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ICES President 
Geraldine Kidwell 

Dear ICES Friends, 

Happy New Year! I hope that 1996 is 
very prosperous and successful for 
you personally as well as for ICES. 
While you're making your New 
Year's resolutions, why not add a few 

"YOU" 
Hold the Key 

to I.C.E.S. 

to your list that will benefit ICES. Resolve 
to have a more positive attitude; resolve to 
communicate your concerns and problems with 
your Representative or Board of Directors; resolve 
to work for unity within our organization; and last but 
not least, take a friend to your next Day of Sharing! 

The beginning of 1996 brings plans for the next 
Convention which will be held in Baltimore, MD. 
Make sure that you send in your reservations and forms 
on time. If you live in a country that requires a visa, 
please arrange as soon as possible for permission to 
leave the country. Nancy Goldie, International Liaison, 
will be happy to write you a letter of invitation (address 
on page 23). (See page 7 of the December, 1995, issue 
for more details.) 

The Board Members have their reports ready and are 
getting packed for Midyear in Disney World . 
Remember, anyone can attend so why not come? You'll 
love it! 

Thanks to each of you who have communicated with 
me the last few months. I love the cards and especially 
the post cards from your area. Keep them coming. I'm 
looking forward to seeing many of you at Midyear. 

Sincerely, -' / ,; 

J~~~ 
Geraldine Kidwell 
ICES President 

2 January, 1996 

What's Inside 

Ads ------------------------- 4, _, 6, 
7, 16, 
17, 22 

Ad Rates & Info. ------------ 23 
Back Issues Available ------ 23 
Board Member Listing------ 23 
Classes ------------------------ 24 
Committee Chairmen ------- 23 
Convention News ------------ 18-19 
Did You Know? ------------- 22 
How Did They Do It? ------- 20-21 
How-To Articles 

Fondant Drapes & 
Bows -------------- 9 

Lovebirds ------------- 15 
Licensed Characters --------- 6 
Members ' Sharing----------- 1, E. 
Newsletter Update----------- 3 
Nominations Instructions --- 5 
Patterns ------------------------ 2, 6, 7, 

22 
Photography Hints----------- 16 
President's Message --------- 2 
Publication Info. ------------- 23 
Recipes ------------------------ 10 
Shows ------------------------- 24 
Where to Send --------------- 23 

(//4J)llJ!lJ!fl ~ 
!fl!l4!J~I 

Cover Cake 
Seela de Silva- Sri Lanka: The cake 
had an embossed surface and the base 
was bordered with a Lambeth-style 
border. The car was made of gum 
paste or pastillage as were the fl owers 
and bridal couple. 
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NEWSLETTER 

UPDATE 
Once again, another year has passed and the 
newsletter has seen many changes. Without 
change there can be no improvement. 

The biggest change to the newsletter over the 
past few months is the change in the cover 
format. Every comment I have received 
about the change has been positive. Thank 
you to all those who have corresponded. 

One other major improvement being 
Editor 

considered for the newsletter is to have the front and back covers, inside 
and out, in color. The four additional pages of color would be used for 
color photos for sharing and to accompany how-to articles. Think of how 
many details are lost in the photographs when only shades of gray can be 
used to depict the millions of colors in the photos . A portion of the expense 
for this added co lor could sometimes be offset by including color 
advertisements on these pages. Would you like to see twice as many color 
pages in the newsletter as we currently have? If the ICES treasury is not 
able to cover the expenses of the added color pages, would you be willing 
to have your membership fee increased by approximately $5 .00 per year? 
These are items to begin considering. They will be included in the 
Newsletter Questionnaire which will appear in an upcoming issue of the 
newsletter. Watch for it and return it promptly if you have an opinion either 
way on these matters and others. Your opinions will help the Board make 
more informed decisions. 

The inside format has also had some minor changes. The boxes which 
formerly outlined each page have been eliminated. This allows more room 
for newsletter items and presents a more magazine-like appearance. The 

./ type has been updated to typographical techniques instead of typewriter 
techniques. For instance, in typing class we were taught to type two spaces 
after a period; however, in typesetting, only one space should be allowed. 
Also, curly quotes should always be used with letters and straight quotes 
should be used with numbers to represent feet and inches. These changes, 
of course, mean very little to most ICES members; but since we have a 
nice newsletter, why not make it the best it can be. 

In the quest to make the newsletter even better, I spend many hours of my 
private time learning new computer programs, purchased with personal 
funds , and studying new methods to make our newsletter well-respected 
both for its cake decorating content and its presentation. Why should we 
care if our newsletter is presented well or stays current with publishing 
trends? Well , a nicely crafted publication attracts new subscribers (members) 
who are interested in both quality of content and a knowledgeable 
presentation, keeping the per-member cost down. Also, if a publication is 
not presented well, many larger companies are unwilling to advertise in it 
and will take their advertising money to other publications. This means 
that members must cover more of the publi shing costs. An amateurish 
newsletter may also reflect that we are backward about our outlook toward 
cake decorating, which we certainly are not. 

Representatives, thank you to those who are sending me your newsletters. 
If you have not yet added ICES to your mailing list, please send a copy of 
your newsletter to the address on page 24. Also, please remember to make 
up a "care package" of sharing materials from your Days of Sharing and 
send it to the address on page 24. One of the hardest parts of the editor 's 
job is finding informative items that interest the members to include in the 
newsletter, especially now that the newsletter is four pages larger! 

And most of all, thank you to the members for sharing and making this job 
easier. 

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

interested in the "art of cake decorating." 

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

Annual Convention 
I.C.E.S. has an annual show and convention (non-judged) where 
members may bring displays, see demonstrations, share ideas 
with other decorators, see new products, meet authors, and have 
fun! The 21st annual show will be held August 15-18, 1996, in 
Baltimore, MD, U.S .A . The 1997 show will be in Orlando, FL 
(Disney World), U .S .A . 

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

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

ICES Membership 
Mail Forwarding Discontinued 

Approximately a year ago, ICES' mailing address was changed 

from Grandville, Michigan, to Wyoming, Michigan. The postal 

service's mail-forwarding order has now expired. To continue 

forwarding the mail would require ICES to hire a private 

agency for this purpose. 

On November 11 , 1995 , a decision was made by the ICES 

Executive Committee not to continue forwarding the mail. Any 
mail sent to the Grandville, Michigan, address will be 
"returned to sender." 

To avoid any delay in your correspondence, please send your 

mail to ICES Membership, 1740-44th Street S.W. , Wyoming, 

MI 49509, U.S .A. 

Press Time News: Just before this issue went to press, our printer, 
Carlos and Sons of Kent, WA, graciously offered to print it on gloss 
paper at no added cost. However, this $145.00 gift is for one issue 
only. This way, we can see how our newsletter would look on gloss 
paper. Running all pages on gloss paper also allowed the addition of 
basic colors on the pages that run on the press with our current four 
pages of color. Since this was last-minute, I tried to add what I could 
to spark up the newsletter. Gloss paper also usually improves the 
quality of Fblack and white photos. If you think the gloss paper is an 
improvement worth the 39¢ per member per year cost, let me know 
or include your conunent on the newsletter questionnaire. 
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:Jine lfuafitv-:J'Iiendltf Sewia 

P.O. Box 1584, North Springfield, VA. 22151 

TEL: 703-256-6951 FAX: 703-750-3779 
1-800-488-27 49 
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1996 NOMINATIONS 
INSTRUCTIONS 

r""Nominations are now being accepted for seven ICES 
· members to serve three years on the Board of Directors. 

