
Volume 20-/ssue 4 

January, 1999 

International Cake Exploration Societe 

Cover Cake by 
. ...... && ..... o.&...,eth Anderson Hamer-Canada 

Se.e Cover C5ake 
Story on Page 3 



2 

,... -· '" Cit 

LET US BE YOUR CONNECTION FOR THE BEST SELECTION AND 

FINEST QUALITY CAKE DECORATING AND PASTRY SUPPLIES 

Quality products from : 

"JEM " Matinox "PME " Creative Stencil Design 

"FMM 

" Hawthorne Hill 

" KitBox 

" Matter 

" Orchard Products 

" Patchwork Cutters 

" Thermohauser 

" Tinkertech 

and many other quality suppliers INCLUDING our own exclusive line of product 

Updated 350-plus catalogue only $5.00 

refunded with first order 

Toll free: 1-800-488-2749 Fax : 703-750-3779 

E-mail: beryls@beryls.com Web page: http://www.beryls.com 

Se habla Espanol: Toll free 1-800-246-3433 Fax : 717-775-4239 
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Dear ICES Members, 

The holiday rush is over; and for those of us in the Northern 
Hemisphere, winter has descended . The colder weather 
makes this a perfect time to bake. Thi s, however, is a period 

ICES President when our cake orders tend to be slower, as there aren't the 
Kim Fess great number of holidays and weddings that we have at other 

times of the year. The pressure is off. So ... what better to do 
than experiment! Try out the new techniques that you saw at last year's Convention or at that last 
Day of Sharing. Dust off those great new cake-decorating tools that you bought in Saint Paul and 
give them a try. And just think ... one of those experiments may be perfect for you to display in the 
cake room at our Convention in Kansas City this summer! 

Meanwhile, ICES is looking for a few good men and women to help lead our organization. In 
August we will be electing seven new Board Members to replace those who wi ll be retiring from 
the Board. Do you have ideas about how to make our organization better? Do you want to make a 
difference? Have you been an ICES member in good standing (dues paid) for at least three years? 
Have you attended at least one Midyear Meeting and one Convention? If so, then you meet all of 
the prerequisites and should consider running for the Board. Although not required, it is also very 
desirable for an ICES Board member to be a self-starter who can work with a minimum of 
supervision. Cake decorating skills are immaterial; business and people skill s are what a successful 
Board Member needs . Creativity is also an asset, as the Board seeks new solutions to old problems. 

Elected for a three-year term, each Board Member is appointed to at leas t one committee 
chairmanship and assigned several states with which to be the liaison. One must be able to commit 
to the time needed to handle these assignments in a prompt manner. 

Upon election, each new Board Member signs a contract agreeing to accept the above responsibilities, 
attend Midyear and Annual Meetings, run for office during his or her second and third years on the 
Board, and uphold the bylaws of the organ ization. Board Members receive reimbursements for 
expenses necessary to cany out their duties and limited reimbursement for Midyear and Convention 
attendance expenses. 

You will find information about the nomination process on page 8 of thi s newsletter. Please note 
that nominations received after March 15 but before June 1 will appear on the official ballot and 
the absentee ballot but will not be listed in the May ICES newsletter. Be sure to get your nomination(s) 
in promptly! 

Also, at Convention the officers-President, Vice President, Treasurer, Corresponding Secretary, 
and Recording Secretary-of the Board will be elected from amongst the returning Board Members. 
Any ICES member may make nominations for these offices. 

If you are interested in running or in making a nomination but are sti ll not quite sure, perhaps more 
information about what these jobs entail would help in making your deci sion. If so, please do not 
hesitate to call , write, or e-mail me. I, and I'm sure any other Board Member, would be glad to give 
you more details . Also, reMEMBER the orientation session for members interested in running for 
the Board on Thursday, February 11 (the day before the Reps' Midyear Meeting begins) at 3:00 
p.m. in the President's Suite at the Westin Hotel in Detroit. Plan to be there! We want to have the 
best-informed, most-qualified candidates possible for the Board and officer posi tions. 

Confectionately yours, 

Kim Fess 
ICES President 
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Cover Cake 
Elizabeth Anderson Hamer-Canada: 
This cake design, which Elizabeth calls 
"Floral Enchantment," was covered with 
rolled fondant. Icing embroidery was 
piped on the sides of the cake. The floral 
arrangements consisted of handmade 
gum paste roses, freesia, sweet peas, 
stephanotis, apple blossoms, lilies of the 
valley, ivy leaves, and rose leaves . There 
were four arrangements on the base tier 
and one topping the upper tier. 
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Prom rrhe 
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Teacher of the Year 
Sharon Freisinger-NM was named Wilton Enterprises' Teacher 
of the Year. Sharon also received the Regional Enrollment 
Award. She has now instructed over 3,000 stud e nts! 
Congratulations to Sharon! 

January 

15 
?Had 

~ate ol "?Mne 
&S~ 

-

Unclaimed Articles from Saint 
Paul Convention 

The following items were unclaimed following the 
Saint Paul Convention: 

Bags from Vendors/ Authors Areas 

Eye Glasses 

Camera 

Bracelet 

Notebook of Demo Notes 

If you lost a similar item at the Saint Paul Convemion, 
please contact Carolyn Lawrence at 16494 King Rd.
Rt. 2, Lawson, MO 64062, (816) 630-7287, fax (:316) 
630-1018, e-mail bridal@juno.com. Please include 
your name, address, phone number, and a brief 
description of the item you lost to identify yourself as 
the owner. 
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N EWSLETTER UPDATE 
Here it is January again already. W hen I wrote 
the Newsletter Update last year, I thought it 
would be my last. Time has a way of changi ng 
things. 

At the Srunt Paul Convention, the Board voted 
to re in state th e News le tte r E di to r a nd 
Membership Coordinator contracts as they 
were before (one-year contracts with two one
year extensions possible upon the approval 

of both parties). They also re instated the Marsha Winbeckler 
policy to vote on these positions at Convention ICES Newsletter Editor 
instead of Midyear. M idyear is usually just 
weeks before the contracts expire and would not allow any extra time to 
recru it candidates should none be received during the initi al bidding process 
or should more candidates be desired in the search for the most-quali fied 
Editor and Membership Coordinator. 

I am now contracted with ICES to be the ICES Newsletter Editor through at 
least the May, 2000, issue; and with your he lp, I am dedicated to continue to 
.improve your newsletter. 

In thi s vein, thi s past May, I purchased my third in a series of computers. 
Along wi th this upgrade, I also updated most of my graphics, word 
processi ng, and layout software. Thi s req ui red a substantial financ ia l 
commitment as well as a commitment of countless hours to learn to use the 
new hardware and software. I have used the upgraded graphics software to 
improve the cover photos for the most recent issues. Many of the photos I 
receive for bl ack and white use are taken on kitchen tables or include other 
distracting backgrounds. I am able to eliminate or replace these backgrounds 
with more professional looking backgrounds or des igns. I also use the 
graphics technology to improve the co lor photos even more by enlarg ing 
most from the original photo, enhancing details, eliminating distracting 
backgrounds, and making the colors bri ghter. 

Now, fo r how you can help . . . I really need how-to articles fo r the news letter. 
Since ICES is for decorators from youth and beginners to professional, the 
articles can be about any variety of techn iq ues or ski ll levels, from basic to 
elaborate. Just write an article on how you would create a cake des ign or do 
a particular decorating method. Some people are concerned that their writing 
ski lls may not be good enough fo r the newsletter. Don't worry about that; I 
wiLl take care of the spelling, grammar, and punctuati on. It's your decorating 
expertise that other members want to hear about; and I want to help you 
share that with them. You do not need to be a well-known decorator to wri te 
an article for the newsletter. AU decorators are welcome to share the ir talents. 
If you would li ke to share your talents with other ICES members, please 
send your article to me at the address on the back cover or e-mail it to me at 
winbeckler@aol.com. Photos are always he lpful , but are not a requirement. 

