soon and indicate that you are with ICES. If you have any concerns or ideas that you would like 
the Board to take action on, please contact your Representative, Board Member, or me so it can be placed on the 
agenda. 

On behalf of the ICES Board of Directors and myself, I'd like to wish you and your family a very happy holiday. 
Please continue to c~mespond with me with your problems and your sharing. Remember, I'm as close as your 
phone, fax, or mailbox; and I would love to hear from you during the holidays. 

Sincerely, 

J;~~ 
Geraldine Kidwell 
ICES President 

Alice Mayes-MO: The gingerbread house on the cover was entered in a 1994 gingerbread contest in St. Charles , 
MO. This was a charity event and the houses were auctioned at a dinner. This entry won Alice first place in the 
Unaffiliated Bakers and Chefs division. The house was auctioned for $975 .00. It took 93 hours to complete, 14 
recipes of gingerbread, 14 recipes of royal icing, and $71.00 for candy and materials. Congratulations, Alice. 
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Member's Home 
Burns 

Sandy Israel-TX had a tragic house 
fire around October 17. Our thoughts 

are with Sandy and her family during this sad time. We 
hope things have improved for them now. 

~~fi~~ \\~·l~~ 
We send our sympathies to Janet 
Hooker-MI at the sudden death 
of her husband Bill on 
September 22. For those wishing 
to send cards to Janet and 
daughters Jessica and Tiffany, 
the address is 3237 Connecticut, 
Burton, MI 48519. (Note: Janet 
is the MI member who got food 
poisoning at the Indianapolis 
Convention and was there in the 
hospital weeks after we went 
home.) 

Send Renewals and Address Changes 
Two Months Ahead-Post Office Will 

Not Forward Newsletter 
To insure that you continue receiving the ICES newsletter without 
interruption, p\ease renew your membership (check the expiration 
date on your mailing label) or send any address changes at least two 
months early. The post office will not forward the newsletter be
cause it is sent bulk mail in the U.S. Send renewals and changes to 
the Membership/Computer Coordinator at the address on page 23. 

WE GOT THEM! 
Orchids ... Lilies .. .Roses ........... .plus ... . 
other sweet decorations that will truly enhance your confec
tionery masterpieces. Don't let repetitive, time-consuming 
flower- making hamper your creativity. 

FOR THE SEASON: FALL & HOUY LVS, POINSETIIAS 

Call us for very reasonably priced Gumpaste and Royal 
Icing flowers at 510-745-9405 or FAX order to 800-728-
6898 (within the US), 510-926-6694 (from outside the US). 
We're open Mon-Sat 8-5 PST. 

&auti~tl :J~ j.M !:f.w.ul ~ 

Petit~Pfeurs 

Manufacturer of fine quality and the 
largest collection of exotic gum paste flowers. 

Gum Paste Flower ., .-.-. ·.• .. ,,., 

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

BERyl's CAkE DEcORATiNG EouipMENT 
for more information and FREE catalogue 

CALL TOLL FREE USA AND CANADA: 
1 -800-488-27 49 
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From Convention Handout & CA Newsletter-No Name Listed 

Cover pattern pieces with clear Contac® Paper to prolong use. Use Fruit Rollups® for windows. Also, roll and flatten gumdrops 
in granulated sugar (one color or variety for stained-glass look) 

Baking soda not only causes pieces to be bumpy but also makes and attach on inside of window with royal. 
dough stay soft. 

Moisten cookie sheet and cover with heavy-duty aluminum foil. 
Roll dough directly on foil, cut, and remove only excess dough. 
Bake pieces without moving them for no misshaped pieces. 

You can cover dough with wax paper and roll on the paper so 
you don't need to add extra flour. Or try rolling out dough 
between two sheets of parchment paper. Cut out shapes and 
cook on parchment. Paper can be reused. 

Shredded wheat can be used for dirt or thatched roof. 

Decorate a tree and place in the house before adding the roof. 
Be sure windows are cut out for light or the tree won't be seen. 
Do gingerbread boy admiring tree inside house. 

Decorate a tree on an ice cream cone placed over a tree former. 
Use tips #18, 352, or 71 for tree bough. Use tip #233 for pine 
trees and burnt French peanuts for pine cones on tree and ground. 

Place cookie sheet on damp cloth to eliminate slipping and Buy candies after Christmas and save for next year. 
sliding while rolling the dough. 

Hide goodies in the house (candy and tiny toys) for a fun surprise 
Use 114" wooden dowels on both sides of cookie sheet. Set for after the holidays if the house is not to be saved. 
rolling pin on dowels as you roll the dough to produce an evenly 
rolled piece of gingerbread. 

Rolling dough out on a textured pizza pan gives a stucco effect. 

Dough gets tougher with each reroll so try not to over roll. 

Use a decorative rolling pin or cookie cutters to add charm to 
your house after rolling out the dough. 

Small cookie cutters can be used to cut out designs on roof or 
walls of house, and windows can be lined on the inside with 
iridescent paper or cellophane to show through. 

Make tiny cookies to use as added decorations. 

Put in a center wall. If the house is going to a large family, put 
candy on one side and cookies on the other. 

For a pathway, use yogurt-covered raisins, coffee beans, or 
rocklike candy. You can also use the tip saver box and pour just 
a little melted candy coating into the cup shapes on the inside 
of the lid to make small stepping stones. 

Use pretzel sticks to build a log fence. Twisted pretzels, either 
plain or candy covered, make a cute fence. 

Tip #235 makes a perfect little Christmas wreath. Add a #1 or 
2-tip red bow and perhaps little dots and you're all set. 

Use piping gel and white color (or plain gel) to make icicles 
Add corn syrup to royal icing to help it adhere to gingerbread. along edges of roof of house then add glitter. 

Add piping gel to royal icing for a shiny, snowy effect. A gumdrop placed sideways on a pretzel stick makes a mailbox. 

Edible glitter sprinkled on royal icing adds a nice touch to your Stick pretzels can be used for a thatched, Hawaiian-like roof. 
snow effect. 

Use a tea strainer to sprinkle house and yard with powdered 
Spread roof with royal icing and use decorator comb to make sugar for a fresh dusting of snow. 
scallop design. Sprinkle with colored sugar or sprinkles. 

Sugar cubes can be used for a chimney on the side or back of 
Crushed Lifesavers® or hard candy make nice stained-glass the house. Color flow the cubes with red and use white royal ~ 
windows when baked in cut-out window holes as you bake the for mortar. Also, caramels make good bricks for the chimney. 
gingerbread. You may need to refill with candy half way through 
baking time. 
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This incredible edible 14' tall house was constructed for the 25th 
Anniversary of Apache Mall in Rochester, MN, by Helen Sembra
CO and Donna and Dick Wagner-IL plus numerous helpers. It took 
two weeks to construct and was made of 540 8" x 10" gingerbread 
bricks, 72 lb. of mini jawbreakers, 200 popcorn bricks for the 
fireplace, and 300 gingerbread girls and boys adorned the Christmas 
trees. In all 350 lbs. of gingerbread and 600 lbs. of confectioners 
sugar were used. 

