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Cover Cake by
Maria Rosa Krumpolec-Argentina

See Cover Cake
Story on Page 3

These boots
are made

for

eating~

And YOU can make them with the
WankeWerks

Cowboy Boot
Cake Kit
With the instructional video, you will learn to build and sculpt
your own pair of boots, and decorate them with buttercream or fondant.
The kit comes complete with a sturdy stand, written instructions, recipes,
and patterns, plus a few other items you can use to complete your sculpture,
including the 2-hour step by step teaching video.
Cowboy Boot Cake Kit $225.00 (Postage & Handling $10.00)
Ask for ICES Show special at the European Cake Gallery Booth (#225-227)
Available from:

Miss Janette's

WankeWerks
c/o Carolyn Wanke
5406 Newcome Drive
San Antonio, Texas 78229
210-684-2956
carolyn.wanke@MCI2000.com

or

c/o Janette Pfertner
900 Rutland
Austin, Texas 78758
512-836-4826
missjcakes@ AOL.com

Also available from WankeWerks:
Cushion Nail $7.50 (Postage & Handling $2.50)
Cake Stands (By Special Order)

Scheduled Class: November 16,17,18, 1998
Americanized Lambeth by Carolyn Wanke
European Cake Gallery (Eizabetha Frys)
844 Crowley Road, Crowley, TX 76036
817-297-2240 Fax: 817-297-1626

Carolyn is available to teach classes
in a wide variety of cake decorating
and sugar art techniques.
Contact her for class schedules and
information about hosting classes.
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Dear ICES Members,

ICES President
Millie M. Green

This is my last message to you as your President for
1997-1998. As I sit here writing, so many thoughts are
running through my mind that it is hard to know where
to begin. There is a little sadness, but also there will be
relief to turn the office over to the new President.

First of all, I want to thank you for allowing me the
opportunity to serve this past year as your President. I do indeed feel privileged to have
become the President of ICES. There were some days that were challenging, but the job is
very rewarding. It has been an honor to serve such a great organization.
I would also like to thank all of the Board Members who have served along with me, doing
the jobs they were assigned, meeting the deadlines, and going without sleep, just to mention
a few of the things required of all of them. Special thanks to the retiring Board MembersLinda Fontana, Edith Hall, Nancy Goldie-Miles, and Kathy Scott for fulfilling their threeyear commitmer t with work they can be proud of.
I want to thank each of the Representatives who have worked very hard in their own area to
help ICES gro . Thank you for the newsletters that all of you sent me; they were great.

~

I would also l~ke to thank Gayle McMillan , as Membership Coordinator, and Marsha
Winbeckler, as /Newsletter Editor, for their devotion to ICES. They go far beyond their
contractual commitments to do what is necessary to get their respective jobs done. They,
along with peo?le like yourself, are why ICES is such a great organization.
For a moment, I would like to go back to when I first heard a song by Gloria Estefan called
"Reach." She was going to sing it at the 1996 Olympics and it caught my attention. The
song inspired cie to reach down within myself and believe that just maybe I could become
President of ICES. The song talks about dreams that live on and dreams that you want with
all your heart. I becoming President of ICES , I realized a dream of mine. The song says, "I
will do what work it takes and follow through on the promise I made." This is what I have
done since taking the oath of office. Don't ever give up on things that you want to accomplish.
If you see a certain cake or work of sugar art and think, "I could never do that. " Just keep
trying and you will be able to get it done. You may have to try more than once, but you can
do it.
The Board of Directors, Representatives, and Show Directors have all been very busy this
past year and Have accomplished much for the organization. We, as members, must put the
interest of the 6rganization before our own personal interest.
I would like to say that I plan on being active in ICES as long as possible.
1

Again, thanks for letting me be your president for 1997-1998. I wish the new President and
the entire Board of Directors the very best in the corning year.
I will end this message with the same statement I ended my fust message to you. Remember,
a smile is the universal language of friendship.
Affectionate! y,

Millie M. Green
ICES President
ICES Newsletter
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Cover Cake
Maria
Rosa
KrumpolecArgentina: This exquisite cake was
made for a 15-year-old girl's birthday
party. The two tiers were covered with
white fondant and were placed on a
fabric-pleated board. The wild roses
were made of white gum paste and
had dark green leaves. The doll was
created entirely of gum paste. The
doll's dress was a light green color.
3
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Wanted- :JVfemories!

We just recently heard of the death of Pat J. Jones-IN, who passed
away last Febru ary 18. Our thoughts are with those who loved her.
We are saddened to hear of the untimely death of Andrea WantzIN, who passed away on June 16 from an illness. Andrea was one
of the Indianapolis Show Directors and was a past ICES Board
Member. Her dedi cation to ICES , both on the state and international
levels, will be greatly missed. We share in the sorrow of her fa nuly
and friends.

South African Cake Decorators' Guild
Alice Cronje, editor of the South African Cake Decorators' Guild
quarterly magazine, writes congratulating ICES on such an attractive
magazine (newsletter).
Recent articles in the ICES newsletter, For the Birds (April, 1998,
issue) and This Little Piggy (May, 1998, issue), which were reprinted
fro m the South African magazine, mentioned piping the fig ures onto
eggs. During Easter in South Africa, a favorite treat is chocolate
eggs covered with white candy shell s that are boxed like real eggs.
These are the type of eggs that were used for the figures in the articles.
Any similar candy eggs could be used.
Anyone interested in receiving the South African Sugarcraft quarterly
magazine (24 pages with eight in color) should contact Geraldine
Randlesome, 3 Tann ery Row, Richmond Hill , Ontario, Canada
L4C 7V5. Rates fo r those in the U.S. are $34 (U.S.)-Airmai l, $17
(U.S.)-Sw·face Mail.

4

The Detroit Convention in 2000 will be the 25th for ICES.
Our committee is considering a silver anniversary t ooklet
to trace and honor those years and events . We need your
help-your memories.
Every show has spectacular cake displays but what else
do you recall-something awesome, funny, surplising?
We'd like to have "oops" stories as well as the "WOW's."
If you were a Director, on the Board or Show Committee,
a first timer or a repeat attendee, each of you saw a
different side of the convention. Please share your
memories with us.
We'll be in Saint Paul and we, or any Michigan member
there, would love to hear your experiences. Or yc u can
send a note to one of us. Thanks for your memories !
Betty Overman
6504 ToiTey Rd.
Flint, MI 48507
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Pat Ware
3748 Castle Rd.
Fostoria, MI 48435

Shirley Jackso n
2409 Gilb<!tt
Niles, MI 49120
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By Jean Eggers-SD
I
MATERIALS REQUIRED
26-gauge white (petals) and green (leaves) cloth-covered f1oral wires, 6" to 8"long
Small round bG>ttle
Custard cup
Water
Food color
1
Knox®unflavored
gelatin

METHOD /
Wrap each wire around a small round bottle
and twist one end of the wire to hold the circle
together (1). Squeeze the wire together and
give it a slight bend or whatever shape you
want the petals and leaves to look like (2).

