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No. 1 Manufacturer of Speciality Cake 
Decorating Supplies in England/ 

We are pleased to have Nicholas Lodge 
as our U.S. distributor. 

For a free listing of our products 
please contact: 

The International Sugar Art Collection 
toll free at 

1-800-662-8925 

Geate Glamourous 
Cakes with ... 

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

• Replaces traditional columns 
for a more authentic look. 

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

Credit Cards Welcome 

call 1-888-285-2757 

ATLA~ 
PRODUCTS 

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

the ATLA6 cake stand 
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ICES President 
Sheila Miller 

Dear ICES Friends, 

I just returned from a Caribbean cruise, where I 
was given a tour of the galley. Their pastry display 
included a cocoa painting of a tall sailing ship, a 
gingerbread house, a five-tier wedding cake, and 

two panots in a three-feet tall bird cage. 

The pastry chef prepared a tmte and made marzipan roses . When he asked for 
volunteers, I could not restrain myself any longer because it had been seven 
days since I squeezed a pastry bag. As soon as I piped a reverse shell border, 
another passenger commented, "She's done that before." The chef offered me a 
job on the spot. He took my finished cake circle with roses and writing to the 
kitchen to show his staff. I used this opportunity to promote ICES. 

The Nominations/Election Committee has been working hard to supply you 
with a varied slate of officer and Board of Director nominees. Our goal is to 
have more than seven persons on the ballot to give you a diverse field of 
candidates. There is still time to volunteer. Mary Gavenda, Chairman, will gladly 
accept your form and resume. Her address is listed on the back inside cover. 

There are certain aspects of Convention that your Show Committee and Board 
of Directors cannot control. To name a few: airlines , entertainment complexes , 
and hotels. Be aware ICES is their client, not their boss. Your President's second 
flight to Midyear was cancelled enroute. When situations arise, patience and 
flexibility must prevail and negotiations enter the picture. Due to the efforts of 
the Florida Show Directors, ICES has acquired an additional 200 hotel rooms at 
the same rate that were not in the original proposal of 550 rooms. This 
accomplishment is unheard of in the industry. 

If you have a room reserved and will not be using it, please contact the Florida 
Show Directors (address and phone number listed on the back inside cover
bottom right) before canceling at the hotel. For your convenience, ICES accepts 
Visa and MasterCard for Convention registration and tours. 

Honor your Mother on her special day either in person, by long distance, or in 
memory. 

Happy Mother's Day, 

Sheila Miller 
ICES President 
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Cover Cake · 
Manon Lyketsos-MD: Even though 
this cake could just as easily have 
been a Mother's Day Cake, Manon 
made it for her mother's 60th 
birthday. 

Everything on the cake was edible, 
except the lily stamens. The cake was 
covered with rolled fondant, and the 
flowers were made of royal icing. 
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fi~.tA-,e PiPed.. 
flawel), f&\.il),ie4 
By Billie Frederick-CA 

I have made many figure piped flower fairies on cakes with buttercream icing . 

Method 
Paint two sets of the wafer paper wings with food color pens and fill in the colors with 
petal dust . 

Pipe the f Jchsia fairy's head on wax paper using a# 10 tip tor the head and a #2-tip for 
the nose. Let this dry so it can be positioned at a tilt on the cake. When dry, paint on the 
face. 

Using the inside lines of the pattern shown, draw a stick figure shape with a toothpick. 
The head:; for both of the fairies are piped with a #10 tip and the arms and legs with a 
#4 tip. 

The dres~ on the fuchsia fai ry is made with #104-tip lavender petal s topped with red 
petals fro m a bag cut with a leaf-tip opening. 

The ski rt n the daisy fairy should be piped with a #103 tip with #2-tip yellow lines for 
the bodic ~ . 

Attach th e wafer paper wings to the wet bodies and behind the body of the fuchsia 
(standing ) fairy. 

Plaque Displayed in Baltimore 

I 

I 

' ' 

The display at the Baltimore Convention was made as a 
plaque with acrylic icing. The cakeboard was covered with 
plastic wrap. I spread several shades of blue and white 
icing on the top half and just white on the lower half. 
Then I smoothed the frosting from side to side only. This 
technique was Jeamed from oil painting classes. This was 
Jet dry four days before decorating. The borders were# 16-
tip shells. The daisies were piped ahead with a #103 tip 

held vertically to the nail and wide end to the outside, piping 

icing (royal icing on a real cake). The bee was dried on 

towards the center with light, then heavier, then light 

pressure. Yellow #4-tip centers were topped with colored o· 
sugar. The bee was piped with #2 and 4 tips and yellow 

its back side for dimension. The black was painted 
l /~ 

See Color Photo on Page 12 

Fuchsia Fairy Wings 

J on. /~ ~\" ~ 
Tall leaves piped with a #352 tip were piped in the f , .. -:.~l.;~·""~...,....,~., 

I 

l 

I 

lower left corner, as was the brown #9-tip I , 
1

' ._ T '"'•"' 

' 
Fuchsia '1 
Fairy 

4 

driftwood. Highlights were painted on. The ' r/ ' 
mushroom was piped with light brown icing and a / ~(::. .. ":.~, 
#10 tip then smoothed with a damp brush dipped 1 ,. /~~~ 
in hot water, and indentations were made on the \. ' .... '-~~ 
underside. A #4-tip brown branch was added for '" ' 
the fuchsia. The fuchsia had #2-tip stamens and 
a ball at the top of the fuchsia. The lavender petals 

were piped with a #104 tip, and the red petals were Daisy Fairy 
made with a cut leaf bag. 

May, 1997 

Daisy Fairy 
Wings 
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Treasurer's Report 
May 1, 1996, through December 31, 1996 

Revenues 
Membership .. ... .. ... .. ... ... .. ............... ............ ...... ... .... 78,942 
Newsletter Ads ... ........ .. .... ........ .. ... .. ......................... 9.737 
Newsletter Back Issues ... ... .......... ... ... ...... .. ......... ......... 484 
Interest Income .............................................. ... ..... ... 1 ,554 
Raffle .. .. ..... ....................................................... ... ... .. 1 ,931 
Appropriated Assets .. ....... ... ..... .. ... .. ............................ 354 
Publication .... .. ... ............................................... .... ... .. .. 284 
Total Revenue ...................................•.•.•............. $93,286 

Expenses 
Board ........... .... .. .. ... ......... ....... .. ..... .. .. ................. .... .. 1,804 
President ... .. .................... .... ............ .. ... ..... ............ ....... 587 
Recording Secretary .. .. .. ........................... ... .... .. .......... 151 
Corresponding Secretary .. ... ... .. .............. ... .................. 282 
Treasurer ..... .......... ....... .......... .. ....... ................... ... .... ... 155 
Representative Liaison ... .... .. .. .............. ...................... . 397 
International Liaison .............. .. ... .... ... .. ....... ............ .... . 424 
Membership ..... ................................ .... ... ......... ......... 1 ,523 
Membership Coordinator Fee ....... .. ........ .................. 2,750 
Mail Forwarding ............. .... .. ... ... ... ... ... .... .... .... ... ... ...... 100 
Publicity .... ................... ..... ....... ...... ...... ................ ..... 1,625 
Scholarship ................. .. ... .. .... ........................ ... ....... .... 900 
Awards ........................... .. .. .. ... .. .. ............. ............. ....... 864 
Professional Fees ... ... .. ... .................. .. .... ... .... ............ 1,970 
Insurance .. ... .. ... ..... ........ ......... .. ....... .. .................... .... 1,459 
Miscellaneous ..... ... .... ..... ...... .. ... .... ... ...................... ... .. 282 
Newsletter ....... .. ... .......... ........... ........ .. ............... ..... 49,141 
Newsletter Editor Fee ..... ... .. .................... ....... .......... 5,965 
Newsletter Misc./Photo .......... ..... .................... ...... ... 1,233 
Editor .. .......... ...... .... ... ....... .. ...... .. ... .. ................. ........ ... 496 
Representatives Corres. Fund .... .... ... ................ ..... ... 2,419 
Board Attend. Expense ..... ... .................. .. ... ........ ...... 4,617 
Bank Charges .............. ... .. .. ... .... ........... ........... ...... ... ...... 11 
Total Expenses ...........•.....................•••.................. 79,155 

