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• Easy to follow instructions • Original ideas • New flowers 
• Wedding Cakes • Celebration Cakes • Men's Cakes 

• Christmas Cakes • Christening Cakes • Engagement Cakes 
• Miscellaneous Items 

This hard-covered book has over 260 pages in full 
colour, and is written for every cake decorator. 

• AVAILABLE FROM ALL LEADING CAKE DECORATING SHOPS • 
PUBLISHERS: JEM CUTTERS cc, PO BOX 115, KLOOF 3640 REPUBLIC OF SOUTH AFR1CA 

TEL: (031) 701 1431 FAX: (031) 701 0559 

DISTRIBUTORS: 
UNITED STATES OF AMERICA: WHOLESALE - CK Products 219-484-2517, RETAIL MAIL 

ORDER- Coumry Kltcnen Sweet ArtS Inc. 800-497-3927 

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 Gum paste and Royal 
Icing flowers at 510-7 45-9405 or FAX order to 800-728-
6898 (within the US), 510-926-6694 (from outside the US). 
We're open Mon-Sat 8-5 PST. 

y;;;;;;;;;;;;;;;;;;;;;;;~ 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 1159 (1832) Lomas de Zamora 

Republica Argentina FAX (0541) 231 .5977 
From U.S., call 011.541.231.5977 

Deadline: JUNE 30, 1997 ICES BOOTH# 1605-1 607 

23 North Star Dr.,Morristown, NJ 0 7960 
201-538-3542, or 800-203-0629 

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

FAX 201-538-4939 

1ri~ Pin 
Incredible non-stick results when rolling 
tacky dough, rolled fondant, &. pie crust. 

• Our rolling pins are made of a non-slick I non 
-corrosive maleriallhal even Super Glue can't s l ick to! 

• Repels oils , moistu re, odors, and discoloration . 
• Can be washed with detergents. 
• Wi ll nol chip; splinLer, crack, or warp. 
• Can wilhsland inlermitlenllemperalures up lo 212 F. 
• Available in 3 s izes ; 12", 18 ", French 18 " . 

T() ()l"de.- call 1·SSS·'2S()·'27()7 
dftf~ if-:!c.oduct>. 

29 Cutting A\'enue 
Crauston, RI 02980 

Whole sale - ~etall 

4 11 maJor credit cauls acccnlahlc, 

! 
I 
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ICES President 
Sheila Miller 

Dear Decorators, 

During the month of June, we will hear the familiar 
tunes of "Pomp and Circumstance" and "Here Comes 
the Bride." The cake orders are sure to follow for 
diploma-shaped graduation cakes and those elegant 
tiered masterpieces. If you decorated an unusual 

wedding cake, share your experience with us by sending a photograph and description 
to the Newsletter Editor to be used in a future issue. 

Seven new Board Members and five Officers will be elected at the Annual Meeting in 
August. We are still looking for some hard-working people. Candidates may be 
nominated frmp the floor, but Mary Gavenda, Nomination Chairman, must have your 
form and resume before the meeting begins. If we know prior to Convention, you will 
be included in the "Meet the Candidates" event. Your vote is important. If you will not 
be attending the meeting, you may request an absentee ballot from Mary Gavenda 
(address on page 23). Return it to her as soon as possible. 

I enjoy receiving your Representatives ' newsletters. It makes me feel like I am a part 
of your group. Many states and countries have had substantial membership increases. 
Last year at th~s time, your Past President was hoping to reach 4,000 members. It is 
amazing how our organization has grown in a few short months. We are inching closer 
to that 5,000 milestone. Keep up the good work. If each of you encourage just one 
more decorator to join us , we will achieve this goal. 

The Early-Bird Registration deadline is upon us. If you are planning to attend the 
Convention and have not registered yet, I urge you to do it TODAY. Have you requested 
your demo tickets? The tentative demo schedule was in last month's newsletter. 

The Florida Show Committee is counting the days until we arrive in Orlando. By now 
the major projects are finished . . . the Souvenir Book is at the printers ... the 
entertainment is booked ... and the state cake is complete. Now it is time to double 
check details and more details . Has the press been contacted? Who will number the 
chairs in the demo rooms? Is the arrow on the registration sign pointing the right way? 
Have enough Rep . medallions been ordered? Does the President know where to stand 
for opening ceremonies? There are many hours spent on these tasks by volunteers 
who want to do their very best for you. The details make the difference between a 
good show and a great show. I feel confident the Orlando show will be a GREAT one. 

I wish all the Fathers the very best on your special day. 

Your friend in icing, 

Sheila Miller 
ICES President 
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Cover Cake . 
Filomena Trautwein-NJ: This two 
tier, lemon pound cake wedding cake 
was covered with rolled fondant. 

Each tier featured ribbon around the 
base, ribbon insertion, and bows at the 
top. Gum paste ruffles decorated each 
tier also. Gum paste orchids, 
stephanotis, and filler flowers were 
arranged into corsages and placed on 
each tier. 

The chrome "C" curve stand also 
added to the beauty of this cake. 
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e(eganr Lace lmpRessions 
CAKE UECORATING f\\OLDS 

- Create elegant cakes 
with embossed lace. 

-- Lace Wraps, medallions 
and a large selection of 
hearts, cupids, cameos, 
seashells, leaves etc. 

See us at the Florida Convention - Booth 403 

DELUXE 0\IE~S 
The Cake Baker's Choice of Ovens. 

5 Additional Sizes will be Displayed 
at Booth #609 During Our Convention. 

Distributed by Cakes A-Risin 
1-800-260-1729 

Roommates Wanted For 
Orlando Convention 
It is the responsibility of members to contact 
potential roommates from the list below. 
ICES will not be responsible for matching roommates 
and cannot be held responsible for the result of any 
matching made by individuals. 

Sue Kamens-NJ, (908) 249-0397, looking for room to 
share in the Contemporary Resort (or take over 
reservation for someone not going) for Aug. 6-11, 
nonsmoker, non-morning person. 

Rita Paul-MN, (612) 925-1275, room reserved in 
Contemporary Resort Aug. 5-10, nonsmoker, night owl. 

Luz Saladin-MO (originally from British Columbia), 
please call daughter Laly Grigsby (818) 587-3407 , needs 
room in Contemporary Resort (main hotel), nonsmoker. 

Fatima Sangines-Bolivia, 011 (591) 336-7612 in Bolivia 
or write to Bol Club #4039, P. 0. Box 56341 , Miami, FL 
33152, reservations at Port Orleans hotel Aug. 5-12, 
nonsmoker, no snoring, morning person, shop owner. 

ICES Bylaws Available 
A copy of the ICES Bylaws (revised August, 1993) may be 
obtained by sending $5.00 per copy (certified check or money 
order in U.S. dollars payable to ICES) to Bylaws Chairman, 
4883 Camellia Lane, Bossier City, LA 71111-5254, U.S.A. 

Cost of Convention Minutes 
The 1996 ICES Convention Meeting minutes (without reports) 
are available for $2.25-U.S. and Canada, $2.50-Mexico, and 
$3.75-0ther Countries. The costs including the reports are: 
$11.75-U.S. and Canada, $13.50-Mexico, and $17 .7"-0ther 
Countries. To obtain copies of the minutes , send U.S. Funds 
(payable to ICES) to JoAnn Gannon , ICES Recording 
Secretary, at the address on page 23 . 

