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We wou ld li ke to th ank our custo mers fo r their supp ort , 
encouragement, and prayers following the recent fire at our Akron , 
Ohio, warehouse. We have moved to a temporary location un til after 
Easter, 1997. Our new address, phone, and fax numbers are: 

Linnea's, Inc. (330) 297-8797 Phone 
43 1 Beecher Street (330) 297-0890 Fax 
Ravenna, Ohio 44266-2005 

Our two retai l stores are in fu ll operation at: 
1297 Krumroy Road (330) 784-1712 
Akron, Ohio 44306 Phone & Fax 

909 12th Street NW 
Canton, Ohio 44307 

(330) 453-2455 
Phone 

We would like to thank our customers with a relocation special! 
If you order any Cremeco or ModPac, so ld by the case only, you 
will receive 5% off. Offer expires 12-3 1-96 . 

... 
SCHOOL OF SUGAR ART 

647 F Street, N.E. 

Washington D.C. 20002 
Jaci Salisbury, Instructor (202) 544-1917 

Classes in Fondant, Gum Paste, Gingerbread & Needlework 
Techniques in sugar (smocking, brush embroidery etc.) 
All courses completed in one day. Always on Saturday from 9 to 5:30. 
All equipment & supplies are provided. Just bring your lunch. 
Call or write for brochure . 

CREATIVE CUTTERS 

December, 1996 

Create Glamourous 
Cakes with ... 

the ATLA& 

o No assembly necessary!
Atlas cake stands are one piece 
and easy to use. 

o Replaces traditional co lumns 
for a more authentic look. 

o Natural beauty of iron 
construction can support over 
150 pounds of weight. 

Credit Cards Welcome 

call 1-888-285-2757 

ATLA& 
PRODUCTS 

cake 

P.O. Box 8372 
Cranston , RI 
02920-8372 

stand 
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Season 's Greetings, ICES Members: 

ICES President 
Sheila Miller It's that time of year when the spicy aroma of 

gingerbread fills the house, and there's as much 
snow falling in my kitchen as on our lawn. If time is getting shorter and the gift 
list longer, ICES has the solution to your problem. Give that special person an 
ICES gift membership. What a fitting present. You won't have to worry about it 
being the right size or color, and it lasts a full year. 

Carolyn Largent has agreed to fill the Board vacancy and office of Treasurer left 
by the unexpected death of Willa Brewer. ICES is fortunate to have such dedicated 
members. WELCOME BACK, CAROLYN! 

If you are interested in taking a class in the sugar arts, there are adult and youth 
ICES Scholarships available. Contact Mary Gallagher for an application. Also, 
you can participate in the selection of our Hall of Fame Recipients by nominating 
someone who is worthy of this award. Request criteria and the form from Shirley 
Jackson, Hall of Fame Chairman (address on page 23). Deadlines are January 31. 

People have asked, "When will the ICES Convention be held in my area?" Interest 
must be shown by a group of about 25 hard-working people willing to chair 
committees and two persons with leadership qualities who are able to devote a lot 
of time to being Show Directors. Your city must have 500-600 hotel rooms and a 
convention center with enough space to meet our requirements, also an 
international airport nearby. It takes several months to complete the bid packet 
and do a site inspection. All bids are presented to the Board of Directors. They 
determine the Convention site on economics, locale, and character of the ICES 
group wanting to host the show. Now is the time to begin this process if your 
state/country is planning to sponsor a show. Mary Gallagher, Convention Liaison, 
is waiting to hear from you (address on page 23) . 

Please regi ster for Midyear soon. 

On behalf of the ICES Board of Directors and myself, I wish you and your family 
happy holidays. I hope for peace and harmony for people throughout the earth , 
and let it begin with our societe. 

Happy Hanukkah, Feliz Navidad, Merry Christmas, 

Sheila Miller 
ICES President 
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Cover Cake 
Kathy Gilbert-OR: This two-tier 
Christmas cake was made as a display 
for the Ohio State Fair. 

The board was covered with white 
foil. Beads and ruffle were attached 
to the board with a hot glue gun. 

The sides of each tier were covered 
with red , green, and white 
basketweave. 

Red and white poinsettias bordered 
the top tier, and holly accented the 
rope border of the bottom tier. 
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Executive Board Vote 

On October 2, the Executive Board ofiCES voted to elect 
Carolyn Largent to the Board of Directors and Office of 
Treasurer. 

Cake Decorating Area Now Open 
on America Online 

The new cake decorating area is now up and running on 
America Online [AOL]. 

To locate this area, press Command or Control K then 
type in cookingclub [sic] . Next click on Cook's School 
then Cake Decorating Online. This area will give you 
instructions on how to do several cakes, some with 
pictures, and a listing called Discuss Cake Decorating. 
Under this listing there are 50 cake decorating subjects 
where you can add information or ask questions. 

The Cooking Club and Cooking Chat, 9-10 p.m. EST 
Thursday nights, are still located at the same sites as listed 
in the September-October newsletter. 

tr 

Convention Lost & Found 

Found in Kansas City-A bag of purchases from 
vendors/authors. Tllis bag was found on the floor 
in the demo display area on the lower level of the 
convention center. If you lost such a bag, please 
contact Cindy Harper, 3819 Salvation Rd. , St. 
Louis, MO 63034-2063, (314) 839-1122. 

Found in Baltimore-Green spiral notebook left 
at Nicholas Lodge's Vendor Booth. If you lost the 
notebook, please contact the ICES Editor at the 
address on page 24. 

Correction 

Museum Display of Sugarart Photos 
November, 1996, Issue, Page 7 

The center cake should have been credited to Kerry 
Vincent, and the chocolate cake to the right was by Suzan 
Schatz. 

SUNFLOWER SUGAR ART 
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Designers and manufacturers of the widest selection of fine quality Siliflex veiners, 
Decorative molds, Lace designs, metal cutters and Tools for 

SUGAR ART 
MADE IN USA 

"Wish all of you a Merry Christmas and may 
every happiness be yours in the coming year" 

DISTRIBUTORS: 

AUSTRALIA ENGLAND 
COR TElL & BARRATT 
CAKECRAFTCENTRE 

SUSIE-Q CAKE DECORATION CENTRE 
41372 KEILOR ROAD 

40 HIGH ST. EWELL VILLAGE 
SURREY KT17 1RW 
TEL:0181-393..0032 
FAX:0181-396-3779 

1 )//$4e I 

NIDDRIE, 304.2 
VICTORIA 

TEL:(03) 9379 2275 
FAX:(03)9379 2576 

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

RETAIL,WHOLESALE & MAIL ORDER 
CALL FOR YOUR CATALOG 
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From Alaska Newsletter 

How do you make your large cakes level? Do those strips 
that can be put around pans work? Yes, the insulating 
fabric strips that are soaked in cold water and pinned 
around the outside of the cake pan help a great deal; and 
they are much more attractive than the strips of wet terry 
towel we used to use! They help keep the cake from 
cooking too quickly around the edges, leaving no place 
for the cake to rise but in the middle. Something else that 
can help is to lower the oven temperature 25° or so. The 
best hint of all is to use heavy metal pans in the first 
place, either alone or along with one of these other 
methods. 

There may sometimes be a small hump to be trimmed off 
the cake, in spite of one's best efforts to prevent it. A 
long, thin-bladed knife works well to trim a little at a 
time so you can adjust and straighten with the next cut. 
Some people have success in trimming cakes by laying a 
length of thread or dental floss around the hump at the 
desired level, crossing the ends and pulling. Trimming 
cakes is best done when they are completely cool or even 
partially frozen. 

