
Volume 18-Issue 10 

August, 1997 

International Cake Exploration Societe 
BOUGAINVILLEA MOLDED CANDY ROSE 
Page 9 

TEXTURING 
IDEAS 
Page 5 

Page 24 

ROLLED FONDANT 
HINTS 

Page 21 

Cover Cake By 
Maria Mercedes Navas de· 
Rodriguez-Colombia 

~ See Cover Cake Story on Page 3 



2 

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 

Cfi I<E-JfiCI< II@ 
• 

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~;~,:,:f,~~~.·y c;"::l~'· · ~. ,. ·. · SIMPLY 
. TURN 

SCREW TO 
· ADJUST 

HEIGHT 

Can be used 
to support 

toporn1mtnts 

3' 3112' ,. 

PATENT No. 5,165,637 

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

Order Yours Today! J 
Never Cut a Dowel Rod Again! .______ __ 

C.J. ENTERPRISE . 8293 Tinkler· Sterling Heights, Ml 483 12 • (810) 979·9133 

No. 1 Manufacturer of Speciality Cakte 
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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Dear ICES Members, 

The heat and humidity of the summer months are some of the 
more difficult challenges for cake decorators. As the saying 
goes, "DESSERTS spelled backwards is STRESSED." If you 

ICES President are not accustomed to working with specialty cakes, now is 
Sheila Miller the time to take advantage of those delicious fresh fru its . 

Between the layers of a cake, add some thin sliced fruit , g laze 
it with a compatible flavored jelly that has been heated, decorate 

with stabili zed whipped cream icing, and garnish with a sprig of fresh mint. You have just created a 
"gourmet" dessert. 

The Florida Show Committee, directed by Grace Jones and Pam Owen, have been working many 
years to host "The Enchanting World of Sugar." They are anxious ly awaiting our an·ival in a few short 
days. I am told to expect the unexpected. They are planning many surprises that will happen with .the 
wave of a magic wand. 

We anticipate record-breaking attendance, as indicated by the June I st Early Bird numbers. Therefore, 
more demonstrations have been added to the schedule. All demonstrations have limited seating and 
require tickets for admission. If you have not preordered them, some will be avai lable at Convention. 

The Vendor/Author Showcase is a new concept being implemented this year. Friday from 6:00-9:00 
p.m. , you may stroll from table to table to watch contracted Vendors and Authors promote their products 
and demonstrate techniques described in their books. No sales will be transacted during this event. 
Tickets are not needed for this function. 

As I si t here composing my last letter as your President, many moments come to mind . . . some 
happy ... some sad . . . some challenging ... but all rewarding. Some hours moved slowly when we were 
deliberating policies and procedures that would affect ICES for years to come. Every aspect of these 
issues needed to be researched and considered carefully. The rest of the year passed so quickly, but I 
will treasure many mem01ies. 

I've enjoyed receiving your local newsletters. They made me feel that I belonged to your group. 

As I reflect on the last twelve months, your Board of Directors, Representatives, and Show Directors 
have accomplished much. Thanks for a job well done to the retiring Board Members, for the three 
years of dedication and hard work to keep ICES growing. A special "Thank You" to Carolyn Largent 
for her additional time devoted to our organization. She is the definition of "Caring and Sharing." 

I wi ll miss the daily contact with members of ICES, but look forward to a less stressful lifestyle and 
more free time to spend with my fami ly. 

There is no better expos me to cake decorating and the sugar arts than the International Cake Exploration 
Societe and thi s newsletter, which aiTives on your doorstep because of our capable Membership 
Coordinator and Newsletter Editor. 

To insure our future, we must put the honor of this organization before personal advantage and be as 
enthusiastic about the success of others as we are about our own success. 

Thank you for giving me the opportunity to serve as your President and to experience one of the 
highlights of my li fe. As the gavel is passed, be assured, I will remain an active member and be willing 
to assist you in any capacity. 

In love and friendship , 

Sheila Miller 
ICES President 
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Cover Cake 
Maria Mercedes Navas de Rodriguez
Colombia: This suitcase cake seemed 
quite appropriate for the cover of this 
month's issue as many of us are packing 
our bags to head to the ICES Convention 
in Orlando, FL. Maria actually did this 
cake for a lady who was going to travel 
on Avianca Airlines. The hat, purse, 
gloves, and umbrella were made 
freehand . Maria suggests adding an 
inscription of "Bon Voyage" or "Come 
Back Soon" if you do this cake for 
someone with travel plans. 
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ecegc\nr Lc\ce lmpRessions 
CAKE [)ECORATING f \\OLDS 

- Create elegant cakes 
with embossed lace. 

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

fll~~©®~ IQ)w: 
The Cake 
2118.SE eadow Pl 
Albany, r 97321-5560 
(54 6-0025 

See us at the Florida Convention - Booth 403 

Incre dible non-stick results when rolling 
tacky dough, rolled i'ondant, & p ie ernst. 

• Our rolling pins are made of a non-stick I non 
-con·osive material that even Super Glue can 't s lick lo! 

• Repels oils, moisture, odors, and discoloration. 
• Can be washed with detergents. 
• Wi ll not chip, splinter, crack, or wa!TJ. 
• Can withstand inlermitlenllemperalures up lo 212 F. 
• Availab le in 3 sizes; 12", 18", French 18". 

T() ()f'de..- c all 1·SSS· 'lSli· 'l7 li7 
clftLM q:-.,_oJu.ah 

29 Cutting Avenue 
CrnJJslon, RI 02920 

WI1CIC sale - I<CIAlll 

411 malv r cn •dlt r a nis a ccenta llle, 

Syml'atbi~s 
Burt Nestelle-OR, owner of Nestelle 's Cake 
Craft (Cake Craft Colors), a longtime ICES 
vend or, passed aw ay late in May. Ou r 
sympathies are sent to his family and friends. 
Cards may be sent to Nestelle's Cake Craft, 
22 1 N.E . Schuyler St. , Portland, OR 97212. 

Longtime ICES member, Jeanne Kotraba
FL , passed away in late June. We ex tend our 
sympathies to her husband Joe and family. 

Show Photos 
Available for Purchase 

Many of the color photos from the 1995 Convention and 
those published from the 1996 Convention are available. 
The size may vary slightly from that in the newsletter. The 
photos are available for $ 1.00 each plus a SASE. Only one 
copy of each photo is available. The person who created 
the sugar art has first choice within 30 days from date of 
issue for U.S . members or 90 days for out-of-U.S. members. 
To purchase a photo, send the fo llow ing to Marsha 
Winbeckler, 16849 S.E. 240th St. , Kent, WA 9804: ~ . 

(1) The name under the photo, 
(2) A brief description of the sugar art, 
(3) Date of newsletter, 
(4) A check or money order payable to ICES (U.S. funds 

only) , 
(5) And a stamped, self-addressed envelope. 

Please note that these photos will no longer be sold at the 
Convention so you must order them by mail. 
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•••••••••• 
By Janet Hall, Tasmania, Australia 

From Cake Decorators Association Tasmania 

Texturing or veining on a flower, leaf, or other sugar 6. 
craft item may often make the difference between an item 
which has been made with great success and one which 
has not quite reached your expectations. 

7. 
Attention to detail will give realism and life to most items 
we make. The following is a list of items I have found 
suitable for making a variety of impressions and texture 8. 
by pressing or rolling on soft fondant. 

