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Dear ICES Friends, 

ICES President Ah, 'tis March and the month of shamrocks 
Geraldine Kidwell and leprechauns. A special St. Patrick's Day 

to our members in Ireland and to all of you 
who have Irish ancestry. My family tree branches back to Ireland through 
the Buchanan's so it's a special day for me too. 

Thanks to Grace Jones and Pam Owens who showed us a spectacular 
Midyear in Florida. We had a very productive meeting as well as a fun
filled trip. It was great to experience sunshine and 75° temperatures after 
so much cold and snow here at home. 

With Midyear behind us, it's time to start serious plans for the "50's" 
Convention in Baltimore. It promises to be an unforgettable event. For 
those of you who need visa's, please apply at your earliest convenience to 
the International Liaison, Nancy Goldie (address on page 23). It's not too 
early to send in registrations. 

Do you know someone who would be a good candidate for the ICES Board 
of Directors? Seven new members will be elected from the membership in 
August. Each nominee must have their dues currently paid and have been 
a member for three years. This is a three-year commitment, and the Board 
Member must attend Midyear and Convention. It's a very demanding 
position with a lot of volunteer committee work between meetings. 
However, it is also very rewarding to experience the inner most workings 
and complexity of our organization. All nominations must be submitted by 
March 15, 1996. For further details, contact Willa Brewer at ( 405) 390-
8034. 

Thanks for your response to the membership drive to raise our numbers 
I 

above 4,000. We are gaining!!! Sri Lanka deserves special praise as their 
membership has increased to nearly 100. Keep up the good work. Maybe 
by Convention we can have the largest membership in the history of ICES!! 

Your friend, 

Jt~ .~ 
I 

Geraldine Kidwell 
ICES President 
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Cover Cake 
Norma Junco-Peru: Unfortunately, 
Norma 's letter accompanying this 
cake was in Spanish. However, with 
such a lovely cake, a picture is worth 
a thousand words. It is apparent that 
the cake was carved to shape then 
covered with fondant. The bottom 
border was embossed in the fondant. 
The keyboard was formed from 
fondant or gum paste. Embroidery 
was added to the sides and top of the 
cake. A gum paste bouquet topped this 
beautiful piece of art. 
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APOLLO MOLD 
CANDY MOLDS FOR C~OCOLATE & SUGAR : 

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 

Roommates-Wanted 
Column to Appear in 
June Issue 
In the June issue of the newsletter, a 
ROOMMATES-WANTED column will appear listing the names, 
states, phone numbers, smoking preference, days lodging needed, 
and hotel information of those interested in finding a roommate 
for the 1996 ICES Show and Convention in Baltimore, MD. 

It will be the responsibility of those listed to contact P')tential 
roommates from the list provided. ICES will not be responsible 
for matching roommates and cannot be held responsible for the 
result of any matching made by individuals. 

If you would like to be included in the ROOMMATES-WANTED 
column, please send your name, state, phone number, whether 
you are a smoker or nonsmoker, and your hotel information to 
the editor (address on page 23) by April30. You may also indicate 
any special situation such as allergies, if you are a night owl or an 
early bird, etc. Arrival date is also helpful. 

1995 Convention Minutes 
Available 

The 1995 ICES Convention Meeting minutes (without reports) 
are available for $2.25-U.S. and Canada, $2.75-Mexico, and 
$4.25-0ther Countries. The costs including the reports are: 
$9.25-U.S ., $11.00-Canada, $16.00-Mexico, and $21.75-
0ther Countries. To obtain copies of the minutes, se1,1d U.S. 
Funds (payable to ICES) to Ruth Littlepage, ICES Recording 
Secretary, to the address on page 23. 

Cake Show Guidelines 

The new Cake Show Guidelines booklet is available for 
$5.00 per copy. Send U.S. funds payable to ICES to 
Mickey Moore, 511 Old Lakeside Dr., Grafton, VA 23692, 
to order a copy. 
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ICES Directory Renewals 

The membership directory listings for the paid sections-Teacher, 
Shop Owner, Wholesale Vendor, etc., are to be renewed each year. 
This makes our directory self-supporting. The very, very few 
people that renewed for this past year have had their payment 
carried over to this year. If you desire your special listing to be in 
this year 's directory, please mark the renewal box on the form 
and send that and your payment to the address on the form. If 
you are li sted only in the general section, you need do nothing to 
continue your listing. 

Photos Needed For Newsletter 

Have you ever considered sending photos of some of your cakes 
to the newsletter? Why not act on that thought. We are always 
needing photos for black and white publication in the newsletter. 
Just include a short explanation of the cake or art work in the 
photo and send it to the Editor (address on page 24) . If you would 
like your photo returned, please include a SASE. 

Show Photos 
Available for Purchase 

Many of the color photos from the 1994 Convention and those 
published from the 1995 Convention are available. The size may 
vary slightly from that in the newsletter. The photos are available 
for $ 1.00 each plus a SASE. Only one copy of each photo is 
available. The person who created the sugar art has first choice 
within 30 days from date of issue for U.S. members or 90 days 
for out-of-U.S. members. To purchase a photo, send the following 
to Marsha Winbeckler, 16849 S.E. 240th St., Kent, WA 98042 . 

( 1) The name under the photo, 
(2) A brief description of the sugar art, 
(3) Date of newsletter, 
(4) A check or money order payable to ICES (U.S. funds only) , 
(5) And a stamped, self-addressed envelope. 

Please note that these photos wi II no longer be sold at the 
Convention so you must order them by mail. 

New, Corrected, or Renewal 
[ Directory Listings 

he Board voted to have the ICES Directory updated and printed 
each year. If your name is listed, and all information is con·ect, in 
the general members section of the current Directory, you do not 
need to send in a new form each year. If you are listed as a Shop 
Owner, Retail Vendor, Wholesale Vendor, Teacher and/or Author 
nd desire to continue the listing(s), you need to mark the form for 

renewal and send it and the appropriate fees to the address below. 
Make all checks for listings in the Shop Owner, Retail Vendor, 
twholesale Vendor, Teacher, and Author categeries (see charges 
below) payable to ICES (U.S. Funds) and return form to Mickey 
Moore, 511 Old Lakeside Dr., Grafton, VA 23692, by .JUNE 15. 
1996. 

1 f you were not listed in a previous ICES Directory and wish your 
arne to be inciuded, we must receive the completed form below. 

Please Check AIL Which Are Applicable 
__ New Listing (Never Submitted Before) 
__ Conected Listing (Previously Printed Info. is Inconect) 
__ Renewal- Shop Owner, Teacher, Etc.-See Charges Below 

I give ICES permission to list my name, address, and phone number 
th e ICES Directory. 

ature 

ber Name 
ess 

/Country 
e ( 

Owner 
e of Business 
ess 

/Country ' tate 
bon e ( 

) 

Retail Vendor 

) 

Zip 

Wholesale Vendor 

Zip 

What Type Busmess ---- ---------------; 
Own~ Name _______ _____ ___ ___ ~ 

Author Name _______ ___,,__ _ _ _ 

embers will be listed in the ICES Directory at no charge. 

Shop Owner, Teacher, Author: $5.00 for one listing; $8.00 for two; $10.00 
to be listed as all three. 

etail and/or Wholesale Vendor: $10.00 as one; $15.00 as both. 