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

Officers shall be nominated from the Board of Directors. 
Those Board Members who are eligible to be nominated 
for an officer's position are: Willa Brewer, Linda 
Fontana, Mary Gallagher, JoAnn Gannon, Nancy Goldie, 
Millie Green, Edith Hall, Shirley Kingsley, Sheila Miller, 
Katherine Mullen, Justine (Tina) Reiner, Kathy Scott, 
Francie Snodgrass, and Lida Snow. 

NOMINATIONS FORMS 
1996-1997 I.C.E.S. Board and 

Officer Nominations 

I would like to nominate: 

Nmne~--------------------------------
A~s ______________________________ __ 
Cicy ________________________________ __ 

State and Zip ---------------------------
Country Phone ( ) ________ __ 
for the Board of Directors because: (include a brief resume 
on a separate paper along with the nominee's letter of 
acceptance.) 

Make nominations for these offices from the list of 
elieible Board Members listed above. 

I I 

President----------------------------
Vice President---------------------------
Recording Secretary ______________________ _ 

Corresponding Secretary------------------
Treasurer-~-------------------------

Nominations must be postmarked 
by March 15, 1996. 

Send all nominations to: Willa Brewer, ICES 
Nominations, P. 0. Box 735, Choctaw, OK 73020. 
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Jem Cutters ce, 
P.O. Box 115, 
Kloof, 3640, 
Natal 

Showroom: 
1 Gray Place. 
Pinetown. 3600, 

Tel: 027 (31) 7011431 Fax: 027 (31) 7010569 

The International Sugar Art Collection by 

NICHOLAS tODIE 
Gumpaste Cutters & Tools 

Paper Covered Wire 
Stamens In Several Sizes 

Distributer Of CeiCakes Products, 
Holly Products Molds & Patterns 

Plus Morel 
Gumpaste & Rolled Fondant Classes 

Available In Al/snfBI 

•Free /Husfnlted Catalog Upon Request" 

The International Sugar Art Collection 
6060 McDonough Drive SuiiB D 

Norcross, GA 30093 
Phone 770-453-9449 FAX 77o-448-9046 

To Place An Order 1-BD0-662-8925 

5 



6 

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: FAU & HOLLY 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. 

13tnutilul J~ j.o.Jt. !:l.w.ui f.n.din¥ 

Petit.Pfeurs 

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

Gum Paste Flower 
Roses - Orchids - Fillers 

. Fully arranged sprays orindividuals 
~ We supply to: 
~I 

SUNFLOWER 

SUGAR ART 
Designers & Manufacturers of the 

widest selection of fine quality 
Silicone Veiners, Decorative Molds & 

Lace Designs, Metal cutters & Tools for 

~j SUGARART ,,,,\') 
' ·· ,~DOb 

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

RETAIL,WHOLESALE AND MAIL ORDER 
Call for your Catalog 

More on Licensed Characters 

From V.I.C.E.S. Newsletter 

The V.I.C.E.S. (Virginia ICES) November new letter 
canied information from Donna Thompson of Wilton's 
marketing department with a few more hints reg ding 
licensed characters. 

1. All mold-making items including cake pans, candy 
molds, and cookie cutters are strictly prohibited fro any 
type of commercial use since the licensor has neither the 
method to control the quality of the reproduction of the 
character nor the ability to earn royalties on sales of the 
"made" products. This applies to both baked and craft 
items. 

2. Freehand or copied character designs cannot be drawn 
or iced on top of a cake, cupcakes, or cookies and sold 
for any type of commercial purpose. 

3. Licensed pans cannot be rented to consumers by stores 
since, once again, the licensor is not earning a roy3llty on 
the product created around their characters. 
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APOLLO MOLD 
CANDY MOLDS FOR CHOCOLATE & SUGAR ! I 

MOLDS 
Hard Candy Molds 
Custom Molds 
Chocolate Molds 
Hallmark Designs 

SUPPLIES 
Powdered Food Colors 
Oil Flavors 
Candy Boxes & Pads 
Candy Cups 
Sucker Sticks 
Foil Squares 
Poly & Cello Bags 
Squeeze Bottles 
Dipping Forks 
Candy Brushes 

(918) 258-9595 Fax (918) 258-9597 

Cfii<E-JfiCI<S® 
THE ADJUSTABLE DOWEL ROD 

The Revolutionary System For 
Doweling Tiered Cakes 

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

Each for Professionals 
Rod 

A~;~, ~.: ~~:;. , -=~.·-·. ~··· ·· .· W,"'/NLY 
SCREW TO 
ADJUST 
HEIGHT 

3' 3112' 4' 

PATENT No. 5,165,637 

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

Order Yours Today! 
Never Cut a Dowel Rod Again! 

C.J. ENTERPRISE • 8293 Tinkler· Sterling Heights, Ml 48312 • (810) 979-9133 

LC.E.S. Newsletter January, 1996 7 



Sharing Photos 
Front Mentbers 
Marithe de Alvarado-Mexico created the lovely cake 
to the right and the one below. The rectangular cake 
with rounded corners on the right was covered with 
yellow fondant. The top featured gum paste daisies 
and forget-me-nots and a royal icing butterfly with 
golden touches. Real lace was place around the cake 
and finished with a ribbon and bow. 

The 9" x 13" sheet cake to the right by Karen Ramsey
FL was frosted with buttercream icing. The oval was 
marked on the cake top and a #18 tip was used to create 
the zigzag scallops . A #16 tip was used to outline the 
scallops. Mounds of icing built height below where the 
flowers would be placed. The majority of the flowers were 
made of royal icing. The roses and rose buds were piped 
from buttercream. 

For the cake to the left, Marithe marbled blue and white 
fondant to simulate water. The 4" tall girl was modeled 
by hand from gum paste, except the face which was 
molded. The swan was formed in a mold. The flower 
petals were made of royal icing and were dried slightly 
bent. The centers of the petals were colored with pink 
glitter. Gum paste leaves were made and dried over 
cotton to form a concave shape. The leaves and petals 
were assembled and the girl positioned in the center. 
Small yellow icing dots were piped for the stamens. 
Granulated sugar was added around the lower edge of 
the cake. 

' The 12" x 18" bridal shower cake on the left was c reated 
by Denise Hutto-TN. The yellow candy roses were 
formed in a mold and placed on each serving of cake. 
The remainder of the decorating was done with 
buttercream icing. 

If you'd like to share your photos with ICES members, 
~ please send your photos to the editor at the address on 

page 24. If you'd like your photos returned, you must 
include a SASE. 
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FON])A:NT 
TillA:cpEs 
A:N]) 13ows 
By Geraldine Randlesome-Canada 

I designed this method of draping after watching my 
staff struggle with the previous folding technique. 
This version is faster, easier, and more versatile in 

that it can be finished in a variety of ways to suit the 
occasiOn. 

DRAPES 

1. Divide the covered cake into an equal number of desired 
sections. Each section will contain a drape. 

2. Make a point mark at the top of each section where the 
ends of the drapes are going to be joined. 

3. Roll out fondant very thinly (1 mm or less) on cornstarch 
so as to make it dry faster. 

4. Use a rectangular frill cutter to cut a piece long enough 
to extend just past the adjoining point marks. 

5. Fold the rectangular piece of fondant in half lengthwise, 
taking care not to press down the folded edge. 

6. Pinch the ends slightly to keep the fold from slipping. 

7. Brush some water directly on the cake between the 
marked points, along the approximate path that the first row 
of the drape will follow. 

