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1st NORTH AMERICAN

Irish to ~a!

MANUFACTURER OF
GUMPASTE CUTTERS
AND SUPPLIES.

Find your Pot 0' Gold with
Carlson Craft~
personalized wedding invitations!

ESTABLISHED 1982.

creative Cutter~i
561 Edward Ave.# 2
Richmond Hill,

;Free
to I.C.E.S. Members
your first "Blue" Wedding album!

Ontario L4C 9W 6
Tel (905) 883-5638

K:;a{{'J{ol~ 800-292-9207

Fax (905) 770-3091

~~~

~rison lG'raft•
P.O. Box 8700, North Mankato, MN 56002
''-t:u:oc<cu.mg 50 yeacs of Quality Wholesale Printing

For US Customers :
Tri-Main Building
2495 Main St.# 433
Buffalo NY 14214
1-888-805-3444

August 1997 we revolutionized fonda111t
cake decorating with the creation of
our IMPRESSION MATS. These mats
make sophisticated designs quickly a11d
with ease. Now try and make the
fastest lace pieces by spreading royal
icing over the mat
while on Teflon
Baking Sheet allow
to dry. TA-DAH (

-

-

-

-- -- - - --

SEND $ 2.00 TO RECEIVE OUR LATEST
PICTURE CATALOG AND PRICE LIST.

Self-Trimming Lace Presses, Instructional Videos
We are Proud to Introduce Pressed Lace and
Coordinating Coohe 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
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OUR PRODUCT LINES INCLUDE:
POWDERED AND PASTE COLORS.
BEKENAL TIPS SIZES 00, 0, 1, 1.5, 2, & n.
IMPORTED HEAVY DUTY CAKE
BOARDS ASSORTED SHAPES AND SIZ.ES
(ROUND 6" -> 26")
NON STICK BAKING SHEETS TWO
SIZES 16" x 24" and 11 112" x 16 112"
ROLLED FONDANT: 1.75 LBS OR 11 I
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Newsletter

Dear ICES Members,

ICES President
Millie M. Green

Happy St. Patrick's Day to all of our Irish members,
members with Irish ancestry, or anyone who just
wants to be Irish for a day. I'm proud to say that I
have Irish ancestors on two sides, the Sullivan 's and
the Green 's. It is easy to be Irish fo r a day, with all of
the green shamrocks, hats, pins, etc.

Our Midyear Meeting is now history, but a lot of business was taken care of by your
Board of Directors and your Representatives. I also want to thank our hosts, the
Missouri Show Directors, for showing us all a great time. We will be looking forward
to the Kansas City show in 1999.
The Recap Chairman 's job is to record all motions that have to do with policy and/or
finances pe11aining to the organization. The Chairman 's duty is then to report back to
the members. The Recap Chairman will make sure that all of the business that took
place at Midyear will be put in the newsletter.
It is time to seriously think about running for the Board . If you are interested in
knowing about the inner workings of the organization or know of someone who is,
you can nominate that person to the Board of Directors. Please contact JoAnn Gannon,
Nominations/Elections Ch airman, at (9 13) 841-1032 for more information
(nominations form on page 22 of January newsletter).
There will be seven new Board Members elected at our Convention in August. This
is a three-year commitment on the part of the elected nominees. As Board Members,
they will be required to attend Midyear and Convention Board Meetings, do their
reports, take care of committee business, and handle the correspondence of their
committee. It is a big job but very rewarding.
Our Convention this year will be held in Saint Paul, MN, August 6-9. Their theme is
"Sugar Art for All Seasons" so plan now to be with us.
If you live outside of the U.S . and yo ur country requires a letter of invitation for you
to be able to obtain a visa for travel, please contact our Internation al Liaison, Nancy
Goldie-Miles, at (705) 653-4 159. You will be able to get the necessary paperwork
underway. Please don ' t put it off, because time is really going fast. You don ' t want to
miss out on a really great show.

A smile happens in a flash, but the memory of it may last a lifetime.
Affectionately,

Millie M. Green
ICES President
I.C.E.S. Newsletter
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Cover Cake
Denise Kervin-Canada: This unique cake
was made fo r the "Creative Li ving Display
Competition" at the Calgary Stampede held last
July. Thi s was the first competition that Denise
had entered, and she won second in the section
class "Decorated House or Scene." Since the
competition also included displays from other
craft disciplines, she incorporated these into her
cake. Each of the eight pane ls showed a
different technique or craft. The butterflies were
made using stenci lin g, inl ay work , cross
stitch ing, crewel embroidery, quilling, run-out
stai ned glass, brush embroidery, and smocking.
There was also a butterfly on the fro nt using
Battenberg Lace. The one on top was lace
filigree. The various items were made of royal
icing or rolled fondant.
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SllAll NIElD GLASS liN SUI GAl~
By Jane Wale-Australia
From Australian Sugar Craft Magazine
When asked to make a cake in the shape of a sea horse, I
immediately thought of the bas relief finish ; however, when I
was shown the sea horse wall hanging, it gave me the idea of
doing it to resemble stained glass.
This particular sea horse hanging was made of stained glass in
shades of blue, mauve, and dusty pinks, all cut on different angles
so the streaks went different ways. It was quite beautiful.
I used the same effect when creating the cake. In this case, the
stained glass was the actual size of the cake; however, it could
have been made smaller and used as a cake top decoration.

Materials Needed
gum paste
colors to suit
nonstick board or rolling pin
scalpel or knife
scissors
piping bag
silver luster dust and thin brush
pencil and pen
rolled fondant
paper or thin card for templates
cardboard and wax paper
gum glue and brush
spatula
royal icing- soft peak
#1 or 2 tip
sparkle dust

Method
Trace and cut out the outline only of your pattern then make a
second tracing, this time including all dividing lines and number
each section. Using a pencil, turn over and trace the lin e:; on the
back.
Roll out the gum paste, not too thinly, and cut out the outside
pattem only. Allow to dry.
Lay the second, detailed drawing over the gum paste shape; and
using a pen, draw over the lines to leave a tracing on the paste
cutout. Number this the same as the tracing pattern.

~ strivin~ towards@

WE GOT THEM!

J:'fJ-Botamcally Correct

Orchids ...Lilies .. .Roses.. leaves ......plus .. ..

Manufacturer of fine quality and the larges·t
collection of exotic gum paste flowers

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.

Gum Paste Flower!•
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 F'lowers
1982 Royal Credit Blvd., Misslssauga, Ontario L5M 4Y1, Can<lda

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

Toll Free: 1-800-261-7226
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Fax: (905) 542-2545

http://www.pathcom.com. - petra
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Now, cut the second tracing into pieces along the lines to form a
sort of jigsaw.

f:"

With a little practice, you can create some wonderful color tones
and effects.

Next, color the fondant in varying shades, e.g.,
light and dark blue, light and dark pink, and
light and dark mauve.
It is not necessary to have a lot of each
color because they will be mixed
together.

,

When fitting any pieces that are along the
edges, gently push the fondant over the edge
of the plaque so that the plaque can no longer
be seen.

.-

\ I

Now, it is ready for the piping. The tip size
to use will depend on how big the pattern
pieces are. If most of the pieces of "stained
glass" are quite small, use a #1 tip. If the
pieces are reasonably big, a #2 tip could
be used. A #4 tip would be quite suitable
for a very large "stained glass"
cake.

I '

For streaked glass, break off a small piece
of fondant of two or three colors; break these
into smaller pieces. Roll the pieces into thin
sausage shapes and group together.