(Some Shop Owners may also be considered Retail Vendors. Shop Owners 
usually sell at a local level. Retail Vendors often publish catalogs and do 

ail-order business.) 
-~----
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Jem Cutters cc, 
P.O. Box 115, 
Kloof, 3640, 
Natal 

Africa 

Showroom: 
1 Gray Place, 
Pinetown, 3600, 

Tel: 027 (31) 7011431 Fax: 027 (31) 7010559 

23~StM"CJ,. 

~.?tp 07960 
201-S3i-3S42 
iC()-203-0629 

?ft'X 201-531-4939 

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

LAe&-.4 ~ ~ 5M a~~ 
New 20 page catalogue with decorating ideas $3.00 (Refundable) 

Submitter Unknown-From FL Newsletter-Sweet Tt1lk 

Remove the paper from a cupcake and trim the cupcake level. 
Turn the cupcake upside down. 

Attach a marshmallow to the top with a toothpick or a p ieee of 
uncooked spaghetti or small pretzel stick, f01ming a he:~d and 
a body. 

Use a star tip to cover the head and body with white icing. 

Add the facial features and whiskers . 

From lightweight cardboard, cut 
ears and stick into the head. The 
ears can be covered with icing or 
left plain. 

e~r~~rt~, 
~, ~ ~~ 'Pa<tte? 

From Florida Newsletter-Sweet Talk 

Ever wonder what the difference is between almond, 
macaroon, and kernel paste? If your recipe calls for a:mond 
paste, is it OK to substitute macaroon paste or kernel paste? 
Not usually, as the flavor will be somewhat differen :. 

Almond paste is 67% blanched almonds and 33% sugar. 

Macaroon paste is 55% apricot kernels , 12% almon ·s, and 
33% sugar. 

Kernel paste is 67% apricot kernels and 33% sugar. 

Substitution is often acceptable in coffee cakes or mac:u·oons 
but usually is not suitable for kransekage. Many people will 
insist they must have almond paste, and some feel it is a 
matter of preference. 
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What Do 

You 
Waat? 

At Midyear 1994, the ICES Board voted to poll members about the newsletter both in the newsletter 
and at Convention. This is your opportunity to respond to what you have seen or haven't seen in 
the newsletter. Please let ICES know what you'd like to see in~ newsletter. The Newsletter 
Resource Committee is genuinely interested in what ~ want to read. The responses to this 
questionnaire will be used to determine what is in your newsletter. Don't let others decide for you; 
take a minute ript now to answer this questionnaire. Thank you for your contribution. 

NEWSLETTER QUESTIONNAIRE 
Please rate the ,following newsletter items in order of importance to you (with #1 being most important to #10 being least important and 
usins each nurtmer only once). 

I 

___ Color Photos of Convention Displays 

___ Black and White Photos with Descriptions of Members' Cakes and Candy 

___ Hints About Cake Decorating, Candy Making, or Food-Related Subjects 

___ How~To Instructional Articles 

___ Patterns 
i 

___ Recipes for Cakes, Icing, Candy, and Cookies 

___ Information About Members' Activities 

___ "How Did They Do It?" Column (Description of Color Photos of Convention Displays) 

___ Classified Ads 

___ Advertisements 

What would you like to see added to the newsletter? ------------------------

OtherComm~n~ ------------------------------------

(If more space is needed, please attach another piece of paper.) 

Please give your state or country. ------------------------------

OPTIONAL: I 

Name _______________________________________ ___ 

Address _______________________________________ _ 

~ City ___________ State/Province _____ Zip/Post Code ______ Country ___ _ 

Please send completed questionnaire by June 1 to: 

Anna Shackelford, ICES Newsletter Liaison, 1559 Scenic Highway, Snellville, GA 30278-2129 
I.C.E.S. Newsletter March, 1996 7 



C~N])Y ~N]) C~Nj)Y MOL]) HINTS 
From CA Newsletter 

You can use your candy molds to make festive ice cubes . 
Freeze a bunch in advance for a special occasion. 

Make sugar cubes in your candy molds. Mix the sugar with 
a little water the same way you prepare sugar for panorama 
eggs. If you want colored sugar cubes, color the water before 
adding it to the sugar. Press the damp sugar into the candy 
molds, put a cookie sheet or cake board over the mold, and 
reverse. Lift off the mold and let sugar dry. 

Mold cream cheese and butter in your molds also . 

Use larger molds for an ice cream dessert. Coat the mold 
with a thin layer of chocolate and let harden. Fill the 
chocolate shell with your favorite softened ice cream. 
Smooth the smface with a wet spatula and coat surface with 
a thin layer of chocolate to seal in the ice cream. Freeze 
until hardened. 

Use melted candy to frost cookies. The candy must be thin 

so you may want to add paramount crystals or shortening 
to thin it. Spoon the candy on and spread to the edges of the 
cookies. You can sprinkle on nuts, colored sprinkles, drop 
flowers , or drizzle another color once the first has set up. 
Place on a tray and refrigerate until set, then you can stack 
in an airtight container. 

From Nancy Fasolt-PA 

You 've seen many of Nancy's beautiful candy creations in 
the ICES newsletter, including the beautiful box of candy 
in the last issue. 

Nancy noticed a small article in the April , 1995, issue that 
stated that rubber candy molds can be used for hard candy. 
She wanted to send a clarification regarding yellow flexible 
molds , sometimes referred to as rubber molds. Tn her 
research, she has found that the manufacturer's instructions 
state that no product over 245° should be put in these molds. 
The heat apparently releases something from the material 
that is not considered safe, and the heat will also ruin the 
inside of the mold. 

Quality Presented To You With Our Famous 
"One Day Happy Face Service" 
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Marpol, Inc. 
P.O. Box 188 
Rock Falls, IL 61071 
Phone: 1~800~922~3572 
Fax: 1~800~959~2784 

Retailers and Wholesalers 
Give Your Customers a Break and Offer Them 

Happy Face Products™ 

We Manufacture, Import and Distribute: 
• Seamless, Brass, Nickel Plated Tubes and Nails • Chefmaster Colors and Flavors 
• Tube Cleaning Brushes 
• Cookie Cutters 

• Piping Gel-Gum Powder-Angel White 
• "Cake Decorator's Choice"™ 

• Standard Delrin Couplings 
• Disposable Decorating Bags 
• Stainless Steel Spatulas 

Round - Square - Rectangular Baking Pans 
2" & 3" Deep 

• Novelties 
• Student Starter Sets • Foil Leaves 
• Tube Saver Boxes 
• Heavy Duty, Steel, Chrome Plated Cooling Racks 
• Gossamer Wing Decorating Bags 

• Cardboard Rounds and Rectangles 
• Happy Face Noiseless Water Fountain 
• Sugar Molds, Over 2000 Designs 

We feature the original, brass, nickel plated, seamless tubes. The sturdy brass, the carefully selected gauge and the stay shiny 
finish makes this the most accurate tool available. No wonder we named this 

11 THE CAKE DECORATOR'S CHOICE". 
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By Anne McLeod 
Edited From South African Cake Decorators Guild Magazine 

I t is essential that you become familiar with the various types 
of coloring available to the cake decorator and the uses 
thereof. 

In general, we never use the small bottles of liquid coloring found 
in the supermarket. These colors are too weak and will alter the 
consistency of buttercream icing, royal icing, fondant, and gum 
paste. They will become too soft. Colors may be divided into the 
following categories. 

Concentrated Colors 

These are available in paste form and powder form. 

