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NEW! Video 
Stamped Cakes and Cookies 
3 Ways to Color- Rolled Fondant Use 

NEW! Video (7 Minutes) 
A visit with rr'fie Cake Lacfy® 
Tour of the Mini Cake Museum 

Book 
My Favorite Patterns Plus How to 
Airbrush a Portrait and Make Your 
Own Stencils 

Frances Kuyper is Now Teaching Private 
Cake Decorating Classes. 
25 Years as a Traveling Instructor. 
Taught in 8 Countries. 

More Information, 
Send a Self-Addressed, Stamped (2 

stamps) Envelope to: 

tTfie Cafe Lai~ 
c/o Mini Cake Museum 

432 N. Lola Ave. 
Pasadena, CA 91107 

(818) 793-7355 

Talk with Frances at the 
American Cake Decorating 

Booth at l.C.E.S. 

Retail and wholesale 
distributors. We ship 
all over the world. Please 
contact us at: P.O. Box 
4150, Carolina, P.R. 00984 

Tel/FAX: (7g7) 7SO-S 

L.L.C. 

•:• Premium Quality 
Sugar Flowers 

•:• Custom Orders 
Welcome 

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

Fax (206) 820-4539 
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ICES P~esident 
Sheila Miller 

Dear ICES Members, 

In a few short weeks, many of us will be attending the 
22nd Annual Convention in Orlando, Florida. The 
committee is preparing the final touches and awaiting 
our arrival. The General Membership Meeting will be 

Friday morning, August 8th. This is the onl y time of the year that our membership meets 
to discuss and vote on changes that affect our societe. You will be voting to approve a 
bylaws revision, also electing new Officers and seven new Board Members. (Your ballot 
will be in your registration packet; bring it to the meeting. ) In order to expedite the business 
meeting, the Board would appreciate being able to receive prior notification of any topics 
that you wish to have discussed. This wi ll provide the Board time to research the item and 
help insure a complete answer is provided. Please contact the Recording Secretary, JoAnn 
Gannon (contact information on page 23), or me. 

Each month I've been highlighting an aspect of Convention handled by the Board of 
Directors and Show Committee. Now I am going to talk about your job - to BE a 
conventioneer. 

BE a volunteer - If you haven' t already vo lunteered, notify the manpower chairman so 
she can assign you a time slot. If each attendee wou ld work a two-hour shift, everyone 
would have enough time to enjoy the activities. This is a great way to contribute and help 
to make it a successful show. 

BE patient - We are anticipating record-breaking attendance. There will be situations 
when you will have to wait in line. Take this opportunity to get to know your fellow 
decorators . There is a quote that says, "Patience is a virtue." I hope ICES members are 
virtuous people. 

BE courteous- If the registration sign is confusi ng, suggest how it could be improved so 
others do not get confused. If you have a problem, mention it to a committee member 
without upsetting everyone in the area. If that person cannot so lve the problem, he or she 
will direct you to the appropriate person . 

BE on time - It is important to be on time for all events. Cooperation is important to 
achieve a smooth-running show. The Directors spent many hours with the fac ility manager 
coordinating all the functions. Carry the handbook/show schedule with you at all times. If 
you anive late for a demo, you will not be allowed to enter. 

BE thankful- Our hosts have spent much of the ir own time and money so you can enjoy 
a great Convention. They will have very little time to eat or sleep and will be exhausted. A 
word of encouragement or a note of thanks is all that 's needed to keep them energized and 
to help them feel that it is all worth the effort. 

BE seeing you soon, 

Sheila Miller 
ICES President 
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Cover Cake 
Denise Hutto-TN: Denise attended 
Erni Kuter's demonstration at the 1995 
ICES Convention in Kansas City and 
then created her own "couch potato." 
Denise has given the "couch potato" 
snacks and drinks and the inscription 
"My Favorite Couch Potato! " 
Complete instructions for this cake 
from Erni Kuter's demonstration can 
be found in the February, 1996, issue 
of the newsletter. 
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lndente 
Continuous Frill 
Barbara Parsons 

'Bar6ara from Tamwortli says (fIt tak_es no time at a([ to put a frill on" 
ana teffs fww tcJ accompfisft tliis smart ( taiforetf ( finisli 

From Australian Sugarcraft Magazine 

This method enables you to put a frill or flat strip on the side of a 
cake, resulting in a join between the cake and frill and only one or 
two joins around the cake, depending on the size of the cake. Ribbon 
can be placed over the join , leav ing no "humps." 

Before covering the cake, select a piece of bendable cardboard. To 
make the template, cut the cardboard to the width and shape required 
for a finished frill or strip. For a strip all around the cake, keep moving 
the template along. 

Apply covering fo ndant to the cake; and when smooth, press the 
cardboard template into the soft ic ing in the position where the top 
of the frill or strip is to go (Fig. 1) . Allow fondant to dry. 

Either pipe a shell or put a roll of fondant around the base fo r the 
frill; pipe a small shell for a strip . 

Cut small strips if des ired or use a frill cutter; but for a continuous 
frill , roll out a large amount offondant to which a littl e gum powder 
has been added for pliability and allow a longer drying time. 

Use a flan pan with a scalloped edge, or cut around a large circle, 
e.g. plate, big enough to fit the circumference of the cake. Cut inside 
for the width of the frill or strip (Fig. 2). Cut across the circle to open 
out then smooth edges and frill outer edge (Fig. 3); or for a flat strip, 
cut out shapes. 

STRIP TRIM 

Attach a ribbon to the cake or dust with co lor so that color shows 
through the cutout shapes. 

FRILL TRIM 

Dampen around the top of the indentation. Using a long piece of 
wood or meta l with a small ledge on one side, place the frill on a 
long strip carrier with the ledge closer to the cake. 

With the cake on a turntable, anchor the beginning of the frill onto 
the cake, gently turning the cake clockwise with your left h.md while 
guiding and attaching the top edge of the frill onto the cake, butting 
the top of the frill under the indentation (Fig. 4 ). 

If the fr ill carrier is not long enough for the whole strip , fo ld the end 
back over to fit onto the carrier. As the frill comes off t1e carri er 
onto the cake, gentl y unfold the end onto carri er. 
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If your circle does not quite meet the circumference of your cake, start fro m the fro nt and 
leave a gap at the center front, which can be fill ed in with piping, brush embroidery, relief 
piping, lace, or whatever takes your fancy. 

Place a ribbon over the fr ill and indentation. The ribbon will li e flat. 