8. Attach this strip gently, with the folded edge up, making 
sure that the pinched ends are securely fastened to the cake. 
Do not press down the folded edge. 

9. Repeat this procedure around the remaining sections , 
adjusting the length of the strips to ensure consistent drape 
heights around the cake. 

10. The same steps are followed for the second row of the 
drapes, only this time brush some water on the lower edge 
of the previously attached strips then place the second layer 
over it, just halfway below. 

11 . Similar pieces will complete the third and final row of 
the draping, with the option of finishing the lower edge by 
using a scalloped cutter, a pointed cutter, or ruffling, before 
attaching it to the cake. 

BOWS 

1. Make the desired size of bow loops using 
tiger lily cutters, with the fondant rolled out 
thinly on cornstarch. Calculate two loops for 
each point where the drapes join. 

2. Fold over each cut piece and attached the 
tips with water to form a loop. Suspend these 
loops on dowels to dry overnight. 

3. Use the bow tassel cutter to make two tassels in fondant. Brush 
a small amount of water over a joined section of a drape only and 
attach the first tail , positioning it such that it extends 2.5 em 
(approx. 1 ") past the top edge of the cake. 

4. With water, place the second piece over the first , without 
extending it over the top edge this time. 

5. Affix two bow loops on top of the tails with royal icing. 

I.C.E.S. Newsletter January, 1996 9 



Chocolate Suicide Cake 

Cake Layers 
1 box devil's food cake mix 

1 1/3 c. water 
112 c. vegetable oil 

3 large eggs, room temperature 

Position a rack in the center of the oven and preheat to 350°. Lightly 
butter the bottoms and sides of two 8" x 2" round cake pans. Line the 
bottoms of the pans with circ les of baking parchment. Dust the sides 
of pans with flour and tap out excess. In large bowl, using a hand-held 
mixer at low speed, beat the cake mix, oil, and eggs following 
directions on the package. Bake for 35-40 minutes or until a toothpick 
comes out clean. Cool the layers in the pans for 10 minutes. Remove 
from pans and cool completely. 

Ganache 
1 113 c. heavy cream 

4 T. unsalted butter, cut in fourths 
16 oz. semisweet chocolate, finely chopped 

10 medium strawberries 

Place the chocolate in a large bowl. In a heavy saucepan over medium 
heat, combine the cream and butter until the butter melts and the 
mixture comes to a boil. Pour the hot cream over the chocolate and let 
the rruxture stand for 30 seconds to melt the chocolate. Whisk the 
chocolate mixture until smooth. Let the ganache cool for 15-20 minutes 
or until tepid. Line the bottom of a 9" springform pan with a circle of 
wax paper. Using a large serrated knife, cut the cake layers in 1" cubes. 
Place the cake cubes in the 4 1/2 qt. bowl of a heavy-duty mixer fitted 
with the paddle attachment. Pour I 113 c. of the ganache over the cake 
cubes. Mix for about one minute at medium speed until the cake/ 
ganache mixture becomes the consistency of fudge. Scrape the rruxture 
into the prepared pan and smooth the top. Cover the surface of the 
cake with plastic wrap and freeze for one hour. WhiJe the cake is 
freezing, cover the surface of the remaining ganache with plastic wrap 
and leave at room temperature. Remove the cake from the freezer and 
run a thin bladed knife around the edge of the cake to loosen the sides 
from the pan. Leaving the plastic wrap on the top surface, remove the 

are half covered in chocolate. If necessary, gently reheat the ganache 
before dipping the strawberries. Place the coated strawberries evenly 
spaced around the top edge of the frosted cake. Refrigerate the cake 
until one hour before serving. Serves 10. [If strawberries are 
unavailable, try kiwi , tangerines , or other exotic fruit.] Linda 
Fontana- NE, From WI Newsletter 

Mexican Paste 

8 oz. icing sugar 
3 level t. gum tragacanth 

1 t. liquid glucose 
approximately 5/6 t. cold water 

Sieve together sugar and gum tragacanth onto work surface . . \!fake a 
well in the center of the mixture and add liquid glucose and cold water 
in the well. Mix ingredients and knead well. Add equal amounts of 
rolled fondant and knead once again and place into bag. Store at room 
temperature for approximately 12 hours prior to use. Keeps 
approximately three months; does not need refrigeration. Freezes well. 
To use paste for frills, etc ., use 2/3 fondant and I /3 Mexican paste. 
Gloria Griffin-Canada 

Molding Popcorn 

20 c. popped corn 
I 1/2 c. granulated sugar 

1 1/2 c. brown sugar 
I c. light corn syrup 

1 c. water 
2 t. white vinegar 

1/2 t. salt 
1 112 c. margarine or butter 

Measure popped corn into large bowl. Combine sugars, corn syrup, 
water, vinegar, and salt into two-quart saucepan . Heat to boiling over 
medium-high heat, stirring freq uently. Cook, stirring constantl y, to 
260° on candy thermometer (or until small amount of mixture dropped 
into very co ld water forms a hard ball). Reduce heat to low; stir in 
butter until melted. Pour syrup in thin stream over corn in bowl, stirring 
until corn is well coated. Cool slightly. Butter hands to form shapes. 
[This recipe rrught also be good to use as a filler for larger sculptures.] 
Lida Snow- KY 

Mary's Bonbon Cookies 

l/2 c. softened butter 
3/4 c. sifted powdered sugar 

1 T. vanilla 
I /2 c. sifted t1our 

1/8 T. salt 

side of the springform pan. Place a plate on top of the cake and invert Mix together thoroughly butter, powdered sugar, and vanilla. Mix in 
it. Remove the bottom of the springform pan. Rein vert the cake onto flour and salt by hand. If dough is dry, add I-2 T. cream. Wn.p level 
a serving plate; remove and discard the plastic wrap. Surround the tablespoon of dough arou nd center (candied or well-drained 
cake with strips of wax paper to keep the border of the serving plate maraschino cherry, pitted date, grumdrop, walnut, or 1/2 T. of mixture 
clean while you frost and decorate the cake. Reserve about 114 cup of of one square (1 oz.) melted semisweet chocolate and 112 c. shredded 
the ganache for dipping the strawberries. Using a small offset metal coconut). Icing: Mix 1 c. sifted powdered sugar, 2 T. cream, and l T. 
cake spatula, cover the top and side of the cake with the remaining vanilla; add food coloring if desired. For chocolate icing, mix one 
ganache. (The ganache mixture will have thickened slightly while square melted semisweet chocolate (1 oz.) and 114 c. cream. JoAnn 
sitting.) Dip the strawberries into the remaining ganache so that they Nuetzel- MD, From PA Newsletter 

10 January, 1996 I.C.E.S. Newsletter 



I : . 
I ' 
I 
I 

I 

Morris Brathwaite-Panama ~ 
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Roland A. Winbeckler-WA ----1 

f-- Sandy Hargrave-CO 
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Cathy Hansen-KS Kerrie Walsh-Australia 
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~ Kathy Farner- CT 

Linda Reese-WA ~ 
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Wedding Cake 
Decoration 

By Dallas Jenkin 
Excerpted From South African Magazine 

This technique can be used for any hand-molded decoration, e.g. cats, 
dogs, mice, etc., depending on the theme chosen by the wedding couple. 

