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HOW MUCH SHOULD I CHARGE?
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WE GOT THEM!
Orchids ...Lilies .. .Roses.. leaves ......plus ....
other sweet decorations that will truly enhance your confectionery masterpieces. Don't let repetitive, time-consuming
flower- making hamper your creativity.
Call us for very reasonably priced Gumpaste and Royal
Icing flowers at 510-745-9405 or FAX order to 800-7286898 (within the US) , 510-926-6694 (from outside the US).
We're open Mon-Sat 8-5 PST.

Carlson Craft's personalized wedding invitations ruild
accessories can help make your customers' dream s
come true! Start by adding Carlson Craft' s "Blue!"
album to your business.
• No Inventory
• Small Investment
• Free Training Materials • Toll Free Customer
Service to Assist You

to I.C.E.S. Members - your first "Blue"
Wedding & Social Stationery albwn!
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C a k e 111' ~ s~dS
Stand i" ~

Patented stand that is
incredibly versatile,easy to
assemble, and P.rovides
almost unlimiteCJ design
possibilities.

*CAKECRAFT *LORRAIN OILS *F.M.M. *
S1urdy

~ strivin~ towards ®
Correct

The: le:gs are: scre:we:d to the: plate:s, making this unique: des ign
rock solidi There are no pegs or dowels to sink in cal<e .

~Botamcally

Quick se1up

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

Bottom borders can be applie:d prior to setup. Drastically
reducing. time: spent at re:ception areal

Versatile

Gum Paste Flowers

Different plate shapes available:
Round, Square , Sculpted, Oval ,
He:xagonal.
Vary the: number of levels to
accommodate any number-of
servings. Different stYles
(offset, vertica1 1 independent) .
Can also be usea in conjunction
with fountains, fresh trowers ,
or with other stands.(Wilton,
Bush)

Roses - Orchids - Fillers
Fully arranged sprays or individuals
We supply to:
Cake Makers- Wholesalers- Distributors
Ask your nearest dealer or call direct

Affordable

Basic set with round plates only
$250. Includes instructional
video .
PETRA INTERNATIONAL Manufacturer of fine quality Gum Paste Flowers
1982 Royal Credit Blvd., Mlssissauga, Ontario L5M 4Y1 , Canada

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

Toll Free: 1-800-261-7226

Fax: (905) 542-2546

http://www.pathcom.com/- petra
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Newsletter

Dear ICES Members,
Happy Valentine's Day!

ICES President
Millie M. Green

Hearts, flowers , cookies, candies, and beautiful
cards are all saying the same thing-Love. Love
is universal, whether if for your mate,
sweetheart, children, grandparents, or friends. It doesn't matter where we live
or what language we speak, we express our feelings for others in many different
ways and customs.
As the newsletter is reaching you, the Board of Directors, Representatives,
Alternates, and others who are interested are in Kansas City, MO, at the
Midyear Meeting. You have heard it said several times that this is a working
meeting and it really is. Since our Board of Directors only meets two times a
year, we have a lot of business to take care of in a short period of time. We
will be in meetings from early morning until late at night for two and a half
days. You, as a member, will be informed of the business that took place in an
upcoming newsletter.
Also, while you are reading this newsletter, the thought might cross your
mind that you would like to be at the Midyear Meeting to really see how
things are done. Why don't you act on that thought and get involved. Run for
the Board (see nomination form and instructions in January newsletterdeadline March 15) or become a Representative or Alternate and next year
you will be there.
Remember, a smile enriches those who receive it.
Affectionate! y,

Barbara Taylor-OK lost her father a couple of months
ago. Barbara was a Committee Chairman for the Tulsa
Convention. Please keep her in your prayers.
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Use a nontoxic glue stick to attach ribbon
around your wooden, foil-covered board. It
is tacky enough to hold the ribbon right away.
Alice Caii-IL-VA ICES Newsletter
Some imported tips are too small for U.S.
couplers. Try dropping the tip into a #10 or
#12 tip then place that combo onto your
coupler. Cindi Peck-TX-OK Newsletter
3

International Cake Book
Distributors
~---___,~

Thanks for Scholarship

~oG_ _ _ _ _____

~~ ~'\ ~
! ,0-<C_,
t>--'--"' ~S' '\
_.,.;

Linda Ribakov-VA sends a r ote of
thanks to ICES for awardin g her a
scholarship in Orlando. In March , Linda
will be attending a Lambeth Course. The scholarship :.n ade it
possible, and she is very excited about the chance to attend
the course.
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Correction
Please note that the 1998 Show Dates were incorr-ect in the
ICES "Ad" published in the January issue of the newsletter.
Please use the "Ad" to the left with the corr-ect show elates to
publicize ICES in state/country newsletters, etc.
IN THE U.S.A.
2495 Main St., Unit 433
Bufalo, New York
14214
Tel. 716-831-0562
Fax 716-831-0584

ICES Bylaws Available

IN CANADA
P.O. Box 432 Stn.
Milton, Ontario
L9T 4Zl

A copy of the ICES Bylaws (revised August, 1997) may be
obtained by sending $5 .00 per copy (certified check or money
order in U.S. dollars payable to ICES) to Bylaws Ch<.irman,
4883 Camellia Lane, Bossier City, LA 71111-5424, U.S.A.

TeL/Fax 905-878-8952

Please Do Not Send Renewals or
Changes of Address to the Editor
Become An I.C.E.S. Member!
I.C.E.S. is for any man, woman, or child who is
interested in the "art of cake decorating. "

Monthly Newsletter
Members of I.C.E.S. receive a monthly newsletter (except
September) containing hints, how-to articles, recipes, photos,
patterns, news , and other relevant topics.

Annual Convention

All renewals and changes of address should be mailec. to the
ICES Computer/Membership Coordinator at 4883 Camellia
Lane, Bossier City, LA 71111-5424. Please note that the post
office will not forward the newsletter because it is sent bulk
mail in the U.S. Sending membership and label change; to the
Editor will only delay processing your change. If yoLl have
further questions on "Where to Send," follow the easy guide
on page 23. Please renew or send your address chang~ eight
weeks in advance to avoid any lapse in newsletters.

I.C.E.S . has an annual show and convention (non-judged) where
members may bring displays, see demonstrations , share ideas
with other decorators, see new products, meet authors , and have
fun! The 23rd annual show will be held August 6-9, 1998, in
St. Paul, Minnesota, U.S .A. The 1999 show will be in Kansas
City, Missouri, U.S.A.

To Join I.C.E.S.Send $27.00 (U.S. Funds) to:
Internationals-
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add $3.00.

I.C.E.S. Membership
1740- 44th StreetS. W.
Wyoming, MI 49509
U.S .A.

Frances Kuyper-CA suffered a heart attack the week
before Christmas. The week after Christmas she was
home from the hospital and doing well. We wish F rances
a full and speedy recovery.
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Classes
Classes will be listed one time only.
Nicholas Lod~e-February 28-March 4-Five Day Beginners
Session (Rolled Fondant and Gum Paste Techniques). For more
information, contact International Sugar Art Collection, 6060
McDonough Dr., SuiteD, Norcross, GA 30093, (770) 453-9449,
(800) 662-8925, fax (770) 448-9046 .
.To Ellen Sirnon-Apri16-8-Australian Style Decorating, Gum
Paste Flowers, Beautiful Chocolate Presentation, and more. For
more information, send a SASE to Kathy Getz, 3282 S. Salida
Way, Aurora, CO 80013, phone (303) 699-1146 or call Helen
Sembra at (303) 333-7048.
Roland Winbeckler-April 20-24-Professional Course. For
more information, contact Nick McCall, Baker's Warehouse, 1173
Matheson Blvd. East, Mississauga, Ontario, Canada lAW 1B6,
phone (905) 602-9622 or fax (905) 602-8262.