Slightly twist the bundle of colors
together and fold lengthwise. Depending
on how big the piece is, this can be done a
few times. Roll the fondant (not too thin) and, using
the jigsaw pieces, cut out several of the shapes from
the piece of fondant. Try not to use similarly colored
pieces of the "stained glass" that will sit next to each
other.

The royal icing will need to
_ _ _.., be soft enough to gently settle
onto your work and cover the
joins. It should not be so soft
that it runs flat and not so stiff
that it just sits on top. Fill the
bag with royal icing and
carefully pipe around the edge of
the figure and over all the joining
lines. Allow the icing to dry and then
paint the piped lines with a mixture of silver
luster dust and vodka, with a drop or two of
water added (this helps the powder to stick
once dry).

Using the numbers as a guide, brush a little gum glue
onto the paste plaque and carefully place the
cut pieces onto it. Don't worry too much if
they don't fit exactly as long as they are
close to the lines.
Take some more paste in different
colors and shades and repeat the
process. Keep going until the picture
is finished.

If desired, the whole thing can now be
brushed with ·a small amount of sparkle dust
and steamed to give it a shiny, glassy look.

If you want a blotchy look rather than
streaks, just take small pieces of the colored
paste and gently knead them together, just a
little.

{jet We(( Wislies
Libb~

I

DeSousr-FL, ~ Show Regi~tra?on Chairman, had
complicated s~enr. late m January. Ltbbte, we hope you ar.e
recovered and ring strong soon.

So that's it! Your "stained glass" in sugar is
finished. It can be mounted onto another plaque or
directly onto the cake; or if your plaque shape is round
or oval, it can be stood on a plate stand.

*
5* MccaII's BAKING
cm DECORATING
1
& CHOCOLATE SUPPLIES !!

* P.M.E *SUGAR FLAIR* CAKEART * ATECO*
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since 1956

Over 10,000 ;terns
Chocolate/l\1oulds
Cake boardfrins
Colours/Ornaments
Equipment/fools

*

' .
Books/Novelties

*II

Gumpaste Cutters
Tips/Bags/Ribbons
Packagmg Supj:)Iiys
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Catalogue ava;lable
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We have receive news about the death of a former ICES member, ~
INTERNATIONAL SHIPPING
Janet Parks, who'p~sedaway in Fairfax, VA, on December 24, 0
1997. This news a$ sent in by Julie Morton whom the family had ~
of Cake Decoration Inc.
Z
contacted reagat ·• selling/giving away Janet's cake decorating :::! 3810 Bloor St West, Etobicoke, Ontario, Canada M9B 6C2.
supplies.1uliesa:.. · a\VA ICES cookbook in Janet's supplies so also
Tel: 416-231-8040 Fax: 416-231-9956
i
believ.e.s· Janetmu~t ~av_e .been a VICES member. Apparently Jan~t
www.mccalls-cakes.com E-mail decorate@mccalls-cakes.
also resided in
state for some time.
•
CALLEBAUT CAKECRAFT LORRAIN OILS F.M.M.
I.C.E.S. Newsletter
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Convention Bid Information

International Cake Book
Distributors
---------: ~-{...

How would you like to host the biggest party of the year?
Would you like to show off your state or country, ::nake
new friends, work with dedicated people and 1earn
management skills? Become an involved member and help
plan an ICES Convention.

oG::___ _ _ _--..
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To submit a bid for the year 2004 Convention, write to Linda
C. Dobson, Convention Liaison, 208 Deale Rd. , Tracy 's
Landing, MD 20779-9712, or call (410) 867-1615 for more
information. Linda can help you prepare your bid.

~0

"0

The Board of Directors needs your bid by May 15 , 1998, to
hold a Convention in 2004. Representatives, discuss this
possibility with your members at your next meeting r Day
of Shating. Do not delay; it takes several months to prepare
the bid packet and do a site inspection of your con\'ention
center, hotels, and city. We look forward to visiting your
city.
IN THE U.S.A.
2495 Main St., Unit 433
Bufalo, New York
14214
Tel. 716-831-0562
Fax 716-831-0584

IN CANADA
P.O. Box 432 Stn.

Executive Committee Vote

Milton, Ontario
L9T 4Z1

An Executive Committee Meeting was held on Janum·y 7,
1998. As a result of this meeting, the final decision on the
membership cm·ds will be made at the Midyem· Meeting by
the Board of Directors.

Tel./Fax 905-878-8952

VICTORIA DISPLAY STANDS

I

By Broussard

dlelp eoLumnJ

Jill Presley-MO made a wedding cake with

butt·~rcream

roses draping down the side of the cake. She had trouble
getting the roses to stay in place and not slide down ·:he side.
She would like to have some tips on keeping the roses in
position.
Editor: Many decorators take a leap offaith as Jill did and
just place the roses on the side of the cake with a dab of icing
under them to "stick " them in place. This sometimes works;
but other times, gravity takes its toll. An easy way to keep the
larger roses in position is to pipe them onto clear soda straws.
After you have piped a rose, cut the straw about three inches
below the base of the rose. Use scissors to grasp the straw
just under the rose then insert the straw into the side of the
cake where desired. Use this method to position the larger
roses. Pipe smaller buds directly on the side of the C•'lke to fill
in the drape.

Features:
0 Victoria Display Stands have the look of wrought iron
without the weight.
Lightweight aluminum is easy to transport.
Set-up time takes only minutes.
Use units individually or together to serve up to 400.
Each stand is individually handcrafted.
Each unit can be purchased separately allowing you to
complete the full set as your needs increase.
0 Many different styles available.
0 Custom orders welcome.

0
0
0
0
0

17674 SE 301 st St.
Call or write for more information: Kent, WA 98042
Phone/Fax (206) 545-3662
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If you have any suggestions for Jill, please send
Editor at the address on page 24.
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Draw on your lace pattern. If you plan to finish off
with conventional lace pieces above your chantilly
lace, keep your design away from the top edge.

4

,.... By Doreeh King-New Zealand
From New ~ealand's Cake Decorators' Guild Magazine
I
I

Chantilly la~e is flooded directly onto tulle. The pieces
are made flat then gently curved into shape while
attaching so it is important not to have a continuous or
unbroken pattern. There have to be spaces where the tulle
can bend. The lace is surprisingly flexible and strong.
Depending on the size of the pieces of lace you design,
the tulle may have to be quite stiff, yet still have very
fine holes. Alternatively, a few strands of dacron filling
may be propped under a larger piece of lace to give it a
little extra invisible support.

"

To Covert an Existing Pattern
Measure the length of the existing piece. Compare this with
the length required.
To Increase
a Subtract the smaller number from the larger number.
b Divide this number by the original number.
c Multiply by 100.
d

Add 100.

You can copy the lace of the bridal gown or use any other
suitable pattern.

This is the percentage of the increase.

Chantilly lace cannot be made until you have the white
covering icing on the cake as you will need precise
measurements.

To Decrease
a Subtract the smaller number from the larger number.
b
Divide this number by the original number.
c Multiply by 100.

Making the Pattern

d Subtract this number from 100.
This is the percentage of the decrease.

1 Measure around the iced cake. Divide this by the
number of pieces of lace you intend to place on the
cake. Add approximately one tenth of the line length
to create flare. Draw a line of this length on a piece
of paper.

2 Draw an upward curve from end to end.

I

I

3 Draw a cure below the line to about half the depth
of the upw¥d line.

I.C.E.S. Newsletter

Alternatively, take this to a photocopying shop and ask them
to increase or decrease it to the length you require.