I would like to thank all of the Representat ives who have me on their mill li ng 
list fo r their newsletters. You are all doing a terrific j ob. I fi nd the newsletters 
very informative and innovative and a great source fo r items for the ICES 
newsletter. 

The annual ICES "ad" is on page 2 1. Use thi s ad in newsletters, class 
handouts, etc., to promote ICES. (A ny other use of the ICES logo must be 
approved by the ICES Board of Directors.) 

After the recent notice about the "W hat 's New?" colu mn, there has been a 
very rewardi11g response from creators of new books and products as 
indicated by the column in this issue on page 10. We hope to continue to 
bring you more information on new items. 

Thank you to all the members who have continued to support me in the 
position of ICES Newsletter Editor over the past ll years. I look forward to 
beginning my 12"' year. 

APOLLO MOLD 
COMPANY 

5546 S. Columbia Avenue 
Tulsa, OK 74105 
(918) 258-9595 

CANDY MOLDS FOR CHOCOLATE, / 
SUGAR MOLDING AND HARD CANDY 

NEW MOLDS 
AND SUPPLIES 

Taylor Flavors 
Thermometers 

Cello and Poly Bags 
Meringue Powder 

Cake Jacks 
Spatulas 

Powdered Food 
Candy Boxes Colors 

Foil Squares Candy Pads 

Parchment Candy Cups 

Piping Gel Pastry Bags 

Candy Centers Nestle's Caramel 

Brushes Sucker Sticks 

Squeeze Bottles Funnels 

Candy Trays Pastry Cloths 

LICENSED BY HALLMARK CARDS 
ENDORSED BY THOUSANDS 
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This decorating technique was patterned after fabric needlework. Areas of 
fabric are "cut away" and attached to others with strings of needlework, 
thus producing beautiful needlework lace areas. Looking at actual fabr ic 
samples is very helpful to get ideas flowing. With experimentation, you will 
begin to work out designs that can incorporate cutwork in any cake 
decoration. Tip: Make a photocopy of real cutwork lace and use as a pattern. 

YOU WILL NEED 

Nonstick roLling pin and board 
Ridged roller 
Assorted cutters 
Artist's palette knife (to pick up pieces) 
Gum paste and fondant 
Royal icing and #0 tip (can use #I)-seamless, stainless steel tips work best 
Parchment paper decorating bag 
Water and small art brush 
Petal dusts-shades of purples, lavenders, and blues (approximately six colors) 
Luster dust-champagne for ribbons, cutwork, and fabric 
Acrylic brush to apply dusts 
Tilting turntable, if availab le (if not, prop cake to one side with a hand towel) 
10" oval cake board 
6" hexagon double-layer cake covered with a thin layer of buttercream icing 
Antique white paste co lor 
Assorted cutters 
Cardboard or mylar for pattern templates 

MAKE AHEAD 

Make box top and side panel templates (see patterns on next page) . Use 
a mixture of 50/50 gum paste/fondant and roll out paste and cut around 
templates. Lay the excess strips back on top of the panel pieces that 
were just cut (see photo l ) . Roll out agai n and recut with templates. 
This gives each panel texture. Dry pieces on foam and color afterward 
with a pouncing motion at a 90° angle, layering all colors and beginning 
with the dark then to light. Steam the color in place over a tea kettle and 
then layer some of the Lighter shades again. This effect adds depth to the 
panel and looks like impressionistic art. After colori ng, assemble the 
box top only with color-matched royal icing. 

Elegant 

2 Using stone-colored gum paste or pastillage, make penny-sized "tiles" 
to use later to cover the cake board. Crush scrap pieces of dried gum 
paste with a rolling pin. Incorporate the crushed scraps into nc:w paste 
and roll into a sausage. Mark the top with a marking tool so the :i les wil l 
all be the same thickness when sliced. Let the sausage dry for about two 
hours before slicing so the tiles wi ll not distort with slic ing. Set aside on 
foam to dry. Make a plain white sausage also to use for the go ld-painted 
tiles. 

3 Also using gu m paste, make approximately 20 very small flow c:rs and a 
cameo pin from a mold. 

CAKE AND BOARD 

Dried tiles are placed on the cake board using antique-white-tin .eel royal 
icing as the "grout." Paint some of the plain white flat tiles wi h a gold 
dust and vodka mixture. 

2 Place the cake on the board off to one side. Attach six panel s to :he sides 
of the cake. (The buttercream should still be soft so the panel s will stay 
in place.) 

3 Usi ng an antique-white-colored gu m paste/fondant mixture, nake lf4' 
"ribbon" to cover all seams for a more fini shed look. A ridged r:> ller can 
be used to give the paste a texture before brushing with chunpagne 
luster dust (see photo 2) and cutting the strips of ribbon. The 1 ibbon is 
glued in place with a Little water. Similar ribbon was also used to make 
the ribbon f lowers at the bottom of the box. 

4 The "fabric" fo r the inside of the box was made using the ridg~d roller 
also. But th is time, roll back and forth over the paste in the same direction 
several times then dust with champagne luster dust. This method was 
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Techniques 

used to achieve r e look of moire fabric or "water marks." Arrange the 
"fabric" on th mside of the box and glue in place with a smal l amount 
of water. 

n~<:tp t\;v hi ch has been rolled with a ridged 
luster dust (see photo 2), simply cut 
lace on the box top and side panels 
can alter the shape of your cutouts 

ou the shapes and "glue" them in 
using a small amount of water. 
rom one cutter by using other c 
new shape.) Symmetrical 
esign and work outward. These 
omplex as you like. Complete 

gns can be made as simple or 
design area before you proceed. 

2 'A ter all pieces are "glued" in pi outline each of the cutouts using 
photo 3). Thi s gives the attaching 

g to adhere to. 

3 

roy,al ici ng and a #0 or #l tip 
"std 1gs" in the following step so 

·ngs." You may neaten the joined 
uatJ,11J''"""'' u with water if you prefer. Thi s 

will smooth the joins and make it so you will not 
you started and stopped. 

Using royal icing, attach flower 
board (see color photo on page 

2 Position and attach box top with 
on both sides to stick to the 

The large hexagon pattern is for the ox top; cut one. You should cut 
the large rectangle (including top sec ion) for the side panels of the 
six of just the top sections of the rec angle for the box top sides. 

For your first attempt, try cutwork on a flat plaque. Cut out 
symmetrical pattern , let them dry, a1,1d play with them like 
They can be "glued" in place with II amounts of royal 

Royal Icmg Recipe 

l extra large egg white 
1h to 2 c. finely sifted 

Lightly beat egg white on low speed in a ing bowl. Gradually 

add powdered sugar then mix on low until medium peaks form. 
Important: Icing should not be too stiff. It should be a little damp 

so it will adhere to the dry gum paste pieces. Sifting the powdered 
sugar through an 80-gauge sifter w'ill ensure that your icing will 
flow through the #0 and #00 tip without clogging. 
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CREATIVE CUTTERS 

GERALDINE'S 

LACE MATS 

Just Arrived Lace Impression Mats 

Send $2 for our latest catalogue containing hundreds 
of other timesaving products. 

561 Edward Ave, Unit 2 
Richmond Hill, Ontario, Canada L4C 9W6 or 

2495 Main St. 
Tri-Main Building, Unit 410 
Buffalo, NY, U.S.A. 14214 

CREATIVE CUTTERS 

24 hr Voice Message or Fax 
(In Ontario) 

1-888-805-3444 
1-905-770-3091 

1-905-883-563 8 

1999 NoMINATIONS 

INSTRUCTIONS 

Nominations are now being accepted for seven ICES 
members to serve three years on the Board of Din~ctors. 

Qualifications to serve on the Board: Nominee must be 
a member in good standing (dues paid in full) for at least 
three years and must have attended at least one Midyear 
Meeting and one Convention prior to his/her nomi11ation. 