HELP COLUMN 
Sue Kamens-NJ is looking for a recipe for rich chocolate 
buttercream (like Duncan Hines® chocolate frosting, only 
stiffer for decorating) and a recipe for poured fondant. If 
you have any good recipes, please send them to the Editor 
at the address on page 24. 

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



SMOCKING & FILET CROCHET 
By Jaci Salisbury-De 
From Baltimore Demonstration Handout 

SMOCKING 
Smocking is the gathering of material and sewing stitches in lines and 
patterns crossirW each other diagonally to ornament smocks, dresses, etc. 
This is beautiful, done on baby clothes and women 's dresses but is especially 
unique when dr e on ribbed fondant placed on the side of a cake. 

For this sugar technique, roll out your fondant approximately 1/H" thick on 
a surface lightly dusted with powdered sugar to the length necessary to 
cover the side of the cake. Roll over thi s surface with a ribbed rolling pin 
using a smooth, continuous motion. If you require a very long su·ip to go 
around the cake, this will have to be made up of several panels butted 
together. 

Cut this strip of ribbed 
fondant to the width and 
depth required for the 
finished panel with a craft 
knife , using minimum 
pressure. Mo isten the 
fondant-covered cake 
where you will be placing 
the ribbed strip and gently 
place the ribbed strip onto 
it, being very careful not to 
stretch the rib s . Pane ls 
should be arran~ed on the 
cake immediately after cutting. 

The panel is now r eady to be embroidered in a variety of stitches. Some of 
the traditional st~tc.hes pull and distort the tucks. If you wish to get this 
effect, plan the desrgn and gently pull the tucks into shape using a pair of 
tweezers before the panel starts to dry. 

Stitching is done with a very fine tip (#0 or #00), using royal icing that has 
been strained through a clean piece of nylon stocking. This icing should 
be of medium-thin consistency. 

You can find many, many designs for smocking at most fabric or 
needlework stores . You can also embellish the smocking by using miniature 
gum paste flowers or figures made with the injector tools. Be sure to finish 
off the pieces of smocking with a frill at the top and possibly at the bottom. 

FILET CROCHET 
Filet crochet is a dot of royal icing made to look like a crochet stitch, 
executed on a plaque made of gum paste, pastillage, or mint sugar. A cross
stitch pattern is normally used. 

To prepare the plaque, you will need to make a reverse mold using polymer 
clay, i.e. Sculpy®, and a 10-count plastic canvas. Roll out the clay to the 
size of your choosing. Place the plastic canvas on top of the clay and roll 
over it very firmly with a rolling pin until there is a good indentation of all 
the little squares. Gently lift off the canvas. Bake the clay according to 
package directions. When the clay mold is completely cool, it is ready to 
use. 

Roll out the pas tillage, gum paste, or mint sugar to the desired thickness, a 
little over lfs'' see111s to work best. Place this on top of the polymer clay 
reverse mold and roll over it firmly in one direction until all indentations 

have been made into it. Carefully remove the mold. Cut the plaque to the 
desired size and let dry for at least 24 hours . 

Prepare the royal icing to a medium consistency and strain through a clean 
piece of nylon stocking. This is necessary because you will be using a #0 
or #1 tip to pipe the filet crochet. Even the smallest piece of undissolved 
sugar will clog the tip. 

To do the filet crochet, you will need a #0 or #1 tip, a long floral or hat pin, 
and a small piece of damp sponge. It is also handy to keep a damp cloth 
nearby to wipe your fingers clean. 

Following the cross-stitch pattern you have chosen , find the center of the 
pattern and center the plaque. Mark it very lightly with a nontoxic marker. 

Count up and out to the very first stitch of your pattern and start piping 
according to the pattern , no more than three or four dots at a time. Always 
work from left to right and top to bottom. Split each dot of icing into three 
fourths e/4), wiping the pin after each use. Keep the pin stuck in the damp 
sponge while you are piping the dots. 

Thi s is a long and tedious process but well worth it. You can do it in all one 
color or in the colors shown for your pattern. 

When the plaque is dry, finish the edges with a shell border, a Garrett frill 
and border, or any way you desire. 

For your first project, I would recommend starting with a small plaque 
and using only one color. 

Filet Crochet 
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Vacuum Cleaner Cookies 

1h c. margarine (not butter) 
1 box plain yellow cake mix 

3 eggs 
8 oz. cream cheese, softened 

1hlb. (2 cups) powdered sugar 
1 c. flaked coconut 

1 c. chopped walnuts or pecans 

Combine margarine, cake mix, and 1 egg. Stir together until 
ingredients are moistened. Pat mixture into the bottom of 15" 
x 10" jelly roll pan that has been well greased. Beat remaining 
2 eggs lightly then add cream cheese and powdered sugar. 
Stir in coconut and nuts. Spread in an even layer over dough 
in pan. Bake at 325° for 45-50 minutes or until golden brown. 
Cool pan on a wire rack to room temperature, then cut into 
small squares. Makes 4 dozen cookies. Note: Be sure to use 
margarine and not butter and use a plain cake mix without oil 
or eggs added. Adelia Olmstead-CA Cake Club Newsletter 

Buttercream Icing 

3 lb. powdered sugar 
2 1

/4 c. Crisco® 
3/ 4 t. popcorn salt 

1h c. powdered coffee creamer 
1 1h t. butter flavoring 

1 1h t. clear vanilla or almond flavoring 
1h to 3/ 4 c. cool water 

Combine sugar, shortening, salt, creamer, and flavorings. Add 
water a little at a time until well blended. Beat at medium 
speed 2-3 minutes. Scrape bowl, and beat an additional 2 
minutes. Hint: Thin buttercream icings with light com syrup 
for easier spreading. GA Newsletter 

Fudge Cake 

2 c. unsifted flour 
2 c. sugar 

1 t. baking powder 
1 t. baking soda 

1h t. salt 
1 t. vanilla 

3/4 c. butter or margarine 
1 1hc. milk 

3 eggs 
3 oz. melted, unsweetened chocolate 

Gather all ingredients and allow to come to room temperature. 
Generously grease pan(s) with solid vegetable shortenin.5 and 
flour. Preheat oven to 350°. Put all ingredients in large mixing 
bowl. Blend at low speed then beat 3 minutes at medium speed. 
Pour batter into prepared pan(s). Bake 35-40 minutes or until 
top springs back when touched lightly in center. Cool 10 
minutes on rack then turn out of pan. Cool completely cefore 
decorating. Yield: 5 cups batter (approx. same as a cake mix). 
RI Newsletter 

Peach Cake 

1 yellow cake mix 
3 oz. pkg. peach Jello® 

replace mix liquid with 1h peach nectar and 1h water 
1h c. oil 

Combine all ingredients and mix for 4 minutes on medium 
speed. Bake at 325° until toothpick inserted in center comes 
out clean. Char Lanzarotti-TX 

Chocolate Cola Cake 

2 c. flour 
2 c. sugar 

3 T. unsweetened cocoa powder 
1 t. baking soda 

1 c. cola soda pop 
1 c. butter or margarine 

1hc. buttermilk 
2 eggs, well beaten 
1 t. vanilla extract 

2 c. miniature marshmallows 

Preheat oven to 350°. Combine flour, sugar, cocoa, and baking 
soda in mixing bowl. Combine cola and butter in saucepan 
and bring to a boil. Pour over dry ingredients and stir to blend. 
Mix in buttermilk, eggs, vanilla, and marshmallows . (Batter 
will be thin.) Pour into greased and floured 9" x 13" pan. Bake 
35-38 minutes. Let cool 15 minutes then spread with warm 
frosting. GA Convention Handout 