231t.d SIM t>.. 
~.1f9 01960 
201-451-3542 
100-203 -tJ6t9 
"?J'f'X 201-$31-4939 

Create elegant edible 
decorations with our 
Silicone Molds & Presses: 
Flowers, Leaves, Shells, Lace & Decorative Motifs. Instructional Videos available. 

Me&-,4 iea~ ~ /M a-~~ 
New 20 page catalogue with decorating ideas $3.00 (Refundable) 

Maritza Quiroz de Llamosa-Peru sends this photo of 
a "Christmas House" she created using gingerbread and 
icing. 

CREATIVE CUTTERS 

:,~~~~~%i~ VERY FINE :,~;IT~::f~D) 
Nc~rr~<;t~,No;~li"R BOARDS AND PINs (FOOD APPROVED) 

• STENCILS (STAINLESS STEEL) 
• CRIMPING TOOLS 
• EMBOSSING TOOLS 
• MODELLING TOOLS 
• BEKENAL TIPS AND COUPLERS 
• CAKE SMOOTIIERS 
• AIRBRUSH. SUPPLIES 
• C~ BOARDS (112" DRQMS AND DOUBLE-TBICKS) 
• 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 
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U.S. Visas for International 
Convention Attendees 
The items required for a visa application and appoint
ment at the American Consul 's Office in each country 
remain the same for a non-immigrant U.S. visa: 1.) a 
passport 2 .) a recent passport photograph 3.) a letter of 
invitation from ICES 4.) a statement of home, family, and 
work ties that will assure return to your native country. For more 
information, please contact Nancy Goldie, R.R. #1, Campbellford, 
Ontario, Canada KOL lLO. 

Letter of Invitation 

Dear International Members, 

Time flies and we will soon have the ICES Show and Convention in 
Baltimore, Maryland. 

Remember to make your plans and reservations in plenty of time in 
advance to avoid any last minute confusion. 

I hope to see you in Maryland in August. 

Best Wishes, 

Nancy Goldie 
International Liaison 

Jem Cutters cc, 
P.O. Box 115, 
K\oot, 3640, 
Natal 
South 

Showroom: 
1 Gray Place, 
Pinetown, 3600, 

Tel: 027 (3 1) 7011431 Fax: 027 (3 1) 7010559 

I. 
2. 
3. 
4. 

Visas estadounidenses para 
los que asistiran Ia 

convenci6n internacional 
Los requisitos para una aplicaci6n para visa y cita en Ia oficina 

del C6nsul americano en cada pais quedan iguales para una visa 
estadounidense para las personas que no son inmigrantes. 

Un pasaporte. 
Una fotograffa reciente de pasaporte. 
Una carta de invitaci6n de ICES. 
Una declaraci6n de las relaciones de casa, familia y trabajo que 
asequran su regreso a su pais nativo. 

Para recibir mas informaci6n, por favor escriba Ud. a Nancy Goldie, Oficial 
de Coordinaci6n Intemacional, R.R. #I, Campbellford, Ontario, Canada KOL 
lLO. 

Carta de invitaci6n 
Estimado miembro internacional , 

El tiempo pasa rapidamente y pronto tendremos Ia exhibici6n y convenci6n 
de ICES en Baltimore, Maryland. 

Le pedimos el favor de no ol vidarse de hacer planes y reservaciones temprano 
para evitar confusi6n. 

Espero verle a Ud. en Maryland en Agosto . 

Cordial mente, 

Nancy Goldie, Oficial de Coordinaci6n International 

Unique 
Shaped Cakes 

Handmade Australian Cake Pans 
20 Styles • 3" Deep ~

' <:~-~ 
;.:·~~-J ~--~ 
4!'-~· .... ,' 

-.."":.,;:-; 

Gum Paste & Rolled 
Fondant Supplies 
Compare Our Prices! 

Lorraine's Videos 
8 different training trapes on cake 

decorating & foreign method decorating 
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Taking 
Chances 

Copyright 
Knowhow 

Sue Hershberger-TX has requested that basic information 
regarding copyrighted characters as they relate to cake 
decorators be included in the newsletter. 

Editor: As I understand it, if you are doing a cake as a gift 
for family and friends, you are allowed to do any character 
you desire. However, if you are selling the cake, you may 
not do a copyrighted character without purchasing the right 
to do so. If you've heard of the character, there's a 99.9% 
probability that it's copyrighted. This restriction is to protect 
the creator of the character. They have spent big money to 
promote their character so children or adults will clamor to 
have merchandise (including cakes) with their character on 
it. For this investment in promoting the character, they 
receive licensing fees from companies (including bakeries, 
grocery stores, and cake shops) to reproduce the character 
on products (cake pans, cakes , toys, clothes, etc.). 

Why is the pan produced if I cannot make a cake in it? You 
can make a cake in it as a gift. But the maker of the pan 
purchases the right to sell only the pan. You do not purchased 
the right to sell the cake when you purchase the pan. Most 
pans of copyrighted characters carry a caveat with them 
that recreating the character for commercial purposes is 
illegal. 

Many people feel they can circumvent this law in one of 
three ways. One-by changing just a few minor details of 
the character. I would be leery of this one. If a judge or jury 
could still recognize the original character, you could be in 
trouble. Two- by selling the box, board, or other cake item 
or asking for a donation and giving the customer the cake. I 

don ' t think this would fool the legal system either. Three
using licensed toys as the cake's main decoration. To protect 
yourself, you should ask the customer to purchase and place 
the toys themselves at home. 

How much could this cost me? I have met or read of those 
whose fines have ranged from $10,000 to $50,000. This 
would sure send my budget into a tailspin. If it would your's 
too, you may want to consider this information before 
accepting orders to do copyrighted characters . I suggest 
being honest with your customers and telling them that it is 
illegal for you to do the character they have requested and 
that anyone who will sell them such a cake without paying 
the creator is doing so illegally. 

How will they catch me? The character creators have legal 
teams searching the country for copyright infringement. I 
have heard of instances where they have ordered &. cake 
with the character on it; and when they pick up the cake, 
the shop owner and/or cake decorator are notified of the 
infringement and their liabilities. Also, those who have 
legally purchased the right to create the character, including 
cake shops, bakeries, and grocery stores, frown on others 
doing the design without having to pay the fees they have 
bad to pay and might report those doing the character 
illegally. 

Can I purchase the right to do these characters ? 
Unfortunately, the fees for most characters are too high for 
the average small business(wo)men to afford and there is a 
fee for each character or company's group of characters. 
That is why you usually only see large chains adve tising 
that they can do certain characters in their bakeries. 