Assets 
Checking ... ........... ... ... ... ... ... .. ......... .... ............ .... 28,212.87 
Savings ... .... ... .............. .... .. ........ ..... ..... ... ........... 41,788.72 
Travel Fund .. ......... .... ..... .......... ......... ...... ............ ... 238.40 
Building Fund .......... ..... .......... ..... .. ..................... .... 535.48 
Money Market ................ ..... ................ ...... ........ 53,149.55 
Current Show Checking .. .... .. ............ ... ............. 61,185.02 
Next Year's Show Checking ........... ........ ............ 9,000.00 
Seed Money ......... ....... .. ........... .. ... .. .......... ......... .. 9,000.00 
Petty Cash Newsletter ........... ..... .... ............ ...... ....... 200.00 
Petty Cash Membership Coordinator .. .... ........ .... ... 200.00 
Deposit Postmaster ... ... .......... .. .. ... ........... ... ......... ... 249.00 
Total Assets ...•......•......................................... 203,759.04 

.... • 
L.L.C. I 

Premium Quality 
Sugar Flowers 

•:• Custom Orders 
Welcome 

Call or fax for a FREE Brochure 
(800) 577-2977 

Fax (206) 820-4539 

Create elegant edible 
decorations with our 
Silicone Molds and 
Presses: 
Flowers, Leaves, 
Shells, Lace and 
Decorative Motifs. 
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Bakery Production and Marketing 
Magazine's Bakery of the Year 

Congratulations to Riesterer's Bakeries and Cafe, ofWest 
Hepstead and Garden City, NY, for being named Retail 
Bakery of the Year by Bakery Production and Marketing 
Maga zine. The second and third generation of the 
Riesterer family now own the bakery. 

Convention Raffle 

At Midyear, the ICES Board approved to have a raffle 
for a Convention registration and three nights of double 
hotel room (Friday, Saturday, and Sunday nights) for the 
St. Paul, MN, Convention, August 6-8, 1998. The drawing 
will be held in Orlando, Florida at the Saturday Night 
Banquet. 

Dawn Flaharty-PA suffered serious head injuries in a 
horseback ridging accident. We wish Dawn a full recovery 
so she can make those beautiful gum paste flowers again. 

We send our deep sympathies to Joyce Bryant-GA at 
the passing of her husband on April 6, 1997. Joyce was 
one of the Show Directors for the Atlanta Show. Our 
thoughts and prayers are with you, Joyce. 

WE GOT THEM! 
Orchids ... 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. 

~ strivin~ towards @ 
~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 direht 

PETRA INTERNATIONAL Manufacturer of fine quality Gum Paste Flowers 
1982 Royal Credit Blvd., Mlsslssauga, Ontario L5M 4Y1, Canada 

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

Toll Free: 1-800-261-7226 http://www.pathcom.com/-petra 

rr~-=-~ NOW! 

COLD PORCELAIN 
CLASSES 97 - ORLANDO 

Four days learning the skills and scope of Asi es Cold Porcelain modeling 
presented by: 
---------Teachers----:-----

TITIPENA 
MARGARET FORD 

MARTHA REGTERING 

Saturday, August 2nd to Tuesday, August 5th 
West Gate Vacation Villas Resorts, Orlando, FL 

Includes: Classes - Breakfast -Light Lunch 
Cost: $380 

Registration: Asi es International Cold Porcelain Center 
Alvarez Thomas 11 59 (1832) Lomas de Zamora 

Republica Argentina FAX (0541) 23 1.5977 
From U.S., ca ll 011.541.231.5977 

Deadline: JUN E 30, 1997 ICES BOOTH# 1605- 1607 
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r.A.lStr oemeria 
Peruvian Li{y 
As dem.onstrated by Lisa Degan-New Zealand 
Fron1 New Zealand Newsletter 

Stame s 

For the tigma, take three stamens, cut off tops, and glue 
or tape together. Leave about 1/4". Bend tops 
slightly . Take large size stamens , ~ 

color a. dark shade (brown or 
green) , and put them around the ~~-
stigma. The stamens extend 
above the stigma. Tape 
together and wire the - ~ 

--- -
end. ------------~ 

Petals 

Cut three petals. 
Finger the edge 
slightly. Vein 
down the 
center. 

Pinch 

G;een Just Ar·ound the Point 

the tip and wire. These petals are quite straight and only 
bend w en the flower starts wilting. 

Cut three large petals; frill outer edge slightly. Vein the 
center and slightly bend backwards. Pinch the tip and 
wire. Let dry. 

Color 

The center or small 
petals have small 
lines in very dark 
color over them. 
The tips are 
colored green and just a cloud of yellow in the center. 

The large petals are colored very dark in the center of the 
back and just a few lines in front. The tip is green. 

Assembly 

Take stamens and put 
two of the small 
petals at 
back, 

overlapping each other in 
the 11 o'clock and 1 
o'clock positions. The third 
petal goes in the 6 o'clock 
position. 

Assemble the large petals, one of 

6 

them behind petals 1 and 2, the other two large petals go 
at 3 o'clock and 9 o'clock. 

Calyx 

Take a small piece of light green fondant. Put it carefully 
around a small piece of wire at the end of the petals. Keep 
it very thin and pinch about six ridges with tweezers. 

Buds 

These are of varying sizes and mostly 
green. Make a cone with a short point 
at the tip and dent in three places. 

Leaves 

These are long and 
slender, increasing 
in size down the 
length of the stem. 
Vein slightly and 
give each a twist at 
the base. 
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ICES Officer and Board of Director Nominations 
Annual Election 

Procedures 
The 1997 ICES General Membership Meeting 
will be held on Friday, August 8, 1997, at 7:30 
a.m. in Orlando, Florida. The election of officers 
and seven new members of the Board of Directors 
will occur during this meeting. 

This year the MEET THE CANDIDATES 
TIME will befrom5:15-6:15 p.m. on Thursday, 
August 7, at the Convention Centerin the Fantasia 
Lobby. This will be held prior to the Church Street 
Station Tour. You DO NOT need a ticket to 
attend the Meet the Candidates during this time, 
but tickets are required to go on the tour. The 
candidates will have an identifying marker on 
them. NO handouts will be given out during these 
times! Nominees from the floor may also 
participate in Meet the Candidates. Please inform 
Mary Gavenda, Nominations/Elections 
Chairman, in advance of any floor nominees so 
preparations may be made. 

If you are an ICES member and WILL NOT be 
attending the 1997 ICES Show and Convention in 
Orlando, Florida, and you would like to vote in the 
election, you may do so by requesting an 
ABSENTEE BALLOT. Send your name and 
address to: Mary Gavenda, Nominations/ 
Elections Chairman, 10 Paso Fino, Lemont, 1L 
60439-9748. All requests for absentee ballots 
must be in writing by the individual member. 
Absentee ballots MUST BE RETURN
POSTMARKED BY JULY 25, 1997. 
International Members: Due to distance and mail 
delays, please request and return absentee ballots 
to Mary Gavenda as soon as possible so your 
ballot will be received prior to Convention. 

If you are an ICES member and WILL be 
attending the 1997 ICES Show and Convention in 
Orlando, Florida, you will be able to vote at the 
election which will be held during the General 
Membership Breakfast Meeting. Members' 
ballots will be inserted in their registration 
packets along with the resumes of the nominees 
on a separate voting sheet to be used for voting at 
the General Membership Meeting. NO ballots or 
voting sheets will be given out at the General 
Membership Meeting. DO NOT FORGET to 
bring your ballot and voting sheet to the meeting. 

NO BALLOT-NO VOTE!! 

REMEMBER: Elections are an essential part of 
our organization. ICES Bylaws, Article III, 
Section 4 reads: All members shall have the right 
to vote at the Annual Meeting for the President, 
Vice President, Treasurer, Recording Secretary, 
and Corresponding Secretary. However, these 
officers shall be nominated from the Board of 
Directors. All members shall have the right of 
absentee voting. 

I.C.E.S. Newsletter 

1997-1998 Officer 
Nominees 

President 

Millie Green-IN: Current Publicity Chairman; serving on 
Newsletter/Resource, Bylaws, Publications, & Recap 
Committees: Past Rep./ Alt.; past Board Vendor & Publicity 
Chairman; founder of local cake club; teacher; vendor; 
judge; shop owner; Conv. demonstrator; business owner 36 
years; recording secty. of state Decorative Painters Assn. 

Kathy Scott--SC: Current Vice President; current Vendors/ 
Exhib./Authors & Logo Chairman; serving on Bylaws, 
Awards, & Ways & Means; past Rep./Alt.: shop owner; 
teacher; local club officer; past ICES President, Vice 
President, & Chairman of the Board; judge; Conv. 
demonstrator; career in research, design, & development for 
large textile firm. 

Vice President 

Kathy Farner-CT: Current Cake Club Resource 
Chairman; serving on Historical, Job Descriptions, & 
Membership Committees; past Alt.; teacher; local cake club 
president, vice president, & secty.; Conv. volunteer, Conv. 
demonstrator; served on church & school committees. 