Cola Frosting 

1h c. butter or margarine 
6 T. cola soda pop 
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3 T. unsweetened cocoa powder 
4 c. (I lb.) powdered sugar 

1 c. chopped, toasted pecans 

Combine butter, cola, and cocoa in saucepan and bring just to 
a boil. Pour over powdered sugar and blend until smooth. Stir 
in pecans. Use while warm. GA Convention Handout 

Liz's Pineapple Cake Recipe 

2 c. sugar 
2 c. flour 

2 eggs 
2 t. baking soda 

1 small can crushed pineapple 
1 c. chopped nuts 

Preheat oven to 350°. Combine all ingredients and mix until 
well blended. Bake about 40 minutes or until done. Cool then 
fros t with a cream cheese icing. Joann Gash-MI Newsletter 

Peanut Butter Crunch Bars 

2 1h c. sugar 
1 'h c. white com syrup 

3 c. peanut butter, room temperature 
12 oz. corn flakes 

Combine sugar and syrup in saucepan. Bring to fast boil , 
stirring constantly. Do not overcook. Remove from heat and 
add peanut butter. Stir until well mixed. Pour over com flakes. 
Mix well, working quickly. Note: It's 

best to have some - rf.' help w.ith this 
stage of the " (1 operatiOn as 
quickness is ""' essential. Pour 
into well J greased 15" x 
10" pan , ~ . ) pressinglightly. 
Cool. Cut into 2" bars. CA 
Cake Club Newsletter 

Pattern From 
CA Cake Club 
Newsletter 

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 
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CWeddin Cake 

This wedding cake by Donna Snider-OH featured scrolls at the top 
of each tier which were enhanced by drop strings. Cornelli lace was 
added to the top of each tier to give a delicate flair. Lilies were added 
at various intervals. 

Denise Hutto-TN sends this photo of a wedding cake with a doll
cake bride on top. A #20 1 0 tip was used for the "e" motion bottom 
border. The remaining borders were bead borders. Each swag on the 
sides featured a pink rose and #67-tip leaves. The doll was rnade in 
a petite doll pan. 

8 

~ This is another 
de s ign by Filomena 
Trautwein-NJ , cover 
cake artist . Eac h ti e r 
was three layers hi gh. 
The sizeswere 10", 14", 
and 18" plus two 12" 
side cakes, serving 250 
to 275 people. FiJomena 
made the top ornament. 
The bride and groom 
were in t he ce nt er 
separation. 

-?Lorna Sirtoli-NY 
c rea ted this ca rou se l 
wedding cake as a labor 
of love for he r 
g r anddaug ht e r 's 
wedding. Dowels were 
used for the poles and 
fram e. The horses were 
made of gum paste and 
decorated with roy a l 
icing. A bride and groom 
were dancing in the 
center of the hexagon 
g um pas te frame. 
Gondolas of decorated 
swans on w ater were 
dri ven by angels. 
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CWedding Cake 9?ftotos 

Leland Presley-AL designed this wedding cake for a 
last-minute Valentine wedding. It was decorated with 

I . 
sweet peas, cornell! lace, and sugar bows. The design has 
been so popular that Lee has created it again many times. 

Sha11ing Photos 
~ After the good fortune of the many newspaper and 

TV articles about her Mini Cake Museum last fall , 
Frances Kuyper-CA has been busy doing many 
projects including this portrait for Arsenio Hall. The 
portrait was created with an air brush and liquid colors. 
The extended bottom border was made with a rose tip 
and star tip. 

I.C.E.S. Newsletter 
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Another lovely design by Donna Snider- OH, this cake had a base cake 
made of four full sheet cakes. Red ribbon was placed around the side of 
each tier, and drop pearls were added to the sheet cake and top borders of 
the rounds. Red roses encased the bride and groom and added color to the 
sheet cake. Red ribbon also hung from the stairways. 

June, 1997 

f- Thla de Carrillo-Peru designed this cake for a 
baptism. It was made of three tiers on two levels. 
The top tier featured royal icing filigree angels. The 
bottom tiers had ribbon insertion around the top. All 
tiers had brodery [sic] and balconies [extension 
work]. The gum paste flowers were green and ocean 
blue green. 
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:Jine lfuafluJ-fl'tiendltJ Sewice 

I V/S4* I 

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 Espafiol 
TEL: 717-775-4238 FAX: 717-775-4239 
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Betty Van Norstrand-NY 
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Carmen Jurjo-NJ ~ 

14 June, 1997 

f- Magdalene 
Makarome-MD 
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You're Invited to the 
Cake Club Resource Meeting 

In Orlando 

The Cake Club Resource Committee will be hosting a 
Cake Club Meeting during the ICES Show and 
Conventioli1 in Orlando. The meeting is scheduled for 
Friday, August 8 (check the schedule for time and 
location). This will be an informative meeting as well 
as a time to share. If you have any newsletters , etc. , to 
share, please bring them with you. We will have 
available two booklets, "An ICES Guide to Cake 
Clubs" and "An ICES Guide to Cake Shows." ICES is 
currently updating the list of cake clubs. Please contact 
me as soon as possible with information on your club, 
the club name, contact person, address, and phone 
number. We would like this list to be as accurate as 
possible and will also hand this out at the meeting. I 
look forward to hearing from you and hope to meet 
you in Orlando. 

Kathy Farn:er, 
Cake Club Resource Conm1ittee Chairman 
(address on page 23) 
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Ship Pattern 

© 1996 
Sharon Blasch 

& Darlene 
Horner 

From Holiday 
Sheet Cake Ideas 

Reprinted with 
Permission 

See Color Photo 
on Page 11 and 
Description on 

Page 18. 
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tJnternationa{ Cake !Exy{oration Socit~te 
22nd ~nnua{ Show and Convention 

Contemyorar_y 'Resort- Wa{t IIJisney Wo~r{d 
Or{ando, 'F{orida- ~ueust 7-10, 19~97 

SHOW RULES AND REGULATIONS 
l. THIS IS A SHARING SHOW, NOT A CONTEST. THERE 

WILL BE NO JUDGING. There is no fee to enter a cake or other 
display in the show. 

2. After registration, all entries must be set up for display in the 
Contemporary Hotel Convention Center on Wednesday, August 
6, 1997, between l:OOp.m and 5:00p.m. or on Thursday, August 
7, 1997, between 9:00a.m. and 6:00p.m. All entries must be set 
up within these times so that the room will be ready for opening 
on Friday. 

3. Either real cake or dummies may be used; however, dummies 
must be of a design that can be duplicated in real cake. Tables 
cannot accommodate displays larger than a 22" dimension 
(measuring from front to back). 

4. Electricity will NOT be provided in the Cake Harbour for cake 
di splays. Anyone requiring electricity will have to personally 
contact the Convention Center. 

5. A PICTURE RELEASE MUST ACCOMPANY ANY 
ENTRY(IES) SENT OR BROUGHT TO THE SHOW, OR 
THE ENTRY(IES) WILL NOT BE DISPLAYED. 

6. The Show Committee reserves the right to remove any entry it 
considers to be in poor taste. 

7. This show is open to all cake decorators who want to share their 
art with others. 

8. l.C.E.S. will assume no responsibility for personal items of any 
nature that are lost or stolen at the ICES Show and Convention. 