1. Fabric-the range is wide. Try various weights and 
patterns. Hessian* or other heavy-grained fabric 
gives a woven look when rolled. A plaque will often 

Sections of wood* or large chips varied from rough 
to fine, used either long grain or end grain, creates 
another effect. 

Stone*-have a selection of varied pitted or grainy 
smfaces depending on the look you wish to achieve. 

The base of some saucepans will give an impression 
like a music record. 

Vinyl is available in many patterns, some like skin, 
e.g. crocodile. 

look more interesting with a textured background. , 10. Art brushes, large or small, fine or coarse, can be 
used to press patterns into fondant. Fan the bristles 
between your fingers before pressing. 

2. 

3. 

~-

Lace gives a neat edge. Press firmly on lace; do not 
roll as it will blur the pattern. 

Buttons, buckles, and hair clasps and similar items 
are always good on small areas and edges. 

Paper doilies have limited use because they are 
round, but are especially suitable on such items as 
baby christening robes, blankets (whole or cut up) . 

The plastic packets in which cookies, cakes, and 
pies, etc. are packed provide a range of patterns
square, honeycomb, lines, ridges, and grooves. 

5. Patterned plastic or glass, i.e. the covers from long 
neon ceilings, makes an interesting design. 

I dli.nt~ 
Before storing leftover gum paste, apply a very thin coat of 
shortening then wrap in plastic and seal in a glass jar. IL 
Newsletter 

An easy way to store character pans is to place metal shower 
curtain hooks through the pan holes and hang them in a 
closet or on a 

1
curtain rod-up and out of the way. Nancy 

Goldie-Miles-Canada (Thanks to Sharon Cass) 

Rice glued to cardboard [use nontoxic glue] gives 
an impression like citrus rind. 

12. Pressing against the holes of a grater gives a similar 
result and several other patterns. 

* Remember to thoroughly clean all items before use as 
yoa are making impressions on food. If possible, soak 
the items in bleach and rinse well before use, especially 
the wood and stone. Hessian needs to be well washed to 
remove fine hairs and dust. 
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Members Share Photos 
This Southwestern-theme wedding can ot cake by 
Nancy Fasolt-PA fea tured 
many small details made of 
fo ndant and gum paste. 

~ 

Ann Dellinger-Sherman-OH & Caroline Haney-OH 
created thi s "gift packages" wedding cake to serve 450. 
Some "wrapping paper" featured lace embossing and nontox ic gold 
accents. AU bows and ribbons were edible. The cake was amaretto 
flavo red with raspberry and mock whipped cream filling. 

Close-up-Between Tiers of Castle Cake 
Kay Wong-Canada 

~~....;:.;o""""'=---"--
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By Cheri Christian-PA 

Cheri is a dentist who also owns a bakery called "Sweet Tooth" Bakery. She created 
this 5 feet tall "tooth" cake as a promotion for her bakery. 

First, Cheri's husband and an engineer friend built the frame to the required 
specifications . Copper tubing was used for the anns and hands. 

Every three layers of pound cake were supported with plastic dowel rods and cardboard. Approximately 18 - 12" x 
18" sheet cakes, each weighting 7 1

/ 4 lbs., were used to construct the cake. 

A large chefs hat was sewn from cloth and placed on the "tooth's" head. 

The cake contained over 700 servings. 

I.C.E.S. Newsletter August, 1997 7 



NEWSLETTER ISSUE INDEX 
~ 

Below is a listing of recipes , patterns, articles, etc. included in the last year of issues . This listing may be used as a reference 
for finding a particular newsletter item you might need. (Listings of previous issues are in past August newsletters.) 

August '96 

Sept.-Oct. '96 

November '96 

December '96 

January '97 

February '97 

March '97 

April '97 

May '97 

June '97 

July '97 
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p. 18-Franchipan Petite Fours, Mi crowave 
Poppy Seed Torte, Rolled Fondant Icing 

p. I 0- Chocolate Spiders, Perfect Peanut 
Brittle, Truffle Tree, Colored Trufnes, 
Peppermint Trufnes, Coffee Ball s 
p. 19- Super Strong Lacework Icing 

p. 8- Light Fruit Cake, Pumpkin Squares , 
Peppermint Gin gerbread Bars, Peppermint Icing 
p. 22- Forgotten Deli ghts, Chocolate Trufnes 

p. 8-9- Roii-Out Cookie Recipes,-Buttery Sugar 
Cookies, Cutout Chocolate Cookies, Peanut 
Butter Cutouts, Gingerbread Cutouts, 
Other Cookie Recipes-Chocolate Shortbread 
Surpri se, Peppermint Choc. Chip, Peanut Butter 
Cookie w/Choc. or Fruit Filling 

p. S-Edible Iridescent Glitter, Candy Clay 
p. 6- Cake Crumb Recipes-Snowball s, Lemon 
Ball s, Rum Ball s, Candy-Coated Ball s, Easy 
Layered Dessert , Side Decoration, Filling, Cookies 

p. 8-9-Death By Chocolate, Quick Mi x White 
Cake, Quick Mi x Chocolate Cake, Buttermilk 
Pralines, Chocolate Cherry Cookies, Flu ffy 
Whi te Icing 
p. 22-Candy Paste 

p. 8-Favorite Buttercream Icing, Coconut 
Macaroons, Red Velvet Cake, Lemon 
Refrigerator Cake, Bacardi® Rum Cake 

p. 6- Gum Glue Recipes 
p. 22- Quick Poured Fondant, Cold Meringue, 
Quickie Gum Paste, Boiled Sugar, Chocolate 
Ganache, Chocolate Rimmed Dessert Di shes 

p. 20-21- Coconut-Pineapple-Pecan Filling, 
Coconut Macaroon Cookies, Wedding Cookies , 
Chocolate Sour Cream Frosting, Li ght & Creamy 
Frosting, Germ an Chocolate Cake, Coconut 
Pecan Frosting 

p. 6-7- Vacuum Cleaner Cookies, Buttercream 
Icing, Fudge Cake, Peach Cake, Chocolate 
Cola Cake, Cola Frosting, Li z' s Pineapple Cake, 
Peanut Butter Crunch Bars 

p. 20-21-Carrot Cookies, Banana Split Cake, 
Pinii Colada Cake, Royal Icing For Flow In or 
3-D Piping, Lemonade Cake 

Patterns 

p. 3-Books 
p. 8-Donkey, Elephant, Cartoon Vacation 
Family, Cartoon Dad Barbecuing 
p. 19-Boy w/Baseball , Girl on Diving Board 
p. 24-Back to School Blackboard 

p. 4-Baby Carri age Cutout Cake, "BOO" 
p. 5-Woman at Computer 
p. 6-Side Des igns 
p. 19-"HALLOWEEN" 

p. IS-Gingerbread Man 
p. 10-Boy & Girl Pilgrims 
p. 24-"THANKSGIVING" 

p. IS-Santa Box, Angel, Stocking w/Mi ce 
p. 16- 17- 3-D Flooded Christmas Mouse 
p. 20-Chri stmas Cowboy Boot 
p. 22-Happy Chanukah 

p. 3-Snowman 
p. 7- Baby New Year 
p. 9-New Year Clock 
p. 17-Baby Bib Patchwork Pattern , 
Champagne Glasses, New Year' s Couple 
p. 19- Pi aque Designs 
p. 22-Lips 

p. 5-Silhouettes-Bridal Couple, Tree 
p. 9-Wing 
p. 10-Vase w!Fiowers 
p. 17-Silhouette-Dancing Couple 

p. 24-Bunny, Eggs, Basket 

p. 6-Antique Cradle 
p. I 0- Brush Embroidery Wedding 
Cake Design 
p. 20-Scrolls, "HAPPY PASSOVER" 

p. 21 - Male Graduate 
p. 22-0ver-The-Hill Buzzards 

p. 7-Child Holding Cake 
p. IS-Sailboat 

p. 9-Battenberg Lace 

August, 1997 

How-To's/Miscellaneous 

p. !- Member ' s Cake Photo 
p. 5- Wedding Cake History 
p. 6-7- 0pen Gum Paste Rose 
p. 9- Royallcing Puddle Faces & Figure Piping 
p. 10- Writing Samples 
p.I6- Deer Head Groom's Ca ke 
p. 20-21 - How Did They Do It ? 