1

In a custard cl p, mix 3 teaspoons water and
the desired colbr. Sprinkle 1 teaspoon of Knox®
gelatin on top and let dissolve for a few
seconds. Microwave for 12-15 seconds. Do not
boil.
Dip the wire into the gelatin mixture down to the twist are so that it is covered.
Slowly remove the wire (3). If the gelatin film breaks, you can dip again until it
holds. If the mixture is too hot, it may cause the gelatin mixture to break. Let cool
slightly. If the gelatin gets too
cool, you can microwave it again
3
for a few secdnds.
Place the wire lin styrofoam for the
gelatin to dry.
The flowers in the close-up photo to the right have six petals and three leaves
for each flower.
After the gela tin has dried on the wire, use floral tape to add stamens and arrange
1
the petals and leaves one by one.

HINTS
If you do not want transparent flowers, you can add white to the water with your
chosen color.
For larger petals or leaves, you will need a larger bowl and more gelatin mixture
(3 parts water to 1 part gelatin). You will need to microwave longer also. Do not
boil.
ICES Newsletter
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. Close-up of Gelatin Flowers
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Cake Show Pictures

Last February, the Confection Connection Cake Club of
Mesa, Arizona, held their 2nd annual cake show. Shown
are photos of many of the winning cakes. The club also
took on the project of making a life-sized cake sculpture
of a horse for the show (photos on facing page). Jan Byrd
and her husband Jim designed the framework. The
sculpture brought much publicity for the show.
Vicki Allender ---j
1st Place Semi Professional
Wedding Cake

Connie Jenkins
Best of Show

---j

~

Dane Bethea
2nd Place
ProfessionaVGum Paste
6

August, 1998

ICES Newsletter

Life-Sized Horse
Cake Sculpture

By Confection Connection
Cake Club-AZ

e(ego.nr Lo.ce lmpRessions
Cake & Candy Supplies

CAKE IJECORATING f\\OLDS

-Celebrating 21 Years-

- Create elegant cakes
with embossed lace .

Chocolate/Gum Paste Doll
People Molds

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

Handmade Australian
3' deep cake pans
Unique Shapes • 20 Styles

Gum Paste & Rolled
Fondant Supplies
Non-Toxic Dusting Powder
Petal, Luster or Pearl
Over 50 Colors

[aJ

Lorraine's Videos Also Available
148 Broadway, Hanover, MA 02339
FAX 781-826-7953
PH. 781-826-2877
ICES Newsletter
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Th{l 'Hb;tory of §>ugar
By Janet Coward-Canada
From West Island Cake Club's Newsletter

The word sugar comes from Sanskrit, an ancient language;
and Europeans first saw sugar when Alexander the Great
invaded India. Only in the 7'11 century did the Persians learn
to redefine it into the white crystals we know today.
Until the 18'11 century and the introduction of coffee and tea,
sugar was a rare, precious substance for the rich and powe1ful.
Mixed with gum tragacanth, it formed the architectural
"subtleties" that decorated their banquet tables or flavored
their medicines.
The earliest items to be iced were marzipan cakes called
marchpanes. The word "icing" was literally descriptive
because sugar syrup was brushed on the cake and would dry
like ice.
In Elizabethan times, the addition of egg whites produced
"frosting" or "snow." Here's an old recipe.

We think of it as an anti-caking ingredient, but its use seems
to predate that purpose.
In 1860, ElijaActon in Modern Cookery for Private Families
brought the two approaches together in her instructions for:

Sugar-Slayings (Icing) and Icings (Frosting) for Fine
Pastry and Cakes
The clear glaze which resembles barley sugar, and which
requires to be as carefully guardedfrom damp, is gil ·en by
just dipping the s~uface of the pastry into liquid cara111.el or
by sifting sugar thickly over it directly as it is drawn from
the oven, and melting it down with a salamander (pok er) or
a red hot shovel held closely over it or by setting it again
into an oven sufficiently heated to dissolve the sugm~ Though
this latter method is not so well, as there is danger from it of
the paste being scorched.

To make a fine white or colored icing, whisk the whites of
To Make Snowe
four fresh eggs to a peljectly solid froth then, with a wuoden
Take a quart of thick cream and five or six whites of eggs, a spoon or spatula, mix gradually with them one pound ,')f the
sauce1jul of sugar, and a saucetful of rosewater. Beat all best sugar, which has been dried and sifted in a fine sieve.
together and were as it riseth, take it out with a spoon. Then Work them together for a minute or two and add less than a
take a loaf of bread (gingerbread), cut away the crust and sit dessert spoon of strained lemonjuice. Spread it evenl) over
it upright in a platter. Then sit a fair great rosemarie bush in the cake or pastry and dry it very gently indeed, eithe ,. in a
the midst of your bread then lay your snowe with a spoon quite cool oven or in a meat screen placed before the .fire. It
may be colored with a very few drops of cochineal to give it
upon your rosemary and upon your bread and gilt it.
a rose tint.
In the 17' 11 century, icing was flavored with flower waters or
spices and hardened by slipping the iced cake back into the The fine white icing is very similar to our royal icing and
was made fancy with some color.
cooled oven for a few minutes.
Here is E. Smith's recipe from 1753.

To Ice a Great Cake
Take two pounds of double refined sugm; beat and sift it very
fine, and likewise beat and sift a little starch and mix with it,
then beat six egg whites to a froth, and'put to it some gumwata The gum must be steeped in orange-flower water. Then
mix and beat all these together two hoUJ\S anc! put it on the
cake when it is baked. Set it in the oven a quarter of an hour.
Note the starch. When powdered sugar became available
commercially a hundred years later, starch was added to it.
8

The smooth expanse of white was the appeal of this icing for
the Victorians, even several years after Ms. Acton, a
professional baker, had to explain to her readers what piping
meant.
The earliest reference I have seen to rolled fondant i5 in a
professional textbook from 1957. It is mentioned in passing,
"You can cover cakes and, oh yes, model shapes." In a way,
this was a revival of the medieval gum paste technique~ ; that
had disappeared under the onslaught of piping in the late
19'11 century. It is interesting to note that just in the lasr few
years, we can buy rolled fondant with gum tragacanth in it.
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Shared by Diane Shavkin-NY
Suggested Inscription
May You Keep the Flowers Flowing
Fresh with Bridal Love.

C5elyour sails hi!Jh
milh add/lionafprofi!s
Carlson Craft®
Celebrating our 50th year
of quality wholsale printing

Add Carlson Craft~
personalized wedding
invitations and accessories
to your business.

!7ree to I.C.E.S. Members
your first "Blue" Wedding
& Social Stationery album!
Call 800-292-9207 today!