Before frosting a cake with cut or crumbly edges, coat it 
with a powdered sugar and water mixture just thick 
enough to stay on or a bit of thinned regular buttercream 
icing and let dry. This will keep crumbs from migrating 
into the outer icing. Crumb icing [or crumb coating], as 
this is called, is especially useful on chocolate cakes which 
will be frosted with light colored icing. 

Of course, trimming cakes means there are cut-off pieces 
to dispose of. There's usually someone around willing to 
eat them; but if not, what can you do? You might want to 
try mixing crumbled cake pieces with a dab ofbuttercream 
icing to make a thick paste. Roll bits of this dough into 
bite-size balls and dip in melted candy coating for a 
delicious treat. Some favorite combinations are: chocolate 
cake crumbs with chocolate icing and a drop or two of 

flavoring dipped in dark chocolate flavored coating; 
chocolate cake, orange-flavored icing, and walnuts dipped 
in milk chocolate flavored coating; or white cake, vanilla 
or coconut icing, and coconut dipped in white candy 
coating. Experiment and have fun; these are good! 

When decorating a cake and there's lots of space to fill 
on the top or sides, an S-shaped shower curtain hook can 
be used as a fill -in pattern. Press the side of it into the 
icing, then use a small star tip and make a shell border to 
cover the outline it made. Watch for other interestingly 
shaped things to use for patterns too. 

When doing a large sheet cake that seems like it has acres 
of space to fill, a way of focusing your decorating efforts 
on a smaller area is to mark out an oval or other shape in 
the middle that is a suitable size for the writing, flowers, 
etc. Cover the rest of the cake top with quick cornelli 
lace, scatter drop flowers on it, texture it with a cake comb, 
or whatever. A border around your main decorating area 
will draw attention to it and set it off to good advantage. 

Have you had the experience of having your icing break 
at a critical point when you're writing on a cake? Part of 
the answer is being careful to exert consistent pressure 
and not lose your concentration. It's also he lpful to use 
icing that's not as stiff as that needed for some of the 
decorating. Try thinning your buttercream icing with corn 
syrup for writing or for piping leaves or vines . A teaspoon 
or two per cup of icing should make your icing for leaves 
and writing "stretch" just enough. 

One easy way to mark scallops evenly on cake sides is to 
use a long strip of wax paper or parchment cut to the 
exact length of the side you want to mark. Fold the paper 
strip into the number of sections you want; cut a scallop 
along the top edge and unfold. Hold this pattern to the 
side of the cake, making sure the icing is dry first, and 
outline the pattern with a toothpick. You'll have a pattern 
to follow that will keep you from having to guess the 
number or width of scallops to make. 

Since these tips are from Alaska and winter's corning on, 
here's one more suggestion. Have you discovered that 
the white plastic dough scrapers are perfect for scraping 
a light film of ice from the inside of your car windshield? 
They have no long handle to get in the way and are flexible 
enough to follow the curve of the glass. 
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By Autumn Carpenter 
From Baltimore Convention Demo Handout 

Decorating Techniques 
WATERCOLOR PAINTING 
Bake and cool cookies completely. Ice each cookie with one 
of the following glazes. Let the glaze dry completely. Thin 
small amounts of food color with water. Use a paint brush to 
paint the cookies . 

Powdered Sugar Glaze 
1 c. sifted powdered guar 
enough water to make spreadable 

Egg White Glaze (Stained Glass) 
1 egg white, reconstituted from powder with water 
112 c. powdered sugar 

... 
Whisk tb.e egg white until it its frothy. Add the powdered sugar. 

Run Sugar Glaze 
1 batch royal icing 

Divide the icing into several small containers and cover with 
wet towels. Add a small amount of water to each batch until it 
is just barely fluid, not watery. Text consistency by dropping a 
small amount from a spoon onto wax paper. It should smooth 
itself in about 10 seconds. If it runs too much, add more 
powdered sugar. If it is too thick, add a bit more water. Keep 
the icing covered when you are not using it; it dries out quickly. 

Premade Petit Four Icing 

This icing is ready to go. Simply spread it on the cookie. If the 
icing seems a bit too thick, zap the icing in the microwave for 
a couple of seconds. 

EGG YOLK PAINTING 
Beat two egg yolks and two teaspoons water in a small bowl. 
Add desired colors. Paint on the uncooked cookie. Bake with 
the colored egg yolk icing. 

MILK PAINTING 
Tint small amounts of evaporated milk with different colors . 

•••• 
• • •• 

t • 

• 

Paint on dough before baking. 

RUN SUGAR PAINTING 

• 

Follow the directions for "Run Sugar Glaze." Divide the white 
icing into several containers and color with food color. Use a 
paint brush to decorate the cookies with the differen t ::olored 
icings. 

CANDY PAINTING 
Melt desired colors of candy and "paint" the cookies. Candy 
writers are wonderful for this method. 

Baking Suggestions 
Make sure you start with room temperature butter. 
Use only unsalted butter and unsalted nuts. 
Use only the best ingredients-real butter, real chocolate, real 

vanilla. 
Stir dry ingredients together in a bowl, baking soda anj others 

tend to be lumpy. 
Superfine sugar results in fewer cracks. To obtain superfine 

sugar, simply place sugar in food processor for a few 
minutes until it is as fine as sand. 

You can mix ingredients in a food processor quickly and easily, 
although it may make recipes that contain liquids like sour 
cream, eggs, etc. less puffy. 

After adding dry ingredients, mix just until flour has been 
incorporated; overheating toughens the dough. 

Check oven temperature for accuracy. 
When you're ready to bake, start with cool baking sheets; 

cookies will spread too quickly otherwise. 
Don 't grease cookie sheet unless recipe says to. 
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See Autumn Carpenter's Cookie 
Recipes on Pages 8-9. 

Use shiny or insulated sheets, not black, dark-bottomed ones. 
If cookies are turning brown too fast on bottom, turn down 

oven temperature. 
Always preheat oven and bake just one sheet of cookies at a 

time. 
For uniform baking, make sure all cookies in each batch are 

the same size. 
Cool cookies on rack or cookies may become soggy. 
Cake flour will give a more tender crumb than all purpose. 

Cutout Cookies 
Cover pattern pieces with cookie spray; use a small pizza roller 

to cut pattern pieces out perfectly. 
If dough is too soft, place in tightly sealed container in 

refrigerator for at least an hour. 
Avoid rerolling the dough more than twice or dough will 

toughen. 
If dough cracks when rolling out, it may be too cold. 
Try to use as little flour as possible for rolling; too much flour 

will toughen the dough. 
Dip cookie cutters into powdered sugar instead of flour. 

Molded Cookies 
One cookie mold company recommends tapping the mold 

liahtly aaainst the counter to release the cookie dough. I 1:> 1:> 

recommend using an extra ball of dough to loosen the edge. 
Make sure you use a paper towel to wipe the mold clean after 

it is oiled and floured. 

Storing Cookie Dough 
Most cookie doughs can be mixed then refrigerated or frozen 

for baking later. Bar cookies, thin batters, meringue, or 
macaroon mixtures do not freeze well. Pack dough into 
freezer container and wrap with a couple layers of plastic 
wrap. Store tightly for no more than one week in the 
refrigerator or up to six months in the freezer. 

Before baking, thaw frozen dough in the refrigerator. If the 
dough is too stiff to work with, let it come to room 
temperature. 

Storing Cookies 
Store baked cookies unfrosted ; the cookies tend to absorb 

moisture from the icing and tend to lose their cri spness. 
Store crisp and soft cookies separately. Stored together, they 

all become soft. 
Cookies with fruit should not be in an airtight container or 

they may become gummy. Place them on a plate covered 
with a loose napkin. 