Another area of confusion is the copyrighting of a character 
versus the copyrighting of a book. A character is copyrighted 
to protect the use of the character and to receive money for 
the use of that character for its creator. A book is copyrighted 
to protect the reproduction of the book. Most items in a 
book for cake decorating are intended to be reproduced on 
cakes. This does not infringe on the book's copyright. A 
book could still have a copyrighted character in it, however, 
either legally or illegally, that you would not be allowed to 
reproduce. (Some authors do not understand the law either 
and have included copyrighted characters in their books 
without the creator's permission. Do not let this fo 1 you 
into believing that you may reproduce that character without 
being liable to the creator.) 

To be safe, it once again comes back to the rule-if you 
recognize the character, there is a high probability that it is 
illegal for you to reproduce it on a cake for sale. 
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From CT Icing Artists Newsletter 
(No Name Shown) 

Chop one pound of chocolate into small pieces and place them 
in the top of a double boiler over hot, not simmering, water, 
stirring frequently with a rubber spatula to ensure even melting. 
Remove the double boiler from the heat, then remove the top 
pan from the double boiler and wipe it dry. Stir the chocolate 
several times to begin cooling it. Pour about two thirds of the 
chocolate onto a marble board. With an offset spatula, spread 
the chocolate out into a large rectangle, then with a plastic 
pastry scraper gather it back into a pool in the center of the 
mB.rble. Repeat this process three or four times, then take the 
temperature of the chocolate with a chocolate thermometer. It 
should be between 78° and 80° F. 

Scrape the pool of chocolate back into the pan with the 
remaining third and stir together gently until thoroughly 
blended (two to three minutes). The final temperature for the 
tempered chocolate should be 88° to 91 oF. for dark chocolate, 
85° to 88° F. for milk chocolate, and 84 ° to 87° F. for white 
chocolate. 

If the temperature of the finished chocolate is slightly lower 
than it should be, warm the chocolate in the double boiler 
over low heat just until it reaches the correct temperature. If 
the temperature of the chocolate is too high, you must repeat 
the tempering process to bring the chocolate to its correct point. 

Once you temper the chocolate, hold it at the same temperature 
while you dip the truffles and candies. To do this, place the 
pan of tempered chocolate over a pan of water that is 2° warmer 
than the chocolate. Change this water periodically to keep it 
at the correct temperature. Another method for maintaining 
the temperature of the tempered chocolate is to place the pan 
of tempered chocolate on a heating pad set at its lowest 
temperature. 

Be sure to stir the chocolate occasionally as you are using it. 
Chocolate that builds up around the sides of the pan will begin 
to cool and go out of temper if it is not stirred back into the 
pan. If you are dipping truffles and candies over a long period 
of time, it may be necessary to temper the chocolate again if it 
becomes cool. 

Editor: Tempering is required of candy that contains cocoa 
butter in order for it to set and shine properly. Candy coating 
that contains vegetable fat does not require tempering. 
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The International Sugar Art Collection by 

11/CNDI.AS LDDIE 
Gumpaste Cutters & Tools 

Paper Covered Wire 
Stamens In Several Sizes 

Distributer Of CeiCakes Products, 
Holly Products Molds & Patterns 

Plus Morel 
Gumpasfe & Rolled Fondant Classes 

AII8Hable In Atlanta/ 

•Free llusttated Catalog Upon Reqt..teSr 

The International Sugar Art Collection 
6060 McDonough Drive Suite D 

Norcross, GA 30093 
Phone 770-453-9449 FAX 77().448-9046 

To Place An OtrJer 1-BOINJ62-8925 
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The Largest Importers of 
Decorating, Baking, Gumpaste 
and Chocolate Supplies From 

All Over The World 
Suppliers To The Trade & Professional Decorators 

OVER 10,000 ITEMS FUllY nOCKED! 

MAIL ORDER SUPPLIES 

WILTON DISTRIBUTOR 

56 West 22nd Street,N.Y.,N.V. 10010 
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~ Debbie & Jeanne Braman-CA 

Patricia Simmons-Australia ---7 
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f---- Gayle McMillan-LA 
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Vicky Harlen-WA ~ 

~ Cora Smith-MO 
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International Cake Exploration Societe 
21st Annual Show and Convention 

Baltimore, Maryland 
August 15 - 18, 1996 

Daltimorc'% OffiCifi\L Rf61STRfi\TION fORM 
(Type or print clearly and use a separate form for each person registering) 

Last Name First Name or Nickname _____________ _ 
Address Telephone( ______________ _ 
City Province, State or Country __________ Zip _______ _ 
If registering as immediate family member of _______________ _ 

Relationship ICES Member's Name 
Please mark all applicable items: 

0 ICES Member* (*Voting Ballot will be in packet) Membership Expiration date: ________ _ 
0 Board Member D Representative D Hall of Fame D First-Time Conventioneer 
0 Non-Member D Shop Owner D Author D Immediate Family Member 

======================REGISTRATION FEE SCHEDULE:========================== 
Early Bird Discount- Postmarked by June 1, 1996 
(Includes Friday Breakfast and Saturday Banquet) 
Member or Immediate Family ... ........ ... .............. ..... ..... ... ... .... .. ... ..... ..... . 
Non-member ...... .......... .. ..... .......... ... ............... ..... ..... ... ... .. .... .. ..... .. .. ... .. . 

Registration Postmarked after June 1, 1996, before July 15, 1996 
(Includes Friday Breakfast and Saturday Banquet) 
Member or Immediate Family .................................................. ....... ...... . 
Non-member. ................................................. ... ........... ... .............. .... ... . . 

On-site Registration (includes Friday Breakfast & Saturday Banquet) 
Member or Non-member ...... ....... ....... ....... ............................ .... ....... .... . . 

Optional Extra Charges 
Additional Food (this is for extra meal tickets on Friday & Saturday) 

$90.00 
$110.00-------

$100.00------
$120.00-------

$130.00-------

Friday Breakfast... ..... .... ..... ................ How Many?_____ $18.00 each ______ _ 
Saturday Banquet... .. ........... ....... .... .... . How Many?_____ $38.00 each ______ _ 

Shop Owner's Breakfast (registered Shop Owners only) ........ ... ..... ......... $18.00 
State Rep's Breakfast (Reps are gratis- Alternates $18.00) .. ... .. ..... ... .... $18.00 
Show Souvenir Pin ... ....... .. .... ........ ..... ........ ... How Many?_____ $6.00 each 

Total Amount Enclosed 

PAYMENT MUST ACCOMPANY YOUR REGISTRATION FORM ... MAKE CHECKS PAYABLE TO I.C.E.S. 
There will be a $25.00 charge for all returned checks. International Members---Bank Drafts in U.S. Funds Only. 

Method of Payment: 0 Check 0 Bank Draft 0 Money Order 

Refund Policy: Requests for refunds postmarked before July 15, 1996 will be 75% of the registered amount. Any requests after July 
15, 1996 will be 50% of the registered amount and must be accompanied by a doctor's statement. 
International Attendees--Please apply for your travel Visas at least 6 months in advance of I.C.E.S. Convention . 