C5u!lar 23ouruels :~
6y :Rosemary 72Jal~on k~<JiiJ

P.O. Box 8700
N. Mankato
Minnesota
56002

Self-Trimming Lace Presses. In stru ctional Videos
We are Proud 10 Introduce Pressed Lace and
Coordinating Cookie Cullers for Decoraling Cookies
New 28 page Catalog $5.00 (Rejimdable)
23 North Star Dr. , Morristown. NJ 07960
973-538-3542

ICES Newsletter

800-203-0629

FAX 973-538-4939
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250-11 I~IJS l1ilf;J~ f~ll'rlli~Of;IJI~
lll~l~lJNJ)JliiiJ~

1VITD

$5.00

I~IIlS'r Oll))l~ll

£dIll he tpffll- ~ ~ ~ ~
(BdJhh ~and (lPHUh ~ ~
(lin£ QualihJ--(1~ ~

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
10
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Carole Faxon-ME

0

Rosita 0 'Donnell-FL

NCE UPON A TIN £::
pte:r~ ltved t:~ ltWt:('l htH"

.J:hnec.~ mmud -Snou>~r'fe.
It~,· VJll't .VNl'J.()tcRa:i .St?'~''1Pfh~,..
'fiLe ~ c~n .f'etuvd tJwt 3onu·day

S r1owlt/hde.i' b"ouhj

,,Citl."l' SU:r,Alq

ht>rC'Jt.:11•

.Each a'ay the ""m Q,.,.,,..
c.onsuli~ta' Iter .Naytf: A1lr n;t,..
Mr'rrol'" Mtrror on tho wall
>dlo 1 ~ thefatJ?st one qfa/1 :>"

When

tlu> /11.a.g<c M t rro,.,

ans>Ocrcd Snow Mute rs
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Brenda Dawson-England

~
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Mercedes Strachwsky-FL
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E~{l-4~ f~&~aide~¥
By Rose Hale-MI
You can do brush embroidery on almost any kind of
smooth smface-rolled fondant, royal plaques, yes, even
buttercream.
Choose a pattern. An embroidery flower
for a satin stitch is a good pattern to start
with.
Figure 1

Pattern transfer can be done on most
surfaces by pin pricking the pattern. Use
cocoa or lightly colored corn starch and
lightly pounce into the pinholes with a
cotton ball.
Outline each petal with royal icing or
buttercream, doing just one petal at a
time (Figure 1).

Figure 2

~Freezer & Refrigerator Proof
SWEET INSPIRATION GUM PASTE FLOWERS

Dampen a #3 sable brush in
water, blot on a paper towel,
and brush the inner edge
toward the center of the
flower, flattening the inner
edge of the piped line and
leaving th b outer edge
rounded (Figure 2).

Asymmetrical ~

~::;.

After finis J ing the flower petals, Figure 3
French knots can be piped in the center.
Make a tiny inchworm loop with a #1 or
_""
#2 tip then place the tip into the loop and ~ ~
pipe a horizontal loop to finish. OR make
a circle then place the tip point into the
hole and make a vertical loop (Figure 4). ~
Figure 4
Make leaves by piping the outlines and
brushing the inner edges the same as for the
petals (Figure 5).

Ah

trl

Everything can be done in color.

~~
..11

Rose sent this article in response to a
request from Sue Kamens-NJ in the
June issue. Thank you for sharing, Rose.
ICES Newsle ter
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Figure 5

Cake -rtte~5~
Stand ira~

Patented stand that is
incredibly versatile,easy to
assemble, and P.rovides
almost unlimitea design
possibilities.
Stur:-cfy

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

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

Affordable

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

CJ~teh 'g

C11ke Cott11ge

I~~cgl gcgcg -4-4-so

To su moM uarn~lu fl!lt out web!lte.

WWW .CAKESTANDS.COM
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International Cake Book
Distributors
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UPCOMING CONVENTION
& ft'IIDYEAR DATES
To help you plan your schedule to attend, listed below
are the planned dates and locations for the upcoming
Conventions and Midyears. Remember to plan some
extra time to tour these beautiful areas too!
Conventions
August 6-9, 1998-St. Paul, MN
July 29-August 1, 1999-Kansas City, MO
August 10-13, 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 11-14, 1999-Detroit, MI
March 3-5, 2000-Portland, OR
IN THE U.S.A.
2495 Main St., Unit 433
Bufalo, New York
14214
Tel. 716-831-0562
Fax 716-831-0584

16

IN CANADA
P.O. Box 432 Stn.
Milton, Ontario
L9T 4Z1
Tel./Fax 905-878-8952

No Newsletter In Septeml,er
Remember, you will not be receiving a newsletter in September.
The September-October issue is one combined iss u ,~ that
arrives approximately October 1 in the United States.
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Days of Sharing
Maryland-September 13 (9 a.m.-5 p.m.), Days Inn, 8801 Loch
Raven Blvd, Towson, MD. Advance registration only-$ 15.00-August I deadline. Demonstrations, door prizes, and much more.
Send check payable to Baltimore's Best Bakers to Anita Zellner,
P. 0. Box 66243, Baltimore , MD 21239-6243. For more
information, please call Denice Fing (41 0) 265-8197 or Me rita
Donaldson (410) 655-4959.

Included in the $10.00 registration fee will be the demonstrations,
breakfast, afternoon snacks, and the opportunity to meet with
and discuss ideas with some of the best decorators in New
Mexico. (There will be a break for a no-host lunch.) For more
information, contact Roseann Wilson at (505) 299-6487 .

Shows
Shows will be listed one time only.
Canada-October 16-17. The Canadian Society of Sugar

Tennessee-October4, Opryland Hotel, Nashville. Registration
for the meeting is $25 and includes lunch. Any registrations
received after September 18 will not include lunch! Opryland
Hotel has extended a special room rate of $1 19 plus tax. Contact
Tim Kimbro at (615) 871-6831 for hotel reservations. For more
information, contact Denise Hutto, Treasurer, 192 Webster Rd.,
Cornersville, TN 37047, (931) 363-2255 .

Artistry's Annual Cake Show and Competition, Scarborough
Towne Centre, Toronto. For entry forms and information,
please call, fax , or write to Monika M. Paradi , 670 Meadow
Wood Rd., Mississauga, Ontario, Canada L5J 2S6, (905) 8233754, fax (905) 823-3775.

Texas-October 11, First Colony Conference Center, Sugar

Classes will be listed one time only.

Land, just south of Houston. Plan to join Houston's Frost-ATier's club for a day of demos , sharing, friendship , and fun! For
a registration packet, send SASE to Diane Madura, 1593 I Cerca
Blanca, Houston, TX 77083 or call (281) 277-2045 for more
information.

Maureen Stevenson-August 11-23--Ballerina and Victorian Dolls,
Gum Paste Flowers , and Christmas Fondant Cake . For more
information, contact Candy loons, ·1552 Hempstead Tpke., Elmont,
NY 11003, (5 16) 775-3149.

New Mexico-October 17 (9 a.m.-4 p.m.), The Specialty Shop,
5823 Lomas Bl d. N.E., Albuquerque, NM. There will be many
demonstrations. You do not need to be a member to attend.

Classes

Eleanor Rielander-September 14-17-Porcelain Paste, Gum Paste
Flowers, Lace Techniques, and Novelty Baby Shower Ideas. For
more information, contact Candyloons, 1552 Hempstead Tpke.,
Elmont, NY 11003, (5 16) 775-3149.