Freezing Cookies 
Place cookies in heavy duty freezer bags, keeping as much air 

out as possible. Or place in airtight container with crumpled 
wax paper or plastic wrap on top. 

If the cookies are no longer crisp after being in the freezer, 
heat in a 300° oven for 3-5 minutes. 

If you have cookies that need to be frozen that are frosted or 
glazed, freeze them uncovered for a few minutes until 
frosting is set then place cookies in layers, separated by 
sheets of wax paper. 

Freeze cookies in layers separated by sheets of wax paper. 
To restore moisture to soft cookies that have begun to dry out; 

wrap a wedge of raw apple or a slice of bread in wax paper. 
Put it into the container with the cookies and seal. Remove 
after 24 hours. 

Mailing Cookies 
Pack cookies in individual containers, placing wax paper 

around them so they don ' t move around. 
Place packed cookies in heavy cardboard box with lots of 

packing material between the individual containers and 
cardboard. 

Another Thing To Think About 
From NM Newsletter 

Are you considering using regular paper sacks to line your 
pan to bake cookies? Think again! Most brown bags are made 
form paper that has been chemically treated during recycling. 
They also present a fire risk since the paper ignites at around 
450°. It is better to use aluminum foil or parchment paper. 
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By Autumn Carpenter 

Roll-Out Cookie Recipes 

The following recipes are great for roll-out cookies or cookie 
molds or stamps. 

Buttery Sugar Cookies 

1 c. butter, softened 
3 oz. pkg. cream cheese, softened 

3/ 4 c. sugar 
1 egg 

1 t. vanilla 
3 c. flour 

In large mixer bowl , combine all cookie ingredients except flour. 
Beat at t-p.edium speed, scraping bowl often until creamy. Reduce 
speed to low; add flour. Beat, scraping bowl often, until well mixed. 
Divide dough into two equal pmtions; wrap in plastic wrap and 
refrigerate until firm (at least two hours) . Heat oven to 375°. Roll 
out on lightly floured sudace or parchment paper. Bake for 7 to 
10 minutes or until edges are very lightly browned. Remove from 
cookie sheets; cool completely. 

Cutout Chocolate Cookies 

1/z c. butter 
3/ 4 c. sugar 

1 egg 
1 t. vanilla 

1 1/z c. flour 
113 c. unsweetened cocoa 

1h t. baking powder 
1/z t. baking soda 

1
/4 t. salt 

In large mixer bowl, beat butter, sugar, egg, and vanilla until well 
blended. In medium bowl, stir together flour, cocoa, baking 
powder, baking soda, and salt; add to butter mixture and blend 
well. Reftigerate dough about one hour or until firm enough to 
roll. Preheat oven to 325°. On lightly floured surface or parchment 
paper, rolJ out dough. Bake 5 to 7 minutes or until no indentation 
remains when touched . Remove from cookie sheets; cool 

Peanut Butter Cutouts 

l c. shortening 
1 c. peanut butter 

1 c. sugar 
1 c. packed brown sugar 

2 eggs 
1 t. vanilla 
3 c. flour 

1 t. baking soda 
dash salt 

In large mixer bowl , cream together shortening and peanut butter. 
Gradually add sugars, blending well. Add eggs, one at a time, 
beating until smooth. Add vanilla. Set aside. Combine flour, baking 
soda, and salt. Stir in peanut butter mixture. Divide dough into 
two parts . Roll on lightly floured surface or parchment paper. 
Preheat oven to 350°. Bake 8-10 minutes or until lightly browned . 
Remove from sheets and cool. 

Gingerbread Cutouts 

1
/ 4 c. butter 

1h c. brown sugar 
1/z c. molasses 

2 'h to 3 c. flour, sifted 
3/ 4 t. baking soda 

1 t. cinnamon 
1 t. ginger 

1/ 4 t. nutmeg 
'h c. water 

Blend butter and brown sugar until creamy. Beat in the molasses. 
Add one cup flour, baking soda, cinnamon, ginger, and nutmeg 
and blend. Add the remaining flour alternately with 'h c. water. It 
may be necessary to knead the last cup of flour by hand as the 
dough will be very stiff. Form the dough into a ball and cover 
with plastic wrap. Let set for 20 minutes before rolling. Preheat 
oven to 350°. Bake for 8 to 10 minutes or until golden brown . 

Other Cookie Recipes 

Chocolate Shortbread Surprise 

1 c. butter 
1
/ 4 c. brown sugar 

1
/ 4 c. sugar 

2 1
/ 4 c. flour 
'h t. salt 

1 lb. caramel pieces 
1 lb. milk chocolate flavored candy coating 

whole pecans, optional 

Preheat oven to 350°. Beat butter in electric mixer until smooth 
and creamy. Add sugars and beat until smooth. Add flour and salt. 
If mixture is crumbly, knead with your hands until smooth. Shape 
into small patties and place on a cookie sheet. Using your finger, completely. 
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press an indentation in the middle of the raw cookie. Bake 6-8 
minutes or until firm but not brown. Immediately after removing 
from oven, set pieces of caramel in the indentations of the cookies. 
Do this before taking the cookie off the cookie sheet because the 
warmth will melt the caramel. When the cookies are cool , dip in 
melted candy coating. Set a pecan on top of each cookie before 
the candy becomes firm. 

Peppermint Chocolate Chip 

1 c. butter 
3/ 4 c. sugar 

3/4 c. brown sugar 
2 T. invert sugar 

1 t. vanilla 
2 eggs 

4 c. flour 
1 t. baking soda 

1 t. salt 
1 c. coarsely chopped dark chocolate 

1 c. finely chopped pecans 
1 c. peppermint crunch 

Preheat oven to 350°. Cream butter and sugars together until light 
and smooth. Beat in vanilla and eggs. Add dry ingredients, then 
chocolate chunks, pecans, and peppermint crunch. Roll dough into 
balls and bake on an ungreased cookie sheet for 8-12 minutes. 

Peanut Butter Cookie with Chocolate or Fruit Filling 

1 c. flour 
1 t. baking soda 

1h t. salt 
1h c. firmly packed brown sugar 

1
/4 c. granulated sugar 

1h c. unsalted butter, room temperature 
1 c. creamy peanut butter 

1 large egg 
1h t. pure vanilla extract 
chocolate or fruit filling 

Preheat oven to 375°. Sift together flour, baking soda, and salt 
with a whisk; set aside. In mixing bowl, beat the sugars until mixed. 
Add the butter and peanut butter and mix until very creamy. Add 
the egg and vanilla. Gradually add the flour mixture. Place mixed 
dough into a bowl and refrigerate at least an hour. Use a cookie 
scoop and place the balls 1 1h" apart. Use your finger to place an 
indentation in the center of each cookie. Bake for 10-12 minutes 
on an ungreased cookie sheet. Cool the cookies for just a bit on 
the cookie sheet until firm enough to take off. If using chocolate, 
place a chocolate wafer on the warm cookie. If using fruit filling, 
let the cookie cool completely and squirt premade pastry filling 
into the indentation. 

Plan Ahead! 
Send in your spring Day of Sharing and Cake Show announcements 
now. The deadline for the February newsletter is December 25. 

APOLLO MOLD 
CANDY MOLDS FOR CHOCOLATE & SUGAR 

New 
SUPPLIES, EQUIPMENT 

and 

INGREDIENTS 
for 

CAKE DECORATORS 
and 

CANDY MAKERS 

~ o.,a 
~NEW CHOCOLATE 

HARD CANDY and SUGAR MOLDS 

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

Create elegant edible 
decorations with our 
Silicone Molds and 
Presses: 
Flowers, Leaves, 
Shells, Lace and 
Decorative Motifs. 

