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Dear ICES friends,

ICES President
Kim Fess

It's June. The early bird has gotten the worm, and now
it's time for the rest of the flock to get busy and register
for Convention. Send in yom registration form now; make
your hotel and travel arrangements. The Kansas City,
Missouri, Show is less than two short months away!

January
February
March
April
May
June
July
August
Sept.-Oct.
November
December

What's Inside

The Show Committee is busy readying their "nest" for the 1000+ guests they are expecting in
their fa ir city. "Missouri Loves Company," they tell us; and they are anxious to prove it.
And what should you be doing to get ready ? First and foremost, you need to prepare your
di splay for your state, area, province, or country 's table in the Cake Room. We are aiming for
100% participation this year-we want everyone coming to Convention to bring at least one
display. It does not have to be large. As long as it's on at least a 6-inch cake circ le, your display
will qualify you for the Century Club. It does not have to be a cake; it can be candy, cookies,
gingerbread construction , or a spray of edible flowers , among other things. And we certainly
don' t want to limit our displays to only those at the master level. This quote that a dear friend
passed on to me should be our motto: Use the talents you possess. For the woods would be
very silent {f no birds sang except the best. We need all levels of cake decorating to be on
di splay at our Show so everyone can see the full breadth of our art form. We are proud of and
happy to see the work of our beginners, as well as our most advanced decorators!
Because the Cake Room will once again be organized by states, areas, provinces, and countries,
it is most important that you notify your Representative and let him or her know how much
space you will need for you r display(s). Please get this information to your Rep as soon as
possible so the Show Committee can accurately plan their space requirements.
Next, get out your January 1999 newsletter and take a close look at the tours that the Kansas
City Show Committee has planned for us. Don' t they sound fun and informative? But best of
all , they are very reasonably priced. If possible, arrange to come to Convention early so you
can take advantage of the interesting area in which our Show is taking place.
Whatever you do, don 't forget to register for the ICES Family Reunion , "A Celebration in the
Park," which will take place the evening of Thursday, July 29. At thi s carnival-li ke function ,
you will be able to visit with old friends and make new ones as you enjoy games, concessions,
and a delicious meal of famous Kansas City barbecue. This is a celebration that you definitely
don ' t want to miss.
Speaking of celebrations, earlier this year I "proclaimed" March 26 to be "Cake Decorating
Day." I can't tell you how much I've enjoyed hearing from the great number of you who did
make this holiday your own. I've received photos of special cakes that you made and heard
lots of stories about flowers, cards, certificates, and balloon bouquets sent and received by
decorators around the world. I would say that "Cake Decorating Day" was definitely a success
and that we need to go ahead now and mark it on our 2000 calendars. This commemoration
wiJJ help us reMEMBER and be thankfu l for the very unique caring and sharing nature of
ICES members .
Confectionately yo urs,

Kim Fess
ICES President
ICES Newsletter
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Cover Cake
Elizabeth Anderson HamerCanada: This cake, which Elizabeth
calls Butterflies Rose, is covered with
rolled fondant. The fondant swags
were created with a sugarcraft [clay]
gun. The hearts at the joins of the
swags were made of color flow [run
sugar]. The base of each tier was
finished with 1h" ribbon and a pearl
border. The cascade of gum paste
roses, rose buds, stephanotis, and rose
leaves was hand made. Gold ribbon
loops were added to the arrangement.
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By Elnora Fleming
Front Canadian Society of Sugar Artists' Newsletter
How often have your friends complimented you on how
great your cakes are? "You should open your own
business," they say; and you just smile and accept the
compliment graciously. Maybe it is about time to consider
your own potential, your own ability and talent. But before
plunging into the world of icing, baking, and selling,
consider a few pointers that might help you decide
whether baking for profit is really for you.
Before you start, consider the following. Do you have
the time and energy to run a baking business? How much
money are you investing? Is your family supportive of
this idea? And the most important question is-are you
willing to turn your pleasure and hobby into a job? After
all these considerations, stmt SLOWLY. Stmt small; make
sure you know what you m·e doing. Consider the cost of
overhead and your time. Do not count on making a lot of
money at the beginning.
Do Everything Legal. Consider health and food
regulations in your area. In many cities, you cannot
operate a business kitchen in a residential area. You may
need a license from a county or local agriculture
department or health department. You have to register
your business name and get a sales tax license. Choose a
name for your company that is simple, direct, saleable,
with a flair, and easy to remember.
Good Quality Equipment. You might already have all the
basic equipment you will need such as an accurate scale,
good cake pans, a mixer, pastry bags, and tips. A standard
kitchen oven and stove will be sufficient for a start, but a
good quality mixer is a must.
4