Linda Fontana NE: Current Newsletter/Resource 
Chairman; serving on Budget & Finance, Hall of Fame, 
Bylaws, & Publicity Committees; served on International 
Committee; past Rep.; teacher; MO Show Vendor Co
chairman; local show committee chairman; Conv. 
volunteer. 

Shirley Jackson Ml: Current Hall of Fame Chairman; 
serving on Budget & Finance, Demonstrations, & Vendor/ 
Exhib./Authors Committees; past Rep./Alt.; Charter 
Member; shop owner; teacher; author; vendor; past Board 
Member; former Demo Committee Chairman; served on 
Vendor Committee; started local club, local cake show 
director; judge; Conv. demonstrator; Conv. volunteer; ICES 
Hall of Farner; designed first ICES pin for TX Conv. 

Erni Kuter-CT: Current Publications Chairman; serving 
on Historical, Newsletter/Resource, & Representatives 
Committees; past Rep./Alt.; teacher; judge; Conv. 
demonstrator; Conv. volunteer; local cake club officer and 
cake show board; decorator for 28 years. 

Treasurer 

Robbi Broussard-WA: Current Ways & Means 
Chairman; serving on Internationals & Shop Owners 
Committees; past Rep.; shop owner for 21 years; teacher; 
vendor; past local cake club president, treasurer, & secty.; 
1990 Seattle Show Banquet & Cake Hospital Chairman; 
Conv. demonstrator; Conv. volunteer; current treasurer & 
newsletter editor of local cake club; bookkeeper/office 
manager for small business. 

Recording Secretary 

Gayle McMillan-LA: Current Bylaws & Recap Chairman; 
serving on International Committee; past Rep./ Alt.; teacher; 
judge; former Board Member & Recording Secty.; former 
Awards and Historical Chairman; served as secty. for local 
cake club; Conv. volunteer; business training background; 
secty. to bank officers & attorneys. 

Co"esponding Secretary 

Mary Gavenda-IL: Current Nominations/Elections 
Chairman; serving on Scholarships & Hall of Fame 
Committees; past Rep./Alt.; teacher; Conv. demonstrator; 
Conv. volunteer; past president of women's church club; 
past vice president oflocal cake club; Wilton Hall of Fame; 
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1997-1998 (i)fficer 

Nomin~es 
Corresponding Secretary (Continued) 

works in Wilton's decorating om doing cakes for 
photography/publications. l 
Nancy GolditCanada: Current nternational Chairman; 
serving on Membership, Scholarjip, & Vendors/Exhib./ 
Authors Committees; teacher; pas Rep./Alt.; Convention 
volunteer; shop owner for I 0 ye . 

Edith Hall-MO: Current Corres onding Secty.; current 
Awards & Demonstration Chairman; serving on Shop 
Owners Committee; shop o~ner; teacher; Conv. 
demonstrator; Conv. volunteer; !Demo Chairman-MO 
Show; secty./treasurer-MO ICESi held community club 
offices; many professional classes .. 

1997 Board of Director 
Nominees 

I 

Seven ICES members in good stan~ing (dues paid in full) 
who have been members for at least~ree consecutive years 
immediately prior to nomination have been nominated to 
serve a term of three years on the Bbard of Directors. Each 
nomination was accompanied by a resume and an 
acceptance by the nominee. Nomibations from the floor 
will be accepted for the Board ofQirectors. In the interest 
of time, the required written nomi*ation, acceptance, and 
resume MUST be turned in to the Nominations/Elections 
Chairman, Mary Gavenda, before /he start of the General 
Membership Meeting which will b~ held on Friday, August 
8, 1997, beginning at 7:30a.m. in Orlando, Florida. 

Michelle Bohigian-MA: Teacher; ~hop owner for 3 years; 
Conv. volunteer; paralegal fot 27 years; systems 
administrator for computer system~; teaches seminars for 
retail bakers: demonstrator at Dos:(Day of Sharing). 

Randy Coffing-NM: Current Alt.; Conv. volunteer; 
teacher; volunteer/demonstrator :for local community 
school and service organizations. 

Linda Dobson-MD: Co-director 1996 Baltimore Show; 
past Alt.; Charter Member; j~dge; teacher; Conv. 
demonstrator; local club treasurer; l9cal club show director; 
attended 6 Midyears. 

1 

I 
.Jean Eggers--SD: Current Rep./Alt.; Conv. volunteer; past 
local cake club president & past treasurer/secty.; attended 3 
Midyears. 

Kim Fess--YA: Current Rep.; teacher; Conv. demonstrator; 
judge; VA ICES vendor show comlnittee chairman; Conv. 
volunteer; committee member of~"How to Do a Day of 
Sharing" & "How to do a State New letter"; master's degree 
in adult education; secty. of local c e club; held offices in 
various other professional and v9Iunteer organizations; 

::::ra~:::::~:: ;:::::~ :r;d:::~ for s years; 

Conv. volunteer; local cake club pre~ident, vice president, & 
secty.; 4-H leader; committee for cilristian women; Sunday 
school teacher; culinary teacher at ~ommunity college. 

I 

Diane Shavkin-NY: Past Repl.tAlt.; former Board 
Member-2 terms; teacher; author; judge; Conv. 
demonstrator; Conv. volunteer; chaired Newsletter/ 
Resource, Ways & Means, Publicity, Bylaws, Bids, & 
Nominations/Elections Committees; served on Hall of 
Fame, Scholarship, Recap, Vendor/Exhib./Author, & 
Century Club; attended 12 Midyears; secretarial and 
computer skills; chairman of"How to Do a Day of Sharing" 
Committee. 
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£d lM & lJ6Wi ~ ~ fwt 
impcvthd 9J'Iili6fi ~ ~upp~ 

:JUre lfuafiuJ-fi'tietulltJ Sewice 

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

TEL: 703-256-6951 FAX: 703-750-3779 

1-800-488-2749 E-mail beryls@beryls.com 
Web page http://www.beryls .com 

Se habla Espanol 
TEL: 717-775-4238 FAX: 717-775-4239 
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~ Kaye Pitts-IL 

Kathy Farner-CT ~ 
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Darlene Horner-PA 

Kim Morrison-PA 
I.C.E.S. Newsletter May, 1997 

Claudette Tidwell-TN 

Anna Shackelford-GA 
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Maria Occhipinti-NJ Libbie DeSousa-FL 

Jasmine Demerjian-NJ Becky Gromley-PA 
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On March 16, 1997, seven New Mexico ICES members with 
icing bags in hand, pitched in to attempt to produce the world 's 
longest cake. 

The cake was the focal point of the Chapparal Girl Scout Council 
of New Mexico's Annual Jamboree. Each Scout Troop in the 
state was asked to provide one 9" x 13" cake. The cakes were 
then to be incorporated into a single cake, 85 yards long, to 
commemorate the 85th Anniversary of the founding of Girl 
Scouts. If the cake could be decorated within five hours, they 
had a shot at claiming the Guinness* Record for the world's 
longest cake. The cake was the idea of fifteen year-old Melisa 
Beach, who came up with the idea to help earn a Scouting badge. 
Though overflowing with ideas and enthusiasm, the girls found 
they were lacking in the expertise to "build" a cake so they called 
on New Mexico's ICES members for assistance. 

At exactly 8:00a.m., the ICES members, Irene Barthelemy, Carol 
Coffing, Randy Coffing, Jack Freisinger, Sharon Freisinger, 
Nancy Loisel , and Alice Stump (Rep.) , began their task of cutting, 
piecing, icing, and decorating the cake. Work began with some 
ofthe members leveling the cakes. (You'd be surprised how many 
different shapes and sizes and conditions a 9" x 13" cake can be 
produced in). The leveled cakes then had to be carried almost the 
length of a football field to the point where they were being 
assembled; fortunately Girl Scouts and volunteer mothers were 
available to assist in the running chores. The cakes were butted 
end to end and iced as a single cake. While the ICES members 
decorated, the Girl Scouts were busy mixing icing and filling 
replacement decorating bags. Top and bottom reverse shell borders in Girl Scout green were used to finish off the cake. 
Large artificial candles (no open flames were a!Jowed) were placed along the length of the cake to add a festive touch. The 
"centerpiece" of the cake was a tiered cake displaying the Girl Scout insignia and the numbers "85" made out of molded 
chocolate. 