23 North Star Dr.,Morristown, NJ 07960 
201-538-3542, or 800-203-0629 
FAX 201-538-4939 
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P.O. Box 1584, North Springfield, VA. 22151 

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

EMail: beryls@beryls.com 
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Clark Walker-VA Marivi Carlos Bassabe-FL 

Christine De Vico-FL 
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Erni Kuter-CT -+ 

+- Sue Hershberger- TX 
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Pamela Gotjen-NY -+ 

~Steven Stellingw•~rf-SD 
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Steven 
Stellingwerf-SD 

I.C.E.S. Newsletter 

GINGERBREAD SANTA BOX PATTERNS 

Enlarge Santa 
pattern to 250%. 

December, 1996 

Bake 4 Sides 

Enlarge box pattern to 133%. 

Erni Kuter-CT 
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f1ood~d 
ChristtnaS 
Mous~ 

No Credit Listed 
From South African Magazine 

Outline and flood section lA of the 
sleigh. When it is dry, do section 2A; 
and when it is dry, do section 3A. 
Outline and flood the pink of the 
ears. 

0;-- ·g--- ··-"----- _> - ---_-)7. ) 
-......__ __....,,· -. ... _ ...... 

Pink ' Pmk 

Outline and flood the eyes . 

Build up the forehead and cheeks 
as per diagram. Leave to dry. 

Arms, Paws, and Rump 

3A~~ 
/~::3 

lines here 

0 0 
Eye pattern is original size. 

Shaded 
nren is 
built up 

Using gray, build up the left rump sUghtly. With a very fine 
brush, create a fluffy look. With a very fine brush and very 
little black, add a little shading. 

Top 

Rump 

; Use thinned 
royal icing 
for pads 

Do the separate arm, paw, and rump in the same way. 
Leave to dry thoroughly. 

Body 
With gray or white, fill in the tummy. With a very fine brush, 
create a fluffy look. Also, using a very fine brush and very 
little black, add a little shading. Make sure the tummy goes 
slightly over the left arm and over the sleigh. 

Ears 
Using a 
brush, paint the 
outside of the ear, 
creating a fluffy look. 

Head 
Do this in the same way as the body, adding a few black 
shadows where necessary. The eyelashes and mouth aD~ painted 
in while the gray icing is still soft. When the gray icing is dry, 
paint on the white and add a dot of pink for the nose. 

Hat 
Using a little fondant or gum paste to build up unde r the hat. 
Cut out the shape of the hat in red. Roll a hem along the two 
long sides. Using gum glue, secure the hat in position. creasing 
where necessary. Prop up with a cloud drift where required . 

Cut a band of white gum paste and place it over the hat. Cover 
the band with fluffy royal icing, and pipe a pompon. Place 
holly leaves and berries into the band while royal icing is still 
soft. 

Details 
The tail , the rein of the sleigh, and the scmf are made from 
gum paste. 

Paint the eyes. 

Use gum paste for holly leaves and berries, scaJj: tail, and 
rein. 

Suggested Colors: Mouse-gray or brown; Scwj-red & green, 
While the body is still wet, place the other dry rump, arm, and red & white, yellow & red; Sleigh-brown, yellow, go ld, silve1; 
paw into the correct position. Secure with a little royal icing. red; Rein-beige. 
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Head 

Feet 

These patterns are original size. 

CHBFMASTBK® 
Brand 

5 

4 

1 

Enlarg e this 
pattern to 140% 
for original size. 

Ready-To-Use Candy Centers 
• Redi Fondant Centers • Cherry Nut Centers 
• Fruit & Nut Centers • Vanilla Melt-Away Centers 
• Coconut Easter Mix • Peppermint Redi Centers 
• Maple Walnut Centers • Strawberry Redi Centers 
• Whipped Chocolate Centers • Raspberry Redi Centers 
• Peanut Butter Centers • Orange Redi Centers 
• Cherry Redi Centers • Coconut Bon Bon Paste 
• Lemon Redi Centers 
• Butteraeam Centers 
• CCKOIIII Redi 
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ANGELA'S SUGARCRAFT EQUIPMENT 
Offers Approved Metal Cutters. 

BRAND NEW CATALOGUE FULL OF NEW IDEAS 
Including: 

• people shapes in 3 sizes - body parts male and female, 
boy and girl with different sets of clothing. 

• period costumes. 

• animals with clothing. 

• ornamental cake tops, wings, and lace filigree pieces. 

• new ideas for Ch1istmas, Easter, babies, and children. 

• silhouette figures for wedding cakes. 
• • • • • • • • • • • • • • • • • • • • • and much more: 
Send fo r fu ll catalogue and price list, enclosing payment 
U.S.A. $4.00. 
Angela's Sugarcraft Sales 
68 Glenara Avenue North, Highlands, Harare, Zimbabwe. 
Fax facility 263-4-4971 29 

~ strivin~ towards 0 
~Botamcally Correct 

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

Gum Paste Flowers 
Roses - Orchids - Fillers 

FuUy arranged sprays or individuals 

We supply to: 
Cake"Makers - Wholesalers -Distributors 

Ask your nearest dealer or call direct 

PETRA INTERNATIONAL Manufacturer of fine quality Gum Paste Flowers 
1982 Royal Credit Blvd., Mississauga, Ontario l5M 4Y1, Canada 

Tel: (905) 542-2409, 819-1587 - Fax: (905) 542-2546 

Toll Free: 1-800-261-7226 

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

Call us for very reasonably priced Gumpaste and Royal 
Icing flowers at 510-745-9405 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. 

'lnternationa{ Cafe Xxy{oratio n Societe 
22nd ~nnua{ Sfiow and Con vention 

Contemyorary 'Resort - Waft 'Disne~ f Wor{d 
orfando, 'F{orida - ~ueust 7- 10, 1997 

Convention Registration Form 

Your Official Convention Registration Form for the 1997 ICES 
Show and Convention in Orlando, Florida, is included as an 
insert in this issue of the newsletter. ________________ , __ 
Hotel Reservations Begin December 8 

Your Hotel Registration Form for the 1997 ICES Show and 
Convention is on the facing page. 

Please note that Disney 's Contemporary Resort will not begin 
accepting hotel reservations until December 8. 

Grace Jones 

Show Directors 
Grace Jones • Pam Owen 

530 Enderby Road 
Chuluota, FL 32766 

Phone ( 407) 365-6224 
Fax (407) 366-2984 

-·--~~-

Pam O wen 

The International Sugar Art Collection by 

NICHOLAS LODG F 
Gum paste Cutters & Tools 

Paper Covered Wire 
Stamens In Several Sizes 

Distributer Of CeiCakes Produc'ts, 
Holly Products Molds & Patterns 

Plus More! 
Gumpaste, Rolled Fondant and Other Class·es 

Available In Atlanta! 

"Free Product Catalog Listing 
and Class Schedule Upon Request" 

The International Sugar Art Collection 
6060 McDonough Drive Suite D 

Norcross, GA 30093 
Phone 770-453-9449 FAX 770-448-904€• 

To Place An Order 1-800-662-8925 
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The WALT DISNEY WORLD Resort is pleased to host . . 

ICES/1997 ANNUAL SHOW & CONVENTION 
DISNEY'S CONTEMPORARY RESORT 

AUGUST 4 - 13, 1997 

We're looking forward to sharing with you the unique and exciting experiences awaiting you at the WALT DISNEY WORLD Resort. 

Your reservation may be made on this official form and mailed to Disney's Contemporary Resort- Group Reservation Office, P.O. Box 10,000 , Lake 
Buena Vista, FL 32830-9989, or faxed to (407) 824-3738. You may also make your reservation by calling (407) 824-3869. 