Shop Owners Information (Please complete in addition to the above -Type or print clearly) 

NameofShopOwner _______________ NameofShop _______________ _ 
Addressof Shop ____________________________________ _ 
Shop Phone { ___________ Number of Employees Tax Exempt Number _________ _ 

Send any 3 of the following items with your form: 1)Sales Tax Number and/or Certificate; 2)Proof of Income Tax Filing; 3)Business Insurance in 
Shop Name; 4)City/State business license; S)Business telephone listing; G)Employer I. D. Number; 7)Utility Bill Showing Business Name. All ICES shop 
owners' primary business must be cake or candy related. Only 4 people may be registered from one shop. 

Mail Forms to: Gina Nevius 

I.C.E.S. Newsletter 

P.O. Box 687 
Severn, MD 21144 
41 0-551-8808 

Show Directors: Linda C. Dobson 
208 Deale Road 
Tracy's Landing, MD 20779 
410-867-1615 
Fax: 301-261-9919 

December, 1995 

Diane Gibbs 
8104 Sunrise Lane 
Elkridge, MD 21227 
301-596-1793 
Fax: 301-596-1782 
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Sheraton Inner Harbor Hotel 
The Sheraton Inner Harbor Hotel is our host hotel and is the nearest hotel to the Baltimore Convention Center. It is connected 
to the Convention Center and Harborplace via Skywalk. All rooms are equipped with fully stocked servibars, coffee makers, "J 
irons, and video check out. McHenry's Restaurant and Impulse Night Club offer Baltimore's finest dining and dancing. Fitness 
facilities include exercise room and pool. Room Rates: Single $109.00; Double $109.00; Triple $120.00; and Quad $130.00. 

Days Inn 
Located 2 112 walking blocks from the Convention Center entrance and 3 112 blocks from the Harbor, the Days Inn offers an 
outdoor pool, lounge, and specialty restaurant. Room Rates: Single $92.00; Double $102.00; Triple $112.00; and Quad 
$122.00. 

Holiday Inn 
The Holiday Inn is located 3 1/2 walking blocks from the Convention Center and 4 blocks from the Inner Harbor. They offer 
an indoor pool, exercise room, and in-room movies. Room Rates: Single $95.00; Double $95.00; Triple $105.00; and Quad 
$105.00. 

Rates do not include state and city tax which is currently 12%. 

Camping Information 
The closest campground to Baltimore is the Capitol KOA Campground in Millersville, MD, which is approximately 18 miles 
south of Baltimore. This facility has full hookups with electric and water available or no hookups if desired. There are ten one
room cabins and two, two-room cabins available for rent. It is suggested that reservations be made by January for August 
rentals. For more information, call (410) 923-2771. For reservations, call1-800-638-1226. 

For those arriving in recreational vehicles, there is a parking lot adjacent from the Sheraton on the comer of Conway and Light 
Streets where these vehicles can be parked. There are no hookups available. 
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International Cake Exploration Societe 
21st Annual Show and Convention 

Baltimore, Maryland 
Area Convention and VIsitors Association August 15- 18, 1996 

INSTRUCTIONS: Please complete sections 1, 2 and 3 below (if not legible, form will not be processed). All reservations must be 
made through the Housing Bureau by mail or fax. NO PHONE REQUESTS WILL BE ACCEPTED. The bureau will acknowledge 
receipt of your reservation within 10 days by mail. No fax aCknowledgments possible. Room conf1rmation will be mailed by the 
hotel. Conf1rmation will be sent to the individual below. Reservations must be made by July 17, 1996. After this date, hotel space 
and convention rates may not be available. All unreserved rooms are released back to the hotels on July 18, 1996 and rates will be 
substantially higher . 

. ·: ···: ... 

NAME:\~~~~~~~~~~~~~~~~~~~~~~~ 
COMPANY:~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

CITY/ST/ZIP: 

COUNTRY: I I 
AREA CODE/ PHONE NUMBER:! L--1..-...l..-1.-1-....J.I---1-.....L.-....J.I_-....~-1 .....L.---'--~ 

ROOM REQUEST (check one) D 1 bed, 1 person 0 1 bed, 2 ppl D 2 beds, 2 ppl D 2 beds, 3 ppl 

0 2 beds, 4 ppl D Parlor+ 1 bedroom D Parlor+ 2 bedrooms 

Special Request (i.e. Handicapped rooms, non-smoking, etc.):·-------------------

REQUESTED DATES: Arrival Day & Date: ___________ Arrival time: __ a.m. __ p.m. 
Departure Day & Date:. ____________________ _ 

Rooms are assigned on a fust-c:ome. first-served basis. If your choices are not available, 
you will be assigned to another hotel as amnged by the convention argaaizer. 

FIRST CHOICE SECOND CHOICE nnRDCHOICE 

UST FULL NAME OF ROOM OCCUPANTS: 

1~--------------------2·------------------
3~------------------4 .. __________________ _ 

A rcom d.eposit of $100 must accompany this fonn. Forms received without a check or credit card infonnation will be returned to sender without 
processing. BACVA accepts no liability once deposits arc trans{Qrred to the assigned hotel. No purchase orders accepted. 
PAYMENT TYPE: Cl Check for room deposit enclosed (payable to BACV A Housing Bureau)$ _________ _ 
CreditCard(check one):Cl AMEX D MC OVISA ODISCV ODINERS CLUB 
~Number __________________________________________ __ 

Expiration Date Signature. ___________ _ 
CHANGES/CANCELLATIONS: Reservation changes should be made directly with your 
assigned hotel Cancellations must be made through your assigned hotel NO LATER 
THAN 72 HOURS PRIOR TO ARRIVAL TO RECEIVE A REFUND OF YOUR 
DEPOSIT DIRECTLY FROM THE ASSIGNED HOTEL. 
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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 Kansas City, 
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 on Pa~e II 

Herlan Roca Pedraza
Argentina-The round cake 
was covered with white 
fondant. Two designs were cut 
from gum paste, one red and 
one green, and placed around 
the base of the cake. Santa was 
hand molded from a 50/50 
mixture of fondant and gum 
paste in red, black, white, and 
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flesh tone. 

Pepita Restrepo de Ospina
Columbia-The bodies were 
formed of pastillage. After 
they were dry, they were 
polished and makeup was 
applied. The hair was made 
with paste of glue. Color was 
added to the paste for the 
clothes. Mary's dress was 
embroidered with a #1s tip. 
The square base was made 
from pastillage then painted. 
After the base was dry, the 
arabesques were applied. 