At exactly 1:00 p.m., five hours after they started, the last border was applied to the cake and all involved let out a big cheer. 
Since all of the troops in the state had provided cakes , every one of the 2500 girls present felt they had made the cake. As the 
Jamboree program activities began , the ICES members, with stiff, stooped backs and cramped green hands, slowly drifted 
out ofthe Coliseum. As Sharon Freisinger said, "Only a 15 year old would have believed such a thing could be accomplished." 

The following day, as a thank you for helping with her project, Melisa Beach and her mother presented the ICES volunteers 
with a "Cookie Bouquet" made out of, what else, Girl Scout Cookies! 

*Documentation is being provided to the Guinness Book of World Records, and a decision will be made at a later date as to 
whether the cake actually made the record book. 
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IJnternationa{ Cake ~xy{oration Societe 
22nd ~nnua{ Show and Convention 

Contemyorary 'Resort - Wa{t t1Jisney Wor{i 
Or{anio, P{orida - ~uaust 7-10, 1997 

Demo Ticket Preregistration 
Eighty percent (80%) of the demo tickets will be available 
for preregistration. Each registered conventioneer will only 
get ONE TICKET per demo group indicated by a gray box, 
with a MAXIMUM OF SIX demo tickets. You may request 
tickets fo r up to ten demos with the preregistration form. 
Tickets for your FIRST SIX AVAILABLE choices will be 
in your Convention registration packet. Make your choices 
in numer ical order of preference beginning with 1 and 
ending with 10. Your demo tickets will be in your 
Conventi on registration packet. If you are unable to use a 
ticket, please turn it in at the demo ticket booth so someone 
else can .1se it. The demo ticket booth will be open at the 
times sta ted in the show agenda received at the time you 
register for Convention. 

Convention Information 
Information 
1997 Show Info. 
Hotel Registration Form & Info. 
Convent: on Registration Form 
Tour Registration Form & Info. 
Exhib.IV endor, Author Info. 
Tentativ~~ Show Schedule 
Overflow Hotels 
Disney Attraction Tickets & Tips 

ICES Issue 
November, 1996 
December, 1996 

(Insert) December, 1996 
January, 1997 

February, 1997 
March, 1997 

April, 1997 
April, 1997 

New Members: Contact Grace Jones & Pam Owen, 530 
Enderby Road, Chuluota, FL 32766, phone (407) 365-6224, 
fax (407) 366-2984. 

Souvenir Convention T-Shirt 

The Souvenir Convention T-shirt , which was specially 
designed by Disney for our Convention and commemorates 
all 22 ICES shows inside a cake on the back, will not be 
available at the Convention in Orlando. These T-shirts must 
be ordered in advance on the Convention registration form. 
The price of the T-shirt ranges from $20 to $28, depending on 
the size of the shirt ordered. 

If you have already registered for the Convention and did not 
order a shirt but would like one or you will not be attending 
the show but would like to order aT-shirt, please contact the 
Show Directors as listed on page 23 (bottom right). 

If you would like to order aT-shirt and have not yet registered 
for the Convention, remember to mark your registration form. 
You will not be able to purchase them in Orlando! 

Convention 
Deadlines 

Convention Registration (Form in Dec. '96 issue) 
Early-Bird Discount June 1, 1997 
Regular Registration July 1, 1997 

Hotel Reservations 
(Form in Dec. ' 96 issue) 

July 7, 1997 

W'"ANTED 
Nominations for Board of Directors 

Nominal ions for the Board of Directors are still being accepted for a three-year term . There are seven positions to be filled . 

Qualifications to serve on the Board: Nominee must be a member in good standing (dues paid in full) and must have been a 
member for three consecutive years immediately prior to nomination. 

Any no 1ination received by June 1 will be included on the official election ballot. Any nomination received on a later date will 
be treated as a floor nomination/write-in at the General Membership Meeting on August 8. 

For more information, please contact Mary Gavenda, Nominations/Elections Chairman, 10 Paso Fino, Lemont, IL 60439-
9748, phone (630) 257-7008. 
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Tentative Demo Schedule & Ticket Preregistration Form 
The final schedule may include additions, deletions, or other changes. 

Note: This is the only schedule that wilJ be in the newsletter. Please make a copy for your records. 
All Demos Except Those Indicated are for All Levels. Code Indicates Demo Medium or Method-See Legend Below. 

t!_ DEMONSTRATOR CODE DEMO TITLE Jeanne Lutz Ck More Cookie Stamping 

I Thursday, August 7 

I :00 P.M.·2:00 P.M. 
Marsha Winbeckler 
Kerr-y Vincent 
Rosa Viacava de Ortega 
Sharon Powell 

1:30 P.M.·2:30 P.M. 
Gehya Northeast 
Carol Webb 
Maria Harrison 

3:00 P.M.-4:00 P.M. 
Giesela Robinson 
Joan Kroll 
Lynn Salter 
Steven Stellingwerf 

3:30 P.M.-4:30 P.M. 
Madeline Cuevas 
Herlan Roca Pedraza 
Maureen Stevenson 

I Friday, August 8 

Cynthia Lewis 
Stephen Benison 
Cheri Bloomquist 
Dena Fernandez 

1:00 P.M.·2:00 P.M. 
Elaine MacGregor 
Earlene Moore 
Sue Walker 

Kim Fess 
Andrew Caron 

2:45 P.M.·3:45 P.M. 
Adrian Westrope 
Madeline Cuevas 
Alison Procter 

4:00 P.M.·S:OO P.M. 
Pi lar Kurdi 
Joanne B alkey 
Linda Reese 
Frances Delgado 

4:30 P.M.·5:30 P.M. 
Roland Winbeckler 
Jaci Salisbury 
Pat Trunkfield 

RBC 
P, RF 

F 
Chi ld-Hands·on 

RI 
F, RJ, BC 

GP 

GP 
WP 
v 
c 

CF,GP 
p 

F 

Rl 

BC 
Child-Hands-on 

R1 (Intermediate) 
BC,F 
Bee 

F 
F (Intem1ediate) 

F 
CF,GP 

v 
c 

GP 
Fr, Ve 

Rolled Buttercream Icing 
New Ribbon Embroidery 

Secrets of Texturing 
Kids Cookie Party 

Royal Iced Cake Decorating 
E legant Lace Impressions 

Celebration Rose Ring 

Bluebonnets 
Molding with Rice Wafer Paper 

Advanced Tips for Beginners 
Quick & Simple Molded Characters 

Color Flow & Gum Paste 
Tropical Flowers 

Christmas Cake 

Oriental Stringwork 
Undecided 

Tips & Techniques for Left·haoders 
Kids Candy Party 

Smocking and Tulle 
Versatile Lace Wraps 

Large Flowers 

Creating with Fondant 
Rolled Fondant "Real" Cake & Dec. 

10 Ways to Transfer Images 
Gladioli with Mahonia Foliage 

Complete Your Cake with Cutters 
Color Flow & Gum Paste Spanish 

Garden Flowers from the U.K. 

New Ideas & Applications 
Dazzling Chocolate Boxes 

Fairies & Friends 
Fruit & Vegetable Surprise 

AB Air Brush Tech.-Including Portrait 
GP (Intermediate) Smocked Victorian Hat Box Wed. Cake 

V Cake Tops 

7:00 P.M.·9:00 P.M. (6:00 P.M.·9:00 P.M. Vendors' Demos-No Tickets Required) 
Nicholas Lodge & Margaret Ford V Sugarcraft Showcase 

I saturday, August 9 

8:00 A.M.·9:00 A.M. 
Geraldine Randlesome 
Sharon Powell 

8:30 A.M.·9:30 A.M. 

F 
Chi ld-Hands-on 

Fondant Gift Box Cake 
Kids Cupcake Par1-y 

June Twelves GP Gum Paste Bride 
Elizabeth McMillan-Dickson GP Magnolia & Columbine 

See First Gray Box in Next Column for More of This Demo Group 

Vicky Harlen BC (Basic) Cake Comb Work 

10:00 A.M.·ll :OO A.M. 
Mercedes Strachwsky 
Pat Ashby 
Eleanor Rielander 

10:30 A.M.·11:30 A.M. 
Carole Faxon 
Marion Frost 
Diane Shavkin 
Doreen Hollis 

1:00 P.M.·2:00 P.M. 
Rosemary Watson 
Cynthia Lewis 

1:30 P.M.·2:30 P.M. 
Rutl1 Miranda 
Lya Batlle 
Amy Malone 
Mar·sha Davis 

3:00 P.M.·4:00 P.M. 

p 

GP.M 
GP 

AB 

GP, F, E 
GP 

F 
Rl 

BR 
F 

Me 
c 

The Beauty of Nature Recreated-Spanish 
Gum Paste & Otl1er Ideas 

Different Orchids 

Air Brushing for DUJrunies 
Patchwork Cutters 

Gum Paste & Fondant Embroidery 
Life-site Exotic Flowers & Leaves 

Wedding Cakes w/Pressed Lace 
Oriental Stringwork-Spanish 

Bas Relief 
Christening Dress 

Mushroom Shaped Meringue 
Chocolate ... Works 

Me~:cedes Strachwsky 
Le King 

P The Beauty of Nature Recreated 
BC Adding Dimension to Buttercream Flowers 

Beatriz Titi Pena CP (Intermediate) Cold Porcelain 
3:30 P.M.-4:30P.M. 