p. !- Member's Cake Photo 
p. 4- Baby Can·iage Cake 
p. S- Cake Decorating on Computer 
p. 8-9-Baltimore Convention Highli ghts 
p. 16- Acorns & Oak Leaves 
p. 18-19- How Did They Do It? 

p. I , 6-7, 16- Member' s Cake Photos 
p. S- Gingerbread Man Hints 
p. 9- Baseball Team Cake 
p. 19-Stockings For Cakes or Tree Ornamer.ts 
p. 20-21 - How Did They Do It? 
p. 22- Chocolate Table 

p. !- Members' Cake Photo 
p. 5- Bits & Pieces (Hints) 
p. 6-7- Cookie Decorating Techniques & Suggestions 
p. IS- Gingerbread Santa Box 
p. 16-17-3-D Flooded Christmas Mouse 
p. 20-21 - How Did They Do It? 

p. !- Member's Cake Photo 
p. 9- Lace Impressions 
p. I O- Bits & Pieces (Hints) 
p. 16-Patchwork Baby Bib 
p. IS-Decorating Tips for Left Handers 
p. 20-21 - How Did They Do It? 

p. I, 6-7- Member' s Cake Photos 
p. S- Silhouette Work 
p. 10- Brush Embroidery & Painting 
p. IS-Cattleya Orchid 
p. 18-1 9-How Did They Do It? 
p. 20- Piant Safety 
p. 22-Candy Paste Rec ipe & Carnation & Bud 

p. I , S- Member' s Cake Photos 
p. 6-7-Japanese Tree Peony 
p. 9- Pillar Work 
p. I 0-Confectionery Calli graphy 
p. 18-19- How Did They Do It ? 
p. 20-2 1-Eggheads (Marshmallow Egg Fi1;ures) 

p. I, ?- Members' Cake Photos 
p. S- Gumball Critters 
p. 6-Sticky Business (Gum Glue Recipes) 
p. 18- 19-How Did They Do It ? 

---

p. 21-Candy Rose (From Purchased Cand:1) 

p. I, 6- Member' s Cake Photos 
p. 4-Figure Piped Flower Fai ries 
p. 8-Alstroemeria-Peruvian Lily 
p. IS-NM Cake For The Record Books 
p. 18-19-How Did They Do It? 
p. 22- 0 ver-The-Hill Cakes 

p. I , 8-9- Member' s Cake Photos 
p. S- Smocking & Filet Crochet 
p. 18- 19-How Did They Do It? 
p. 20-21 - 0verpiped Lace Wraps 

----

p. 22-Types of Chocolate, Pi ece of Cake Facts 

p. !- Member' s Cake Photo 
p. 4-lndented Continuous Frill 
p. 6-Hobby Horse 
p. 7- lust For Dummies (Hot To Make Ca <e Dummies) 
p. 8- Battenberg Lace 
p. IS-Sit-up Cookies 
p. 18-19-How Did They Do It? 
p. 24-Hints 
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By Donna Baldock-Australia 
From Australfan Sugar Craft Magazine 

Bougainvillea is a climbing shrub which 
comes in manty vibrant colors, terra-cotta 
red, deep burnt orange, white, cream, rich 
pink, and rich deep purple pink. It thrives 
in warm climates. There are various shapes in the bracts (colored 
part) ; some have a larger, narrower heart shape than this one. 

1. Use no. 28 wire in lengths of 1 lfz'' to 2 1h ". 

2. Use light green paste and fashion a seed pod approximately 1/4" 
long and slightly thicker in the middle on the end of a piece of 
unhooked wire. 

3. With pointed tweezers, pinch up 3 
or 4 ridges evenly around the thick part, 
making sure the top of the seed pod is 
flat so that a tiny flower can be affixed 
later. 

4. Leave to dry thoroughly. 

5. Roll out paste (with a thick ridge) 
about 1/4" long to allow for wire 
insertion . Thin out the rest of the paste. 

6. Use a heart-shaped cutter about 1 1h" long and cut so that the 
thick ridge extends upwards from the bottom point in the heart 
cutter. 

7. Thin out the petal edges with a balling tool , but don ' t frill. 

* P.M.E * SUGAR FLAIR * CAKEART * ATECO* 

i McCall's ~1:gEcoRATJNG i 
:!; since 1956 & CHOCOLATE SUPPLIES ~ 
i: Over 1 q, 000 items * Catalogue available ~ 
~ * 0 Chocolate/Moulds Books/Novelries 
~ Cake !board/Tins Gumpasre Cutters b 
:::::i Colours/Ornaments Tips/Bags/Ribbons g * Equipment/Tools Packaging Supplies 2 
~ ~ 
~ INTERNATIONAL SHIPPING ::.:: 
~ McCall's School ~ 
.... of Cake Decoration Inc. z 
: 3810 Bloor St West, Etobicoke, Ontario, Canada M9B 6C2. g 
~ Tel: 416-231-8040 Fax: 416-231-9956 i * www.mccalls-cakes.com E-mail decorate@mccalls-cakes. * 
* CALLEBAUT * CAKECRAFT * LORRAIN OILS* F.M.M. * 

8. Moisten the wire below the seed pod 
for about 1/4" a nd insert through the 
ridged part of the petal on its smooth 
side. 

9. Press the thick part of the petal with 
your finger and thumb so that the wire 
is secured. 

10. Press the other side of the petal onto 
a veiner (a clean, large, deep, veined leaf 
will do) and fo ld the petal so that the seed 

pod is on the outside and the veining on the inside; a channel of 
folded foil will help . NOTE: Make sure that the petals are folded 
back enough to fit the three together when assembling the flower. 

11 . Make two more petals in thi s manner and leave all to dry 
thoroughly. 

12. Dip each se parate petal 
combination in your choice of color 
(liquid color and vodka) and allow to 
dry thoroughly. 

13. With the smallest blossom cutter 
and either white or cream paste, cut 
out tiny blossom shapes and frill if 
possible. 

14. Moi sten the center back and place 
one on top of each of the seed pods. 

15. Tape three petals securely together 
so that the seed pods are in the center. 

16. Make smaller paler flowers, with a green tinge, towards the 
end of each spray. 

LEAVES: These are heart-shaped with faint veining. 

ih strivin~ towards@ 
~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., Mississauga, 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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£d Uj &e tpmJt ~ rottttedian fwt 
impcvded [JJ~fi deccvtatUuJ 6upplie6 

!Jine ~-fJ~ Sewice 

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

TEL: 703-256-6951 FAX: 703-750-3779 
1-800-488-27 49 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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Jessica Arp-WI ~ 

12 

• • • 
• 

* • 

f-- Diane Gibbs-MD 
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Marlene Warren-Canada Berta Coburn-VA 
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APOLLO MOLD A Cake Decorating 
Forerunner
Edith Gates-CA 

CANDY MOLDS FOR CHOCOLATE & SUGAR 

From CA Cake Club Newsletter 

Edith Gates was inducted into the 
ICES Hall of Fame the first year 
of its inception. She was one of the 
first decor~tors in the United Edith Gates-CA 
States to widely teach the English overpiping technique 
of cake decorating, also known as the Lambeth method. 

