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Geate Glamourous 
Cakes with. 

• No assembly necessary!
Atlas cake stands are one piece 
and easy to use. 

• Replaces traditional columns 
for a more authentic look. 

• Natural bea uty of iron 
construction can support over 
150 pounds of weight. 

Credit Cards Welcome 

40% Off Cake Stands 

call 1-888-285-2757 

ATLA& 
PRODUCTS 

P.O. Box E1372 
Cranston, RI 
02920-83 ;'2 

~Freezer & Refrigerator Proof Calll-800-207-2750 
SWEET INSPIRATION GUM PASTE FLOWERS 

the ATLA0 cake stand 
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CHEFMASTER® 

New Ivory Color 
Byrnes & Kiefer introduced a new ivory color to its Chefmaster Gel line. 
Gel colors blend quickly and easily with little mess and are freeze/thaw 
stable, the company says. These strong, bright, vivid colors are highly 
concentrated in a clear gel base. Chefmaster carries a large selection of 
colors including four- , eight-, and 10-color kits. 

FINALLY, A GEL COLOR THAT WORKS THE WAY YOU WANT IT TO WORK. 

P. 0. BOX L CALLERY, PA 16024 412-538-5200 
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Dear ICES Members, 

This is the time of year for weddings , 
ICES President graduations, bridal showers, and many other 
Millie M. Green occasions for all of those special cakes that 

you are getting calls for. As for weddings, I 
believe that June is still the busiest month of the year. 

June 1st is also the early-bird registration deadline for Convention. Don ' t 
put it off; get your registration in the mail. 

As you are beginning to think of Convention, make sure that you look 
over the list of nominees for the Board of Directors and Officers that are 
to be elected at the General Membership Meeting. They were listed in 
the May issue of the newsletter. There can be nominees from the floor, 
but they will have to have their resume and acceptance form in before 
the meeting starts. Also, if you will not be in attendance at Convention 
and would still like to vote, you can send for an absentee ballot. For any 
information concerning nominations and/or elections, please contact 
Edith Hall, Nominations chairman, as listed on page 23. 

Are you working on your sugar art display for Convention? We only 
have a few weeks left. 

The Minnesota Show Committee has set up a great selection of 
demonstrations for your enjoyment and learning experiences. Please 
check the tentative schedule in the May newsletter and get your 
demonstration requests in. The sooner you send in your request, the 
more likely you are to get to see the demos you prefer. 

I am getting excited about the upcoming ICES show in Minnesota, and 
I'm sure you are also. There will be a lot in store for us to see and enjoy. 

A smile is rest to the weary. 

Affectionate! y, 

rr;~~#~ 
Millie M. Green 
ICES President 
ICES Newsletter June, 1998 

Newsletter 
Janua1·y 
February 
Ma1·ch 
April 
May 
June 
July 
August 
Sept.-Oct. 
November 
December 

Deadline 
November 25 
December 25 

January 25 
February 25 

March 25 
April25 
May25 
June 25 

August 25 
September 25 

October 25 

What's Inside 
Page# 

Ads ------------------------- 2, 4, 5, 
7, 9, 10, 
15, 18, 19 
21 , 22 

Ad Rates & Info. ------------ 23 
Back Issues Available ------ 23 
Board Member Listing------ 23 
Classes ------------------------ 22 
Committee Chairmen ------- 23 
Convention News------------ 5, 16-17 
Days of Sharing-------------- 22 
How Did They Do It? ------- 20-21 
How-To Articles 

Gum Paste Rose ----- 6-7 
Brush Em b. Frills---- 15 
Grad Hat Cake------- 19 

Members ' Sharing----------- 1, 8 
Patterns------------------------ 5, l 5, 19 
President's Message --------- 3 
Publication Info. ------------- 23 
Recipes------------------------ 18 
Roommates Wanted--------- 4 
Show Photos A vail able ----- 23 
Wedding Traditions --------- 9 
Where to Send --------------- 23 

Cover Cake 
Karen Fritze- MN: This lovely 
wedding cake had petal-shaped tiers and 
was stacked on an asymmetrical stand. 
The cake was decorated using just three 
tips, #32,#104,and #4. The #104 tip was 
used to pipe the ruffle scallops around 
the sides of the tiers. Stringwork and 
loops were added with the #4 tip. The 
top and bottom borders and bases for the 
loops were piped with the #32 tip. Fresh 
flowers were used for the cake top, 
between the tiers, and around the base of 
the cake. 
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~ strivin~ towards @ 
~Botamcally Correct 

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

Gum Paste Flowers 
Roses- Orchids- Fillers 

FuUy arranged sprays or individuals 

We supply to: 
Cake Makers - Wholesalers - Distributors 

Ask your nearest dealer or call direct 

PETRA INTERNATIONAL Manufacturer of fine quality Gum Paste Flowers 
1982 Royal Credit Blvd., Mississauga, Ontario L5M 4Y1, Canada 

Tel: (905) 542-2409, 819-1587 - Fax: (905) 542-2546 

Toll Free: 1-800-261-7226 http://www.pathcom.com/-petra 

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

i McCall's ~NgEcoRATING i 
!:; since 1956 & CHOCOLATE SUPPLIES ~ 
i!: Over 1 0, 000 items * Catalogue available ~ 
~ * 0 Choco late/Moulds Books/Novelties 
~ Cake board!fins Gumpaste Cutlers e 
::::i Colours/Ornaments Tips/Bags/Hibbons g * Equipment/Tools Packaging Supplies 2 
~ ~ 
~ INTERNATIONAL SHIPPING t!i 
~ McCall's School * 
..... of Cake Decoration Inc. z 
::::! 3810 Bloor St West, Etobicoke, Ontario, Canada M9B 6C2. g it Tel: 416-231-8040 Fax: 416-231-9956 i * -.mccalls-cakes.com E-mail decorate@mccalls-cakes. * 
* CALLEBAUT * CAKECRAFT * LORRAIN OILS* F.M.M. * 

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

Call us for very reasonably priced Gumpaste and Royal 
Icing flowers at 510-745-9405 or FAX order to 800-728-
6898 (within the US), 510-926-6694 (from outside the US). 
We're open Mon-Sat 8-5 PST. 

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

Sue Kamens-NJ-call (732) 249-0397 or e-mail at 
skamens@worldnet.att.net. Need a room? Sue has a 
reservation at the Radisson Hotel Saint Paul for August 5-
10 and will not be going to ICES. If anyone has not been 
able to get a room in that hotel and would like to take Sue's 
reservation , please contact her. 

Membership Drawing 

Stop by the ICES Membership Table at the ICES 
Convention in Saint Paul, Minnesota, August 6-10. 1998. 
We will be there to invite any guests to join ICES and 
will be happy to accept any membership renewal fees at 
this time also . 

For every individual who pays their dues, wheth r for a 
new membership or renewal, their name will be entered 
into a drawing for a one-year ICES membership. We will 
be awarding two, one-year ICES Membership Gift 
Certificates. The drawing will take place at the Saturday 
Evening Banquet. 

So plan to stop by the Membership Table; we will be 
prepared to accept your ICES dues. You will be :t.ble to 
make your payment by cash, check, Visa, or MasterCard. 
If you can ' t be there, you may anange for someo e else 
to make your payment for you! 

If any ICES member is in need of a replacemen c ICES 
membership card, you may pmchase one at this time also. 
The cost of a replacement membership card is SO¢ or 
$1.00 by mail. 