CHBFMASTBK®
Brand

Ready-To-Use Candy Centers
• Redi Fondant Centers
• Fruit &Nut Centers
• Coconut Easter Mix
• Maple Walnut Centers
• Whipped Chocolate Centers
• Peanut Butter Centers
• Cherry Redi Centers
• Lemon Redi Centers
• Buttercream Centers
• Coconut Redi Centers

ICES Newsletter
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• Cherry Nut Centers
• Vanilla Melt-Away Centers
• Peppermint Redi Centers
• Strawberry Redi Centers
• Raspberry Redi Centers
• Orange Redi Centers
• Coconut Bon Bon Paste

BYRNES & KIEFER Co.
MANUFACTURERS OF CHEFMASTER "' BRAND

131 Kline Ave. Callery, PA • (412) 538-5200

17

HOW

DID
THEY

DO
IT

?
•

Each issue of the ICES newsletter has
photographs of cakes and other sugar
art th at was di splayed at the annual
Convention. With the cooperation of
th e a rti sts wh o completed these
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
Lori
Barden-VA-No
description received.
Anne Frasier- AL-N o
description received.
Diane Gibbs-MD-The cake
dummy was frosted with
royal icing that was sanded
smooth after it was dry. An
outline of Mickey was drawn
on the cake, and the
background was airbrushed.
(This could be done on a real
cake with buttercream icing
by drawing the design with a
fine art brush and food color.)
Equal amounts of gum paste
and fondant were combined
18

to make a clay to do the
Mickey figure in bas-relief.
Paste food colors were used
to color the clay. Pieces of
clay were molded by hand to
fit the drawn-on areas of
Mickey. Gum glue was used
to attach the clay to the cake.
Smaller pieces of clay were
used underneath Mickey ' s
robe to give a more raised or
draped effect. Details were
either airbrushed or drawn on
with a fine art brush. A "gold
paint" was made for the
stardust by combining vodka
and gold petal dust. Edible
glitter was also used for the
stardust.

Sue Morrow-GA-The gum
paste orchid was made in five
steps: 1) throat or trumpet, 2)
petals (ruffled petals), 3)
sepals (narrow petals), 4)
column, and 5) flower
assembly. The top and
bottom borders were piped
with a star tip. Stringwork
was added to the sides with a
round tip.

The rocks were cemented
using royal icing. Also, some
small molded shells were
added along with the fondant
lobster. A rope border was
added with a #16 tip.

Rosita O'Donneli-FL-The
top four pieces of the egg
were cut while the pastillage
was still soft inside the mold.
(The mold was greased and
du sted with cornstarch.)
Individual patterns were
made to complete the four
compartments of the egg and
were cut out of pas tillage and
let dry. The pieces were put
together with royal icing and
the edges sanded smooth.
The egg was covered with
pearl dust and decorated with
gold cord, string pearls, and
rhinestones.

Pat Straub-C A-A cake
dummy was trimmed to the
shape of a book and frosted
with buttercream. Lines for
the pages were pressed into
the sides. The top pages were
made of gum paste. The
printing was done with food
Photos on Page 12
color pens. The background
Carole
Faxon- ME-A was painted with paste colors
with
vodka.
lighthouse mold (originally thinned
Floodwork
was
used
for the
for plaster of Paris) was used
to mold fondant. This was b:ee. A people mold was used
allowed to dry 5-6 days. The to form Snow White's gum
lighthouse was painted with paste/fondant head and torso.
powdered colors rrilxed with The anns , birds, and shoes
gin. The rocks were molded were formed by hand. The
by hand using a mixture of arms were bent to the desired
gray, tan, and white fondant. shape and supported until
They were allowed to dry. they were dry. A mold was
The completed lighthouse made of fondant to form the
was put into position and skirt. Patterns were made of
secured with royal icing. The soft paper towels for the
clouds were piped using dress bodice , collar, and
royal icing and then "fluffed sleeves. The sleeves were
up" with a damp art brush. wrapped around the arms and
The birds were piped using a attached to the body with
#1 tip and dark gray icing. gum glue. The features on the
August, 1998

face were painted wit h paste
colors thinned with vodka.
The hair and petticoat were
formed from royal ici ng.

Mary Gallagher-PA-The
9" x 13" cake was frosted and
had #18-tip borders. A stencil
was cut with a stencil cutting
pen. The full design was
colored with an airbru sh.

Photos on Page 13
Carmen Berindoaqm-FLThe cake was covered with
fondant. The teddy bear was
cut from fondant, and the
dress was made using a 50/50
mixture of fondan t and
pastillage. Different s apes
of cutters were used to make
the gum paste flowe rs and
leaves. Other small details
such as the bird, frog,
mushrooms, and snail were
shaped by hand using
pastillage. Powdered food
colors were used for shading
and adding color.
Olga Bertematti-FL-A.n 8"
cake dummy was covered
with a thin layer of ro lled
fondant. The flower di ;play
was made of pastillage and
featured three dendrobium
golden dawn orchids .
Brenda Dawson-EnglandThe cake was first coated
with royal icing. Brush
embroidery designs were
added to the sides. The collar
patterns were placed on
boards and pieces of sturdy
cellophane were placed over
them. The patterns were
outlined with royal icing and
a #1 tip. Any other line~. and
small
flowers
were
completed with a #0 tip.
Royal icing was thinned to
ICES News letter

the consistency of double
cream and used to fill
between the piped lines using
a #2 tip, popping any air
bubbles with an art brush.
These were allowed to dry at
least 48 hours. For assembly,
all pieces were taken
carefully off the cellophane
using a fine, angled blade.
The largest base collar was
placed on a coated board. The
cake was followed by the
base flanges. The sides were
next (any gaps were filled in
with full -strength icing). The
top collar was put in place
and the smaller flanges
assembled with foam for
support until dry. The final
top panel was put on very
carefully (while holding my
breath).

Mercedes Strachwsky- FL-1
The nursery and the adorable
baby in the bassinet as well
as all the little stuffed animals
were constructed freehand
from pastillage.

Photos on Page 14
Sherry
White- KY -A
double-laye,r, 14" heartshaped cake was covered
with blue buttercream icing.

A toothpick was used to of gold and plum added. The
outline the fish 's head (a spray bas e was a 6" oval
diamond shape). The entire board covered with fondant
fish was piped with a#21 tip. that was crimped at the
A toothpick was used to mark edges. The me ss age was
the fish' s scales and design. piped with royal icing, and a
This was piped over with a small run-out crown was
star tip. Shell borders were added to depict the Queen
piped on the top and bottom and Prince Philip' s golden
edges of the cake. A leaf tip wedding anniversary this
was used to make the long year.
sea grass on the sides. The
shells, starfish, and small fish Virginia Sears-KS- The
were drawn freehand with a cake featured 18" , 14" , 10" ,
toothpick. These were and 6" tiers that had been
outlined with a #3 tip and fro sted with buttercream. A
filled in with a #47 tip with #4 tip was used for the dots.
the smooth side up then The border was piped with a
smoothed. The small fish had #69 leaf tip held sideways
#21-tip stars, with #3-tip using an overlapping motion,
with the center of the tip
lines and dots for the eyes.
directly in the crevice where
Janet Gledhill-England- the two tiers met. The
Pale yellow gum paste was applique pieces were made
rolled very thinly for these with baroque gum paste
roses . The edge s were molds. These, as well as the
softened. The arrangement bows, were made of fondant.
consisted of one large rose, The tails of the bows were cut
one smaller rose, three rose separately. To form the bows,
buds, and 12-15leaves in two long strips of fondant were
sizes. The roses were dusted cut, pillars were placed on
with a little raspberry pink in top of the strips (about 4"
the center and amber gold apart or however wide you
sparkle on the outer leaves desire the bow) , the ends
and edged with copper to were folded over the pillars
give an old gold effect. The and pinched together in the
leaves were dusted with a middle. For a full loop rather
mixture of greens with a hint than flat on one side, the

Classified Ads

pillars were stood on end as
soon as the fondant started to
dry (about 10 minutes). After
the bows were dry (24
hours), small strips were cut
and wrapped around th e
centers for a finished look. A
pasta machine was used to
obtain equal thickne ss
throughout. The roses were
gum paste. [This cake was
created for Virginia's 16'"
Hallmark®card design.]