I 
In 1938, Edith decided she would like to learn the art of 
cake decorating so she enrolled in an adult education class. 
During the war, she, like many others, was involved in 
projects related to the war effort; however, she kept 
working with her decorating techniques improving and 
refining them. During this time she came upon a Lambeth 
book and decided that she must train herself to recreate 
the decorations used by the late Joseph Lambeth. She 
considered the Lambeth method the ultimate in the art of 
cake decorating. So well did she learn her lessons that 
she was recognized as an authority in the Lambeth 
technique. 

In 1948 the adult education department of her city 
requested that she join as an instructor. She continued in 
the school system for 11 1h years teaching the Lambeth 
method. Edith held a California life certificate for teaching 
cake decorating. 

Following this extended period, Edith established her own 
school in Bellflower, California, which was nationally 
famous. Edith had the only accredited decorating school 
known in California. It was a very expensive and time 
consuming project to get all the paperwork and permits. 
It is believed the school was started in the early 1960's. 
From a letter she wrote, she apparently needed $50,000 
in backup funds to get accredited, besides the license fees . 

Many of those who took her classes then spread out across 
California and opened their own cake shops. 

Sadly, Edith is no longer with us to share her talents and 
love of her chosen method; but some of her students 
continue to pass on her knowledge and expertise. 

I 
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Year after year after year. 
In 

1997 
and beyond 

Your Source 

~~ 

CHOCOLATE, SOGAR 
AND 

HARD CANDY MOLDS 
(918) 258-9595 Fax (918) 258-9597 
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tJnternationa{ Cake !Exy{oration Societe 
22ni ~nnua{ Show ani Convent1~on 

Contemyorar~ tResort - Wa{t tiJisney Wor{{ 
Or{ando, 'F{orila- ~uaust 7-10, 1S)97 

Handicapped Accessibility at 
Disney 

1. Wheelchairs are available from Walt Disney World at the 
1997 ICES Convention. Rental is ananged by contacting 
Guest Services at your Disney hotel. If you require this 
service, you should call ahead to reserve your chair. You 
will be permitted to take the wheelchair anywhere on Disney 
property. 

2. Motorized scooters are not available from Walt Disney 
World. However, the following companies will rent and 
deliver them to your hotel. Contact Scooters & Wheelchairs 
(407) 856-2273 or Walker Worldwide-Toll Free (888) 
SCOOTER. 

3. Walt Disney World is handicapped accessible throughout 
with the exception of access to the Monorail at the 
Contemporary Hotel. Bus service from the Contemporary 
is provided to all locations and accommodates both scooters 
and wheelchairs. 

Convention Information 
Information 
1997 Show Info. 
Hotel Regi stration Form & Info. 
Convention Registration Form 
Tour Regi stration Form & Info. 
Exhib ./Vendor, 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 

Kids in the Kingdom 

The ICES Convention at Walt Disney World is receiving 
record-breaking interest, and the attendance figtm~s may 
set an all-time high. Because of the venue for this 
Convention, we anticipate a large number of children. 
Please remember the following Show rules: 

1. Everyone must be registered and BADGED in order 
to be admitted to the demonstrations and vendor areas. 
Children cannot be an exception. They must be badged 
as well. 

2. Children may enter the cake room; but if they are not 
badged, they may only do so on Saturday and Senday at 
the $5.00 per person general admission price. 

3. Demonstration rules require that EVERYONE remain 
quite during the demonstration in consideration of others 
attending the demonstration. 

4 . In the vendor area, no strollers are allowed due to the 
large crowd. Running and playing in this area will not be 
permitted. 

5. In the Cake Harbour, children must be attended by an 
adult at all times. This is a "no touching" area. Strollers 
will not be permitted. 

We look forward to seeing all of you, including our 
youngest ICES members. Please simply follow these few 
basic rules for everyone's convenience. 

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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Florida Weather Alert! 

Summer in Florida is hot and sultry. Ours is a lush 
semitropical climate. The average temperature in August is 
90° F. during the day and 70° F. at night with high humidity. 
Here are a few tips to help you deal with our weather 
conditions. 

1. Keep your\ cakes and sugar art in air conditioning at all 
times. We donl' t change recipes all that much from other areas 
of the world, but the heat and humidity cause "melt down" 
in a real hurry ! 

2. Wear loose, cornfm1able clothing, preferably cotton. A little 
talcum powder or baby powder helps prevent heat rash. 

3. Use a good sunscreen, SPF 15 or above is the best. 
Remember to put it on several times throughout the day when 
you are out i? the sun, especially if you are swimming. 
"Sport" sunblocks stay on the best over long periods of time 
in the heat. 

4. Drink plenty of fluids when you are out in the sun; just 
plain water is best. 

5. Take a tip fnom the "Southerners" and take it "slow and 
easy" when you are out in the heat! 

6. Our late afternoon rains are a normal part of summer in 
Florida. They usually only last an hour or so and will cool 
things down for the evening. Exercise caution if there is 
lightning along with the rain. 

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 alrJady 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 (contact info. on facing page) . 

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

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

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

( 
.. 

CREATIVE CUTTERS 

rr--:~=~ NOW' 

COLD PORCELAIN 
CLASSES97-0RLANDO 

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

TITI 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 
Alvarez Thomas 1159 ( 1832) Lomas de Zamora 

Republica Argentina FAX (054 1) 231.5977 
From U.S. , call 011.541.231.5977 

Deadline: JUNE 30. 1997 ICES BOOTH# 1605-1607 

I.C.E.S. Newsletter August, 1997 17 



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. 

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

hotos on Page 11 

Noi Wegiel-TX-The 6" and 8" 
tiers were covered with rolled 
fondant. The bottom tier was 
placed toward the back of a 12" 
board , and the top tier was 
placed on top toward the back 
of the bottom tier. Shells were 
piped at the base of each tier, 
using a #13 tip for the top tier 
and a #15 for the bottom. The 
peach-colored drape was made 
of a mixture of 3 parts fondant 
and 1 part gum paste. Lace was 
used to press a design into the 
fondant for the drape before it 
was positioned on the cake. The 
cake featured gum paste roses , 
freesia, and leaves. The flowers 
were du sted with luster and 
petal dusts. Fondant was used 
to attach the flowers to the cake. 

18 

Diane Gibbs-MD-The handle, 
spout, and lid were shaped by 
hand from fondant and allowed 
to dry before attaching to a 
round cake which was covered 
with rolled fondant. After all 
pieces had been attached and 
allowed to dry, the design was 
applied on the cake. Shaped 
sponges (available in craft 
stores, originally designed to 
use with paints) were used to 
apply the grape and leaf design 
on the cake. The stems were 
added with an art brush and 
food color. 