9. All entries must be picked up at the show between 5:15p.m. and 
7:15p.m. on Sunday, August 10, 1997. NO ENTRIES MAY 
BE PICKED UP PRIOR TO THIS TIME. Entries left after 

thi s time will be disposed of if no other arrangements hav·~ been 
made for the entry(ies) to be removed. 

10. Cakes will be ass igned to a table as they are brought in . There wi ll 
be no "s tate/country" tables . However, if "state/country" 
members want their cakes together, they should arrange t•) meet 
and enter their cakes at the same time as a group. 

11. NO advertising (business cards , advertising of books, etc.) is 
allowed in the Cake Harbour. 

12. Only people with cakes to set up will be allowed in the Cake 
Harbour on Wednesday and Thursday-NO SIGHTSEERS! 

13. To be eligible for the Century Club drawing, entries must be on 
at least a 6" display board. Each eligible entry wil l receive one 
chance for the Century Club drawing; however, a tiered cake wi ll 
receive one chance for each tier that is on a board 6" or larger. 
Each completed demonstrator's display will be eligible for the 
Century Club drawing provided it meets aU other requirements. 
Late entries will not be eligible for the Century Club 
drawing. 

Disney on Cakes in Cake Room 

Yes, we have permission to use Disney licensed characters anj logos 
on cakes to be displayed in the cake room at the 1991 ICES 
Convention in the Contemporary Resort at Walt Disney World. If 
you bring a display utilizing one of their licensed characters or logos, 
you will be asked to sign a release indicating that you understand 
that your work is FOR EXHIBIT AND DEMONSTRATION 
PURPOSES ONLY and is NOT intended for resale. Th i ~ notice 
will also be di splayed next to your piece in the cake room . Please 
note that permission for use of the Disney licensed characters and 
logos has been given for this event ONLY and for no other purpose 
or time. 

Show Directors 

Grace Jones • Pam Owen 
530 Enderby Road • Chuluota, FL 32766 • Phone (407) 365-6224 • Fax (407) 366-2984 

Grace Jones Pam Owen 
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Shop Owners' Breakfast 

If you have registered to attend the Convention as a SHOP OWNER, 
don' t miss the Shop Owners' Breakfast on Saturday morning, August 
9, at 7:30 a.m. This will be a great time to network with fellow 
business people in our industry and to share ideas, problems, and 
concerns that are unique to you, as a shop owner. In addition , we are 
planning a program that will provide you with useful information 
for making your business grow stronger and better than ever! If you 
have not registered for the breakfast but are registered as a shop 
owner and have provided the appropriate information for registration 
as a shop owner (header from your business income tax return and 
an invoice for $200.00 or more from one of your suppliers) , it's still 
not too late to attend the breakfast. The breakfast is by reservation 
only. Tickets are $25.00 each. Please plan to attend. We will miss 
YOU if you don't and YOU will miss a wonderful opportunity for 
"caring and sharing" with fellow business owners. 

Convention Display Photos 
For Newsletter Color Pages 
When designing your Convention displays , keep in mind that 
displays which contain licensed characters, other than Disney for 
this year only, cannot be photographed for the newsletter. If you 
would like your display to be eligible to be photographed for the 
color pages of the newsletter, please do not use any licensed figures 
other than Disney in the design. 

I 

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 a T-shirt, please contact the Show Directors as 
listed on the facing page. 

If you would like to order a T-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 
Demo Ticket Preregistration 
(Form in May '97 issue) July 15, 1997 

I 
CAKE SHOW ENTRY FORM 

(Please Print) 
NAME 

ADDRESS CITY 
PROVINCE/ 
STATE ZIP/POST CODE COUNTRY PHONE ( ) 

REGISTERED CONVENTIONEER: YES NO ICES MEMBER: YES NO 
TYPE OF ENTRY: (PLEASE LIST NUMBER OF EACH) 

NON-TIERED TIERED NO. OF TIERS YOUTH (TO AGE 17) 

DID YOU MAKE THIS ENTRY? IF NO, YOUR NAME 

I 
PLEASE NO'fE: The display tables are 22" deep so design your display(s) accordingly. 

PICTURE REJJEASE: I hereby give permission for my entry(ies) to be photographed and to the International Cake Exploration Societe to repiint any 
such photos from the August 7-10, 1997, Show and Convention in Orlando, Florida, for the promotion ofi.C.E.S. I understand that my entry(ies) may 
be photographed and published by the press for the promotion of the I.C.E.S. Show and Convention. I hereby agree to abide by the rules and regulations 
of this show, inbJuding not removing my entry(ies) before the close of the show on Sunday. I understand that I.C.E.S. will not assume responsibility 
for loss, theft, or damage to displays or personal items at the ICES Show and Convention. In observance of Copyright laws, I agree that this display has 
been created for exhibit and demonstration purposes only and is not intended for resale. This notice will appear with the display on the table and in the 
ICES Newsletter with any Disney character representations. 

SIGNATURE Date I I 

FOR COMMITTEE USE ONLY 

ENTRANT NUMBER NUMBER OF CENTURY CLUB CHANCES .. 
ENTRY(IES) NUMBER SEQUENCE 
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HOW 

DID 

THEY 

DO 

IT ? 
• 

Each issue of the ICES newsletter 
has photographs of cakes and 
other sugar art that was displayed 
at the annual Convention. With 
the cooperation of the artists who 
completed these beautiful works, 
below is information on some of 
these displays. If you 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 

March Issue-Page 12 

Denise Birt-SC-[Aithough we 
oon't usually include aJ 

description after a photo has 
appeared in the newsletter, we are 
including this one because it was 
lost in the mail.] The portrait was 
enlarged onto a sheet of drafting 
film with a stencil-cutting pen. 
ffhe 9" x 13" cake was iced and 
allowed to crust. The stencil was 
placed on the cake and brown air 
brush color was sprayed on firs t. 

he stencil was removed and 
shading was sprayed using brown 

18 

and flesh tone. The hair was 
sprayed freehand, as were the 
eyes, nose, mouth, beard, robe, 
etc., using the brown stencil lines 
as a guide. A friskett was used to 
get clean, sharp lines without 
overspray. The background was 
added freehand. A reverse shell 
border was piped on the top edge 
and a shell border on the bottom 
with a #18 tip. Words were added 
to all four sides of the cake with 
a #2 tip. 

hotos on Page 11 

Darlene Horner-PA-The cake 
was placed on a foil-covered 
board and was frosted with white 
buttercream. The sky was air 
brushed, making clouds with torn 
pieces of napkin. The ocean was 
air brushed a darker color. The 
pattern was transferred to the 
cake after the icing had chied. The 
ship was done in run sugar [color 
flow]. The top border was a #8-
tip "C" wave design. The bottom 
border was a #88-tip "C" design 
with white and aqua icing in the 
bag, with white on top. The "C's" 
were outlined with #74-tip 
scallops. 

Gretel Steckler-MI-A 4" x 6" 
cake was cut from a 12" x 18" 
sheet cake and was covered with 
fondant. Gum paste flowers and 
leaves were wired and arranged 
on top. The blue flower petals 
were cut from gum paste , 
thinned, ruffled , and wire 
inserted. The petals were then 
dried in a former. When they 
were dry, the petals were dusted 
and taped together. The gum 

·paste centers and stamens were 
added. The yellow dahlia-type 
flower had the center attached to 
an "L" shaped wire and was left 
to dry. A 5-petal rose cutter was 
used for the petals. The petals 
were thinned, rolled, and curved 
to form a cone. The center was 
inserted, and the flower was hung 
upside down to dry. When dry, it 
was dusted and highlighted with 
an air brush. Gum paste leaves 
were cut, veined, dried, dusted, 
and highlighted with an air brush. 