If anyone would like to purchase an ICES Membership 
Gift Certificate, you may also do so at the Membership 
Table. 

ICES Directory Update 

Due to a Board action at Midyear, February, 199l3, there 
will be no ICES Directory printed for 1998. 
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Convention Information 
Information 
1998 Show Info. 
Demonstrators Wanted 
Hotel Registration Form & Info. 
Convention Registration Form 
Airfare & RV Park Info. 
Tour Registration Form & Info. 

Tour Change 
ExhibN endor & Author Information 
$250 Drawing for Registrations by April 1 
Convention Schedule 
Century Club, Vendor, & Manpower Info. 
Demo Schedule and Preregistration Info. 

ICES Issue 
November, 1997 
November, 1997 
December, 1997 
December, 1997 
December, 1997 

January, 1998 
March, 1998 

February, 1998 
February, 1998 

March, 1998 
Apri l, 1998 
May, 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. 

Convention Deadlines 
Convention Registration (Form in Dec. ' 97 issue) 
Early-Bird Discount June 1, 1998 

July 15, 1998 Regular Registration 

Tours (Form in Jan. ' 98 issue) 

Hotel Reservations 
(Form in Dec. '97 issue) 

July l , 1998 

July 5 or 13, 1998 
(Varies by Hotel) 

International Cake Book 
Distributors 

------___, ~ 'NQG-::.___ ____ --... 
.....-;; ~5 ~'-<\~ 
! \.-0 :\Q, 

C~\,.: :\<(;,S...AI E 
S<(;_ ~ J>' JKATI 

<?"-<(;,~ o0 
<V;O~ 

IN THE U.S.A. 
2495 Main St. , Unit 433 

Bufa1o, New York 
14214 

Tel. 716-831-0562 
Fax 716-831-0584 

IN CANADA 
P.O. Box 432 Stn. 
Milton, Ontario 

L9T 4Z1 

TeL/Fax 905-878-8952 

Asymmetrical ~" 
·~,__,,....___ Cake 'fh'~s' 

Stand i" 
Patented stand that is 
incredibly versatile,easy to 
assemble, and P.rovides 
almost unlimitea design 
possibilities. 

sru~y . 
The legs are screwed to the plates, making this unique des1gn 
rock solidi There are no pegs or dowels to sink in cal<e . 
Quick serup 
Bottom borders can be applied prior to setup. Drastically 
reducing. time spent at reception areal 
Versatile 
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) 
Affo~able 
Basic set with round plates only 
$250. Includes instructional 
video . 

CJJtl!h 'g CJJkl! CottJJgl! 

I~~~J 9~~ -4-4-eo 
To tee mote u~rn~lot dtlt out wobtlte. 

WWW .CAKESTANDS.COM 
ICES Newsletter June, 1998 5 



By Hazel VanRensburg-So. Africa 
From South Africa's 
Sugarcraft Magazine 

FULL ROSE 

Cone 
1. Make a cone not more than 3/4" high (1). 

2. 

Cover 24-gauge wire. Make a loop at the top 
of the wire and lightly coat with gum glue 
and insert into cone. 

Allow cone to dry complete! y. 

Small Petals 
1. Roll out paste very thinly and cut three small petals. 

2. Soften the cut edge with a tool. 

3. 

4. 

5. 

Coat the first petal with gum glue. Place 
higher than cone (2) and wrap around 
cone. Close top, leaving one side open. 

Coat lower half of next petal with gum 
glue and stick to cone, making sure to tuck 
this petal in under the open side of the first petal. 

Do the same with the third petal. 

6. The rose must be left at this stage to dry completely. 

Large Petals 
1. Cut out 10 large petals (cover petals with plastic until 

you are ready to work them). 

2. Soften the edges well . 

3. Hold a petal in your left hand with 
sticky side away from you; tightly 
curl sticky side towards you by 
rolling between your fingers ( 4 ). 

4 
4. Coat five petals with gum glue at 

base of petals. 

5. 

6. 

9. 

10. 

11. 

Hold rose upside down with thumb over top and index 

finger on base. 

Place first petal over last overlapped petals , leaving 
left side of petal open; tuck next petal under. Continue 
in this manner until all five petals are in place 

Dust with powdered colors. 

Stand upside down on sponge. 

Cut a disc out of an apple tray. 

Keep this and a piece of sponge ready for fina·. stage . 

Place the last five petals around the base as the previous 
five petals. 

6. Dust the base with pale green or lemon yellow 12. 
powdered color. 

Dust the base of each petal with green or yellow 
powdered colors. 

Middle Petals 
1. Roll paste out slightly thicker than the first row and 

cut three middle-sized petals . 

2. Soften the edges again. Paint 
gum glue on half of the lower 
petal (3). 

3. Place the first petal over the gap 
where the last two petals 

4. 

overlapped, leaving the left side of the petal open to 
tuck the next petal under. 

Repeat this with the second and third petals. 

Dust the base with green or yellow powdered color. 

13. 

14. 

15. 

Thread the wire of the rose 
through the disc then thread 
sponge onto wire (5) . Press 
firmly against disc. 

Now tum rose right side up and 
arrange petals as you wish, 
supporting the petals with 
small pieces of sponge. Leave to set. 

With a large, soft brush, dust rose with color, darker 
in the center. 

16. When set, remove disc and sponge pieces. Cut calyx, 
coat with gum glue, and thread wire through. Form 
hip as for half-open rose. 5. 
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HALF -OPEN ROSE 

1. 

2. 

3. 

4. 

5. 

Place first six petals on cone as for a full rose. 

Cut four large petals, soften edges, curl, and "glue" at 
base and place around previous petals as for full rose. 

Cut calyx, coat with gum glue, and thread wire through. 

Place the first sepal to the side of the curled-back petal; 
take the alternate sepal and bring into place. Continue 
in this manner until all are in place. 

Thread wire through disc, pull rose into this, thread 
sponge, and push firmly into place. Now rose can be 
tumed up the right way. Arrange petals as you wish with 
small piece of foam to support the petals until dry. 

6. When the rose is set, take a small ball of green paste 
and press against wire to form two thick lips and roll 
onto wire to form hip. 

ROSEBUD 

1. 

2. 

3. 

4. 

Take a ball of paste the same size as for 
the cone, roll into cone shape, pinching 
paste between thumb and index finger 
(6) . 

Work pinched piece to form petal and wrap around point. 

Cut small calyx and tuck first sepal into fold then altemate 
sepals. 

Complete as half open rose. 

When making spray, tuck half-open rose wire under lower leaf 
with rose against top leaf then full rose and bud to the side of 
rose. 

Large Petal 
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(-- Robbi Broussard- WA
This wedding cake was created 
for a couple who were "into" 

I~~~~~~~J~~~~~ music and pianos . Sheet music 
~'tll'lll:::!t--t was used as a guide for the notes 

on the sides. The couple 
provided the top pieces. 

---7 Magdalene Makarome
MD-The decorating on this 
wedding cake was done with 

L~~~~~~~~~~~~~=-~J just two tips-#3 and #104. 
J, Harriet Cobb- TN-Below is Haniet 's first attempt at 

J, Submitter Unknown 

8 June, 1998 

doing a cake with fondant drapes. Congratulations, Harriet, 
on a successful job! Molded lace and flowers, cornelli lace, 
and dotted Swiss were also used to decorate this cake. 