To Pipe the Lace
Cut the number of pieces of net required to the correct size
and shape. Place the pattern on a flat surface and cover with
overhead projector film rubbed with shortening. Secure in
place. Place a net piece over the pattern and pipe with a #0
or #00 tip, using firm flood consistency royal icing. This can
be white or a pastel color. Let dry thoroughly. When dry, the
icing can be tinted or colored with a little sparkle dust mixed
with lemon extract.
Attaching the Lace
Pin the two ends in place on the cake. Tilt the lace gently,
supporting with a small piece of foam to allow the top edge
to rest flush with the cake. Use as few pins as possible to
keep the top in place. Remember, any pin holes made must
be hidden on completion. Remove the pins as you finish off
the design by attaching conventional lace, piping dots, or a
small snail's trail [shell-style border made with a small round
tip] around the top.

March, 1998
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Oklahoma Wedding Cake Spectacular
The Wedding Cake Spectacular special event
held in Oklahoma last fall was organized to
coincide with centennial celebrations held by
the city of Tulsa in 1997.
The entire event was recorded for preservation
in the time capsule, which the city buried in
January. The time capsule included the two
official commemorative cake show programs ,
photographs of every cake, media coverage,
both print and television, and a list of entrants
and where each placed. A personal letter from
the Show Directors addressed to future cake
decorators and sugar attists was also included.
The panel of three judges took nine hours to
make their decisions.
Hands-on workshops and demonstrations were
important features of this special weekend.
Twenty-five thousand people came to view the
exhibition, which also included an additional
297 entries in the Oklahoma State Sugar Art
Show.
The event was carried by ABC, NBC , CBS,
and CNN television stations; and there was
impressive print media coverage ranging
across four states and overseas.
The recipients of the fund-raiser were Big
Brothers and Big Sisters.
Sponsored by the Tulsa State Fair, the show
was run entirely by I.C.E.S . members
informally known as Oklahoma State Sugar
Artists with Kerry Vincent and Maxine
Boyington as Show Directors.
This sugar art event was devised to showcase
the existing talent in the region and to press
patticipants into achieving a higher level of
skill in their chosen medium.
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Carol
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Bronze
Placing
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Cheryl
Hawkins
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Grand
Prize
Winner

First
Place
Gold
Medalist

ONE DAY HAPPY FACE SERVICE PLUS QUALITY
Presented to you by :

MARPOL, INC. 30125 E.Thome Road-P.O .Box

188 . Rock Falls II. 6 1071-0188 .

Home of "Happy Face Products" and" Cake Decorators Choice" Products.
Phone nos: l-800-922-3572 + l-815-626-3572

Fax nos: 1-800-959-2784 + 1-815-626-2784

Retailers and Whole salers, I.C.E.S. Members deserve the best

Offer them Marpol products. We manufacture, Import and Distribute :
. Seamless, Brass, Nickel Plated Tubes and nails.
. Tube cleaning brushes, Large and small.
. Cookie cutters.
. Standard and Large couplings.
. Gossamer Wing decorating bags.
. Disposable decorating bags ( 3 qualities ).
. Stainless steel spatulas with hardwood handle.
. Student starter sets.
. Tube saver boxes.
. Heavy Duty , steel cooling racks ,
chrome plated.

. Chefmaster· colors and Flavors .
. Piping gel, Gumpowder, Angel White
. Round-Square-and Rectangular
Baking pans, 2 and 3" deep .
. Plastic Novelties .
. Foil leaves .
. Cardboard rounds and rectangulars .
. Noiseless ·water fountains .
. Sugar Molds (over· 2000 designs) .
. Triangular decorating combs.
. Turntables.

Check our new items
. Large coupling sets.
• Triangular Cake decorating combs.

. Tube cleaning brushes, large and small .
. Turntables.

ASK FOR OUR SPECIALS
I.C.E.S. Newsletter
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Our outstanding list of instructors include
(in alphabetical order) :
Eunice Borchers
Bev Brinkley
Autumn Carpenter
Mary Beth Enderson
Carole Faxon
Elaine Gonzalez
Gloria Griffin
Christine Jeffcoate
Lucinda Larson
Jane Lengacher
Elaine MacGregor
Betty Olry
Colette Peters
Geraldine Randlesome
Linda Reese
Nancy Saltzman
Marsha Winbeckler
Roland Winbeckler

Country Kitchen SweetArt, Inc.

Right now we have about 83 different classes
scheduled, ranging from one hour classes to a
nine hour class (3 hours each day for 3 days).
They will be held at the Fort Wayne Hilton
(downtown) and Country Kitchen . Classes offered are from the following categories:
Airbrush
Basic Cake Decorating
Bas Relief
Buttercream
Chocolate/Molding
Cookies
Desserts
Gum paste
Lectures
Miscellaneous Foods/Cooking
Rice Paper
Rolled Fondant
Royal Icing/Color Flow
Special Occasions
Wedding
The cost for classes vary: from $13.00-$53.00.
The average is about $20.00. Call, fax, or write
to Country Kitchen for a full, 12 page schedule.

3225 Wells Street
Fort Wayne, IN 46808
Phone: 219-482-4835
Fax: 219-483-4091

Class registration starts April 1, 1998. To l)e
accepted, payment must accompany your registration. We encourage you to enroll as sJon
as possible after April 1st to be sure you have a
spot reserved . Nearly all classes are limited to
the number of students.

Questions?
ask Leslie, Vi, or Ed

Country Kitchen carries a full line of cake and candy supplies. Send $5.00 for a color catalog.
10
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f- Sherry Kenney-VA
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Nannette Henderson- VA
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Carol Ambrosetti-TN

~
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Linda Reese-WA
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Tlie :finest in J'Lcrg[ic Wedding Cal(g Stands
9\[ancy tJJou6fe

CJ\[pncy

#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.

Lydia

JiiS 1Jf£SI(j9{S
+ 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.
March, 1998
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Cakes!! Cookies!! Candies!! Money??

Tour ChangeNew and Improved Tour!!!
There is a change in the tour set for Thursday,
August 6, 1998. Planes of Fame Air Museum
has moved out of Minnesota so we have what
we feel is an improved tour- Ellingson Car
Museum.
Ellingson Car Museum- 9:30 a.rn.-1 p.m.-$23.00 per
person-The museum will take you on a nostalgic trip
through the automotive past. You will enjoy seeing over
100 vehicles, including cars, trucks, and motorcycles from
the early 1920's through the muscle cars of the 60's and
70's. Historical videos, pictures, memorabilia, and a doll
collection are also on display. The museum also has a
gift shop where you can find the perfect souvenir for the
automotive enthusiast! An old-fashioned ice cream parlor
is also on site for those with a "sweet tooth" to satisfy.

Convention Information
Information
1998 Show Info.
Demonstrators Wanted
Hotel Registration Form & Info.
Convention Registration Form
Airfare & RV Park Info.
Tour Registration Form & Info.
ExhibNendor & Author Information
$250 Drawing for Registrations by April 1

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

Minnesota Tourism Division
When making your travel plans to the ICES Convention in
Saint Paul , you may want to call Minnesota's Tourism Division
at (800) 657-3700 to see what else the great state of Minnesota
has to offer. (Information supplied by Melinda Manoni-IL.)
16

Now that we have your attention ... The 23rd Annual ICES
Show and Convention "Sugar Art for All Seasons" will be
held in Saint Paul, MN, from August 6-9. The Minnesota
Convention Committee is hard at work planning a show that
will be memorable and exciting.
Our new facility, RiverCentre, has just hosted its first show
and is gearing up for the ICES Show. The new exhibiti n floor
has plenty of space to hold both our "Sweet Seasons
Emporium" and the retail splendor of the vendors.
One mustn't forget that our committee is having a drawing for
a $250.00 cash prize!! All you have to do to be eligible is to
have your Convention registration postmarked and se t to our
committee by April 1, 1998!