The paste coloring is packaged in small screw-top bottles. They 
may be bought individually or in "student kits" which contain 
different colors . 

The powder colors are available in various containers. The texture 
is fine but they often appear to be lumpy. The colors also appear 
to be very much darker than the names imply. 

These concentrated colors are used to color buttercream icing, 
royal icing, fondant, pastillage, gum paste, plaques, and marzipan. 
They may also be used to paint details on cakes and floodwork , 
tips of stamens, etc. 

Dusting Chalks 

Dusting chalks are also known as blushers, highlighters, petal 
dusts, and chalks. 

The dusting chalks are available from local suppliers. Some are 
imported. They are packaged in various plastic containers. They 
come in a wide selection of colors and are not at all concentrated. 
The texture is much finer than the concentrated powder colors. 
The color is a good indication of the name which it is given. 

These chalks are often confused with the powder form of 

all flowers and foliage , bows and frills, anything made from gum 
paste, floodwork, pastillage, marzipan , or fondant. 

These colors are applied to dry icing, using an art brush. In some 
cases, it may be app lied to wet gum paste. 

Dusting chalks may be blended with white " luster" also known 
as "sat in" or "pearl." As the name implies, it will give a satin 
appearance to the article. Lusters should be used sparingly on 
flowers and foliage. 

Dusting chalks may be blended together. 

To make pollen, mix yellow dusti ng chalk with corn meal or 
gelatin . 

Gold and Silver* 

These are imported. To use gold and silver, mix with clear spirits 
such as vodka or gin then paint article. Gold and silver letters or 
words are very popular especially in the case of silver and gold 
wedding anniversaries, 21st birthdays, Christmas cakes, and 
nove lty cakes. 

For special effects, a little dry gold or si lver may be blended with 
dusting chalks and used for flowers or foliage. 

The Color Wheel 

It is important to become familiar with the color wheel and always 
refer to it when designing a cake. 

The color wheel teaches you how to mix together colors so as to 
create a totally new color, e.g. yellow and blue mixed together 
gives you green. 

One should not be afraid to experiment with color. You will be 
surpri sed at how successful the end result can be. 

concentrated colors. * Please note that the F.D.A. (Food and Drug Administration) 
does not approve of the use of any metallic on a portion of the 

The dusting chalks are used to add a gentle touch of shad ing to cake that will be eaten. 
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9-af!J .. age. 
By Charlotte Arthur-CO 
From 1995 Convention Demo 

African Violet Foliage 
(Left Display Piece) 

The velvet leaf of the Afdcan violet 
can be achieved in two different ways. 

1) A small jar of white edible glitter is 
pounded fine with a mortar and pestle 
and then mixed with a small jar of 
powdered green food color in a 
shallow bowl. Medium-dark green 
paste is rolled with a grooved roller and 
cut with a sen·ated-edged cutter (rose 
leaf). Wire is immediately inserted and 
the leaf tooled, widened, veined, and 
shaped. While the leaf is still wet, it is 
laid face down in the powder mixture. 
A small foam makeup brush is used to 
pat the back side of the leaf to make 
the powder adhere. The leaf is dried 
face up on convoluted foam. 

2) The leaf is made following the 
directions above except it is not put in 
the powdered color while still wet. The 
leaves are, however, dried on 
convoluted foam; and when 
completely dry, they are brushed with 
gum glue and dipped top side only in 
the powdered color. Excess color is 
eliminated and the leaves are returned 
to the foam to finish drying. 

Variety of Foliage 
(Center Display Piece) 

The technique used for the center 
display piece is lots of fun and can be 
used in a variety of ways to create 

JO 

almost any kind or color of foliage. be made freehand thi s way.) A 

The leaves are made of gum paste, 
cut either freehand or with cutters , 
using a grooved roller to create a 
center vein. Fine wires are inserted 
into the vein and they are allowed to 
dry in natural shapes on convoluted 
foam pads. When the leaf is dry, a 
small amount of shortening is rubbed 
on the edges. It is then "painted" in 
the center or dotted with "paint," then 
dipped in colored spirits and allowed 
to dry forming the variegated colors 
that you see in the color photo on 
page 12. The base color can be 
anything from white to creamy 
yellow to bright fuchsia, and the 
dipping color can vary from light to 
dark depending on the variety of 
foliage to be made. The spirits used 
can be anything from vodka to 
Scotch, which is my favorite because 
it smells good and creates a very nice 
sheen on the finished leaves due to 
its sugar content. 

Shamrock Leaves 
(Right Display Piece) 

Shamrock leaves are made of 
medium green gum paste , 
individually cut on a craft mat with 
a rotary cutter. (Lots of leaves can 

March, 1996 

grooved roller is used again and very 
fine wires are inserted at the cop of 
the leaf. The edges are too led, 
rounding the points and widening 
slightly to bell out on both shor t sides 
of each ttiangle. The center is creased 
along the groove and the leaf i ~; hung 
to dry. Before assembling, the leaves 
are laid on a layer of clean paper 
towels, creased side up, and air brush 
lightly with fuchsia to gi \' e the 
characteristic coloring of th e 
underside of the leaf. Each ~eaf is 
turned over and air brushed s!ightly 
with a green that is darker than the 
base color. The base color is not 
covered completely. The leaves are 
Jet dry slightly and wired toge her to 
form the completed three-sided leaf. 

irt and Rocks 

The "dirt and rocks" are gm paste 
which has become dry (all colors) 
and has been whirled in a food 
processor to form varying sizes of 
pebbles. After which, cocoa powder, 
ground sweet cocoa, cinnamon, or 
sugar, either white or brown, are 
added to achieve the look d1~sired . 

The mounds in which the fo l iage is 
anchored are fondant, with gum glue 
used to make the "dirt" adhere. 
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I . - ~ 

I . 
I 

I 

(-- Gina Broadus-MO 

Nancy Chinnock-MD ~ 
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Wyn Grisham-NM ----7 
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EASTER EGG 
ANIMALS 
By Earlene Moore-TX 

These little critte rs came about because of my 
grandchildren . For the last six years, I have been 
making these egg cri tters for them to take to school 
at Easter. Here's how they' re made: 

After purchasing the marshmall ow Easter eggs, 
sort according to colors. The number of each color 
will determine how many heads you will need for 
the different critters-blue and yellow are for 
birds, pink for rabbits and pigs , white for rabbits 
and owls, purpl e for turtles, red for dinosaurs or 
lady bugs, green dinosaurs and frogs, and orange 
for cats or tigers if you get ambitious. 

Make all of the gum paste heads as needed. 

Heads 

Rabbits- Cut 
th e rabb it ' s 
ears from the 
top of a ball 
and pu ll up. 
Use a 
toothpick to 
indent the ears and widen slightly. Smooth the top 
of the head where you cut the ears. Press li ghtly 
on the bottom of the head where it will attach to 
the egg to indent sli ghtly and then remove from 
the egg and insert a toothpick and stand the head 
in styrofoam to dry. All of the gum paste heads 
should be indented and dried on a toothpick in 
the same manner as these rabbit heads. 

Birds-Shape the bird 
head and pu II th e 
beak to the front and 
clip the beak so that 
it will open. Be sure 
to o pe n the beak 
enough for the roya l 
ic in g worm to fit. 
(The birds were less 
of a favorite until the worms were put in the 
beaks.) 

Frogs
Shape 
the frog 
h e a cl 
with the 
Ill out h 

G{J 
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protruding in the front lower part of the head . 
Indent slightly with a toothpick for the "smile ." 