Pat Trunkfield-EnglandThe stamens were attached to
20-gauge wire and wrapped
at the base with a small piece
of gum paste. The wire was
threaded through the gum
paste, leaving the stamens
inside. The petals were cut,
veined , and the edge s
softened. Each petal was
colored with powdered
colors. Additional markings
were painted on . Each petal
wa s attached to wire by
securing it to a small piece
of gum paste. The small piece
of gum paste was removed
by gently releasing the
stan1ens through the top hole.
The petals were shaped as
de s ired and let dry. A
cardboard cone , cut and
curled, was ideal to support
the flower shape.

·

Wanted: Wilton "Free Wheeling Truck" pan. I will pay postage, please contact Tracy (toll free)@ 1-888-404-6288.
WINBECKLER ENTERPRISES: Catalog-Hundreds of pages of books, gum paste supplies, candy products, everyday decorating supplies, most I 0%
off-just $5 (includes $3.00 coupon). Newsletter-With hints, recipes, patterns, classes, shows, plus instructional articles. U.S. & Canadian Subscriptions6 iss ues/$8.50 yearly (U.S. funds), Others-6 issues/$ 12.50 yearl y (U.S . funds). WA state residents please add 8.6% sales tax. Charge to Vi sa, MC, Discover,
AMX at 1-800-401-2850 or mail to 16849 S.E. 240th St. , Kent, WA 98042, U.S.A. WEB SITE: http://members.aol.com/winbeckler/index .html

Author seeks photos of gingerbread houses for upcoming book! (Fall '99, Krause Pub.) From simple to simply
gorgeous, I want to include samples of many types of houses from around the county. If you would like to see your
masterpiece in a full-color book, send photos to: Gingerbread Book, M. C. Lyketsos, 1500 Nicodemus, Reisterstown,
MD 21136. All photos not used in the book will be returned!

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).
ICES Newsletter
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WE GOT THEM!
Orcbuts...Lilles...Roses•. leaves...••.plus....
other sweet decorations that will truly enhance your confectionery masterpieces. Don't let repetitive, time-consuming
flower- making hamper your creativity.
call us for very, reflS(Jnablyprlced 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 Moo-Sat 8-5 PST.

1st NORTH AMERICAN
MANUFACTURER OF
GUMPASTE CUTTERS
AND SUPPLIES.
ESTABLISHED 1982.

creative Cutters
561 Edward Ave.# 2
Richmond Hill,
Ontario L4C 9W6
Tel (905) 883-5638
Fax (905) 770-3091

For US Customerrs:
Tri-Main Buildin g
2495 Main St.# 433
Buffalo NY 14214
1-888-805-3444
1

August 1997 we revolutionized fondant
cake decorating with the creation of
our IMPRESSION MATS. These mats
make sophisticated designs quickly ~md
with ease. Now try and make the
fastest lace pieces by spreading roya,l

-

~

strlvinf towards

-

while on Teflon
Baking Sheet aUow
to dry. TA-DAH!

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

0

•Bottllllcally Co"ect
Manufacturer of fine quality and the largest
collection of exotic gum paste flowers

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
(ROUND 6" -> 26")
NON STICK BAKING SHEETS TWO
SIZES 16" x 24" and 111/2" x 16 1/2"
ROLLED FONDANT: 1.75 LBS OR 11

Gum Paste Flowers
Roses - Orchids - Fillers

Fully 8ft'8118ed sp&-a~s or indh1duals

We supply to:
Cake Makers - Wholesalers - Distributors
Ask your nearest dealer or caH direct

hHp://www.pathcom.com/-petra
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at 350° F for about 70-75 minutes, or until cake tests done. Coo l
for 20 minutes before removing from pan. Dust with powdered
sugar when cool. Yield: 12 servings. May be frozen . Janice
Fridman-Canada, West Island Cake Club Newsletter
Mexican Chocolate Cake (Kahlua®Liquor)
1 c. ground blanched almonds , toasted
I c. powdered sugar
3 T. flour
9 T. unsweetened cocoa
1
h t. cinnamon
4 whole eggs
1/ 4 c. plus 3 T. Kahlua®
4 egg whites
4 T. granulated sugar
2 1/2 T. melted butter
Mexican Chocolate Buttercream (recipe follows)
toasted slivered almonds, optional

Almond Wedding Cake

1 pkg. yellow or white cake mix
1 pkg. (4-serving size) vani lla instant pudding

4 eggs
l c. water
1
/3 c. vegetable oil
1
h can Solo®almond filling
Preheat oven to 350° F. Grease and flour pan(s). Combine all
ingredients in a large bowl. Beat at medium speed with electric
mixer for 2 minutes. Pour into pan(s). Bake at 325° instead of
350° for even baking for 35-40 minutes or until toothpick comes
out clean. Cool completely before removing from pan(s). Filomena
Trautwein-NJ, Confectionary [sic] Arts Guild Newsletter
Family Apple Cake
This recipe is made with a food processor.
Filling
8 or 9 apples, peeled, cored, & halved (6 cups sliced)
1
h c. brown sugar, packed
1 T. cinnamon
1
/ 4 t. allspice, if desired
1
h c. raisins, if desired
2 T. flour
Batter
1 c. shortening or margarine
4 eggs
1 3/ 4 c. sugar
1 t. vanilla
1
h c. apple juice or whisky
2 3/ 4 c. flour
4 t. baking powder

Mexican Chocolate Buttercream

In a food processor, slice apples using firm pressure. Transfer to a
large bowl and mix with remaining ingredients for filling. Wipe
bowl , cover with paper towel, and set aside. Use the steel blades
to process shortening with eggs, sugar, and vanilla for 2 minutes,
scraping bowl once or twice. Do not insert pusher in feed tube.
Add juice and process for 3 seconds . Add flour and baking powder.
Process with quick on/off turns, just until flour mixture disappears.
crape down sides of bowl as necessary. Spread 1/3 of batter in a
greased and floured 12-cup bundt pan or 10" tube pan. Arrange
half of the filling over batter. Do not allow filling to touch sides of
pan . Repeat until all ingredients are used , ending with batter. Bake
ICES Newsletter

Mix ground almonds , powdered sugar, flour, cocoa, and cinnamon
together in a large bowl. Beat in 2 of the eggs until well blended.
Add remaining eggs and beat well. Mix in 3 T. Kahlua®. Set aside.
Beat egg whites in a separate bowl until soft peaks form. Add 2 T.
of the granulated sugar and beat until stiff. Fold the beaten whites
into the almond-cocoa batter then fold in the melted butter. Spread
mixture onto a buttered jellyroll pan lined with buttered and floured
parchment paper. Bake in a preheated 475° F oven about 8 minutes
or until cake spri ngs back when touched. Turn cake out onto a
rack and peel off paper. Cool. Put remaining 2 T. granulated sugar
into a saucepan with 1/ 4 c. water to make a syrup. Boil until sugar
dissolves. Cool sli ghtly and add remaining 1/ 4 c. Kahlua®to make
a soaking syrup. Cut the cake crosswise into 3 equal strips. Brush
one layer with half the soaking syrup and spread with about 1/ 4 of
the buttercream . Top with a second layer of cake, brush with
remaining syrup, and spread with buttercream. Top with remaining
layer and cover sides and top of cake with buttercream, reserving
enough to border the top edge of cake using a decorating bag if
desired. Sprinkle top and sides with toasted almonds and chi ll.
Bring to room temperature before serving. Serves 12. JanetCanada, West Island Cake Club Newsletter

5 oz. bitter chocolate (preferably Mexican), chopped
2 1h sticks unsalted butter
2 egg yolks
2 c. powdered sugar
1
/ 4 c. Kahlua®
Put chocolate into the top of a double boiler. Add 3 T. boiling
water and stir to soften . Set over a pan of hot water to melt
completely. Cool slightly. Cream butter and sugar together with a
mixer or in a food processor. Add egg yolks and mix well. Add the
cooled chocolate and the Kahlua®and mix well until very shiny
and smooth. Makes about 1 1h c. buttercream. Janet-Canada,
West Island Cake Club Newsletter
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_..........