ICES Newsletter 



WEDDING TRADITIONS 
How They Started and 

What They Mean 

From IL Newsletter 

The wedding ring, because a circle is continuous, is 
symbolic of undying love and devotion. The third finger 
of the left hand was chosen long ago when it was believed 
to be connected directly to the heart by the "vena amoris" 
or vein of love. 

The wedding veil, symbolizing a wife 's submission to 
her husband, had its inception in days of old when a bride 
stood beneath a canopy to signify she was under the 
protection of her groom. 

The bride's garter had its origin as a good-luck tradition 
during the time of chivalrous knights. In 14th-century 
France, the bride tossed her garter to the unmarried guests 
to point out the next to be married. Today's bride throws 
her bouquet to the maiden girls, while the garter is tossed 
to "seal the fate of the bachelor." 

The bride's bouquet carries many quaint traditions among 
the different peoples of the world. Orange blossoms, a 
favorite of many brides, were at one time, when the 
Saracens carried them, thought to be a symbol of fertility. 

The wedding cake, to be shared by the newlyweds and 
their guests, signifies the "breaking of bread in kinship." 
The bride's knife signifies that the new wife is ready to 
accept the responsibilities of her role as keeper of her 
own household. 

Toasting comes from an ancient French custom of placing 
bread at the bottom of the glass. A good toaster drained 
the drink to get the "toast." According to legend, when a 
bride and groom drink their wedding toast, whoever 
finishes first will rule the family. 

From early beginnings, newlyweds have been showered 
with the "rice of abundance." Throwing old shoes after 
the bride is a sign that authority is being transferred from 
the bride's father to her new husband. A variation is for 
the bride's father to throw her shoe after the groom as a 
token of his surrender of his daughter. 

Maicl of Scandinavia 
division of 

r~~~((irf 
{(J((J/((J'~erfr~-~~s ~~ 

Welcomes I.C.E.S. 
to St. Paul, Minnesota 

Thursday, August 6 - Sunday, August 9, 1998 

See us at our booth 
in the retail vendors area! 

PLAN TO ATTEND A CLASS 
DURING YOUR VISIT: 

Gum paste 
Monday, July 27 thru Friday, July 31 

Cold Porcelain 
Saturday, Aug. 1 tbru Sunday, Aug 2 

Airbrushing 

Eleanor Rielander 
$270 

Eleanor Rielander 
$120 

Monday, Aug. 3 thru Wednesday, Aug. 5 
Carole Faxon 

$165 

Professional Decorating Roland Winbeckler 
Tuesday, Aug 11 tbru Saturday, Aug 15 $295 

Advanced registration required. 

These classes will be held at our store in the suburb of 
Burnsville, rvtN. Lodging, restaurants and entertainment are 
nearby. For additional class information, please call 612-
435-3377 or write to us at 14150 Nicollet Ave. S., 
Burnsville MN 55337. 

BUS TRIPS 
On Thursday, August 6 through Sunday August 9, we will 
be offering several free bus trips to our well known stores in 
the suburbs of Burnsville and Maplewood. The bus ride will 
be be about 15 to 20 minutes each way. Stop at our booth 
for additional information. 

ICES Newsletter June, 1998 9 
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250-J•J .. IJS t•ilf·l~ f~il'rili .. Of.IJI~ $5.00 
lli~I~IJN))Jllll..l~ l\71'1'0 I~IUS'I' Oll))l~ll 

£a Ill !J£ IJbUI'-~ ~ rftuc inLpo-rl£d 
rJJiilhh ~and (iPOU!h pLLtlnJ ~ 

(line Ql~Lli11LJ-(idnu/_fq ~ 

P.O. Box 1584, North Springfield, V~. 22151 

TEL: 703-256-6951 FAX: 703-750-3779 
1-800-488-27 49 e-mail beryls@ beryls. com 

Web page http://www.beryls.com 

Se habla Espanol 
TEL: 1-800-246-3433 FAX: 717-775-4239 
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f.- Connie Polley-MI 

Melinda Manoni-IL ~ 
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~ Sister Ralph Jahner-MN 

Sheila Miller-PA ---7 
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By Phillis Davis-New Zealand 
From New Zealand Cake Decorators Guild Magazine and Tube Talk 

This is an extension of brush embroidery. The 
hardest part is making your design fit the 
pattern on the side of the cake. 

First, mark the area your frill is to cover on a 
piece of paper, which is the exact measurement 
of the side of the cake. Your design must fit 
into this. Your design needs to have plenty of 
places where it touches together with the area that is attached to the cake and must be reasonably filled in. If you want the 
pattern to follow a curve, put the pattern on the side of a round pan. Use roasting bag film to keep the icing from sticking. 

Do the brush embroidery and then leave to dry on the pan. When dry, remove from pan still attached to the roasting film. 
Carefully remove from the film. Pipe a line around the curve on the cake to fit the brush embroidery frill onto. Do not despair 
if you break a piece of the embroidery as it is easily fixed with a little royal icing. 

Now that we :Idtow how to do brush embroidery frills, could someone explain how to do brush embro!dery'f~'e have a request 
for such an article from Sue Kamens-NJ. If you would be willing to write an article, please send it to.th at the address 
on page 24. I .· 

c5u!lar 75ouruels -~~ 
b_y :Rosemary 7J:Jalson ~<Jji) 

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

Coordinating Cookie Cullers for Decorating Cookies 
New 28 page Caralog S5.00 (Rejimdable) 

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

ICES Newsletter June, 1998 

~eep you\ company /tee o/ weeds with 
the following bene/its: /tee ttaining 
matetials and no inDentoties, not to 
mention a /tiendly custome\ sewice 
depattment dedicated to answeting any 
questions you may haDe. 

g'tee to !J.C.e.S memheu
youtfiut "!Blue" Wedding 

& Social Stationety album. 
9'ot mote in/otmation call: 

Boo-292-9207 
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Snow RuLES AND REGULATIONS 
1. THIS IS A SHARING SHOW, NOT A CONTEST. 

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

2. After registration, all entries must be set up for display at 
RiverCentre on Wednesday, August 5th, between 12:00 p.m. 
and 8:00p.m. and Thursday, August 6th, between 9:00a.m 
and 9:00 p.m. All entries must be set up at this time so the 
room will be ready for opening on Friday. Please note: While 
the displays can only be set up during the above captioned 
times, you can " register" your displays at anytime that the 
main registration booth is open. Preregistration will help to 
avoid " traffic jams" during the peak registration times and 
will allow quick placement of displays once the "Sweet 
Seasons Emporium" is open. 

3. Either real cake or dummies may be used. However, dummies 
must be of a design that can be duplicated in real cake. Tables 
can NOT accommodate displays larger than 28" in 
dimension (measuring from front to back). 

4. Electricity will NOT be provided in the cake room for cake 
displays. Anyone requiring electricity will have to personally 
contactRiverCentre. Note: A fee will be charged for the use 
of electricity. 

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

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

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

8. ICES will assume no responsibility for personal item :; of any 
nature that are lost or stolen at the ICES She w and 
Convention . 

9. All entries must be picked up after the show between 5:00 
p.m. and 6:00 p.m. on Sunday, August 9, 199E. NO 
ENTRIES MAY BE PICKED UP PRIOR TO THIS 
TIME!! Entries left after this time will be disposed of if no 
other anangements have been made for them to be removed. 

10. Cakes in the "Sweet Seasons Emporium" will be placed on a 
first-come, first-served basis. There will be no "state/country 
tables." State/Country/Province/ Area members wishing to 
place their cakes together should anange to meet and enter 
their cakes at the same time as a group. 