Carole Faxon-ME-The 
design was air brushed using a 
stencil which was cut from 5 
mil mylar with an electric 
stencil cutter. The outline was 
air brushed using black for the 
eyes and brown for the 
remainder of the outline. 
Overlay stencils were then used 
for the different colors which 
filled the design. A border of 
small shells was piped with a 
#43 Bekenal [English] tip. 
Royal icing flowers were piped 
with a #101 tip, and #450-tip 
green leaves were added 

Betty Gilmore-TX-The tiers 
were covered with a mixture of 
fondant and rolled buttercream 
icing that was "quilted." The 
gum paste ribbons and bows 
were highlighted with a mixture 
of nontoxic gold powder and 
vodka. Gold dragees and mini 
molded gum paste flowers were 
added as decorations. The base 
was a styrofoam-filled box (for 
stability) with gold foil 
wrapping. 

Photos on Page 12 

Carol Gehl-IA-The dummy 
cake was covered with rolled 
fondant. Iowa's bicentennial 
pattern was en larged to the 
proper size then placed on a 
sturdy board and covered with 
wax paper. The pattern was 

outlined with a #2 tip and firm 
consistency color flow icing 
then let dry for at least 2 hours . 
Softened color flow icing and 
cut parchment bags were used 
to fill in the design. Any air 
bubbles were immediately 
pricked with a pin . The design 
was dried for 2-3 days. When 
dry, it was removed from the 
wax paper and placed on the 
cake. The stars were sprinkles. 
This "cake" is now on display 
at Carol's local library. 

Jean Houston-MS-The cake 
top was molded on the back of 
an antique cheese dish , using 
melted white candy coating. 
(Any glass dish that is etched 
on the back can be used for this 
technique.) The design was 
painted with powdered food 
colors mixed with melted cocoa 
butter, much like cocoa 
painting. The design was later 
coated with confectioner ' s 
glaze. 

Jean Arp-WI-This baby 
shower cake was a 12" x 18" 
cake frosted white. White icing 
tinted yellow and a #127 tip 
were used to make a scallop 
slightly inside the top edge. The 
baby block design was marked 
on the cake top then filled in 
with #IS-tip stars. The babies 
bodies were piped with tips 6, 
8, 10, and 12 on the blocks then 
pre-made puddle faces were 
added. A #101 tip was used to 
add the bonnet ruffles around 
the faces. Vines were piped 
along the scalloped yellow 
edge, and drop flowers and 
leaves were added to the vines. 
The top and bottom borders 
were added then different 
colored zigzags and drop 
flowers were added to the 
bottom border. 

Diane Gibbs-MD-The portrait 
of the girl was taken from an 
antique adveriisement. A stencil 
was made of the girl then the 
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portrait was air brushed. The 
frame was made of gum paste 
and placed around the picture. 
Nontoxic gold dust was brushed 
on the frame to giv e it an 
antique look. The flowers and 
the bow were made cf gum 
paste. 

hotos on Page 13 

Marlene Warren-Ca nada
! vory colored roya l ici :1g was 
used to cover the 6" dummy 
cake. Peach roses and mos s 
green borders and leaves were 
added to the cake. Moss green 
"s" shapes made with a #19 tip 
formed the top border, and a 
#19 tip was used for the bottom 
border stars also. Roses with 
#66-tip leaves were add~d to the 
top. The inscription was added 
with a #3 tip . 

Berta Coburn-VA-The top of 
the cake was air brush<~d as an 
underwater background . The 
fish and underwater plants were 
all made of color fl ow. The 
bottom border was piped with 
a #22 tip . The top pa :t of the 
curtainwork was mad ~ with a 
#16 tip with #2-tip s ·ingwork 
in between. The finishing touch 
was the piping gel bubble 
coming from the fish . 

Nathy Solis-FL-The rocking 
horse was handmade. The base 
was made first using cutters 
with curves and he~u"ts. The 
entire horse was hand molded 
using pastillage. The doll was 
made with pastillage , using a 
mold for the face . The rest of 
the body was molded by hand. 
Flower m a rkers a1 d curve 
cutters were used fo r the edge 
of the dress . Powder~d colors 
were used for the so ft details. 
The teddy bear was 1· andmade 
from pastillage. Two little balls 
were used for the body. The 
eyes were markec with a 
toothpick. The ears , legs , and 
arms were hand mo .ded. The 
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bunny was made in the same 
manner except that the ears 
were supported by two pieces 
of uncooked spaghetti. 

Pat Ditmore-MD-The 
balloon, mice, basket, clouds, 
stars , and hearts were made 
with run sugar [color flow]. 
Features on the mice and the 
shading on the balloon were 
painted with food color thinned 
with vodka. The bird was figure 
piped with a #4 tip. The 
background was air brushed. 
Stars and some hearts were 
moistened then sprinkled with 
glitter. The top border was 
piped with a #70 tip then had 
#14-tip shells on top . The 
bottom swirled border was 
made with a #21 tip and had 
#14-tip zigzags along the 
bottom of the shell. Tip #102 
bows were made in each comer. 

Photos on Page 14 

Mitsuko "Meechie" Noone
MD-The Japanese doll was 
made from gum paste using a 
mold for the face. After the 

the kimono, obi, shoes, chair, 
and rose bouquet were all made 
from gum paste. After all pieces 
dried, a fine brush and paste 
colors mixed with vodka were 
use to paint the doll 's face and 
the design on the kimono. The 
screen was also made of gum 
paste then painted using cocoa 
painting techniques. 

Audrey Myers-TX-The 
colorful train was made from 
purchased cookies and candies . 
Royal icing was used to 
assemble it. Engine: Two 2" x 
4" graham crackers were glued 
together for the base. A 1 lfz'' 
sugar wafer was placed in front 
and a 2" wafer in back for the 
axle. Cookies were used for the 
cab sides and crackers for the 
roof. It had Life Saver® wheels. 
The front of the engine was four 
1 5/s" sandwich cookies. For the 
cowcatcher, one 2 1/s" sandwich 
cookie was cut in half. The 
smoke stack was fo ur Life 
Savers®. Cage Car: Two 2" x 2 
1h" crackers were used as the 
base. The axles were 1 1h" sugar 
wafers. It had Life Saver® 

x 1 3/4" crackers. Ten 3" pretzels 
were used for the bars. An 
animal cracker was positioned 
in the base of the cage. Crackers 
were put on top of the cage. 
Caboose: The top and base were 
made the same as the cage car. 
The lower box was two 1 1/4" x 
2" crackers for the sides and two 
1 1/4" square cracker for the 
lower ends. A 2" x 2 1h" cracker 
was placed on top. The upper 
box was two 3/4" x 1 3/4" 
crackers used for the sides and 
two 3/ 4" x 1 1/s" crackers for the 
upper ends. The top was a 1 1/4" 
x 2" cracker. The top box was 
centered on the lower box and 
attached. The train was 
decorated with candies and 
placed on a train track. 

Ron Ben-Israel-NY-This 
cake was inspired by turn-of
the-century cakes created for 
the English Royal Court. 
Bouquets of sugar flowers were 
placed in windows carved into 
the hexagon bottom tier. Each 
panel was then decorated with 
a combination of piping and 
molding. Swatches of the bridal 

body dried for a couple of days, wheels. The cake had four 1/z" gown were used to create lace 

Classified Ads 

impressions in pastillage, which 
was cut into decorative shapes 
and dried in curves. The top tier 
was decorated with the couple's 
monogram. 