Shows
Shows will be listed one time only.

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

Pennsylvania-February 15 (Noon-4 p.m.), The Third Annual
Chocolate Gallery, The Hotel Hershey, Hershey, PA. There will
be amateur and professional categories available. Proceeds will
benefit the Diabetes Research Foundation. For more information,
please contact Tracie Gotshall or Cindy Deitzler at (717) 5332171.
California-March 14-15, The San Diego Cake Club's 15th
"Confections on Parade" Show and Competition, La Jolla Village
Square. Public viewing is free. Trophies, ribbons, and prizes will
be awarded. Cake decorating and sugarcraft demonstrations will
take place hourly throughout the weekend. For more information,
contact Marion Phillips, 1051 Castana Plaza, Chula Vista, CA
91910, (619) 482-0888.
Colorado-April 4, 21st Annual Cake Show "Tropical
Discovery," Buckingham Square Mall, Aurora, CO. For more
information, send a SASE to Kathy Getz, 3282 S. Salida Way,
Aurora, CO 80013, phone (303) 699-1146 or call Helen Sembra
at (303) 333-7048.

Days of Sharing
Texas-February 8, Embassy Suites Northwest, San
Antonio, TX. For more information, please contact Janette
Pfertner, 900Rutland,Austin, TX78758, (512) 836-4826.
Colorado-April 5. This is a day-long sharing event
featuring patterns, recipes, products, and demonstrations.
Anyone is welcome to attend. For more information, send
a SASE to Kathy Getz, 3282 S. Salida Way, Aurora, CO
80013, phone (303) 699-1146 or call Helen Sembra at
(303) 333-7048.

Kansas-April 18-19, The Classic Confectioners' Cake Club
Show, Metcalf South Shopping Center, Overland Park, KS. The
show is open to the public and will include demonstrations,
trophies, ribbons, prizes, and an Awards Banquet Saturday
evening. For more information or to register, call or write Jackie
Omes, 2407 N.E. 65th Terrace, Kansas City, MO 64118, (816)
455-2253 or e-mail to hansencathy@juno.com.
Maryland-April 25, Maryland ICES' 15th Annual Cake and
Candy Show, Chesapeake College, Wye Mills, MD. For more
information, contact Linda Dobson, Show Chairperson, at (301)
867-1615 or Diane Lutz, Registration Chairperson, at (301) 6667949.
I.C.E.S. Newsletter
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CHOCOLATE, CHOCOLATE, CHOCOLATE
From No. Virginia Newsletter
Chocolate is sold in many forms . The birth of all chocolates
occurs when the cocoa tree is harvested. The harvested pods
are broken open and the seeds removed. After the seeds ferment
for several days, they are dried and shipped to chocolate
manufacturers. The manufacturers create their own blend of
seeds and then roast, cool, and shell the seeds. The nibs (which
are slightly over 50% cocoa butter) are then ground to produce
chocolate liquor, which is nonalcoholic.

Solid Unsweetened Chocolate
This is chocolate liquor that has been poured into molds and
solidified.

Cocoa
This is produced by pressing most of the cocoa butter out of
the liquor, leaving a cake with only 10-24% cocoa butter. This
is then pulverized into cocoa.

butter and sugar, and is designed to retain its rich, full- -bodied
flavor in recipes. German 's Sweet Chocolate is a proprietary
name of Baker's®Chocolate Company.

Couverture
This is primarily used by professional confectioners. Tt has a
higher cocoa butter concentration than baking chocol2.te so it
melts and spreads easily. However, the cocoa butter i; made
of stable fat crystals , which become unstable when the
chocolate is melted and cooled unless it is properly tempered.
The unstable fat crystals rise to the smface and cause a streaked,
dull surface called fat bloom. Tempering the chc co late
promotes the formation of stable crystals, thus preYenting
bloom, and produces a shiny, unstreaked surface . When
couverture is unavailable, a high-quality semisweet or
bittersweet chocolate with a high cocoa butter content may be
substituted.

Chocolate Syrup

Compound Coating

The syrup is primarily made of cocoa and corn syrup, with
emulsifiers, preservatives, and flavorings.

This is also known as summer coating, dipping cho::olate,
candy coating, or confectionery coating and usually consists
of sugar, milk solids, vegetable fats and oils, and food 1;olors.
Cocoa powder or chocolate liquor is added to chocolateflavored coatings. In compound coating , tempering is
unnecessary because stable vegetable fats replace most of the
cocoa butter, making it less sensitive to the high heat and
humidity of summer weather (thus the term summer coating) .
Summer coating is available in a variety of flavors and a
rainbow of colors. Good quality confectionery coatin§; has a
rich chocolate flavor and velvety mouth feel. Refer to the tips
on page 7 for working with couverture and summer coating.

Eating Chocolate
This chocolate is made by adding sugar and cocoa butter to
the liquor. The distinctions of bittersweet, semisweet, and sweet
actually do not correspond to any fixed ration of sweetness;
the amount of sugar used in each depends upon the
manufacturer's formula. Most baking chocolates and highquality candy bars are in this category.

Chocolate Chips
These are made similar to eating chocolate; however, they
usually contain more cocoa butter, thus they melt easily. Most
chocolate chips are semisweet, although milk chocolate chips
are also available.

Substituting Chocolate Produ,~ts
By Alice Call-IL
From IL Sweet IL Newsletter

Milk Chocolate
Dried milk solids are added to sweet chocolate to f01m milk
chocolate. Although it is widely used in candy bars, it should
not be used in recipes unless specified.

+ Substitute equal amounts of premelted, unsweet, ~ned
+

White Chocolate
Because it lacks chocolate liquor, it is not technically a true
chocolate. It is made from cocoa butter, sugar, milk, flavorings,
and usually vanillin.

+
+

German's Sweet Chocolate
This type of chocolate was created by a Mr. Samuel German,
and its most popular use is as the key ingredient in German
Chocolate Cake. It's a blend of chocolate, emiched with cocoa
6
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baking chocolate for unsweetened chocolate, and vice
versa.
Substitute 3 T. unsweetened cocoa plus 1 T. shortening
for 1 oz. unsweetened chocolate.
Substitute 2 oz. unsweetened chocolate, 7 T. sugar,
and 2 T. shortening for each cup or 6 oz. of semisweet
chocolate pieces.
Semisweet chocolate pieces and semisweet chocolate
squares can be melted and used interchange ~.bly.
Semisweet chocolate squares must be melted, cu t up,
or grated before being added to other ingredient~ ..
I.C.E.S. New;letter

SUMMER COATING VERSUS COUVERTURE
By Deb Davis

From No. Vilginia Newsletter

SUMMER COATING

COUVERTURE

Confectionery coating heats at a very low temperature
and must be handled accordingly. If confectionery coating
overheats, it actually begins to cook. When this occurs,
the coating will become extremely thick and will not thin
down, no matter how long it is heated. If the coating is
melted propeby, it should be the perfect consistency for
dipping and molding. After a while, if it starts to cool
and thicken while you are using it, it may become
necessary to remelt the coating.