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

August '97

p. 20- Feathery Fudge Cake, Rosie' s Chocolate
Drops, Oatmea l Macaroons, Aunt Bill's Brown
Cand y, Chocolate Malted Cookies

Patterns

How-To's/Miscellaneous

p. 5- Lunch Box & Thermos
p. 15- Tenn is Player

p.

p. I, 6-Members' Cake Photos
5- T ex turin g Idea s, Hints
p. 7-"Sweet Tooth" Cake Scu lpture

p. 9- Bougain villea

p. IS-Decorating Forerunner- Edith Gates- CA
P. 18- 19-How Did They Do It '!
p. 21 - Ro ll ed Fondant Hints
p. 24-Molded Candy Rose
Sept.-Oct. '97

p. 20- Two Retired Men on Park Bench

p. !- Member's Cake Photo
p. 5- Nulritiona l In format ion on Common

l n . ~ red i ent s

p. 7- Mother's Ruffl e
p. 18- 19- How Did They Do It ?
p. 24-Panern Transfer Methods
November ' 97

p. 20- Light Pumpkin Fruit Cake, Pumpk in Pie Candy,
Yell ow Layer Cake, Chocolate Layer Cake

December '97

p. 8-9- Christmas Fruitcake Cookies, Nutmeg Cookie
Logs, Easy Chocolate Fudge. Mini Peanut Buller Cup
Cookies, People Chow, Peppermint Torte, Coconut

p.
p.
p.
p.
p.
p.
p. 5- Gingerbread Fi replace
p. 20- Reindeer and Sleigh
p. 21- Bas-relief- Sant a On His Journey

p. I, 7-Members' Cake Photos
p. 5- Gingerbread Fireplace
p. 6-Santa Cookies
p. 18- 19- How Did They Do It?
p. 20- Reindeer and Sleigh
p. 22- Victorian-Style Ap ple Roses

p. 10- Sheep

p. !- Member's Cake Photo
p. 4-Haiti an Children Thank ICES Benefactors
p. 6- Help Column-D isplay Icing/G um Paste/! 'asti ll age
p. 8- More Panern Transfer Methods
p. I 0- Dccoupage
p. 18- 19- How Did They Do It ?
p. 20-2 1- Ribbon-Trimmed Extension Work
p. 24-Folk Art Painting

Creme Cake

January '98

!- Member's Cake Photo
7- Tom Turkey Cake Sculpture
15- Min i Turkey Cake
18- 19- How Did They Do It ?
22- Cookie Cornucopia
24-S trong Gum Paste Update

p. 22-Penguin

p. 24-Fiowers (Folk Art Painting)

February '98

p. 7- Chocolate-Covered Cherries
p. 22- White Chocolate Cream Cake, Raspberry
Mousse Fi lli ng, Raspberry White Chocolate Frosting

p. 17- Cupids w/Dove, Be Mine Man,
Be My Va lentine, Cupid, Cupid Silhouette
p. 2 1-Bride w/Cupid, Cupid Si lhouene

p. !-Member's Cake Photo
p. 6- Chocolate, Chocolate, Chocolate
p. ?- Summer Coalin g vs. Couverture
p. 8-9- Gum Paste and Fondant Embroidery
p. 18- 19- How Did They Do It ?
p. 20- Fan Cake Design
p. 24-How Much Shou ld I Charge?

March '98

p. 22- Saint Patrick's Day Cake, Irish Cream
Cheesecake

p. 5- Sea Horse (S tained Glass In Sugar)
p. 7- Chantill y Lace

p. I, 8-9- Members' Cake Photos
p. 4-5- Stai ned Glass In Sugar
p. 6-Help Column-Rose Drapes
p. ?- Chantilly Lace
p. 18- 19- How Did They Do It?

April '98

p. 8- Velvety Frosting, Doctor Bird Cake,
Black Forest Cherry Cake, Lemon Cake

p. 5- Bird (For The Birds)
p. 24-Border Pattern

p. I, IS- Members' Cake Photos
p. 5- ForThe Birds
p. 9- Cake Order Form
p. 20-2 1- How Did They Do][?

p. 10- Butternies

p. ! - Member's Cake Photo
p. 6- This Little Piggy
p. 18- 19-How Did They Do It?
p. 20- Dutch Iri s
p. 2 1- Hints, Hints, and More Hints
p. 24- Pansy

Piping Gel

p. 5- Doves and Bell s
p. 15- Brush Embroidery Frill Pattern
p. 19-Grad Hat

p. I, 8-Members' Cake Photos
p. 6-7- Gu m Paste Rose
p. 9- Wedd ing Traditions
p. 15- Brush Embroidery Frills
p. 19- Grad Hat Cake
p. 20-2 L- How Did They Do It?

p. 9- Creamy Chocolate Frosting, Creamsicle
Swirl Cake, Rum Pound Cake, Twix Torte

p. 4-Comica l Statue of Liberty
p. 17- Writing, " Happy Fourth of Jul y"

p. !- Member' s Cake Photo
p. 5- Pieated Fondant
p. 6- Cake Decorator's Emergency IGt
p. 8- Young Decorators
p. 18- 19- How Did They Do It?
p. 20- Cancly Paste Iri s

May '98

June '98

Jul y '98
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p. I 8- Crea m Cheese Mints, Homemade
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1997 - 98 Officers & Board of Directors
Linda Dobson

Executi ve Committee
Millie M. Green-Preside nt

208 Deal e Rd .
Tracy's Landin g, M D 20779-97 12
(4 10 ) 867- 161 5/(30 I) 261 -5536-hrn.
fax (3 01 ) 26 1-99 19
M l, T X, UT

41 02 Madison A vc.
Indianapoli s, IN 46227- 1529

(3 17) 786-0344- hm. or 782-0660-w k.
voice mail on ciLhcr number any tim e

fax (3 17) 782-006 1
Shir ley jackson-Vice President
2409 Gil bert
Niles. Ml 49 120
(6 16) 684-7 110-wk. or 684-7579- hm.
fax (6 16) 684-7445
CO,N M, WA
Robbi Broussard-Treas urer
17674 S.E. J Oi st St.
Kent , WA 98042-5 71 5
(206) 545-3662-hm . & fa x.
(253) 859-28 12-wk.

Maureen Stevenson

Budget/Financial
Robbi Broussard

Bylaws
Gay le Mc Mill an

Century Club

142 Grove St.
Putn am, CT 06260
(860) 928-9 196- hrn ., fax 928-0756
MS. MD, KS . NE

Jessica Baker

Chautcr Bylaws
Linda Fontana

Convent ion Liaison

Kim Fcss

Linda Dobson

Demnnst1·at ion Lh1isnn

83 0 2 M iss A nn Ln .