Officers shall be nominated from the Board of Directors. 
Those Board Members who are eligible to be nominated 
for an officer's position are: Joseph Ash, Michelle 
Bohigian, Randy Coffing, Linda Dobson, Connie uffy, 
Jean Eggers, Kim Fess, Rose Hale, LaDonna Ha lstead, 
Nannette Henderson, Marilyn McGregor, Sara Newbery, 
Steven Stellingwerf, and Maureen Stevenson. 

When making any nomination, you must incltude a 
LETTER OF ACCEPTANCE from the nominee 
along with a brief resume of his/her qualifications. 

NOMINATIONS FORM 
1999-2000 I.C.E.S. Board and 

Officer Nominations 

I would like to nominate: 

Name ____________________________ ___ 
Address ________________________ _ 
City ______________ _ 
State/Province/Zip ________________ _ 
Country _______ Phone _,_____----~. ___ _ 

Make nominations for these offices from the llist of 
eligible Board Members above. 

President _______________________ _ 
Vice President ___________________ _ 
Recording Secretary __________________ _ 
CoiTesponding Secretary _________ _ 
Treasurer _______________________ _ 

Nominations must be postmarked 
by March 15, 1999. 

Office 
e-mail creativecutters@cakeartistry.com Send all nominations to: Jessica Baker, ICES 

Nominations, 8362 W. 550 S., Manilla, IN 46150-9:;70. 
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Frosting Recipes 
From California's Batter Chatter Newsletter 

Penuchi Frosting 

1/ 4 c. margarine 
3
/ 4 c. brown sugar 

1/4 c. milk 
2 c. (almost) powdered sugar 

Melt margarine in a saucepan. Stir in brown sugar and 
cook over low heat for 2 minutes. Add milk and bring to 
a full boil. Cook to lukewarm without stir1ing. Add almost 
2 c. powdered sugar and beat to consistency. If too thick, 
add a little milk. Becky Lucia-CA Batter Chatter 
Newsletter 

Mocha Butter Icing 

1 c. butter 
3/ 4 c. sugar 
2h c. milk 
1 T. coffee 
1 T. rum 

Beat butter until soft. Dissolve sugar in milk. Add coffee 
and rum. Gradually add this mixture to the butter mixture. 
Beat until light and fluffy. Levy Sinaguinan-CA Batter 
Chatter Newsletter 

Decorator's Frosting 

1 t. vanilla 
3 T. water 

4 c. powdered sugar 
1 1h T. meringue powder 

2 c. shortening 

Beat vanilla, water, sugar, meringue powder, and 1 h c. 
shortening on low speed 5 minutes. Scrape sides of bowl. 
Add rest of shortening. Beat another 5 minutes on low 

speed. Scrape sides of bowl again and beat 3-5 minutes 
on medium speed until fluffy. Alice Molina-CA Batter 
Chatter Newsletter 

Buttercream Icing 

2 c. shortening 
2 lb. powdered sugar 

1h t. salt 
1 h c. hot water 

2 t. butter flavor 
2 t. clear vanilla flavor 

1 t. almond flavor 

Whip 1h c. shortening on high speed until creamy. Add 
powdered sugar; put salt in hot water to dissolve then 
add all liquids to the powdered sugar. Mix for 3 minutes. 
Add remaining shortening; beat 3-4 minutes on low. 
Scrape down edges of bowl; beat another 3 minutes on 
speeds 2 and 3. If too thick, add water. Randy Kirksey
CA Batter Chatter Newsletter 

White Chocolate Cream Cheese Buttercream 

9 oz. white chocolate 
12 oz. cream cheese 

1h c. butter (unsalted) 
1 1h T. lemon juice, freshly squeezed 

lib. powdered sugar 

Melt white chocolate; set aside. In mixing bowl, beat 
cream cheese until smooth. Gradually beat in the cooled 
white chocolate until smooth and incorporated. Beat in 
butter and lemon juice. Gradually mix in powdered sugar. 
Rebeat at room temperature to ensure smoothness before 
frosting. No Name-CA Batter Chatter Newsletter 

Buttercream Frosting 

1 c. granulated sugar 
3 T. meringue powder 

2/3 c. warm water 
1 1 h c. shortening 

2 lb. powdered sugar 
1 T. creme bouquet flavoring 

Beat granulated sugar, meringue powder, and water on 
high until soft peaks form. Add shortening, powdered 
sugar, and flavoring. Scrape bowl and beaters. Beat on 
medium speed 4-5 minutes. Marion Gottlieb-CA Batter 
Chatter Newsletter 

ICES Newsletter January, 1999 9 



Wedding Cakes 
From Start to Finish 
By Elaine MacGregor 
© 1993 Elaine MacGregor, Reprinted 1998 
Published by Souvenir Press Ltd. 

This 96-page, full-sized , hardcover book was first 
published in 1993 and, after being out of print for 
some time, has recently been republished. 

Wedaing Cakes 
From Start to Finish 

Nine English-style wedding cakes, most covered ;__.....:;::::::;o::::::;;::.:r::.:..... _ _. 

with either royal icing or fondant, are illustrated in fu ll color. Each design 
includes a materials list, detailed directions, and patterns plus many step
by-step photos. Photos and instructions are also included for a variety of 
gum paste flowers or foliage including lily-of-the-valley, tulip, lily, maple 
leaf, oak leaf with acorn, and stephanotis. Many other decorating styles are 
also described including confectionery painting, candy paste roses, piped 
roses, Lambeth-style decorating, and more. Also included are recipes, hints, 
and tips. 

The suggested retail of this book is $19.95 in the U.S. For more information, 
contact Independent Publishers Group, Attn. Mark Voigt, 814 N. Frankli.n 
St., Chicago, IL 60610, (312) 337-0747, fax (312) 337-5985. 

If you have a book or product you would like considered for the "What's 
New?" column, please send the information to the Editor at the address on 
the back cover. If you include a sample and would like it returned, please 
send a self-addressed envelope with sufficient postage for its return. Please 
include a photo of any products other than books. 

Patchwork Cutters, Book 4 
By Marion Frost 
© 1998 Marion Frost 

This soft-cover book, with 32-5 3/4" x 8 1/4" 

pages , features full-co lor photos of 14 
completed novelty cakes and two wedding 
cakes. All cakes are decorated with rolled 
fondant and detailed instructions are included. 
Also included are ideas for colorful novelty 
side designs and hints and tips. 

A price was not listed for this book. For more 
information, contact Patchwork Cutters, 3 
Raines Close, Greasby, Wirral L49 2QB, England, phone/fax 0151 678 5053 . 

Mad About Clowns 
By June Twelves 
© 1998 Holly Products 

Mad About Clowns is a book showing how to 
model clowns in all manner of mischief. It is 
a soft-cover book with 44-6" x 6" pages. The 
book includes instructions for making the 
clowns from both cold porcelain and fondant. 
Many illustrations and color photos are included to augment the detailed 
instructions. 

In the U.S., this book retails for $1 1.99. U.S. readers should CIJntact 
International Sugar Art Collection, 6060 McDonough Dr. , Ste. D , No1 cross, 
GA 30093 , (770) 453-9449 or (800) 662-8925, fax (770) 448-9046 . 
International readers should contact June Twelves, Holly Products, Holly 
Cottage, Hassall Green, Sandbach CWll 4YA, England. 
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Steven Stellingwerf-SD Sharon Briggs-Iowa 
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Carole Faxon-ME ---t 
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Lynelle Mullins-AL 

f-- Mari Mahler-lA 

Karen Fritze-MN ~ 
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WE GOT THEM! 
Roses ... Orchids ... Lilies .... plus 
other sweet decorations that will truly enhance your confec
tionery masterpieces. 

Call us for very reasonably priced Gumpaste and Royal 
Icing flowers. We're open Mon-Sat 8-5 PST. 