If not using ribbon and there are any gaps along the line, simply squeeze in a little roya l ic ing 
of the same color and smooth over. This can be overpiped with any edging such as herringbone, 
scallops, or lace (Title Photo). 

QUICK DECORATION OF FLAT STRIP 

After the strip is cut and ready to put on, place a strip of thi ck lace with a definite pattern over 
it and roll with a rolling pin , indenting the pattern of the lace into the stri p, making sure the 
strip is not rolled out of shape. This can be left plain or dusted with co lor. 

INDENTED INDIVIDUAL FRILLS 

If separate fr ill s are the des ign around your cake, simply cut out and press the top of the shape 
into the cake to make an indentati on, tapering off s lightly at the edges . 

Cut fondant, with gum powder added, to the width of the cardboard strip. 

Frill and dust the bottom edge if desired. 

Dampen around the top of the indentation and gentl y attach the separate frill piece, butting the 
top under the indentation. Roll small pieces of cotton ba lls or ti ssue and gentl y push them 
under the frill to hold it out until dry. 
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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 
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By Adrian Westrope-England 

This hobby horse design is suitable for a child's christening cake or other child's cake. 

The figure is made with gum paste and finished with a piped royal icing mane. 

METHOD 

Cut a wooden dowel rod into a 3" length and stain with brown food 
color. Using a 1/z oz. ball of gum paste, start to mold the horse 's head 
(Fig. 1). Roll the paste between the fingers creating a rough shape. 
There must be a neck, head, and a mouth/nose area. 

Insert the wooden rod into the neck area. Start to refine the shape. 
Using a pointed tool, make indentations for the nose; add a mouth 
with a sharp blade. Emboss the eyes with the end of a #3 piping 
tip. Paint in the eyes with dark food color (Fig. 2). 

Model two small teardrop shapes for the ears (Fig. 3). Place on 
a firm foam pad and cup using a small ball tool. Attach the ears 
to the top part of the head with gum glue (Fig. 4). 

Roll colored paste thinly and cut out a narrow strip for the 
bridle and attach to the head using gum glue (Fig. 5). Keep the 
tack to a minimum. 

Pipe the mane and fringe on the head and neck with colored 
royal icing and fine lines. Allow to dry before adding thin strips 
of paste to the bridle, making the reigns (Fig. 5). 

Tiny dots of royal icing piped on the reigns act as little fasteners 
or buttons (Fig. 5). 

Cut two small discs for the wheels; attach to the base of the 
wooden rod (Fig. 5). 

This decoration can be used on its own or 
with a toy box and other small toys. 

6 July, 1997 

Fig. 3 
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JUi t Fo, 
pummle1 

By Karen Ramsey-FL 
From FL Sweet Talk Newsletter 

If you are bringing a display cake to the upcoming 
Convention, here are some helpful ideas. 

Fake cakes can be made of stacked cardboard circles, 
crisped rice t ereal mixed with royal icing, styrofoam 
dummies, even canned foam spray. 

The canned foam spray can be purchased at hardware 
stores. It is used as insulation. If you use it for dummy 
cakes, spray it into a very well-greased cake pan. Only 
fill the pan half full as it will rise. It will be lumpy. Place 
a greased sheet of aluminum foil over the foam and place 
cardboard over the foil then turn upside down. Place a 
heavy book or weight on the pan. This will help the foam 
to rise up and be flatter and less lumpy. Don ' t poke at it 
until it has dried thoroughly for a day or two. You will 
need to level the foam using a sharp knife or saw [be 
careful]. Remove from pan and decorate as usual. This 
works well if you are using a miniature pan or shaped 
character pan. 

Once you have chosen what kind of cake dummy to use, 
you might wish to cover it to protect it from any residue 
that might remain from the icing should you decide to 
reuse the cake dummy. You can cover the dummy with 
plastic wrap and shrink wrap it if you aim a hair dryer at 
the plastic, being careful to only heat it enough to shrink 
the plastic until it is smooth. You can then decorate it any 
way you wish. When you are finished with the decorated 
dummy, just peel off the plastic wrap; and your dummy 
is ready to go again. 

There are some rules and regulations for the ICES Show 
so refer to the rules listed in the June newsletter, page 16. 
If you are bringing a cake to the show for a fliend , be 
sure they have signed the entry/release form in the same 
issue, page 17 , for you to bring along. 

tF;;o;;;;;;;;;;;;;;;;;=~ NOW ! 

COLD PORCELAIN 
CLASSES 97 - ORLANDO 

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

TITT PENA 
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 
Al varez Thomas 1159 ( 1832) Lomas de Zamora 

Republica Argentina FAX (054 1) 23 1.5977 

Dead line: JUNE 30. 1997 

From U.S. , call 0 I 1.541.23 1.5977 

ih strivin~ towards Q) 
~Botamcal/y Correct 

ICES BOOTH # 1605-1607 

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

Gum Paste Flowers 
Roses- Orchids- Fillers 

FuUy arranged sprays or individuals 
We supply to: 

Cake Makers- Wholesalers- Distributors 
Ask your nearest dealer or call direct 

PETRA INTERNATIONAL Manufacturer of fine quality Gum Paste Flowers 
1982 Royal Credit Blvd., 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 
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Create elegant edible 
decorations with our 
Silicone Molds and 
Presses: 
Flowers, Leaves, 
Shells, Lace and 
Decorative Motifs. 
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23 North Star Dr., Morristown, NJ 07960 
201-538-3542, or 800-203-0629 
FAX 201-538-4939 

By Beth Clark-New Zealand 
From New Zealand Newsletter 

In making this lace, a 50/50 mixture of fondant and gum paste 
exuded from a clay gun or flooded royal icing takes the place 
of ribbon tape, and piped royal icing takes the place of the 
embroidery or filled-in stitches. 

On the facing pages are a number of patterns for yon to try 
' your hand at this cake decorating technique, which looks 

fantastic and lends itself to many different shapes of cakes. 

Place the pattern of your choice under wax paper and secure 
the paper. Smear the wax paper with shortening or cooking 
spray. Choose a method of making the "ribbon tape." Be sure 
to pipe or exude the background lines first and work your way 
to the foreground. 

· FLOODING 

Pipe an outline of the ribbon tape design with royal icing then 
flood with soft royal icing. When floodwork is dry, pipe the 
decorative fill-in stitches with royal icing of piping consistency. 

CLAY GUN 

Make sure the 50/50 mixture of fondant and gum paste is very 
soft and has been worked up with shortening so that when you 
roll the paste in your hands, it feels a little oily. Keeping the 
paste warm will also make it easier to push through the gun. 