METHOD 

1. Knead thoroughly some stiff modeling paste [gum paste] . 

2. Form two balls of approximately equal 
size, one for each bird. Their dimension will 
be determined by the desired size of the 
finished objects. 

3. Create the basic bird shapes by forming 
tapered sausages. See diagram 1. 

4. Bend the sausages into "U" shapes, then 
flatten the points to form tail fans. See diagram 2. 

5. Make depressions in the correct positions for 
the eye sockets. Insert toothpicks into the bodies 
to facilitate handling. 

6. Using a stiff brush, paint on thinned royal icing, building up fluffy white 
breasts and cheeks. Add color to the brush when applying icing to the heads, 
backs, tails, etc. 

7. Correct shape defects by adding further layers of royal icing. 

8. Roll out the paste and cut two wings for each bird. Stick 
them in place while the royal icing is still wet. See diagram 
3. 

9. Form small beaks from paste and stick them in place. 

10. Build up the wings with royal icing. Use a brush to achieve the texture 
required. 

11. Pipe the eyes into their sockets and allow them to dry. 

12. Paint the eyes, beaks, and other details. 

13. Attach accessories (see right column) and place the lovebirds on a champagne 
glass. 

I.C.E.S. Newsletter January, 1996 

GROOM'S 
ACCESSORIES 

Top Hat 

1. Roll out the paste and cut a 
rectangle. Form this into a tube to 
make the crown of the top hat. Cut 
a circle to fit the top and an oval 
for the brim. Assemble these 
pieces with glue. See diagram 4. 

4 

2. Paint the hat black and attach 

a band. See diagram : · ~ 

Carnation Boutonniere 

Cut a circle of paste 
approximately 10 mm in diameter. 
Frill this and form it into a 
carnation. Attach a small leaf to 
resemble a fern. 

BRIDE'S 
ACCESSORIES 

Veil and Headdress 

Cut a piece of soft net. Fold this 
to form two layers, the top layer 
being about one third of the length 
of the bottom layer. Gather the 
fold into a crown and attach a 
small blossom. See diagram 6. 

6 
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Create elegant edible 
decorations with our 
Silicone Molds & Presses: 
Flowers, Leaves, Shells, Lace & Decorative Motifs. Instructional Videos available . 

.Ue&-,-1 ~ dde~ 6o't a~~ 
New 20 page catalogue with decorating ideas $3.00 (Refundable) 

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 

Photography 
Hints 
By Roy Brown, A.R.P.S. 

-- ·-. . 
• 

~ 

Excerpted from British Sugarcraft News 
I wrote a series of three articles that ran in the BSG News [and 
the January, February, and March 1993 ICES newsletters]. Since 
then I have photographed many exhibitions for the Gu ld and 
given numerous talks to enable members to take photographs of 
their own and other's work. 

I have seen people taking a photo of a single item while standing 
about 9 feet away, using a compact camera fitted with a 35 mm 
lens! This is too far way. If you don ' t have a camera with a zoom 
lens in the 35-90 nun range, stand much closer to the cake (usually 
compact cameras will focus down to 3 feet away) . 

Don 't fill the picture area quite to the edges . The developers 
always lose a bit from each edge compared to the negat1ve. 

If you have a lens which will zoom to 80 or 90 mm, use that 
setting, and move the camera to and fro as well, to fill almost the 
frame with your subject. 

Remember too, you can turn the camera vertically with ta J cakes! 

I use 200 ASA film for cake photography either with ;lash (at 
exhibitions) or indoors using daylight. 

More hints to help are: 

Don' t use lace material as a background when you have C•Jntrol of 
the conditions; you will look at that more than the work. 

Don ' t stand the work in front of patterned curtains. 

If taking a cake in daylight, try to use a tripod or very rigid support. 

Duplicate prints ordered at the time you develop your film are 
always cheaper than reprints afterwards. 

Don't photograph your work with a window in the background 
[or you will get a silhouette]. 

Be aware where the interest in the cake lies. If it is on the side, 
lower the camera angle. If it is on the top, try to stand over the 
work more. 

If you have control of the background color of the work to be 
photographed, consider which is the most compliment:~ry color 
relative to the work. 

When photographing that SPECIAL piece of work, take several 
pictures that show different aspects close-up of a speci al section. 
You can't get a another photo once it has gone. 

Experiment with several brands of film. Choose the calm rendition 
YQ.lJ. like the best and stay with that type of film. 

Ensure your pictures are fu ll y in focus. Nothin g is more 
disappointing than unsharp pictures. 
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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 

r fiVER 10,000 ITEMS FUllY Ofi&I(EI)! 

MAIL ORDER SUPPLIES 

WILTON DISTRIBUTOR 

r 56 West 22nd Street,N.Y.,N.Y. 10010 
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u~ltimore'96 

9:00 a.m. - 5:00 p.m. 

Intemationa[ CaR! ~{oration Societe' 

21st )lnnua[ Sfimv aruf Conwntion 

(]3a[timore, :Maryfaruf 

Convention rr'our Information 
TOUR RESERVATION DEADLINE IS JULY 12,1996 

Shop 'Til You Drop! Cost: Sl 2.00 

A trip for the SERIOUS shopper! Potomac Mills offers 220 PLUS discount stores- combining manufacturer's outlets, off-price stores, category stores 

and international retailers. ADD to this NUMEROUS eateries for a full day of shopping, shopping and MORE shopping! 

9:00 a.m. - 5:00 p.m. A Visit to The Nation's Capital Cost: s:n.oo 

Your full day in Washington features a visit to the CAPITOL BUU.DING with your knowledgeable guide, a drive through Washington to see the 

SUPREME COURT BUU.DING, the LffiRARY of CONGRESS, the WHITE HOUSE (with a stop for picture taking) and the WASHINGTON 
MONUMENT. Stop to visit the LINCOLN MEMORIAL and the adjacent VIETNAM MEMORIAL. Enjoy lunch on your own and an opportunity to 

visit the Sl\1ITHSON1AN MUSEUM. 

9:00 a.m. - 4:00 p.m. Annapolis: Highlighting the United States Naval Academy Cost: S31.00 

Your visit to the Maryland Capital includes a walking tour of this colonial city nestled on the Severn River at the.Mouth of the Chesapeake Bay, with 

stops at the MARYLAND STATE HOUSE (the oldest in continuous use), a stroll through the campus of ST. JOHN'S COLLEGE (site of the LffiEF.TY 

TREE) and enjoy the charm of the HAMMOND-HARWOOD HOUSE and the CHASE-LLOYD HOUSE. Enter the UNITED STATES NAVAL 
ACADEMY and experience its rich history. Enjoy lunch on your own at the ANNAPOLIS WATERFRONT with its quaint shops and many fme pubs 
and outstanding restaurants. 

9:00a.m.- 1:00 p.m. The Elegance of Baltimore: A Walking Tour Cost: $14.50 

Gather at the Convention Center and take a walk back into history. Just six blocks from the Inner Harbor, you will find the elegance of old Baltimore. 

On your way to MOUNT VERNON PLACE, you will pass the NATIONAL SHRINE of the BASILICA of the ASSUMPTION, ti1e tirst Roman Catholic 

Cathedral in the nation, the WASHINGTON MONUMENT (surrounded by beautiful old brownstone houses, fountains and parks). Visit the GEORGE 

PEABODY LffiRARY and tour ti1e ENGJNEERING CLUB. Lunch on your own at one of the many fme restaurants in the area. Walk back with your 

tour guide, or linger on your own in the "artsy" Mount Vernon Area. 