Confirmation for dates, other than those shown above, depends upon room availability at the time your request is received. Your return confirmation 
will indicate the exact dates of your accommodations. If you wish to make changes after receiving confirmation, please contact Disney's Contemporary 
Resort-Group Reservation Office at the address or telephone number above. Individual cancellations must be received atleast48 hours prior to the 
intended arr ival or the deposit will be forfeited. 

Your request must be received by the WALT DISNEY WORLD Resort by JulY 7 I 19 9 7 
We wish you a pleasant trip and appreciate the opportunity of being your hosts at the WALT DISNEY WORLD Resort. 

I 
Room Accommodations Per Night: 

_ __,..
1 

_ Net convention Rate $99.00 
' (maximum party of 5) 

All Additional Adult 
Charges will be waived. 

Office Use Only 
I 

Reservation#: ------------------------
RCV 1 d H/H. ____ DC: ____ _ 

All Rates (Plus Applicable Taxes) Apply to Early Arrival And Late Departure Dates Confirmed. 

RATES BASED ON SINGLE OR DOUBLE OCCUPANCY. 

Children 17 years or younger may share room with adults at no additional 
charge. Additional adults $15 per person. 

Room check-in time: after 3:00PM 

DEPOSIT REQUIRED: A check for 
$109.89, made payable to WALT 
DISBEY ' WORLD CO., or the 
appropriate credit card information 
must accompany this request for the 
first night's deposit. Please 
check accommodation desired. 

Deposit is fully refundable if 
cancellation is received at ' least 
forty-eight (48) · hours prior to the 
intended arrival. 

Most rooms contain two queen-sized beds. Maximum occupancy five 
persons per room . 

Rates include daily unlimited use of the Disney Transportation System for 
each person. 

Check-out time: I 1:00AM 

Arrival Date Guest Name (to be registered in ) Additional Person in room if child-list Arrival Time Arrival Mode 
name and age. 
(A) adult (C) child 

#Nights Guest Address 
0 crib 

I. A-C 0 ex tra bed 

#Party City-State-Zip Code Remarks 

2. A-C 

#Rooms Driver's License# Home Phone# 

3. A-C 

Guaranteed Arrival: 
D Enclosed Check For Deposit D Deposit to be billed to my credit card. 
D MasterCard D American Express D Visa Credit Card# _______ Expiration Date ______ _ Bank # ______ _ 

Name as imprinted on credit card:,.,..,,.....,,...,.,..,..,.,,-------------- ---------------- - - -----
PLEASE PRINT 

I understand that one night's room deposit and tax will be automatically billed to my credit card unless cancellation notice is received from me at least 
forty-eight hours prior to my intended arrival date. 

Signature _________ _________________ Date ______ _ 

EXPRESS CHECK OUT: 
If you wish express check out service, check here ___ . 
At the time of check-in present your MasterCard, American Express or Visa Card for imprint. © The Walt Disney Company 
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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 th~se beautiful 
works, below is information 
on some gf these displays. If 
you received a letter 
requesting information on 
your display in Baltimore, 
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 

hotos on Page 11 

Clark Walker-VA-This 
representation of an 1880's
style octagonal bandstand 
was made of gum paste and 
royal icing. The gum paste 
pieces were cut from patterns 
and assembled with royal 
icing. Wooden skewers, iced 

20 

with royal icing, were placed 
inside the walls to support the 
roof. The top piece was rolled 
in one piece and placed over 
the bell-shaped octagonal 
cakeboard top. Royal icing 
filigree pieces were 
positioned at the top corner 
of each wall. Small white 
benches were positioned 
around the inside and outside 
of the structure. Small cone
shaped candy gum bushes 
were rolled in mixed colored 
nonpareils and placed at each 
corner. A gum paste "snow 
family" and colored candy 
"lights" were added for a bit 
of color. 

Christine De Vico-FL-This 
gingerbread fireplace was cut 
from commercial patterns 
and assembled with royal 
icing. The stockings and fire 
were made of color flow [run 
sugar]. The rug was a cookie 
decorated with royal icing 
and had a figure piped dog 
added. A royal icing tree was 
piped and had candy 
packages below. Chocolate
covered graham cookies were 
used for the mantel top. The 
candles were made of mints 
and Lifesavers®. The logs 
were Tootsie Roll s®. (This 
makes a very special 
customized gift.) 

hotos on Page 12 

Colette Peters-NY-The 
tiers were covered with pink 
rolled fondant. The board was 
covered with matching 
thinned royal icing. The 
stringwork and overpiping 
were piped first with pale 
yellow royal icing then white. 
The tips used were #32, #6, 
#3 , #2, and a #1 English tip. 

Rebecca Wang-Canada-

This "diet" cake was made of 
nonedible display icing and 
was formed over two sizes of 
foil-covered round cake pans. 
The surface of the foil was 
lightly greased and then tulle 
was stretched over each pan, 
securing it under the rim with 
masking tape. The piping was 
done with a #1 tip. Ribbon 
was attached to each cake as 
part of the bottom border. 
After two to three days of 
drying (or one if hair dryer is 
used), the masking tape 
pieces were removed and the 
cakes were carefully eased 
off the pan s . Even more 
carefully, the foil was 
removed. The bottom 1 0" tier 
was placed on a 12" board 
and secured with a #14-tip 
border. The 6" tier was placed 
on top of the bottom tier and 
secured in the same way. The 
star burst cake top was piped 
and dried like a royal icing 
lace piece. The pieces were 
removed from wax paper and 
attached to each other with 
display icing at the contact 
points. 

Erni Kuter-CT-These 
patterns were transferred to 
fondant plaques by rubbing 
the back of the pattern with a 
block of baker's chocolate, 
making chocolate "carbon" 
paper. A sharpened dowel rod 
was used to trace the design 
and transfer the chocolate 
lines. Cocoa butter was 
melted in the microwave and 
mixed with candy food 
colors. First, the outlines 
were drawn with a fine brush 
and let dry. An almost dry
brush method was used to 
paint in the colors of choice. 
See pattern on page 15. 

Sue Hershberger-TX
These two cakes were 
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inspired by an app l ique 
sewing project placed in a 
wooden hoop and trirr.rned 
with ruffled eyelet. The tree 
pattern was taken from a pot 
holder. Many patterns and 
ideas can be accomplished 
using various sugar 
techniques. Here one cake 
was piped with royal icing 
and the other was a rolled 
technique with fondant 

hotos on Page 13 

Shirley Phillips-OR - The 
cake was covered with light 
green rolled fondan t . The 
rope borders were extruded 
through a clay gu n then 
twisted. Flowers were :~dded 
to the border where the 
ruffles joined. The r llffles 
were made with a :50/50 
mixture of gum paste and 
fondant. The brush 
embroidery pattern wm. made 
on thin plexiglass with piping 
gel covered completely with 
corn starch for at le 1st 72 
hours or until the gel had 
dried to a rubbery texmre. It 
was then used to imprint the 
pattern on the fond ant. (If 
kept in a dry place, the )attern 
will last a long time. l After 
the imprint was on the cake, 
a #2 tip and royal icing, mixed 
with a small amount of piping 
gel were used to outline the 
design . A damp #3 bmsh was 
used to pull the icing toward 
the center. The flowers were 
all made of gum past(:. 