These were wired with the 
flowers and a few filler flowers. 

Margaret Keys- VA-The cake 
tiers and board were covered with 
commercial fondant. The shells 
and assorted sea creatures were 
molded from candy coating and 
were dusted with pearl dust. The 
long curls were made from candy 
clay. The coral reef was made 
from melted candy coating 
pushed through a pastry bag onto 
wax paper using tip #1 and was 
then dusted with pearl dust. The 
decorations on the cake were 
piped with a# 16 tip. Gold ribbon 
was used to accent each tier at the 
base. Four mm. pearls were 
draped over the coral reef and 
shell s to finish the look. The tiers 
were placed on individual spiral 
cake stands and accented with 
luster netting in a cloud around 
the base of each stand. 

Colette Peters-NY -All the tiers 
were covered with rolled fondant. 
The fruit , vegetables , flowers, 
and leaves were made of gum 
paste. Smaller flowers and grapes 
were piped with royal icing. The 
painting on the sides was brush 
embroidery with white royal 
icing that was painted with food 
coloring and nontoxic gold 
powder mixed with lemon 
extract. The basket for the 
flowers was a sugar mold. The 
lattice was piped with royal icing. 
The other lattice "drums" were 
royal icing also. 

Photos on Page 12 

Steve Benison-England-The 
link twist effect was created using 
a mixture of half gum paste and 
half rolled fondant. The paste was 
cut with a specially designed 
cutter called the diamond link 
twi st. The twisted section was 
then created by threading one end 
of the diamond cutout shape 
through the center. This was 
allowed to dry for 5 minutes 
before securing it to the side of 
the rolled fondant cake coating. 
The remaining sections were 
applied around the side of the 
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cake, interlining each twi st one 
at a time . Th e sections were 
allowed to harden before 
threading a thin ribbon through 
each of the link twists. A piped 
design around the edges of each 
link twist added to the f,~ature 

side design. (The link twist can 
also be used vertically ancl petal 
dust applied to the twisted section 
when dry.) 

Jaci Sallisbury-DC-A n 8" 
dummy was covered with a very 
thin layer of rolled fondant. The 
side was done in the smocking 
technique. The plaque on top was 
made of pas tillage and dec Jrated 
using the filet crochet technique. 
See page 5 for instructions. The 
rose spay and ribbon were made 
out of gum paste. The borders 
were braided using 3 strips of a 
50150 mixture of fondant and 
gum paste pushed through the 
ribbon disc in a sugar craft gun. 

Gloria Griffin-Canada-The 
hexagon shaped dummie!; were 
covered with fondant, as W;!re the 
boards. The Pennsylvania Dutch 
designs were cut from double
thick white and colored wafer 
paper. The wafer paper was cut 
with an X-acto® knife , paper 
punch, and templates . The 
flowers and leaves were also cut 
from double-thick wafer paper 
using cutters for patterns. The 
double thick wafer paper petals 
and leaves were then separated 
and the rough sides set against the 
cake. The top ornament was also 
made of wafer paper. The bow 
was constructed using st rips of 
wafer paper, much like gum paste 
bows. (These PA Dutch designs 
are used to take away ba.d luck 
and on barns for good farm crops, 
rain , and fertility . Love and 
marriage seemed to fit right in 
with this so I used my lftistic 
license!) 

Shirley Phillips-OR-Th<~ cakes 
were covered with rolled fondant. 
The drapes were made using a 50/ 
50 mixture of fondant and gum 
paste. A mold and gum paste 
were used for the [talian 
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medallions , which were attached 
where the drapes joined. The 
cake was bordered with a #364 
tip . The ivy, freesia , roses, and 
baby's breath arrangements were 
made of gum paste. 

Photos on Page 13 

Roland Winbeckler-WA-A 10" 
cake with a 14" beveled cake 
below was used for this Lambeth
style display. A fattem was made 
for the top's inside design by 
folding a 12" parchment circle 
into twelfths 

1
and cutting the 

scallop design 1" from the wider 
end. This top sections's rows of 
royal icing began with the outside 
row having a #16-tip zigzag, #16-
tip straight, #5, #4, #3, #2 and# 1-
tip lines. Each row moving in had 
the first tip usetl in the previous 
row removed, i.e., the second row 
was #16 straight, #5 , #4, #3, #2, 
and #!-leaving off the #16-tip 
zigzag. On the rest of the cake, 
some of the larger outside designs 
used a #18 tip in place of the #16. 
A freehand bust was formed from 
display icing for the top. The bust 
was created over a wire armature. 

Nancy Chinnock-MD-The 
design on the 1 /~ sheet cake was 
covered with rolled fondant. The 
top design was first outlined with 
black then air brushed with the 
appropriate colors. 

Nancy Goldie-Canada-The 
tiers and boards, which were 2" 
larger than the tiers, were covered 
with fondant. The tiers were 
prepared for extension work with 
curved top lines and bottom 
bridges 5 lines deep. Tiny flowers 
and leaves were made from gum 
paste, and a row was added where 
the extension work would be the 
deepest. The extension work was 
piped , with the top line now 
becoming the bottom for another 
line of extension work. The 
bridges for this row were only 3 
lines deep. The extension work 
was finished with a tiny bead 
border and another row of tiny 
flowers and leaves. Two sprays 
of gum paste roses and filler 
flowers were made to adorn the 
top of each tier. 

Betty Van Norstrand-NY-The 
cake was covered with rolled 
fondant and decorated with lazy 
lace. Each rounded section was 
covered separately, as the lace 
molds were not large enough to 
cover the entire cake with one 
piece; this also made it easier to 
handle. The cutout section was 
done first to accommodate the 
size of the dimensional pastillage 
greeting card. The flowers were 
made of gum paste. 

Photos on Page 14 

Marithe de Alvarado-Mexico
The oval cake was prepared on a 
rectangular board. The chair was 
made from brown pas tillage, with 
the legs and back supported with 
bamboo sticks. The mice were 
molded by hand from gum paste. 
When the bodies were dry, each 
one was dressed in different 
colors. The grandmother cat was 
made with a pastillage body and 
a face from gum paste and was 
placed in a sitting position to dry. 
Next she was dressed with gum 
paste. Using the same colors as 
the mice's clothes, 10 pastillage 
rectangles were covered to 
simulate books . The fondant 
border around the base was made 
with a cutter and applied fresh to 
the cake so it would form to the 
curve of the oval. 

Eleanor Rielander-South 
Africa-This two-tiered, 
diamond-sh aped cake was 
covered with rolled fondant. A #0 
tip was used to pipe the lacepoint 
pieces. The gum paste floral 
arrangement consisted of sprays 
of butterfly bush flowers , 
hypericum lilies, and foliage. The 
butterfly bush flowers consisted 
of little heart-shaped flowers that 
resembled butterflies cut with a 
heart-shaped cutter. The 
hypericum lilies consisted of 5 

Classified Ads 
WANTED: Small Pluto with 1 eye. Cash or Trade. Janelle (970) 785-2050. 

petals. The center stamens were 
made from packing strings, 
which were shaded and the ends 
dipped into powdered color to 
form stamen heads. The large 
butterfly on the bottom tier was 
made from gum paste. 