Marta Buhay-MD-Tiers of 
6" , 8", and 10" dummies were 
covered with rolled fondant. To 
make the dots around the cake 
sides, a #3 tip was used on the 
8" and 10" tiers and a #2 tip on 
the 6" tier. A #16 tip was used 
for the bottom rope borders on 
the 8" and 10" cakes. For the 
top borders, "e's" were made 
using a #16 tip. A #13 tip was 
used for the bottom and top 
borders on the 6" tier. Peach 
carnations , white pulled 
blossoms, and buds were made 
from gum paste. To make the 
top tier ornament, a 3" 
styrofoam ball was cut in half 
and used as a base to insert the 
50 gum paste loops and four 
peach carnations . All were 
dusted with petal dust. 

Cake decorating and candy making supply store for sale in California. Just 28 miles north of San 
Francisco. Great customers. 1400 square feet. Ten year lease available. Call Elaine at (415) 456-
7773. 

Get your FRE~ 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. 

Win beck I e r' s Ql:ake anb Ql:anbp (!Cbrontde 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 1-800-401-2850 or mail to 16849 S.E. 240th St., Kent, WA 98042, U.S.A. 

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

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. 

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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Feathery Fudge Cake 

2 112 oz. ( 2 1h blocks) unsweetened baking chocolate 
3/4 c. butter or margarine 

2 c. sugar 
1 t. vanilla 

2 eggs 
2 1/4 c. unsifted flour 
1 1/4 t. baking soda 

1h t. salt 
1 1h c. water 

Melt chocolate in double boiler over hot water; cool slightly. Cream 
butter or margarine, sugar, and vanilla. Add eggs and melted chocolate; 
beat well. Combine flour, baking soda, and salt; add alternately with 
water to creamed mixture. Pour into two greased and floured 9" round 
pans. Bake at 350° for 35-40 minutes. Cool 10 minutes ; remove from 
pans. Cool completely and frost. Linda Wires-MD 

Rosie's Chocolate Drops 

1h c. butter or shortening, melted 
1 c. sugar 

2 eggs 
2 t. vanilla 

2 oz. unsweetened chocolate, melted 
1hc. rnilk 

2 c. plus 2 T. flour 
2 t. baking powder 

1 c. chopped walnuts 
powdered sugar 

Beat melted butter and sugar. Add eggs, vanilla, chocolate, and milk; 
mix well. Add flour, baking powder, and walnuts; mix well. Chill for 
about an hour. Shape teaspoonfuls of dough into balls and roll into 
powdered sugar. Place on lightly greased cookie sheets about 2" apart 
to allow room for cookies to spread. Bake at 350° for about 15 minutes 
and cool on racks. Makes about 40 cookies. CA Cake Club Newsletter 

Oatmeal Macaroons 

1h c. maple syrup 
1 c. rolled oats 

1h c. shredded coconut 
2 egg whjtes 

Tw·n oven to 350°. In a medium bowl, combine syrup, oats, and coconut 
and mix until well blended. In a separate bowl, beat egg whites until 

stiff. Fold egg whites in oat mixture, mixing gently. Drop by 
tablespoonfuls onto lightly greased cookie sheet. Bake 15 minutes, 
until browned. Makes 16 cookies. (Only 1.5 g. fat per cookie.) 

Aunt Bill's Brown Candy 
A time-consuming recipe, but worth the effort

a family Christmas tradition. 

6 c. sugar 
1 pint (2 c.) whole milk or cream 

1/4 t. soda 
1/41b. butter 
1 t. vanilla 
1 lb. nuts 

Pour 2 c. sugar into a heavy aluminum or iron skillet and pl.:tce over 
low heat. Stir with a wooden spoon and keep sugar moving w it will 
not scorch. It takes almost 1h hour, maybe more, to completely melt 
the sugar. Do not allow the sugar to smoke or cook so fast tha.t it turns 
dark. It should be the color of light brown sugar syrup. As SO•Jn as the 
sugar starts to heat in the skillet, pour the other 4 c. of sugar together 
with the pint of milk (or cream) into a deep heavy saucepan and set 
over low heat to cook slowly while you are melting the sug:ar in the 
skillet. As soon as all the sugar is melted, begin pouring it into the pan 
of boiling milk and sugar, keeping it on very low heat and stirring 
constantly. The secret of mixing these ingredients is to pour a very 
fine stream from the skillet, about the size of a knitting need le, and to 
stir across the bottom of the pan all the time. Continue cocking and 
stining until mixture forms a firm ball when dropped into C•Jld water 
(245° F.) . After this test is made, remove from heat and immediately 
add the soda, stitTing vigorously as it foams up . As soon as the soda is 
mjxed, add the butter, allowing it to melt as you stir. Remove from 
heat for about 20 minutes. Add vanilla and begin beating. Use a wooden 
spoon and beat until the mixture is thick and heavy, having a dull 
appearance instead of a glossy sheen. Add nuts and pour into pans. 
Gayle McMillan-LA 

Chocolate Malted Cookies 

1 c. butter 
1 1/ 4 c. packed brown sugar 

1h c. malted powder 
2 T. chocolate syrup 
1 T. vanilla extract 

1 egg 
2 c. flour 

l t. baking soda 
1h t. salt 

1 1h c. semisweet chocolate chips 
1 c. milk chocolate chips 

In a mixing bowl, combine the first five ingredients; beat for 2 minutes. 
Add egg. Combine the flour, baking soda, and salt to mixture; mixing 
well. Stir in all chocolate pieces. Shape into 2" balls and place 3" 
apart on ungreased cookie sheet. Bake at 350° for about 15 minutes . 
Let cool for 2 minutes before removing to rack to cool completely. 
Makes about 1 1h dozen. IL Newsletter. 
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ltttll~tl l~ttlltla111t 

,.. HillfS 
Compiled By Karen Ramsey-FL 
(Many Hin~ From Dolores McCann-OH) 
From Florida Newsletter 

Before mixinfa rolled fondant recipe, spray the work table 
with vegetabl oil spray and dust the table and rolling pin with 
a 50/50 corns ch/powdered sugar mixture. 

Place the cak1 on two sturdy, foil-wrapped cardboard cake 
circles the s e size as the cake. Prepare your fancy, sturdy 
cake board or ay that is 3-4 inches larger than the cake. 

Use a firm, so id cake, such as fruit cake, carrot cake, or pound 
cake. These ['ll hold up to the amount of handling necessary 
[and the weig t of the icing] better than a softer cake. Fill in 
any holes or u even places with buttercream icing so the cake 
surface is sm 

1
oth and level before covering with fondant. 

I 
A thin layer ofltsomething sticky will help the fondant adhere to 
the cake better Some suggestions are sieved apricot jelly, sieved 
apply jelly, o good old piping gel. Apply this just before 
applying the r lied fondant as it should be sticky, not dried. 

Add paste colj1rs to fondant sparingly. A little color goes a long 
way and is no very pretty on your hands. After working with 
colored fonda t, be sure to wash and dry your hands thoroughly 
before handli 

1
g white fondant, in case there is any remaining 

color on your hands. 

Roll the fond~~ t to 1/4" thick. Keep the cornstarch/powdered 
sugar mixture sprinkled on your work surface. It will keep the 
fondant from ticking. Turn the fondant frequently but do not 
turn over, just ave it around to keep from sticking. 

Fondant shoultl be rolled out large enough to completely cover 
the cake. Mea ure with a ruler before placing over your cake; 
it's much easi rand less frustrating to roll it larger now than 
after you get ~ping gel or crumbs on the fondant. 