8:00 p.m. - 11:00 p.m. The Famous Baltimore Insomniac Tour Cost: ~\30.00 

See the panoramic view of night-time Baltimore from the TOP of ti1e WORLD at the World Trade Center. Drive though the site of the city's night life, 

historic FELLS POINT, with a stop to stroll the cobblestone streets and visit the many pubs and boutiques along the waterfront. The tour concludes 

with a visit to WESTMJNSTER GRAVEYARD, the burial site of EDGAR ALLAN POE, for a poetry reading and a sherry toast at his monument. 

9:00 a.m. - 2 p.m. Baltimore by Land and Sea Cost: :517.50 

Board the "DEFENDER" at Baltimore's Inner Harbor for a short boat ride to FORT MCHENRY, home of the "Star Spangled Barmer". After an e>:citing 

introductory film and a walk through the Fort, you will again board the "DEFENDER" for a trip to historic FELLS POINT with its 350 original re; idential 

stn1ctures (some dating back to 1730) and the cobblestone stret!ls and specialty shops of this marit ime conununity. Aller lunch on your own, at one of the 
many fine restaurants and pubs, enjoy the relaxing boat ride back to the !Jmer Harbor. 

.t:OO p.m.- 11:00 p.m. Sights of Washington by Night Cost: S53.00 

Your trip to Washington begins with a seafood dirmer at one of the tine restaurants located on the waterfront overlooking the Potomac River. Yotr 

knowledgeable guide will then take you on a fully narrated tour of WASHINGTON by NlGHT. See the JEFFERSON MEMORIAL, the WAsrm.;GTON 

MONUMENT, WlilTE HOUSE, LffiRARY of CONGRESS, SUPREME COURT BUILDING, KENNEDY CENTER tor the PERFORMING ARTS 

and more. A highlight of your tour will be a stop at the LINCOLN MEMORIAL and the VIETNAM MEMORIAL. 
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10:00 a.m. - 2:00 p.m. Roundhouse and Powerhouse Cost: $24.50 

The American Railroad was born in Baltimore in the 1820s. Visit U1e 8&0 RAILROAD MUSEUM \Vi til its extensive collection of railroad memorabilia 

including, dozens of\ocomotives and cars in tile catiledral-like roundhouse, and a unique model train layout. For tile baseball butTs its tile BABE RliTH 

MUSEUM, wiili displays documenting tile BABE's life. TI1en otT to FORT MCHENRY for an exciting film and walk Urrough tile Fort. Lunch on your 

own at HARBOR PLACE or the world famous LEXINGTON MARKET. 

6:30p.m.- 10:00 p.m. Dinner Cruise Aboard "The Lady" Cost: $41.50 

Board tile BAY LADY Cruise Ship for a delightful dinner cruise. Seated on a temperature controlled deck, you \viii enjoy a delicious dinner and music 

for your listening or dancing pleasure while cruising U1e shoreline of Baltimore out toward tile Chesapeake Bay. (Cash bar available.) 

10:00 a.m. - 12 noon Baltimore's "Field of Dreams" Cost: $10.00 

A tour of ORIOLE PARK at CAMDEN YARDS. This unique, traditional and intimate-in-design stadium blends urban downto\vTI Baltimore witil an 

inlage from baseball parks built in the early 20til Century. Your "behind-the-scenes" tour of U1e park includes a visit to tile communications center, tile 

press box, the dugouts and the club level suites. See a video showing various stages of construction. End your tour witil a visit to the Gift Shop where 

you may purchase memorabilia and souvenirs. 

9:00 a.m. - 3:00 p.m. Space Flight: Yesterday, Today & Tomorrow Cost: $27.00 

Visit U1e GODDARD SPACE CENTER, U1e hub ofNASA's flight tracking activities and urunanned rocket probe development. Visit U1e Museum, 

displaying every satellite since Sputnik I, and the Visitor's Center \vith its entertaining and educational exhibits. Enjoy a walk through tile GLENN L. 
MARTIN AVIATION MUSEUM documenting many events in U1e history of aviation. Be SURE to bring your cameral 

Advance Registration is required by July 12, 1996 for all tours. The only tickets sold at the Convention \viii be those remaining to till a bus. In the 

unlikely event that a tour does not meet tile minimum participant requirements, Baltimore Rent-A-Tour reserves the right to cancel U1e tour and issue a 

full refund to tilose registered. Should you cancel your reservation, a $5.00 service charge \viii be deducted from your refund. Notice of cancellation 

must be in writing no later U1an July 12, 1996. Tickets \vi ii be included in your registrat ion packet. 

NAME ______________________________________ _ HOME PHONE( __ ) ____________ __ 

ADDRESS ____________________________________ __ WORK PHONE( __ ) _____________ __ 

CITY ______________________ STATE __________ _ ZIP ______________ _ 

All Tours leave from the Convention Center 

TOUR I SHOP TIL YOU DROPI 

TOUR 2 A VISIT TO TilE NATION'S CAPITAL 

TOUR 3 ANNAPOLIS I U.S. NAVAL ACADEMY 

TOUR4 TilE ELEGANCE OF BALTIMORE 

TOUR 5 SAL TIM ORE INSOMNIAC TOUR 

TOUR6 BALTllv!ORE BY LAND AND SEA 

TOUR 7 SIGHTS OF WASHINGTON BY NIGHT 

TOUR 8 ROUNDHOUSE AND POWERHOUSE 

TOUR 9 DINNER CRUISE ABOARD "TilE LADY" 

TOUR 10 BALTIMORE'S "FIELD OF DREA!v!S" 

TOUR II GODDARD SPACE CENTER 

in U.S. Funds Onlv. 

Personal check, money order or credit card accepted. 

If credit card check one ( ) VISA ( ) MASTERCARD 

Monday, Aug. 12 

Monday, Aug. 12 

Tuesday, Aug. 13 

Tuesday, Aug. 13 

Tuesday, Aug. 13 

9:00a.m. - 5:00 p.m. 

9:00a.m. - 5:00p.m. 

9:00a.m. - 4:00p.m. 

9:00a.m. - I 00 p.m. 

8 00 p.m. - II :00 p.m. 

Number of peop le ___ x $22.00 = ____ __ 

Number of people ___ x $31.00 = ____ __ 

Number of people ___ x $31.00 = ___ __ 

Number of people ___ x $14.50 = ____ __ 

Number of people ___ x $30.00 = ___ __ 

Wednesday, Aug. 14 9:00a.m. - 2:00p.m. Number of people ___ x $17.50 = ____ __ 

Wednesday, Aug. 14 4:00 p.m. - II :00 p.m. Number of people ___ x $53 00 = ___ __ 

Timrsday, Aug. 15 10:00 a.m. - 2:00 p.m. 

Thursday, Aug. 15 6 30 p.m. - I 0:00 p.m. 

Friday, Aug. 16 10:00 a.m.- 12 noon 

Saturday, Aug. 17 9:00a.m. - 3:00p.m. 