Phone: 510-745-9405 

ICES Membership Directory 

The Publications Committee will be producing a 
Membership Directory for distribution at the 1999 
Kansas City Convention. If you do not wish to be 
listed in the directory, you must send written notice 
to the ICES Membership Coordinator (address on 
page 23). If you do want to be listed, no further 
action is necessary; but you should check your 
newsletter mailing label carefully. Your name and 
address will be listed in the directory exactly as they 
appear on the label. Any corrections should also be 
sent to the ICES Membership Coordinator. 

~ strivin~ towards @ 
~Botamcally Correct 

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

Gum Paste Flowers 
Roses - Orchids - Fillers 

Fully arranged sprays or individuals 
We supply to: 

Cake Makers - Wholesalers - Distributors 
Ask your nearest dealer or call direct 

PETRA INTERNATIONAL Manufacturer of fine quality Gum Paste Flowers 
1982 Royal Credit Blvd., Misslssauga, 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 

Cake & Candy Supplies 

-Celebrating 21 Years-

Handmade Australian 
3" deep cake pans 

Unique Shapes • 20 Styles 

Non-Toxic Dusting Powder 
Petal, Luster or Pearl 

Over 50 Colors 

Chocolate/Gum Paste Doll 
People Molds 

Gum Paste & Rolled 
Fondant Supplies 

[l:J 
Lorraine's Videos Also Available 

148 Broadway, Hanover, MA 02339 
FAX 781-826-7953 PH. 781-826-2877 

LILYST A 
~ DSlB DS2K CYM 

~Freezer & Refrigerator Proof Call 1-800-207-27 50 
SWEET INSPIRATION GUM PASTE FLOWERS 
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Interna.tiona.{ Ca/(f. T,zyforation Societe-2~ .9lnnuaf Show ani Convention 

X..ansas City, Missouri- Jufg 2gfi-.9Lugust 1st, 1999 

Tour Registration Form ~ 
Advance registration is required by June 26, 1999, for all tours. Additional tickets may be purchased on site prior to tour departures if space 
is available. These tickets will cost more. No refunds or exchanges after June 26, 1999. 
In the unlikely event that a tour does not have at least 30 participants, Blue Ribbon Arrangements and Tours reserves the right to cancel the 
tour and issue a full refund to those registered. Should you cancel your reservation, a $5.00 service charge will be deducted fn1m your 
refund. Notice of cancellation must be in writing no later than June 26, 1999. Tickets will be included in your registration packet. 

All tours leave from the comer of 12th and Wyandotte. 

Name-------------------- Home Phone ( ) 
Address ___________________ WorkPhone ( ) 

City State/Province Zip/Post Code-------·--------------------- ----------
Country------------------- E-mail (If Available) _______________ _ 

Tour Description Date and Price Per Person #ofPersons Total 

lnl!l!d!!ctigg m the Citt gf fountains and th!l Arabia Steamboat MD!!!llml 
Everything's up to date in Kansas City! Our thriving metropolitan area will surprise and delight you as 
we drive through this scenic city of fountains, parks, and boulevards. The downtown area's revitalized 

Tuesday, July 27th financial district and the bustling City Market, with vendors selling· everything from apples to watches, 
are just a couple of the sights that will intrigue you as we travel through the city. Other areas of the tour 1:00-4:30 p.m. 
include beautiful Crown Center, historic Westport, and the famous Country Club Plaza; and all along the 

$28.00 tour route, guests will see fountains of every variety. The Arabia steamboat Museum will be the highlight 
of the day with it's many pre-Civil War artifacts. A one-of-a-kind museum, the Arabia will excite guests Per Person 
with its unusual displays of household items, tools, clothes, frontier supplies, etc., dated back to the -----
1850's. The boat sank in the Missouri River in 1856. Some 200 tons of cargo has been recovered and 
nearly half of it has been cleaned, restored, and preserved for the display. 

Bgots, Saddlt:s. and the Am!lrican West 
Approximately 50 miles north of Kansas City lies historic St. Joseph, The first stop on this tour is the 

Wednesday, July 28th home of Jesse James. Living under an assumed name, it was here that he was shot by a member of his 
own gang for the ransom. Next up is the Patte House Museum, which tells a great story of the western 9:00 a.m.-4:00 p.m. 
frontier. Then the tour goes on to the Pony Express Museum. While the Pony Express operated for only 
a few months, its riders were famous for getting the mail through. Now leave the West behind and enjoy $45.00 
a delightful lunch at the elegant Shakespeare Chateau. This lovely old mansion has been restored and is Per Person 
furnished with wonderful antiques. Guests will tour the home following lunch. For those who wish to -------
take home a piece of Western gear, St. Joe has just the place to shop, the Stetson Hat Factory Outlet. 

A Day with the President 
The day will begin with a driving tour of Independence, home of President Harry Truman. You'll see the Wednesday, July 28th old square with its lovely 1880's Court House, the churches associated with the Truman family, the 
Truman Home, and the unusual Temple and Auditorium of the RLDS. One of the highlights of the tour is 10:00 a.m.-3:00p.m. 
a stop at the Truman Library, one of only eleven presidential libraries in the country. It houses many $43.00 
exhibits of the Truman presidential era as well as a reproduction of the Oval Office as it was during 
President Truman's term. Lunch will be at the renowned Stephenson's Apple Farm Restaurant and will Per Person 
include green salad, smoked chicken, green rice casserole, apple fritters, rolls, coffee/tea, and apple pie. -------

Stati!!n Casino Wednesday, July 28th 
Station Casino is the newest and largest of Kansas City's Riverboat Casinos. In addition to ten restaurants, 
guests will find a movie theatre, gift emporium, jazz bar, and much more. Upon arrival, guests will be 6:00-11:00 p.m. 
met by one of Station's courtesy escorts, who will show you to the all-you-can-eat Feast and other $21.50 
Restaurants. (Dinner is on your own.) After dinner, two casinos await guests with a total of 3,000 slots, 

Per Person video poker, and 190 table games. -----

ICES Family Reunion "A {.;el!lbratigg m the Park" 
Join other members of our ICES family to enjoy a fun evening in the park located on the square between Thursday, July 29th 
the Convention Center and the hotel. Visit with old friends and make some new ones as you stroll through 
the park enjoying snow cones, lemonade, and cotton candy. Try your luck at our carnival games, visit 6:30-9:30 p.m. 
with a psychic to look into your future, or have a caricature sketched as a memento to take home with $42.00 
you. Then feast on our Famous Kan!!lls City Barbi!C!ll! ribs, brisket, or smoked turkey with baked beans, 

Per Person potato salad, coleslaw, iced tea, cookies, and brownies. This evening is sure to be fun for the whole ICES 
family! The ticket price includes dinner as well as tokens to use for the games and concessions. ----

Grand Total-Amount Enclosed 

· Method of Payment 
Check, money order, or credit card accepted. 
If credit card, check one. ( ) Visa ) MasterCard 

Card Number ___________________ _ 

Expiration Date-----------------------------------

Signature -------------------
16 January, 1999 

9237 Ward Parkway, Ste. 305 
Kansas City; MO 64114, U.S.A. 

Fat(816) 361-1507 
Pll'?!t#l~~~6) 361-5111 
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CHEFMASTER ® 
Brand 

Ready--To--Use Candy Centers 
• Redi Fondant Centers • Cherry Nut Centers 

· • Fruit & Nut Centers • Vanilla Melt-Away Centers 

• Coconut Easter Mix • Peppermint Redi Centers 

• Maple Walnut Centers • Strawberry Redi Centers 

• Whipped Chocolate Centers • Raspberry Redi Centers 

• Peanut Butter Centers • Orange Redi Centers 

• Cherry Redi Centers • Coconut Bon Bon Paste 

• Lemon Redi Centers 

• Buttercream Centers CHEFMASTER 
• Coconut Redi Centers 

P. 0. BOX L • CALLEY, PA 16024 • (800) 321-1616 

• BYRNES & KIEFER COMPANY 

Decorators' 
Internet 
Sites 
With the availability of 
the World Wide Web on 
the Internet, an entire world of resources has opened up to the 
cake decorator. 