A nn andal e. VA 22003-46 19
(703) 23 9-03 14- hrn., fa x 239-063 1
e-mail: kimfcss@ao l.co m
Linda Fontana
58 16 S. 104 th Ave.
Om aha, NE 68 127-3034
(4 02) 339-2872-hrn . or 39 1-6225-wk .

Gay le McM ill an-Record in g Secreta ry
4883 Came lli a La ne
Boss ier City, LA 7 11 11 -5424
(3 18) 746-28 12, fa x-746-4 154

ID, NC. VA

M~1ril yn

e-mail : C<Ikery @worldl ynxyork.net

Na ncy Gold ie- Miles

Kathy Scott
Memhcrs hi n
Mary Gave nda

Minutes Recap

McGregor

I Trai !smoke C resce nt
Etobi co ke. Ontar io
Canada M9C I L9
(4 16) 62 1-99 19

Board Memhers
.Jessica Baker
8362 W. 550 South
Manilla, IN 461 50-95 70
(765) 525-6267
DE, S D, Puerto R ico
Miche lle Bohigian
26 St. Elmo Rd.
Worcester, MA 0 1602-2638
(508) 75 3-59 18-hm . & fax
(508) 795-0223-wk.
AK, IL , OK, W Y
Randy CutTing
6423 Quemado Dr. N.E.
Albuqu erque, NM 87 109-3862
(505) 823- 1829, fax 856-500 I

Shirl ey Jackson

Kathy Farner

483 0 E. Flamin go Dr.
Ha ll sv ill e, MO 65255
(573) 696-2505
e- mail : e hca kes@ao l.corn
CA, NY .OH
E rni Kuter
P. 0 . Box 163
Willimantic, CT 06226
(860) 456-0788- hrn. or 423-6389-wk .
fa x (860) 423-8235
e- ma il : c hambe r@downc ity. net
A R, AZ , FL, O R

P.O. Box 2 18
Abbev ille, SC 29620
(864) 446-3 137-h m, fax 446- 111 2
(864) 503- 1200 ex t. 8928-vo ice mail
MA, NH, WV
Sheila Mi ller-Past Pres ident
28 Fake Ho ll ow rd .
York , PA 17406-8684
(7 17) 252- 1191 phone & fax

Historical
Int ernational Reo. & Member
l .iaisnn

Jnh Dcsniptinn

Edith 1-hlll

Kathy Scott-Chairma n or the I3oa rd

Shirley Jackson

Randy Co ffin g

Campbcllfo rd. Ontari o
Canada KOL I LO
(705) 653-4 159- hrn. , fa x 653-57 18
e- mail : mi ssion@o nco mdi s.on.ca

Mary Gavcnda-Corres. Secretary
10 Paso Fino
Le mont, IL 6043?-9748
(630) 963-7 100 ex t. 447-wk. or
(630) 257-7008-hm.
e-mail: mgsoffice@aol.com
CT, SC, T N

Ed ith Hall

Hall of Fame

Internet

Nancy Go ldi e-Miles
R.R. # I

lA, MO, V irg in Islands

Mi che lle Bohi gian

News letter n.csourcc & Li aison
Erni Kuter
Nom in ation/Election
Ed ith 1-lall
Publica tions
Maril yn McG regor

Sept.-Oct. Issue Deadline-Aug. 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 c hecks payabl e to ICES.
Ad s (except class ified) mu st be camera -ready
(tv peset w ith a clea n, strai g ht layout a nd sha rp
b lac k-and-white copy )- no cardboard bac kings
please. (Any ad needin g typeset or requiring a n
unu sual amo unt of layout or c leanup time may be
bi lled a n additiona l fee of up to $25.00.) A llow four
to five day s for the mail to reach the editor at 16849
S.E. 240th St. , K e nt, W A 98042-5276, phone (253)
631 -1 9 37 , fax (253) 639-3 308. W hen fa x ing an ad,
please send in finest type reso lut ion . Ad rates and
s izes (width x le ngth ) are :
$ 5 .00-per ty ped line (class ifi ed ad)
$ 60.00- l/6 page (3 3/4" x 3 1/4" )
$ 90.00- 1/4 page (3 3/4" x 4 7/8 ")
$ 160.00-hori zontal 1/2 page (7 5/8" x 4 7/8" )
$ 160.00-vertica l l/2 page (3 3/4" x 10")
$290.00-fu ll page (7 5/8" x I 0 ")
Ad vertisin g supplement rates a vailable on request.

Publicit y
Linda Fontana

Representat ive Liaison
Kim Fcss

Sc holarshillli
Rand y Co ffin g
Shop Own er Liaison
Sara Ncwbc ry

Vcndor/ExhihJAuthnr Li:1iso n
Na ncy Golcl ic-M il cs
~&Means

e- mail: wayn c.mcgregor@sympatico. ca
KY, PA. ME

Kathy Scott
Sec Board o f Direc to rs lis tin g fo r
Comm ittee Chairmen's addresses.

lfyou commit to one full year of ads (1 1 iss ues), you
will receive one ad free (buy I 0 issues at regu la r
pri ce a nd g e t one free). If you commit for one-ha lf
year of ads, yo u wi ll receive one ad free (buy six
issues a nd recei ve one free). Pay for the full year
co mmitment o r one-half year c ommitm e nt in
advan ce, and you w ill receive another 10% di scount
(Class ified ad s a re excluded from these di scount
specia ls.)

Sara Ncwbcry
3 115 Ox fo rd Dr.
Be tte ndorf, lA 52722
(3 19) 355-8972
ND, DC , MT
Mauree n Steve nson

ICES Founder
Betty Jo Steinman
P. 0. Box 2 27
Hampshire, T N 3846 L-0227

My re Cottage
Churc h Street
Houghton-Lc- Sprin g, Durham
England Dl-1 5 8AA
0 11-44- 19 1-584-672 1-hm. & fax
1-ll ,N J, W I

e-m ail: rco ffin g@ n ash.net

GA. LA, NV . MN

ICES "'jeb sitewww.ices.org

Awards

Kathy Farner

e-mail: robbdi ck @aol.com
VT, AL, RI. IN

1997 - 98 Committee
Chairmen

Contact the designated Board
Member with any

I

Membership Coordinator
Gay le McMillan
4883 CamelLia Lane
Bossier City, LA 71 I J l-5424
Ph. (3 18) 746-28 12
Fax (318) 746-4 154

The pag e s ize is 8 1/2" x II " with 1/2" marg in s all
around.

Show Photos
The color photos appearing in the newsletter are available for
$ 1.00 each plus a SASE. Onl y one copy of each photo is
available. The person .who created the sugar art bas first choice
within 30 days from the date of issue for U.S. members or 90
days for out-of-U.S. members. To purchase a photo, send the
fo llowing information to the Editor- ]) name under photo, 2)
description of the sugar art, 3) date of newslelter, 4) check or
money order paya ble to ICES (U .S. fund s only), and 5) a
stamped, self-addressed # 10 envelope (SASE).

problem in your state, etc.