Promoting Your Business. Now that you are on your way,
you need customers. If you want to expand your business,
you need a larger pool of customers. Start by working
close to home and look for private customers. Cus:omers
can recommend you to other customers, and you can get
business rolling that way. Prepm·e a list of cakes and
distribute them to friends and post them on community
bulletin bom·ds. Also, sell cakes at a farmer's market and
take cakes to the office to share with coworkers. If you
are ready to expand your business, try reaching out to
restaurants and stores, try community cake sales.
Advertise by putting up posters in grocery stores and on
cable television. Use the flyer distribution system through
a mailing company. And better yet, a MUST is to invest
in a business card. Advertising in the yellow pac,es and
local classified ads is a worthwhile investment.
Pricing Your Cake. The best rule of thumb is thre ~ times
the cost of the ingredients . When dealing with a
middleman (restaurant or caterer), you should dot.ble the
cost of the ingredients. However, the rule of tbLtmb is
meant to be broken, depending on the type of it m and
size of the order. It is important to keep your costs down
so shop around for bargains. Buy wholesale or in bulk
stores.
Bank Account. Make sure to open a sepm·ate bank account
for your business. Consult the small business b reau to
help you straighten up your records, to organize your
chores, and to provide you with advice.
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Members on the Move
Many of our members have been fo rtun ate to be on the move ! That is,
they've changed their addresses. That's great; bu t if you do move, please
advise ICES of yo ur add ress change.

e cegc\nc Lc\ce lmpRessions
C AKE ()Ec ORATIN G

It is your responsibility to notify ICES as soon as poss ible so there wo n' t
be a delay in receiving your ICES newsletters. It can take approxi mately
two months for an address change to affect yo ur newsletter because the
membership list must be prepared approxi mately a month in advance to
determine how many newsletters to print and to allow time for the
newsletters to atTi ve by bulk mail. Example: The labels fo r thi s June
issue were printed around May 1".

f\\ows

- Create elegant cakes
with embossed lace.
Lace Wraps, medallions
and a large selection of
hearts, cupids, cameos,
seashells, leaves etc.

You mu st advise ICES of your new address. Should yo u miss any
newsletters due to a change of address, ICES can replace only two issues
of the newsletter. Don't wait until you move. Notify ICES of yo ur new
address in advance of the move and advise what date the new address
will take effect.
Send your address changes to ICES Computer, 4883 Camellia Lane,
Bossier City, LA 71111-5424, e-mail gvmcrnillan @aol.com, fax (3 18)
746-4154, phone (3 18) 746-28 12.
Don' t forget, we still need your full zip code plus 4.

Please do not send address changes to the Editor; this will only delay
processing your change of address.

ReMEMBER at Convention!
The ICES Convention is just around the corner-July 29' 11 through
August 1", 1999 , in Kansas City, Mi ssouri . During the Convention,
stop by the ICES Membership Table and renew your membership.
It's a conveni ent time to take care of yo ur annual dues, and it's a
perfect time to invite guests to j oin our organization !
This year we are once again going to hold a membershi p raffle. For
every individual who pays their dues, whether it's a new membershi p
or a renewal, their name will be entered into a drawing for an extension
of their ICES membership for one year. We wi ll be awarding two
one-year extensions ofiCES membership. The membershi p raffle wiII
take place at the Saturday Evening Banquet.

THE INTERNATIONAL SuGAR ART CoLLECTION sv

NICHOLAS LODGE
"CLASSES ARE NOW FORMING IN ATLANTA • .

So plan to stop by the Membership Table; we will be prepared to
accept yo ur ICES dues payment. Yo u will be abl e to make yo ur
payment by cash, check, or credit card (Vi sa or MasterCard). If you're
unable to attend the Convention, yo u may arrange for someone else
to renew for you so you will be eligible for the raffle too!
Stop by the Membership Table to pick up your 1999 ICES Membership
Directory. The directory is available to ICES members only. It is to be
used only as a reference by our members and is not to be used fo r
soliciting business.

CALL FOR A CURRENT CLASS SCHEDULE"

PRODUCT CATALOG AVAILABLE
ONLY $5.00 REFUNDED ON YOUR NEXT ORDER.