Using a ribbon disc in the gun, force the paste out forming a 
length of ribbon. Joins should abut and not overlap. Neaten the 
joins with a slightly damp brush. When finished positioning 
the "ribbon tape," use a cake smoother to uniformly press down 
on the design, being careful not to distort or stretch the paste. 

Pipe the decorative fill-in stitches with royal icing. 

FOR BOTH METHODS 

Depending on the shape of cake the Battenberg Lace is to be 
mounted on, dry over appropriately shaped form. When dry, 
carefully lift from paper and place on cake. If using for a side 
design, attach to the side of the form and support while drying. 

Like alllacework, Battenberg lace does not have to e flat but 
can be molded and lifted however you wish. 
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Made in the USA 

LEADING MANUFACTURERS OF THE BEST QUALITY SILIFLEX VEINERS, DECORATIVE MOLDS, 

LACE DESIGNS, METAL CUTTERS & TOOLS FOR SUGAR ART 

A waits you at the 22nd Annual ICES Show and 
Convention at Orlando!J Florida August 7-IO!J 1997 

With non-stop daily demonstrations at 

our booths from 1 PM to 5 PM by 

internationally known teachers/authors 

demonstrators From England: 
Adrian Westrope 

Pat Trunkfield 

Maureen Stevenson 

From Canada: 
Klara Johnson 

From USA: 
Colette Peters 

Pilar Kurdi 

STOP BY FRIDAY NIGHT FROM 6 PM TO 

9PM FOR OUR SUGARCRAFT SHOWCASE 

WHEN WE WILL PRESENT A 3 HOUR 

WEDDING CAKE WORKSHOP WHICH 

INCLUDES: FLORAL ARRANGEMENTS, 

DECORATION, ASSEMBLY AND PRESENTATION 

OF A WEDDING CAKE (FROM START TO 

FINISH) AND A 3 HOUR COLD PORCELAIN 

SEMINAR WHICH INCLUDES DOLLS, FLORAL 

ARRANGEMENTS, CHRISTMAS DECORATIONS, 

FAVORS AND MORE. 

Come and see the presentation of our new range of decorative mold~i 

(three-D baskets, fairies, cameos, etc.), new double-sided veiners fo1r 
flowers and leaves, new lace designs, tools and more ... 

Clip this coupon for a FREE 
Sample of our Cold Porcelain* 

Sunflower Sugar Arts 
P.O. Box 780504 Maspeth, NY 11378 USA 

Phone: (914)227-6342 Fax: (914)227-8306 

I 
I 
I 
~ ~~ 
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Sheila Miller-PA ---7 
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Gloria Griffin-Canada --7 

f- Jessica Buehman-OH 
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Cake Selection Committee 

Here 's your chance to help select the cakes at Convention 
to be pictured in the newsletter. A committee is needed to 
meet Thursday, August 7, 1997, at 6:30p.m. to select the 
225 cakes to be photographed. We are looking for 25-30 
people for this committee. I have some volunteers already 
but need more. Be prepared to spend at least two hours 
to complete the job. Anyone interested, please contact 
Linda Fontana, Newsletter Liaison, 5816 S. 104th Ave., 
Omaha, NE 68127-3034, fax (402) 331-5274. You will 
receive confirmation with all pertinent information before 
Convention. 

Last Chance 

If you have not yet sent in your description for the "How 
Did They Do It?" column, this is your last chance to share. 
If you received a letter from the Editor last fall requesting 
this information, please send it in right away. 

SIT -UP COOI(/ES 
© 1978, 1981 Billie Frederick- CA 

We are saddened by the news that Lydia Schmale- KS 
passed away last February 25. Her sister Roberta is also 
an ICES member. Our sympathies are extended to Lydia's 
friends and family. 

Deadline Notice 
Because of a new requirement that the newsletter be laid out 
several days earlier than in the past, the newsletter deadline is 
now firmly the 25th of the month. Late entries will be published 
in the next issue, when applicable. See schedule on page 3. 
Fall Classes, Shows, Days of Sharing 
Remember, the September issue is combined with October to 
arrive approximately October 1. If you have a class, show, or 
Day of Sharing in October, you may want to list it in the August 
newsletter-dealine June 25.The deadline for the September
October issue is August 25. 

From. Figure Piped Holiday Cookies- Reprinted With Permission 

Enlarge the patterns by 150%. 

Pipe the "arms" and legs as separate cookies. 

The patterns are numbered in sequence of which body part to pipe first. 