At Convention, several people requested that we once again 
include how ICES members can join in the America Online 
cake decorating chats on Thursday evenings hosted by Earlene 
Moore and Dolores McCann. 

To join in the chats live, AOL members should log on at 9 
p.m. Eastern time on Thursday evenings . Type in Keyword 
"Cooking Club"; and in the center of the screen, click on 
Cooking Conversations; and then click on the Kitchen icon at 
the bottom of the page. You are now in the cake decorating 
chat room. 

For those whol do not subscribe to America Online, you can 
still read what took place in the chats after the fact. To do this , 

w3.one.net/-proicer/aolchats/aolchats.htm. This page from 
Dolores' web site has every chat from the very first one in 
1996. 

If you need more information about ICES or want to refer a 
friend to the ICES web site, the address is http://www.ices.org. 

Information on other international sugarcraft organizations can 
be found also. Info on the British Sugarcraft Guild is at http:// 
www.twinmoons.demon.co.uk/cbbsg/index.html (this is a 
branch's web site with info about the main organization), and 
info on Australian Sugar Craft is at http://www.alpha.net.au/ 
-artintype/. 

Most advertisers in the ICES newsletter now have their own 
web sites. You can usually access these by just typing in 
www.(company name) .com. Check the specific ads in the 
newsletter for more information. 

Many cake-decorating-related companies like cake-mix 
manufacturers, product manufacturers, and retail suppliers also 
have web sites. Once again, these can usually be accessed by 
typing in the familiar www.(company name).com. If this does 
not yield their web site, try typing in their name on a search 
engine like Yahoo!® or Excite®. 

open your internet browser and enter the address http:// Sweet surfing! 
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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 

Photos on Page 11 

Solveig Knott-NE-Bright
colored royal icing was used to 
pipe figures onto simulated 
scoops of ice cream (styrofoam 
balls coated with a white glue 
and acrylic paint mixture) with 
tips #4 to 6. The details were 
added with tips #1 to 3. (When 
decorating ice cream, use 
buttercream icing and make 
one or two trips to the freezer 
to the keep the ice cream firm 
and to stiffen the buttercream. 
Keeping it cold also helps 
prevent colors from bleeding.) 

Paula Simon Stock-MI-See 
how-to article on pages 6-7. 

Vivien Castillo-IL-The cake 
consisted of nine round tiers 
which were covered with 
rolled fondant. Gum paste 
roses were cut in three sizes, 
thinned, wired, and dried. The 

18 

flowers were arranged into 
bouquets and placed on each 
tier. Ribbon was added around 
the base of the cakes. 

Ann McLellan-WI-The first 
step for this cake was to make 
a large quantity of gum paste 
violets and leaves. The gum 
paste plaque was made next 
and let dry for several days. 
Two tiers were frosted. After 
the plaque was dry, a stencil 
was made and the colors 
airbrushed onto the plaque. 
The white letters were piped on 
using a #2 tip. The side of the 
bottom tier was airbrushed to 
depict rolling land. A #3 tip 
was used to make the pine 
trees. The water was made 
with colored piping gel. A 
#233 tip was used for the grass. 
The cattails were made by 
inserting spaghetti into a #4 tip 
on a bag with brown icing and 
pulling it out. The shell border 
was piped with a #20 tip. The 
flowers and flags were inserted 
and the final assembly was 
completed. 

Photos on Page 12 

Marion Frost-England-The 
cake was covered with rolled 
fondant. A quilting embosser 
was pressed onto the cake side, 
taking care to line up the 
pattern. (A skewer stick could 
also be used to make the quilt 
design.) This was let dry then 
the quilting was dusted with 
pale petal dust colors. The cake 
board was covered with 
fondant. A small "stitch" was 
piped into each gather mark. 

Jane Voellm-Canada-A craft 

were covered with royal icing 
to produce a firm, smooth 
surface. The fust stencil was 
centered over the cookie and 
an airbrush was used to apply 
food color. The second stencil 
was used to add the leaves, etc. 
Darker shades were used to 
create the illusion of 
dimension. The cookie edges 
were brushed with melted 
chocolate. 

Steven Stellingwerf-SD-The 
ballerina was modeled from 
cold porcelain. The head, body, 
legs, and arms were molded 
using a girl figurine mold. 
Before the figure dried, a small 
wooden skewer was inserted 
into the straight, standing leg 
for support. The outfit and 
accessories were made using 
an assortment of gum paste 
cutters and tools. 

Sharon Briggs-IA-A #22 tip 
was used for the base shell of 
the bottom border. A round tip 
was used for the zigzag 
scallops above the shells and 
on the board as well as for the 
zigzag "C" shapes and the 
overpiped lines. A #101-tip 
ruffle was piped on the side 
and was finished with #15-tip 
shells and #2-tip loops. Very 
large #22-tip "e" puffs were 
piped on approximately one 
third of the top edge and were · 
overpiped with #15-tip "e's" 
then overpiped with #4 to #2-
tip lines for a mock Lambeth 
look. The remainder of the top 
border was finished with a 
plain shell. 

Photos on Page 13 

knife was used to cut mylar JoanSorenson-WI-Theoval 
stencils of the fruit. Two cake was covered with 
stencils were cut for each fruit. buttercream #4 7 -tip basket
The first stencil was of the weave. The top reverse shell 
main shape of the fruit. A border and the bottom shell 
second stencil was used for the border were piped with a #18 
leaves, stems, etc. The cookies tip. The royal icing flowers 

January, 1999 

were made ahead and dried. 
The roses were piped with a 
#104 tip, and the drop £lowers 
were piped with a #224 tip. 
The rose arrangement was a 
crescent shape with the larger 
flowers at the focal point. The 
buttercream leaves were piped 
with a #67 tip. The inscription 
was piped with a #10ls tip to 
resemble calligraphy. (The 
dummy was covered with 
white freezer paper, two paper 
doilies, then clear plastic wrap 
for ease of removing the icing.) 

Diane Morrissey-PA.-The 
plaque and rose were made of 
gum paste. The portrait was 
airbrushed. Royal icimg was 
used to pipe the tiara and 
earrings, using tips #2 and #5. 
These were then painted with 
a mixture of silver lus~er dust 
and vodka. The pearls on the 
tiara, the earrings, dres•s, rose, 
and #5-tip border were dusted 
with pearl dust. 

Carole Faxon-ME-The 
cookies were decorated with 
tips #1 and/or #2. The tlowers 
were tiny piped or molded 
flowers, depending on the 
design on the cookie. One 
cookie had tiny fans piped 
from a #2 tip with #1-tip trim. 

Patricia Anderson-IL
Cylindrical-shaped cakes were 
baked and cooled. Chocolate, 
about 3/4 c. per cake, was 
melted. A piece of trans
parency film was cut to the 
exact size of the circumference 
of each cake. An even coat of 
chocolate was smeared over 
each piece of film, completely 
covering it. The film was 
wrapped around each cake, 
with the join taped in the back. 
(The film cannot overlap.) The 
chocolate was chilled to set, 
about 1-2 minutes. Aner the 
chocolate had set up 
completely, the film was 
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carefully removed. The top 
edges were angled with a hot 
knife. The tops were covered 
with various designs. (A young 
man requested a similar cake 
to present an engagement ring 
to his girl friend. For this cake, 
the top was finished with a 
layer of mousse, a dollop of 
whipped cream, and a red 
candy heart. The entire top was 
enclosed with a filigree heart 
attached with melted 
chocolate. The ring was added 
to the filigree heart.) 