Return Thi1· Form To: 

Number of people ___ x $24 50= ___ __ 

Number of people ___ x $4 \50 = ___ __ 

Number of people ___ x $10.00 = ___ __ 

Number of people ___ x $2700 = ___ __ 

Total Amount Enclosed = ___ __ 

Baltimore Rent-A-Tour. Inc. (ICES ) 

3.J l4 Philips Drive 
Card Ntunber Exp. Date ___ __ Baltimore, MD 2 1208 -1826 

Phone (.J 10) 653-2998 

Fax (4 10)'184-1794 
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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 Page 11 

Willa Brewer-OK-The clown 
cake was covered and decorated 
with rolled buttercream icing. 
Paste color was used to tint the 
icing. The pattern was enlarged 
to fit the cake and individual 
pieces of the pattern were cut 
apart. Each color was rolled 
approximately 1/8" thick. The 
pattern piece was laid on top of 
the rolled-out icing and cut out. 
Larger pieces were cut out on 
cardboard and placed in the 
freezer for approximately 10 

20 

minutes to firm the icing for 
easier handling. The pieces were 
placed to give the greatest 
dimensional effect; for example, 
the shirt was placed before the 
pants. The edges and seams of 
the pieces were smoothed with 
the hands. Extra pieces of icing 
were used under such items as 
the shoes and balloons . 

Diane Gibbs-MD-The 14" 
styrofoam record was covered 
with black royal icing and 
grooved with a cake comb. The 
label was a thin piece of gum 
paste. The juke box was carved 
from styrofoam then covered 
with gum paste. The raised 
figures were made using royal 
icing and varying sizes of tips . 
The completed piece was air 
brushed with neon colors. Some 
of the highlights were painted 
with nontoxic gold dust mixed 
with vodka to form a liquid 
"paint." "Peggy Sue" was 
painted on a gum paste plaque 
with a fine art brush and liquid 
paste colors. The 1950's theme 
represents the theme of the 
Convention in Baltimore this 
August, and the picture of 
"Peggy Sue" represents the 
porcelain doll to be raffled off 
during Convention. 

Ivy Ridlen-CO-The coach was 
sugar molded in the ball pan. A 
string was used to cut 1" off the 
front and back of each half of the 
moist sugar. After the pieces 
dried for 1 1/2 hours, the damp 
sugar in the center was removed. 
The pieces were allowed to 
continue drying for 24 hours . 
The wheels and seat were made 
of cookies frosted and decorated 
with royal icing. Pearls were also 
added to the wheels and seat. A 
base was piped for the princess 
on the seat using a #2A tip. A doll 
pick was positioned, clothed 
with gum paste clothing, and 
given a gum paste bouquet. The 
metal base of the ball pan was 
used as the base of the coach and 
was iced with royal icing and 
trimmed with pearls. The coach 

was positioned on the base and 
assembled with royal icing and 
trimmed with icing ruffles and 
pearls. The horses were painted 
with thinned color flow. A #2 tip 
was used for the strings and 
beaded edges on the horses. 
Pearl reins were attached to the 
horses and coach using royal 
icing. Gum paste flowers were 
added to the top of the coach and 
in each candle holder. Edible 
glitter was spread on the 
baseboard. 

Morris Brathwaite-Panama
The 13" hexagon and 8" round 
tiers were covered with rolled 
fondant. The bust of the gum 
paste figure was formed from a 
mold. The dress was made of 
pastillage. The design on the 
dress was hand painted. The 
hibiscus and leaves were made 
of pastillage. The lower border 
of the cake was made with the 
hibiscus petal cutter and let dry 
on a curved surface. The side 
inlays were made of pastillage 
also, using a plaque cutter. The 
dolls were hand painted. 

Photos on Page 12 

Chris Vincik-NE-The design 
matched the shower invitation so 
the cake could serve as the table 
centerpiece. The design was 
transferred using a #1 tip with 
black buttercream icing and a 
projector. An air brush was used 
to color the design on the cake. 
The printing was piped with a #2 
tip and pink and blue icing. Dots 
added to the printing and around 
the bottom border 
complemented the color scheme. 

Christine Hancock-MO-To 
make this "toad-ally" cool cake, 
it was first covered with rolled 
buttercream. A pond was made 
on the cake by tinting piping gel 
blue and surrounding it with 
candy rocks . The toads were 
hand molded from varying sizes 
of balls and rope shapes, and the 
facial features were added with 
a #1 tip. The message was also 
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piped with a #1 tip. Candy rocks 
were attached as the bottom 
border with roy a\ icing and were 
also put next to the toads to keep 
them in place. [Christine is only 
11 years old and did a great job!] 

Roland A. WinbeckleL·-WA
This air brush portrait started by 
enlarging a pattern to the desired 
size. A stencil was then made 
from the pattern using a hot 
stencil cutting pen and mylar. 
The stencil design was lightly air 
brushed onto the surfaee. The 
details and shading wen~ added 
freehand with the air brush . 
Receding areas were air brushed 
darker and prominent areas left 
lighter. (Using this method, it is 
easy for anyone to produce an 
attractive air brush portrait.) 

Sand Hargrave--CO-The cakes 
were covered with teE a cotta 
colored rolled fond a n.t. The 
black shell borders were added 
with a #32 tip. The chamois 
leather and fringes we re made 
with a 50/50 mixture of fondant 
and gum paste. The fringe was 
rolled through a pasta machine 
to a #4 thickness and cut with a 
pizza wheel. The strips were then 
attached with royal icing. The 
beads were made to shape from 
gum paste and let dry. The gum 
paste conchos were detailed with 
veining, embossing, and balling 
tools and dried on flower 
formers. Once dry, some beads 
and the conchos were covered 
with silver leaf [use for 
nonedible decorati on only] . 
Others beads were painted with 
powdered color mi xed with 
vodka. The conchos and beads 
were attached with royal icing. 
Turquoise rock candy was 
attached with royal ieing and 
outlined with silver dragees. The 
feathers were made of very 
thinly rolled gum paste 
supported by 18 gauge wire. The 
general feather shape was cut, 
the edges frilled and thinned, and 
slits were cut in the edges. The 
feathers were dried in flower 
formers and then paimted with 
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powder color mixed with vodka 
and dusted with pearl dust. 

Photos on Page 13 

Cathy Hansen-KS-The outline 
of Kansas and the word 
KANSAS were drawn with a #4 
tip onto the smooth-frosted cake. 
The remainder of the printing 
was added with a #2 tip. The 
petals for the gum paste sun
flowers were cut then dried on 
flower formers. After drying, the 
petals were put together with the 
centers that had been textured 
with the end of a very small tip. 
The sunflowers were then dusted 
with nontoxic chalk to give them 
depth. The leaves were cut and 
also dusted. The reverse shell 
border was made with a #20 tip 
and outlined with a #3 tip. 

Kerry Walsh-Australia-The 
cake and board were cut to shape 
and covered with pale blue 
fondant. The background 
flo wers and branches were 
painted with food coloring. 
Wired branches were positioned 
overhanging the sculptured 
section. Dried squares of gum 
paste were pos itioned on the 
branches (for diapers) and 
clothespins were piped in royal. 
The birds on this christening 
cake were molded with the 
wings, tails, and heads separate 
and these let dry. The nest, 
leaves, and flowers were made 
of gum paste. All were 
assembled with royal icing. The 
writing was piped with dark blue 

1cmg. Scalloped floating 
extension work was piped on the 
sides with a fine tip . The top of 
the extensionwork was 
completed with a double row of 
lace. The baseboard was covered 
with a circle of gathered fabric . 