The technique for melting real chocolate is similar to the
technique for melting summer coating. However, if the
melted chocolate is intended for molding or dipping, it is
not enough to simply melt it. It is necessary to temper the
chocolate first. Coarsely chop the chocolate to be tempered
and then finely grate a few ounces of unmelted semisweet,
bittersweet, or milk chocolate. Place the chopped chocolate
in the top of a double boiler or in a stainless steel bowl
placed over a pan of hot (not boiling) water and melt. Adjust
the heat so that the water stays just below a simmer. Do not
allow the chocolate to exceed 115° F. Remove from heat
and gradually stir in the grated chocolate a spoonful at a
time in order to lower the temperature of the melted
chocolate. Continue to stir in the grated chocolate until the
desired temperature is reached: 86-90° F. for semisweet or
bittersweet or 83-88° F. for milk chocolate. Return the bowl
to the hot water to maintain the desired temperature. If the
chocolate cools below 83° F., it will be too cool for molding
and dipping. If the chocolate warms above 90° F., it will be
necessary to repeat the tempering process.

To melt candy coating, use a double boiler or a bainmaire (hot water bath). Put water in the bottom of a
double boiler or in a wide pan or electric skillet and heat
to a low simmer. Remove from heat. Put the candy coating
in the top of the double boiler or in a stainless steel bow 1
and place over the hot water. Stir slowly until coating
has completely melted. Remove bowl or top of double
boiler and set on a towel. It is also possible to microwave
summer coating on a medium-low power setting if you
stir frequently and make sure the container doesn't get
too hot. Summer coating will scorch at 115° F. The ideal
temperature for dipping and molding is 90-110° F.
Avoid getting any steam or moisture in the coating since
this will cause the chocolate to seize and become
unworkable.

As with summer coating, avoid getting any moisture into
the chocolate. Moisture will cause it to seize. (Seized
couverture can sometimes be restored by adding 1 t. of
shortening per ounce of chocolate.) Real chocolate and
baking chocolate will usually melt well in a liquid (such as
milk or cream) as long as there is at least 1 T. of liquid per
ounce of chocolate.

Use only oil flavors and colors that are designed for use
in candy.

Chocolate-Covered Cherries
maraschino cherries with stems
dry fondant
liquid from cherries
chocolate-flavored candy coating

The different flavors of summer coating liquefy
differently. Milk chocolate flavored melts the thinnest;
while the white and colored coatings are the thickest when
melted.
I ·
Add small dabs of shortening to thin down the melted
candy coatings. If the candy overheats or seizes up, don't
panic and throw it out; save it. Chop it up and stir it into
your favoritJ brownie or cookie recipe or grate it and
sprinkle it on ice cream or into cake batter. There's always
some way to use it.

LCE.S . Newsletter

Mix a small amount of juice from the cherries with the dry
fondant to make a paste-like liquid. Heat in microwave
until bubbly. Let sit until room temperature. Fondant will
get hard. To use for dipping, keep warm. Dip each cherry
into fondant then place on a baking sheet to set up. Dip
into melted candy coating and then place in candy cup.
Refrigerate until set. (For cordials, soak cherries in bourbon
2-3 months before using.) Marsha Davis of Wilbur
Chocolate-From No. Virginia Newsletter
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Gum Paste and Fondant Embroidery
Originated By Diane Shavkin-NY

© 1984- Designs and Instructions for Gum Paste Embroidery

BASIC RULES FOR GUM PASTE EMBROIDERY
1
2

The plaque should have either a ruffled border or a scalloped edge.
The ruffle is made directly from the gum paste plaque. The ruffle is
NOT made separately and then glued on.
3
The plaque that has a scalloped edge should have embroidery imprints,
such as hearts, placed all around the inner edge of the plaque.
4
The thickness of the plaque depends upon the individual. It must be
thick enough so that all of the gum paste embroidery techniques may
be used and thin enough so that a pretty, delicate ruffle may be made.
Try different thicknesses until the desired results are produced.
5
The ruffle may be "plain" or have a design. The types of designs are:
Eyelet-The blunt tool is pressed into the gum paste until its "blunt
a
point" touches the work surface. Then, make a circular motion with
the tool until a hole is created.
Dotted-edge-Use the blunt tool and press into the gum paste to
b
create a series of "dots" all along the inside edge of the scalloped ruffle.
Mini-cutter-Press the mini-cutter into the gum paste until the
c
cutter touches the work surface. Then, remove the design that has been
created by the cutter. A tool with a long, needlelike point is useful in
removing this particular piece of gum paste. There should then be a
"hole" shaped in the design of the cutter in the inside section of the
"scalloped ruffle."
-····•••••T••••••t••••········

circular plaque.) When the ruffle is completed, it will extend slightly beyond
this original outside shape.
To actually make the ruffle, press down into the gum paste with the ''foot"
tool and then outward as shown in Figure 1, in the direction of the arrows.
Place the side of the long, needle-pointed tool under a section of the "ruffle"
where indicated at "A" and lift up. This section will no longer be touching
the work surface. Make the "stitches" using the blunt tool. See the dotted
line in Figure 1 for the position of the stitches.

DESIGNS USING THE MINI-CUTTERS
These designs are made in the gum paste immediately following the creation
of the ruffle. Use the blunt tool to make a hole (indentation) in the center of
each mini-design. Sometimes a hole (indentation) is also made between
each mini-design.

The Flowers (Three Dimensional)
It is important to work quickly so that portions of the flower do not dry
before the entire flower is made.
1
2

~...J:_& ...J
6

7
8

9

A series of dots using the blunt tool is made to simulate stitching. This
is placed where the "plaque" and "ruffle" meet. The designs above
depict where the stitching is to be placed.
Bows are made separately and then placed onto the plaque.
Pastels (nontoxic chalks) [or petal dusts] are used to tint the gum paste
embroidery item. A brush with a "squared-off' edge is best for applying
the powdered pastels.
Flowers and leaves are made directly from the gum paste plaque. See
instructions following.

3

4

5

6

CREATING GUM PASTE EMBROIDERY
The Plaque
Rub some vegetable shortening (white) onto a plexiglass work surface. Roll
out a piece of gum paste to the desired thickness. Use a metal cookie cutter
or a sharp knife to make a plaque in a particular shape such as a heart or
circle.

7

Press a blossom-shaped metal cutter into the gum paste.
Use the ''foot" tool and press the fu2 of the tool into the gum paste right
where the petals meet. (Refer to point "A" in Figure 2 below.} Be sure
to press down into the gum paste at an angle (tip of "foot" toolis down
into the gum paste and the back of the "foot" is upward and away from
the gum paste).
Use a tool with a thin, metal curve and place the point of the tool under
the outside edge of one of the petals. Press all around underneath this
petal as you gently lift the petal up and away from the gum paste. Do
this to each petal.
Use the tip of the long, needle-pointed tool and etch into the gum paste
between each petal. This will make each petal appear separate from
the one next to it.
Use a tool with a blunt point and make a circle of holes (indentations)
in the center of the flower.
Place the base of the tool with the thin, metal curve on the inner section
(on top) of the petal (seeFigure4 below). The point of the thin\ curved
tool should touch the outside edge of the "circle of holes." Now, press
gently down into the petal so that this section goes down and the outside
edge of the petal comes up. Do this to each petal.
Repeat any of the above steps in order to improve the shape of the
flower.