Use a #10 or 12 tip or a coupler without a slit to pipe the larger bodies. 

~~~;~~~~~;;;;~s, ~t:~:~i~~::~aod logs w;ili my•l ;,;ng so the figmes s;t up. Add d

1
eta~ king. 

3/ 4 c. sugar 1 t. baking soda 
2 eggs 3/ 4 t. baking powder 
2 t. almond extract 1

/4 t. salt 
1 t. vanilla 2 T. buttermilk (milk) 

Cream together shortening and sugar. Add eggs and beat well. Mix in remaining 
ingredients. Fill a parchment bag with dough and pipe cookies or shape with 
hands. 

To eliminate the problem of grease seeping through the bag when squeezing, 
use the least amount of shortening. 

Bake 8-10 minutes in 375° oven. 

This recipe may also be used for drop cookies. My family prefers softer drop 

cookies made with 1 c. shortening. 

I.C.E.S . Newsletter July, 1997 
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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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IJnternationa( Cake !Exy(oration Societe 
22nd ~nnua{ Show and Convention 

Contemyora~ tJtesort- Wa{t 'Disney Wor{d 
Or(ando, 'F(orida - t.A.ugust 7-10, 1997 

Cake Hospital Notice 

We expect an overwhelming interest and response of 
ICES members at the 1997 ICES Cake Show and 
Convention, and we want all members to know that the 
Cake Hospital will be available to anyone who must repair 
or replace the decorations on their cakes and displays. 
The Cake Hospital will make every effort to have the 
necessary supplies available to repair broken or damaged 
decorations; but if you have need of special items or 
icings, please make an attempt to bring whatever you 
might need to make repairs. The Cake Hospital 
Committee is not able to provide items necessary to 
completely decorate a cake or display, and we respectfully 
request that you use the Cake Hospital for emergencies 
and repairs. 

Convention Information 
Information 
1997 Show Info. 
Hotel Registration Form & Info. 
Convention Registration Fmm 
Tour Registration Form & Info. 
Exhib.Nendor, Author Info. 
Tentative 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 

Demo Schedule & Ticket Preregistration Form 
Show Rules & Entry/Release Form 

April, 1997 
May, 1997 
June, 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 speciall y 
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 below. 

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) 
Regular Registration July 1, 1997 
Hotel Reservations July 7, 1997 
(Form in Dec. '96 issue/More info. in April '97 issue) 
Demo Ticket Preregistration 
(Form in May '97 issue) July 15, 1997 

Show Directors 

Grace Jones 

I.C.E.S. Newsletter 

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

July, 1997 

Pam Owen 
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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 di splayed 
at the annual convention. With the 
cooperation of the arti sts 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 yo ur responses brief. 
Thank yo u fo r yo ur he lp and 
sharing! 

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

Photos on Page 11 

Jessica Arp-WI- Two heart
shaped tiers were stacked then 
fros ted with white icing. The side 
of the larger heart was marked 
with scallops; and cornelli lace 
was added with a #2 tip above the 
markings, continuing up the side 
of the smaller tier. A #86 tip was 
used to make the ruffl es on the 
markings. Morning glories were 
made ahead with tips 1, 2, 103, and 
104; the drop flowers were piped 
with a # 224 tip. Fondant tendrils 
were dried on a dowel rod. The 
flowers were arranged cascading 
down the left side of the cake, 

18 

addin g #4 tip vines and #352 
leaves. 

Rosa Viacava de Ortega-Peru
The tulips were made petal by 
petal by rolling the paste paper 
thin, dusting with pinks and reds, 
and glazing. The call a lilies were 
made using the same method. The 
leaves were made in two colors, 
variegated with pinks and greens. 

Pam Dewey- CT- The vase had 
a dowel that extended 6" fro m the 
base. The vase was covered with 
fondant . A wo man f igure was 
molded and applied to the vase 
while it rested on eggcrate foam. 
When dry, sheets of gum paste 
were applied to the woman figure 
to simulate a gown. When this was 
dry, the entire vase was painted 
with a thick mi xture of vodka and 
moonstone petal dust. Gum paste 
sunflowers were affixed to long 
stems to add to the vase. Each 
book was approximately 3 1h-4" 
high. Fondant, rolled 1/4" thi ck, 
was cut to the book dimensions 
plus I" . This was positioned on the 
cakeboard . The curved binding 
was achieved by attaching large 
fl ower formers to the back edge 
of the book with icing. The cake 
was c rumb coa ted . Off white 
fo nd a nt was ro ll ed , c ut , and 
applied to the remaining 3 book 
edges and was textured using a 
wire brush to give the appearance 
of pages. More colored fo ndant 
was ro ll ed 1/4" thick and of 
dimensions to cover the top and 
bindin g of th e book. Pa ttern 
presses and/or gum paste tools 
were used to emboss the designs 
on the books. The page edges were 
colored with a sea sponge dipped 
in a thin mi xture of vodka and 
pe tal dust. A thick mi xture of 
vodka and nontoxic gold dust was 
used to fill in the impressions on 
the bindings and the front of the 
top book. The vase was positioned 
on the books and the dowel pushed 
down into the books to secure. The 
fl owers were now added. 

Anette Mallika Joseph-Sri 
Lanka- Th e dri f twood was 
molded of gum paste colored in 
shades of brown. The grooves and 
curves were created with carving 

knives before the piece was let dry. 
The dried driftwood was painted 
with brown, bronze, and bl ack 
paste colors. Three applications of 
slightly thickened color fl ow was 
applied to get the natural effect and 
was completed with an application 
of glazed snow fl ake petal dust. 
The orchid petals were cut fro m 
gum paste then tooled, molded, 
and mounted on w ires. The 
completed orchids were tinted in 
cream , orange, and red edibl e 
dust in g powde r. The trid ax 
flowers were tinted in yellow. The 
leaves were molded of moss green 
gum paste, veined, and mounted 
on wires. The pl ant roots were 
made of thin strings covered with 
royal icing and bound together. 
The flo wers, leaves , and roots 
were set in appropriate positions 
on the driftwood. 

hotos on Page 12 

Cynthia Tanzi-RI-The bow was 
made fro m strips of wafer paper. 
Each pi ece was coated with 
thinned roya l icing. When the 
wafer pape r became pli abl e, 
excess icing was removed and the 