Lida Snow-KY-This popcorn 
teddy bear (recipe on page 10) 
was shaped by hand. The body 
was a 5" mound shape. The 4" 
legs were made of four long 
round pieces and were pressed 
into place on the body. A large 
round ball (grapefruit sized) was 
formed for the head and a small 
ball was added for the snout. The 
ears, a 1" thick disk sliced in half, 
were attached. The clothing was 
made of rolled fondant. Jelly 
beans were used for the eyes and 
nose. The paws and insides of 
the ears were painted on with 
paste food color. 

Christopher Jennings-NY -A 
two layer 6" square cake was 
thinly frosted smooth with 
buttercream icing. The sides 
were covered with #2B-tip 
basketweave. The top and 
bottom were bordered with #18-
tip rope borders. Flower spikes 
were inserted into the corners of 
the cake. The clowns' bodies and 
arms were piped with a #32 tip, 
with #102-tip ruffles for the cuffs 
and #3-tip hands and pompoms. 
Four 2" lengths of a drinking 
straw were cut to hold the 
ribbons . A 3" styrofoam cone 
was decorated to resemble fire 
and positioned in the center of 

the cake. (This display was made 
by a legally-blind person. Ifl can 
do it, you can too!) 

Photos on Page 14 

Shirley Corris-Canada-This 
cake was covered with white 
fondant. A skirt of floating 
extension was made using long 
quilting pins for the support line. 
This line was piped with a #1 tip 
and royal icing. The extensions 
were then piped with a #00 tip 
from the cake to the line. Lace 
pieces made in advance were 
then attached to the top line with 
very small spots of royal icing. 
Brush embroidery was done on 
the side of the cake and colored 
with petal dust. The moth 
orchids and ivy were made from 
gum paste. It was displayed on a 
double-material-covered board. 

JoAnn Nuetzel-MD-This 
round cake was smooth frosted . 
The bear was hand molded by 
making balls and log shapes of 
Mexican paste (recipe on page 
1 0), and the pieces were attached 
with gum glue [mixture of gum 
arabic and water] . The bear was 
covered with thinned royal icing 
and then fine coconut colored by 
mixing it with powdered food 
color. (For pastels, mix color 
with corn starch.) The eyes and 
nose were piped with black royal 
icing. A small piece of ribbon 
finished off his neck. The bear 
was positioned on a gum paste 
plaque. Artificial trims were 
added for decoration. Shell 

· Classified Ads 

borders were added around the 
plaque and for the top and 
bottom borders. Cornelli lace 
was piped on the cake top and 
four bows were added around 
the cake side. 

Kathy Farner-CT-The "Three 
Little Angels" cake was created 
using the counted-cross-stitch 
method piped on gum paste. The 
tiny x's were piped with a #00 
tip. The gum paste was brushed 
with powdered cocoa to give an 
antique look. For the gathered 
fabric effect around each cross
stitch piece, royal icing zigzags 
were piped from edge to edge 
with a #5 tip. The icing was then 
smoothed with a damp brush, 
being careful to keep the 
gathered look. Where the cross 
stitch joined the "gathered 
fabric," a beaded border was 
piped with a #5 tip . The same 
border was used for the top and 
bottom borders. Lace pieces 
were made with a #0 tip in the 
shape of the side cross-stitch 
pattern and placed around the 
center and base ofthe cake. Gum 
paste roses, forget-me-nots, 
leaves, and bows finished the top 
of the cake. The cake was 
displayed on a mirrored board 
the same shape as the cake. 

Linda Reese-WA-The fairy 
was molded from gum paste and 
had royal icing hair. The open 
rose was made of gum paste and 
was cut with cutters . The rose 
and leaves were made white and 
then colored with petal dust. 

PANS WANTED: Owl w!fie-Vest, Bug's Bunny w/Drum, Donald Duck w/Cake, Football Helmet, Mickey Mouse 
w/Pencil. Wanda Gessner, (805) 831-2515, 8004 Calle Espada, Bakersfield, CA 93309. 

W j n beck I e r' s «:ake anb «:anbp «:brontde is a newsletter containing information you want to know--cake and candy hints, recipes, patterns , news , 
and information on upcoming classes and shows , plus instructional articles by the editor, Marsha Winbeckler, and a regular column by her husband, 
Roland Winbeckler. U.S. & Canadian Subscriptions-6 issues/$8.50 yearly (U.S. funds), Others-6 issues/$12.50 yearly (U.S. funds). WA state residents 
please add 8.2% sales tax. Charge to Visa!MC at 1-800-401-2850 or mail to 16849 S.E. 240th St., Kent , WA 98042, U.S.A. 

FOR SALE: Kopykake projector. Paid $250-Asking $125. Call (612) 424-2629. 

If you are looking for a particular cake decorating product or book or would like to sell a no-longer-needed item, 
why not take advantage of the low classified ad rate of $5.00 per typed line. Just send your ad to the editor (address 
on page 24) by the 1st of the month preceding publication. 
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CREATIVE CUTTERS 

qjj{p, SPEeiJfE 'l!'f 
CJI1(P, CJYECOCJU'l<TI:Nq SVCFPL<Y Srr'O<R.__P, 
• METAL CUTIERS (LEAD-FREE AND FOOD APPROVED) 
• PLASTIC CUTIERS 
• SU..ICONE FLEX-FORM MOLDS 
• FLORIST TAPE COVERED WIRES 
• POWDER NO-FADE COLOURS (FOOD APPROVED) 
• PASTE COLOURS 
• STAMENS (FROM VERY FINE TO GLmER) 
• NON-STICK WONDER BOARDS AND PINS (FOOD APPROVED) 
• STENCILS (STAINLESS STEEL) 
• CRIMPING TOOLS 
• EMBOSSING TOOLS 
• MODELLING TOOLS 
• B.EKENAL TIPS AND COUPLERS 
• CAKE SMOOTHERS 
• AIRBRUSH SUPPLIES 
• CAKE BOARDS (112" DRUMS AND DOUBLE-THICKS) 
• STYROFOAM CAKE DUMMIES 
• CAKE PANS (WITH 3" WALLS) 
• ORIGINAL CAKE STANDS 
• DECORATING BOOKS FROM AROUND THE WORLD 
• AND MUCH MORE .. _ 

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

CREATIVE CUTIERS 
561 EDWARD A VENUE, UNITS 1 & 2 

RICHMOND HU..L, ONTARIO 
CANADA lAC lJW6 

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

Did You Know? 
From IL Newsletter 

EDIBLE GLITTER-Use for snow on cakes; sprinkle o 1cmg 
flowers, on cookies that you paint or glaze, on your hair for the 
holidays. 

MINI-PARTY CUPS-Use to hold demo handouts , candy, party 
favors, bar cookies. 

JUMBO PARTY CUPS-Use to hold Easter chocolate eggs, 
mini-cakes, etc.; give to students to hold their tips; fi ll with 
Easter grass for baskets. 

16" BAG-Use to pipe potatoes and sweet potatoes into shells 
and to fill cheesecakes. Fill with cement to evenly and neatly 
lay brick. (Wonder if construction companies ever thought of 
this one!) 

8" BAG-Great for children's small hands and people with 
arthritis . 

CANDY MOLDS-Use to make finger Jello®, cream cheese 
candy, molded butter, sugar molds, and to mold melted crayons. 

PIPING GEL-Use for water on cakes, to transfer pict res , to 
write with, and to add shine to eyes on character pans . Add to 
green icing for shiny leaves. 