Pig s & Cats-The 
pi g and cat heads are 
don e in a s imilar 
manner to the rabbit 
heads on ly pinching 
out the ears and then 
using a veining tool 
to enlarge them and 
shape them. 

O wls-The ow l head is a white nattened ova l 
approximately l/4" to 3/8" thick. 

Let all of the heads dry completely. 

Bodies 

I put the bodies of all the critters except the 
din osaurs and turtles in #233-tip icin g nes ts, 
balancing the eggs in the right position for that 
particul ar critter- laying down-pig and rabbit, 
ang led forward-frogs , strai ght up-birds, cats, 
ow ls, and rabbits. 

Let the nests dry completely. 

Lay ing Down 

M arch, 1996 

Details 

All o f the rest of the features are made of royal 
icing. 

Frogs. Rabbits, Cats, & Birds-With a brush and 
thinned royal icing, brush the white on the frogs, 
rabbits, and cats tummies . Paint the beaks on the 
birds. Prepare colored royal icing and bags with 
tips #2, 3, and 6. 

Frogs-Pipe the eyes, noses, mouths, tongues, legs, 
feet, bow ties, and buttons on the frogs. 

Owl s-Pipe the eyes, beaks, feathers, feet, wings, 
and chest dots on the owls. 

Stand-Up Rabbits-Pipe the cheeks, noses, eyes, 
arm s, legs, ta il s, buttons, and bow ties on the 
stand-up rabbits. 

Birds-Pipe the wings, topknots, eyes, tail s, feet , 
and worms on the birds. 

Cats-Pipe the cheeks, noses, tongues, eyes, tails, 
and legs on the cats . 

Pi gs-Pipe the cheeks, large noses, eyes, legs, and 
tail s on the pi gs . 

Turtl es- Attach the eggs for the turtles to wax 
paper and attach to cardboard as you work on 
them. Pipe the legs, tail s, necks, heads, and eyes 
of the turtles and then decorate the shell s with 
painting or piping as you choose. 

Dinosaurs-Attach the eggs for the dinosaurs to 
wax paper as for the turtles and then pipe the legs, 
long tail s, long necks, heads, eyes, and zigzags 
clown the backs. 
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Angel Food Cookies 

1 angel food cake mix 
1/2 c. fruit-fl avored diet soda pop 

1 t. clear vanill a 
lO oz. pkg. desiccated coconut 

Stir together the two packets in the angel food cake mix then add the 
soda pop and vanill a. Food coloring can be added for pastel co lors if 
desired. M ix in the coconut until cookie dough consistency (probably 
entire package). Drop with a teaspoon or cookie scoop onto a greased 
cookie sheet or a cookie sheet lined with parchment paper. Bake at 
350° fo r I 0-1 2 minutes. Holiday Varieties: For Halloween use orange 
or tangerine fl avored soda and add food color to give a light orange 
co lor. After baking and cooling, dip the bottom of the cookies into 
dark chocolate and dri zzle orange and dark chocolate over the top. 
For Chri stmas, use lime soda pop and color the cookie dough light 
green. Drizzle red and green melted coating over the baked and cooled 
cookies. [Green would be great for St. Pat's Day too.] Or for everyday, 
di p the bottoms into melted chocolate and/or dri zzle chocolate on 
the tops. GA Newsletter 

Scratch Yellow Cake 

2 c. all-purpose fl our 
I 1/2 c. sugar 

l/2 c. shortening (half butter or margarine if des ired) 
1 c. mil k 

3 1/2 t. baking powder 
1 t. sa lt 

I t. vanill a 
3 eggs 

Heat oven to 350°. Grease and fl our a 9" x 13" rectangular pan or 
two 8" x 2" round pans. Beat all ingredients on low speed for 30 
seconds, scraping bowl constantl y. Beat on high speed three minutes, 
scraping bowl frequently. Pour into pans. Bake until toothpick comes 
out clean, 40-45 minutes for rectangular pan or 30-35 minutes for 
round pans. Wrap in plastic wrap as soon as cake is cool enough to 
handle. Heidi Cooney-West Island Cake Club Newsletter 

Pulled and Blown Sugar Recipe 

I lb . 8 oz. cold water 
3 lb. granulated sugar 

10 oz. glucose (from corn sy rup) 
5 drops ac id solution (sea level) or 7 drops (high altitude) 

20 drops ac id so lution 

Pl ace water in pot. Di sso lve sugar in the cold water, stirring 
constantly. Bring to a boil and remove any scum that rises to the 
surface. Add glucose and bring to a second boil ; clean sidc:s of pot 
and add fir st five drops of acid solution. Allow to boil until the sugar 
reaches 280° F. and add the remaining 20 drops of acid .>olution. 
Continue boiling to 315° F. (sea level) or 305° (high alti tude) and 
pour out onto a lightly oiled marble slap. Stretch and fo ld. When 
mixture stops moving, cut into working-sized pieces and store in 
vacuum packages or in sealed box with des iccant until ready to use. 
Acid Solution: Disso lve one part tartaric acid crystals in one part 
boiling water. Stir well. Wyn Grisham-NM 

Rocky Road Cake 

1 box chocolate cake mi x 
4 eggs 

1/2 c. oil 
1/3 c. water 

Toppin g 
1/2 j ar marshmallow creme 

l/2 j ar caramel sauce 
l/2 can prepared chocolate frosting 

Preheat oven to 350°. Have rack in middle of oven so c ke bakes 
evenl y. With mixer, blend cake mix, eggs, oil , and water. Mix at low 
speed for a couple of minutes and increase speed to medium according 
to box directions. Generously grease a 9" x 13" pan and p1~ur batter 
into prepared pan. Bake fo r 35-45 minutes, followi r g timing 
instructions on cake mi x. The cake is done when a toothpick inserted 
in the center comes out c lean. Remove from oven and let pan sit on 
counter for five minutes. Meanwhile, heat marshmallow cream in a 
nonstick pan on the stove (do not microwave- or the inside of your 
mic rowave w ill look like a sc ie nce expe rime nt) . Whil e the 
marshmallow creme is heating, poke holes about 2" apart in the top 
of the still -warm cake with the handle of a wooden spoon. When the 
marshmallow creme is pourable, pour over the cake and into holes . 
Heat caramel sauce in the same pan and pour over cak, ~ as well , 
getting it into the holes . Repeat thi s process with the chocolate icing, 
being as decorati ve as you can. Let the cake cool on the counter or in 
refri gerator. Serves 12 dessert lovers or four chocoho lics. CA 
Newsletter 

Vanilla Sauce 

4 egg yolks 
1/2 c. sugar 

3/4 c. heavy cream 
1/2 c. milk 
2 T. vanill a 

Whisk the yolks and sugar together (or beat at high with an electric 
mixer) until the mi xture has turned very pale. Stir in the heavy cream 
and mil k. Cook over medium heat in a heavy-bottomed pan, stirring 
constantl y, until the sauce thickens noticeably. This wi II occur at 
165° F. on a candy thermometer. At thi s temperature, the sauce will 
be too hot to touch comfortably. Strain immediately thr01~gh a sieve 
to remove any pieces of scrambled yo lk. Stir in the vanilla. Note: 
The sauce can be further fl avored with various liqueurs, parti cularly 
Grand Mariner. Four tablespoons added at the last minute will suit 
most palates. CA Newsletter 
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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 DOCKED! 