The Ruffle
The ruffle is made first.
Place a piece of plastic
wrap over the section of
the plaque that is NOT
being worked on. This
is to hinder the drying
process.
The ruffle is made with a
tool that has a base shaped
similar to a "foot." Place
the "foot" tool in the position
as shown in Figure 1. (The
outside, solid line indicates the
"original" outside edge of the

8

Figure 1

''Foot"

The Leaves
The leaves that are to be lifted up (procedure similar to the three-dimensional
flower) may be created by using a leaf-shaped, metal cutter or a tool with a
sharp point.
a
Metal Cutter Procedure--Press the cutter into the gum paste and
remove. Use the thin, curved tool and place the point of ~he tool
underneath the leaf. Press all around underneath the leaf and gently lift
the leaf up and away from the gum paste. NOTE: The section marked
"A" in Figure 5 is to remain attached to the gum paste plaque. Use the
thin, curved tool to make the center vein in the leaf. Press down with
the thin, curved tool in the same manner as for the three-dimensional
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flower in order to aid the leaf to lift up and
away from the gum paste.
Free hand -Sty le Procedure-These
b
leaves are made by etching the shape of the
leaves in the gum paste with the thin, curved
tool. NOTE: Leaves such as holly and oak can
be made using this technique. Use the thin ,
curved tool to press around underneath the
leaf. Follow the same procedure as in "a,"
above.
Leaves that are to appear "going downward" into
the gum paste are made with the "foot" tool.
c
Press the "foot" tool into the gum paste.
NOTE: The "point" of the "foot" should be
at such an ang le so that it pushes down into
the gum paste a bit deeper than the rest of the
indentation. Etch the outline of the indentation
with the tool with a long, needlelike point. Be sure to shape the outline into a
"leaf." Press in at the section of the leaf closest to the ste m with the thin, curved

Diane encourages everyone to share this technique-as long:as there is no money made from sharing the instructions.

ID41SiiJUUII44il
#1 MANUFACTURER
OF CUTTERS & SUPPLIES IN NORTH AMERICA
Buy Direct, from the Largest and Original Experts in the Business

New Items
for 1997:
Lily Stamens
Lace Mats
Impression Mats
Design Stamps
I.C.E.S. Newsletter

Life Size
Cutters:

(

Tulip
Tiger Lily
Hydrangea
Rose Leaves
February, L998
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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 Espariol
TEL: 1-800-246-3433 FAX: 717-775-4239
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Linda Knecht & Karen Ramsey-FL
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The !finest in .9Lcryfic Wedding Cal(g_ Stands
9\[jlncy 1Jou6[e

9\[ancy

#100- Plate Sizes 16" , (2) 14" , (2) 12" , (2) 10", 8"

#101- Plate Sizes 16" , 14", 12", 10" , 8"

Nancy Double -Nancy - Lydia have separate sections that can be arranged in any configuration.

J{JS 1J'ESI(j9{S

Lydia
+
+
+
+

Bases Mooned Out For Overlap Effect
Solid Rod Pillars
Collars That Perfectly Fit The Pillars
Collapsible For Ease Of Shipping And
Storage

+ Replacement Parts
Inquire about I.C.E.S.-member discount.
Fax us your name and address for free colored
brochure.

Visa - MasterCard - Discover

7279 RD 87, Paulding, OH 45879
Fax/Phone (419) 399-3535
#104- Plate Sizes 14" , 12", 10", 8"
I.C.E.S. Newsletter

Votive Cup Pedestals Add An Elegant Touch To Any
Wedding.
February, 1998
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Saua Peud, - rt'"}«4t 6-9, l$r9F
MONEY!!! MONEY!!! MONEY!!!
How does an extra $250.00 in cash to spend in the Vendors
and Authors areas or at the Mall of America sound to you??
If you register prior to April 1, 1998, for the 23rd Annual Show
and Convention to be held in Saint Paul, Minnesota, you will be
eligible to win our $250.00 cash prize. The registration form was
in the December, 1997, ICES newsletter. Fill it out, send it to
Gene and Linda John (Minnesota Registration Chairpersons), and
you just may be our lucky winner!!!

ExhibitorsNendors
Now is the time to get your Vendor Booth registration in for your
"Sugar Art for All Seasons" Show and Convention. If you are a
manufacturer or supplier of cake-decorating or candy-making
products, you won't want to miss our show!!
We still have a limited number of wholesale and retail vendor
booths available in our new and spacious facility, but they are
going fast. To reserve your space, contact Kathy Saunders, Vendor
Co-Chairperson, 400 East 99th Street, Bloomington, MN 55420
(telephone and fax number: (612) 884-9645) or Sharon Briggs,
Vendor Co-Chairperson, 8094 N.W. 100th Street, Gtimes, lA
50111 (telephone number: (515) 986-9403 or fax number: (515)
986-3334).

Vendor/Author Showcase
The Minnesota Show Committee will once again host the Vendor/
Author Showcase. This is an opportunity for vendors and authors
to show off their new items and for conventioneers to get a
firsthand look at new sugar art products being demonstrated. The
showcase will be held on Thursday, August 6, 1998, from 6:30
p.m. to 9:30 p.m. at RiverCentre. Plan on attending this popular
event!! Contact Kathy Saunders, Sharon Briggs, or Mary Lou

Werner (telephone number above or following) f or more
information.

Authors
If you are the author of a book or a video on any form of cake
decorating or sugar art, the.n we invite you to join us in Saint
Paul, Minnesota, for the 1998 ICES Show and Convention, August
6-9, 1998.
Our Author's Tables will be conveniently located in the Sweet
Seasons Emporium (cake room) at the RiverCentre Comention
Center. You will be accessible not only to regi.;tered
conventioneers, but also to the general public on Saturday and
Sunday. Only books and videos will be sold at these tables.
Electricity is available for an additional fee for those wishing to
show their videos.
If you would like us to reserve a table for you , or if you kttow of
someone who would be interested, please write to Mary Lou
Werner, Authors Chairperson , 4215 157th Street West,
Rosemount, MN 55068, or call her at (612) 322-1 383 (central
standard time zone).

Convention Information
Information
1998 Show Info.
Demonstrators Wanted
Hotel Registration Form & Info.
Convention Registration Form
Airfare & RV Park Info.
Tour Registration Form & Info.

ICES Issue
November, 1997
November, 1997
December, 1997
December, 1997
December, 1997
January , 1998

New Members: Contact Susan O ' Boyle-Jacobson , 7120
Riverwood Dr. N.E. , Fridley, MN 55432, (612) 572-3911 , fax
(612) 574-2276, for any forms you may not have received in the
newsletter.

Show Directors
Susan O ' Boyle-Jacobson
7120 Riverwood Drive N.E.
Fridley, MN 55432
(612) 572-3911
Fax: (612) 574-2276

Roberta Gibbons
15710 Harmony Way
AppleValley, MN 55124
(612) 432-5976 or (612) 593-5026
Fax: (612) 545-3160 or (612) 432-5976
Roberta Gibbons

Susan O'BoyleJacobson
16
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HOW
DID
THEY
DO
IT

?
•

Each issue of the ICES newsletter has
photographs of cakes and other sugar
art that was displayed at the annual
convention. With the cooperation of
the art ists who completed these
beautiful works, below is infOimation
on some of these displays.
[]-Editor's Conunents
()-S ubmitter's Comments