11. NO advertising (business cards, advertising of books, etc.) 
will be allowed in the cake room WITH THE EXCEl?TION 
OF THE AUTHORS TABLES. 

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

13. To be eligible for the Century Club drawing, entries must be 
secured on at least a 6" display board. Each eligible e try will 
receive one chance for the Century Club drawing. However, 
a tiered cake will receive one chance for each tier that is on a 
board 6" or larger. Each completed demonstrator's display 
will be eligible for the Century Club drawing provided it 
meets all other requirements . Late enh·ies will not be eligible 
for the Century Club drawing. 

Show Directors 

Susan O'Boyle
Jacobson 
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Susan O ' Boyle-Jacobson 
7120 Riverwood Drive N.E. 

Fridley, MN 55432 
(612) 572-3911 

Fax: (612) 574-2276 

Roberta Gibbons 
15710 Harmony Way 
Apple Valley, MN 55124 
(6 12) 432-5976 or (612) 593-5026 
Fax: (612) 545-3160 or (6 12) 432-5976 

June, 1998 

Roberta Gibbons 
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Shop Owners' Breakfast 
Shop owners, welcome to the 1998 ICES Convention in Saint 
Paul, Minnesota. We would like to cordially invite you to the 
Shop Owners' Breakfast on Saturday, August 8, 1998. 
Breakfast will be served promptly at 7:30a.m. followed by a 
shop owners' round-table caucus. Join us as our guest speaker, 
Linda Dahl of Dahl Graphic Design, presents advertising and 
marketing secrets to make your shop stand out from the rest. 

If you would like to attend the Shop Owners' Breakfast, just 
mark your show registration form and include the $20.00 fee. 
If you have already registered but did not include the Shop 
Owners' Breakfast fee, send a check for $20.00 (in U.S. funds 
only) to Gene and Linda John, Registration Chairpersons, 
2591 Bloom Rd., White Bear Lake, MN 55110. Your check 
should be payable to Minnesota ICES. Please indicate that 
the check is for the Shop Owners' Breakfast. In order to attend 
the breakfast, however, you must be registered as a shop 
owner. 

We look forward to sharing our "Sugar Art for All Seasons" 
with you!! 

Barb Evans, Shop Owners Chairperson, (309) 274-4472 
Mary Lou Werner, Authors Chairperson/Shop Owners 
Assistant (612) 322-1383 

Members of the MN Show Committee 
met with Lt. Governor Joanne Benson 
for the signing of a proclamation 
declaring the week of the ICES Show 
and Convention in Saint Paul as special 
recognition week for our unique art. A 
cake created by Margaret Lex, MN Rep. , 
and Sister Ralph Jahner was presented 
to the Lt. Governor. The MN State 
plaque and separate loon (state bird) and 
wording were made in advance of color 
flow. The gum paste cymbidium orchid 
was created by Sister Ralph. The reverse 
shell borders were made using a #21 tip, 
and the overpiping around the base of 
the cake was done with tips #16 and #5. 

CAKE SHOW ENTRY FORM 
(Please Print) 
NAME ICES MEMBER? YES NO 

ADDRESS CITY 
PROVINCE/ AREA 
STATE/COUNTRY ZIP/POST CODE 

PHONE ( ) REGISTERED CONVENTIONEER?? 

TYPE OF ENTRY: (Please list number of each.) 

#of Non-tiered Displays #of Non-cake Displays #ofTiers #of Youth Displays (to age 17) 

Total # of displays DID YOU MAKE THIS ENTRY? If no, your name. 

PLEASE NOTE: Tables can NOT accommodate di splays larger than 28" in dimension (measuring from front to back). Design your display(s) accordingly. 

PICTURE RELEASE AND COPYRIGHT ACKNOWLEDGMENT: I hereby give permission for my entry(ies) to be photographed and to the 
International Cake Exploration Societe to reprint any such photos from the August 6-9, 1998, Show and Convention in Saint Paul , Minnesota, 
for the promotion of ICES. I hereby agree to abide by the rules and regulations of this show, including not removing my entry(ies) before the 
close of the show on Sunday. I understand that ICES will assume no responsibi lity for loss, theft, and/or damage to displays or personal items 
at the ICES Show and Convention. In observance of copyright laws, I agree that this display has been created for exhibit and demonstration 
purposes only and is not intended for resale. Furthermore, I understand that permission has been granted for thi s show and convention only and 
for no other purpose or time. 

SIGNATURE Date I I 

FOR COMMITTEE USE ONLY 

ENTRANT NUMBER NUMBER OF CENTURY CLUB CHANCES 

ENTRY(IES) NUMBER SEQUENCE 
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1st NORTH AMERICAN 

MANUFACTURER OF 

GUMPASTE CUTTERS 

AND SUPPLIES. 

ESTABLISHED 1982. 

creative Cutters 
561 Edward Ave.# 2 

Richmond Hill, 

Ontario L4C 9W 6 

Tel (905) 883-5638 

Fax (905) 770-3091 

For US Customers: 

Tri-Main Building 

2495 Main St.# 433 

Buffalo NY 14214 

1-888-805-3444 

August 1997 we revolutionized fondant 

cake decorating with the creation of 

our IMPRESSION MATS. These mats 

make sophisticated designs quickly and 

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. 

OUR PRODUCT LINES INCLUDE: 

POWDERED AND PASTE COLORS. 

BEKENAL TIPS SIZES 00, 0, 1, 1.5, 2, & 42. 

IMPORTED HEAVY DUTY CAKE 

BOARDS ASSORTED SHAPES AND SIZES 

NON STICK BAKING SHEETS TWO 

SIZES 16" x 24" and 11112" x 16 112" 

ROLLED FONDANT : 1. 75 LBS OR 11 LBS. 

Cream Cheese Mints 
1 pkg. (3 oz.) cream cheese 

drop or two pink or green food color 
2 1h c. sifted powdered sugar 

mint flavoring 

Soften and mash cream cheese. Add food color. Blend in 
sifted sugar until a soft cookie-dough consistency. Knead 
thoroughly. Form into small 1h'' balls. Dip in granulated 
sugar and either press into small mint molds or place balls 
on wax paper. If molded, the pieces should release right 
away when mold is carefully inverted over cookie sheet. 
A little flexing of the mold may be necessary. Let stand 
to set at room temperature for at least one hour then store 
in covered container in refrigerator. To flavor the mints, 
add 1h t. peppermint or wintergreen extract or a touch 
(less than one drop) of peppermint or wintergreen oil. 
FL Newsletter 

Homemade Pipin2 Gel 
1 or 2 envelopes (1 or 2 T.) unflavored gelatin 

2 T. cold water 
2 c. corn syrup 

The amount of gelatin used governs whether the gel is to 
be thick or thin, depending on your needs and preferences . 
Soak gelatin in cold water. Heat this mixture on low heat 
until clear and gelatin is completely dissolved. Add corn 
syrup. Heat thoroughly. Store in covered container in 
refrigerator. To color, use paste color. Note: Becaw;e this 
homemade piping gel has no preservatives, it must be 
used within a few weeks. Sharon Vincz-Conf .. Arts 
Guild Newsletter & VA Newsletter 

ICES Bylaws Available 
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 Chairman, 
4883 Camellia Lane, Bossier City, LA 71111-5424, U.S.A. 
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()rad Hat aake 
From NE Newsletter 

Cut the mortarboard out of cookie dough and bake (or make 
one of cardboard). 

Use a doll-skirt pan to bake the bottom portion of the hat. 