THE INTERNATIONAL SUGAR ART COLLECTION

6060
You wi ll also be able to purchase a repl acement ICES Membership
Card for 50¢. The cost of a replacement membership card by mail is
$ 1.00. You will also be able to purchase an ICES Membership Gift
Certificate at thi s time. It would make a great gift fo r a fr iend or as an
appreciation gift for your Rep or a dedicated ICES member in yo ur
state/area/province/country.
ICES Newsletter
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McDoNOUGH DRIVE SuiTE D

30093
770-453-9449 FAX 770-448-9046
1-800-662-8925
NoRcRoss, GA

PHONE
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Wedding and Groom's Cak . . s

Linda Knecht- FL has received several requests for ~.eashell
wedding cakes. This cake was decorated with candy seashells, cornelli
lace, and, what else, shell borders.
f---

-1- Harriet Cobb-TN shares a photo of a groom's table she created
using chocolate buttercream-covered cakes topped with chocolatedipped strawberries. A tray of fresh strawberries was served with the
cakes.

6
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Wedding and Groom's Cakes
(- George FowlerCA created this 150serv i ng wedding
cake. The flowers
were gum pa s te .
Pearls were used for
borders at the base of
each tier. Three rows
of pearls (white ,
royal blue, wh ite)
were placed inside
the top shell borders.
The scrol ls on the
side of each tier were
piped with tip #18.
The hearts were
molded from sugar.

----,) Filomena
Tra u twein - N J
made this cake for a
couple who met at a
hot air balloon
show , which
explains the reason
for
the
cake
top. B u tterc ream
lilies of the valley
and yellow roses
used

These western-theme
wedding cakes by Cap
Prachyl-TX feature a
custom-made stand
made from horseshoes.
Cap's brother, who is a
welder, created the stand
for her.
The cake on the right is
topped with a candy
cowboy hat. A cowboyhat groom's cake is
shown in the foreground.
The cake to the left
features painted western
scenes on the sides of the

ICES Newsletter
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Webbing <!Cake
j!}tstorp
From Nebraska Newsletter
THE BRIDE'S CAKE
The bride's cake was not always eaten. There was a time
when it was actually thrown at her. It was believed to be
a fertility symbol and was an integral part of the marriage
ceremony.
Wheat is a symbol of fertility and prosperity and was
used to shower new brides. Unmarried young women
were expected to scramble for the grains to ensure their
own betrothal, as they now do for the bridal bouquet.
Roman bakers, around 100 B.C ., began baking the
wedding wheat into small, sweet cakes to be eaten. THE GROOM'S CAKE
However, guests were still tempted to throw the wheat
cakes at the bride. A compromise on the two practices It is an old custom to have a separate fruitcake called a
was made, whereby the wheat cakes were crumbled over "groom's cake" at weddings. The cake is cut into pieces
the head of the bride. As a further symbol of fertility, the and placed in small white boxes, which are decorated
couple was required to eat the crumbs. This was known with the bride and groom's initials. The boxes are placed
as confarreatio or "eating together." This word translates near the door and each departing guest takes a piece home.
into the word "confetti" which is now thrown at many An extra box can be taken to a person who was unable to
weddings. A brew called bryd ealu or "bride's ale" was attend the wedding.
drank along with the crumbs. This word was translated
This custom is rarely done today because of the
into the word "bridal."
expense. However, a family merr:.ber or
friend who is skilled in the art of cakes
Throughout the British Isles, it was
can offer to give the groom's cake as a
customary to pile the wheat cakes into an
wedding gift. The pieces of cake can
enormous pile, the higher the better for the
be wrapped in white paper and tied
height was a mark of prosperity. A French
with white or silver ribbon.
chef visiting London was appalled at the
haphazard manner in which the wheat
cakes were stacked; they often tumbled
over. He came up with the idea of
making an iced, multitiered cake.

In the South of the U.S., the groom's
cake is a chocolate cake that is set
up on a separate table from the tiered
bride's cake. It is cut and served to
guests who prefer chocolate cake or
want both. Remember the armadillo
cake in the mov1e "Steel
Magnolias"?