Photos on Page 14 

June Twelves-England-Cold 
porcelain was used for these 
clowns (gum paste would 
work great also). The faces 
were made first by carefully 
pressing the paste into molds, 
removing it, and letting it dry 
away from a direct heat source. 
Paper modeling balls were 
inserted in the backs of the 
faces and disks of paste were 
molded around these to form 
the backs of the heads. The 
initial body shapes were 
formed from styrofoam. The 
foam was covered with a layer 
of cold porcelain. The limbs 
were made freehand. The 
clothes were cut from patterns 
and fitted onto the figures. The 
arm sausages were threaded 
onto wires, which were glued 
into the hands. Lastly, the faces 
were painted; and colored 

paste was extruded through a 
craft gun to make the hair. (If 
the clowns were made of gum 
paste, the bodies would be 
solid gum paste and the heads 
made in one piece, shaped 
around a paper modeling ball. 

Lynelle Mullins-AL-The 
booties were made of molded 
sugar (a mixture of 1 c. sugar 
to 1 t. water). The sugar was 
packed into the mold then 
turned out onto cardboard and 
let dry 30 minutes. The center 
was then scraped out. The 
booties were trimmed with 
royal icing . The roses were 
made with a #104 tip. The 
daisies were made with a #1 03 
tip , using a #4 tip for the 
centers and adding colored 
sugar. Leaves were made by 
cutting a parchment bag to a 
"V" shape. The borders were 
made with a #78 tip; the top 
was a zigzag and the bottom a 
shell. 

Mari Mahler-lA- Three 9" x 
13" sheet cakes were trimmed 
to resemble a rocky hillside. 
These cakes were covered with 
royal icing . The flowers, 
leaves, cattails, and loons were 
made of gum paste. The chef 
(logo of local cake club) was 
made in two egg-shaped pans. 
He was covered with rolled 
fondant. The arms, legs, and 
chef's hat were shaped from 
styrofoam and covered with 

fondant. The palette and 
painting were made of gum 
paste. The easel was made 
from spaghetti dipped in dark 
chocolate. The entire cake was 
highlighted with petal dusts. 
Wooden dowels were used for 
structural support. 

Karen Fritze-MN-The. cupid 
used in this setup was 
purchased at a garden center. 
A 1 0" base plate was attached 
to the top bowl with a silicone 
adhesive. A 12" oval top plate 
was then added to hold the two 
tiers above. The tiers on the 
table consisted of a 14" oval 
tier with a 1 0" oval tier offset 
to the side . The flower 
arrangements consisted of gum 
paste calla lilies with pearl 
centered petal flowers , picot 

Classified Ads 

ribbon, and pearl loops tucked 
into a large pearl grape cluster. 
Soft green gum paste ivy 
leaves were added to complete 
the arrangements. The top shell 
borders were piped with a #32 
tip. The base borders were 
made with a #32 tip in an 
upward motion, topped with a 
string of 4 mm pearls. 
Garlands on the sides were 
added with a #103 tip on the 
7" cake and a #104 on the 
others. The garlands were then 
topped with two strands of 
stringwork using a #3 tip. (This 
display was covered with royal 
icing but the cake can also be 
done with buttercream.) 

F~r. Sale: Notter Complete Equipment Set & Warming Case, $400 never used. For info: Butterfli, P. 0. Box 612, 
OJai, CA 93024, e-mail: creatrix@jetlink.net 

WINBEC~ER ~NTERPRISES: CatalQ&-Hundreds of pages of books, gum paste supplies, candy products, everyday decorating supplies, most 
10% off-Just $5 (mcludes $3.00 coupon). Newsletter With hints, recipes, patterns, classes, shows, plus instructional articles. U.S. & Canadian 
Subscription~ 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, Dtscover, AMX at 1-800-401-2850 or mail to 16849 S.E. 240th St., Kent, WA 98042, U.S.A WEB SITE: www. winbeckler.com 
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white gum paste 

Supplies Needed 
28-gauge white wire 
26-gauge white wire 
cattleya orchid cutter or template 
flower formers 

yellow or violet petal dust 
light green petal dust 
white florist tape 

There are five basic steps to making an orchid of any size: 1) throat 
or trumpet, 2) column, 3) petals (ruffled petals), 4) sepals (narrow 
petals), and 5) flower assembly. 

~, 

Trumpet or Throat /, _:·- · · ... J 
Roll out a piece of gum paste until thin but not ( _,: '. 
transparently thin , leaving a ridge down the center I < ' 
in which to thread a wire (insertion method). Cut\ 

1
' -, ~ -

out trumpet using a template or cutter. ~/ 

Place trumpet over an orchid veiner with ridge 
facing upward. Press with a thin piece of foam or your fingers to 
obtain an impression. Make sure the center of the petal corresponds 
with the center of the veiner. Do not press on the outer rim of the 
petal; leave this thick so it will frill. 

Make the edge as frilly as possible by rolling a f"""--'----. 
' l toothpick backward and forward on a cornstarch- ,- · ~ 

dusted surface. L -& 
~~ -----, 
~-

r--
Ruffle from scallop to scallop. 

Glue a 26-gauge wire and thread through the 
ridged center of the throat, being careful not to let the wire break 
through. 

Curl the right unfrilled section over, moisten 
slightly, and curl the left-unfrilled section over to 
overlap the right, forming a trumpet shape. 

Place upside down on a cone shape. Adjust ruffles 
while paste is still soft. Leave to dry. When 
completely dry, color throat with petal dust Steam to glaze. 

Column 
Mold a pea-sized ball of paste into a teardrop shape about 1/z" in & 
~~- I 

Cup the wide end of the teardrop over the rounded end of a • 
wooden tool or small rolling pin. 

Slightly flatten and cup underside of the column. Make two1 cuts on 
either side of the cupped end. 

Pinch the back of the teardrop to form a ridge from tip to b~tse . 

Use a pointed tool to place the column inside the dried throat 

The size of the column may need to be adjusted to fit the o~chid. 

Petals 
Roll a piece of gum paste into an elongated shape 
and flatten on both sides with a roller, leaving a short 
ridge in the center (insertion method). 

Cut out a petal and place on the orchid veiner with 
the ridge facing upwards. Press with a piece of thin 
foam or your fingers to get an impression. Do not press on tile outer 
edge of the petal; leave a ridge about 1/4" around entire petal. 

Ruffle all around the petal edge with a toothpick. 

Turn petal over and vein down the middle. 

Insert a 28-gauge wire into the ridge. 

The petal should be placed to dry, angled slightly to the right, over 
the largest flower former. 

Make a second petal the same way but curved slightly to th e left 

When the petals are dry, brush the inner petal tips with light green 
petal dust 

Sepals 
Roll a piece of gum paste into an elongated shape. Flatten ~ 
and roll paste thin on both sides, leaving a short ridge in // \) 
the center (insertion method). Cut out a sepal. The thin 1 

point of the template or cutter is placed on the ridge. ll 1 

Vein first on a dried corn husk veiner. Tum petal over and \\ Jl ,' 
draw a vein down the center from tip to base. Thin edges ·:.}i; 
with a ball tool. 
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Insert a glued 28-gauge wire into the ridge. Place on the largest flower 
former with the ridge facing upward. (The petal will dry curving 
forward.) 

Make two more sepals in the same manner but dry these two with 
the ridge facing downward. (These petals will curve backward.) 

Orchid Assembly 
All pieces must be thoroughly 
dry. 

Tape the two petals and throat 
together with half-width white 
florist tape. 

Tape the three sepals to the 
throat and petals. The backward
curved sepals hang down to the 
left and right under the throat. 
The forward-curved sepal is 
placed at the top between the two petals. 

Cover the resulting stem with white florist tape. 

Steam to glaze. 

Left Petal Right Petal 

Sepal Throat 

It's BIG and "Blue" and it's 
FREE to You! 