Disney Designs
created for display
only-not to be sold.
Photos on Page 11
Ad iena Carter- FL- The heartshaped display was covered with
pink fondant. The ribbons were also
made of fondant. The flowers and
leaves were made of gum paste, and
the green leaves were brushed with
avocado luster dust. White edible
glitter was ground up and sprinkled
over the entire display.
Peggy Garrity-VA-A 12" heartshaped dummy was covered with
commercial fondant. The ba se
border was molded from fondant.
No tips were used. A multitude of
gum paste flowers-sweet peas ,
ro ses, ste phanoti s, IiI ies-of-thevalley, ivy leaves, etc.-covered the
entire top.
Brenda Fischer- NY-This plaque
was made using candy coating. The
candy plaque was placed on a paper
towel for easy hand! in g. The picture
18

was traced onto parchment paper.
The paper was then turned over and
the pattern retraced onto the back
side using a nontoxic pencil. The
parchment was turned pencil-sidedown and placed on the candy
plaque. The pattern w as gently
traced over again so the image was
transferred to the candy. Care was
taken not to touch tl1e candy during
this process to avoid fingerprints.
The design was painted on using a
fine brush and melted cocoa butter
colored with varying amounts and
colors of powdered food color. The
colored cocoa butter was painted
from the outline toward the center
of an area, using short, light strokes
to ac hi eve a feathery .look. (The
colored cocoa butter can be saved
in the tray to remelt and use another
time.)
Sharon
Wi lliams- NC-This
Afrocentric-inspired wedding cake
bad 9", 12", and 15" hexagon tiers
covered with royal icing. On the 9"
tier, the symbol was Ankh-eternal
life and Jove, respect of life. Each
side of the hexagon tier had a
different design . The hand-piped
designs were made with a #5 tip and
were painted with nontoxic gold.
The sides of the tiers that were not
hand piped had gold beads, white
pearls, and go ld rickrack ribbon
attached with a #3 tip. The calla lilies
and leaves were made of gum paste.
The centers were made and left to
dry until the nex t day when the
petals were attached. The calla lilies
throats and tips were du sted with
yellow pearl dust, and the leaves
were done in green pearl dust. Gold
beads and braided ribbon were
added to finis h off the top. The 12"
tier's sy mbol's name was Nyame
Dua-the presence of God and
God 's protection. It was piped with
a #5 tip and painted with nontoxic
gold . The 15" tier ' s symbol was
Sonkofa-wisdom in learning from
the past, in building for the future.
T llis sy mbol was piped with a #12
tip and was painted with nontoxic
gold . The border for each tier was
piped with a #68 tip and had gold
beads added to the center.

Photos on Page 12
loki Hisako-Japan-Tbe cake and
cake boards were covered with blue
fondant. Six cross-line trapezoidal
shapes were piped onto wax paper

with a #5 tip, leavi ng the center
space blank for the cake shape. Six
cake shapes were piped with wh ite
icing for the center spaces. Several
flowers and ornaments were piped
with blue-green icing using #0, 00
lOis, and 13 tips and were let dry
before positioning them on the cake
shapes . The trapezoidal p atterns
were removed from the wax paper
and connected with icing, making a
hexagonal shape arou nd the cake.
Many "V" shapes were piped onto
wax paper. When dry, these were set
up side down on the edge of the
lower cake board. Strings were
piped from the edge of the higher
cake board down to the " V" shapes
of the lower board. Six crown shapes
were piped onto wax paper pieces
positioned in formers and let dry.
These were removed fro m the wax
paper and connected, making a
round center. Cross lines were piped
in the center, and the piece set on
top of the cake.
Clyde Webb-OR-The 14" tier was
covered with poured chocolate. The
bow was created w ith a combination
of rolled buttercream and fonda nt.
After ro lling the nli xture thin, it was
embossed by pressing it into a mold
(so me prefer rolling it into the mold
with a rolling pin). The embossed
fondant was then cut in s trips
approximately 3" x 10" and brushed
with pearl dust to highlight the
design before hanging the strips over
1 l/2"-di ameter PVC pipe. The ends
we re moiste ned and pressed
together to form the bow loops .
After making approximately 20
loops and letting them dry 24-48
hours, they were attached to a 6"
disk of fondant, using royal icing
and offsetting the placement of the
loops to cover the gap between the
loops underneath. After letting this
harden, it was lifted as one piece and
placed on the cake. (It' s easy to
make these allead of time in the size
you prefer to have them ready for
that special order.)
Linda Knecht & Karen RamseyFL-A favorite cookie recipe was
rolled to about 1/8" thickness. Using
a small round cutter (approximately
1 1/4" diameter), five circles of dough
were cut. On a parchment-papercovered cookie sheet, two circles
were laid side by s ide, slightly
overlapping. Two more circles were
laid below the first two so that the
top of each circle overlaped slightly
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over the bottom of th e first two
circles, and barel y touchi ng in the
middle. The fifth circle was laid so
it overlapped in the center, pressing
down lightly in the center. The edges
were indented with fingertips. A
narrow wooden skewer or lollipop
stick was inserted into tl1 e Jase, far
enough so all the cookie w ~.s firmly
attached. The cookies were ·Jaked 68 minutes at 350° (but not browned).
After the cookies were cooled, they
were colored w ith an air brush; and
the details were added wid1 a food
co lor pen. The " s tem s "' were
wrapped with flor ist tape and leaves
were added as needed. (An egg wash
can be used to color the flowers if
an air brush is not availab le. :Vlix one
egg white with 1 T. water a nd food
color then brush onto cook es. You
will need to return these to the oven
for 2-3 minutes to set and cook tl1e

egg.)
Kaye Pitts-IL- A 12" cHe was
covered with rolled fondan t for the
base of this carousel. Tip k18 was
used for the borders and tr.Jn ; and
tip #3 was used for tl1e fine trim on
the seats that held the small, handmolded dolls. The horses we re hand
molded around dowel rods covered
with gum paste; these were used to
support the top. Eight gu 1 paste
pieces were cut and dried to form
the tent-like top. These pieces were
attached to a dowel rod and topped
with a 2" ball made of gu1T paste.
The top was trimmed wit h gum
paste that had been presse · into a
cutter, dried, then attache d w ith
royal icing. The side of the base cake
was trimmed with cuto uts of
fondant. Tiny flowers, l eavr~s, and
bow s were used to decorate the
horses and seats. Nontoxic gold dust
mixed with vodka was used to
highlight many parts of the cake.

Photos on Page 13
Kathy Unger-PA-Th e cake
dummy was frosted with royal icing.
T he heart shape was cut fran·. rolled
fondant. The flowers on the heart
were made by first outli ning the
petals with a #1 tip and royLI ici ng
and then brushing lightly upward
into the shape of the petal 'Jntil it
had the appearance of grai ning in
each petal. A small amount o.' violet
paste color was added to thE brush
to add color to the petals . Alter the
petals dried, they were outlined with
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a #1 tip in a conuasting color. The
message was also written in this
color. The heart was then placed on
top of the cake and cornelli lace was
used to finish off the top. The
borders were made with a #18 tip.
The design on the side of the cake
was overpiped twice, the first time
with white and then the contrasting
color. The cake was finished off with
a sprinkle of edible glitter.
Brittney Kuehn-IL-A 9" x 13"
cake was covered with rolled
fondant. When the fondant was dry,
a plastic doily was pressed on the
cake to emboss the design. A paper
heart was placed in the center of the
cake to block out the design. A #18
tip was used for fue top and bottom
royal icing borders and the border
around the heart. The inside of the
heart was decorated with royal icing
flowers and fondant flowers, hearts,
and bows made in a mold.
Mirta Carvajal deAlvardo-PeruThe cake was covered with white
fondant. It was decorated wit h
violets and stringwork. Cutters were
used for the flowers and leaves . The
figurine was made by using a

flexible mold for the head and torso.
The dress was made with a mixture
of gum paste and fondant.
Patricia Ditmore-MD-Minnie,
Mickie, the castle, and walk were all
done in the run sugar [color flow]
method . The overpiping on the
castle was done with tips #2, 3, and
4. The trees and shrubbery were
piped with tip #1. The top border
was made with a #17 tip, and the
bottom border was created with a
# I 04 and #17 tips. Details were
painted on with paste food color
diluted with water. The cloud was
piped with a #12 tip and was
roughened with a spatula and
highlighted with food color.