We still continue the traditional
tiered wedding cake today. However,
at most weddings, the cake is no
longer thrown at the bride.
8
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Inscriptions
By Nan and Debbie Schaub-NJ
From Confectionary [sic] Arts Guild Newsletter
Baby Shower Messages
Girl or Boy, A Bundle of Joy!
Congratulations to You, and Your Somebunny New
A New Baby Has Come From Above, To Fill Your Hearts With
Love
A Baby Is God 's Greatest Gift
Welcome Bouncing Baby
Expecting A Most Precious Arrival
You're The Baby Of Our Dreams

As an I.C.E.S. member, you are eligible for
your first "Blue" Personalized Wedding Invitation
album free of charge. Call 800-292-9207 for
more information on selling profitable
Carlson Craft wedding invitations.
www.carlsoncraft.com
"

Baby Christening/Communions
God's Blessings on (Name)
Receive The Spirit (Name)
Dear God, Bless This Child Forever More
Bridal Shower
Showers of Happiness
Two ofYou Are Becoming One, That's One-derful!
Best Wishes For A Lifetime Of Wondetful TomotTows
Lucky In Love
... And They Lived Happily Ever After

Asymmetrical ~
Jl-1t---..

Anniversary

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

For A Special Couple
To The Happy Couple
Celebrate Another Year In Love

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 th e ICES
Membership Coordinator.

Classes
Classes will be listed one time only.

Cake ,..~s'
Stand i"

~"!'~
are screwed to the plates, making !his. unique design
rock solidi There are no pegs or dowels to s1nk
cake .
1n

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 numbe" of
servings. Different stYles
(offset, vertica11 independent).
Can also be usea in col_\junction
with fountains, fresh ffowers,
or with other stands. (Wilton,
Bush)

Affordable

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

Nicholas Lodge-July 17-18-Gum Paste Lilies. July 19-20-Gum
CSJt(!h 'g CSJk(! CottSJg(!
Paste Orchids. For more information, please contact The International
Sugar Art Collection, 6060 McDonough Dr. , Suite D, Norcross, GA
30093, (770) 453-9449 or (800) 662-8925, fax (770) 448-9046, e-mail
To see mote u•m~les wlllt out webllte.
WWW.CAKESTANDS.COM
nicklodgel @aol.com.
ICES Newsletter
June, 1999
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LET US BE YOUR CONNECTION FOR THE BEST SELECTION AND
FINEST QUALITY CAKE DECORATING AND PASTRY SUPPLIES
Quality products from :
* Creative Stencil Design

* JEM

* Matinox

*PME

* FMM

* KitBox

* Orchard Products

* Thermohauser

* Hawthorne Hill

* Matfer

* Patchwork Cutters

* Tinkertech

and many other quality suppliers INCLUDING our own exclusive line of products
Updated 350-plus catalogue only $5.00
refunded with first order

PO Box 1584. N. Springfield, Va. 22151
Toll free : 1-800-488-2749
E-mail : beryls@beryls.com

Fax : 703-750-3779

Web page : http://www.beryls.com

Se habla Espanol : Toll free 1-800-246-3433 Fax : 717-775-4239
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Roommates Wanted For
Kansas City Convention

CREATIVE CUTTERS
GERALDINE'S
LACE MATS

It is the responsibility of members to contact
potential roommates from the list below. ICES will
not be responsible for matching roommates and cannot be held
responsible for the result of any matching made by individuals.
Helen Freeborn-CA, (562) 424-0836. Helen is a nonsmoker
with a reservation for a quad room (two double beds) at the Kansas
City Maniott Downtown Hotel with check-in on July 27 and
departure on August 2.
Louise Kimberly Hargens-OR, (503) 652-5983 ,
lhargens@aol.com, 4867 SE Roberta Ln., Milwaukie, OR 97222.
This grandmother/granddaughter pair have reservations for check
in July 29 and departure August 1 for a nonsmoking room for
four and would be interested in sharing with another grandmother/
granddaughter or mother/daughter pair.
Randy Kirksey-CA, (909) 599-7266 or (909) 865-9031 . Randy
is looking for male roommates. He has reservations at the Kansas
City Marriott Downtown Hotel for check-in on July 29 and
departure on August 2. Randy is a nonsmoker.
Nina Swankie-NY, (914) 534-1073, ninaswankie@hotmail.com.
Nina would like to room with 3 others. She is a nonsmoker.

Cake & Candy Supplies

-Celebrating 21 Years-

Just Arrived Lace Impression Mats
Chocolate/Gum Paste Doll
People Molds

Send $2 for our latest catalogue containing hundreds
of other timesaving products.
561 Edward Ave, Unit 2
Richmond Hill, Ontario, Canada L4C 9W6

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

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

Gum Paste & Rolled
Fondant Supplies
Non-Toxic
Petal, Luster
Dust,;og
or Pearl
Powd"
Over 50 Colors

I~~~-~

CREATIVE CUTTERS

....