The Saturday night festivities, the Northern Lights B 11, will
be a gala event sure to delight and impress you . Be sure to
pack your black ties (gents, this is optional but our committee
has obtained a deal on tuxedo rental for you) or yom formal
wear (ladies) . Saint Paul, MN, will never be the sar e once
ICES has been here! We hope to see all of you in Saint Paul in
August!

Roommates-Wanted
Column to Appear in
June Issue
In the June issue of the newsletter, a ROOMMATES-WANTED
column will appear listing the names, states, phone numbers, smoking
preference, days lodging needed, and lodging preferences of those
interested in finding a roommate for the 1998 ICES S.1ow and
Convention in Saint Paul , MN .
It wil l be the responsibility of those listed to contact potential
roommates from the list provided. ICES will not be responsible for
matching roommates and cannot be held responsible for the result of
any matching made by individuals.
If you would like to be included in the ROOMMATES-V/ ANTED

column, please send your nan1e, state, phone number, wheth t~ r you are
a smoker or nonsmoker, and your hotel information to the Editor
(address on page 24) by Apri l 25. You may also indicate any special
situation such as allergies, if you are a night owl or an early bi.rd, etc.

March , 1998

LC.E.S. Newsletter

stJGAR~

~i
ICES

.!!!!

I

~ Monday. Augkt 3
8 a.m.-Nopn-Registration/Hospitality/Souvenirs/Manpower
Open
9 a.m.-3:30 p.m.-Tour-Stillwater
4 p.m.-Show Committee Meeting
6-9 p.m.-iRegistration/Hospitality/Souvenirs/Manpower Open
6-9 p.m.--+Demo Ticket Pickup
1

Tuesday. August 4
8 a.m.-No6n-Registration/Hospitality/Souvenirs/Manpower
I Open
9 a.m.-3 p.m.-Tour-Explore Minneapolis/Saint Paul
4 p.m.-Show Committee Meeting
5:30-9:30 p.m.-Tour-Mall of America
6-9 p.m.-!legistration/Hospitality/Souvenirs/Manpower Open
6-9 p.m.-Demo Ticket Pickup
I

Wednesday. August 5
6 a.m.-Bdard of Directors/MN Show Committee Meeting
8 a.m.-8 p.k.-Demo Ticket Pickup
8 a.m.-8 p.rh.-Registration/Hospitality/Souvenirs/Manpower
I Open
9 a.m.-3:30!p.m.-Tour-General Mills/McGlynn's Bakery
11 a.m.-8 p]m.-Cake Hospital/Demo-Prep. Room Open
Noon-5 pml-Vendor Registration Open
Noon-8 p.rri.-Cake Room Open for Setup Only
5-11 p.m._jTour-Dinner
and Theater
I
7-8 p.m.- Demonstrators'
Social
I
8 p.m.-Detno Video/Helper Orientation
I
8:30 p.m.-Show Committee Meeting
I

Thursday. Au~st 6
7 a.m.-Rewesentatives' Breakfast
8 a.m.-Bofd Meeting
8 a.m.-1 p.m,.-Vendor Registration
8 a.m.-8 p.m.-Registration/Hospitality/Souvenirs/Manpower
I
Open
9 a.m.-4 p.m.-Demo Ticket Exchange
9 a.m.-5 p.m!.-Vendor Setup
9 a.m.-9 p.m.-Cake Hospital/Demo-Prep. Room Open
9 a.m.-9 p.ml-Cake Room Open for Setup Only
9:30-10:30 alm.-First Timers' Orientation
9:30 a.m.-1 p.m.-Tour-Ellingson Car Museum
9:30 a.m.-9 p.m.-Authors Setup in Cake Room
10 a.m.-6 p.Jil.-Demonstrations
1-4 p.m.-State Caucus Meetings
3-4 p.m.-International Caucus
4-5 p.m.-First Timers' Orientation
5-6 p.m.-Meet the Candidates
I
6:30-9:30 p.m.-Vendor/Author Showcase
6:30-10:30 p.m.-Tour-River Boat Dinner Cruise
8:30 p.m.-Show Committee Meeting
1

I

llfll'i'- Friday. August
~·
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7-8 a.m.-Authors Setup in Cake Room
7-8 a.m.-Registration/Hospitality/Souvenirs/Manpower Open

Friday. August 7 (Continued)
8 a.m.-General Membership Breakfast/Meeting, Reps.
Recognition, and Opening Ceremony
Following Opening Ceremony-5 p.m.-Cake Room/Authors Open
Following Opening Ceremony-6 p.m.-Registration/Hospitality/
Souvenirs/Manpower Open
11 a.m.-5:30 p.m.-Demo Ticket Exchange
Noon-5 p.m.-Vendors Open
Noon-6:30 p.m.-Demonstrations
1 p.m.-Board Meeting
1:30 p.m.-Reps.' Orientation Meeting
5:30-7 p.m.-Cake Room Open for Video Cameras Only
6:30 p.m.-Show Committee Meeting
7:30-10 p.m.-Demonstrator Recognition & Talent Show
10-11:30 p.m.-Cake Room Open for Cameras Only
Saturday. August 8
7:30 a.m.-Shop Owners' Breakfast- Shop Owners' Caucus to
Follow
7:30-8:30 a.m.-Cake Room Open for Vendors Only
8 a.m.-Board Meeting
8-9 a.m.-Cake Room Open for Cameras Only
8 a.m.-Noon-Registration/Hospitality/Souvenirs/Manpower
Open
8 a.m.-4 p.m.-Demo Ticket Exchange
9 a.m.-5 p.m.-Cake Room/Authors Open to Conventioneers,
Public, and One-Day Shoppers
9 a.m.-5 p.m.-Demonstrations
9 a.m.-5 p.m.-Vendors Open to Conventioneers and One-Day
Shoppers
11 a.m.-4 p.m.-Banquet Voucher Exchange
6-7 p.m.-Social/Cocktail Hour
7 p.m.-Banquet/Awards Ceremony
Sunday. August 9
8-9 a.m.-Worship Service
8-9 a.m.-Cake Room Open for Vendors and Board of Directors
Only
8 a.m.-3:30 p.m.-Demo Ticket Exchange
9 a.m.-Noon-Board Meeting
9 a.m.-4 p.m.-Vendors Open to Conventioneers and One-Day
Shoppers
9 a.m.-4:30 p.m.-Demonstrations
9 a.m.-5 p.m.-Cake Room/Authors Open to Conventioneers,
Public, and One-Day Shoppers
10 a.m.-4 p.m.-Century Club Pickup
4-9 p.m.-Vendors Take Down
5-6 p.m.-Cake Removal from Cake Room
7 p.m.-Show Committee Get-Together
8-11 p.m.-Night of Sharing
Monday. August 10
8 a.m.-Noon-Board Meeting as Needed
8 a.m.-Noon-Show Committee Meeting (Past, Present, Future,
and Anyone Interested)

The above schedule is tentative; the final schedule may include additions, deletions, or other changes.
I.C.E.S. Newsletter
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HOW
DID
THEY
DO
IT

?
•

Each issue of the ICES newsletter has
photograph s of cakes and other sugar
art that was di splayed at the annual
Convention. With the cooperation of
th e arti sts who completed the se
beautiful works, below is information
on some of these di splays.
[]- Editor's Comments
()-Submitter's Comments

Disney Designs
created for display
only-not to be sold.
Photos on Page 11
Marie Knobel-MD-The cake
was frosted with buttercream
icing. The bottom reverse-shell
border was piped with a #18 tip.