MAIL ORDER SUPPLIES 

WILTON DISTRIBUTOR 

56 West 22nd Street,N.Y.,N.Y. 10010 
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1996 ICES SHOW AND CONVENTION TENTATIVE SCHEDULE 
Monday, August 12 

8 a.m.-9 a.m.-Registration/Hospitality Open 
9 a.m.-5 p.m.-Tour- Potomac Mills Shopping 
9 a.m.-5 p.m.-Tour-Washington, D.C. 
6 p.m.-8 p.m.-Registration/Hospitality Open 

Tuesday, August 13 
8 a. m. -9 a. m.-Registration/Hospitali ty Open 
9 a.m.- I p.m.- Tour-Baltimore Walking Tour 
9 a.m.-4 p.m.-Tour- Annapoli s 
3 p.m.-6 p.m.-Registration/Hospitali ty/Souvenirs Open 
8 p.m.- II p.m.- Tour- Insomniac Tour 

Wednesday, August 14 
7 a.m.-Board/Show Committee Meeting 
8 a. m.- Board Meeting 
9 a. m.-2 p.m.-Tour-Fort McHenry 
I 0 a.m.-4 p.m.-Registration/Hospita li ty/Souvenirs Open 
I p.m.-Manpower Meeting 
4 p.m.- II p.m.-Tour-Washington by Night 
6 p.m.-9 p.m.-Registration/Hospitality/Souvenirs Open 

Thursday, August 15 
7 a. m.-Representatives' Breakfast Meeting 
8 a.m.-Board Meeting 
9 a. m.- Demonstrators' Helpers/Video Operators' Orientation 
9 a.m.-7 p.m.-Registrati on/Hospitality/Souvenirs Open 
9 a.m.-7 p.m.-Vendor/Exhibitor Setup 
9:30a.m.- I 0:30 a. m.-First Timers' Orientation 
10 a. m.-2 p.m.-Tour-B & 0 Railroad Museum 
10 a.m.-6 p.m.-Cake Hospital 
I 0 a.m.-7 p.m.-Cake Setup 
II a. m.- I p.m.-Demonstrations-Group A 
2 p.m.-Demonstrations-Group B 
2 p.m.-4 p.m.-State/International Caucuses 
4:30 p.m.-Demonstrations-Group C 
5 p.m.-6 p.m.- Meet the Cand idates 
6:30p.m.- I 0 p.m.-Dinner Cruise 

Friday, August 16 
Cake Hospital Open I Hour Before Each Demo. 

7:30a.m-General Membership Breakfast Meeting 
Ribbon Cutting Ceremony Immediately After Meeting 

*-4 p.m.-Registration Open 
*-5 p.m.-Cake Room/Souvenirs/Hospitality Open 
*-5 p.m.-Authors Open 
II a.m.- I p.m.- Spouse Tour-Camden Yards Basebal l Stadium 
II a.m.-2 p.m.-Demonstrations- Group A 
II a.m.-4 p.m.-Vendors/Exhibitors Open 
12:30 p.m.- I :30 p.m.-First Timers' Orientation/Future Shop Owners 
I p.m.- Board Meeting 
2 p.m.-Reps.' Orientation 
2 p.m.-4 p.m.-Demonstrations-Group B 
4:30 p.m.-Demonstrations-Group C 
I 0:30 p.m .-1 I :30 p.m.-Cake Room Open-Cameras Only 

* Open Immediately After Ribbon Cutting Ceremony 

Saturday, August 17 
7 a.m.-8 a. m.-Demonstrations-Group A 
7:30 a.m.-Shop Owners' Breakfast 
8 a.m.-9 a.m.-Cake Room Open-Video Only 
8 a. m.- I p.m.-Registration Open 
9 a.m.-3 p.m.-Tour-Goddard Space Center 
9 a.m.-4 p.m.-Hospitality/Souvenirs Open 
10 a.m.-3 p.m.-Demonstrations-Group B 
10 a. m.-4 p.m.-Vendors/Exhibitors Open 
10 a.m.-5 p.m.-Cake Room/Authors Open (Registered 

Conventioneers and Public) 
3 p.m.-4:30 p.m.-Demonstrations-Group C 
6:30 p.m.-7 p.m.-Social Hour 
7 p.m.-Banquet and Entertainment 

Sunday, August 18 
8 a.m .-9 a.m.-Worship Service 
9 a. m.-Board Meeting 
9:30a.m.- II a.m.-Demonstrations-Group A 
I 0 a.m.-4 p.m.-Century Club Pickup 
10 a.m.-4 p.m.-Vendors/Exhibitors Open 
10 a.m.-5 p.m.-Cake Room/Authors Open (Registered 

Conventioneers and Public) 
I 0 a.m.-5 p.m.-Hospitality/Souvenirs Open 
Noon-4 pm.-Demonstrations-Group B 
5 p.m.-6 p.m.-Cake Removal 
4:30 p.m.-8 p.m.-Vendors Take-down 
8 p.m.-Show Committee Meeting (Past, Present, Future, :mel Any 

Interested) 
8 p.m.-11 p.m.-Night of Sharing 

Convention Registration Forms--
Membership Meeting Change 

Please note that due to changes in our schedule, the Friday General 
Membership Meeting wi ll now be a breakfast meeting instead of a 
dinner meeting. The regi stration forms passed out in Kansas City 
li sted the meeting as a dinner meeting. The corrected registration 
form was printed in the December, 1995, ICES newsletter. Should 
you need to order add itional meal tickets, the price is the same. Either 
form wi ll be accepted, however, please note the change for your 
own information. 

Other Convention Information 
Information 
1996 Show Info. 

otel Registration Form & Info. 
Convention Registration Form 

our Registration Form & Info. 
xhib./Vendor, Author Info. 

ICES Issue 
November, 1995 
December, 1995 
Decemoer, 1995 

January, 1996 
February, 1.996 

New Members: Contact Diane Gibbs, 8104 Sunrise Ln. , Elkridge, 
MD 21227, ph. (301) 596-1 793, fax (301) 596-1782 fnr missing 
forms. 
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Sheila Kitchens-TX 
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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 

Elynore Uhl-PA-The cake 
was cut to shape from a 1011 

square, covered with fondant, 
and the scene was painted on 
the side. The sign, wagon 
wheel, and cacti were made of 
run sugar [color flow]. (In the 
heat and humidity, the wagon 
wheel melted into the fondant 
so I improvised and added a 
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huge rock.) The skull, basket, 
stones, and beads were hand 
molded from fondant. The 
man, woman, sheep, and 
donkey were figure piped from 
royal icing. The sand was 
made of pounded graham 
crackers, barley, and cumin 
seed. (Brown sugar was not 
used for the sand because it 
may have turned to syrup.) 

Steven Stellingwerf-SD-The 
cake was covered with rolled 
buttercream and decorated 
with regular buttercream. A 
zigzag garland with 
multicolored dot work was 
chosen for the side designs. 
The clown was a color flow 
[run sugar] plaque with the 
royal icing hair and dots added 
after the color flow was dry. 
The cheeks were brushed with 
dusting powder. 

Gina Broadus-MO-The n II 
x 15 11 dummy was covered 
with white icing. The base 
border was made using a #17 
tip and an "e" motion and a 
#16-tip shell. The Biblical 
verse was piped using #2, 3, 
and 45 tips. The flowers were 
all made using a variety of tips, 
and the leaves were made with 
a#352 tip. 