24 hr Voice Message or Fax
(In Ontario)

Lorraine's Videos Also Available
148 Broadway, Hanover, MA 02339
FAX 781-826-7953
PH. 781-826-2877
ICES Newsletter

or

Qffice
e-mail
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1-888-805-3444
1-905-770-3091

1-905-883-563 8
creativecutters@cakeartistry.com
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Internationa[ Cakf_ f£zy[oration Societe
24th .9Lnnua[Sfww and Convention
1(ansas City, Missouri- Ju[g 251h-.9Lugust 1st, 1999
SHOW RULES AND REGULATIONS
1.

This is a sharing show, not a contest. There will be no judging.
There is no fee to enter a cake or other display in the show.

2.

After registration, all entries must be set up for display in the
Convention Center, Wednesday, July 28, 1999, between
noon and 9 p.m. or Thursday, July 29, between 9:00a.m. and
10:00 p.m. NO entries will be accepted early. Late entries will
be placed on a sharing table, rather than with the table of their
state/area/province/country.

3.

Either real cake or dummies may be used; however, dummies
must be of a design that can be duplicated in real cake. Our
tables are 30" deep; if your display is deeper than 30", you
must notify the Cake Room Chairman, JoAnn Gannon, 613
Lake St., Lawrence, KS 66044, phone/fax (785) 841-1032, in
advance so special arrangements can be made for your
display.

4. Electricity will NOT be provided in the cake room for
displays. Anyone requiring electricity will have to personally
contact Capital Electric.
5. A cake show release form must accompany any entry sent or
brought to the show or the entry will not be displayed. Any
photographs of the displays at the 1999 International Cake
Exploration Societe Show and Convention may not be
reproduced for anything other than personal use without
written permi ssion of the entrant.

6.

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

7.

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

8.

ICES will assume no responsibility for damage to entries or
for personal items of any nature that are lost or stolen at the
ICES Show and Convention.

9.

All entries must be picked up after the show betwe~~n 5:00
p.m. and 7:00p.m. on Sunday, August 1, 1999. NO entries
may be picked up prior to this time. Entries left after this time
will be disposed of if no other arrangements have been made.

10. To All Decorators Bringing Cakes: You must notify your
Representative as to how much space you will need for your
entries so he/she can notify the Cake Room Chairman
regarding the number of tables your state/area/province/
country will need.
11. Only people with cakes to set up will be allowed in tne Cake
Room on Wednesday and Thursday-No Sightseers.
12. No advertising (business cards, advertising of boo ks, etc.)
will be allowed in the Cake Room with the exception of at the
Authors Tables.
13. To be eligible for the Century Club drawing, entries must be
secured on at least a 6" display board or display area. Each
eligible entry will receive one chance for the Cent ry Club
drawing. However, a tiered cake will receive one chance for
each tier that is on at least a 6" board. Each completed
demonstrator's di splay will be eligible for the Century Club
drawing provided it meets all other requirements. Lat.~ entries
will NOT be eligible for the Century Club drawing.

Show Directors
Carolyn Lawrence
16494 King Rd.-Route #2
Lawson, MO 64062
Phone: (816)630-7287
Fax : (816) 630-1018
E-mail: bridal @juno.com

Cora Smith
9821 N. Highland Ave.
Kansas City, MO 64155-2153
Phone: (8 16) 734-2785
Fax: (816) 734-9671
E-mail: kaketime @aol.com

Carolyn Lawrence
16
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Convention Deadlines

Shop Owners, Come Join the
Celebration at Breakfast in
("Missouri!

Convention Registration (Form in Dec. '98 issue)
June 1, 1999
Early-Bird Discount
July 1, 1999
Regular Registration

Shop owners, we would like to invite you to the 1999
ICES Convention in Kansas City, Missouri, and to the
Shop Owner~' Breakfast on Saturday, July 31, 1999.
Breakfast will be served at 7:30a.m. followed by a shop
owners' rounatable caucus.

Tours (Form in Jan. '99 issue)

June 26, 1999

Hotel Reservations
(Form in Dec. '98 issue)

July 26, 1999

Convention Information

I
!

If you would like to attend the Shop Owners' Breakfast,
please mark your Convention Registration Form and
include the ~~0 fee. If you have already registered but
did not incl~ee the Shop Owners' Breakfast fee, please
send your c~eck for $20 payable to ICES in U.S. funds
to Millie H~himer, Registration Chairman, 1430 S.
Dodgion, Independence, MO 64055. Please indicate that
the check is for the Shop Owners' Breakfast. In order to
attend the breakfast, you must be registered as a shop
owner.