Scott Ferguson-OK-This 
house had a foam -core 
armature covered with an 
embossed fondant/gum paste 
mixture (adhered with corn 
syrup). The embossing rollers 
were made of liquid latex 
using miniature doll house 
components as the originals. 
Windows, doors, and shutters 
were first made of balsa wood 
then a mold of plastic resin 
was cast. Gum paste was 
pressed into the molds. The 
bricks and shingles were dry 
brushed with diluted paste 
colors. The gum paste 
windows were backed with 
rice paper [wafer paper] to 
diffuse the light inside. The 
snow was royal icing wet 
brushed and sprinkled with a 
mix of edible glitter and 
ultrafine sugar. The gum paste 
trees were cut with leaf cutters, 
formed, dried, and assembled 
with green royal icing. The 
snowman and sled were made 
of gum paste and the broom 
was corn silks . The base was 
3/4" particle board with a hole 
in the center for light. 

Jack Freisinger-NM-The 
cake was frosted with 
buttercream icing and trimmed 
with buttercream chili ristras. 
(In southern New Mexico in 

the autumn of the year after the 
red chilis have been harvested, 
the chi lis are tied into "ristras" 
and hung on the south side of 
the house to dry. Throughout 
the year, as chilis are needed 
for cooking, the dried chilis are 
cut from the ristras. This 
colorful tradition has come to 
symbolize the warmth and 
friendship of the area.) 

Photos on Pa~e 12 

Cindi Lynch-CO-These 
characters were figure piped 
onto glass ornaments. 
Permanent display (non
edible) icing was used for the 
decorating and was colored 
with acrylic paints. (Royal 
icing tends to be too heavy and 
makes the ornaments hang 
lopsided.) Most of the 
characters were piped using a 
series of teardrop shapes. 

Patricia Simmons
Australia-The floral clock 
was built from a round cake 
that sat on a 2" curved base. It 
was covered with rolled 
fondant (except underneath 
the base) and allowed to dry. 
The clock face was made of 
gum paste. The face was 
drawn on with a black 
decorating pen. Medium 
consistency royal icing and a 
#1 tip were used to pipe the 
minute and hour hands and 
center screw onto wax paper. 
When these were dry, they 
were painted with nontoxic 
gold petal dust. Softened 
rolled fondant was extruded 
from a clay gun to go around 
the outside of the clock face. 
This was also painted with 
nontoxic gold. With firm royal 
icing and a large star tip, a 
heavy scroll design was piped 
on the outside of the clock face 
and touched up with nontoxic 
gold. The gum paste heads of 
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the figures were molded and 
set on cocktail sticks and 
allowed to dry. The bodies 
were shaped to resemble 
carrots using half gum paste 
and half rolled fondan t. The 
arms and legs were cut and 
shaped from the carrot shape 
while the mixture was still 
soft. The flowers and leaves 
were arranged and set next to 
the tots and at the base. 

Photos on Pa~e 13 

Maria Elena Rodriguez
FL-The drum was made of a 
12" round dummy covered and 
decorated with fondam. The 
chest was designe d in 
cardboard first then eac piece 
of the template was cut from 
pastillage and let dry 48 hours. 
Royal icing was used to 
assemble the pieces. The toys 
were molded by hand and 
attached to the chest with royal 
icing. 

Gayle McMillan-L A- The 
12", 10", and 6" tiers were 
covered with fondan t . The 
poinsettias were cut from gum 
paste and brushed with luster 
dust. The centers of the 
poinsettias were made o:f royal 
icing using a #2 tip. The holly 
was made using differen t sized 
cutters and green and off
white gum paste to create the 
variegated effect. The tiny 
roses were made of gum paste 
also . A gold ribbon around the 
base of the tiers and a gold-
winged angel topper 
completed the s imple 
Christmas cake. 

Tammy Sellers-TN-This 
Christmas belle was made 
using rolled fondant ver a 
cake baked in the doll-skirt 
pan. The fur trim was added 
with a #14 tip. The edging was 
done with a #1 tip . The ruffles 
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were dusted with gold dust. 
The holly was made using a 
tiny cutter, and the berries 
were tiny balls of fondant. 
[Tammy includes some hints 
if you should try to create a 
Christmas doll. Roll the 
fondant somewhat thick or, 
because of the size of the 
pieces, handling may distort 
them. Darkly colored fondant 
tends to dry faster. Shape it 
quickly. Use powdered sugar 
or cornstarch sparingly on the 
dark fondant or it will show. 
Tammy also included the 
clothing patterns; but since 
they are from a book, we are 
unable to include them in 
compliance with copyright 
laws.] 

Photos on Page 14 

D. Susan Koch-MD- The 
cottage was made of 
gingerbread; its style was 
taken from a Swiss chalet. The 
do ors , windo ws, and roof 
decoration were run sugar 
overl aid wi th candy and 
piping. A #3 tip was used for 
outlining and color, and a #1 
tip was used for the overlay. 
Each house always has a set 
of table and chairs outside, 
fences, pathways to the doors, 
and a woodpile (Tootsie 

Rolls®) to keep the cottage 's 
inhabitants warm and cozy. A 
#15 tip was used for the trees 
and snow. Everything on this 
cottage was completely edible. 

Kerry Vincent-OK- This 
Christmas jewelry box was 
made from rolled fondant by 
rolling two six-petal-shaped 
pieces for the top and bottom 
of the box and inlaying the top 
and letting both pieces dry for 
several days. Both the top and 
bottom were edged with lace. 
The sides were cut to fit the 
box and a smaller pattern was 
inlaid to match the top. The 
pieces were attached with 
royal icing and supported with 
foam. The seams were covered 
with tiny lace pieces or small 
cutter flowers. A fondant
covered board was prepared 
and painted batik style 
freehand . (This type of box in 
other colors and flower 
combinations can be a pretty 
way to serve candies or mints 
at a wedding or engagement 
party. Let them spill out of the 
box onto the board or 
tablecloth.) 

Vicky Harlen-WA- The 
board was covered with fabric 
and edged with gold ribbon. 
The cake, on its own 

8 adorable characters to figure 
pipe on your xmas ornaments. 

Step by step instruction 
in my 20 page book. 

$11.50 incluaes shipping 
& handling 

Send check or money 
order to : 
Cyndi Lynch 
3485 N. Princess Circle 
Broomfield. co 80020 
... allOw 2 .. weeks CleWery 

cardboard, was covered with 
fondant ; and while still soft, a 
piece of plastic mesh canvas 
(14 count) was impressed into 
the top to use a guide for the 
cross-stitch pattern. A template 
of the cake, marked in 
quarters, was centered on the 
fabric-covered board, which 
had fondant rolled out to fit. 
The bottom border was cut 
using a cutter, starting at the 
center of a long side of the 
template then making three 
cuts, next from the center of 
the short side to make three 
cuts. The cake was then 
positioned and a ribbon border 
added. Colors were mixed in 

royal icing to match the 
embroidery thread called for in 
the pattern. Using a #0 tip and 
very small dots, the pattern 
design was followed. The 
fondant frame was made from 
a mold. Gum paste holly, 
dusted with luster dust, and 
berries were added. The frame 
was dusted with dry nontoxic 
gold dust, and the bottom 
border was done with nontoxic 
gold dust mixed with lemon 
extract. 