Norman R . Davis SP, E 
Billie Frederick Ck 
Lucinda Larson CF 
Betty VanNorstrand Co 

I Sunday, August 10 

9:15 A.M.·10:l5 A.M. 
Stephen Orbell S 
Daniel Tortorella V 
Mark Brooke 
Pauline McDavid Child-Hands-on 

9:30 A.M.·l0:30 A.M. 
Caro lyn Wanke L 
Ulla Netzban & Paddi C lark 

11:15 A.M.·12:15 P.M. 
Virginia Sears 
Steve Klo 

11:30 A.M.·12:30 P.M. 
Gloria Griffin 
Ann Pickard 
Richard W illis 

2:00 P.M.·3:00 P.M. 
Angela Priddy 
Carole Stafford 
Anton Yeranossian 
Carol Deacon 

2:30 P.M.·3:30 P.M. 
Di sney Chef 
Colette Peters 

Legend 
AB- Air Brush 
BC-Buttercream 
BeC- Bettercream 
BR- Bas Relief 
C-Choco late 
CF-Color Flow 
Ck- Cookies 
Co-Constructi on 

v 
c 

p 

F 
c 

SP 
E 

AB 

v 
GP 

CP- Cold Porcelain 
E-Embroidery 
F-Fondant 
Fr-Fru it 
GP- Gum Paste 
L-Lambeth 
M-Marzipan 
Me-Meringue 

Inlaid Bows w/Brush Embroidery 
Figure Piped Cookies on Pretzel Log 

Multi-Dimensional F loodwork 
MakiJ1g Drum Separators & Levels 

Creative Stenciling 
Creating the Invisible Cake 

A Selection of Lilies 
Party Treats for Children 

Basic American Lambeth 
English Wayside Flowers 

Hodge Podge of Helpful Hints 
Introduction to Chocolate Flowers 

Pastillage Frame 
Modeling w/Rolled Fondant 
Chocolate & Truffle Making 

Silhouette Bride & Groom: Butterflies 
Writing & Brush Embroidery 

Freehand Air Brushing 
Florida Flamingo 

Desserts 
Fantasy Wedding Flowers 

P-Pastillage 
RBC-Rolled Buttercream 
Rl-Royal lcing 
S-S tenc iling 
SP-S ugar Paste 
V-Vari ous 
Ve-Vegetable 
WP-Wafer Paper 

PRINT OR TYPE- See instructions on page 16. Please mark your selections above, 1 through 10, and send this entire form. Do not cut off this section. 

Name ________________________________________________________________________________________ __ 

Address 

City _________________________________________________________ State 

Country Postal Code ------------------------------ ------------------------
Mail your form to Susan and Patsy Powell by JULY 15. 

Mail to: Susan/Patsy Powell , 11453 S.W. 40th Street, Miami , Florida 33165 • Fax: (305) 553-0989 • E-mail : EnchantWDW@aol.com 
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HOW 

DID 

TJIE Y 

I> 0 

IT ? 
• 

Each issue cf the ICES newsletter 
has photogn.phs of cakes and other 
sugar art th t was displayed at the 
annual convention. With the 
cooperation of the arti sts who 
completed these beautiful works, 
below is in"'ormation on some of 
these displa ys. If you received a 
letter requesting information on 
your displa y in Baltimore, please 
return it immediately because the 
photo may be scheduled for use 
in the next wssue of the newsletter. 
Please try to keep your responses 
brief. Than k you for your help and 
sharing! 

[]- Editor's Comments 
()- Submitter's Comments 

Photos n Page 11 

JoAnn Gach-MI- The cakeboard 
was cut from foamcore and covered 
with wrapping paper then plastic 
wrap. The 16" heart cake was 
frosted then smoothed with a paper 
towel , and the icing was let crust 
overnight (to provide a sturdier 
surface ro r pa intin g on the 
silhouette ) . The silhouette was 
projected onto the cake and painted 
on with a mixture of vodka and 
black food coloring. A #I tip was 
used for the writing. The top ruffles 
were made with a #70 tip. The 
bottom border was a #22-tip shell , 
a #74-tip zigzag around the shells, 
a #74-tip . cal lop between the shells, 
topped ~ ith #3-tip stri ngwork. 
Three siw s of rose tips were used 
for the ru 'fie sca ll ops on the side. 

18 

The ruffles also featured #22-tip 
teardrop shell s and more #3-tip 
stri ngwork. The top border was a 
#20-tip shell. The flowers were 
piped with rose tips, except the pop
up flowers which were made with 
a #18 tip. The cake was finished 
with pink ribbon and glitter. 

Heidi Cooney-Canada-A mold 
was used to form the gum paste 
hands and head of the baby. Next, 
the gum paste body was shaped, 
and the legs were given definition. 
A piece of spaghetti was inserted 
in the neck and allowed to dry 
thoroughly, while a hole was made 
in the upper body area where the 
head would l ater be in serted. 
Meanwhile , paper templates or 
patterns were drawn for the baby's 
clothing. Arms were fas hioned of 
gum paste, and frilled sleeves were 
attached. The baby 's jacket was 
placed onto its body and a collar 
added before attaching the head. 
Finally, the arms were secured to 
the body and the hands attached to 
the arm ends with softened paste 
a nd gum glue . The head was 
inserted into the hole made for it. 
The face was painted with thinned 
paste colors and edible markers. 
The bonnet was placed on the head 
when the face had dried . The 
buttons and bow were put on as 
final touches. The blanket was cut 
from a gum paste/fondant mixture 
and shaped onto the baby 's body. 
The board that the baby "slept" on 
was covered with fondant which 
was crimped and embossed then 
dusted with sparkle du st. The 
pillow was made of gum paste and 
indented while soft to support the 
baby 's head. 

Kaye Pitts-IL-A 12" round cake 
covered with rolled fondant was 
used as the base cake. A 6" ball cake 
was used for the globe; this was 
suspended using gum paste 
separators . A stairway made of gum 
paste and fondant lead to the globe 
from a 6" round cake. The 6" cake 
and the globe were covered with 
fondant. The stairway held a doll 
made of gum paste . A rope of 
fondant bordered the 12" and 6" 
cakes. Cookie cutters were used to 
cut fondant to trim the sides of the 
cakes in the graduation theme. 
These were brushed with nontoxic 
gold dust. The cap was made in a 
candy mold. The tassel was brushed 

with nontoxic gold. The finished 
cap was placed on the 6" cake. The 
plaque in front of the cake read 
"The World Awaits You." 

Kathy Farner-CT-This 14" 
round dummy was covered with 
dark chocolate fondant. The quilled 
hearts were made using very thin 
strips of gum paste (from a pasta 
machine) curled with a toothpick to 
the desired shape. After drying, 
they were glued to the cake in a 
heart shape using gum glue. The 
mother and child plaques were 
molded from gum paste and shaded 
with powdered color. "Mother" was 
written in run sugar [color flow] 
after outlining with a #1 tip. 
Chocolate fondant ruffles were 
added to the base of the cake and 
edges of the plaques. The quilled 
heart cake top was a pas tillage heart 
covered with chocolate fondant 
before adding the quilling. The 
flowers were gum paste roses and 
daisies with leaves and ribbon 
wired into a bouquet. 

Photos on Page 12 

Anna C. Cohen-England-A 
hexagon cake was covered with 
white fondant, which was let dry, 
and then covered with a royal blue 
layer of fondant, making sure the 
blue was only stuck down on the 
corners and top surfaces. Cutters 
were used to cut and remove the 
stars and expose the white 
underneath . A smaller cutter was 
used to cut the blue inner stars . 
These were attached with water. 
Four scroll shapes were cut, written 
on , and let dry half open. A #1 tip 
was used to pipe the leaves and 
branches of the tree. A fine art brush 
was used to mark the leaves. The 
dried scroll was placed in front of 
the piped tree. The edging was cut 
with a scalloped frill cutter from 
fondant and secured with a little 
water. It was edged with a #1 tip. 
Brown textured paste was used to 
support the "scroll" on top. Cream
colored paste was cut to the desired 
width and rolled to the desired 
thickness for the scroll. Disks were 
cut for the ends, and four brown 
pieces were formed to represent 
handles. A #00 tip was used for the 
writing on the scroll. A prayer shawl 
was made of a mixture of gum paste 
and fondant. The board was 
covered to represent a wood table. 