Photos on Page 14
Rumiko Hiyoshi-Japan-Tips
# 103 and 102 were used to pipe the
ro ses. Before the flowers dried
completely, the petals were pinched
to curve and add expression. A #2
tip was used to pipe the five lines of
extension work on the top. A #0 tip
was used for the stringwork placed
at 3mrn intervals that went from the
center to the extension work.

Fran Markle-PA-This peac hcolored, heart-shaped fondant cake
was designed with Victorian-sty le
accents. The upper edge of the
fondant was textured with a c1imper.
The base border was shaped with a
fondant cutter and had string pearls
attached. The flower arrangement
included premade gum paste rose
buds dipped in colored extract and
highlighted with lu ster du st and
molded fondant and royal icing
flow ers attached with royal icing
leaves. Lace ribbon was applied to
the side of the cake.
Shirley Phillips-OR-The border
was made with a PME #43 tip
[Engli sh tip]. Th e dotted Swiss
under the crimping was done with a
#I PME tip. Embroidery was added
with a #0 PME tip. The bows were
made by piping royal icing onto net.
(The net was set on wax paper
before adding the royal icing.) The
loops were dried over a dowel rod
and, when dry, put together with
roya l icing. The gum paste bow was
made by using a pasta machine to
achieve the desired thickness. A
pizza cutter was used to cut strips
that were then diied over a 3/4" dowel

rod. The loops were put together
with the ends pressed into a ball of
gum paste to the fullness desired.
The roses and ivy were made of gum
paste.
Jeanne Griswold-PA-The 8"
square cake was frosted with royal
icing and allowed to dry before
transferiing the floral pattern. The
vines were piped with a #1 tip and
a llowed to dry before the
embroidery was added. Doves were
added in three pieces. The wings
farthest away were piped directly on
the cake ; the body and nearest wing
were piped separately onto wax
paper. After aU the pieces were dry,
they were assembled and the joints
smoothed with a tiny amount of
icing blending the front wing into
the body with a dampened art brush.
Gum paste rings were made ahead
a nd painted wit h a mixture of
nontoxic gold dust an d lemon
extract. Run sugar [color flow]
hearts and a #14-tip shell border
finished the cake.

Classified Ads
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. subsctiptions, all others $15 .00. For your free sample or to subscribe, simply call toll free 1-800662-8925 . Visa, MasterCard and AMX credit cards accepted.
WANTED: Lambeth Method of Cake Dec. (J. Lambeth). Also any other good Lambeth books. Linda Ribakov,
1-888-929-CAKE, amccakes @usa.net
Learn classic Cake Decorating skills by New York's Toba Garrett, a master teacher, in historic Newport,
Rhode Island. This one-week, unique, hands-on class will feature classic buttercream decorating skills and
hand modeling skills in rolled fondant. Excellent for beginners and a good review for established decorators.
Classes are limited and will be held the second and/or third week of March, 1998. For further information,
phone or fax at (212) 234-3635.
FOR SALE: Lambeth Method of Cake Decorating and Practical Pastries book $150.00. Gabrielle Goggin, (703)
590-2966, e-mail: who@nightowlbooks.com
WINBECKLER ENTERPRISES: Catalog Hundreds of pages of books, gum paste supplies, candy products, everyday decorating supplies,
most 10% off_j_just $5 (includes $3.50 coupon). Newsletter- Contains cake and candy hints, recipes, patterns, news, information on upcoming
classes and shows, plus instructional articles by Marsha (Editor) & Roland Winbeckler. U.S. & Canadian Subsciiptions-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, Discover, AMX at
1-800-401-2850 or mail to 16849 S.E. 240th St. , Kent, WA 98042, U.S.A. WEB SITE: http://members .aol.com/winbeckler/index.html

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).
I.C.E.S. Newsletter
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INTRODUCING OUR BOARD MEMBERS

Maureen
Stevenson
Awards

Fan Cake Design

My name is Maureen Stevenson; I am
Chairman of the Awards Committee and
also a member of the Publications ,
International , and Membership
Committees. The Awards Committee is
responsible for having the plaques and
certificates prepared for the new Hall
of Fame members , retiring Board
Members, Show Directors , and the
Wilbur Brand Memorial Service Award
Recipient. This committee is also
responsible for presenting awards as
directed by the President at the various

show functions .
I have been England's ICES Representative for the last four
years. My husband Terry and I have one daughter, one son,
two grandsons, and a granddaughter. I have been a sugarcraft
teacher for the last twelve years and have decorated cakes for
40 years. I am a judge for the British Sugarcraft Guild and am
also a member of the panel for demonstrator training.

Diane Boras-CT shares a photo of this lovely far cake
she made recently. Diane made this cake for a baby
shower, but the design would be appropriate for many
occasions. Star tips were used for the borders, garlands
and fan stays. Latticework was added with a round tip.
The daisies and other flowers were made of gum paste.
ICES means a lot to me and has taken me to Hong Kong,
The colors were added to the flowers with a brush. A
Canada, and all over the U.S. sharing my skills. Through ICES,
rose tip was used to add the bow in front.
I have made friends worldwide and I am so thankful that I
became a member.

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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CONVENTION &
"fdlDYEAR DATES

~~

-·. ~

I

To help you plan your schedule to attend, listed :; _:z=- "'
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 6-9, 1998-St. Paul, MN
July 29-August 1, 1999-Kansas City, MO
August 8-13, 2000-Detroit, MI
August 16-19, 2001-Portland, OR
2002-Nashville, TN

WI
Newsletter

2003-Hamilton, Ontario, Canada
Midyear Meetings

February 20-22, 1998-Kansas City, MO
February 11-13, 1999-Detroit, MI
March 3-5, 2000- Portland, OR

I.C.E.S. Newsletter
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set, about 1 hour. Use within 2 days. Keep filled cake in
refrigerator until ready to serve. Yield: 3 1/z cups . Dist. of
Columbia Newsletter
Raspberry White Chocolate Frosting
3 oz. white baking bar, chopped
3 1/z c. powdered sugar
3-4 T. plus 2 t. raspberry-flavored wine cooler
1
/ 4 c. margarine or butter, softened
1
/z t. almond extract

White Chocolate Cream Cake

Heat white chocolate baking bar over low heat, stirring
occasionally until melted; cool. Beat melted baking bar and
remaining ingredients in medium bowl on medium speed until
smooth and of spreading consistency. FL Newsletter

3 oz. white baking bar, chopped
2 1/ 4 c. flour
1 1h c. sugar
1
2 14 t. baking powder
1
h t. salt
2
1 h c. whipping cream, heavy
3 eggs
1 t. almond extract

White Chocolate Pound Cake

Heat oven to 350°. Grease and flour two round pans, 8" or 9".
Heat white baking bar over low heat, stirring occasionally until
melted; cool. Mix flour, sugar, baking powder, and salt; reserve.
Beat whipping cream in chilled, large bowl until stiff; reserve.
Beat eggs about 5 minutes or until thick and lemon colored.
Beat in melted baking bar and almond extract. Fold egg mixture
into whipped cream. Add flour mixture about 1h cup at a time,
folding gently after each addition until blended. Pour into pans.
Bake 8" rounds 35-40 minutes or 9" cakes 30-35 minutes or
until toothpick inserted in the center comes out clean. Cool1 0
minutes; remove from pans. Cool completely before frosting
with Raspberry White Chocolate Frosting. FL Newsletter
Raspberry Mousse Filling