Classified Ads 
ATTENTION DECORATORS! Send for a copy of our free 40-page catalog of books on cake decorating, baking, 
candy making, & desserts. AMIE' S BOOKS FOR BAKERS, 440 CHURCH STREET, GARBERVILLE, CA 95542 
or call our new toll-free# 1-800-923-4359. 

DECORATORS' WISHBOOK with Nearly Everythin~: 10% Off: Winbeckler's 228-page catalog has books from around 
the world, extensive gum paste supplies, hundreds of candy molds, everyday decorating supplies, wedding cake stands and tops, 
and hard-to-find items. Call (800) 401-2850 to order your copy today (MCNisa). Costs just $5 .00 (includes $3.50 coupon). 

For Sale: Commercial quality stainless steel cupboard with 2 1/2 inch maple butcher block top. 10 
ft. long x 3ft. tall x 2 1/2 ft. deep. Can separate in middle to two 5 ft. long sections. Best offer. (216) 
338-9803. 
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Ylecipes 
i :l 1/ .. ; i 

~ 
No-Cook Bourbon Balls 

1 small pkg. vanilla wafers 
1 c. powdered sugar 
2 T. cocoa powder 

1 c. chopped pecans 
1 112 T. white com syrup 

2 jiggers bourbon whiskey 

Roll the vanilla wafers until they are fine crumbs. Mix crumbs with 
the sugar, cocoa, and nuts. Dissolve com syrup in the whiskey and 
add it to the dry ingredients. Mix well to blend. The mixture must 
be moist enough to hold together. Form into balls and roll in 
powdered sugar. They can also be used as dipped centers. WA State 
Convention Handout 

Roll-Out Cookies 

1 c. butter or margarine, softened 
1 c. sugar 

1large egg 
1 t. vanilla 

2 t. baking powder 
2 3/4 c. flour 

Preheat oven to 400°. In large bowl, cream butter and sugar with 
an electric mixer. Beat in egg and vanilla. Add baking powder and 
flour one cup at a time, mixing after each addition. The dough will 
be very stiff; blend last flour in by hand. Do not chill dough. (Note: 
Dough can be tinted with paste food color. Add small amounts until 
desired color is reached.) For chocolate cookies, stir in 3 oz. melted 
unsweetened chocolate. If dough becomes too stiff, add water a 
teaspoon at a time. Divide dough into two balls. On a floured surface, 
roll each ball in a circle approximately 12" in diameter and 118" 
thick. Dip cutters in flour before each use. Bake cookies on 
ungreased cookie sheet on top rack of oven for 6-7 minutes or until 
cookies are lightly browned. To decorate with cookie dough, add 
1 T. water and desired color to 112 c. cookie dough. Put dough in 
decorating bag with a #2 or 3 tip and decorate as desired. Sharon 
Briggs-lA 

Gin~:er Cookies 

1/2 c. shortening 
1/2 c. sugar 

112 c. light molasses 
1/2 T. vinegar 
1 beaten egg 

3 c. sifted flour 
1/2 t. baking soda 

112 t. cinnamon 
112 t. ginger 

1/4 t. salt 

Bring shortening, sugar, molasses, and vinegar to a boil. Cool; add 

egg. Sift dry ingredients; add to egg mixture; mix well . Chill, roll, 
and cut. Bake on greased cookie sheet in moderate oven at 375° 
12-15 minutes. Makes 2 112 dozen. Use for gingerbread men. 
Linda Hastings-WA 

Coconut Bonbon Fillin1: 

3/4 c. white com syrup 
2 1/2 c. macaroon coconut 

Heat corn syrup until hot but not boiling. Mix in coconut. Cover 
mixture with wax paper and set aside one hour. Wet hands and roll 
into balls. Use in candy mold or dip in melted coating. If desired, 
add chopped nuts or cherries. Name Not Listed 

Old Fashioned Dark Fruit Cake 

15 oz. seedless raisins 
30 oz. golden raisins 

2 112 lb. whole dates, pitted 
1 lb. candied citron 

2 lb. candied pineapple 
1/4 lb. candied orange peel 
1/4 lb. candied lemon peel 
1/2 lb. candied red cherries 
1/2 lb. almonds, blanched 

1 1/2 lb. flour sifted 
2 t. baking soda 

1 112 t. salt 
2 t. cinnamon 

1/2 t. ground cloves 
1 t. allspice 

1/2 t. nutmeg 
112 t. mace 

1/2 lb. butter or margarine 
1/2 lb. brown sugar 

4eggs 
1 c. white com syrup 

1 112 c. buttermilk 
1 c. currant jelly 

Wash raisins, drain well. Cut cherries in half, dates in quarters, 
and the rest of the fruit in match-sized strips. Make a syrup: heat 1 
c. sugar and 2 c. water to boiling then simmer five minutes. Add 2 
T. clear corn syrup. Pour over fruit and stir every three to four 
hours for 24 hours. Sift flour and resift adding dry ingredients, 
including spices. Cream margarine and sugar thoroughly; add eggs 
one at a time, beating after each. In a separate bowl, combine liquids 
and jelly; set aside. Add flour mixture alternately with liquid 
mixture then add fruit. Pour into paper-lined pans and bake 60-80 
minutes at 325°. Cool in pans on wire rack. Store approximately 
30 days in a cool place with a cheese cloth soaked in wine over 
them. Change the cloth every other day. This recipe makes 14 
pounds so you might want to cut it in half or quarter. Wii'Lena 
Shiflett-WA 
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Recipes 
~ 

6 oz. softened cream cheese 
112 c. powdered instant eggnog 

114 t. salt 
4 3/4 c. powdered sugar 

2 oz. unsweetened chocolate 
1/4 t. vanilla 
1/4 t. nutmeg 

112 c. chopped nuts 

Put cream cheese in mixing bowl; stir until smooth and soft. 
Gradually blend in eggnog mix, salt, and sugar. Melt 
chocolate; add to cheese mixture and mix well. Stir in 
vanilla, nutmeg, and nuts. Line an 8" square pan with clear 
plastic wrap and press fudge into it. Chill fudge until firm; 
tum out and cut into serving-sized pieces. CA Newsletter 

Holiday Caramel Treats 

3/4 c. soft butter or margarine 
112 c. powdered sugar 

1large egg 
2 t. vanilla 

1/2 t. liquid maple or almond flavor 
dash of salt 

2 c. flour 
48 round wooden toothpicks 

Coating 
36 caramels, unwrapped 

114 c. milk 
1 c. finely chopped peanuts, walnuts, or almonds 

Heat oven to 350°. Beat butter and powdered sugar in a 
large bowl until fluffy. Beat in egg, vanilla, flavor, and salt. 
On low speed, gradually beat in flour. Form dough into 48 
balls about 1" in diameter. Place 1 112" apart on cookie 
sheet. Bake 12-14 minutes until balls are set but not browned 
(tops may crack slightly). Insert toothpick into center of 
each. Cool on wire racks. Coating: Melt caramels in milk, 
stirring often. Keep warm over a pan of hot, not boiling, 
water. Dip each cookie into the caramel mixture, coating 
completely and drawing bottom of cookie across edge of 
pan to remove excess caramel. Dip bottom of each in 
chopped nuts. Place on a sheet of wax paper to set. Store 
loosely covered. Best if served within 24 hours. CA 
Newsletter 
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'Beautiju{ 'Edi6£e 
:f{owers and 'Bouquets 

Life-like, hand-crafted 
Cake decorators and wedding 
specialists- You'll never have to 

say "NO" to another customer. 
We'll help you make their dreams 
come true! 