Von Posival-OH-This 12" 
two-layer square ca·K:e was 
covered with midnight blue 
rolled fondant. (The color 
was achieved by mixing 
several different colors and 
letting the fondant darken 
overnight before covering the 
cake.) The board was covered 
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with cotton fabric to match 
the theme. Plastic stencils, 
purchased at a craft store, 
were used for the top and 
sides. Dry gold luster dust 
and a 1" wide soft art brush 
were used to brush on the 
stenciled design, doing the 
sides first then the top. The 
stencils were carefully lifted 
straight up and away so as not 
to smudge the surface. The 
bottom was finished with 
gold lame ribbon and a bow. 

Jan Risser-PA-An 11" oval 
dummy was covered with 
royal icing. Stencils were 
made of the angel, star, and 
clouds. The design was air 
brushed in appropriate colors. 
Tip #21 zigzag scallop 
borders were piped on the top 
and bottom edges, and the top 
was accented with a #2-tip 
star between each scallop. 
The star stencil was used on 
the side of the cake also. 

R. L. Clement-Sri Lanka
The base was made of 
Perspac [sic] and Sttaform 
[sic] in 18", 16'',14" , and 10" 
sizes fixed together for the 
gum paste floral coverage. 
The 10" dummy was on a 
stand covered with fondant. 
The lace pieces were piped 
with moss green royal icing. 
Two fo rget-me-nots were 
placed inside each ling before 
crossing with the meshwork. 
The dolls were made of gum 

paste using molds. The globe
shaped dummy was covered 
with fondant and color flow 
[run sugar] and air brushed . 
The card and flags were made 
of gum paste. 

hotos on Page 14 

Nanette Herbst-VA-A 10" 
square cake was covered with 
rolled fondant. A #4-tip bead 
border was piped around the 
botto m. The design , an 
adaptation from a cross stitch 
chart, was traced onto tracing 
paper and then scribed onto 
the top of the cake. The 
backg round was painted 
using a combination of 
powdered colors and melted 
shortening . The Madonna 
and Child was made as a run 
out [co lor flow] and then 
painted with a combination of 
powdered colors and vodka. 
The oats were made by 
cutting both tips off a stamen 
and threading on a small 
piece of gum paste. Once dry, 
the oats were colored using 
du sting powders. The 
remainder of the top design 
was piped in royal icing using 
tips #2 and #352. The side 
designs were piped with royal 
icing and a #1 tip and a flower 
tip for the bow. 

JoAnne Beauvais-CT-The 
church, hou ses, and trees 
were made in pieces with a 
#1 tip and egg-white royal 

icing [because of salmonell a 
possibilities in raw egg white, 
this would be a nonedible]. 
The patterns were covered 
with wax paper and taped to 
a piece of glass before piping 
the pieces. The houses were 
built and positioned on the 
mirror. The church was 
assembled in stages with the 
sides first. The roof featured 
brush embroidery shingles . 
The steeple was put together 
last. The tree pieces were put 
together then posi tioned on 
the mirror. 

Pamela Gotjen-NY- Th e 
bears were hand molded then 
the fur was piped on with a 
#1 tip. Copper petal dust was 
used to color around the 
mouth, and black icing was 
used for the eyes and mouth. 
A flow-in technique was used 
fo r the trees of white 
chocolate, having the candy 
cooler than usual so there 
would be some texture to the 
branches. This technique was 
used on both sides of the tree 
branches. One tree had a 
white candy star dusted with 
gold on top. Bright colors and 
a #1 tip were used for the 
simple strings and bows on 
the sugar cube packages. The 
styrofoam "cake" was 
fastened to a foil-co vered 
cardboard base. The cake was 
frosted then extra icing on top 
was arranged to resemble 
snow drifts. The bears, trees, 

Classified Ads 

and packages were placed on 
the fresh royal "snow" and 
left to dry. 

Steven Stellingwerf-SD
The cake was covered with 
ivory -colored roll ed 
buttercream. While the icing 
was still fresh, a holly 
embosser was gently pressed 
into the icing just above the 
bottom border area of the 
cake. A #2 tip was used to 
outline the holl y leaf 
impressions with green and 
pipe red dots for the berries. 
Stiffened rolled buttercream 
was rolled and cut into leaves, 
using a holly leaf cutter. The 
leaves were arranged in a 
wreath pattern on top of the 
cake. Pea-sized berries were 
formed from red roll ed 
buttercream and placed on 
the cake among the holly 
leaves. A ribbon bow was 
attac hed to th.e top of the 
wreath with buttercream 
icing. A #32-tip shell border 
was piped to fi nish the cake. 

Winbeckler's qcake anb qcanbp qcbronide is a newsletter containing in format ion you want to know-cake and candy hints, recipes, patterns, news, 
and information on upcoming classes and shows, plus instructional artic les 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. fund s). 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. 

Subscribe to The 8" Round. For info send a SASE to 645 N. Grove Ave. , Oak Park, IL 60302-1645. E spanol. 

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 25th of the month, two months preceding publication (September 25 for November issue) . 
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U.S. Visas for International 
Convention Attendees 
The items required for a visa application and appoint
ment at the American Consul's Office in each country 
remain the same for a non-immigrant U.S. visa: 1.) a 
passport 2.) a recent passport photograph 3.) a letter of 
invi tation from ICES 4.) a statement of home, family, and 
work ties that will assure return to your native country. For more 
information , please contact Nancy Goldie, R.R. #1, Campbellford, 
Ontario, Canada KOL lLO. 

Letter of Invitation 

Dear International Members, 

Time flies and we will soon have the ICES Show and Convention in 
Orlando, Florida. 

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

I hope to see you in Florida in August. 

Best Wishes, 

Nancy Goldie 
International Liaison 

UPCOMING CONVENTION 
& ~IDYEAR DATES 
To help you plan your schedule to attend, listed 
below are the planned dates and locations for 
the upcoming Conventions and Midyears. 
Remember to plan some extra time to tour these 
beautiful areas too! 

Conventions 

August 7-10, 1997-0rlando, FL 

August 6-9, 1998-St. Paul, MN 

July 29-August 1, 1999-Kansas City, MO 

August 8-13 , 2000-Detroit, Michigan 

Midyear Meetings 

February 21-23, 1997-St. Paul, MN 

1998-Kansas City, MO 

1999-Detroit, MI 

jl 
I - -

" 

I. 
2. 
3. 
4. 

Visas estadounidenses para 
los que asistir~in Ia 

convenci6n internacional 
Los requi sitos para una apli cacion para visa y cita en Ia oficina 

de l Consul americana en cada pais quedan iguales para una visa 
es tadounidense para las personas que no son inmi grantes. 

Un pasaporte. 
Una fotograffa reciente de pasaporte . 
Una carta de in vitac i6n de ICES. 
Una declaraci6n de las relac iones de casa , familia y trabajo que 
asequran su regreso a su pais nativo. 

Para recibir mas informacion, por favor escriba Ud. a Nancy Goldie . Oficial 
de Coordinacion Internacional, R.R. # I, Campbellford, Ontario, Catuda KOL 
ILO. 

Carta de invitaci6n 
Estimado miembro internacional, 

El tiempo pasa rapidamente y pronto tendremos Ia exhibi cion y convencion 
de ICES en Orl ando, Florida. 

Le pedimos el favor de no olvidarse de hacer planes y reservaciones t•!mprano 
para evitar confusion . 

Espero verle a Ud. en Florida en Agosto. 