A ruffle was added for the top
border. Rice paper (wafer paper)
was used with the smooth side
up as tracing paper over a line
drawing. The outline was done
with a brown nontoxic marker.
Color was added with nontoxic
pencils. The dried rice paper
design was adhered to the cake
by cutting away the excess
paper, tumjng it over, coating it
with a thin layer of piping gel ,
turning it over again , and
placing it on the cake. A pastry
brush or angled spatula was used
to spread the gel over the entire
back side of the design .
18

JoAnn Nuetzel-MD-The basic
wafer paper technique was used
to create this theme. Wafer paper
was placed smooth side up over
the pattern. Nontoxic markers
were used for outlining and
coloring. Clear piping gel was
spread on a piece of wax paper
with a 1h'' brush, and the wafer
paper was placed smooth side
down onto the gel. The wafer
paper was hand smoothed in
order for the gel to adhere to all
of the colored side. (This cuts
down on smearing caused when
you spread the gel directly onto
the color.) Piping gel was then
spread on the rough , uncolored
side with a brush. The wax paper
was picked up by both ends and
turned over, centering the design
over the cake. After gently
placing the design on the
smooth-frosted cake, the wax
paper was slowly peeled off.
Sm all shells formed a border
around the edge of wafer paper.
Alphabets cutters were used to
imprint the wording "You 're
How Old ?" The letters were
outlined with a #2 tip and filled
in with a larger round tip. When
crusted, the letters were
smoothed with a finger and
paper toweling. Borders were
then added . The printing on the
side was added freehand with a
#2 tip.
SherryKenney- VA-This 11" x
15" cake was covered with
fondant to first create the sky,
then pieces of mountains were
layered to add depth, then grass
was applied, next the barn and
fence were added. All wood
pieces were embossed with a
rubber stamp for a wood-grain
effect. A rope border was pieced
together using gras s and sky
colors. The bodies of the cow
and farmers were egg-shaped
cakes; the heads of the farmers
were cookies. The clothing
pieces were rolled then cut with
a pizza cutter. Wavy scissors
were used to edge the slip and
petticoat. Toothpicks were used

to create ruffles in the petticoat,
slip, and apron . These dried for
about 20 minutes before
assembly. A clay gun was used
for the hair, grass , rope, shoe
laces, and cake border.
Toothpicks were used to create
stitch lines in the apron, belt,
jeans, seams in the shirt and hat,
button holes, and the eyes and
nostrils. Everything else was
hand molded from fondant. The
cow 's spots and people's facial
features were painted on.
Bobbie Wilson- SC-The oval
cake was covered with rolled
fondant, and the painting was
done freehand with paste food
colors and vodka . The shell
borders were piped with royal
icing. The magnolias and leaves
were made of gum paste by
using a pattern made from a real
blossom and leaves. The
magnolia petals were partially
dried on the back of apple crate
liners then put together with egg
whjte [because of the salmonella
concern, gum glue might be a
safer alternative] and left to dry
in a bowl suitable to maintain the
shape desired. Cotton balls were
used to help hold the petals in
place until dry. The leaves were
dried on the back of the real
leaves for veining and shaping.
Petal dust was used to obtain the
colors desired .

Photos on Page 12
Joe Thielen-MN-Tips #2 and
3 were used to make the musical
notes and mou se silhouette .
They were piped with royal
icing onto thin, 24-gauge florist
wire . The wire was used to
create the theme of "Music in
Motion ." Assorted dusting
powders were mixed with vodka
to paint the royal icing and the
cake frosting to keep the same
colors throughout. Crystal harps
and French horns were used as
accents.
Constance Decker-NY-The
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design was hand painted onto a
pastillage plaque. The mar zipan
trim for the plaque was rolled
out like a snake and adhered
with a touch of water. I [ was
crimped as desired. After the
design was tran sferre d with
carbon paper, it was pa inted ,
beginning with pastel ~. ; the
deeper colors came next t.o add
strength and dimension to the
painting. Combinations of paste
food co lor and vodka in varying
colors and strengths were used
to paint the design. (Vo jka is
helpful when painti g on
pastillage because it eva ~ orates
quickly, preventing e xcess
moisture from dissolvi ng the
sugar of the pastillage.)
Carol Ambrosetti- T N- The
Nashville
skyline
was
airbrushed using a stencil cut
from an enlarged phot J. The
silhouette was sprayed black.
Using a mask for the s m, the
entire sky was sprayed yellow.
After removing the mask, the
sky was oversprayed with pink,
which made orange. Bl ack was
used to darken the sky for the
desired effect.
Nannette Henderson-VA-The
baby items were done u ;ing the
filet crochet method. Gum paste
plaques were formed W1ing 10count plastic needlework canvas
and a cookie cutter. A : ounted
cross stitch pattern was applied
to each plaque with : olored
royal icing and a #1 j p. The
inverted "V" shape of each stitch
was formed by piping a small
dot of icing then sticking a hat
pin in the center and pu lling the
pin through the icing to split the
dot. The remajnder of the cake
was covered with butlercream
icing. Basketweave wa> used to
cover the sides . Sm all drop
flowers were added to the top.

Photos on Page 1
Roland Winbeckler - WA-A
stencil was made for the tiger
I.C.E.S. Newsletter

with a hot stencil cutting pen and
drafting film. The black areas
were airbrushed using the
stencil. Orange and brown were
airbrushed freehand to add more
color. Shading was added with
red, brown, and yellow to bring
o ut a more lifelike, colorful
appearance. Highlights were
added to the eyes . A frame ,
sprayed using a stenci l, was
added in matching colors. The
shell borders were piped with a
#18 tip.
Patricia Ditmore-MD-The
fish and sea creatures were made
using the run sugar [color flow]
method with details being
painted on with diluted food
color. The water was created
using icing roughened with a
spatula. The sandy bottom was
a buildup of icing coated with
brown sugar. A #21-tip "c"
border was used on the bottom.
Dathern Moon-AL-Tills cake
had 12" , 9" , and 6" tiers that
were covered with rolled
buttercream and bad borders of
heavy gold ribbon . Marzipan
fruits, gum paste ivy leaves, and
gold tendrils were ananged o n
3" styrofoam egg shapes that
were cut in half and covered
with rolled buttercream. Plastic
straws were used to anchor these
to the cake. These anangements
were used at the corners and o n
top with candy leather [candy

paste] leaves to fill in. The cake
was placed on a gold 16" square
tray.
Frances
Salazar-CAMickey's body was made with
a doll-skirt cake set on top of a
10" round cake. The body was
covered with rolled fondant,
bottom red and top black. The
arms, legs , hands and shoes
were carved from styrofoam and
covered with fondant. The soles
of the shoes were cut from black
foam board. The head was a 7"
round of styrofoam with
indentations made with a spoon,
the mouth carved out, a 1 1h"
styrofoam ro und attached for the
snout, and had ears made of
foam board attached also. The
head and features were covered
using appropriate ly colored
fondant. The styrofoam pieces
were held in place with
toothpicks or skewers. A red
fondant bow tie attached with
water was the final addition.

Photos on Page 14
Linda Reese-WA-This 8"
round had a top bevel and was
sitting on a 10" round , which
was also beveled so there was a
platform at the base of the 8" to
rest flowers on. The cake was
covered with rolled fondant.
Embroidery was added as were
tiny delicate borders. The angel
was hand- molded g um paste

with the exception of the face,
which was formed in a mold.
The mold used was made from
Scu1pey® (a commercial clay
avai !able at craft stores) and
formed over a antique doll 's
face. The wi ngs were first cut to
shape from g um paste and
all owed to dry. The feathers
were hand formed one by one
and added over the wing form .
A dried piece of gum paste was
attached to the back of the
angel's head. When that was dry,
royal icing hair was piped so the
hair appeared to be blowing to
one side. The gown was fondant.