Magdalene Makarome-MD
The cake was covered with white 
rolled fondant. Lines were drawn 
using an edible pen. It was then 
painted with light and dark brown 
food coloring mixed with vodka. 
The chess pieces and plaque were 
made of past illage. Each 
pas tillage chess piece was shaped 
and molded using modeling tools 
and assembled with royal icing. 
A fine art brush was used to write 
on the plaque. 

Carmen Jurjo-NJ-The tiers 
were covered with rolled fondant 
and attached to the cake boards. 
The entire cake was decorated 
with tip #1s . Fondant ribbon was 
attached to the bottom of the tiers 
and small dots were piped on the 
top . Comelli lace was piped over 
the 3 tiers. A gum paste corsage 
of gardenias, winter jasmine, and 
ivy leaves hung on the sides and 
was placed on top of each tier. A 
large spray of gum paste flowers 
was placed at the front of the 
largest tier. The stand was made 
of wood and was covered with 
fondant. 

Winbeckler' s ~k2 anb ~nbp Q!:bronide is a newsletter containing information you want to know-cake and candy hints, recipes, patterns, news, 
and information on upcoming classes and shows, plus instructional articles by the editor, Marsha Winbeckler, and a regular column by her husband, 
Roland Winbeckler. U.S. & Canadian Subscriptions-6 issues/$8.50 yearly (U.S. funds), Others-6 issues/$12.50 yearly (U.S. funds). W A 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. 

Get your FREE sample of ISAC Sugar Art News ... Each issue of this quarterly newsletter by NICHOLAS LODGE 
contains recipes, a gum paste project, new product information, Nick's class teaching schedule, and more! Only 
$10.00 for U.S. subscriptions, all others $15.00. For your free sample or to subscribe, simply call toll free 1-800-
662-8925. Visa, MasterCard and AMX credit cards accepted. 

FOR SALE: Original Wilton pans: Mickey w/drum major hat, Mickey w/pencil, Winnie the Pooh (gold), Bugs 
Bunny w/carrot +many more. Bids close June 18. Send SASE for list to: Gabrielle Goggin, Box 2232, Woodbridge, 
VA 22193, (703) 590-2966, e-mail: bangzoom@ix.netcom.com. 

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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By Earlene Moore 
From TX Newsle 

Cover your cake(s) with rolled fondant 
or a mixture of rolled fondant and rolled buttercream. 

If you have hot hands, use a small amount of rolled buttercream. 
For those with cold hands, a larger portion of rolled buttercream 
can be used. This mixture is also used for the lace pieces . You 
can likewise use a mixture of rolled fondant and white or 
chocolate-flavored candy clay. (To make rolled buttercream, 
combine equal parts of Crisco® and clear corn syrup, flavoring , 
and enough powdered sugar to make a stiff but not dry dough.) 

For large lace pieces, measure the width of the lace pattern you 
plan to use. Check the circumference of the cakes and divide by 
the width measurement of the lace pattern to plan how the lace 
will fit your cake. 

Supplies Needed 
roller 
board or place mat 

to roll out fondant 
fondant 
large slightly stiff (stencil) 

brush, about 5ls" diameter 
water 
flat brush 
icing (buttercream or royal) 
tips 1 to 3 as needed 

Method 

lace wrap molds 
parchment paper 
veining tool 
rubber band 
scissors 
pencil 
lightweight piece of cardboard 
electric pasta machine, 

optional 

Place the flexible mold on the piece ~ 
of lightweight cardboard. Draw ~ 
around it. Cut the cardboard 'Is" ~ 
smqller all th~ way around. This will 
give you a pattern for cutting out 
your fondant. Lay the pattern face down on the mold. Use a piece 
of masking or duct tape and make a handle on the cardboard 
pattern as shown. 

Roll out the fondant mixture piece slightly larger than the lace 
mold and 1

1!6 to 'Is" thick. Place on a sheet of wax paper. Using 
the pattern that you just cut, cut out the shape of the flexible lace 
mold you are using. Remove the 
cardboard pattern. ( 

Lay the flexible mold on top of the fondant 
and turn it over with the fondant resting 

on top of the mold. Peel off the wax paper and check the f ndant 
piece to be sure it fits inside the edge of the mold. See drawing in 
previous column. 

Prepare the stencil brush by putting a 
rubber band around the bristles as shown 
in diagram. 

Rubber11~J 
Band . 

: ~~t 

Press the fondant down into the mold with ( _ · ~ 
your hand f1rmly and then use the large, ~~v.S' · :..~ 
stiff stencil brush to press the details of i>'~ 
the mold into the fondant as illustrated. '!:!fj)f 

Push any excess fondant on the edges back on the mold c'r trim 
away if desired. 

With a flat-bristle brush, brush the fondant lightly with water to 
make it sticky. 

Position the mold and press onto the fondant-covered cake. 

Carefully peel off the flexible mold and continue molding more 
pieces until the cake is done. 

Overpipe with tips 1, 2, or 3 using royal or buttercream icing. 

LACE WRAP HINTS 

There are many ways to make and use one-piece lace wraps, which 
are made using flexible lace molds, including: 

l. Combine equal amounts of rolled buttercream and rolled 
fondant for lace wraps to be used on either buttercream or 
fondant-covered cakes and then overpiped. 

2 Chocolate fondant can be used the same as white fondant. 

3. Ice the cake with buttercream icing and let the icing dry 
sl ightly and imprint the design with the lace wrap molds 
directly on your cake and overpipe with buttercream. 

4. Spread buttercream icing thinly over the mold and apply to 
your chilled cake. Chill and peel away the lace wrap and 
continue to process until cake is completed. 

5. Melt chocolate-flavored candy wafers and soften with melted 
shmtening or paramount crystals. Spread melted candy thinly 
over mold. Clean the edges of the mold. Apply to a fo ndant
covered cake; and using a cold pack (Blue Ice®), rub over the 
back of the mold to chill. When chocolate is set, peel away 
the mold. White candy on chocolate fondant , milk chocolate 
on dark chocolate, etc., looks elegant. 

6. Ganache icing can be used like steps four and five. 
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1996 NEWSLETTER QUESTIONNAIRE RESULTS 

r By Linda Fontana, Newsletter Liaison 
I 

In March, 19?6, you were asked to complete a Newsletter 
Questionnair1~ It was distributed again at the Convention in 
Ba1timore. O~t of about 4,000 members, 232 responses were 
received, which is only about 5.8% of our membership. We 
thank those lor you who took the time to fill out the 
questionnaire: Most of you liked the newsletter very much; 
we appreciat9 everyone's comments. The only way to keep 
our newslette~ interesting for a11 is by everyone contributing. 

' 1 

You were as~ed to rate 10 items in order of importance to 
you, with 1 being the highest and 10 the lowest. Color 
Photos received the most #1 ratings, with "How-To" 
Articles following. The overall order of rating averages 
were: I 

I 

I 
I 

Cqlor Photos ------------------------ 2.6 
I 

"How-To" Articles ----------------- 3.4 
Hihts --------------------------------- 3.5 
"~ow Did They Do It?" ----------- 4.6 
Recipes ------------------------------ 5.2 
Bl,ck/White Photos---------------- 5.7 

Pa~terns ------------------------------ 6.0 
Info. on Members' Activities----- 7.1 
A~vertisements --------------------- 8.1 
Classified Ads ---------------------- 8.3 

The things you would like to see added are: 

Book reviews 1 

A mishap column 
Interviews with prominent decorators 
Where to find[ingredients and equipment 
More basic an~ intermediate techniques with buttercream 
Youth cakes ~d information 
Setting up a bosiness 
Recipes I 

Ca:ke show information 

disaster experience, tell us how you solved it. If you have 
someone in your area that does extraordinary things with an 
icing bag or candy, tell us about them. If you have severa1 
young people in your state/country that enjoy decorating, 
tell us about them. Get them to send a picture of their ca:ke(s) 
and how they did it. Find out what they would like to see 
more of. If you have just had a cake show in your area, tell us 
about it. 