Cordial mente, 

Nancy Goldie, Oficial de Coordinacion International 
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1996 - 97 Board of Directors 
Sheila Miller-President 

R.D. # 12 Box 529 
York , PA 17406-9674 
(7 17) 252-1191, phone & fax 

Kathy Scott-Vice President 
P. 0. Box 52 
Abbev ille, SC 29620 
(864) 503-1200 ext. 8928 or 
(864) 446-3 137, fax (864) 446-1 11 2 
MA.NH, WV 

Carolyn Largent-Treasurer 
S. 3306 Raymond Circle 
Spokane, W A 99206 
(509) 928-237 1 or 489-363 1 
HI , NJ,Wl 

JoAnn Cannon-Recording Secretary 
6 13 Lake St. 
Lawrence, KS 66044 
phone & fax (9 13) 84 1-1032 
MN, WY, NE 

Edith Haii-Corres. Secretary 
4830 E. Flamingo Dr. 
Hallsvil le, MO 65255 
(573) 696-2505 
CA, NY.OH 

Jessica Baker 
8362 W. 550 St. 
Manilla. IN 46150 
(3 17) 525-6267 
DE, SO, Puerto Rico 

Robbi Broussard 
17674 S.E. 30 1st St. 
Kent, W A 980'12 
(206) 859-28 12 or 545-3662 
VT, AL, Rl, IN 

Kathy Farner 
142 Grove St. 
Putnam, CT 06260 
(860) 928-2442 or 928-9 196 
MS , MD, KS 

Linda Fontana 
5816 S. 104th Ave. 
Omaha, NE 68127-3034 
(402) 39 1-6225 or 339-2872 
ID, NC, VA 

Mary Gallagher 
52 1 James St. 
Hazelton , PA 1820 I 
(7 17) 455-1260, phone & fax 
AK, !L, OK 

Mary Gavenda 
10 Paso Fino 
Lemont , lL 60439-9748 
(630) 963-7 100 ext. 447 or 
(630) 257-7008 
CT, SC. TN 

Nancy Goldie 
R.R. tt l 
Campbell fo rd, Ontario 
Canada, KOL I LO 
(705) 653-4159, fax 653-57 18 

Millie Green 
38 19 Hilton Dr. 
Indianapoli s, lN 46237 
(3 17) 786-0344 or 782-0660 
fax (3 17) 783-3193 
NO, DC, MT 

Shirley Jackson 
2409 Gilbert 
Niles, Ml 49120 
(616) 684-7 11 0 or 684-7579 
CO, NM, WA 

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

Erni Kuter 
P. 0. Box 163 
Willimantic, CT 06226 
(860) 423-6389 or 456-0788 
fax (860) 423-8235 
AR, AZ, FL, OR 

Gayle McMillan 
4883 Camelli a Lane 
Boss ier City, LA 71 II 1-5424 
(3 18) 746-2812, fax 746-4154 
lA, MO, Virgin Islands 

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

Frances Snodgrass 
10450 Du lin Lane 
Mine Run, VA 22568 
(540) 786-7584 or 854-54 19 
KY , PA, ME 

Lida Snow 
192 I Covey Trace 
LaGrange, K Y 4003 1-9248 
(502) 222-7204 

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

1996-97 
Committee 
Chairmen 

Awards 
Edith Hall 

Budgct/FimJncial 
Carolyn Largent 

Bylaws 
Gayle McMil lan 

Cake Club Resource 
Kathy Farner 

CenturY Club 
Jess ica Baker 

Convention Liaison 
Mary Gallagher 

Demonstration Liaison 
Edith Hall 

Exhih.!Vendor/Author Liaison 
Kathy Scott 

Hall of Fame 
Shirley Jackson 

Historical 
Shirley Kingsley 

International Liaison 
Nancy Goldie 

Job Descrintion 
Katherine Mullen 

Membershin 
JoAn n Gannon 

Minutes Rccan 
Gayle McMil lan 

Newsletter Resource & Liaison 
Linda Fontana 

Nominations/Elections 
Mary Gavenda 

Publications 
Erni Kuter 

Puhlicitv 
Mi llie Green 

Representative Liaison 
Lida Snow 

Scholarships 
Mary Gallagher 

Shop Owner Liaison 
Frnnces Snodgrass 

~&Means 

Robbi Broussard 

Sec Board of Directors li sting for 
Committee Chairmen's addresses. 

Membership Coordinator 
Gayle McMillan 

4883 Camellia Lane 
Bossier City, LA 71 lll-5424 

Fax (318) 746-4154 

Ph. (318) 746-2812 

Publication Information Newsletter Back Issues 
The ICES Newsletter is published month ly (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 cha1ter members Uoined by Sept. , I 977), $27 
for regul ar members, or $ I 0 for associate members. 
International members (not in U.S.) add $3 for postage. 
Dues must be paid in U.S. funds only. Membership is open 
to any man , woman, or child who is interested in the " Art 
of Cake Decorating. " Dues for new members go to ICES 
Membership, 1740--44th Street S .W., Wyoming , MI 
49509. Send renewal dues to ICES Computer, 4883 
Camellia Lane, Bossier City, LA 71111-5424. 

While supplies last, back issues of the newsletter are 
available for sale. Issues available are Jan. '94 to 
Novembe '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. (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 98042-5276. 

Material published in thei.C.E.S. newsletter does not necessarily reflect the opinions of I.C.E.S. and/or the Newsletter Editor.l.C.E.S. 
and/or the Newsletter Editor cannot be held responsible for the results from the use of such material. Class, Show. and Day of Sharing 
notices are published as a public service. Any changes or cancellations are Ute responsibility of the contact person, not I.C.E.S. and/ 
or the Newsletter Editor. All advertisements are accepted and published in good faith. 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. This 
publication reserves the rightto refuse any advertising which would be in violation of the objectives ofi.C.E.S. as stated in the bylaws. 
This publication will not publish anything which would be in direct conflict or competition with l.C.E.S. orl.C.E.S .-sponsored events. 
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Advertising Policy 
Ads for the newsletter must be received by the 
25th of the month, two months preceding issue 
month (Sept. 25 for Nov. issue). ALL ADS ARE 
PAYABLE IN ADVANCE BEFORE 
PUBLICATION. Make checks payable to ICES. 
Ads (except classified) must be camera-ready 
(tvpeset 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, WA 98042-5276, phone (206) 
631-1937, fax (206) 639-3308. When faxing an ad, 
please send in finest type resolution. Ad rates and 
sizes (width x length) are: 

$5.00-per typed line (classified ad) 
$60.00- l/6 page (3 3/4" x 3 114") 
$90.00-114 page (3 3/4" x 4 7/8") 

$160.00-horizontal 112 page (7 5/8" x 4 7/8") 
$160.00-vertical 112 page (3 3/4" x I 0") 

$290.00-full page (7 5/8" x 10") 
Advertising supplement rates available 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 year commitment in 
advance, and you will receive another 10% discount. 
(Classified ads are excluded from these discount 
specials.) 

The page size is 8 1/2" x II" with 112" 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-
5424, ph. (3 18) 746-2812, fax (318) 746-4154. 

Cake Show Certificates-Kathy Farner. 

Publicity Membership Forms-Millie Green . 

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

Newsletter Copv. Back Issues, & Ads-ICES 
Newsletter Editor, Marsha Winbeckler, 16849 
S.E. 240th St., Kent, W A 98042-5276, ph. (206) 
631-1937, fax (206) 639-3308. Copy and ads 
must be received by the 25th of the month, two 
months preceding issue month. 

1997 Show Directors-Grace Jones & Pam 
Owen, 530 Enderby Road, Chuluota, FL 32766, 
phone (407) 365-6224, fax (407) 366-2984. 
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INTRODUCING OUR BOARD MEMBERS 

Erni Kuter 

Hi, my name is Erni Kuter; and I have 
been an icing artist for 27 years. My 
mother, herself a decorator for many 
years, was my first teacher. As a first
year member of the Board of Directors 
ofiCES, I am Chair of the Publications 
Committee and serve on the Historical, 
Newsletter, and Representatives 
Committees. I am the Board liaison for 

Publications Arkansas , Arizona , Florida , and 
Oregon. After having spent eight years on the board of directors 
of the Connecticut Icing Artists, I look forward to the new 
challenge ICES will give me. 