ends pinched together, making one 
curl of the bow. Each piece was 
set on its side to dry. These pieces 
were ai r brushed. For the thinner 
strips of colored wafer, the entire 
sheet was first air brushed then cut 
into thi n strips. The strips were 
dampened with thinned royal icing 
unti l pliable. While still damp, 
each thinner strip was attached to 
the now air brushed wider strip 
and once agai n allowed to dry on 
its side. When dry, the pieces were 
an anged in a mound of icing until 
a full bow was formed. 

DC-Area ICES M embers-The 
white house was a cocoa painting 
on a gum paste plaque painted 
freehand by Gabriell e Goggi n. 
The top tier was a 1

/4 sheet cake 
dummy covered with fondant and 
embroidered with royal icing and 
a #0 PME [Engli sh] tip . T he 
bottom ti er was covered with 
fondant rolled with a basketweave 
rolling pin. CheiTY blossoms were 
cut from gum paste in varying 
shades of pink using the small 
blossom cutter. The borders was 
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braided using 3 strips of a 50/50 
mixture of gum paste and fondant 
pushed through the ri bbon disc of 
a sugar craft [clay] gun . 

Sheila Miller-PA-A styrofoam 
block was placed in the bl)ttom of 
a I 0 gallon aquarium with a light 
then covered with dried lentils to 
represent gravel. Rock sugar was 
made then ai r brushed to 1 epresent 
coral. Plants, f ish, a treasure chest, 
and sea shells were bane molded 
from gum paste then painted. The 
fish were wired at different heights 
so they appeared to be s~ imming. 

Adrian Westrope & Pat 
Trunkfield-E n g la n d - Thi s 
display featured many techniques. 
A description of the quilted pillow 
is as fo llows: An oblong cake was 
coa ted with a thin laye r of 
butte rcr eam . En ough ro ll ed 
fondant di amond shape~ were cut 
to cover the cake, making sure 
there was a small gap between 
each shape. The surfac ~ of each 
diamond was moistened before the 
cake was coa ted wi l h ro lled 
fondant. Finger tips we;e used to 
gentl y smooth the icing over and 
in between the cutout ;hapes. A 
stitch wheel was used to emboss 
and create the quil ted effec t. The 
quilt pads were decorated with 
applique rolled fo ndant using a 
vari e ty of cutout slu pes. The 
pillow was completed with a frill 
at the cake base. 

Photos on Page 1 

Gabrielle Goggin-VA -The pigs, 
their clothes, the wolf, and the 
brick house were all modeled from 
fondant. The wolf 's fm , the straw 
house, which is blowin.~ over, and 
the grass surrounding rhe houses 
were piped with royal icing and a 
grass tip. The stick hou.;e was also 
royal icing with a co lor fl ow door. 
Each side of the house was made 
separate ly and assembl ed after 
drying. The chimney "smoke" was 
a cotton puff. 

Marithe de Alvarado- Mexico-, 
Th e ca ts were m :tde frorr. 
pastillage, using a plaster mold for 
the face and the seated bodies. 
Th ey were dressed with gum 
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paste. A small pas tillage rectangle 
was used to support each figure. 
A gum paste basket was made in 
pieces, assembled with icing, and 
decorated with basketweave. The 
various condiments and items in 
the basket were made of gum 
paste. The mice were handmade 
from gum paste as was their 
"cheese. " Grass was added by 
passing icing through a sieve; and 
when dry, it was applied all around 
the cloth in the center and on the 
lower edge of the cake . Little 
bouquets of very small flowers 
gave the country atmosphere. 

Maria Elena Rodriguez-FL
The baby shower umbrella was 
molded using half of a 5 W' plastic 
ball as a form. The edges were 
then divided into 8 parts and cut 
with half of a round cutter then 
ruffled. The figures were made by 
hand. The 12" cake was covered 
with fondant. The side decoration 
was made with a cutter, and the 
little toys were molded in a mold . 

Ann Pickard- England-This 
two-tier cake was covered with 

pale blue rolled fondant. A 
christening bed was set on top with 
a fondant blanket trailing down the 
cake . A large assortment of 
modeled little animals made of 
fondant or gum paste were set at 
various positions on the cake. 

Photos on Page 14 

Elena Bueno-FL-The inspiration 
for this cake came after taking a 
ceramics course. The texture of 
ceramics was replicated on the 
cake using royal icing . The 
flowers were made from gum 
paste and were formed by hand. 

Yvonne Chin-Canada-The 12" 
dummy was covered with tinted 
fondant. The design was taken 
from a card. Two copies of the 
design were made; and from one 
pattern , a moon , blanket, and 
pillow were cut out with scissors. 
The other pattern was placed in the 
center of the cake and the outline 
traced. Pieces of fondant were 
used to make the moon and pillow. 
The baby's head was also made 
from a small piece of fondant 

placed in a mold. Details for the 
baby 's face and the moon 's face 
were added with a #000 brush and 
food coloring. The little bear was 
made from a piece of brown 
fondant pressed into a mold . One 
arm was separated and pulled 
upward slightly then placed next 
to the baby 's hand. The stars and 
moon were made with a gum paste 
cutter and brushed with pearl dust. 
The bottom border was cut using 
a straight frill cutter, was attached 
using a bit of water, and trimmed 
with a #2-tip bead bott:ler. A PME 
[English] tip was used to create the 
dots. The curved shells on top of 
the cake were made with a# 16 tip. 

Gloria Griffin-Canada-This 
cake was part of Gloria ' s 
daughter's wedding cake and had 
many contributors including Betty 
YanNorstrand, Maureen 
Stevenson, Christine Hasler, and 
Tony Hartman. The oval dummies 
each had a piece cut from one end 
in a "u" shape. The dummies were 
covered with fondant and placed 
on a foamcore board which was 
also covered with fondant. The 

Classified Ads 

lace pieces were made of fondant, 
dusted with pearl dust, and applied 
to the sides of the cake. The gum 
paste flowers were dusted with 
purples and pinks. Many flowers 
were used. The shell was added on 
top because the groom was from 
Canada's east coast. 

Jessica Buehman- OH-This cake 
was first frosted and smoothed 
with a spatula. A bag with a #16 
tip was filled with white icing for 
the zigzag borders. Green icing 
and a #1 tip were used for the 
vines. The leaves were piped with 
green icing and a #349 tip. The 
pink drop flowers were made with 
a #225 tip, with #1-tip centers . The 
cake topper was made of 
components hot glued to the stand. 