This pretty pink filling has an exceptionally
intense berryflavor. Use it in a cake for your
sweetheart on Valentine 's Day.
10 oz. frozen, sweetened raspberries
1 envelope unflavored gelatin
1/ 4 c. raspberry or cherry liqueur (or light rum)
1 c. whipping cream
3 T. powdered sugar

Cream shortening and sugar together. Add eggs one at a time,
beating well after each addition. Melt white chocolate over
hot water in top of double boiler. Cool and add to sugar mixture.
Sift flour with baking powder and salt. Add flour mixture and
milk alternately to sugar mixture, beginning and ending with
flour. Add vanilla. Pour into large, greased and floured tube
pan. Bake at 300° for 1 hour 15 minutes or until teste~ imerted
in center comes out clean. Remove from oven. Coolm pan 15
minutes then invert on cooling rack. Frost with icing below.
GA Newsletter
White Chocolate Icing

..

Puree frozen berries in an electric blender. Transfer to a glass
bowl or a saucepan. Sprinkle gelatin over the liqueur in a small
bowl. Let stand 1 minute to set. Stir in the berry puree.
Microwave berry mixture in a bowl on high power until warm,
about 3 minutes. Or heat mixture in a saucepan until warm,
but not hot. Set aside to cool to room temperature. Whip cream
with the powdered sugar until soft peaks form. Fold the
raspberry mixture into the cream. Cover and refrigerate until
22

1 c. shortening
2 1/z c. sugar
6 eggs
1
/ 4 lb. white chocolate
1
/4 c. hot water
3 c. sifted cake flour
1
h t. baking powder
1
h t. salt
3
/ 4 c. milk
1 t. vanilla

1
/4

c. margarine
h c. evaporated milk
2 c. sugar
1
/4 lb. white chocolate
1 t. vanilla
1

Combine margarine, evaporated milk, sugar, and white
chocolate in a heavy saucepan. Cook on low heat, stirring
constantly until mixture comes to a boil. Boil 1 minute then
remove from heat. Add vanilla and beat until thick. Pour over
cool cake. GA Newsletter
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1997 - 98 Committee
Chairmen

1997 - 98 Board of Directors

Millie M. Green-P resident
4102 Mad ison Ave.
Indianapolis. IN 46227-1529
(317) 786-0344-hm. or 782-0660-wk.

Kim Fess

8302 Miss An n Ln.
Annandale, VA 22003-4619
(703) 239-0314-hm., fax 239-0631
e-mai l: kimfess @aol.com

voicemai l o n either number anytime

Linda Fontana
5816S. 104th Ave.
Omaha, NE 68127-3034
(402) 339-2872-hm. or 39 1-6225-wk.
JD,NC, VA
.JoAnn Gannon
613 Lake St.
Lawre nce, KS 66044
(9 13) 84 1-1 032-hm.& fax

fax (3 17) 782-0061
Shirley Jackson-Vice President
2409 Gilbert
Ni les. Ml 49J20
(6 16) 684-71 10-wk. or 684-7579-hm.
fax (616) 684-7445
CO, NM, WA
Rob hi Broussard-Treasurer

17674 S.E. 30 lst St.
Kent, WA 98042-5715
(206) 545-3662-hm. & fax.
(253) 859-28 12-wk.
e-mai l: robbdick@aol.com
VT, AL, RJ, lN
Gayle McMillan-Recording Secretary
4883 Camellia Lane
Bossier City, LA 711 11-5424
(318) 746-2812, fax-746-4154
lA, MO, Virgin Islands
Mary Gavenda-Corres. Secretary
10 Paso Fino
Lemont, IL 60439-9748
(630) 963-7 100 ext. 447-wk. or
(630) 257 -7008-hm.
CT, SC, TN
Jessica Baker
8362 W. 550 South
Manilla, IN 46 150-9570
(765) 525-6267
e-mai l: jabaker2@iupui.edu
DE, SD, Puerto Rico
Michelle Bohigian
26 St. Elmo Rd.
Worcester, MA 01602-2638
(508) 753-59 18-hm. & fax
(508) 795-0223-wk.
AK, IL, OK
Randy Coffing
6423 Quemado Dr. N.E.
Albuquerque, NM 87109-3862
(505) 823- 1829, fax 856-5001
GA, LA, NV
Linda Dobson
208 Deale Rd.
Tracy's Landing, MD 20779-97 12
(4 10) 867- 1615/(301) 26 1-5536-hm.
fax (30 1) 26 1-99 19
MI. TX, UT
Kathy Farner
142 Grove St.
Putnam, CT 06260
(860) 928-9 196-hm., fax 928-0756
MS, MD, KS

ICES web sitewww.ices.org

e-mail : gann on@eagle.cc.ukans.edu

MN, WY, NE
Nancy Goldie-Miles
R.R. # I
Campbell ford , Ontario
Canada KOL I LO
(705) 653-4159-hm .. fax 653-57 18
Edith Hall
4830 E. Flami ngo Dr.
Hallsvi lle, MO 65255
(573) 696-2505
CA. NY, OH
E rni Kuter

P. 0. Box 163
Willimantic, CT 06226
(860) 456-0788-hm. or 423-6389-wk.
fax (860) 423-8235
e- mai l: melissa@ctol.net
AR, AZ, FL, OR

Marilyn McGregor
I Trailsmoke Crescent
Etobicoke, Ontario
Canada M9C I L9
(416) 621-9919
KY. PA. ME
Sara Newbery
3 11 5 Oxford Dr.
Bettendorf, !A 52722
(3 19) 355-8972
ND, DC, MT
Kathy Scott
P.O. Box 218
Abbeville, SC 29620
(864) 446-3137-hm, fax 446- 111 2
(864) 503- 1200 ext. 8928-voicemai l
MA , NH, WV
Ma uree n Stevenson

Myre Cottage
Church Street

Awards
Maureen Stevenso n
Budget/Financial
Rabbi Broussard

Bylaws
Gayle McMillan
Century Club
Jessica Baker
Chap ter Bylaws
Linda Fontamt
Convention Liaison

Linda Dobson
Demonstrati on Liaison

Edith Hall
Exhib.Ncndor/Author Liaison
Nancy Goldie-Miles
Hall of Fame
Shirley Jackson
Historical

Contact the designated Board

I

Member with any

25th of the month, two months preceding issu e
month (Sept. 25 for Nov. iss ue). ALL ADS ARE
PAYABLE

IN

ADVANCE

BEFOR E

PUBLICATION. Make c h ecks p ayable to ICES .
Ads (excep t c lass ifie d ) must be camera -read y
(typeset with a c lean , straig h t layout and s harp
black-and-white cop y)- no cardboard b acki ngs
please. (An y ad needing typeset or requiring an
unu s ual amount of layout or cleanup time may be
billed an additional fee of up to $25.00.) Allow four
to five d ays fo r the mail to reach the editor at 16849

Shirley Jackson

S.E. 240th St. , Kent, WA 98042-5 276, phone (253)
63 1-1 937, fax (253) 639-3308. When faxing an ad ,

Nancy Goldie-M iles
Job Desc ription

Kathy Farner
Kathy Scott
Membership
Mary Gnvenda
Minutes Recap

Michelle Bohigian

please send in finest ty pe resolution. Ad rates and
s izes (width x length ) are:
$5 .00-per typed line (classified ad)
$60.00-116 p age (3 3/4" x 3 1/4")
$90.00-114 p age (3 3/4" x 4 7/8")
$ 160.00-horizontal 1/2 page (7 5/8" x 4 7/8")
$160.00-vertical 112 page (3 3/4" x 10")

News letter Resource & Liaison
Emi Kuter
No minations/Elections
JoA nn Gannon
Publications

Advertisi ng s u pplement rates available o n request.