I 

Use a cake 1ivider sheet to roll out the dough. It has 
measurements already on it, up to an 18" diameter. For instance, 
an 8" cake, 3" high, 
would require a circle of 
fondant measriring 14" 
in diameter [8'1 + (2 x 3" 
for covering both 
sides)=14"] 

To drape the icing over the cake, place the cake on the same
sized cake board and elevate the cake. A shortening can is a 
good height to use. Whatever you use should be slightly smaller 
in diameter than the cake so the icing will drape and drop more 
freely. For applying the fondant to the cake, good results can be 
obtained by sliding a 
sturdy dowel or your arm 
under the divider sheet, 
allowing it to fold in half, 
and lining up the bottom 
edge of the top side of the 
fondant with the bottom 
of the cake. Carefully 
drape the fondant over 
the cake, unfolding the 
fondant and divider sheet 
over the cake. Lift off the 
cake divider sheet gently and finish smoothing the fondant over 
the cake. 

Once you have the fondant on 
the cake, use a sharp knife to 
trim the excess fondant even 
with the bottom of the cake 
board. Keep this extra fondant 
covered as it is handy to have 
for modeling last-minute 
decorations. You may need to lift and move the icing on the 
sides to smooth it into place. 

Try not to drop the fondant over the cake; you may be trapping 
air pockets under the fondant; and as you smooth the icing, the 
air pockets will become visible. If you cannot smooth them 
out, use a pin and slide it into the side of the air bubble at an 
angle [angle makes hole less visible], smoothing the air bubble 
toward the pin hole. Rub this area until the pin hole disappears. 

Use the palms of your hands to smooth the icing in a circular 
motion. The longer you rub and smooth, the shinier the icing 
will become. Fondant smoothers are very handy for smoothing 
the icing without leaving finger marks and to keep the coating 
perfectly level. 

Certain types of decorations should be done while the fondant 
is soft. These would include ribbon insertion, crimping, and 
using fondant embossing tools. 

Leftover fondant can be used to make little cookie-cutter shapes 
for decorations, plaques for later use, centers for dipped 
chocolates (add flavors, nuts, dried fruit, etc. and dip into melted 
chocolate). Or roll to less than 1/4" thickness and spread with a 
thin layer of filling, strawberry jelly, peanut butter, and roll up. 
Let crust, cut into pieces, and eat as is or dip into melted 
chocolate. 
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Classes 
Classes will be listed one time only. 

Maureen Stevenson-August 12-17, Gum Paste Flowers and 
Victorian and Edwardian Doll Workshop. For more 
information, contact Candyloons, Inc., 1552 Hempstead 
Tpke., Elmont, NY 11003, (516) 775-3149. 

Colette Peters-August 26-28 (10 a.m.-4 p.m.), Advanced 
Gum Paste. For more information, contact Cake Art Supplies, 
1512- 5th Ave., San Rafael, CA 94901, (415) 456-7773. 

Nicholas Lodge-September 6, Introduction to Gum Paste; 
September 7, Introduction to Rolled Fondant; October 18-
22, Rolled Fondant and Gum Paste for Weddings; October 
25-26, Fall in Gum Paste. For more information, contact The 
International Sugar Collection, 6060 McDonough Dr., Suite 
D, Norcross, GA 30093, (770) 453-9449 or (800) 662-8925, 
fax (770) 448-9046. 

Eleanor Rielander-September 19-21, Gum Paste Flowers 
Workshop. For more information, contact Candy loons, Inc., 
1552 Hempstead Tpke., Elmont, NY 11003, (516) 775-3149. 

Roland Winbeckler-October 13-17, Professional Course. 
For more information, contact Linda Moreno or Betty, Spun 
Sugar, 1611 University Ave., Berkeley, CA94703, (510) 843-
9192, fax (510) 848-5790, or e-maillinda@spunsugar.com. 

Marsha Winbeckler-October 14, Cocoa Painting; October 
15, Wafer Paper Uses; October 16, Rolled Buttercream. For 
more information, contact Linda Moreno or Betty, Spun 
Sugar, 1611 University Ave., Berkeley, CA 94703, (510) 843-
9192, fax (510) 848-5790, ore-maillinda@spunsugar.com. 

Wilbur Chocolate Company 
Lititz, P A 1 7 543 

Phone: 800-233-0139 
See you at I.C.E.S. Orlando, 

Booth #1613 

~ A CARGILL FOODS company 

Self-Trimming Lace Presses, Instructional Videos 
We are Proud to Introduce Pressed Lace and 

Coordinating Cookie Cutters for Decorating Cookies 
New 28 page Catalog $5.00 (Rejimdable) 

23 North Star Dr. , Morristown, NJ 07960 
973-538-3542 800-203-0629 FAX 973-538-4939 

UPCOMING CONVENTION 
& r.IIDYEAR 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 
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1996 - 97 Board of Directors 
Sheila Miller-Presiden t 

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

Kathy Scott- Vice President 
P. 0. Box 52 
Abbeville, SC 29620 
(864) 503-1200 ext. 8928 or 
(864) 446-3 137, work fax 446-11 12 
MA,NH, WV 

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

JoAnn Gannon-Recording Secretary 

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

Edith Haii-Corres. Secreta ry 
4830 E. Flami~go Dr. 
Hallsv ille, MO 65255 
(573) 696-2505 
CA, NY, OH 

Jessica Baker 
8362 W. 550 South 
Mani ll a, IN 44 50-9570 
(765) 525-626( 
DE, SD, Puerto Rico 

Robbi Broussard 
17674 S.E. 30 I st St. 
Kent , W A 98042-57 15 
(206) 859-28 12 or 545-3662 
VT, AL, RI, IN 

Kathy Farner I 
142 Grove St. 
Putnam, CT 06260 
(860) 928-9196, fax 928-0576 

MS , MD, KS I 
Linda Fontana 

5816 S. 104th Ave. 
Omaha, NE 68127-3034 
(402) 339-2872, fax 33 1-5274 

ID, NC, VA I 
Mary Gallagher 

521 James St. 
Hazelton, PA 1820 I 
(7 17) 455-1260, phone & fax 
AK, ll. .. , 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. # I 
Campbell ford, Ontario 
Canada, KOL I LO 
(705) 653-4 159, fax 653-5718 

Millie Green 
38 19 Hilton Dr. 
Indianapolis, IN 46237 
(3 17) 786-0344 or 782-0660 
fax (317) 972- 1201 
ND, DC, MT 

Shirley Jackson 
2409 Gilbert 
Ni les, Ml 49120 
(6 16) 684-71 I 0 or 684-7579 
CO,NM, WA 

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

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

Gayle McMillan 
4883 Camellia Lane 
Bossier City, LA 71 111 -5424 
(3 18) 746-28 12, fax 746-4154 
l A, MO, Virgin Islands 

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

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 
I problem in your state, etc. 