May, 1997 

Barbara Lazio-OH-The cake 
board was thinly brushed with 
piping gel then covered with blue 
fondant. It was allowed to set 
overnight. The dummy was also 
brushed then draped with thinly 
rolled white fondant. A cardboard 
pattern was made the width of the 
cake. Blue fondant was rolled lfs'' 
thick and cut for the side designs . 
A bit of water was brushed on the 
wrong side before pressing it 
against the side of the cake. A small 
shell border concealed the base 
joins. The bluebird scene was 
painted with a sable brush and paste 
color then air brushed to finish. The 
message was created to fit the scene 
and also brushed on. (This makes a 
good bridal shower cake.) 

JoEllen Simon-NE-The pastillage 
plaque had a color flow frame and 
a gum paste butterfly. The flowers 
were piped on wax paper with a #0 
tip and left to dry. The flowers were 
piped to look like stitches . The 
feathered greenery was piped 
directly on the plaque with a #00 
tip. When the flowers were dry, 
they were set on top of the greenery 
for a 3-D effect and attached with a 
dot of icing. 

Billie Frederick-CA-See artic le 
on page 4. 

Photos on Page 13 

Darlene Horner-PA- The pattern 
was transferred to the cake top. The 
scene was painted onto crusted 
icing. The bottom border was #504-
tip shells with #15-tip pink stars 
between and outlined with #74-tip 
scallops overpiped with #3-tip pink 
strings. The top border was #502-
tip shells with #14-tip pink stars 
between and outlined with #74-tip 
scallops overpiped with #3-tip pink 
stri ngs. 

Claudette Tidwell-TN-The 
crystallized sugar pansies (real) 
were made by first mixing I. c. 
superfine sugar and 2 T. pasteurized 
egg white. A large sheet of wax 
paper was scrunched into a tight 
ball and spread back out (for an 
uneven surface) on a tray. The real 
flowers (food quality pansies can 
be purchased through a food broker, 
specialty stores, or grown with no 
spray fertilizer or pesticides) were 
cleaned in a bowl of cool water. 
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Immediately ·and very gently, they 
were lifted out of the water and let 
dry on the crinkled wax paper. They 
were spread out and lightly 
sprinkled with the sugar mixture 
and let dry overnight. The flowers 
were carefully turned and sprinkled 
with more sugar mixture and 
allowed to dry completely, two to 
three days. (They can be stored in 
a cardboard cake box with crinkled 
wax paper between the flower 
layer.) Extra flowers were made as 
they break easily. (Pastel colored 
flowers are very pretty. The very 
dark purples do not do as well.) The 
cake was decorated with a #74 tip 
and a zigzag motion. 

Kim Morrison-PA-This cake 
featured double-height tiers (four 
laye rs) and was covered with 
fondant. The sides were marked 
with the arch patterns. Two strands 
of fondant were twisted to form the 
roping that was used to cover the 
arch markings. Small balls were 
flattened and attached at the arch 
tops. The arches were painted with 
a thin mixture of vodka and gold 
sparkle dust. With white royal 
icing, tip #6 dot borders, tip #2 
triple dots under the arches, and tip 
#3 tight cornelli lace above the 
arches were piped. About four 
dozen large, lush gum paste flowers 
and gold ribbons were attached as 
shown in the photo. 

Anna Shackelford- GA-The 6" , 
10", and 14" stacked cake had a 
bottom border made of #199-tip 
shells. The bottom tier was divided 

into 6ths, middle tier into 4ths, and 
top tier into 3rds. The pattern was 
cut from paper the width being the 
distance between the marks and the 
length the height of the cake. The 
pattern was cut diagonally to make 
a right tri ang le . The cake was 
marked. Ruffles were made with a 
#417 tip overlaid with a #416 tip. 
The roses were made with tips# 102 
and 103. The top was 113 of a 
styrofoam ball covered with icing 
and roses. Leaves were added with 
a #352 tip. 

Photos on Page 14 

Maria Occhipinti-NJ-Th e 
hexagon shaped cake was covered 
with cream-colored fondant as was 
the cake board, plaque, and easel. 
The board was embossed with a 
rose embosser. The color flow 
debutante was dressed in white . 
This was attached to the plaque 
when dry, and a garland of 
miniature roses and leaves were 
attached to the outer edge. The 
roses were colored with raspberry 
petal dust, and the edges were 
painted with nontoxic gold. The 
bridges for the stringwork were 
piped with a #3 tip , and the 
stringwork lace pieces were piped 
with a #0 tip. 

Libbie DeSousa-FL-The plaque 
pieces were made from lfs'' thick 
mint sugar [mint flavored 
pastillage] . A picture frame matt 
was used to cut three pieces-a 
piece from white using the outside 
of the matt only, another piece from 

blue using the inside of the matt 
only, and the third piece from white 
using the inside and outside edges 
of the matt. The blue mint sugar 
was attached to the large plaque. 
The wording was written in white 
royal icing with a #2 tip. The frame 
part of the plaque was textured 
using royal icing and a spatula. A 
piece was cut out of the top to 
accommodate the castle, and it was 
attached to the large piece. The 
castle (taken from the Florida Show 
logo) was layered to give a 3-D 
effect. The details were added to the 
castle with a paint brush using black 
air brush color. The castle was then 
attached to the frame. A second 
piece of the mint sugar was cut for 
the cake and applied with royal 
icing. The cake part of the logo and 
the remainder of the plaque were 
then decorated with royal icing 
borders, and blue dragees were 
added for accent. The castle was 
brushed with pearl dust for a 
shimmery look. The "invitation" 
plaque was displayed on an easel. 

Jasmine Demerjian-NJ-The cake 
and board were covered with 
fondant. The triangle pieces were 
made of gum paste; and after they 
were dry, these were glued with 
royal icing evenly to the side of the 
cake. Using royal icing with a #0 
tip , str ingwork was piped 
connecting each triangle line. Lace 
pieces were made and carefully 
g lued to the upper s ide of the 
stringwork triangles as well as to 
the top of the gazebo. The top 
gazebo piece was also made of gum 

Classified Ads 

paste pieces and connected with 
stringwork. The gum paste flower 
bouquet was put in a square gum 
paste vase in the center. 

Becky Gromley-PA-The wedding 
cake consisted of 6" round , 10" 
round , 12" round, and 16" square 
tiers. The top tier had a # 17 -tip 
crown border with #3-tip double 
stringwork. All flowers were made 
from royal icing. The cake was 
divided into 4ths with each section 
having an inverted spiked pattern 
with a# 104-tip rose and half roses. 
The 1 0" tier had a # 17 -tip zigzag 
top border and a # 18-tip rosette 
bottom border. Below the top 
border was a row of upright shells 
with triple ~tringwork. The cake 
was divided into 16ths with a 
rosebud placed below each shell . 
The 12" tier was divided into 16ths. 
Using a # 17 tip, a triple row of 
zigzag garlands was filled with a 
lavender icing background and 
finished with draped lattice. At the 
top of each garl and, a lavender 
blossom was placed with leaves. A 
double row of stringwork was 
attached to the garl and . The 16" 
square tier had three full roses on 
each comer. The top border was a 
# 18- tip reverse shell , and the 
bottom border was a# 19-tip zigzag 
with a "C" scroll on top. The sides 
of the cake were divided into 8ths 
with an upri ght shell co lumn 
attached and #3-tip doubl e 
stringwork. 

DEVOLEE DESIGN: Cake boards & styrofoam dummies in a variety of shapes. Call (770) 591 0092 for price list. 

FOR SALE: Wilton cake pans, 1974-96. Gina Broadus, 1400 Gary St., Columbia, MO 65203, (573) 442-5376. 

Winbeckler's «:akt anb (;anbp «;fJronidt is a newsletter containing information you want to know-cake and candy hints, recipes, patterns, news, 
and info~ation on upcoming cla~ses and shows, plus instructional articles by the editor, Marsha Winbeckler, and a regular column by her husband, 
Roland Wmbeckler. U.S. & Canadian Subscnptwns-6Jssues/$8.50 yearly (U.S. funds), Others-6 issues/$ 12.50 yearly (U.S. funds). WA state residents 
please add 8.6% 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. 