Come join ie celebration; Missouri loves company!

Information
il999 Show & Airline Info.
Demm.l~tratorsReminder
Hotel Registration Form & Info.
Convention· Registration Form
RV Patk Info.
Tour Registration Form & Info.
1AuthoWVendors!Exhibitors Irifo.
Tentative Show Schedule
CenfutY :club ,
Tentative Demonstration Schedule

ICES Issue
. November,
1998
. .
·.
.
··November, 1998
December, 1998
December, 1998
December, 1998
January, 1999

·:'¥~·..

~:,

Feblilary, 1999
March, 1999
April, 1999
May, 1999

New M~mbers•: •. iContact Registration. G;ta.irtn$,:Millie .Hohimer,
1430 S. Dodgion, Independence, MO 64055, (816) 461-6328, fax
{816) 461-8068, e-mailmch2@juno.comJor any missing forms.

CAKE SHOW RELEASE FORM
(Please Print)

N A M E - - + - - - - - - - - - - - - - - - - - - - - ICES MEMBER? YES _ _ _ NO _ __
~~~-----------------CITY

_ _ _ _ _ _ _ _ _ _ _ _ ___

---------------ZIP/POST CODE-----------PHONE ' - - - + - - - - - - - < - - - - - - - - - - - - - REGISTERED CONVENTIONEER? YES_ _ NO
_ _ _ #of Tiers _ _ _ #of Non-Tiered Displays _____ # of Youth Displays (to age 17) _ ___
____ DID YOU MAKE THIS ENTRY? ____ If no, your n a m e . - - - - - - - - - - PICTURE RELEASE : I hereby give permission for my entry(ies) to be photographed and to the International Cake
Exploration! Societe to reprint any such photos from the July 29-August 1, 1999, Show and Convention in Kansas City,
Missouri, fdr the promotion of ICES. I understand that my entry(ies) may be photographed and published by the press for
the promotion of the ICES Show and Convention. FURTHERMORE, I hereby agree to abide by the rules and regulations
of this shovJ, including not removing my entry(ies) before the close of the show on Sunday. I understand that ICES will not
assume responsibility for damage or theft of any display.
S I G N A T U R E - - - - - - - - - - - - - - - - - - - - - - - - Date _ _ _,_/_ _____,_/_ __

ICES Newsletter
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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 comp leted these
beautiful works, below is information
on so me of these displays.
[]- Ed itor's Co mments
()- Submitter's Comments

Photos on Page 11
Patricia Ditmore-MD-The
vase, decoy, table, and apples
were made of run sugar [color
flow]. Highlights were painted
on with food co lor mixed with a
littl e vodka and liquid white
co lor. The basketweave for the
basket was piped with a #2 tip.
The cattai ls and leaves in the
vase were made of gum paste.
The top of the cattails were
rolled in cocoa powder while the
gum paste was st ill soft. The
stems of the cattails were made
of uncooked spaghetti that had
been painted brown with food
color. A #18 tip was used to pipe
the borders; a #349 tip for the
leaves; and a #2 tip for the
outlines on the duck, apples,
table, and vase.

Gayle McMillan-LA-The 6"
and 10" dummies were covered
with dark chocolate fo ndant. The
grapes were hand molded in
18

varying sizes. These were placed
on crescen~shaped-bases of
fondant. Small pieces offondant
were rolled into long, thin strips
and twisted into tendrils. The
leaves were cut from fondant
with gum paste cutters and
veined. The grapes, leaves, and
tendrils were attached with
piping gel. The twisted, marbled
border was made of three shades
of chocolate.

in s ugar. Movable eyes were
glued on and sugar lips and hats
were
attached.
Opened
pistachios were decorated with
movable eyes; lips were added
with a felt marker. The writing
on the cake was pi peel with a #2
tip. [The recipient of a cake with
real nut shells should be made
aware that the s hells are not
edible and should be removed
before cutti ng the cake.]

Carolyn Lawrence-MO-This
9" , 12", and 15" tiered hexagon
wedding cake was placed on a
s il ver-foi !-covered hexago n
board. The scalloped shapes on
the sides were filled in with
cornelli lace. Above these
sca llop s were heart-shaped
designs from a #2 tip. The
bottom border was enhanced
with diamond designs from a#2
tip. The divider was a si lver,
mirrored stand. Pale pink royal
icing roses were used with pale
green leaves. For the top, a
hexagon-shaped gazebo with a
bride and groom inside carried
out the theme of the cake. This
design won Carolyn first place
in two cake shows.

Laura Nichols-TX-Styrofoam
shaped like an armadillo was
covered with royal icing. (When
using real cake, use a footballshaped cake stacked on a quarter
sheet cake and sculpt to shape.)