I have been married to my husband Michael for 25 years and 
have two children, Melissa 24 and Michael Jr. 21. My two 
grandchildren, Jesse and Richard call me Granny. I work full 
time as the Administrative Assistant of the Chamber of 
Commerce, Inc., Windham Region, and am a Wilton-trained 
instructor. After spending so many years decorating, I now 
find my greatest joy in seeing my students learn and enjoy 
something as beautiful as a cake they just decorated. I look 
forward to my term on the ICES Board and hope to continue 
to meet and enjoy the company of decorators from around the 
world. 

Days of Sharing 
... 

South Dakota-January 18 (1-9 p.m.)- Spring Creek 
Country Club, Harrisburg, SD. The theme will be all
occasion cakes so bring your ideas to share- over the 
hill, graduation, showers, and men's cakes. For more 
information, contact Jean Eggers, 2808 South Center, 
Sioux Falls, SD 57105, (605) 332-8756. 

- Getting to Know the 
-

= Hall of Famers 

Margaret Miller 

1996-Margaret Miller- Alaska 
spent over 30 years teaching and 
promoting cake decorating in the 
state of Alaska. She was a charter 
member of ICES and served on 
the Board of Directors, as well as 
being State Rep. for several terms. 
A trip to Margaret's store usually 
included a decorating lesson. She 
was very generous wi th her 
knowledge and experti se. She 

taught many classes on a variety of techniques not only 
at her shop but also at the community colleges, military 
bases, and even a prison. Margaret was very instrumental 
in bringing not only cake decorating but also ICES to 
Alaska and, through her encouragement, helped it to grow. 

Shows 
Shows will be listed one time only. 

Arizona- February 22-23, Confection Connection Cake Club Show, 
Tri City Mall, Mesa, AZ. The entry fee is $5.00 per category with 
divisions ranging from youth to professional. For more information, 
contact Vicki Allender, 410 E. Princeton Ave. , Gilbert, AZ 85234, 
(602) 892-6462. 

Virginia- February 7-8, 5th Annual Chocolate Challenge to benefit 
Old Town Fai1fax revitalization, Historic Old Court House, 0 ld Town 
Fairfax, VA. For more information and entry forms, contact Francis 
G. Powers, Jr. , Downtown Fairfax Coalition, P. 0 . Box 424, Fairfax, 
VA 22030, (703) 352-1565, fax (703) 352-1196. 

I.C.E.S. Newsletter Editor 
Marsha Winbeckler 
16849 S.E. 240th St. 

Please notify ICES immediately of any 
change or correction to your address listed 

on the label below. 

Bulk Rate 
U.S. Postage 

PAID 
Kent, W.\ 

Permit No. 200 
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Kent, WA 98042-5276 
(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 and label changes, please contact 
Membership Coordinator-contact info. on page 23 . 

THE MAILING LABEL SHOWS YOUR MEMBERSHIP EXPIRATION DATE- MonthlY ear. Regular Members
$27 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, 17 40-44th StreetS. W., 
Wyoming, MI 49509. Send renewal dues to ICES Computer, 4883 Camellia Lane, Bossier City, LA 711 I 1-5424. 
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I.C.£.S. ZZnd AnnuaL SFwtv and Convention 
Or[ancfo, FCoricfa 

August 7- 10, 1997 

• 

OfficiaL R~istration Fonn 
(Pfease type or print dear~' aru{ w;e a seperate fonn for each person reps~. ) 



Last Name ------------- Telephone ( --.) 

First Name (Nickname) ------------------------

Address ---------------

City _______________ State/ Province -----------

Country Zip Code 

D I Grant permission to list my name in the I.C.E.S. directory. 

Please check all that apply 

D First timer D Shop Owner 

D Non-Member D Hall of Fame 

D Immediate Family Member* 

Membership Expiration Date 

D Representative 

D Board Member 

D Author 

D ICES Member** 
Assoc. Member** 

D Teacher 

D Youth (17 & Under) 

*If registering as an Immediate Family Member: Relationship _____ ___..., ember's Name---------

** Your Voting Ballot will be in your packet 

Payment Must accompany Your Registration Form. Make Checks Payable to I.C.E.S. 
Bank Darft in U.S. Funds or Money Orders Only 

Method of payment: D Checks 

Credit Card Payment 
authorization 

Signature 

D Visa 
Account Number 

DODD DODD DODD DODD 

D Bank Money Order 

D Master Card 

DODD Kxplratlon 
Date 

Refund Policy: Requests for refunds post-marked before July 1, 1997, ,;vill be 75% of the regis
tered amount Any requests post-marked after July l , 1997, and prior to first day of shm·v, '"ill be 
50% of the registered amount and must be accompanied by a doctor's statement or U.S.Visa 
denial. Thereafter no refunds will be made. 



Please check all that apply 

D Early Bird Discount- Postmarked by June I 1997 
( Includes Fri Breakfast & Sat Banquet) 

D 

D 

Member or Immediate Family Member 
Non-Member 

Registration - Postmarked After June I 1997 before July I 1997 

(Includes Fri . Breakfast & Sat Banquet) 
Member or Immediate Family Member 
Non-Member 

On-Site Registration 
( Includes Fri . Breakfast & Sat Banquet) 
Member or Non-Member 

D Individual Meals Only Breakfast 
Banquet 

D 

D 

D 
D 

Additional Meals I (Breakfast & Banquet) 
(Unregistered Member or Non Member) 

Shop Owner Breakfast 
Registered Shopowners only 

Show Souvenir Pin 

T-Shirt S M L XL2XL3XL Please circle size needed 

$ 95.00 
$115.00 

$ 105.00 
$ 125.00 

$ 135.00 

$ 25.00 X 

$ 45.00 X 

$ 60.00 X ___ _ 

$ 20.00 X ----

$ 7.50 X 

S - )(L $ 20.00 
XXL $24.00 
XXXL$28.00 

There will be a$ 25.00 Service 
Charge on all returned checks. Total Enclosed ..... ! _____ _____. 

Shop Owner Requirements: 
Please complete in Addition to above. 

Limited to 4 Registrants per Shop 

Name of Shop ---------- Name of Owner 

Business Address -------------

Number ofEmployees Attending Fax No .. 

To qualify as an ICES shop owner the following information must be provided : 1: A copy of a header ti·om income tax 
filing form in the shops name whose primary business is cake or candy related. (Please do not include anv financial 
information) 2. Copy of a single in voice totaling $ 200 .00 or more dated with in the last 6 month s. 



U.S. Visas for International Convention Attendees. 

In order for International Guests to visit the United States, you will be required to apply 
for a VISA 
The items required for a visa application and appointment at the American Consul's 
Office in each country remain the same for a non-immigrant U.S . visa: (1) A valid 
passport (2) a recent color passport photograph (3 ) a letter of invitation from ICE S 
( 4) a statement of home, family, and workties that will assure return to your native 
country. For more information, please contact the International Liason, as listed in the 
current newsletter. 

Grace Jones 
530 EnderbY Road 

Chuluota, Fl. 32 766 
( 407) 365-622-+ 

Mail Completed Form to: 

Libbie & David DeSousa 
ICES Registration. 

P.O. Box 16001 
Jacksonville, Fl. 32245-6001 

Show Directors 

Pam Owen 
53 0 Enderby Road 

Chuluota. Fl. 32766 
(40 7) 365-6224 