Marilyn McGregor
Publicity

If you commi t to one full year of a d s (1 1 issues), you

Linda Fontana

Represe ntative Liaison
Kim Fess
Scholarships
Randy Coffing
Shop Owner Liaison
Sara Ncwbery
~&Mea ns

JoAnn Ganno n
See Board o r Directors listing ror
Commi ttee Chairmen' s addresses.

ICES Founder
Betty Jo Steinman
P. 0. Box 227
Hampshire , TN 38461-0227

Membership Coordinator
Gayle McMman
4883 Camellia Lane
Bossier City, LA 711 11-5424
Ph. (3 18) 746-2812
Fax (3 18) 746-4 !54

$290.00-full p age (7 5/8" x 10")

w ill receive one ad free (buy 10 issues at regular
price and get o ne free). If you commit for o ne-half
year of ads, yo u w ill receive o ne ad free (buy s ix
issu es and receive o ne free). Pay for the full year
co mmitm ent o r o ne -half year commitme nt in
advance, and you will receive another I 0 % discount.
(Classified ads are excluded from these di scount
s pecials.)
The page s ize is 8 112" x 11 " with 112" margins a ll
around .

Show Photos
The color photos appearing in the newsletter are available for
$ 1.00 each plus a SASE. Only one copy of each photo is
avai lable. The person who created the 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 infonnation 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).

problem in your state, etc.

Publication Information

Newsletter Back Issues

The ICES Newsletter is published monthly (except in
September) to keep members in formed about cake
decorating and relevant areas. Members are encouraged to
share hints, recipes, patterns, or photographs. Yearly dues
are $15 for charter members (joined by Sept. , 1977), $27
for regu lar members, or $ 10 for assoc iate 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, wo man , or chi ld who is interested in the " Art
of Cake Decorating." Dues for new members go to ICES
Membersh ip, 1740-44th Street S .W., Wyom ing, Ml
49509. Send re newal dues to ICES Computer, 4883
Camellia Lane, Bossier City, LA 7 I 111 -5424.

While supplies last, the previous I I back issues (except
Marc h, 1997) from the current month of issue are
avail able for sale. Please indicate w hich issues you are
ordering. (Remember, the September-October issue is
one combined issue.)

Where To Send
Checks for any purpose should be made payable to ICES.
Address C hanees. Label Corrections & Ren ewa l
Membership Dues ICES Computer, 4883 Camelli a
Lane, Bossier City, LA 7 1111-5424, ph. (3!8) 746-2812,
fax (3 18) 746-4154.
Cake Show Certificates

Kathy Farner.

Publici tv Membership Forms
Back issue prices are $3.00each in the U.S. and $4.50 for
the fi rs t issue plus $4 .00 for each add itional issue mailed
to the same address o uts ide the U.S. To o rder back
issues, mail check or money order (payable to ICES) to
ICES News letter Back Issues, c/o Marsha Winbeckler,
16849 S.E. 240th St. , Kent, WA 98042-5276 .

Material published in thei.C.E.S. newsletter does not necessarily reflect the opinions ofl.C.E.S. and/or the Newsletter Editor. J.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 publ.isbed as a public service. Any changes or cancellations are the responsibility of the contact person, not I.C.E.S. and!
or the Newsletter Editor. All advertisements are accepted and published in good faith. Any misrepresentation is the responsibility of
the adve.rtiser. 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 ofi.C.E.S . as stated in the bylaws.
This publication will not publish anything which would be in direct conflict or competition with I.C.E.S. or I.C.E.S.-sponsored events.

I.C.E.S . Newsletter

Advertising Policy
A ds for the newsletter must be recei ved b y the

Internati ona l Lia ison

Houghton-Le-Spring, Durham

England DH5 BAA
0 11-44- 191-584-672 1-hm. & fax
Hl ,NJ, Wl

April Issue Deadline-Feb. 25

February, 1998

Linda Fontana.

Membership Pins. Membership Questions & New
Member Dues- ICES Membership, 1740-44th Street
S.W., Wyoming, Ml 49509.
Newsletter Copy, Back Issues. & Ads ICES Newsletter
Editor, Marsha Winbeckler, 16849 S.E. 240th St., Kent,
W A 98042-5276, ph. (253) 63!-1937 . fax (253) 639-3308.
Copy and ads must be received by the 25th of the month,
two months preceding issue month.
1998 Show Directors Rob erta Gibbons , 15710
Harmaony Way, Apple Valley, MN 55 124, (6 12) 4325976-hm ., 593-5025-wk., fax 545-3 160, or Sue O'BoyleJacobson, 7120 Riverwood Dr. , Fridley, MN 55432, (6 12)
572-391 1-hm., fax 574-2276.

23

$

The time required to ice the cake and decorate it, using
the supplies you have purchased.

How Much
Should I Charge?

If it's a wedding cake, consider the delivery. If no
delivery is involved, you will have to store it until
the customer comes for it.

By Filomena Trautwein-NJ
From Confectionary [sic] Arts Guild Newsletter

Knowing how to establish cake prices can be a problem,
but it need not be if one considers the following:

10. The time required to clean your work area, panJS, tips,
and tools after the cake or cakes have been prepared.

1. Taking the customer's order.
2. Ordering the supplies and ingredients, which will
require at least one round trip to the supplier.
3. If ordering supplies by mail, the time required to total
the costs, write a check, address the envelope, stamp
it, and send it off. When the order arrives, you must
unpack it and check it in. If there is an error, you
must take additional time to straighten it out.
4. Use of your equipment to prepare the batter, fillings,
and icing.
5. Use of your oven for baking plus the gas or electricity
it takes.
6. The time needed to prepare the cake for icing or using
your freezer for freezing your layers for decorating,
as for a large wedding cake.

I.C.E.S. Newsletter Editor
Marsha Winbeckler
16849 S.E. 240th St.
Kent, WA 98042-5276

9. Use of your vehicle for delivery of a wedding cake;
the time to carry it inside the reception hall and set it
up. You may even be asked to serve it.

11. After a wedding, the time required to wash the
returned (hopefully) separator plates, pillars, etc. (Do
not forget to charge a deposit on these-at least
$10.00--because many times these are thrown away
or lost!)
12. Finally, the cost, no matter how slight, for business
expenses-order forms, business cards, signs,
telephone, etc.
This is by no means a complete list. Any experienced
decorator could probably add another dozen items.
A cake decorator puts in a great deal of time and effort,
so don't give your creativity away!

YOU ARE WORTH EVERY
PENNY YOU MAKE!!

Please notify ICES immediately of any
change or correction to your address listed
on the label below.

Bulk Ratte
U.S. Postage
PAID
Kent, WA
Permit No. 200

(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 (name & address) changes, please contac::t
Membership Coordinator-contact info. on page 23.

BETTY GILMORE
6615 TIMBERHILL
SAN ANTONIO TX

00-00

78238-2162

THE MAILING LABEL SHOWS YOURMEMBERSHIPEXPIRATIONDATE-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 fornew 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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