1996-97 
Committee 
Chairmen 

Awards 
Edith Hall 

lludget/Financial 
Carolyn Largent 

Bylaws 
Gayle McMillan 

Cake Club Resource 
Kathy Farner 

Centurv Club 
Jessica Baker 

Convention Liaison 
Mary Gall agher 

Demonstration Liaison 
Edith Hall 

Exhib./Vendor/Author Liaison 
Kathy Scott 

Hall of Fame 
Shirley Jackson 

Historical 
Ern i Kuter 

International Liaison 
Nancy Goldie 

lob Description 
Katherine Mul len 

Membership 
JoAnn Gannon 

Minutes Recap 
Gayle McMil lan 

Newsletter Resource & Liaison 
Linda Fontana 

Nom inations/Elect ions 
Mary Gavenda 

Publications 
Erni Kuter 

Publicity 
Mi ll ie Green 

Renresentative Liaison 
Lida Snow 

Scholarships 
Mary Gallagher 

Shop Owner Liaison 
Frances Snodgrass 

W,w & Means 
Rabbi Broussard 

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

Membership Coordinator 
Gayle McMillan 

4883 Camellia Lane 
Bossier City, LA 711 I 1-5424 

Fax (3 18) 746-4154 

Ph. (318) 746-2812 

Publication Information Newsletter Back Issues 
The ICES Newsletter is publi shed monthl y (except in 

September) to keep members informed about cake 

decorat ing and rele~ant areas. Members are encouraged to 
share hints, recipes, patterns, or photographs. Yearly dues 

are $ 15 for chaner 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 i~ U.S. funds on ly. Membership is open 
to any man, woman, or child who is inte rested in the " Art 
of Cake Decorating." Dues for new members go to ICES 

Membership, 1740-44th Street S.W. , Wyoming, M l 
49509. Send renewal dues to ICES Computer, 4883 

Camellia Lane, Bob er City, LA 7 1111 -5424. 

While supplies last, back issues of the newsletter are 
available for sale. Issues avai lable are Jan. '95 to July 

' 97. Please indicate which issues you are ordering. 

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

Material published in the I.C.E.S. newsletter does not necessari ly reflect the opinions of I.C.E.S. and/or the Newsletter Editor.l.C.E.S. 
and/or the Newsletter Editor cannot be held responsible for the results from the use of such material. Class, Show, and Day of Sharing 
notices are published as a pubLic service. Any changes or cancell ations are the responsibility of the contact person, not I.C.E.S. and/ 
or the Newsletter Editqr. Ail 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 adve1tising which would be in violation of the objectives off.C.E.S. as stated in the bylaws. 
This publication will not publish anything which would be in direct conflict or competition with LC.E.S. or I.C.E.S.-sponsored events. 

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

Sept.-Oct. Issue Deadline-August 25 

Advertising Policy 
Ads for the newsletter must be received by the 
25th of the month, two months preceding issue 
month (Sept. 25 for Nov. issue). ALL ADS ARE 
PAYABLE IN ADVANCE BEFORE 
PUBLICATION. Make checks payable to ICES. 
Ads (except classified) must be camera-ready 
(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 clays for the mail to reach the editor at 16849 
S.E. 240th St. , Kent, W A 98042-5276, phone (253) 
631-1937, fax (253) 639-3308. When faxing an ad, 
please send in finest type resolution. Ad rates and 
sizes (width x length) are: 

$5.00-per typed line (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-horizontal 1/2 page (7 5/8" x 4 7/8") 
$160.00-vertical112 page (3 3/4" x 10") 

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

If you comm it 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 will receive one ad free (buy six 
issues and receive one free). Pay for the full year 
commitment or one-half year commitment in 
advance, and you will receive another 10% discount. 
(Class ified ads are excluded from these discount 
specials.) 

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

Show Photos 
The color photos appearing in the newsletter are available fo( 
$!.00 each plus a SASE. Only one copy of each photo is 
avai lable. The person who created tl1e sugar art has first choice 
within 30 days from the date of issue for U.S. members or 90 
days for out-of-U.S. members. To purchase a photo, send the 
following information to the Editor-!) name under photo, 2) 
description of the sugar art, 3) date of newsletter, 4) check or 
money order payable to ICES (U.S. funds only), and 5) a 
stamped, self-addressed #10 envelope (SASE). 

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

Address C ha nges, Label Corrections & Renewal 
Membership Dues-ICES Computer, 4883 Came lli a 
Lane, Bossier C ity, LA 7111 1-5424, ph. (318) 746-2812 , 
fax (318) 746-4154. 

Cake Show Certificates-Kathy Farner. 

Publicity Membership Forms- Mill ie Green. 

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

Newsletter Copy, Back Issues, & Ads-ICES News letter 
Editor, Marsha Winbeckler, 16849 S.E. 240th St. , Kent , 
WA 98042-5276, ph (253) 631-1937 , fax (253) 639-3308. 
Copy and ads must be received by the 25th of the month, 
two months preceding issue month. 

1997 Show Directors-Grace Jones & Pam Owen, 530 
Enderby Road, Chuluota, FL 32766, phone (407) 365-
6224, fax (407) 366-2984. 
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Molded Candy Rose 
By Diane Shavkin-NY 

PAINTING INSIDE THE 
CANDY MOLD 

A variation of rose colors is achieved by 
painting the center of the rose with a bit of 
white. (Just let the indentations fill with 
white and rub the brush lightly over the rest 
of the rose.) Next, dip the art brush into the 
color of your choice and bring a "bulb" of 
melted candy over to the rose section of the 
mold. Set the "bulb" of candy down on the 
inside surface of the rose portion of the mold. Continue doing this 
until the entire rose has been painted with a thickness that coats the 
entire rose so that no light shines through when the mold is held up 
to the light. Now, paint the leaves. Fill the entire cavity (rose and 
leaf sections) with melted milk- or semisweet-chocolate-flavored 
candy. 

Another nice variation of a rose color is to mix yellow and orange 
melted candy together. Paint the center indentations with this yellow
orange color and let some of it land on parts of the rose. Let this 
solidify. Cover this painted coloring of the rose with yellow melted 
candy. Let solidify. Paint the leaves. Let solidify. Fill the cavities 
with milk- or sernisweet-chocolate-flavored or white candy. 

In order to obtain a white rose with a pink center, paint the 
indentations of the center of the rose with pink melted candy. Next, 
fill the rose with white candy. 

To obtain a leaf with more than one shade of green for an interesting 
look, paint the leaf section of the mold with two shades of green 
(dark and medium). 

MOLDING THE ROSE 

Immediately after filling the cavities with 
melted candy, put the rose sucker stick in 
place. Set the mold in the freezer to cool 
down. Whe1i ready, remove the mold from 
the freezer and remove the molded piece 
from the mold. (Photo 1) 

PACKAGING THE ROSE 

Cover the sucker stick with green florist 
tape. Place the rose/leaf section into a 
sucker bag. Use a curly ribbon and secure 
the base of the rose inside the bag by tying 
the curly ribbon. Make a knot. Make a bow 
and place the bow on the knotted section 
of the curly ribbon. Secure the bow in place 
by tying a knot. Curl the ribbon. 
(Photo 2) Place this candy rose with 
the bow inside a cellophane bag. Let 
the bag be "puffy" and make a knot 
in a chosen place toward the 
opening of the bag. (Photo 3) (The 
rose tip should be almost touching 
the "sealed" section of the 
cellophane bag so that the "opening 
of the bag" is about an inch or two 
from the end of the sucker stick.) 
Use double-sided sticky tape to 
attach the gift card to the knot of 
the curly ribbon that has been curled 
and placed around the section that 
is about an inch or two up from the 
end of the sucker stick. 

The suggested price of these roses 
is $1 .50 to $2.00. If you buy the 
ribbon in bulk at a florist supplier, 
the profit is greater. 

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. 
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. 

Bulk Rate 
U.S. Postage 

PAID 
Kent, WA 

Permit No. 200 

THE MAILING LABEL SHOWS YOUR MEMBERSHIP EXPIRATION DATE-MonthlY ear. 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. fund s only. Send clues for new members to ICES Membership, 1740-44th Street S.W., 
Wyoming, MI 49509. Send renewal clues to ICES Computer, 4883 Camellia Lane, Bossier City, LA 71111-5424. 
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