Frost the cake and motarboard in the appropriate color. 

Print the school letter in the school's colors using a #4 tip. 

Add a yellow tassel using a #2 tip. 

OnGRIITULIITIOnS, 
RIIDUIITES! 
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HOW 

DID 

THEY 

DO 

IT ? 
• 

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

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

Disney Designs 
created for display 

only-not to be sold. 

Photos on Page 11 

Connie Polley-MI-The bull and 
cow were made from rice [wafer] 
paper and cut out in advance. The 
grass area on the cake was 
airbrushed green. For the sky, a 
piece of paper was torn then blue 
was airbrushed over the bottom of 
the paper to form clouds. Silk 
flowers were added. A #233 tip was 
used to pipe the grass on the bottom 
of the f lowers and around the 
bottom border. A #18 tip was used 
for the top border. The writing was 
added with a #3 tip. The glasses and 
cow beiJ were from a craft store. 
The bell was put on a ribbon. (A 
ring can also be cut in half and put 
through the bull 's nose.) 

Melinda Manoni-IL-The bottom 
of the gingerbread herut was draped 
over a fo il-covered, vegetable-oil 
sprayed pan. The gingerbread was 
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pressed to the shape of the pan and 
trimmed before bakin g. After 
baking, the gingerbread was 
allowed to set for two days before 
removing and two more days after 
upright to dry it out. The inside was 
painted with royal icing. The 
outside edge had a double ruffle 
with #18-tip shells and little hearts. 
The bottom was fi ll ed with 
conversation hearts and chocolate 
canclies. The top was cut and baked 
and left for several days. It wa 
decorated with a ruffle edge 
overpiped with a #18-tip shell and 
had little hearts added . On top , 
smal l red and pink hearts were 
piped coming in from the border. 
The pink-over-red writing was 
piped with a #3 tip. There was a 
bride and groom sugar lay on added 
at the upper 1ight corner. 

Patricia Ames- FL-The 6", 10" , 
and 14" tiers were covered with 
white roiled fondant. Fondant was 
draped around the top edge of each 
tier with panels hanging over the 
ru·eas of the drapes at the narrowest 
point. Two adjoining circles were 
impressed on the panels. White 
ribbon with gold edging was placed 
around the base of each tier. White 
rosette pearls were centered 
between the gold edging on the 
ribbon. The 10" and 14" tiers were 
each topped with an ivory flower 
and gold leaves. The castle was 
made of white candy formed in a 
mold made by Patricia's husband. 

Betty VanNorstrand-NY-This 
mi.ni-cake featured drum separators 
made of styrofoam covered to 
match the cake. The cake was 
covered with rolled fondant. The 
miniature rubrum lilies were made 
of gum paste and were cut with a 
hyacinth cutter. The base cake was 
6" and the overall height was 10". 

Photos on Page 12 

Betty Bourne-MI-The base cake 
was an 8" hexagon on which the 
floor was coated with marbleized 
rolled buttercream with randomly 
marked board lines to resemble 
wood flooring. A #2 tip was used 
to make peg marks in the flooring. 
The cru·ousel horses were made of 
2h''-thick styrofoam cut to shape 
with a skill knife. They were then 

decorated with rolled buttercream 
and royal icing and beads. The top 
of the carouse l was made by 
forming cardboard in six sections. 
This was then covered with rolled 
buttercream in a variety of pastel 
colors and imprinted with hearts 
and scrolls. An upri ght side was 
then made of 12 sections of 
cardboard cut in two long strips , 
each with six scallops. Each scaiJop 
was decorated with royal icing after 
the cardboard was scored so that it 
could be bent to shape ru·mmd the 
roof portion. The icing-covered 
plastic .flag was added to the peak. 
The scalloped portion was secured 
to the roof with toothpicks. 

Heidi Cooney-Canada-The cake 
and board were covered with 
fondant that was marbled with 
burgundy and moss green paste 
colors. Using stencils, the corner 
borders were made of Mexican 
paste , colored with d usting 
powders, and cut . They were 
applied when fuiJy dry with royal 
icing. The center Mexican paste 
pattern was done with a stencil 
purchased at a craft store and was 
also dusted with powdered colors. 
A tiny, burgundy bead border 
SUITounded the quilt pattern on the 
cake top; and a medium bead 
border, doubled in the corners only, 
was done around the cake's 
perimeter. 

Encarnita D. Alonso-FL-The 6" , 
10", 12", and 16" tiers were covered 
with rolled fondant. A noodle rotru·y 
cutter and a #0 tip were used to 
make the Battenberg lace designs. 
The "ribbon" was applied with 
water and a brush. The ribbons 
were connected with royal icing 
embroidery made with the #0 tip. 
The roses and ribbons were made 
of gum paste. 

Diane Austen-OH-Tbe dummy 
was frosted and decorated with 
royal icing. For the topper, four 
separate lattice bells were piped 
onto wax paper. When dry, the bells 
were tilted towards the center of the 
top tier and attached with a dab of 
royal icing. A small bow was placed 
on top of the bells to cover the 
rough area. Pink sugar bells were 
formed from molds and hollowed 
out gradually. Small bells were 
pressed in around the side of the 
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bottom tier. Large bells were used 
as an arrangement in the lattice 
separator system. Pink tulle was 
pressed down into the lattice pillars 
with a dowel rod. Top borders were 
#18-tip reverse shells. The bottom 
borders were #32-tip shells . Zigzag 
garlands were made with a #18 tip 
and then strands of pearl Jeading 
were pressed into the g·.rlands . 
Stringwork was piped with a #2 tip. 
The top tier had # 16-tip "fence 
posts" behind the stringwork , 
wh ich had been p iped from the 
bottom of the tier to halfway up. 
The double-layer, overlapping 
stringwork was attached to the tips 
of the "fence posts." The tips used 
were: smal l roses and ro~:ebuds

#102 tip ; large roses-# ) 04 tip ; 
Ieaves-#352 tip ; and tin) bows
#lOl tip . 

Photos on Page 13 

Avelina c. Floren do-
Philippines-The tree trunk was 
covered with brown and yellow 
colored fo ndant and was marked 
with a bark tool. The mus 1rooms, 
bug, snail , mouse, and butterfly 
were made freehand of gum paste 
and let dry. The mouse was brushed 
with gray food color mixed with 
vodka. The mushroom s were 
dredged with sifted cociJa. The 
butterfly and bug were painted with 
black, yellow, and orange colors 
and vodka. The poppies, bindweed, 
buttercup, gentian, wheat grass, and 
leaves were made of gum paste and 
dried then brushed wit h the 
appropriate colors. The cal:e boru·d 
was covered with a fondant and 
gum paste mixture and wa;; dented 
with a #233 tip. 

Judith Wainwright-CT-Thi s 
three-tiered, white rolled J'ondant
covered cake was placed on three
tired, fondant-covered boards. The 
lace was made using silicone lace 
presses . Each tier was trimmed in 
pearls. The pastillage vase was 
covered with fondant , with lace 
turned up on the vase and down on 
the base. The flowers were gum 
paste dusted with petal dust and 
peru·! dust. The cakeboarc.s, made 
by Judith 's son, were covered with 
fondant a section at a time and then 
gathered and trimmed to fit on the 
boards. Paper tape was use:d on the 
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edges and was dusted with pearl 
dust and trimmed with pink ribbon. 
The lace and the gathered boards 
were dusted with pearl dust. 