WAN_T TO BUY: Lambeth Method Book. Any edition. No bidding. Also, any picture books on early English 
weddmg cakes. Also, photos of American wedding cakes from 1890-1930. Write or call Scott Ferguson, 13 19 S. 
Atlanta Pl., Tulsa, OK 74104, ph. (918) 587-1581. 

WANTED: Cinderella's Castle, Porky Pig, Minnie Mouse, Poppin Fresh, Celebrate books. Sharon Meadows, P.O. 
Box 3691, Radford, VA 24143, (540) 674-8626. 

If you are looking for a particular cake decorating product or book or would like to sell a no-loncrer-needed item 
why not take advantage of the low classified ad rate of $5.00 per typed line. Just send your ad to th~ editor (addres~ 
on page 24) by the 25th of the month, two months preceding publication (September 25 for November issue). 
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Coconut-Pineapple-Pecan Filling 

1 c . sugar 
3 T. cornstarch 

1 pinch salt 
1 c. evaporated milk 

2 c. coconut 
1h c. pineapple 

1h c. pecans (run in food processor) 
3 T. butter or margarine 

1 t. vanilla or almond extract 

Mix the sugar, cornstarch, salt, and milk together. Heat to 
dissolve. Add coconut, pineapple, and pecans . Cook until 
thick then add butter and extract. LA Newsletter 

Coconut Macaroon Cookies 

2 2h c. coconut, flaked 
2h c. sugar 
1/ 4 c. flour 

1
/ 4 t. salt 

4 egg whites 
1 t. almond extract (or 1h t. if desired) 

1 c. chopped almonds 

Heat oven to 325°. Mix together coconut, sugar, flour, and 
salt. Stir in egg whites and almond extract; mix well. Stir in 
almonds; mix well. Drop from teaspoon onto lightly greased 
baking sheet. Bake for 20 minutes or until edges of cookies 
are golden brown. Remove from baking sheets immediately. 
Let cool and serve. Makes about 30 cookies . LA Newsletter 

Wedding Cookies 

1 1/ 4 sticks butter or margarine (5/s c.) 
2 T. powdered sugar 

2 c. flour 
1 h c. chopped pecans 

Cream butter and powdered sugar; add flour and mix well. 
Stir in nuts. Roll into 1" balls and press down slightly. Bake 
at 350° about 10 minutes. Cool and roll in powdered sugar. 

Chocolate Sour Cream Frosting 

2 c. semisweet chocolate chips 
1 c. sour cream 

1
/4 t. salt 

Melt chocolate over low heat or microwave 2-4 minutes on 
medium (50%) power, stining several times. Add sour cream 
and salt and blend thoroughly. White Lily Flour Co.
Confectionary [sic] Arts Guild Newsletter 

Light and Creamy Frosting 

1
/ 4 c. flour 
1 c. milk 

1 112 c. sugar 
1 c. (two sticks) butter or margarine 

1 T. vanilla 

Measure flour into small saucepan and gradually blend in 
milk. Cook and stir constantly over medium heat until mixture 
is thick. (A wire whisk works well to prevent lumps.) 
Refrigerate until well chilled. In a large bowl, cream sugar 
and butter or margarine together for 1-2 minutes. Beat chilled 
flour mixture until smooth. Add to sugar mixture and beat 
on highest speed to whipped-cream consistency, about 10 
minutes. Add vanilla and mix until combined. White Lily 
Flour Co.- Confectionary [sic] Arts Guild Newsletter 

German Chocolate Cake 

4 oz. German sweet chocolate 
2 1

/ 4 c. flour 
1 t. baking soda 

1 t. salt 
1 c. butter or margarine, softened 

2 c. sugar 
4 eggs 

2 t. vanilla 
1 c. buttermilk or sour milk* 

Preheat oven to 350°. Grease three, 9" round pans. Line 
bottom of pans with wax paper cut to fit. Grease the paper 
and flour pans. Melt chocolate over low heat or microwave 
2-4 minutes on medium (50%) power, stining several times. 
Cool. Stir flour, soda, and salt together; set aside. Cream 
butter or margarine about 30 seconds. Add sugar gradually 
and cream several minutes. Blend in chocolate, eggs, and 
vanilla until light and fluffy. Add flour mixture in three parts, 
alternating with two parts milk. Beat at low speed after each 
addition just until combined. Spread batter evenly into 
prepared pans. Bake 30-35 minutes or until toothpick inse1ted 

AL Newsletter 
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near center comes out clean. Cool on wire rack 15 minutes 
before removing from pans. Finish cooling on wire rack. 
Spread coconut pecan frosting between layers and on top of 
the cake. *For sour milk, add 1 T. lemon juice to 1 c. milk. 
White Lily Flour Co.-Confectionary [sic] Arts Guild 
Newsletter 

Coconut Pecan Frosting 

1 c. evaporated milk 
1 c. sugar 

3 egg yolks 
1/z c. (1 stick) butter or margarine 

1 T. vanilla 
1 1/z c. shredded coconut 
1 1 h c. chopped pecans 

Combine milk, sugar, egg yolks, and butter or margarine in 
saucepan. Cook and stir over medium heat until mixture 
thickens, about 10 minutes. Remove from heat. Stir in vanilla, 
coconut, and pecans. Let cool to spreading consistency, 
stirring occasionally. White Lily Flour Co.-Confectionary 
[sic] Arts Guild Newsletter 

SUNFLOWER 
SUGAR ART 

DESIGNERS & MANUFACTURERS OF THE 
LARGEST SELECTION ON GUMPASTE CUTTERS 

SILICONE VEINERS, DECORATIVE MOLDS 
LACE DESIGNS AND TOOLS FOR 

SUGAR ART 
~ 

. ~ 
MADEIN USA 

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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over -Tile -llizz 
(~AKES 

By Shirley Jackson-MI 

Over-the-hill cakes are so popular. 

ROUND CAKE 

Make the tombstones, numbers, etc. from molded candy. 
It seems to work best to use dark chocolate and add black 
food coloring to the candy coating. 

Make the wafer paper buzzards by tracing and filling in 
the designs shown above and below with food color pens. 
Turn ove the dry wafer paper onto wax paper and thinly 
coat the back with piping gel. Attach a stick 
of spaghetti to the piping gel then insert 
spaghetti into the cake. The wings will 
flap around with any air movement, 
adding a delightful effect. 

A hill for the " over-the-hill" has 
footprin ts with the last feet ending 
upright. 

SHEET CAKE 

The sh eet cake design was 
transfer ed to wafer paper with 
food co lor pens and set flat on 
the cake. 
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1996 - 97 Board of Directors 
Sheila Miller-President 

R.D. # 12 Box 529 
York, PA 17406-9674 
(717) 252-1191 , phone & fax 

Kathy Scott-Vice President 
P. 0. Box 52 
Abbeville, SC 29620 
(864) 503- 1200 ext. 8928 or 
(864) 446-3137, work fax 446- 1112 
MA, NH, WV 

Carolyn Largent-Treasurer 
S. 3306 Raymond Circle 
Spokane, W A 99206 
(509) 928-2371 or 489-3631 
HI, NJ , WI 

JoAnn Cannon- Recording Secretary 
613 Lake St. 
Lawrence, KS 66044 
(913) 841-1032, phone & fax 
MN, WY, NE 

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

Jessica Baker 
8362 W. 550 South 
Mani lla, IN 46150-9570 
(765) 525-6267 
DE, SD, Puerto Rico 

Robbi Broussard 
17674 S.E. 30lst St. 
Kent, WA 98042-5715 
(206) 859-2812 or 545-3662 
VT, AL, Rl , IN 

Kathy Farner 
142 Grove St. 
Putnam, CT 06260 
(860) 928-9 196, fax 928-0576 
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 
521 James St. 
Hazelton, PA 18201 
(717) 455-1260, phone & fax 
AK, IL, OK 

ICES web site
www.ices.org 

Mary Gavenda 
10 Paso Fino 
Lemont, TL 60439-9748 
(630) 963-7100 ext. 447 or 
(630) 257-7008 
CT, SC, TN 

Nancy Goldie 
R.R. #I 
Campbell ford , Ontario 
Canada. KOL I LO 
(705) 653-4 159, fax 653-5718 

Millie Green 
3819 Hi lton Dr. 
Indianapolis, IN 46237 
(317) 786-0344 or 782-0660 
fax (317) 783-3193 
ND, DC, MT 

Shirley Jackson 
2409 Gil ben 
Niles, MI 49120 
(6 16) 684-71 I 0 or 684-7579 
CO, NM , WA 