Beautiful, edible flowers in a 
multitude of colors and styles. 

• Affordable prices 
• Next day shipments 
• N6 minimum order 

2(iesterer's 2(ain6ows 

282 Hempstead Ave., 
West Hempstead, NY 11552 

Ph: 1-800-4-RIESTERER 
Fax: (516) 481-7686 

Coconut Classic Cookies 

2 c. flour 
1/2 t. baking soda 

1 c. butter or margarine, softened 
1 c. sugar 

1large egg 
1 t. vanilla extract 

1 t. liquid coconut flavor (optional) 
3 112 c. flaked coconut 

1 large egg yolk 
1 T. whipping cream or half and half 

113 c. chopped pecans 

Sift together flour and baking soda. Beat butter and sugar in large bowl 
with electric mixer until fluffy. Beat in egg, vanilla, and coconut flavor. 
On low speed, gradually beat in flour mixture and 2 c. coconut. Divide 
dough into four equal portions. Form each into a 7" long roll. Coat with 
remaining 1 112 c. coconut. Wrap individually in plastic wrap or wax paper. 
Chill four hours or overnight. Heat oven to 350°. Have baking sheets ready. 
With a sharp knife, cut rolls into 112" slices. Place 2" apart on baking 
sheets. Beat egg yolk with cream. Brush mixture onto top of each cookie 
then sprinkle with pecans. Bake 12-15 minutes until lightly browned. Cool 
on racks. Makes about 56 cookies. CA Newsletter 

Coconut Snowballs 

6 oz. semisweet chocolate pieces 
2 T. butter 

egg substitute to equal 1 egg 
1 c. sifted powdered sugar 

1 c. chopped almonds 
2 c. miniature marshmallows 

Melt chocolate pieces and butter over low heat. Remove from heat and 
blend in egg substitute. Stir in powdered sugar, almonds, and marshmallows. 
Blend well; shape into 1" balls. Roll in coconut; chill until firm. CA 
Newsletter 
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A Little About ... 

Bernice J. Vercoe-Australia 

Bernice J. Vercoe 

At Convention in Kansas 

City, a request was made to 
include an article in the 
newsletter about Bernice Vercoe 

Australia and her involvement in cake 
decorating. As you can tell from 

the information below, Bernice has been instrumental in furthering 
the art of Australian-style decorating. 

Bernice is now 75 years of age. She resides in Castle Cove, New 
South Wales, Australia. In 1984, she retired as head teacher of North 
Sydney School of Home Science Technical and Further Education 
College. She is a graduate teacher and has been teaching about 49 
years. She still teaches one evening a week, and cake decorating 
has always been her specialty. She estimates her number of students 
to run into the thousands. 

She is the author of four cake decorating books, all technically 
designed to show explicitly the latest developments of this art. 

In 1979, Bernice founded the Cake Decorators Guild of New South 
Wales, the first of its kind in Australia. She was the first president, 
planning a program of demonstrations and workshops to upgrade 
the work and keep the members interested. The same format is carried 
out today. She remains patron of the guild. A splinter group was 
later formed known as The Cake Decorators ' Association of New 
South Wales. Both groups have many branches throughout Australia. 
Bernice holds the title of Director of Judging for the Association. 

Bernice was this year's chairperson for the state convention run 
yearly by the Cake Decorators of Australia. 

Bernice is an international judge, having been invited three times to 
South Africa to judge the Sugarcraft Exhibition in Johannesburg 
and Zimbabwe and the Witwatersrand Show in South Africa. She 

was also a judge at the recent Australian National Semmar in 
Canberra this past October. 

Panel judging in Austra]ja was due to Bernice's efforts as was the 
introduction of score sheets with comments. The judges' training 
course was designed, organized, and conducted by Bernice also. 
Updates are held at regular intervals to keep the judges aware of 
new skills and techniques . 

In the early 1970's, Bernice was invited to the U.S . to teach the 
Australian Method of Cake Decorating to a group of decor tors in 
Sacramento. Two of the pupils in that class later became ICES Hall 
of Fame members, Peg Seeger and Josefa Barloco. Bern ice 's 
induction into the ICES Hall of Fame was in 1981, an honor she is 
very proud to hold. 

In 1982, the Australian government asked Bernice to t ke an 
exhibition of decorated cakes and sugar art to Guanzhau, China, a 
sister city of Sydney. There she demonstrated sugar paste flowers to 
the Chinese. 

After her retirement in 1984, Bernice took an exhibition of decorated 
cakes and sugar work to the art galleries of New South Wal s. This 
was the first time sugar work had been accepted and appreciated as 
art and not just as a hobby of the housewife. 

Although Bernice feels that her senior years are creeping up on her, 
she still holds an intense interest and love of this work in sugar. She 
feels it is very rewarding to be able to pass on new and creative 
ideas to others. 

Bernice made it to Convention in Kansas City this year and hopes to 
attend once again in Baltimore next year. 

We are lucky to have such masters of the art who are so free to share 
their talents. 
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1995 - 96 Board of Directors 
Geraldine Kidweii-President 

R.R. #2 Box 252 
Milton, KY 40045 
ph. (502) 268-5975, fax 268-5995 

Sheila Miller-Vice President 
R.D. #12 Box 529 
York, PA 17406 
(717) 252-1191 
MS,MD,KS 

Carolyn Largent-Treasurer 
S. 3306 Raymond Circle 
Spokane, W A 99206 
(509) 928-2371 or 489-3631 
1N,Cf,SC 

Ruth Llttlepage-Recordlng Secretary 
8153 Groveland Rd. 
Holly, MI 48442 
(81 0) 634-0944 
DE, SO, Puerto Rico 

Anna Sbackelfoni-Corres. Secretary 
1559 Scenic Hwy. 
Snellville, GA 30278-2129 
(770) 972-5712 
IN, OR 

Willa Brewer 
P.O. Box 735 
Choctaw, OK 73020 
(405) 390-8034 
HI,NJ, WI 

Sharon Briggs 
8094 N.W. IOOth St. 
Grimes, IA 50111 
(515) 986-9403, fax 986-3334 
FL,AZ,AR 

Barb Evans 
18911 Pau Hana Ct. 
Edelstein, IL 61526 
ph. (309) 274-4472, fax 274-5566 
CO,WA,NM 