Gold trim was painted on the
angel, her wings, and into some
of the embroidery. Two clusters
of gum paste flowers with gold
ribbon were added.
Edna James-TX-This 8" cake
was covered with rolled fondant
and placed on a foil -covered
board. Lace points and freehand
embroidery work were piped
with royal icing. The peony
flowers and leaves were made
of gum paste. The flowers were
made white then dusted with
pink peony powder. A small
border of little "e's" over shells
and on the board finished the
cake. The tips used were a #1.5
PME [English tip] and a #13 tip .
Sandra Macaulay- MA-Each
tier was covered with white
fondant. A 1 1h" wide strip of

paper was used to encircle each
tier. A veining tool was used to
score along the top and bottom
edge of the p aper. The s ide
designs were then positioned
inside these areas. Petal dust
mixed with whiskey was used to
paint the side designs . Strips of
fondant 1 1h" wide were cut up
to a 1/4 " band around the top to
form the fringe. The top of the
fringe was painted with
alternating red , turquoise, and
Aztec gold sections. The Indian
fig ures were molded from a
mixture of gum paste and
fondant colored with ivory and
copper. Skewers were placed
through the torso and legs. After
the faces were painted and the
clothes designed , the figures
were dressed from the feet up.
The stitching was added with
royal icing and tips #1 and 2 as
was the hair. All jewelry was
made of the gum paste mixture.
Jan Risser-PA-The threetiered cake was covered with
ro ll ed fondant. A cascade of
call a lilies, roses, and sweet peas
were made of gum paste. A #352
tip was used for the leaves. The
bow was made of gum paste
with rosebuds and small lilies
inserted. Pearls were added to
the cascade and around the base
of each tier. Tips #1 and 3 were
used to embroider the sides of
each tier.

Classified Ads
WINBECKLER ENTERPRISES: Catalog-Hundreds of pages of books, gum paste supplies, candy products, everyday decorating supplies,
most 10% off-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 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, Di scover, 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.htmJ

Get your FREE sample of ISAC Sugar Art News ... Each issue of this quarterly newsletter by NICHOLAS LODGE
contains recipes, a gum paste project, new product information, Nick's class teaching schedule, and more! Only
$10.00 for U.S. subscriptions, all others $15.00. For your free sample or to subscribe, simply call toll free 1-800662-8925. Visa, MasterCard and AMX credit cards accepted.
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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Asymmetrical ~"
,__.
Cake -rtae ~ stottdl

Stand

ir.c,urPatented stand that is
incredibly versatile,easy to
assemble, and P.rovides
almost unlimitea design
possibilities.
Sturdy
The legs are screwed to the plates, making this unique design
rock solidi There are no pegs or dowels to sink in cal<e .
Quick se~
Bottom borders can be applied prior to setup . Drastically
reducing time spent at reception areal

Versatile

~~ICES

Directory Listings

;;;;~

If you would like to be listed in the 1998 ICES Directcry or
would like to be listed in more categories (Shop Owner,
Teacher, etc.) , you will need to print your name, address,
phone number, and all other applicable information needed
for the categmies in which you would like to be listed. \1ake
all checks for listings in the Shop Owner, Retail Vendor,
Wholesale Vendor, Teacher, and Author categorie ~ (see
charges below) payable to ICES (U.S. Funds) and return form
to Marilyn McGregor, One Trailsmoke Crescent, Etobicoke,
Ontario, Canada M9C 1L9 by JUNE 15, 1998.

If you wish your name to be published in the ICES Dire::tory,
we must have your permission.

Different plate shapes available:
Round, Square, Sculpted, Oval,
Hexagonal.
Vary the number of levels to
accommodate any number. of
servings. Different styles
(offset, vertical 1 independent).
Can also be usea in conjunction
with fountains, fresh ffowers,
or with other stands .(Wilton,
Bush)

Please Check AU Which Are Applicable
_ _ Member Listing
_ _ Additional Category(s)-Shop Owner, Teacher, Etc.-See
Charges Below

Affordable

I give ICES permission to list my name, address, and phone number in the
ICES Directory.

CJ~t(!h '~ CJ~k(! CottJ~g(!

Sign a t u r e - - - - - - - - - - - - - - - - - -

I~r~J 9~~
-4-4-so
wl11t out web11te.

Member Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ __

Basic set with round plates only
$250. Includes instructional
video .

To 1ee mote

ox~rnple1

Address-----------------City
State/Country _ _ _ _ _ _ _ _ _ Zip _ _ _ _ __

WWW .CAKESTANDS.COM

Phone~<---~~--------------

UPCOMING
CONVENTION &
ldiDYEAR DATES

1
1
r-~
1 ·-

1

--

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 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
July 23-30, 2002-Nashville, TN
August 13-17, 2003-Harnilton, Ontario, Canada
Midyear Meetings
February 11-13, 1999-Detroit, MI
March 3-5, 2000-Portland, OR
20
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Shop Owner
Retail Vendor____ Wholesale Vendor __ _
NameofBusiness - - - - - - - - - - - - - - Address - - - - - - - - - - - - - - - - - City - - - - - - - - - - - - - - - - - - - State/Country _ _ _ _ _ __ _ Z i p - - - - - -Phone _,___ _ __,__ _ _ _ _ _ _ _ _ _ _ _ __
What Type Business
Owner Name
- - - - -- - -- - - ' - - - Teacher
Author
Name _ _ _ _ _ _ _ _ __
Address _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ ___
Cicy _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ __
State/Country _ _ _ _ _ _ _ _ Zip _ _ _ _ _ __
Phone ~---~------------Type of Class (Teacher) _ _ _ _ _ _ _ _ _ _ _ __
Up to 3 Titles (Author) - - -- -- - - - - - - -

CHARGES:
Members will be listed in the ICES Directory at no charge.
Shop Owner, Teacher, Author: $5.00 for one listing; $8.00
for two; $10.00 to be listed as all three.
Retail and/or Wholesale Vendor: $10.00 as one; $15.00 as
both.
(Some Shop Owners may also be considered Retail Vendors.
Shop Owners usually sell at a local level. Retail Vendors
often publish catalogs and do mail-order business.)
M arch, 1998
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$5.00
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£dIU fM IJO-lU ~ ~ rfo-p
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P.O. Box 1584, North Springfield, VA. 22151
TEL: 703-256-6951
FAX: 703-750-3779
1-800-488-2749 e-mail beryls@ beryls. com
Web page http://www.beryls.com
Se habla Espanol
TEL: 1-800-246-3433 FAX: 717-775-4239
I.C.E.S. Newsletter
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5 eggs
1 1/z c. Irish Cream liqueur
1 T. vanilla extract
6 oz. (1 c.) semisweet chocolate chips

3 oz.

Chocolate Curls
12 oz. (2 c.) sem isweet chocolate chips

St. Patrick's Day Cake
1 pkg. pi stachio puddin g
1 pkg. white cake mix and all ingredients called fo r with mix
Add dry pi stachio pudding to cake mix . Mix and bake as directed.
WA State Newsletter

Irish Cream Cheesecake
Crust
2 c. finely ground chocolate wafer cookjes
1
/ 4 c. granul ated sugar
6 T. butter or margarine, melted
Filling
36 oz. (4 1h-8 oz. pkgs.) cream cheese, softened
1 2h c. gran ul ated sugar
22

Ch

Topping
1 c. whipping cream
2 T. granul ated sugar
c.) semisweet chocolate chips, melted

Preheat oven to 325° F. For crust, combine crumbs and sugar in a
large bowl. Add butter, stilTing until mixture resembles coa·:se meal.