Wendy Lemiux-CT-The castle 
top was made entirely of royal 
icing. An assortment of plastic and 
cardboard forms were used to make 
the towers and center structure. 
Cobblestone and stucco effects 
were used on the ex terior of the 
castle. The cobblestone was made 
by using a #3 tip to outline a stone 
shape , then dabbing slightly 
thinned royal icing onto the outline 
with a stencil brush for a stucco 
effect, and finally filling in with run 
sugar. The stucco effect was made 
by outlining th e perimeter of a 
column with a #3 tip and letting it 
dry overnight, filling in the outline 
using a #7 tip and royal icing, and , 
while the royal icing was still moist, 
taking a large stencil brush and 
dabbing before letting dry 
overnight. The following tips were 
also used: #80 for shingles on 
tuiTets; #2 forfiljgree parapet on top 
of the castle; and #233 for the grass 
border at the base of the castle. All 
pjeces were affixed together with 
royal icing. 

Linda Knecht-FL-The flowers 

included pansies , roses, apple 
blossoms, and severa l fantasy 
fl owers and were made of royal 
icing. All flowers were made with 
tips #103 and #104. The pansies 
were trimmed using a food color 
pen . Each tier of the cake was 
divided into sections, and three 
rows of ruffles were piped using a 
# I 03 tip and were topped off with 
a #14-tip zigzag. Rosettes were 
piped on the point of each scallop 
with a #14 tip. All bottom borders 
were piped with a #32 tip and were 
encased with #14-tip zigzags. The 
top borders were shells made with 
tips #18, 16, and 14. The cakes were 
stacked to the back and to one side. 
The flowers were arranged in an 
inverted "S," and deep forest green 
leaves were added using a #67 tip. 

Photos on Page 14 

Sister Ralph Jahner-The sheet 
cake had one corner cut lower and 
a piece added above to create the 
pond. The loon was carved from 
styrofoam (could be pound cake), 
with the body carved first then the 
head, which was attached when the 
body was finished. The beak was 
made of gum paste. The loon was 
colored black with an airbrush. The 
spots were added with white royal 

icing and a brush. Cattails were 
made by inserting green wire into 
a #4 tip on a bag of green icing and 
then drawn out. The tops were 
made the same way only using a 
#6 tip and then rolling them in 
cocoa to finish off. Leaves were 
made by bending green wire to 
shape and covering both sides with 
a leaf tip. These were inserted into 
styrofoam until dry. The pond was 
made of colored piping gel. 

Sheila Miller-A 4" x 7" rectangle 
was cut from a 2"-thick sheet cake. 
The ends were covered with rolled 
fondant pieces measuring 4" x 2". 
Another piece was rolled and cut 
to cover the back, bottom, and front 
of the purse. A tracing wheel was 
used to mark the stitches near the 
edges. A lace mold was used to 
emboss a piece of fondant that 
covered the top and half of the purse 
front. The lace was brushed with 
luster dust. The alstroemeria, buds, 
and leaves were made from white 
gum paste then brushed with petal 
dusts . The arrangement was wired 
together with tulle puffs. A ribbon 
bow finished the corsage. 

Mari Senaga-WA-Three conuna
shaped wedding cake tiers were 
covered with white candy paste 

Classified Ads 

(aka chocolate paste , leather, 
plastic, modeling clay, etc.). The 
round cake drums below the tops 
were covered with the same. The 
drums were first dusted with two 
shades of purple, two shades of 
green, and a light blue luster dust 
to achieve a blurry, spattered look. 
Then, a ribbon was wrapped around 
the sides of each drum. Around 
each of the tiers, an eyelet ribbon 
with a pearl string was attached. A 
gathered drape of dark purple candy 
paste was draped from the top right 
back edge and brought around to 
the lower front of each tier, 
crimped, and then flared onto the 
board. An iris bud and a leaf was 
placed at the top of the drape. In 
the concave area, irises of lavender 
and medium purple candy paste 
were placed along with matching 
buds and moss green colored leaves 
and stems. 

Andrew Caron-England-This 
piece was made using gum paste 
and contained phalaenops is 
orchids, alstroemeria, peonies, and 
bougainvillea w ith fol iage of 
eucalyptus and baby spider plants. 
Most of the work was made using 
the ridge method. Some of the work 
was made using templates made by 
Andrew but could be made using 
cutters. 

WANTED: Chocolate Artistry (Elaine Gonzalez). Must be m good condition. Mark Brooks, e-mail at 
MB2BG@aol.com or phone (314) 405-1030. 

COUNTRY KITCHEN MINI CLASSES-Opportunity of a lifetime! Many well-known cake decorating and candy 
experts come together for one exciting week of classes-July 27-31. Stop in Fort Wayne, IN, for classes on your way to 
the ICES Convention. Call Country Kitchen SweetA.rt, Inc. for details and to receive a schedule. (219) 482-4835 . 

Wanted: Wilton Year Books 1972, 75, 79, 76. Have year books to trade, 1970's-80's-
90's, most years. Jane Maloney, 3832 N. Woodside Dr., Fayetteville, AR 72704, 
(501) 443-4885. 
Roland Winbeckler's Professional Cake Decorating Course-Includes buttercream flowers, wedding cake design, 
borders, ice cream cone figures, writing, airbrush techniques, figure piping and more. Class lasts one week, July 20-24 
(the week before Mini Classes), at Country Kitchen SweetA.rt, Inc., Fort Wayne, IN. Call for details. (219) 482-4835. 

WINBECKLER ENTERPRISES: Catalog-Hundreds of pages of books, gum paste suppbes, candy products, everyday decorating supplies, most 10% 
off-just $5 (i ncludes $3.00 coupon). Newsletter- With hints, recipes, patterns, classes, shows, plus instructional articles. 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, Discover, 
AMX at 1-800-401-2850 or mail to 16849 S.E. 240th St. , Kent, W A 98042, U.S.A. WEB SITE: http://members.aol.com/winbecklerlindex. 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). 
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Classes 
Classes will be listed one time only. 

David Moore & Mark Ramsdell-June 3-Wedding Cake 
Photography. For more information, contact L' Academie de 
Cuisine, 16006 Industrial Drive, Gaithersburg, MD 20877, 
(800) 664-chef or (301) 670-8670, fax (301) 670-0450, web 
site: www.lacademie.com. 

Bonnie Moore-August 1-Gum Paste Seminar. For more 
information, contact L' Academie de Cuisine, 16006 Industrial 
Drive, Gaithersburg, MD 20877, (800) 664-chef or (30 1) 670-
8670, fax (301) 670-0450, web site: www.lacademie.com. 

Marsha Winbeckler-August 11 (Tuesday after ICES 
Conv.)-Rolled Buttercream, August 12-Cocoa Painting. 
For more information, contact Sweet Celebrations/Maid of 
Scandinavia, 14150 Nicollet Ave. So., Burnsville, MN 55337, 
(612) 435-3377. 

Roland Winbeckler-September 21-25-Sculpture Course. 
For more information, contact Frances Kuyper, The Cake 
Lady Services, 432 N. Lola Ave., Pasadena, CA 91107, (626) 
793-7355. 

Days of Sharing 
Florida-June 27, Naples, FL. For more information, 
contact Karen Ramsey at (941) 776-2650 or e-mail 
cakestmper@aol.com or e-mail Sheila Baker at 
icingwiz@ aol.com. 

UPCOMING CONVENTION 
& 1\{IDYEAR DATES 
To help you plan your schedule to attend, listed below 
are the planned dates and locations for the upcoming 
Conventions and Midyears. Remember to plan some 
extra time to tour these beautiful areas too! 