The head, ears, feet, and tail were
made of fondant on skewers. The
body was covered with
buttercream, and the armor was
created using #3 and #10 tips.
Armadillos have nine bands on
their middles. These bands were
made with a #104 tip. The rocks
were made of marbled-fondantcovered cake trimmings.

Cap Prachyi-TX-The fence
posts, boots, hats, and cacti were
made from g um paste. The
bandanas were mad e from
fondant. The rope was fo rmed
with a clay gun . The little horses
were figure piped from royal
icing. The trim work was also
royal icing. Cap's brother, who
is a welder, made the cake stand
for her. See more of Cap ' s
western-theme wedding cakes
on page 7.

Photos on Page 12
Connie Polley-MI-After
smoothing the cake, a comb was
used in a wave motion to add
texture. The reverse she ll top
border was piped with a #18 tip.
The c-scro ll bottom border was
piped with a #32 tip. Walnuts
were cracked in half, coated with
nontoxic white glue, and dipped

Vivien Castillo-IL-The threetiered cake was covered with
rolled fonda nt. Gum paste
cattleya orchids, calla lilies, and
sweet peas were made using
orch id cutters. The petals were
thinned on the edges, pressed
into molds, ruffled, and wired.
When dry, the flowers were
dusted with petal dust. Gum
paste bouquets were put on each
tier. The bridal co upl e a nd
ribbons were added for
decoration.
Cynthia Ebrom- TX-Shades of
lavender, yellow, and peach were
blended to form the many royal
icing petunias and sweet peas
with tips #102, 103, and 104.
The same shades were used to
form gum paste fantasy flowers,
bows, and balls of varying sizes.
All tiers were covered with
buttercream. Circles were then
carved from the sides of tiers
one, three, and five. Six even
indentations were shaved off the
seco nd tier and eight on th e
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fourth tier. All tiers, including the
separator tiers between tiers two
and three and four and fiYe, were
covered with ivory fond fmt. The
tops of tiers two and fo .1r were
painted with a violet >parkle
dust. These same tiers were
smocked with a 50/50 mixture
of gum paste and fondant. Tip #1
and royal icing were used to pipe
threads. Separator colum '1S were
carved from styrofoam, and 1"
dowels were inserted in the
middles for extra support.
Cru·dboard circles were cu t to fit
the columns and then hot glued
to the foa m. Ivory fond t was
then used to cover them. Tip #2
was used to pipe tiny ~ : ! a nt ed
" s 's" a round the s tq:: ports.
Circles of pale yellow tul e were
placed evenly around ti ers one,
three, and five; and royd icing
tip-#2 beads were piped '!.round
them and finished off with tiny
slanted "s's" on top of each. The
base ofthe cake was paintt ~d with
buttercup luster dust, and tip #2
was used to pipe slanted "s's"
here and there. The roya l and
gum paste flowers , balls, and
bows were placed arou '1d the
tiers with royal icing as g ue. To
finish it off, tip #3 was L.sed to
pipe drop lace around the
bottoms of tiers two and :our.

Photos on Page 13
Sara Newbery-IA-Round 8",
10", and 14" tiers were covered
with rolled fondant. Gurr paste
calla lilies, roses, and swet~t peas
accented with dried baby's
breath and ribbons topped the
cake. The edge of each tier was
crimped with a zigzag crimper.
Each of the tiers was fini "hed at
the bottom with g um paste
ruffles. At the top of each ruffle
were three forget-me-not
flowers.

Mary Beth Enderson-VAl- This
framed "needlepoint in icing"
display of a large Indian portrait,
Indian headwork , pra1ne
wildlife , and poem were
completed with #2-tip icing dots
ICES Newsletter

piped in bright colors. A small
spray of royal icing #103-tip
roses and daisies, drop flowers,
and #67 -tip leaves was placed on
the left side and enhanced with
real bird feathers. The Indian
tribe was hand modeled from
g um paste. The eyes were
painted on to get the finer details.
The foil-covered tray in f ront
was flooded ~it h thinned tan
royal icing. Small colored rocks
and small feathers were placed
in the wet icing for a further
touch of realism.
Alisa Rasmussen-MN-This
display replicated two Mormon
temples , sym boli zi ng the
pioneers wh d left Nauvoo,
Illinois (bottom), for Salt Lake
City, Utah (top). AJl the walls on
the temples were made usi ng
royal icin g floodwork [color
flow]. When the walls were dry,
royal icing was used as mortar
to keep the walls and towers
together. Royal fcing and a #1 tip
were used to decorate the
temples. Alisa made her own