If you're looking for hard-to-find items, look in our 
advertisements. Some even have toll-free numbers to ca11. 
Chances are, if they don't carry it, they can tell you where to 
find it. If you're wanting an exchange of ideas, take 
advantage of our internet page (www.ices.org). If you 
include your e-mail address, your question could be added 
to the page and someone reading it could give you the 
information you're seeking. It could be about a recipe, 
technique, ingredient, anything you have a question about. 
Who knows, you might even find a friend. 

A listing of State/Country Representatives was also 
requested. If you need the name of a particular Rep., you 
should contact the Representative Liaison Committee 
Chairman. Her name and address is listed on page 23 of the 
newsletter. You a1so wanted to know what's happening in 
different states and countries. The Representatives are all 
asked to send a copy of their newsletters to Marsha 
Winbeckler, ICES Newsletter Editor; and I know many of 
them do, because much of the information Marsha receives 
is through those newsletters. But if you are a Rep. and 
you're not sending that newsletter, PLEASE DO! 

We really do appreciate your comments and suggestions, 
and they are needed to keep the newsletter fresh and up-to
date. Anytime you have a question or a suggestion, feel free 
to write either myself (address on page 23) or Marsha 
(address on page 24). We would be glad to help you. 

What's going pn in other states/countries 
Putting together the newsletter is a major project; and since 

As in past years, it seems like for everyone that wanted to see the newsletter staff consists of one person, that's a lot of 
more of one item, there was someone else who wanted to see work. So it's very important that we all do our part. So sit 
less of the same item, which probably means we're hitting a down right now and tell us how you turned a near disaster 
happy medium. Most of what has been asked to be included into a work of art with your never-ending cleverness; or visit 

Ifill". in the newsletter can be accomplished if we are all willing to that great decorator in your area and ask them how they got 
\ help. If we a11lwrote just one article, there would be enough started, what their favorite things are and what they'd like to 

information t1 fill the newsletter for at least four or five try that they haven't. Let's continue to make our newsletter 
years. If you l!lave a book that you refer to a lot for either something for everyone, by everyone contributing. 
ideas or techniques, tell us about it? If you've had a near Remember ICES is a caring and sharing organization! 
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~ strivin~ towards 0 
"''f!i-Botamcally Correct 

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

Gum Paste Flowers 
Roses- Orchids- Fillers 

Fully 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., Misslssauga, 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 

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! 

14 I -
-

"' 

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 20-22, 1998-Kansas City, MO 
1999-Detroit, MI 

From DC Newsletter 

Chocolate Liquor is nonalcoholic and produced by grinding the 
cocoa bean nib (center) to a smooth, liquid state. The chocolate 
liquor can then be cooled and molded into blocks also known as 
unsweetened baking chocolate. The liquor and blocks contain 
roughly 53% cocoa butter. 

Semisweet (Bittersweet) Chocolate is chocolate liquor to which 
sweeteners and cocoa butter have been added. It is also known as 
dark chocolate. According to government standards, it must 
contain at least 35% chocolate liquor. Its fat content averages 
27 %. 

Milk Chocolate consists of cocoa butter, milk, sweeteners, and 
flavorings added to chocolate liquor. It lends itself to good use 
for garnishes and candy coatings. All milk chocolate made in the 
U.S. contains at least 10% chocolate liquor and 12% whole milk. 

Sweet Chocolate contains more sweeteners than semisweet 
chocolate and at least 15% chocolate liquor. Sweet chocolate is 
used mostly for decorating and garnishing. The fat cmr:ent is 
similar to semisweet. 

White Chocolate, a misnomer because it contains no chocolate, 
has no formal definition as yet but contains cocoa butter, but no 
nonfat cocoa solids, along with sugar, milk solids, and fl a\ oring. 
It is mostly used as a coating. 

From CA Cake Club Newsletter 

From the Hope Heart Institute, some things we probably don 't want 
to know about cake. 

A prepared cake mix sliced into twelfths contains : 

Unfrosted it has 260 calories and 12 grams of fat. 

Add ready-to-spread frosting , and you ' re looking at 420 calories 
and 20 grams of fat. 

Most people cut layer cakes into eights not twelfths so the counts 
go up by 50%. 

Now you ' re looking at 630 calories and 30 grams of fa t for a 
frosted piece of cake. 

Add a scoop of regular, not gourmet, ice cream; now ym: 've got 
780 calories and 39 grams of fat. 
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1996 - 97 Board of Directors 
Sheila Miller-President 

R.D. # 12 Box 529 
York, PA 17406-9674 
(7 17) 252-11 91 , phone & fax 

Kathy Scott- Vice President 
P. 0. Box 52 
Abbev ille, SC 119620 
(864) 503-1200 ext. 8928 or 
(864) 446-3137, work fax 446-111 2 
MA, NH, WV 

Carolyn Largent-Treasurer 
S. 3306 Raymond Circle 
Spokane, W A 99206 
(509) 928-2371 or 489-363 1 
HI, NJ, WI 

JoAnn Gannon-Recording Secretary 
613 Lake St. I 
Lawrence, KS 66044 
(913) 84 1-1032, phone & fax 
MN, WY, NE 

Edith Hall-Corres. Secretary 
4830 E. Flamingo Dr. 
Hallsville, MO 65255 
(573) 696-250~ 
CA, NY, OH I 

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

Robbi Broussard 
17674 S.E. 30 lst St. 
Kent, WA 98q42-57 15 
(206) 859-28 12 or 545-3662 
VT, AL, RI, ]}f 

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 68 127-3034 
(402) 39 1-6225 or 339-2872 
ID, NC, VA 

Mary Gallagher 
521 James St. 
Hazelton, PA 1820 I 
(7 17) 455-126 , phone & fax 
AK, IL, OK 

ICES web site
www.ices.org 

Mary Gavenda 
10 Paso Fino 
Lemont, IL 60439-9748 
(630) 963-7 100 ex t. 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 653-57 18 

Millie Green 
38 19 Hilton Dr. 
Indianapoli s, IN 46237 
(3 17) 786-0344 or 782-0660 
fax (3 17) 783-3193 
ND, DC, MT 

Shirley Jackson 
2409 Gilbert 
Niles, MI 49 120 
(6 16) 684-7 1 I 0 or 684-7579 
CO, NM, WA 

Shirley Kingsley 
181 8 Grand Central 
Elmira Heights, NY 14903 
(607) 734-2563 
MI, TX, UT 

Erni Kuter 
P. 0. Box 163 
Wi llimantic, 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 
(3 18) 746-2812, fax 746-4 154 
!A, MO, Virgin Islands 

Katherine Mullen 
44 Court St. 
Whitman, MA 02382 
(6 17) 447-3870 or 447-7134 
GA, LA, NV 

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

Lida Snow 
1921 Covey Trace 
LaGrange, KY 40031-9248 
(502) 222-7204 

Contact the designated Board Member with any 

problem in your state, etc. 