Press into bottom and 1" up sides of a greased 9" springform pan.
Bake 7- 10 minutes. For filling , beat cream cheese until smc oth. Add
sugar and eggs, beating until fluffy. Add liqueur and vanilla, mixing
well . Sprinkle chocolate chips over crust. Spoon fil ling over chocolate
chips. Bake 1 hour 20 minutes to 1 hour 30 minutes or until center is
set. Cool compl ete ly in pan. To remove springform, use c. knife to
loosen sides of cheesecake from pan; remove springform. Fo:· topping,
beat cream and sugar in a large chilled bowl until stiff. Ccntinue to
beat whil e slowly adding chocolate. Spread mixture over coo led cake.
For chocolate curls, melt chocolate in a small saucepan over low heat.
Pour onto a bakjng sheet. Let stand at room temperature until set but
not firm. To make curls, pull a cheese plan across the surface of the
chocolate (curls will break if chocolate is too firm) . Remel : and cool
chocolate as necessary to form desired number of curls. Arrange on
cake. Refrigerate until ready to serve. CA Newsletter
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1997 - 98 Committee
Chairmen

1997 - 98 Board of Directors

.

Millie M. Green-President
4102 Madison Ave.
Indianapolis, IN 46227-1529
(317) 786-034f-hm. or 782-0660-wk.
voicemail on either number anytime
.
fax (317) 782-0061
Shirley Jackson-Vice President
2409 Gilbert '
Niles, MI 49120
(616) 684-71 HJ-wk. or 684-7579-hm.
fax (616) 684-~445
CO,NM, WA
Robbi Broussard-Treasurer
17674 S.E. 301~t St.
Kent, WA 98042-5715
(206) 545-3662Chm. & fax.
(253) 859-2812.wk.
e-mail: robbdic~@aol.com
VT, AL, Rl, IN

KimFess

8302 Miss Ann Ln.
Annandale, VA 22003-4619
(703) 239-0314-hm., fax 239-0631
e-mail: kimfess@aol.com
Linda Fontana
5816 S. 104th Ave.
Omaha, NE 68127-3034
(402) 339-2872-hm. or 391-6225-wk.
ID,NC, VA
JoAnn Gannon
613 Lake St.
Lawrence, KS 66044
(913) 841-1032-hm.& fax
e-mail: gannon@eagle.cc.ukans.edu
MN,WY,NE
Nancy Goldie-Miles
R.R.#I
Campbellford, Ontario
Canada KOL ILO
(705) 653-4159-hm., fax 653-5718
Edith Hall
4830 E. Flamingo Dr.
Hallsville, MO 65255
(573) 696-2505
CA,NY,OH
ErniKuter
P. 0. Box 163
Willimantic, CT 06226
(860) 456-0788-hm. or 423-6389-wk.
fax (860) 423-8235
e-mail: melissa@ctol.net
AR, AZ, FL, OR
Marilyn McGregor
I Trailsmoke Crescent
Etobicoke, Ontario
Canada M9C IL9
(416) 621-9919
KY,PA,ME
Sara Newbery
3115 Oxford Dr.
Bettendorf, IA 52722
(319) 355-8972
ND,DC,MT
Kathy Scott
P.O. Box218
Abbeville, SC 29620
(864) 446-3137-hm, fax 446-1112
(864) 503-1200 ext. 8928-voicemail
MA,NH,WV
Maureen Stevenson
Myre Cottage
Church Street
Houghton-Le-Spring, Durham
England DH5 8AA
011-44-191-584-6721-hm. & fax
Hl,NJ, WI

1

Gayle McMiUan-ReciJrding Secretary
4883 Camellia [fane
Bossier City, LA 71111-5424
(318) 746-2812,lfax-746-4154
lA, MO, Virgin ~slands
Mary Gavenda-Corres. Secretary
10 Paso Fino
Lemont, IL 60439-9748
(630) 963-7100 bxt. 447-wk. or
(630) 257-7008-bm.
CT,SC,TN
I
Jessica Baker
8362 W. 550 South
Manilla, IN 46lS0-9570
(765) 525-6267
e-mail: jabaker2@iupui.edu
DE, SO, Puerto Rico

!

1

1

Mlehelle Bohiglan

I

26 St. Elmo Rd. 1
Worcester, MA 01602-2638
(508) 753-5918-~m. & fax
(508) 795-0223-'tk.
AK,IL,OK
Randy Coffing
6423 Quemado Dr. N.E.
Albuquerque,~ 87109-3862
(505) 823-1829, fax 856-5001
GA,LA,NV
I
Linda Dobson
1
208 Deale Rd. 1
Tracy's Landing, MD 20779-9712
(410) 867-1615/(301) 261-5536-hm.
fax (301) 261-991~
MI,TX,UT
Kathy Farner
I
142 Grove St.
1
Putnam, CT 06260
(860) 928-9196-iuh., fax 928-0756
MS,MD,KS
I
1

I

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

Awards
Maureen Stevenson
Bud~nancial

Robbi Broussard
~

Gayle McMillan
Centurv Club
Jessica Baker
Chapter Bylaws

Linda Fontana
Convention Liaison
Linda Dobson
Demonstration Liaison
Edith Hall
Exbib.!Vendor/Autbor Liaison
Nancy Goldie-Miles
Hall of Fame
Shirley Jackson

l:liUm:iOO

Shirley Jackson
International Liaison
Nancy Goldie-Miles
Job Description
Kathy Farner
Kathy Scott
Membership

Mary Gavenda
Minutes Recap
Michelle Bohigian
Newsletter Re.source & Liaison

Emi Kuter
Nominations/Elections
JoAnn Gannon
Publications
Marilyn McGregor

ll!!!!k!!I

Linda Fontana
Representative Liaison
Kim Fess
Scbolarsbins
Randy Coffing
Shop Owner l.iaison

Sara Newbery
Ways &Means
JoAnn Gannon
See Board of Directors listing for
Committee Chairmen's addresses.

ICES Founder
Betty Jo Steinman
P. 0. Box227
Hampshire, TN 38461-0227

MemberShip Coordinator
Gayle McMillan
4883 Camellia Lane
Bossier. City, LA 711ll-5424
Ph. (318) 746~2812 ...
Fax (318) 746-4154

Publication Information

Newsletter Back Issues

The ICES Newslendr is published monthly (except in
September) to keep members informed about cake
decorating and relevant areas. Members are encouraged to
share hints, recipes, patterns, or photographs. Yearly dues
are $15 for charter members Goined by Sept., 1977), $27
for regular members, or $10 for associate members.
International members (not in U.S.) add $3 for postage.
Dues must be paid in U.S. funds only. Membership is open
to any man, woman, or child who is interested in the "Art
of Cake Decorating." Dues for new members go to ICES
Membership, 1740-44th Street S.W., Wyoming, MI
49509. Send renewal dues to ICES Computer, 4883
Camellia Lane, Bossier City, LA 71111-5424.

While supplies last, the previous 11 back issues (except
March, 1997) from the current month of issue are
available for sale. Please indicate which issues you are
ordering. (Remember, the September-October issue is
one combined issue.)

I

l/fl"'\

~

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
~ with a clean, straight layout and sharp
black-and-white copy)-no cardboard backings
please. (Any ad needing typeset or requiring an
unusual amount of layout or cleanup time may be
billed an additional fee of up to $25.00.) Allow four
to five days for the mail to reach the 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-l/6 page (3 3/4" x 3 l/4")
$90.00-l/4 page (3 3/4" x 4 7/8")
$160.00-horizontal l/2 page (7 5/8" x 4 7/8")
$160.00-verticall/2 page (3 3/4" x 10")
$290.00-full page (7 5/8" x 10")
Advertising supplement rates available on request.