The pink ribbon was carefully 
threaded so it would be wavy and 
was then hot glued to the base. 

WANTED: 1980 & 1993 Wilton pattern books; Wilton pans wlinstructions-BOO ghost, guitar, hexagon ring, 
bowling pin. Nora Wiehe, 17031 Cerise Ave., Tmnnce, CA 90504, (310) 324-0741. 

BOOK SALES: Booklets $4 each or $25 for all 8 plus $2 postage. ARTISTRY IN ICING PATTERNS 100 
patterns; ASSORTED CAKE DECORATING 20 p.; DOLLS, STENCILS & SHAGGY 17 p.; HARD FORMS 
AND FILIGREE 10 p.; TIERED CAKE GUIDE 22 p.; CONE FIGURES 11 p.; FIGURE PIPED HOLIDAY 
COOKIES 22 p. S.A.S.E. for book descriptions. Billie Frederick, 35973 Cherry St., Newark, CA 94560-1723. 
(510) 793-5476. 

WANTED: Scooby Doo, Mickey w/Pencil, Donald w/Cake pans. Will buy or trade. Wanda (805) 831-2515, 8004 
Calle Espada, Bakersfield, CA 93309-0819. 

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

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. 

Winbeckler's QCake anb Ql:anbp QChrontde is a newsletter containing information you want to know-cake and candy hints, recipes, patterns, 
news, and information on upcoming classes and shows, plus instructional articles by the editor, Marsha Winbeckler, and a regular column by her 
husband, Roland Winbeckler. U.S. & Canadian Subscriptions-6 issues/$8.50 yearly (U.S. funds) , Others-6 issues/$12.50 yearly (U.S. funds). 
WA state residents please add 8.6% sales tax . Charge to Visa/MC at l-800-401-2850 or mail to 16849 S.E. 240th St. , Kent, WA 98042, U.S .A. 

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

Each 
Rod 

The Revolutionary System For 
Doweling Tiered Cakes 

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

for Professionals 

A~;:.,',:~:~l.;y ~i... l .. ,.·. SIMPLY 
. TURN 

SCREW TO 
· ADJUST 

. HEIGHT 

' .; 

l ' ll/2' ,. 

PATENT No. 5,165,637 

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

Order Yours Today! 
Never Cut a Dowel Rod Again! 

C.J. ENTERPRISE· 8293 Tink ler • Slerling Heights, Ml 48312 • (810) 979-9133 

e(egc\nc Lace lmpRessions 
CAKE [)ECORATING /'\\OLDS 

- Create elegant cakes 
with embossed lace. 

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

Pl 
r 97321-5560 

6-0025 

See us at the Florida Convention - Booth 403 

Carrot Cookies 

1 c. shortening 
3/ 4 c . sugar 

1 egg 
1 c. cooked and mashed carrots 

2 c. flour 
2 t. baking powder 

1h t. salt 
1 t. vanilla 

1h t. lemon extract 

Combine shortening, sugar, egg, and carrots. Sift together flour, 
baking powder, and salt and add to canot mixture. Stir in vanilla and 
lemon extract. Drop on greased cookie sheet and bake at 350°. Frost 
with orange juice/powdered sugar mixture. Emma Rowe- J[D 

Banana Split Cake 

I stick Ch c.) butter 
2 c . graham cracker crumbs 

16 oz. cream cheese 
1 1 h c. powdered sugar 

4-5 bananas 
20 oz. can crushed pineapple, drained 

!large contai ner whipped topping 
chocolate syrup 

1h c. chopped pecans or walnuts 
1 small jar maraschino chenies 

Melt butter and pour over cracker crumbs. Mix well then press into 
9" x 13" pan to create the crust. Bake at 400 ° for 5 minutes. Cool. 
Beat cream cheese with powdered sugar. Spread over the crust. Slice 
bananas and arrange over the cheese mixture. Spread the drained 
pineapple over the bananas. Top with whipped topping then d 1ocolate 
syrup and sprinkle chopped nuts and cherries over all. E. B. Waters
WI Dairyland Decorators Newsletter 

Pina Colada Cake 

1 112 c. sifted cake flo ur 
1 1h c. sugar 

3 T. baking powder 
pinch of salt 
4 egg yolks 

1h c. corn oil 
1h c. water 
1 t. vanilla 

6 egg whites, room temperature 
1/ 4 c. pineapple juice 

1/ 4 c. canned, sweetened coconut cream 
2 T. dark rum 
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Frosting 

medium-firm consistency buttercream icing 
1 t. coconut or almond extract 

1
/ 4 c. drained, crushed pineapple 

1 T. dark rum 
4 oz. shredded coconut, toasted 

Cake: Preheat oven to 350°. Grease two 9" round cake pans. Line 
with parchment; grease parchment. Sift together flour, 1 c. sugar, 
baking powder, and salt. Whisk yolks, oil , water, and vanilla in large 
bowl until soft peaks form. Gradually add remaining 1h c. sugar and 
continue beating until stiff but not dry. Fold dry ingredients into 
yolk mixture. Gently fold in beaten egg whites . Pour batter into 
prepared pans. Bake until lightly golden and tops spring back when 
touched, about 30 minutes. Invert cakes onto racks and cool. Mix 
pineapple juice, coconut cream, and rum in small bowl. Brush tops 
of cakes with ju~ce mixture. 

Frosting: Add flavoring to icing. Stir crushed pineapple into 1 c. 
icing for fi lling. Add rum to remaining icing in large bowl. 

Set one cake layer on plate. Spread with pineapple filling. Top with 
second layer, smooth side up. Frost top and sides of cake. Sprinkle 
top of cake with coconut. GA ICES & WI Dairy land Decorators 
Newsletter 

Royal Icing For Flow-in or 3-D Piping 

1 lb. powdered sugar 
2h c. meringue powder 

1h c. water 

Sift sugar. Blend me1ingue powder and water together until like thick 
cream. Add sugar a little at a time. (The consistency of this royal 
icing is very thick like unbeaten egg whites. It will hold its shape but 
lines will "flow" so finished product looks soft like a ceramic piece.) 
Shirley Jackson-MI- NY Newsletter 

Lemonade Cake 

4 oz. pkg. lemon-flavored gelatin 
3/ 4 c. hot water 

4 eggs 
3/ 4 c. cooking oil 
1 white cake mix 

1 T. lemon flavoring 
1 can frozen lemonade concentrate 

3/4 c. sugar 

Dissolve gelatin in hot water. Set aside. In another bowl, beat eggs 
with cooking oil. Add cake mix and lemon flavming. Beat as directed 
and blend in gelatin mixture. Pour into greased and floured angel 
food pan. Bake at 300° for 1 hour. While cake is baking, mix 
lemonade concentrate with sugar. When cake is done, loosen edges 
rom pan with knife and pour lemonade mixture over top and down 

sides. Allow cake to say in pan, right side up, until cool. Loosen 
edges from pan with a thin-bladed knife before turning onto a cake 
plate. Refrigerate. Serve cold. 

Cake & Candy Supplies 

-Celebrating 20 Years-

Handmade Australian 
3" deep cake pans 

Unique Shapes • 20 Styles 

Non-Toxic Dusting Powder 
Petal, Luster or Pearl 

Over 50 Colors 

Chocolate/Gum Paste Doll 
People Molds 

Gum Paste & Rolled 
Fondant Supplies 

laJ 
Lorraine's Videos Also Available 

148 Broadway, Hanover, MA 02339 
FAX 617-826-7953 PH. 617-826-2877 

DELUXE OVENS 
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 