For more information about your free "Blue" 
Wedding & Social Stationery album, new 
I.C.E.S. members call 800-292-9207 today! 
Carlson Craft® has been offe ring high quality 
wholesale printing for over SO years! 

Become An I.C.E.S. Member! 
I.C.E.S. is for any man, woman, or child who is 

interested in the "art of cake decorating." 

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

Annual Convention 
l.C.E.S. has an Annual Show and Convention (non-judged) 
where members may bring displays, see demonstrations, share 
ideas with other decorators, see new products, meet authors, and 
have fun! The 24'11 Annual Show will be held July 29'11-August 
1 ", 1999, in Kansas City, Missouri, U.S.A. The 2000 Show will 
be in Detroit, Michigan, U.S.A. 

To Join I.C.E.S.-
Send (U.S. Funds) to: 

Regular Membership-$27.00 
I . 1M b h. $30 00 I.C.E.S. Membership 
nternatiOna em ers Ip- . 1740- 44th StreetS . W. 

Web Site: www.ices.org Wyoming, MI 49509, 
U.S.A. 
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It's Easy to Create Edible Sugar: Flowers, Shells, Self Trimming Lace, 
Bows, Ribbons, Cupids, Birds, etc. with silicone molds and presses. 

Tools, cuttters, colors, pasta machines and motors. 

Instructional Videos Catalog $5.00 refundable 

CffJug-ar ~t7uguets 
bp 0&semcop C:Watrdlt 

23 North Star Dr., Morristown, NJ 07960 
See our new website at www.sugarbouquets.com 

Shows 
Shows will be listed one time only. 

Washington, DC Area-March 21, Landmark Mall, Alexandria, 
VA. This judged show will also feature several demonstrations. 
Last year's show had almost 100 displays at various levels of 
expertise. For additional information and a registration form , send 
a SASE to Jaci Salisbury, 647 F St. NE, Washington, DC 20002-
5217, e-mail cake. designer@ mindspring.com. More information 
may also be obtained by calling Marie Knobel at (301) 782-7013 
or Nannette Henderson at (301) 220-3306 or (703) 643-9085 . 

Days of Sharing 
Louisiana-January 25 (9 a.m.-4 p.m.), The Live Oak Wesleyan 
Church, corner of No. 8 Heyman Lane and Bayou Rapides Rd., 
Alexandria, LA. Come to our Day of Sharing for special demos 
on airbrushing and much more. For more information, contact 
Edith Powers, LA Rep at (225) 675-5833 or (225) 675-5796. 

800-203-0629 
973-538-3542 

Fax:973-538-4939 

UPCOMING 
CONVENTION & 
MIDYEAR 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 

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 

February 8-11, 2001-Nashville, TN 

February 22-24, 2002-Hamilton, Ontario, Canada 
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1998 - 99 Officers & Board of Directors 
Executive Committee 
Kim Foss-President & Chainnan of the Board 

8302 Miss Anne Lane 
Annandale, VA 22003-4619 
(703) 239-0314-hm., fax 239-0631 

~ e-mail: kimfess@aol.com 
\ \ Mary Gavenda-Vice President 

10 PasoFmo 
Lemont, IL 60439-9748 
(630) 257-7008-hm. or 810-2447-wk. 
fax (630) 257-6908 
e-mail: mgsoffice@aol.com 
CT,SC,TN ' 

Rabbi Broussard-Treasnrer 
17674 S.E. 30lst SL 
Kent, WA 98042-5715 
(206) 545-3662-hm. & fax. 
(253) 859-2812-wk. 
e-mail: robbdick@aol.com 

Gayle McMillan-Recording Secretary 
4883 Camellia Lane 
Bossier City, LA 71111-5424 
(318) 746-2812-hm., fax-746-4154 
e-mail: gvmcmillan@aol.com 
lA, MO, Virgin Islands 

Linda Dobson-Corres. Secretary 
208 Deale Rd. 
Tracy's Landing, MD 20779-9712 
(410) 867-1615/(301) 261-5536-hm. 
fax (301) 261-9919 
MI,TX,UT I 

Millie Green-Past President 
4102 Madison A v~. 
Indianapolis, IN 46227-1529 
(317) 786-0344-h,j.. or 782-0660-wk. 

fax (317) 782-006 r 
Board Members 
Joseph Ash 

P. 0. Box 156 
Rohrersville, MD 21779-0156 
(301) 432-5751-hm. 

~~;:~~h55@ihl trepid.net 

Jessica Baker 
8362 w. 550 s. 
Manilla, IN 46150i9570 
(765) 525-6267 -hm. 
e-mail: gbp4qb@ind.tds.net 
DE, SD, Puerto Ribo 

Michelle Bohigian · 
~ 26 St. Elmo Rd. 
\. Worcester, MA 01602-2638 

(508) 753-5918-hm. & fax 
(508) 795-0223-wk. 
AK,IL,OK I 

Randy Coffing 1 

6423 Quemado Dr. NE 
Albuquerque, NM 87109-3862 
(505) 823-1829-hm., fax 856-5001 
e-mail: rcoffing@flash.net 
GA,LA,NV 

Connie Duffy 
326 E. Dover CL 
Davenport. lA 52803-2628 
(319) 324-5914-hm., 794-5219-wk. 
e-mail: COUrtyl.OW.~I!!':aOl.COm 
MD, 

Jean Eggers 
2808 S. Center 
Sioux Falls, SD 57105-4818 
(605) 332-8756-hm./wk. 
e-mail: jeggers@gateway.net 
ID, OH, WV, NY 

Kathy Farner 
142 Grove St. 
Putnam, CT 06260-2114 
(860) 928-9196-hm., fax 928-0756 
e-mail: ksfarnercakes@yahoo.com 

Rose Hale 
3201 N. Jefferson 
Ionia, MI 48846-9608 
(616) 527-2658-hm./wk. 
KY, WY, NE, MN 

LaDonna Holstead 
P. 0. Box 127 
Phillips, NE 68865-0127 
(402) 886-2989-hm. 
NC,ME,CA 

Nannette Henderson 
8506 Oak Pointe Way 
Fairfax Station, VA 22039-3339 
(703) 643-9085-hm., (301) 220-3306-wk. 
fax (301) 489-5281 
e-mail: nghenderson@erols.com 
MA,PA,AL 

Shirley Jackson 
2409 Gilbert Ave. 
Niles, MI 49120-3907 
(616) 684-7579-hm. or 684-7110-wk. 
CO,NM,WA 

Erni Kuter 
P. 0. Box 163 
Willimantic, CT 06226-0163 
(860) 456-0788-hm. or 423-6389-wk. 
fax (860) 423-8235 
e-mail: chamber@downcity.net 
AZ,FL,OR 

Marilyn McGregor 
1 Trailsmoke Crescent 
Etobicoke, Ontario M9C I L9 
Canada 
(416) 621-9919-hm., fax 620-7867 
e-mail: mcgs@sympatico.ca 

Sara Newbery 
3115 Oxford Dr. 
Bettendorf, lA 52722-2671 
(319) 355-8972-hm. 
e-mail: newbes@qconline.com 
ND,DC,MT 

Steven Stellingwerf 
1306 E. Sage Pl. 
Sioux Falls, SD 57103-0445 
(605) 338-2365-hm. 
VT,MS, VA 

Maureen Stevenson 
Myre Cottage, Church St. 
Houghton I.e Spring, 
Co. Durham DH5 BAA 
England 
011-44-191-584-6721-hm. & fax 
HI,NJ,WI 

Contact the designated Board 
Member with any 

problem in your state, etc. 