Conventions 

August 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-Hamilton, Ontario, Canada 

Midyear Meetings 

February 11-13, 1999-Detroit, MI 
March 3-5, 2000-Portland, OR 

Photos Needed For Newsletter 

Have you ever considered sending photos of some of your 
cakes to the newsletter? Why not act on that thouglllt. We 
are always needing photos for black and white publication 
in the newsletter. Just include a short explanation of the ~ 
cake or art work in the photo and send it to the Editor 
(address on page 24). If you would like your photo 
returned, please include a SASE. 

Renewals or Changes of Address 
Should Be Sent to the Membership 
Coordinator (Not the Editor) 

All renewals and changes of address should be mailed to 
the ICES 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. If we do not have your correct address, you will 
not receive the newsletter. 

Sending membership and label changes (address and name 
changes) to the Editor will only delay processing your 
change and will cause added expense for you and ICES. 

If you have further questions on "Where to Send," follow ·~ 
the easy guide on page 23. Please renew or send your address 
change eight weeks in advance to avoid any lapse in 
newsletters. 
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1997 - 98 Officers & Board of Directors 
Executive Comm!Uee 
Millie M. Green-President 

4!02 Madison Ave. 
Indianapolis, IN 46227-1529 
(317) 786-0344-hm. or 782-0660-wk. 
voicemail on either number anytime 

· fax (317) 782-0061 
Shirley Jackson-Vice President 

2409Gilbert 
Niles, Ml 49120 
(616) 684-7110-wk. or684-7579-hm. 
fax (6!6) 684-7445 
CO,NM,WA 

Robbi Broussard-Trea$urer 
17674 S.E. 30lst St. 
Kent, W A 98042f5115 
(206) 545-3662-hm. & fax. 
(253) 859-2812-"(k. 
e-mail: robbdick@aol.com 
VT, AI., Rl, IN 

Gayle McM!Uan-Recording Secretary 
4883 Camellia Lahe 
Bossier City, LA 71111-5424 
(318> 746-2812, fax-746-4154 
lA, MO, Virgin Islands 

Mary Gavenda-Corres: Seeretary 
10 Paso Fino · 
Lemont, IL 6043~9748 
(630) 963-7100 ext. 447-wk. or 
(630) 257-7008-hin. 
e-mail: mgsoffice1"'aol.com 
cr.sc. TN , 

Katby ScoU-Cbairman of tbe Board 
P.O. Box 218 . 
Abbeville, SC 29620 
(864) 446-3137-mn, fax 446-1112 
(864) 503-1200 e~t. 8928-voicemail 
MA,NH,WV 1 

Sheila Miller-Past President 
28 Fake Hollow Rd. 
York, PA 17406-8684 
(717) 252-1191 phone & fax 
e-mail: cakery@w~rldlynxyork.net 

Board Members I 
Jessica Baker 1 

8362 W. 550 South r- Manilla, IN 46150~9570 
' (765) 525-6267 

DE, SO, Puerto Rico 
Michelle Boblginn 

26 St. Elmo Rd. 
Worcester, MA Olfio2-2638 
(508) 753-5918-hm. & fax 
(508) 795-0223-wk. 
AK. IL, OK, WY 

RandyColf'mg 
6423 Quemado Dr. N.E. 
Albuquerque, NM S7109-3862 
(505) 823-1829, ral. 856-5001 
e-mail: rcoffing@qash.net 
GA. LA, NV, MN' 
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Linda Dobson 
208 Deale Rd. 
Tracy's Landing, MD 20779-9712 
(410) 867-1615/(301) 261-5536-hm. 
fax (301) 261-9919 
MI,TX,UT 

KatbyFamer 
142GroveSt. 
Putnam, cr 06260 
(860) 928-9196-hm., fax 928-0756 
MS, MD, KS, NE 

Kim Fess 
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 

Nancy Gold!e-Mlles 
R.R.#l 
Campbellford, Ontario 
Canada KOL lLO 
(705) 653-4159-hm., fax 653-5718 
e·mail: mission @oncomdis.on.ca 

Ed!tbHall 
4830 E. Flamingo Dr. 
Hallsville, MO 65255 
(573) 696-2505 
e-mail: ehcakes@aol.com 
CA,NY,OH 

Erni Kuter 
P. 0. Box 163 
Willimantic, CT 06226 
(860) 456-0788-hm. or 423-6389-wk. 
fax (860) 423-8235 
e-mail: chamber@downcity .net 
AR, AZ, FL, OR 

Marilyn McGregor 
1 Trailsmoke Crescent 
Etobicoke, Ontario 
Canada M9C 1L9 
(416) 621-9919 
e-mail: wayne.mcgregor@sympatico.ca 
KY,PA,ME 

Sara Newbery 
3115 Oxford Dr. 
Bettendorf, lA 52722 
(319) 355-8972 
ND,DC,MT 

Maureen Stevenson 
Myre Cottage 
Church Street 
Houghton-Le-Spring, Durham 
England DH5 8AA 
011-44-191-584-6721-hm. & fax 
HI,NJ, WI 

Contact the designated Board 
Member with any 

problem in your state, etc. 

1997 - 98 Committee 
Chairmen 

Al!m:l!l 
Maureen Stevenson 

Budget/Financial 
Robbi Broussard 

lll1lllu 
Gayle McMillan 

Centurv Club 
Jessica Baker 

Chapter Bylaws 
Linda Fontana 

Convention Liaison 
Linda Dobson 

Demonstration Ljaison 
Edith Hall 

Hall of Fame 
Shirley Jackson 

llillwmll 
Shirley Jackson 

International Reo. & Member 
Lilli&mi 

Nancy Goldie-Miles 
IDW:JW 

Randy Coffing 
Job Description 

KatbyFamer 

Kathy Scott 
Membership 

Mary Gavenda 
Minutes Recap 

Michelle Bohigian 
Newsletter Resource & Liaison 

EmiKuter 
NominationJEleclion 

Edith Hall 
Publications 

Marilyn McGregor 
~ 

Linda Fontana 
Representative Ljabmn 

K.imFess 
Scholarsbins 

Randy Coffing 
Shop Owner Liaison 

Sara Newbery 
V'endor/ExhibJAutbor IJaison 

Nancy Goldie-Miles 
lYm~ 

Kathy Scott 
See Board of Directors listing for 
Committee Chainnen • s addresses. 

ICES Founder 
Betty Jo Steinman 

P.O.Box227 
Hampshire, TN 38461-0227 

MePJ,tiership .. CoorcUrutti;r 
·Gayle McMillan 

4883 Camellia Lane 
Bossier City, LA 71111-5424 

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

Publica~ion Information Newsletter Back Issues 
The ICES Newsletter is published monthly (except in 
September) to keeb members informed about cake 
decorating and relevant areas. Members are encouraged to 
share hints, recipes; patterns, or photographs. Regular 
Membership-$27 ¢r year; International Membership
$30 per year; Associate Membership-$10 per year; 
Charter Membership Goined before Sept. 1977)-$15 per 
year. Dues must be p8id in U.S. funds only. Membership is 
open to any man, wolnan, 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 II back issues 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.) 

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. 