Nancy Chinnock-MD-The 
background on this 1211 x 1611 

sheet cake was air brushed. 
The characters were figure 
piped with tips 2 thru 12. 

Photos on Page 12 

Herlan Roca Pedraza
Argentina-The base was an 
irregular shaped heart cake. It 
was covered with white 
fondant. The "embroidery" 
was added with a #000 tip and 
featured small gum paste 
daisies. On top, it had a bunch 
of shapphiras, a wild rose from 

Bolivia and Paraguay. Each 
center was made of a dark 
orange gum paste ball placed 
on the end of a hooked wire 
with scissor cuts made at 
angles from bottom to top. The 
petals were made with a rose 
cutter and a ruffling tool. The 
arrangement also contained 
white manzanilla flowers. 

Cheryl VanDyke-KS-The 
cake was iced smooth with 
green for the grass. The trees 
were piped onto party hats cut 
to varying heights. Finely 
crushed crisped rice cereal was 
combined with cocoa powder 
to resemble dirt. The miniature 
vegetables were piped then let 
dry. An index card folded into 
a square was placed over the 
garden then sprinkled with the 
"dirt." Piping gel, tinted light 
blue, was used for the pond. 
The house was iced then 
smoothed with a damp brush. 
The rock path was piped with 
tips #8 and 10, and the stones 
were flattened with a finger 
dipped in cornstarch. The 
bricks on the house were 
painted with a small brush. 
Very thin gray royal icing was 
piped between the bricks to 
look like mortar. 

Charlotte Arthur-CO-See 
page 10 for instructions. 

Wyn Grisham-NM-The 
clown was made from blown 
and pulled sugar. He was 
seated on a straw sugar 
(pulled) support. The legs 
were pulled first and secured 
on the support with hot sugar. 
The shoes were simply cut, 
molded to shape, and placed 
on the legs while still warm. 
The jacket was blown and 
molded, placed on the legs 
while warm, and then blown 
cold. Frills covered the top of 
the jacket and the end of the 
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sleeves. A blown head with 
pulled hair and ears and a 
molded hat were placed on the 
top frill. Molded hands 
holding a pulled rose were ) 
placed on the frill at the end 
of the sleeves. [See the recipe 
for pulled and blown sugar on 
page 16.] 

I 
Photos on Page 13 1 

Earlene Moore-TX-See 
page 15 for instructioms. 

JessicaArp-WI-A 1011 round 
cake was frostedl with 
buttercream icing. 'fhe top 
border was put on willh a #18 
tip in yellow and blue. The 
bottom border was a shell. A 
blue star and a red dot 
decorated between each shell. 
The head of the dog was piped 
with a #12 tip in whiite. The 
ears were added with a #6 tip. 
With a #5 tip, two dots for the 
whites of the eyes were piped. ~ 
The nose, mouth, pupils, 
whiskers, freckles, outlining, 
and spots on the ears were 
piped with a #3 or 41 tip and 
black icing. The blue writing 
was added with a#3 tip. Ivory 
frosting and a diagonally cut 
bag were used to add the 
bones. Black paw prints were 
piped with a #3 tip. 

Janette Pfertner-TX-The 
gum paste rose was made on 
an 18 gauge wire with fishing 
line extending 811 above and 
below the rose. The stem was 
covered with green paste. 
"Thoms" were added to the 
stem. When the stem was dry, 
the rose was made with red 
paste, allowing the fishing line 
to extend through the top of the 
rose. Holes were driUed in the "" 
glass dome and wooden base. 'l 
The fishing line was pushed 
through the glass done. A glass 
button was glued over the hole 
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with super glue. The fishing 
line was threaded through the 
wooden base and glued. 

Cynthia Tanzi-RI-Daisies 
were made with a #1 04 tip and 
had flesh-colored color flow 
centers. Faces were added to 
the centers with nontoxic 
markers. Hair was added with 
a #2 tip. The scout emblem 
was made in a candy mold. 
The bride was made of 
pasti ll age and painted with 
powdered food color mixed 
with vodka. 

hotos on Page 14 

Shirley Manbeck- TX-The 
deer was made of royal icing. 
The boulders were also royal. 
The rocks, flowers, and grass 
were gum paste. 

Patricia Ditmore-MD-This 
idea came from a shirt. The 
kite, plane, man, etc. were all 

made with run sugar [color 
flow]. The pattern was placed 
on plexiglass then covered 
with wax paper. All outlines 
were done with a #2 tip and 
royal icing. All areas were then 
flowed in, in the proper colors. 
After the flow in was 
completely dry, it was 
carefully removed from the 
wax paper and dots of royal 
icing were placed in many 
spots on the back so it would 
not come in contact with the 
buttercream ICing . The 
football , basketball, etc. were 
made of gum paste and painted 
with thinned paste food color 
and a fine brush . Some 
shading was also done with 
thinned food color. The top 
and bottom shell borders were 
piped with a #21 tip. 

Kathy Malinowski-NJ-The 
#104-tip roses were made on 
round toothpicks in stages to 
keep them from getting too 

heavy and falling off the 
toothpicks. The pansies, made 
with tips #2, 103 , and 104, 
were made using a standard 
flower nail and wax paper 
squares. (If you crease the wax 
paper squares in half then 
unfold, you can cotTectly place 
the halves of this flower.) The 
daisies were made on a 1 5/8" 
lily nail with aluminum foil 
squares pressed parti ally into 
the depression of the nail. (The 
fo il should have holes poked 
in the bottom and be sprayed 
with vegetable oil spray.) For 
each daisy, a color flow center 
was attached and the face was 
added with a nontoxic ultra 
fine marker. The borders were 
shells with a zigzag extension 
off th e bottom. The side 
garlands were #16-tip reverse 
shells. 

Linda Stevenson-CT-This 
cake design was inspired by a 
dream. Linda and her husband 

Classified Ads 

got up in the middle of the 
night and traveled to the 
nearest copy machine to copy 
her doily patterns so she could 
start on the cake. Each pattern 
was traced on wax paper with 
a tip-#1 tight zigzag and royal 
icing. The cake was frosted 
with light turquoise royal icing 
and, just before the icing dried, 
a plastic lace doily was used 
to imprint each tier with 
garlands. The imprints were 
outline with a #2-tip tight 
zigzag in a matching color. A 
small #4-tip bead border was 
piped around the top of each 
tier. Tips #3 and 21 were used 
for the extended borderwork 
for the base border. The top 
doily, made with a #2 tip for 
strength , had a solid run sugar 
[color flow] center to attach 
the run sugar easel . 

SPRING BOOK SALE: Unbell Animal Cakes and Unbell People Cakes with 3 pgs. general instruction and over 
40 patterns each, regular price $4 each. Spring Sale Price 2 for $5 until April 30, 1996. Figure Piped Holiday 
Cookies $4 for Easter and other holiday cookies. 6 other books available $4 each or $25 for all 9 plus $2 postage. 
S.A.S.E. for book descriptions. Billie Frederick, 35973 Cherry St., Newark, CA 94560. (510) 793-5476. 

PUT your "cooking talents" to work and have fun while earning extra money. PAMPERED CHEF Home 
Demonstrations offer flexibility and part-time/full-time opportunities to educate and entertain. Small investment. 
Call (315) 324-6210 or write: Mary Hamilton, 41 Allen Road, Hammond, NY 13646. 