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Geale Glamourou<3 
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 

ATLA8 
PRODUCTS 

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

the ATLA8 cake stand 

Classes 
Classes will be listed one time only. 

Adrian Westrope & Pat Trunkfield-July 25-27, Wedding Wonders 
(3-tier wedding cake, Belgian lace, and gum paste). July 28-29, 
Wedding Topper. For more information, contact Beryl 's Cake 
Decorating Equipment, P. 0 . Box 1584, N. Springfield, VA 22151-
0584 , (800) 488-2749, fax (703) 750-3779, e-mail 
beryls@beryls.com. 

Stephen Orbell-July 30, Creative Stencilling. August 1, Run-out 
and Decoupage Work. For more information, contact Bery/ s Cake 
Decorating Equipment, P. 0 . Box 1584, N. Springfield, VA 22151-
0584, (800) 488-2749, fax (703) 750-3779 , e-mail 
beryls@beryls.com. 

Eleanor Rielander-August 25-27 (9 a.m-4 p.m.) Gum Paste 
Figures. For more information, contact Cakes by Mardella, 1413 N. 
George St. , York, PA 17404, (717) 845-5403. 

Roland Winbeckler-September 8-12, Sculpture Course. For more 
information, contact Ed or Vi Whittington, Country Kitchc:n, 3225 
Wells St. , Fort Wayne, IN 46808, (219) 482-4835 or fax (2 19) 483-
4091. 

Marsha Winbeckler-September 9, Wafer Paper Uses. September 
10, Cocoa Painting. For more information, contact Ed or Vi 
Whittington, Country Kitchen, 3225 Wells St. , F01t Wayne, I '-l' 46808, 
(219) 482-4835 or fax (219) 483-4091. 

Mercedes Strachwsky-September 18-19 (10 a.m.-3 p.m.\ Garden 
Angel doll using Pastillage. For more information, contac : Frances 
Kuyper, 432 N. Lola Ave., Pasadena, CA 91107, (818) 79:1-7355 . 

Shows 
Shows will be listed one time only. 

Oklahoma-October 4-5, Tulsa State Fair, OK. The O klahoma 
State Sugar Att Show will feature a "Wedding Cake SpeGtacula.r" 
division for the Tulsa Centennial Celebration. The O klahoma 
State Sugar Artists have been granted the sanctioned use of the 
Tulsa City logo. A video of the show will be included in a time 
capsule to be viewed at the Bicentennial. Proceeds will benefit 
Big Brothers and Big Sisters. Prizes include $1 ,000,$500, $250 
in cash, a signed Wedgwood wedding figurine , Kitc:henAid® 
mixer, a class at the International School of Confectionery Arts, 
a basket of Buderim Ginger and Royal Pacific Foods ~roducts, 

medals, etc. Over $6,000 in prizes will be awarded to th ~winners 

ente1ing other divisions of this show. For entry fom .s, send a 
SASE to Kerry Vincent, Suite 245, 3015 East Skelly Dr. , Tulsa, 
OK 74137, fax (918) 745-0879, e-mail cakinbake@ aol.com or 
website http://users.aol.com/cakinba.ke/index.htm . 

Days of Sharing 
Louisiana-July 21 (9 a.m-4 p.m.) , The Live Oak Wesleyan 
Church, corner of No. 8 Heyman Lane and Bayou Rapides Rd., 
Alexandria, LA. Demos will include gum paste drapes. dogwooc. 
flowers , fabric bows, borders in buttercream, and more. For more 
information, contact Edith Powers, LA Rep., (504) 67 5-5833 or 
Barbara Meaux at (318) 364-0120. 
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1996 - 97 Board of Directors 
Sheila Miller-President 

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

Kathy Scott-Vice President 
P. 0. Box 52 
Abbevi lle, SC 29620 
(864) 503- 1200 ext. 8928 or 
(864) 446-3 137, work fax 446-1112 
MA,N H, WV 

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

JoAnn Gannon-Recording Secretary 
6 13 Lake St. 
Lawrence, KS 66044 
(9 13) 841 -1032, phone & fax 
MN, WY,NE 

Edith Hall-Corres. Secretary 
4830 E. Flamingo Dr. 
Hallsville, MO 65255 
(5 73) 696-2505 
CA, NY, OH 

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

Robbi Broussard 
17674 S.E. 30 ls\St. 
Kent, WA 98042-5715 
(206) 859-28 12 or 545-3662 

VT, AL, Rl, IN I 
Kathy Farner 

142 Grove St. 
Putnam, CT 06260 
(860) 928-9196, fax 928-0576 
MS,MD, KS 

inda Fontana 
58 16 S. 104th Ave. 
Omaha, NE 68 127-3034 
(402) 339-2872, fax 33 1-5274 
ID, NC, VA 

Mary Gallagher 
521 James St. 
Hazelton, PA 18201 
(7 17) 455-1260, phone & fax 
AK, IL, OK 

ICES web site
www.ices.org 

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

Nancy Goldie 
R.R.#l 
Campbell ford , Ontario 
Canada, KOL I LO 
(705) 653-4159, fax 653-571 8 

Millie Green 
3819 Hilton Dr. 
Indianapolis, IN 46237 
(3 17) 786-0344 or 782-0660 
fax (3 17) 783-3 193 
ND, DC, MT 

Shirley Jackson 
2409 Gilbert 
Niles, M1491 20 
(616) 684-7110 or 684-7579 
CO,NM, WA 

Shirley Kingsley 
1818 Grand Central 
Elmira Heights, NY 14903 
(607) 734-2563 
Ml, TX, UT 

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

Gayle McMillan 
4883 Camellia Lane 
Bossier City , LA 71111-5424 
(3 18) 746-28 12, fax 746-4 154 
IA, MO, Virgin Islands 

Katherine Mullen 
44 Court St. 
Whitman, MA 02382 
(6 17) 447-3870 or 447-71 34 
GA, LA, NY 

Frances Snodgrass 
I 0450 Dulin Lane 
Mine Run, VA 22568 
(540) 786-7584 or 854-54 19 
KY, PA, ME 

Lida Snow 
1921 Covey Trace 
LaGrange, KY 4003 1-9248 
(502) 222-7204 

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

1996-97 
Committee 
Chairmen 

Awards 
Edith Hall 

Budget/Financial 
Carolyn Large nt 

Bvhtws 
Gayle McM illan 

Cnkc Club Resource 
Kathy Farner 

Ccnturv Club 
Jessica Baker 

Convention Liaison 
Mary Gallagher 

Demonstration Liaison 
Edith Hall 

Exhib./Vcndor/Author Liaison 
Kathy Scoll 

Hall of Fame 
Shirley Jackson 

Historical 
Ern i Kuter 

International Liaison 
Nancy Goldie 

Job Descriution 
Katherine Mullen 

Membership 
JoAnn Gannon 

Minutes Recap 
Gayle McMillan 

Newsletter Resource & Liaison 
Linda Fontana 

Nominations/Elections 
Mary Gavenda 

Publications 
Erni Kuter 

l)uhlicitv 
Millie Green 

Representative Liaison 
Lida Snow 

Scholarships 
Mary Ga llagher 

Shop Owner Liaison 
Frances Snodgrass 

·wavs & Means 
Rabbi Broussard 

Sec Board o f Directors listing for 
C01nmittce Chainncn's addresses. 

Membership Coordinator 
Gayle McMillan 

4883 Camellia Lane 
Bossier City , LA 71111-5424 

Fax (3 18) 746-4154 

Ph. (318) 746-2812 

Publication Information Newsletter Back Issues 
The ICES News letter is publi shed monthly (except in 
Septe mber) to keep members informed abou t cake 
decorating 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 regul ar members, or $10 for associate members. 
International members (not in U.S .) add $3 for postage. 
Dues must be paid in U.S. funds on ly. Membership is open 
to any man, woman , or child who is interested in the "Art 
of Cake Decorating." Dues for new members go to ICES 
Membership , 1740--44th Street S.W. , W yo ming, Ml 