1996-97 
Committee 
Chairmen 

Awa rds 
Edi th Hall 

Budget/Financia l 
Carolyn Largent 

Bylaws 
Gayle McMillan 

Cake Club Resource 
Kathy Farner 

Centurv Club 
Jessica Baker 

Convention Liaison 
Mary Gallagher 

Demonstration Liaison 
Edith Hall 

ExhihJVendor/Author Liaison 
Kathy Scott 

Hall of Fame 
Shirley Jackson 

Emi Kuter 
International Liaison 

Nancy Goldie 
lob Description 

Katherine Mullen 
Membership 

JoAnn Gannon 
Minutes Recap 

Gayle McM illan 
Newsletter 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 

See Board of Direc tors li stin g for 
Committee Chairmen' s addresses. 

Membership Coordinator 
Gayle McMillan 

4883 Camellia Lane 
Bossier City, LA 71lll -5424 

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

Publication Information Newsletter Back Issues 
The ICES Newsletter is published monthly (except in 
September) to keep members informed about cake 
decorating and relevant areas. Members are encouraged to 
share hints, reci pes

1 
patterns, or photographs. Yearly dues 

are $ 15 for charter members (joined 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 child who is interested in the "Art 
of Cake Decorating." Dues for new members go to ICES 
Membership, l740-44th 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 

avai lablefor sale. Issues available areJan. ' 94 to May 

'97. Please indicate w hich issues you are o rdering. 

Back issue prices are $3 .00 each in the U.S. and $4.50 

if mailed outs ide the U.S. (plus $4.00 for each 

additional news letter ma iled to sam e add ress outside 

U.S.). T o 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., 

Ke nt, W A 98042-5276. 

Material published in the I.C.E.S. newsletter does not necessarily reflect the opinions ofi.C.E.S. and/or the Newsletter Editor. I.C.E.S. 
nd/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 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 Editon are NOT liable for any product on 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 publishanxthing which would be in directconflictor competition with I.C.E.S. or l.C.E.S.-sponsored events. 

June, 1997 

July Issue Deadline-May 25 

Advertising Policy 
A ds for the newsletter must be received b y the 

25th of the month, two months preceding issue 

month (Sept. 25 for Nov. issue). ALL ADS ARE 

PA YABLE IN ADVANCE BEFORE 

PUBLICATION. Make checks payable to ICES . 

Ads (except c lass ified) mus t be camera-ready 

(typeset with a clean, straigh t layout and sharp 

bl ack-and-w hite copy)-no cardboard backings 

please. (Any ad needing typeset or requiring an 

unusua l amount of layout or c leanup time may be 

billed an add itional 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 ty pe resolution. Ad rates and 

sizes (width x length) are: 

$5.00-per typed line (classified ad) 

$60.00-1/6 page (3 3/4" x 3 114") 

$90.00-114 page (3 3/4" x 4 7/8") 

$ 160.00-horizonta l l/2 page (7 5/8" x 4 7/8") 

$ 160.00-vertical l/2 page (3 3/4" x 10") 
$290.00-full page (7 5/8" x 10") 

Advertising supplement rates available on request. 

If you commit to one full year of ads (11 issues), you 

wi ll receive one ad free (buy 10 issues at regular 

price and get one free) . If you commit for one-half 

year of ads , you w ill receive one ad free (buy six 

issues and receive one free). Pay for the full year 

commitment or one-half year commitmen t in 

advance, and you will receive another 10% discount. 

(Classified ad s are excluded from these discount 

spec ia ls.) 

The page size is 8 l/2" x 11" wi th 1/2" margins a ll 

around. 

Where To Send 
Checks for any purpose sho uld be made payable 

to ICES . 

Address Changes, Label Corrections & 
Renewal Membership Dues-ICES Computer, 

4883 Camellia L ane, Bossier City, LA 711 11-

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-ICE S Membership , 

1740-44th Street S .W ., W yoming, MI 49509. 

Newsletter Copy. Back Issues. & Ads-ICES 

N ewsletter Editor, M arsha Winbeckler, 16849 

S.E . 240th St., Kent, W A 98042-5276, ph. (253) 

63 1-1 937, 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 

Mary Gavenda 
Nominations/ 

Elections 

Hi, I'm Mary Gavenda from Illinois. 
I am currently serving my first year 
on the Board of Directors. I am the 
Chairperson of the Nominations/ 
Elections Committee and serve on 
the Scholarship and Hall of Fame 
Committees. I am the Board liaison 
for Connecticut, South Carolina, 
and Tennessee. 

I've been married for 26 years and have three children. I 
began my cake decorating career 25 years ago, when my 
daughter was born. I started teaching classes in March of 
1976. In June of 1986, I began my current position as a 
cake decorator for Wilton's publications. I enjoy teaching 
and demonstrating the art of cake decorating and enjoy 
watching students become excited about their new skills 
and accomplishments. 

As a Board Member, I will do my best to serve ICES to 
the best of my ability, sharing and caring whenever I can! 

Deadline Notice 
Because of a new requirement that the newsletter be laid out 
several days earlier than in the past, the newsletter deadline is 

ow firmly the 25th of the month. See schedule on page 3. 

lease do not ask the Editor to include anything received afte11 
e 25th. She would like to be accoimnodating, but time will 

ot permit any late entries. Thanks for your understanding. 

Classes 
Classes will be listed one time only. 

Roland Winbeckler-June 16-20 Professional Course. For more 
information, contact Jan Byrd, J & J Exquisite Cakes, 1235 S. 
Gilbert Rd., Ste. 27, Mesa, AZ 85204, (602) 813-9574. 

Eleanor Rielander-July 21-25 Advanced Gum Paste Flowers. 
For more information, contact Maid of Scandinavia (Sweet 
Celebrations), 14150 Nicollet Ave. S., Burnsville, MN 55337, (612) 
435-3377. 

Jan Kremer-October 4. (8 a.m.-Noon) Flowers, Anangements, 
& Borders) 
Lynn K. Vinge-October 4 (1 p.m.-5 p.m.) Air Brush Uses & 
Techniques 
Susan O'Boyle-Jacobson-October 5 (8 a.m.-Noon) Tiered Cakes 
Linda John-October 5 (1 p.m.-5 p.m.) Figure Piping 
Classes will be held in the Minneapolis area. For more information, 
send a SASE to Susan O'Boyle-Jacobson, 7120 Riverwood Dr., 
Fridley, MN 55432, (612) 572-3911, fax (612) 574-2276. 

Convention Information 
Information 
1997 Show Info. 
Hotel Registration Form & Info. 
Convention Registration Form 
ffour Registration Form & Info. 
Exhib.!Vendor, Author Info. 
Tentative Show Schedule 
Overflow Hotels 
Disney Attraction Tickets & Tips 

November, 1996 
December, 1996 

(Insert) December, 1996 
January, 1997 

February, 1997 
March, 1997 

April, 1997 

Demo Schedule & Ticket Preregistration Form 
April, 1997 
May, 1997 

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

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, WA 

Permit No. 200 
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Kent, W A 98042-5276 
(253) 631-1937 (earliest cont. U.S. time zone) FAX: (253) 639-3308 
Please do not call before 11 :00 a.m. Eastern Time. 
For membership questions and label changes, please contact 
Membership Coordinator-contact info. on page 23 . 

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 StreetS . W ., 
Wyoming, MI 49509. Send renewal dues to ICES Computer, 4883 Camelli a Lane, Bossier City, LA 71111-5424. 
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