BACK ISSUES: MAIL BOX NEWS published by Maid of Scandinavia Co. For a list of available issues, send a 
L.S.A.S.E. to B.Y.M. , P. 0. Box 4243 , Waukesha, WI 53187. 

Winbeckler's QCake anb QCanbp QCbrontde is a news letter containing information you want to know-cake and candy hints, recipes , patterns, news, 
and information on upcoming classes and shows, plus instruct ional artic les by the ed itor, Marsha Winbeckler, and a regu lar column by her husband, 
Roland Winbeckler. U.S. & Canadian Subscriptions-6 issues/$8 .50 yearly (U.S. funds) , Others-6 issues/$ 12.50 yea rly (U .S . funds). WA state res idents 
please add 8.2% sales tax. Charge to Yi sa/MC at 1-800-401-2850 or mail to 16849 S.E. 240th St. , Ke nt, WA 98042, U.S.A . 

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

RETIRING: Books & Equip. Priced to Sell. For list, send S.A.E. to S. Con·i s, 3318 Napier St. , Vancouver, B.C., 
Canada V5K 2X3 or Tel. (604) 253-0985. 

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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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 

The International Sugar Art Collection by 

NICHOLAS LODGE 
Gum paste Cutters & Tools 

Paper Covered Wire 
Stamens In Several Sizes 

Distributer Of CeiCakes Products, 
Holly Products Molds & Patterns 

Plus More! 
Gumpaste & Rolled Fondant Classes 

Available In Atlanta! 

"Free Illustrated Catalog Upon Requasr 

The International Sugar Art Collection 
6060 McDonough Drive Suite D 

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

To Place An Order 1-800-662-8925 

Classes 
Classes will be listed one time only . 

.Joanne Misener-Aprii1-5-Gum Paste Babies & Flowers. For more 
information, send a SASE to Carole Faxon, RR 2 Box I 08, E. 
Lebanon, ME 04027. 

Roland Winbeckler-April 15-19-Air Brush Course. For more 
information, send a SASE to Martha Byrd or Nancy Bartosek, Baker's 
Connection, 2590 West Ridge Rd., Rochester, NY I 4626, phone (7 16) 
225-9460. 

Marsha Winbeckler-Apri116--Wafer Paper Uses, Aprii 1'7-Rolled 
Buttercream, Aprii18-Fancy Borders. For more informatton, send 
a SASE to Martha Byrd or Nancy Bartosek, Baker's Connection, 
2590 West Ridge Rd., Rochester, NY 14626, phone (716) 225-9460. 

Carole Faxon-April 22-24-Air Brush for Beginners. For more 
information, send a SASE to Judi Smith, 605 E. Cheny Ln. , 3ellevue, 
NE 68005 . 

Shows 
Shows will be listed one time only. 

Correction-The Kansas City show listing in the February issue 
should have been headed Missouri. 

Georgia-May 4 (10 a.m.-5 p.m.), The 16th Atlanta Cak1: Show at 
the Courtyard Marriott, Norcross. All adult entrants will be eligible 
for a special drawing for a Kitchen Aid mixer or class with Nicholas 
Lodge. Show sponsored by Confectionary Arts Guild of Atlanta. 
Contact Meg Kehler, 4763 Township Walk, Marietta, GA 30066, 
(770) 587-3731 , for more information and entry forms. 

Nebraska-Apri119-21, The River City Confectioners Association 's 
3rd Annual Cake Show and Competition, "Let's Celebrate; · Oakview 
Mall , Omaha. Trophies, ribbons, and prizes will be awarded. Two 
days of demonstrations and a celebrity cake decorating cc•ntest will 
highlight the weekend. Contact Barb Wilwerding, 6506 So. 244th 
Plaza, Elkhorn, NE 68002, (402) 332-4249, for more information. 
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1995 - 96 Board of Directors 
Geraldine Kidweli-President 

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

Sheila Miller-Vice President 
R.D. # 12 Box 529 
York, PA 17406 
(7 17) 252- 11 9 1 
MS, MD, KS 

Carolyn Largent-Treasurer 
S. 3306 Raymond Ci rcle 
Spokane, W A 99~06 
(509) 928-237 1 0"1489-363 1 
TN, CT, SC 

Ruth Littlepage-Recording Secretary 
8153 Groveland Rd. 
Holly , Ml 48442 1 
(81 0) 634-0944 
DE, SD, Puerto Rico 

Anna Shackelford-Corres. Secretary 
1559 Scenic H wy. 
Snell ville, GA 30278-2 129 
(770) 972-57 12 
IN, OR 

Willa Brewer 
P. 0. Box 735 
Choctaw. OK 73020 
( 405) 390-8034 

HI,NJ.WI I 
Sharon Briggs 

8094 N.W. IOOth St. 
Grimes, lA 50 111 I 
(5 15) 986-9403 , fax 986-3334 
FL, AZ, AR 

Barb Evans 
189 11 Pau Hana Ct. 
Edelstein , IL 61526 
ph. (309) 274-4472, fax 274-5566 
CO, WA, NM 

Linda Fontana 
5816 S. 104 Ave. 
Omaha, NE 68 127 
(402) 39 1-6225 or 339-2872 
ID,NC, VA 

Mary Gallagher 
52 1 James St. 
Hazelton, PA 1820) 
(7 17) 455- 1260 
AK, IL,OK 

JoAnn Gannon 
613 Lake St. 
Lawrence, KS 660 4 
(9 13) 84 1-1 032 
MN, WY, NE 

Nancy Goldie 
R.R.# I 
Campbell fo rd , On tario 
Canada, KOL I LO 
(705) 653-4 159 or 653-57 18 

Millie Green 
38 19 Hilton Dr. 
Indianapoli s, IN 46237 
(3 17) 786-0344 or 782-0660 
ND, DC, MT 

Edith Hall 
4830 E. Flamingo Dr. 
Hallsville, MO 65255 
(3 14) 696-2505 
CA, NY. OH 

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

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

Katherine Mullen 
44 Court St. 
Whitman, MA 02382 
(6 17) 447-3870 or 447-7 134 
GA, LA, NY 

Justine (Tina) Reiner 
36 17 Delree St. 
W. Col um bia, SC 29 170 
ph. (803) 794-8740, fax 926-8846 
lA, MO, Virgin Islands 

Kathy Scott 
P. 0. Box 52 
Abbev ille, SC 29620 
(706) 880-3000 ext. I 128 or 
(803) 446-3 137 
MA, NH, WV 

Francie Snodgrass 
I 0450 Dulin Lane 
Mine Run, VA 22568 
(540) 786-7584 or 854-5419 
KY , PA, ME 

Lida Snow 
1921 Covey Trace 
Lagrange, K Y 4003 I 
(502) 222-7204 

Contact th e designated Board Member with any 
I problem in your state, etc. 

1995-96 
Committee 
Chairmen 

Awards 
Edith Hall 

Bud~ct!Financial 

Carolyn Largent 
Bylaws 

Sharon Briggs 
Cake Club Resource 

Ruth LiLt Iepage 
Century Club 

Justine Reiner 
Convention Liaison 

Sheil a Miller 
Demonstration Liaison 

Francie Snodgrass 
Exhih./Vendor/Author Lia ison 

Kathy Scou 
Hall oi"Famc 

Linda Fomana 
Historical 

Shirley Kingsley 
International Liaison 

Nancy Goldie 
Job Description 

Katherine Mullen 
Mcmbcrshill 

JoAnn Gannon 
Minutes Recap 

Sharon Briggs 
Newsletter Resource & Liaison 

A nna Shackelfo rd 
Nominations/Elections 

Wi lla Brewer 
Publications 

Mickey Moore 
Publici ty 

Millie Green 
Representative Liaison 

Lida Snow 
Scholarshins 

Mary Gallagher 
£I.!Qn Owner Liaison 

Barb Evans 
~&Means 

Katherine Mullen 

See Board of Direc tors li sting for 
Committee Chai nncn's addresses. 