If you committo one full year of ads ( 11 issues), you
will 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.
(Classified ads are excluded from these discount
specials.)
The page size is 8 l/2" x 11" with l/2" margins all
around.

Show Photos
The color photos appearing in the newsletter are available for
$1.00 each· plus· a SASE; Oilly 'One' copy of each photo is
available. Jbepellqn who created l;he I!Dgar a¢llas first choice
within 30 days from the date of issue for U.S. members or 90
days for out-Of-U:S. members. Th purehaSe a photo, 8end the
following information to the Editor--'!) Jllime;under photo, 2)
description of lhe.~ull!ll' art, 3).. cb!~ nf newsle!!er, 4) check or
money order payable to ICES (U.S. funds ouly), and 5) a
stamped, self-addressed #10 envelope (SASE). ·

Where To Send
~for

any purpose should be made payable to ICES.

Address Changes, Label Corrections & Renewal
Membership Dues-ICES Computer, 4883 Camellia
Lane, Bossier City, LA 71111-5424, ph. (318) 746-2812,
fax (318) 746-4154.
Cake Show Certificates--Kathy Farner.
l!ul!liGill! M!lml!~llil!il! F!!rm&-Linda Fontana.

Back issue prices are $3.00 each in the U.S. and $4.50 for
the first issue plus $4.00 for each additional issue mailed
to the same address outside the 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, WA 98042-5276.

rlc.E.s.

Material published in the
newslenerdoes not necessarily reflect the opinions ofi.C.E.S.,andlor the Newsletter Editor. LC.E.S.
ijnd/or the Newsletter~ cannot beheld responSible for'the results from the lise of such matdriai. Class, Show, and Day of Sharing
IIOtices .lUI!. PQblisl,tedas a public s~. AnY changes or cancellations are the responsibility of the contact person, not LC.E.S. and/
or the NeiYSJei!er. Editor.
a!;iverti~eJ!!S ~accepted and P.Ublished in,!!ood faith. Any mis,representation is the responsibility of
lheadverliser':Thc: IntermilioriB:l cake EXploration Societe and/or the Newsletter Editor are NO'I.iliable for any product or service. This
publ&ationreserves'the right ~refuseluly advertising which wouldbe in violation ofthe objectives ofi.C.E.S. as 'stated in the bylaws.
Tl,lis;l!lJb~C?n \llillqot~~ ll!l}'thiilg)ll!hic)l w!,luldl;le ip ~t conflict or competition ')Vith I.C.&S. or I.C.E.S;-sponsored events.

4Jl

I.C.E.S. Newsletter

May Issue Deadline-March 25

March, 1998

Membership ~in&, Meml:!e[&hip Qye&lillD5 & !SC!!
M!lml!er Dye&-ICES Membership, 1740--44th Street
S.W., Wyoming, MI 49509.
New&l~lt~[ C!li!L Ba~l!; b&l!es, §i; Ad&-ICES Newsletter
Editor, Marsha Winbeckler, 16849 S.E. 240tb 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.

1998 Show Directgr&-Roberta Gibbons, 15710
Hannaony Way, Apple Valley, MN 55124, (612) 4325976-hm., 593-5025-wk., fax 545-3160, or Sue O'BoyleJacobson, 7120 Riverwood Dr., Fridley, MN 55432, (612)
572-3911-hm., fax 574-2276.
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Classes

Days of Sharing

Classes will be listed one time only.
Marsha Winbeckler
March 16----Cocoa Painting. March 17-Wafer Paper Uses. March 19Rolled Buttercream. For more information, contact Nancie Cameron,
Creative Cakes, 8814 Brookville Rd., Silver Spring, MD 20910, (301)
587-1599, fax (301) 587-1598, e-mail info@creativecakes.com.
May 5-Cocoa Painting. May 6--Wafer Paper Uses. May 7-Rolled
Buttercream. For more information, contact Winbeckler Enterprises,
16849 S.E. 240th St., Kent, WA 98042-5276, (253) 639-3544, fax (253)
639-3308, e-mail winbeckler@aol.com.
Roland Winbeckler
May 4-8-Professional Course. For more information, contact
Winbeckler Enterprises, 16849 S.E. 240th St., Kent, WA 98042-5276,
(253) 639-3544, fax (253) 639-3308, e-mail winbeckler@aol.com.
May 18-22-Professional Course. Fore more information, contact Linda
Moreno, Spun Sugar, 1611 University Ave., Berkeley, CA 94703, (510)
843-9192, fax (510) 848-5790, e-maillinda@spunsuar.com.

Shows
Shows will be listed one time only.

Mississinni-March 8, Jackson, MS. For more information, -"'
call Judy Jean Smith at (228) 831-9981.
J
Florida-March 29, Daytona Beach, FL. The creator of the
FL Show Cake will be the guest demonstrator. Call Karen
Ramsey (941) 776-2650 or Kathy Wyatt (904) 258-3356 for
information.
Minnesota-April19 (8:30 a.m.-4 p.m.), Hoffman House,
Best Western Apache Motel, Rochester, MN. Come to
southeastern Minnesota for a spring Day of Sharing. "Let's
Celebrate Birthdays!" theme. Informative demonstrations and
hands-on decorating planned. Silent auction and sharing table
for all. For more information and registration form, send a
business-sized SAE to Margaret Lex, MN ICES Rep., R. 1,
Box 875, Stewartville, MN 55976, phone (507) 533-4816
evenings.

Pennsylvania-Apri119, The Cake Corps of Mars' Third Annual Cake
Show, The Beaver Valley Mall, Monaca, PA. For entries and information,
send a long SASE to Darlene Horner, 320 Edgewood Rd., Beaver Falls,
PA 15010, phone (724) 843-8150.

New York-April 25-26, Weekend of Sharing, Clifton Park/
HalfMoon, NY. Demonstrations and mini-classes. For further
information, call/write Maureen Cleveland, 7 Dyer Drive,
Clifton Park, NY 12065, phone (518) 877-5697, or Viriginia
Swatling (518) 371-4478.

Washington-April24-26. Washington State Annual Show, Totem Lake
Mall, Kirkland. The theme is "Birds of a Feather." The show will be
open to the public and will include demonstrations, prizes in all levels,
an awards banquet, and state ICES meeting on Sunday morning. For
additional information, send a SASE to Lucinda Larson, 704 228th Ave.
N.E., Ste. 266, Redmond, WA 98053.

Washington-April26. Washington State ICES Meeting. For
additional information, send a SASE to Lucinda Larson, 704
228thAve. N.E., Ste. 266, Redmond, WA 98053.

Pennsylvania-July 18-19, 18th Pennsylvania State Cake Show, The
Comfort Inn, W. Hazleton, PA. For more information, send a long SASE
to Darlene Homer, 320 Edgewood Rd., Beaver Falls, PA 15010, phone
(724) 843-8150.

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

Pennsylvania-May 17, Ramada Inn, Somerset, PA (.exit 10
off PA turnpike). For more information, send a SASE to
Darlene Horner, 320 Edgewood Rd., Beaver Falls, PA 15010,
phone (724) 843-8150.

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

(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 contact
Membership Coordinator-<:ontact info. on page 23.

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

THE MAILING LABEL SHOWS YOURMEMBERSHIPEXPIRATIONDATE-Month/Year. Regular Members$27 yearly. Charter Members Goined 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 StreetS.W.,
Wyoming, MI 49509. Send renewal dues to ICES Computer, 4883 Camellia Lane, Bossier City, LA 71111-5424.
24

March, 1998

I.C.E.S.

~·ewsletter