FLOWER FORMERS-Use as a water slide on a cake; use the 
end as a garland marker. 

BUTTER FLAVOR-Add to cake mix and sugar cookies m place 
of butter; add to homemade ice cream. 

LILY NAIL-Use to push cookie dough into mini tins , to smash 
pills for kids, and to grind glitter. 

STANDARD COUPLER-Use in all types of bags , to make a 
dam of icing for filling, and to hold Easter eggs. 

LARGE COUPLER-Use to piggyback with small co pier, or 
as an egg holder or flower nail holder, in 16" bag for cookie 
dough, or to pipe with no tip. Pipe year with cookie dough and 
bake to use on graduation cake. 

PARCHMENT-Use to smooth icing, for baking, on tree 
formers , on flower nail, for hot hands, for lace points and filigree, 
as decorations such as diplomas, hats , sail, basket handle, etc. 
because it won't soak up grease from icing. 

MINI-PANS-Save soap slivers and melt and pour into pans for 
soap on a rope. Melt broken crayons and mold for kid ~ ;. 

January, 1996 I.C.E.S. Nf.wsletter 



1995 - 96 Board of Directors 
Geraldine Kidweli-President 

R.R. #2 Box 252 
Milton, KY 40045 

Nancy Goldie 
R.R.#l 

1995-96 
Committee 
Chairmen 

ph. (502) 268-5975, fax 268-5995 
,... Sheila Miller-Vice President 

Campbellford, Ontario 
Canada, KOL ILO 
(705) 653-4159 or 653-5718 

Amu:lll 
Edith Hall 

Bud&ef!Financlal 
Carolyn Largent 

!b:lam 

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

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

Sharon Briggs 
Cake Club Resource 

Ruth Littlepage 
Centurv Club 

,.,.. 
vz -.-

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

Ruth LiUlepage-Reeording Secretary 
8153 Groveland Rd. 
Holly, MI 48442 
(81 0) 634-0944 
DE, SD, Puerto Rico 

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

Willa Brewer 
P.O. Box735 
Choctaw, OK 73020 
(405) 390-8034 
Hl,NJ, WI 

Sharon Briggs 
8094N.W. IOOth St. 
Grimes, lA 50 Ill 
(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 
58!6S.l04Ave. 
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 

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,Rl 

Katherine Mullen 
44 Court St. 
Whitman, MA 02382 
(617) 447-3870 or447-7134 
GA,LA,NV 

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

Kathy Scott 
P. 0. Box 52 
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. 

Justine Reiner 
Cooyention Li&jiOQ 

Sheila Miller 
Demonstration Liaison 

Francie Snodgrass 
JxhihJ\Tendor!Author Ljajson 

Kathy Scott 
Hall of fame 

Linda Fontana 
lllHm:kal 

Shirley Kingsley 
InternatjonaJ Liaison 

Nancy Goldie 
lob Description 

Katherine Mullen 
Membership 

JoAnn Gannon 
Mjnutes Rec;ap 

Sharon Briggs 
Newsletter Resource & Uaison 

Anna Shackelford 
NominatiomJEiections 

Willa Brewer 
Public:atioos 

Mickey Moore 
llii!IWlx 

Millie Green 
Representative Yaison 

LidaSnow 
Scbolanhjps 

Mary Gallagher 
Shgp Owner Uaison 

Barb Evans 
IDwii...Mmlll 

Katherine Mullen 

See Board of Directors listing for 
Committee Chairmen'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, 174~th 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. '93 to Dec. 
'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, W A 98042. 

January, 1996 

Advertising Policy 
Ads for the newsletter must be received by the 1st 
of the month preceding issue date. ALL ADS ARE 
PAYABLE IN ADVANCE BEFORE 
PUBLICATION. Make checks payable to ICES. 
Ads (except classified) must be camera-ready 
~ with a clean, 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--1/6 page (3 3/4" x 3 1/4") 
$90.00--1/4 page (3 3/4" x 4 7/8") 

$160.00-horizontal112 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 8 112" x ll" with 112" margins all 
around. 

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

Addrll!!!i ~hang~:!!, Lab~:I ~Qrre~tiOD!i Ilk 
Renmlll Membeghip Dull!!-ICES Computer, 
4883 Camellia Lane, Bossier City, LA 71111, ph. 
(318) 746-2812, fax (318) 746-4154. 

Cake Shgw C~:rtificat~:s--Ruth Littlepage. 

Publicity M~:mb~:nhiR Forms--Millie Green. 

Memb~:rship liD!!, M~:mbersbil) QJ!~:stion!! & 
N~:w M~:mb~:r Du~:!!-ICES Membership, 
1740-44th Street S.W., Wyoming, MI 49509. 

Nlll!lillltter C~, Ba~k ls!iues, ~ Ads-ICES 
Newsletter Editor, Marsha Winbeckler, 16849 
S.E. 240th St., Kent, WA 98042, ph. (206) 631-
1937, fax (206) 639-3308. Copy and ads must 
be received by the 1st of the month preceding 
issue date. 

122!! ShQw Jlirlll:tQrs--Linda Dobson, 208 
Deale Rd., Tracys Landing, MD 20779, ph. (410) 
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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Classes 
Classes will be listed one time only. * .. ·*·: • • ~-r:' 

: ~.': 
Nicholas Lod~:e-January 25 & 26-Springtime 
In The Southern States. January 27 & 28-Spring 
Favorites. For detailed information, contact The 
International Sugar Art Collection, 6060 
McDonough Dr, Ste. D, Norcross, GA 30093, 
phone (404) 453-9449 or (800) 662-8925, fax 
(404) 448-9046. 

·*· -:.::: 

Shows 
Shows will be listed one time only. 

California-March 16-17, The San Diego Cake 
Club's 13th "Confections on Parade" Show, La 
Jolla Village Square. Demonstrations will take 
place throughout the weekend. For more 
information, contact Marion Phillips, 1051 Castana 
Plaza, Chula Vista, CA 91910, (619) 482-0888. 

Michi~:an-May 4-5, The 13th Mid-Michigan 
Cake Show, Courtland Center, Flint, MI. We will 
be having many classified categories , 
demonstrations, a "Beat-the-Clock" contest with 
volunteers, and cash prizes. For more information, 
send a business-sized SASE to Jan Rodgerson, 
5374 Torrey Rd., Flint, MI 48507, phone (810) 
239-5576. 

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 II :00 a. m. Eastern Time. 

. 

••• • •• •• . . . 
• ••• • . ·-

For membership questions (missed issues) and label changes, please contact 
Membership Coordinator-contact info. on page 23. 

Send Renewals and . 
Address Changes Two a 

Months Ahead 
To insure that you continue receiving the ••• 
ICES newsletter without interruption, • 
please 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 because 
it is sent bulk mail in the U.S. The cutoff 
date for an issue 's mailing list is the first 
of the month before the newsletter date 
(for example: cutoff for March issue is 
Feb. 1). Any renewals or changes not 
received by the cutoff, must be held until 
the next issue. Those renewing would , of 

.. course, receive one full year of 
• membership and newsletters; however, 

• any missed issues must be replaced at the 
back issue rate of $3.00 each (see back 

• issue information on page 23). Send 
• renewal s and changes to the 

• Membership/Computer Coordinator at 
• the address on page 23. 

Bulk Rate 
U.S. Postage 

PAID 
Kent, W Al 

Permit No. :WO 

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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