Where To Send

Publication Information

Newsletter Back Issues

The ICES Ne wsletter is publi shed monthl y (except in
Se pte mber) to keep me mbers in form ed about cake
decorati ng and relevant areas. Members are e ncouraged to
share hints, recipes, patterns, or photographs. Regu lar
Membership-$27 per year; International Membership$3 0 per year; Associate Me mbership-$ ! 0 per year;
Charter Membership Uoined before Sept. 1977)-$ 15 per
year. Dues must be paid in U. S. fund s on ly. Me mbership 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, Boss ier City, LA 7 11 I J-5424.

While supp lies last, the previous II back issues from
the c urre nt month of iss ue are a vailab le for sale . P lease
indicate which issues you are orde ring. (Re me mbe r,
the Septe mbe r-October issue is one combined issue.)

Add ress Changes. Lahel Co rrections & Renewal
Membersh ip Dues- lCES Computer, 4883 Camellia
Lane, Bossier City, LA 71111-5424, ph. (3 18) 746-2812,
fax (3 18) 746-4 154.

Back iss ue prices are $ 3.00 eac h in the U.S. and $4.50
for th e first iss ue plu s $4.00 for each additional issue
mail ed to the same address o uts ide the U.S. To o rde r
back issues, mai I c heck or mo ney orde r (payable to
ICES) to ICES Newsle tte r Back Issues, c/o Marsha
Winbeck ler, 16849 S.E. 240th St. , Kent, W A 9 80425276.

Publicity Membership Forms- Linda Fontana.

Material published in the ICES newsletter does not necessarily reflect the opinions of!CES and/or the Newsletter Editor. ICES and/
orthe NewsletterEditor cannot be held responsible forthe results from the use of sueh material. Class, Show, and Day of Sharing notices
re published as a public service. Any changes or cancellations are the responsibility ol' the contact person, not JCES and/or the
Newsletter Editor. All adverti sem e nts are accepted and published in good faith. Any mi srepresentation is the responsibility of the

advertiser. The International Cake Exploration Societe and/or the Newsletter EditOr are NOT Liable for any product or service. Thi s
publication reserves the right to refuse any advertising which would be in violation of the objectives of ICES as stated in the bylaws.
This publication wi)l not publish anything which would be in direct contliet or competition with ICES or ICES-sponsored events.
ICES
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Checks for any purpose should be made payable to ICES.

Cake Show Certificates- Kathy Farner.

Memhers hin Pins, Membership Questions & New
Member Dues- ICES Membership, 1740-44th Street
S.W. , Wyoming, Ml49509.
Newsletter Copy. Back Issues. & Ads- JCES Newsletter
Editor, Marsha Winbeckler, 16849 S.E. 240th St. , Kent ,
WA 98042-5276, ph. (253) 63 1-1 937, fax (253) 639-3308.
Copy and ads must be received by the 25th of the month,
two months preceding issue mon th.
L99S Show Directors- Roberta Gibbons, 15710 Harmony
Way, App le Valley, MN 55 124, (612) 432-5976-hm., 5935025-wk. , fa x 545-3 160, or Sue O' Boyle-J aeobson, 7 120
Ri verwood Dr., Fridley, MN 55432, (6 12) 572-3911-hm ,
fax 574-2276.
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U.S. Measu-r -e ·· and Metric Measure Conversion Chart
Shc;;red by Massachussetts ICES Members

(~

__ WhenYou
Know

Measure

Symbol

Mass

oz .... .. ................. ounces ..... .... ............. ..... .. 28.35 .......... ........................ ........... ....... . grams
lb ........ ... ............. pounds .. .. ........... ............. 0.45 .. ... ........... .............. ............ ... ........ .. kilograms
g .. ..................... .. grams ......... ..... ...... ... ....... 0.035 ...................................... .. ...... ... ... . ounces
kg ................ .... ... kilograms ..... ........ ...... ..... 2.2 ......... ......... ....... .... .. ........ ... .... ........... pounds
tsp . ...................... teaspoons ........................ 4.9 .......................... ... ... ...... .. .............. ... milli liters
tbsp ... ........ ......... . tablespoons .. .. ... ..... .. .. ..... 15 .0 ... ..................... .. ........ ... ..... .. ........... mi ll iliters
fl. oz .. ...... ........... fluid ounces .............. ...... 29.57 ............. ... ........................ ..... ...... .. milli liters
c .. ........... ... ......... cups .. ... ........................... 0.237 ...................................... ............... liters
pt. ............... ........ pints ......... ........ .. ............. 0.47 ............. ... ..................................... .. liters
qt. ....................... quarts ..... .. ............ ... ........ 0.95 ............ .. .................. ..... ... ............... liters
gal. .... ............ ..... gallons ............................ 3.785 ...................... .. ........ .. .......... .. .... ... liters
ml. ...................... milliliters ........................ 0.034 .................. .. ............ .. ................... fluid ou nces
0
F. ...................... Fahrenheit.. ........ ............. 0.555 (after subtracting 32) .................. Celsius
0
C. ..................... Celsius .... ...... .................. 1.8 (then add 32) ................ .. .... ... ... ...... Fahrenheit

(weight)

Volume

Temperature

Multiplied By

To Find

Rounded Measures for Quick Reference
Mass
1. oz . .................................... .. ........ .. ........................................... ...... ... ...................... = 30 g.

Volume

Temperature

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

4 oz ............................ ....................... ..... .. .. .. ................................. .... .. ...................... = 115 g.
8 oz .................. .. ............ ................... ......... ... ................. ...................... ... ... ... ........ .... = 225 g.
16 oz ... .. ......... ............... ........ .. ........ .. ...... = 1 lb ....... .................... .... ................... ..... = 450 g.
32 oz ............................ ................ .... ...... . = 2 lb ........... .. ....... .. ............ .. .. .. ............... = 900 g.
36 oz ......................... ............... ............... = 2 1/4 lb .................................. .. .. .. ...... .. .. . = 1,000 g (1 kg.)
1
14 tsp ..................... .. .............................. = 1h4 oz . .......................................... .. .. .. ... = 1 ml.
1
h tsp . .. ...... .. ........................................... = 1hz oz ..... .. .. .. ................................ .... .... . = 2 ml.
1 tsp ... .. .......... ............... .......................... = 1/6 oz ....... .............................................. = 5 1nl.
1 tbsp . ........ .. .. ............ ............................. = 1h oz . ........................................... ,........ = 15 ml.
1 c . ............... .. .. ................................. ...... = 8 oz ..................... ............. .................... = 250 ml.
2 c. (1 pt.) ...... ................... ...................... = 16 oz . ...... ... .................. .. .............. .. ...... = 500 ml.
4 c. (1 qt.) ........ ... .................................... = 32 oz . .......................................... .... ..... = 1 liter
4 qt. (1 gal.) ............................................ = 128 oz ................................................. . = 3 3/4 liter
32° F. ...................................................... = C.
68° F. .................. ............. ....................... = 20° C.
212° F. .................................... .. .. ............ = 100° C.

oo

ICES Me1nber- Please notify ICES
immediately 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 T ime.
For mi ssed newsletters due to label info., membership questions, and label (name &
address) changes, please contact Membership Coordinator-contact info . on page 23.

Bulk Rate
U.S. Postage
PAID
Kent, WA
Permit No. 20(1

THE MAILING LABEL SHOWS YOUR MEMBERSHIP EXPIRATION DATE-Month/Year. Regul ar Membership-$27
per year; International Membership-$30 per year; Associate Membership-$10 per year; Charter Membership (joined before
Sept. 1977)-$15 per year. Dues must be paid in U.S. fund s 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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