Material_ ,: .. _· ___ • published in~_n_~s newslette. _ r does. _ ._. __ 1\0-t necessarily~f1ect the opinions_. oflCES. a!ullor the )'re .. _wsle_... Iter Edi. 'tor. ICES_, and/ 
~elll~wsletter Editor_._ :: tbeheldrespo~Dlefortberesultsfro'm the use of suchniaterial .. Class, Show;.andDay of Sharing notices 
f ,m;pUbliilhed as a pu · .. sej:vice. Any Changes or cancellations are tbe responsibility Of tbe contact person, not ICES and/or the 

NeWsletter Editor. All ~~ts are accepted and published in good faith. Any misrepresentation is tbe responsibility of the 
advertiser. The Internati~'Cake Exploration Societ6 and/or tbe Newsletter Editor are NO'I' liable for any product or service, This 
puhli.aalion reserves the~ to refuse any advertising which would be in violation of the objectives ofJCES as stated in the bylaws. 
'll~Jjtti.\!l!!t~~ will-ll-i~~l!!h.&nythil)g;'!,~~ would be in~~ ~nflict O( ~<om~\j~J,l ~ith IC£~ ~~.lf;!l~~spo~SOrAA-I!}'en~, 

ICES Newsletter June, 1998 

Aug. Issue Deadline---June 25 

Advertising Policy 
Ads for the newsletter must be received by the 
25th of the month, two months preceding issue 
month (Sept. 25 for Nov. issue). ALL ADS ARE 
PAYABLE IN ADVANCE BEFORE 

PUBLICATION. Make checks payable to ICES. 
Ads (except classified) must be camera-ready 

(typeset with a clean, straight layout and sharp 
black-and-white copy)-no cardboard backings 
please. (Any ad needing typeset or requiring an 
unusual amount of layout or cleanup time may be 
billed an additional fee of up to $25.00.) Allow four 

to five days for the mail to reach the editor at 16849 
S.E. 240th St., Kent, WA 98042-5276, phone (253) 

631-1937, fax (253) 639-3308. When faxing an ad, 
please send in finest type resolution. Ad rates and 

sizes (width x length) are: 

$5.00-per typed line (classified ad) 
$60.00-116 page (3 3/4" x 3 114") 
$90.00-114 page (3 3/4" x 4 7/8") 

$160.00-horizonta1112 page (7 5/8" x 4 7/8") 
$160.00-vertical112 page (3 3/4" x 10") 

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

Advertising supplement rates available on request. 

If you commit to 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 8 112" x II" with 112" margins all 

around. 

Show Photos 
The color photos appearing in the newsletter are available for 
$1.00 each plus a SASE, Pnly one copy !If each photo is 
available, The person who.~ the sugar ad bas first choice 
withir/So days from the ~-of"isilue for u:S.;~enibers or 90 
days for out-of-U.S. members. To purchase.aphoto, send the 
following information to the Editor-1) name underphoto, 2) 
description of the sugar art, 3) date 9f new$letter, 4) check or 
money order payable to ICES (U.S. funds only), and 5) a 
stamped, self-addressed JlfrCJ. enyelope (SASJ!)• .. 

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

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

Cake Show Certificates--Kathy Farner. 

Publicity Membership Forms--Linda Fontana. 

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

Newsletter Copy. Back Issues. & Ads--ICES Newsletter 
Editor, Marsha Winbeckler, 16849 S.E. 240tb St., Kent, 
W A 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 Directors--Roberta Gibbons, 15710 Harmony 
Way, Apple Valley, MN 55124, (612) 432-5976-hm., 593-
5025-wk., fax 545-3160, or Sue O'Boyle-Jacobson, 7120 
Riverwood Dr., Fridley, MN 55432, (612) 572-3911-hm., 
fax 574-2276. 
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INTRODUCING OuR BoARD MEMBERS 

Linda Dobson 

Greetings! I'm Linda Dobson. This 
is my first year on the ICES Board. I 
have now seen the lengthy time and 
hard work each Board Member puts 
into this job. I am the Board 
representative for Michigan, Texas, 
and Utah, and the Chairman of the 
Convention Liaison Committee. The 

Convention Liaison duties of the Convention Liaison are 
to correspond with the Show 

Directors, respond to inquires about convention sites, inspect 
convention sites, and to be a help mate to Show Directors. 
The Convention Liaison also keeps all show manuals 
updated and reviews convention final reports. I also serve 
on the Recap and Nominations Committees. I believe the 
ICES Convention is one of the main instruments to increase 
our knowledge and skills in cake decorating. If your group 
would like to sponsor a show, I can show you how to start 
planning a convention and help you prepare your bid. 
Remember, the future of the ICES Convention is up to you! 

I am a charter member of ICES, have demonstrated at many 
conventions, and was Co-Director of the Baltimore 
Convention. I teach all forms of cake decorating and am a 
qualified cake show judge. 

My husband, G. Spencer (Sonny), and I have two children, 
Spencer Lance and Pamela Jan , and three beautiful 
granddaughters. I started cake decorating 26 years ago and 
now own and operate Custom Cake Service. With my 
hobbies, granddaughters, teaching, and cake business, I'm 
very busy; but I always have time for ICES members. 

Kim Fess 
Rep Liaison 

Hi, my name is Kim Fess; and I am the 
Board 's Representative Liaison, who 
acts as the link between th e U.S . 
Representatives and the Board. [ keep 
the Reps informed and up to date about 
all that is going on in ICE ~:; and 
conversely, I am responsib le for 
bringing the Reps's issues to the Board. 
My job also entails assuring tJat all 
states are represented and putting 
together the agendas for the Reps' 

Meetings at Midyear and Convention. I also serve Jn the 
International Representative and Member Liai son C01 mittee 
and work very closely with the Chairman in order to assure 
that the U.S. and International Reps all get the same information. 
I was the Representative for Virginia for four years ;o I'm 
thrilled to now be the Representative Liaison! The other 
committees on which I serve are Hall of Fame, Publicity, and 
Job Description. 

I have a master's degree in adult education; and I worked in 
that field for many years. When, on a whim, I took my first 
cake decorating course 16 years ago, I had no idea that it would 
take me down a completely different career path. In the ensuing 
years, I have been a Wilton instructor, teacher coordinator, and 
sales representative. 

My husband, Ken, is a retired Army officer. During his career, 
we lived in Germany, the Netherlands, Alabama, Texas, and 
Pennsy lvania. I enjoyed learning all I could abo ut cake 
decorating everywhere we were assigned. I love to be in'lolved, 
and ICES has been especially rewarding. If you're not already 
doing so, try being more than just a member. Get active in ICES ; 
you ' ll be glad you did! 

ICES Newsletter Editor 
Marsha Winbeckler 
16849 S.E. 240th St. 
Kent, W A 98042-5276 

ICES Member-Please notify ICES 
immediately of any change or correction to 

your address listed on the label below. 

Bulk Ra to! 
U.S. Posta;~e 

PAID 
Kent, W A 

Permit No. ,WO 
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(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 missed newsletters due to label info., membership questions, and label (name & 
address) changes, please contact Membership Coordinator- contact info. on page 23. 

THE MAILING LABEL SHOWS YOUR MEMBERSHIP EXPIRATION DATE-Month/Year. Regular Member hip-$27 
per year; International Membership-$30 per year; Associate Membership-$10 per year; Cluuter Membership Uoined before 
Sept. 1977)-$15 per year. Dues must be paid in U.S. funds only. Send dues for new members to ICES Membership, 1740-44th 
Street S.W. , Wyoming, MI 49509. Send renewal dues to ICES Computer, 4883 Camellia Lane, Bossier City, LA 71111-5424. 
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