Shirley Ki ngsley 
I 818 Grand Central 
Elmira Heights, NY 14903 
(607) 734-2563 
MI,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 Camellia Lane 
Bossier City, LA 71111-5424 
(318) 746-28 12, fax 746-4154 
lA , MO, Virgin Islands 

Katherine Mullen 
44 Court St. 
Whitman, MA 02382 
(617) 447-3870 or 447-7 134 
GA, LA, NV 

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

Lida Snow 
1921 Covey Trace 
LaGrange, KY 4003 !-9248 
(502) 222-7204 

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

1996-97 
Committee 
Chairmen 

Awards 
Edith Hall 

Budget/Financial 
Carolyn Largent 

Bvlaws 
Gayle McMil lan 

Cake Club Resource 
Kathy Farner 

Century Club 
Jessica Baker 

Convention Liaison 
Mary Gallagher 

Demonstration Liaison 
Edith Hall 

ExhihJVendor/Author Unison 
Kathy Scott 

Hall of Fame 
Sh irley Jackson 

Historical 
Erni Kuter 

International Liaison 
Nancy Goldie 

Job Description 
Katherine Mullen 

Membership 
JoAnn Gannon 

Minutes Recap 
Gayle McMi llan 

NcwsleUcr Resource & Liaison 
Linda Fontana 

Nominations/Elections 
Mary Gavenda 

Publications 
Erni Kuter 

Publicity 
Millie Green 

Representative Liaison 
Lida Snow 

Scholarships 
Mary Gallagher 

Shop Owner Liaison 
Frances Snodgrass 

Ways & Means 
Rabbi Broussard 

Sec Board of Direc10rs li sting for 
Commi11ee Chairmen' s addresses. 

Membership Coordinator 
Gayle McMillan 

4883 Camellia Lane 
Bossier City, LA 71111-5424 

Fax (318) 746-4154 
Ph. (3 18) 746-2812 

Publication Information Newsletter Back Issues 
The ICES Newsletter is published monthly (except in 
September) to keep members informed about cake 
decorat ing and relevant areas. Members are encouraged to 

share hints, recipes, patterns , or photographs. Yearly dues 
are $15 for charter members Uoined by Sept., 1977), $27 
for regular members, or $10 for associate members. 
International members (not in U .S.) add $3 for postage. 
Dues must be paid in U.S . funds only. Membership is open 
to any man, woman, or chi ld who is interested in the "Art 

of Cake Decorating." Dues for new members go to ICES 
Membership, l740-44th Street S.W. , Wyoming, Ml 
49509. Send renewal dues to ICES Computer, 4883 
Camellia Lane, Bossier City, LA 71 11 1-5424. 

--

While supplies last, back issues of the newsletter are 
available for sale. Issues available are Jan. '94 to 
April '97. Please indicate which issues you are 
ordering. 

Back issue prices are $3.00 each in the U.S. and $4.50 
if mailed outside the U.S. (plus $4.00 for each 
additional newsletter mailed to same address outside 
U.S .). To order back issues, mail check or money 
order (payable to ICES) to ICES Newsletter Back 
Issues, c/o Marsha Winbeckler, I 6849 S.E. 240th St., 
Kent, W A 98042-5276. 

Material published in the LC.E.S. newsletter does not necessarily reflect the opinions ofi.C.E.S. and/or the Newsletter Editor. LC.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 the responsibility of the contact person, not LC.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 right to refuse any advertising which would be in violation of the objectives ofl.C.E.S. as stated in the bylaws. 
This publication will not publish anything which would be in direct conflict or competition with I.C.E.S. or I.C.E.S.-sponsored events. 

I.C.E.S. Newsletter May, 1997 

June Issue Deadline- April25 

Advertising Policy 
Ads for the newsletter must be received by the 
25th of the month, two 

1
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 
(typeset with a clean, stlraight layout and sharp 
black-and-white copy)_jno 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 (253) 
631-1937, fax (253) 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 (c lassified ad) 
$60.00-1/6 page (3 3/4" x 3 1/4") 
$90.00-1/4 page (3 3/4" x 4 7/8") 

$160.00-horizontal 1/2 page (7 5/8" x 4 7/8") 
$160.00-vertical 112page (3 3/4" x 10") 

$290.00-fu ll page (7 5/8" x 10") 
Advertising supplement rates available on request. 

If you commit to one full year of ads (1 1 issues), you 
will receive one ad free (buy I 0 issues at regular 
price and get one free). If you commit for one-half 
year of ads, you will receiye 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 shou ld be made payable 
to ICES. 

Address Changes, Label Corrections & 
Renewal Membership Dues-ICES Computer, 
4883 Camellia Lane, Bossier City, LA 71111-
5424, ph. (318) 746-2812, fax (318) 746-4154. 

Cake Show Certiticates-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 Copy, Back Issues, & Ads ICES 
Newsletter Editor, Marsha Winbeckler, 16849 
S.E. 240th St. , Kent, WA 98042-5276, ph. (253) 
631-1937, fax (253) 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 

Jessica Haker 
Century Club 

Hello, friends. My name is Jessica 
Baker; and as a first -year Board 
Member, it is my pleasure to serve you 
and ICES . I have been a member of 
ICES for ten years. I have not missed 
a Convention since the Indianapolis 
show. Through ICES, not only has my 
knowledge of the art of cake 
decorating been expanded, it has also 
taught me that there are wonderful 

places and people all over the world. My responsibilities 
include chairmanship of the Century Club Committee and 
service on the Cake Club Resource and Representative 
Committee s. As Century Club Chairperson, I will be working 
with Florida's Century Club Chairperson for the solicitation 
of prizes from vendors, teachers , shops, and members. I am 
also Board liaison to South Dakota, Delaware, and Puerto 
Rico. Plea:;e feel free to contact me for any assistance I might 
give. I'd be more than happy to do anything·! can to help. 

On a pers nal note, I am a nineteen-year-old freshman at 
Indiana University-Purdue University at Indianapolis, 
majoring :.n communications with an influence on acting. I 
began cake decorating by helping my mother at the age of 
seven. I entered my first competition when I was ten. I've 
just comr leted my tenth year in 4-H. I am living at home 
with my supportive family. I am active in community theater 
and loca l professional theater. I work as a volunteer 
counselor for our local crisis pregnancy centers. I enjoy 
spending time with my four remarkable nephews. I'm 
looking forward to a lifelong career in theater. Moreover, I 
am great ly looking forward to serving for the next three 
years on the Board. 

Classes 
Classes will be listed one time only. 

Pilar Kurdi-May 17 & 18 (two, one-day classes)-Advanced Gum 
Paste (orchids, flowers , foliage, coloring, and wiring). Class will be 
held in Fort Washington, MD. For more information, contact Barbara 
Kelly at (301) 292-9728 or Vicky Ellis (301) 549-1231. 

Sue Morrow-June 14 (10 a.m-6 p.m.)-Advanced Gum Paste 
Flowers. For more information, contact Cake Art, Suite 601 , 1455 
Pleasant Hill Rd., Lawrenceville, GA 30244, phone (404) 923-6441. 

Day of Sharing 
California-May 18 (10:30 a.m-5 p.m.) Demo & Video Show, 
Wyndham Garden Hotel, Monrovia, CA 91016. Register before May 
5-no tickets at the door. For more information, contact Mary at (818) 
444-6528 or Frances Kuyper (818) 793-7355. 

UPCOMING CONVENTION 
& ~IDYEAR DATES l~ ~ 
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 

1998-Kansas City, MO 
1999-Detroit, MI 

I
I-~ 

-
' --
-

I.C.E.S. Newsletter Editor Please notify ICES im.mediately of any Bulk Rate 
U.S. Postage 

PAID 
Kent, WA 

Permit No. 200 
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Marsh a Winbeckler change or correction to your address li.s-J.?d 
16849 S.E. 240th St. on the label below. ~ 
Kent, W A 98042-5276 'tl 
(253) 631-.1937 (earliest cont. U.S. time zone) FAX: (253) 639-3308 
Please .o not call before 11:00 a.m. Eastern Time. 
For membership questions and label changes, please contact 
Membe rship Coordinator-contact info. on page 23. 

THE MAILING LABEL SHOWS YOUR MEMBERSHIP EXPIRATION DATE-Month/Year. Regular Members
.$27 yearly. Charter Members Uoined before Sept. 1977)-$15 yearly. All International Members (not in U.S .) add $3 for 
postage. Dues must be paid in U.S . funds only. Send dues for new members to ICES Membership, 1740-44th Street S.W., 
Wyoming, MI 49509. Send renewal dues to ICES Computer, 4883 Camellia Lane, Bossier City, LA 71111-5424. 
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