Linda Fontana 
5816S.I04Ave. 
Omaha, NE 68127 
(402) 391-6225 or 339-2872 
ID,NC, VA 

Mary Gallagher 
521 James St. 
Hazelton, PA 18201 
(717) 455-1260 
AK,IL,OK 

JoAnn Gannon 
613 Lake St. 
Lawrence, KS 66044 
(913) 841-1032 
MN,WY,NE 

Nancy Goldie 
R.R.#I 
Campbellford, Ontario 
Canada, KOL ILO 
(705) 653-4159 or 653-5718 

Millie Green 
3819 Hilton Dr. · 
Indianapolis, IN 46237 
(317) 786-0344 or 782-0660 
ND,DC,MT 

Edith Hall 
4830 E. Flamingo Dr. 
Hallsville, MO 65255 
(314) 696-2505 
CA,NY,OH 

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

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

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

Justine (Tina) Reiner 
3617DelreeSt. 
W. Columbia, SC 29170 
ph. (803) 794-8740, fax 926-8846 
IA, MO, Virgin Islands 

Kathy Scott 
P. O.Box52 
Abbeville, SC 29620 
(706) 880-3000 ext. 1128 or 
(803) 446-3137 
MA,NH,WV 

Francie Snodgrass 
10450 Dulin Lane 
Mine Run, VA 22568 
(540) 786-7584 or 854-5419 
KY,PA,ME 

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

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

1995-96' 
Committee 
Chairmen 

Amu:d& 
Edith Hall 

BndaetJF!nanc!a! 
Carolyn Largent 

lblmYI 
Sharon Briggs 

Cai<e Qyb Resoyrce 
Ruth Littlepage 

Century Qyb 

Justine Reiner 
Conyention Liaison 

Sheila Miller 
Demonstration Liaison 

Fnmcie Snodgrass 
ExbibJ\1endor/Author I ieisgn 

Kathy Scott 
Hall of Fame 

Linda Fontana 
llimiEit:ll 

Shirley Kingsley 
Jnternatlonal Yaison 

Nancy Goldie 
Job Desqjption 

Katherine Mullen 
Membership 

JoAnn Gannon 
Mingles Reqp 

Sharon Briggs 
Newsleuer Resoyn;e & Liaison 

Anna Shackelford 
Nominations/Eiec;tions 

Willa Brewer 
Publications 

Mickey Moore 
l:ul!lkilx 

Millie Green 
Representatjye Liaison 

Lida Snew 
Scl!!!Jarships 

Mary Gallagher 
Shop Owner Llaj!IOJI 

Barb Evans 
lbxa IL.Mwll 

Katherine Mullen 

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

Publication Information Newsletter Back Issues 
The ICES Newsletter is published monthly (except in 
September) to keep members informed about cake 
decorating and relevant areas. Members are encouraged to 
share hints, recipes, patterns, or photographs. Yearly 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 
49509. Send renewal dues to ICES Computer, 4883 
Camellia Lane, Bossier City, LA 71111. 

I.C.E.S. Newsletter 

While supplies last, back issues of the newsletter are 
available for sale. Issues available are Jan. '92 to 
November '95. Please indicate which issues you are 
ordering. 

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. 
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Advertising Policy 
Ads for the newsletter must be received by the 1st 
of the month preceding issue date. ALL ADS 
ARE PAY ABLE IN ADVANCE BEFORE 
PUBLICATION. Make checks payable to ICES. 
Ads (except classified) must be camera-ready 
~ with a clean, straight layout and sharp 
black-and-white copy)-no cardboard backings 
please. (Any ad needing typeset or requiring an 
unusual amount of layout or cleanup time may be 
billed an additional fee of up to $25.00.) Allow four 
to five days for the mail to reach the editor at 16849 
S.E. 240th St., Kent, W A 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 3/4" x 3 1/4") 
$90.00-114 page (3 3/4" x 4 7/8") 

$160.00-horizontall/2 page (7 5/8" x 4 7/8") 
$160.00-vertical112 page (3 3/4" x 10") 

$290.00-full page (7 5/8" x 10") 
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 1/2" x ll" with 1/2" margins all 
around. 

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

Addr!:!!!! ~biDI!:!!o Lab!:l (;§lrrgcUonlj !\ 
R!:D!:l!al MembgrshipJlg§-ICES Computer, 
4883 Camellia Lane, Bossier City, LA 71111, 
ph. (318) 746-2812, fax (318) 746-4154. 

Cake Sho][ Cgrtifiattu.-Ruth Littlepage. 

PublicitY Mwb~:nlaiJ) Fonm-Millie Green. 

M~:mhershig PiDL Mgmbgrshig Questim~~ & 
Ngw Mgmbgr Du§-ICES Membership, 1740 
-44th Street S.W., Wyoming, MI 49509. 

]Sewsletter (;QJ~J, Ba§:k wua, & Ads-ICES 
Newsletter Editor, Marsha Winbeckler, 16849 
S.E. 240th St., Kent, W A 98042, ph. (206) 631-
1937, fax (206) 639-3308. Copy and ads must 
be received by the 1st of the month preceding 
issue date. 

1995 Shmv llirgctm·~Linda Dobson, 208 
Deale Rd., Tracys Landing, MD 20779, ph. (301) 
867-1615, fax (301) 261-9919 and Diane Gibbs, 
8104 Sunrise Ln., Elkridge, MD 21227, ph. (30 1) 
596-1793, fax (301) 596-1782. 
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= Getting to Know the 
SUNFLOWER -

= Hall of Famers 
1994-Kay Ogden-OH was 
best known for her rolled 
fondant work and gum paste 
flowers . She was a charter 

' member of ICES and promoted 
ICES in every way possible. She 
wrote two booklets on furniture 
patterns and gum paste figures 
and developed a set of molds for 
gum paste figures. Kay was also 

SUGAR ART 
Designers & Manufacturers of the 

widest selection of fine quality 
Silicone Veiners, Decorative Molds & 

Lace Designs, Metal cutters & Tools for 

t:Yf!J SUGAR ART 

. ~~-~ Made in USA 

Kay Ogden a regular teacher at Country 
Kitchen mini-classes. Though 

she was very ill before her death in 1992, Kay helped the 
Columbus Show Committee with her input. 

P .O.Box 780504, Maspeth, NY 11378 
TEL: (914) 227-6342 FAX (914) 227-8306 

RETAIL,WHOLESALE AND MAIL ORDER 
Call for your Catalog 
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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 23. 

Bulk Rate 
U.S. Postag 

PAID 
Kent, WA 

Permit No. 200 

THE MAILING LABEL SHOWS YOUR MEMBERSHIP EXPIRATION DATE-Month/Year. Regular Members
$20 yearly. Charter Members (joined before Sept. 1977)- $1 5 yearl y. 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., Wyomjng, MI 49509. Send renewal dues to ICES Computer, 4883 Camellia Lane, Bossier City, LA 71111. 
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