1998 - 99 Committee 
Chairmen 

~ 
Maureen Stevenson 

Budget/Financial 
Robbi Broussard 

Bylaws 
Gayle McMillan 

Centurv Club 
Linda Dobson 

Convention Liaison 
Joseph Ash 

Demonstration Liaison 
Steven Stellingwerf 

Hall of Fame 
Michelle Bohigian 

Hjstorical 
Shirley Jackson 

ICES Chapters 
Connie Duffy 

International Reo. & Member 
~ 

Marilyn McGregor 
~ 

Randy Coffing 
Job Description 

Kathy Farner 

Connie Duffy 
Membership 

Mary Gavenda 
Minutes Recap 

Michelle Bohigian 
Newsletter Resource & Liaison 

Emi Kuter 
Nomination/Election 

Jessica Baker 
Publications 

LaDonna Halstead 

~ 
Nannette Henderson 

Representative Liaison 
Kathy Farner 

Scholarships 
Jean Eggers 

Shoo Owner Liaison 
Sara Newbery 

Vendor/ExhibJAuthor 
Rose Hale 

lYl!n & Means 
Nannette Henderson 

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

ICES Founder 
Betty Jo Steinman 

P. 0. Box 227 
Hampshire, TN 38461-0227 

M:¢»i1)¢f6m~ co()~auuitor 
' · · , "oayte'MCMillan 

4883 Camellia Lane 
111-5424 
812 

~18}7!16-4154 
.'l%:~iclfurl~~\91,aol.com 

Newsletter Back Issues 
The ICES Newsletter is published monthly (except in 
September) to keep members informed about cake 
decorating and relevimt areas. Members are encouraged to 
share hints, recipes, patterns, or photographs. Regular 
Membership-$27 per year; International Membership
$30 per year; Associate Membership-$10 per year; 
Charter Membershi~ (joined before Sept. 1977)-$15 per 
year. Dues must be paid in U.S. funds only. Membership is 
open to any man, woman, or child who is interested in the 
"Art of Cake Decorating." Dues for new members go to 
ICES Membership, 1740-44th Street S.W., Wyoming, MI 
49509. Send renewal dues to ICES Computer, 4883 
Camellia Lane, Bossier City, LA 71111-5424. 

ICES Newsletter 

While supplies last, the previous 11 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 SE 240th St., Kent, WA 98042-
5276. 

January, 1999 

March.lss1J.¢l)ei)dli!J~J)u):'2~ 
~,:,: ;. ._ '~ -;:,, ·~,, --<· 

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 
PAY ABLE 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 
SE 240th St., Kent, W A 98042-5276, phone (253) 
631-193 7, fax (253) 639-3308, e-mail: 
winbeckler@aol.com. Ad rates and sizes (width x 
length) are: 

$5.00-per typed line (classified ad) 
$60.00-1/6 page (3 3/4" x 3 114") 
$90.00-1/4 page (3 3/4" x 4 7/8") 

$160.00-horizontall/2 page (7 5/8" x 4 7/8") 
$160.00-verticall/2 page (3 3/4" x 10") 

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

If you 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 1/2" x 11" with 1/2" margins all 
around. 

~for any purpose should be made payable to ICES. 

Address Changes. Label Corrections & Renewal Membershin 
~!!!§-ICES Computer, 4883 Camellia Lane, Bossier City, LA 
71111-5424, ph. (318) 746-2812, fax (318) 746-4154, e-mail: 
gvmcmillan@aol.com. 

Cake Show Certiflcates--LaDonna Halstead. 

Membership Brochures & Newsletters for Publicity 
Nannette Henderson. 

Membership Pins. Membershio Questions & New Member 
~!!!§-ICES Membership, 1740--44thStreetS.W., Wyonting,MJ 
49509. 

Newsletter Copy. Back Issues, & Ads-ICES Newsletter Editor, 
Marsha Winbeckler, 16849 SE 240th St., Kent, WA 98042-5276, 
ph. (253) 631-1937, fax (253) 639-3308, e-mail: 
winbeckler@aol.com. Copy and ads must be received by the 
25th of the month, two months preceding issue month. 

1998 Show Directn~arolyn Lawrence, 16494 King Road
R. #2, Lawson, MO 64062-8279, ph. (816) 630-7287, fax (816) 
630-1018, e-mail bridal@juno.com; Cora Smith, 9821 N. 
Highland, Kansas City, MO 64155-2153, ph. (816) 734-2785, fax 
(816) 734-9671, e-mail kaketime@aol.com 
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Glossary of Terms 
Portions From The Canadian Society of 
Sugar Artistry, Inc., Newsletter 

.··~ 

Airbrushing Using an air gun to spray liquid food color onto fondant, 
marzipan, or other medium. 

Figure 
Modeling 

Figure Piping/ 
Pressure Piping 

Gum Paste or 
Flower Paste 

Applique Cutout shapes in fondant or marzipan built into a Pastillage 
picture. 

Thi~ modeling can be done with fondant, marzipan , 
gum paste, or chocolate. One may use moWs or do 
thes~ freehand. 

This is a method of building up pictures by in\;reasing 
or decreasing the amount of pressure used when piping 
with royal icing or buttercream. 

There are many variations to the recipe for guln paste, 
all of them designed to give strength and elasticity for 
working and a porcelain-like finish when d1 y. Used 
for all forms of flower molding. 

This very hard, quick-drying paste is used to make 
plagues, cards, and construct three-dimensional pieces . 

Bas-relief A form of modeling that throughout history has been 
widely used as a decoration that stands away from the 
surface in architecture, sculpture, pottery, and 
woodwork. 

Rolled Fondant It can be used to cover cakes, make f1owers, frills, and 
or Sugarpaste flounces. Fondant can also be mixed with g m paste 

to produce a paste for modeling that will not d y out as 
fast as gum paste by itself. 

Brush 
Embroidery 

Buttercream 

Chocolate 
Work 

Royal icing piped in a specific design then brushed 
from thick to thin with a damp art brush. 

There are many recipes for this delicious tasting icing. 
Some types crust more than others. This icing stays 
soft and can be used to fill and frost a cake as well to 
pipe flowers, figures, or other decorations . 

This includes blocks of chocolate, using molds, or 
cutting out shapes from thin sheets of chocolate. 

Cold Porcelain This new medium is NOT edible. It is a paste that can 
be shaped like gum paste and dries very hard and sturdy. 
This substance lends itself well to occasions when the 
arrangements are to be kept as a keepsake, as it 
withstands humidity and transportation well. 

Confectionery 
Painting 

Using cocoa, chocolate, or food colors mixed with 
water, vodka, cocoa butter, or other edible liquid to 
paint a design onto an edible canvas. 

Rolled 
Buttercream 

Run-in/ 
Run-out/ 
Color Flow 

Royal Icing 

Wafer Paper 
or Rice Paper 

This icing resembles rolled fondant; but be~:ause of 
the shortening in the recipe, it stays softer and is 
repairable. 

Diluted royal icing is used to fill in sections that have 
been dammed with full-strength royal icing. J' t should 
have a pillowed effect. Colored icing can be used or 
white icing can be painted when dry. 

This is used on traditional English cakes as a (:overing 
for the cakes. It can also be used for piping and run
out [color flow] shapes. This icing dries very /1ard and 
so can be used to pipe flowers or other decorations 
ahead of time. It can also be used to make decorations 
that stand away from the cake. 

This is an edible paper made of rice, corn, wht~at, and/ 
or potato flour. Designs are added to the paper with 
liquid colors, food color pens, colored piping gel, or 
other forms of color. No true rice paper, mad of only 
rice flour, is available in the U.S. any longer. 

ICES Newsletter Editor 
Marsha Winbeckler 
16849 SE 240th St. 

ICES Member-Please notify ICES immediately of any change or BulkRak 
U.S. Postage 

PAID 
Kent, W1, 

Permit No . . ~00 
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correction to your address listed on the label below. 

Kent, WA 98042-5276 E-mail: winbeckler@aol.com 
(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 MEMBERSHIPEXPIRA TIONDATE-Month/Year. Regular Membership-$27 
per year; [nternational Membership-$30 per-year; Associate Membership-$10 per year; Charter 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. 

January, 1999 ICES Nelwsletter 