Membership Coordinator 
Gayle McMillan 

4883 Camellia Lane 
Bossieu City, LA 71111 

Fax (318) 746-4154 

Ph. (318) 746-2812 

Publication Information Newsletter Back Issues 
The ICES News letter [is published monthly (except in 
September) to keep members informed abo ut ca ke 
decorating and re levan~ areas . Members are encouraged to 
share hints, recipes, patterns, o r photographs . Yearly dues 
are $ 15 for charter members Uoined by Sept. , 1977), $20 
for regular members, I or $ 10 fo r assoc iate members. 
International members (not in U.S .) add $3 for postage. 
Dues must be paid in U.S. fu nds onl y. Membership is open 
to any man, woman, or ch ild who is interested in the "Art 
of Cake Decorating." Dues fo r new members go to ICES 
Membership, 1740-44th Street S.W., Wyoming , Ml 
49509. Send re newal dues to ICES Com pute r, 4883 
Camelli a Lane, Bossier City, LA 71 I I I. 

While supplies last, back issues of the news letter are 
ava ilable for sale. Issues available are Jan. '93 to 
February '96. Please indicate which issues you are 
ordering. 

Back issue prices are$3.00each in the U.S. and $4.50 
if mailed outside the U.S. (p lus $4.00 for each 
additional newsletter mailed to same address outside 
U.S.). To order back issues, mai l 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. 

~vlaterial pub1ishea in the r.C.E.S. newsletter does not necessarily reflect the opinions ofl.C.E.S. and/or the Newsletter Editor. I.C.E.sl 
and/or the Newsletter Editor cannot be held responsible for the results from the use of such material. Class, Show, and Day of Sharing 

otices are published as a public service. Any changes or cancellations are the responsibility of the contact person. not I.C.E.S. an& 
or the New;;letter Editor. All advertisement~ are accepted and published in good fai th. Any misrepresentation is the responsibility of 
the advertiser. The International Cake Exploration Societe and/or the Newsletter Editor are NOT liable for any product or service 
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Advertising Policy 
Ads for the newsletter must be received by the 1st 
of the month preceding issue date. ALL ADS ARE 
PAY ABLE IN ADVANCE BEFORE 
PUBLICATION. Make checks payable to ICES. 
Ads (except c lass ifi ed) must be camera- ready 
(typeset with a clean, straight layout and sharp 
black-and-white copy)-no cardboard backings 
please. (Any ad needing typeset or requiring an 
unusual amount of layout or cleanup time may be 
billed an add itional fee of up to $25.00.) Allow four 
to five clays for the mail to reach the editor at 16849 
S.E. 240th St. , Kent, WA 98042, phone (206) 63 1-
1937, fax (206) 639-3308. When faxing an ad with 
photos, send one copy with finest type resoluti on 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- hori zontal l/2 page (7 5/8" x 4 7/8") 
$ 160.00- vertical 1/2 page (3 3/4" x I 0") 

$290.00-full page (7 5/8" x lO") 
Adverti sing supplement rates avai lable on request. 

If you commit to one full year of ads ( II 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 yea r commitment in 
advance, and you will receive another IO% discount. 
(Class ified ads are excluded from these di scount 
specials.) 

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

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

Address Changes. Label Corrections & 
Renewal Membership Dues-ICES Computer, 
4883 Camellia Lane, Bossier City, LA 71111 , ph. 
(3 18) 746-2812, fax (3 18) 746-4154. 

Cake Show Certificates-Ruth Littlepage. 

Publicity Membership Forms- Millie Green . 

Membership Pins. Membership Questions & 
New Member Dues-ICES Membership , 
1740-44th Street S.W., Wyoming, Ml49509. 

Newsletter Copy, Back Issues, & 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. 

1996 Show Directors-Linda Dobson, 208 
Deale Rd ., Tracys Landing, MD 20779, ph. (4 1 0) 
867- 161 5, fax (30 I) 26 1-99 19 and Diane Gibbs, 
8104 Sunri se Ln. , Elkridge, MD 21227, ph. (30 I) 
596- 1793, fax (301) 596-1782. 
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INTRODUCING OUR BOARD MEMBERS 

Willa Brewer 
Nominations 

Hello, my name is Willa Brewer and I 
am a first-year Board Member. I'm very 
excited about being on the Board and 
am currently the chairman of the 
Nominations/Elections Committee. My 
responsibility is to solicit nominations 
for Board Members from the general 
membership and solicit officer 
nominations from the current Board 
Members. I then take care of the 
election and counting procedures at our 

annual Convention . I am also serving on the Minutes Recap 
Committee, Representatives Committee , and Financial 
Committee. 

My husband Ken and I have been married for 23 years and 
have two great children. Lindsay is 18 and Cody is a 
"wonderful" 12. We own an automotive repair business and 
enjoy being active in our community and school activities. 
Cake decorating has been a love for over 20 years, and I enjoy 
teaching gum paste techniques in the Oklahoma City area. I 
have greatly enjoyed meeting people from all over the world 
through our ICES organization. 

Please Do Not Send Renewals or 
Changes of Address to the Editor 

All renewals and changes of address should be mailed to the ICES 
Computer/Membership Coordinator at 4883 Camellia Lane, Bossier 
City, LA 71 1 11. Please note that the post office will not forward the 
newsletter because it is sent bulk mail in the U.S. Sending 

embership and label changes to the Editor will only delay 
processing your change. If you have further questions on "Where to 
Send," follow the easy guide on page 23. Please renew or send your 
address change eight weeks in advance to avoid any lapse in 
newsletters. 

I.C.E.S. Newsletter Editor 
Marsha Winbeckler 
16849 S.E . 240th St. 
Kent, W A 98042 
(206) 631-1937 (earli est cont. U.S. time zone) FAX: (206) 639-3308 
Please do not call before I I :00 a.m. Eastern Time. 
For membership questions and label changes, please contact 
Membership Coordinator-contact info. on page 23. 

WE GOT THEM! 
Orchids ... Lilies .. .Roses .. leaves ...... plu~s ... . 
other sweet decorations that will truly enhance your co fec
tionery masterpieces. Don't let repetitive, time-consuming 
flower- making hamper your creativity. . 
FOR EASTER: LILIES, PASTEL ROSES & SMALL FLWRS 

Call us for very reasonably priced Gumpaste and Royal 
Icing flowers at 510-7 45-9405 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. 

r3~ :J~ ~ Y'.wu.t &ui.i.n.q4. 

PetitrifP{eurs 

SUNFLOWER 

SUGAR ART 
Designers & Manufacturers of the 

widest selection of fine quality 
Silicone Veiners, Decorative Molds & 

Lace Designs, Metal cutters & Tools for 

I VISA' I SUGAR ART 

CJ 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 

Bulk Ra~e 

U.S. Postage 
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)- $ 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, MJ 49509. Send renewal dues to ICES Computer, 4883 Camellia Lane, Bossier City , LA 71 111. 
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