49509. Send renewal dues to ICES Computer, 4883 
Camellia Lane, Bossier City, LA 71111-5424. 

.... 

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

Back issue prices are$3.00each in the U.S. and $4.50 
if mailed outside the U.S. (plus $4.00 fo r each 
additional newsletter mailed to same address outside 
U.S.). To order back issues, mail check or money 
order (payable to ICES) to ICES Newsletter Back 
Issues, c/o Marsha Winbeckler, 16849 S.E. 240th St. , 
Kent, W A 98042-5276. 

aterial published in tbel.C.E.S . newsletter does not necessarily reflect the opinions ofl.C.E.S. and/or the Newsletter Editor.l.C.E.S. 
l(l/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 tlte 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 l.C.E.S. or I.C.E.S.-sponsored events. 
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August Issue Deadline-June 25 

Advertising Policy 
Ads for the newsletter must be received by the 
25th of the month, two months preceding issue 
month (Sept. 25 fot· Nov. issue). ALL ADS ARE 
PAYABLE IN ADVANCE BEFORE 
PUBLICATION. Make checks payable to ICES. 
Ads (except class ifi ed) mu st be camera-ready 
(typeset with a clean, straight layout and sharp 
black-and-white copy)-no cardboard backings 
please. (Any ad needing typeset or requiring an 
unusual amount of layout or cleanup time may be 
billed an additional fee of up to $25.00.) Allow four 
to five days for the mail to reach the ed itor at 16849 
S.E. 240th St. , Kent, W A 98042-5276, phone (253) 
63 1-J 937 , fax (253) 639-3308. When faxing an ad, 
please send in fi nest 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 l/4") 
$90.00-l/4 page (3 3/4" x 4 7/8") 

$ 160.00-horizontal1/2 page (7 5/8" x 4 7/8") 
$160.00-vertical l/2 page (3 3/4" x I 0") 

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

If you commit to one full year of ads ( 11 issues), you 
will receive one ad free (buy lO issues at regular 
pri ce and get one free). If you commit for one-half 
year of ads, you will receive one ad free (buy six 
issues and receive one free). Pay for the full year 
co mmitment or one-half year commitment in 
advance, and you will receive another 10% di scount. 
(Classified ads are excluded from these di scount 
specials.) 

The page size is 8 l/2" x 11" with 112" margins all 
around. 

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

Address Changes, Label Corrections & 
Renewal Membership Dues- ICES Computer, 
4883 Camellia Lane, Bossier City, LA 71111-
5424, ph. (3 18) 746-2812, fax (318) 746-4154. 

Cake Show Certificates-Kathy Farner. 

Publicity Membership Forms-Millie Green. 

Membership Pins, Membership Questions & 
New Member Dues-ICES Membership , 
l740-44th Street S.W., Wyoming, MI 49509. 

Newsletter Copy, Back Issues, & Ads-ICES 
News letter Editor, Marsha 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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dlin.t~ 
Keep a damp cloth handy for use with royal icing. Nestle the tip of your 
bag in the cloth to keep the icing from drying in the tip. Bev Murrish
WA-WA Newsletter 

Always have a "repair kit" when delivering a wedding cake. This should 
include, at the very least, the tips used on the cake, a small and medium 
metal spatula, each color of icing used, extra frosting in case your thumb 
goes into the cake, extra flowers , and scissors. Things like tape, wire, 
wire cutters, extra pillars, dowel s, and cutters for fresh flowers can prove 
to be handy also. Bev Murrish-WA-WA Newsletter 

If you use a buttercream icing that gets a crust on it, a quick and easy 
way to smooth it is to frost the cake as usual. Spatula smooth just to get 
a level finish on top and smooth the sides. After the icing gets a light 
crust (don't let it get a heavy crust), very lightly roll a rolling pin across 
the top. Linda Reese-WA-WA Newsletter 

Cornsilk makes an edible stamen material for buttercream and/or gum 
paste flowers. These are perfect for blackberry blossoms, apple blossoms, 
chetTy blossoms, and magnolias. Linda Reese-WA-WA Newsletter 

If your candy has become too thick or stiff, stir in a teaspoon or more of 
solid shortening or some paramount crystals, which are solidified coconut 
fat available from candy supply stores. Don't add margarine or butter as 
they may have a higher water content and can really mess up the candy. 
If worse comes to worst, allow the candy to cool and thicken completely 
then chop coarsely. Sprinkle over ice cream, mix into cake and brownie 
mixes, or use instead of chocolate chips in cookies. FL Sweet Talk 
Newsletter 

When you have extra white royal icing, make up extra flowers-roses , 
daisies, pansies, petunias, drop flowers, etc., all in white. You can always 
spritz them with an air brush or use one of the new food color pens to 
lightly dab color on the edges of the petals . FL Sweet Talk Newsletter 

If you don't have the size of cake pan called for in a recipe, you can 
usually substitute a pan of equal volume. If the baking pan is made of 
glass rather than metal or is shallower than the one called for, reduce the 
baking time by 25% .. If the baking pan is deeper than the one called for, 
increase baking time by 25 %. FL Sweet Talk Newsletter 

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

Call us for very reasonably priced Gumpaste and Rc,yal 
Icing flowers at 510-7 45-9405 or FAX order to 800-n 8-
6898 (within the US), 510-926-6694 (from outside the US). 
We're open Mon-Sat 8-5 PST. 

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

Conventions 

August 7-10, 1997-0rlando, FL 
August 6-9, 1998-St. Paul, MN 

July 29-August 1, 1999-Kansas City, MO 
August 8-13, 2000-Detroit, Michigan 

Midyear Meetings 

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

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 Ratt ~ 

U.S. Postage 
PAID 

Kent, WA 
Permit No. :!00 
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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 II :00 a.m. Eastern Time. 
For membership questions and label changes, please contact 
Membership Coordinator-contact info. on page 23. 

THE MAILING LABEL SHOWS YOUR MEMBERSHIP EXPIRATION DATE-Month/Year. Regular Members
$27 yearly. Charter Members (joined before Sept. 1977)-$15 yearly. All International Members (not in U.S.) add $3 for 
postage. Dues must be paid in U.S. funds only. Send dues for new members to ICES Membership, 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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