patterns and put battery-operated
lights inside for evening display.
The Nauvoo temple was made
from 16 pieces. The Salt Lake
I
.
temple had 102 p1eces. The
letteiing on the pioneer plaque
was done sepa rately then
attached using Iroyal icing. All
the gold was added with gold
luster dust mixed with lemon
extract for quiok drying.
Leilani A. Sea lles- MN-For the
base of each loon , a differentsized plastic cover was used,
1
making sure it would fit on the
tier plate. Over 100 gum paste
cattails were formed on

toothpicks. These were colored
with brown food color after they
were dry. After the color was dry,
the cattails were covered with
gum glue and rolled in cocoa
powder to give a fuzzy look. A
garlic press was used to make the
grass. Small water lilies and
leaves were formed with various
cutters. The rocks were candy.
Colored royal icing and gum
glue were used as glue where
needed. The loons were ceramic.
Cattails and candy rocks were
added to the sides of the tiers.

the heart. The tiers were placed
on an acrylic stand with vines
wrapped around it and were
placed on mirrors with colorcoordinated candles surrounding
them.

Photos on Page 14

Theresa Shepherd-MN-The
two-tiered cake was covered
with fondant. The drape was
grooved with a ro ller. The
alstroemerias were made from
g um paste and dusted with
powder. The edging border at the
base of the cake as well as the
drape were dusted with gold
lu ster dust.

Annicia Ahlman-Rieck-NEThis is the display of Annicia's
own wedd ing cake. Each of the
8", 10", 12", and 14" tiers were
covered with a different color of
rolled fondant. For the sides of
each tier, various pictures of
"flower fairies" were lami nated,
cut to shape, then applied to the
tiers. Colored ribbon was
attached to the bottom of each
tier using water applied with the
tip of an art brush. Each picture
was bordered with a small star
tip . Royal icing stringwork was
used to connect the "windows"
together. The 14" tier had a 6"
tier that had been cut in half and
offset to the back of the cake.
This was a lso covered with
fondant. Silk flowers were then
arranged on each of the tiers , and
within each cluster of flowers
was a fairy. For the 14" tier, a
clear plastic heart was wrapped
with silk vines and had two silk
flowers at the top to resemble
bells. A larger male and fema le
fairy were added and they
appeared to be dancing through

Toni Hartman-NJ-The 4", 7",
and 10" square tiered cake was
covered with fondant and then
draped with swags over the
corners. The separator uprights
were made from groups of three
dowel rods glued together and
hot glued to cardboard base
plates . The separator unit was
then covered with paste. A sea
sponge clipped in vodka and gold
luster dust gave a li ghtly gilded
effect. The upper flowers were
made from cold porcelain for
transport. The top catt leya
orchid, stephanotis , and freesia
were colored with petal dusts in
deep magenta and lemon yellow.
The center orchid was made of
gum paste placed in a mold and
then co lored as above. Three
magenta-colored roses on the
ba se cake finished off the
arrangement. Leaves for the top
and rose grouping were veined
in a press and then gilded with a
st rai g ht brush to acce nt the
veining. The drapes were made
by thinly rolling out a 50/50
mi xture of fondant and gum

paste and cutti ng in sheets. The
rolled paste was dusted with a
fluffy brush dipped in pearl dust.
The sheets were then placed over
four dowel rods taped to the
counter, about 1" apart, to create
the folds. All s heets were
pinched 3" from the ends and
gum glued to the cake so there
was a resulting drape with 3"
tails at either end. Small gum
paste/fondant bows were gi lded
as above and added to the drapes
at the top of each drop point.
Snail's trail borders with tips #7
and 9 were applied to the base
of all cakes.
Eleanor Rielander- South
Africa-The two-tiered wedding
cake was covered with rolled
fondant, including the boards.
The sides of the cake were piped
in fine embroidery using a #0 tip.
The flowers consisted of the
Minnesota 1ady slipper, the
snapdrago n, and the striking
succulent plant as the focal point.
The red berries were made of
fondant. The trumpet/pouch of
the lady slipp er was molded
freehand using a modeling ball
tool. Cutters were used for the
petals of the above flowers. The
flowers were made using white
paste and were s haded with
powdered colors. To obtain the
color for the succulent flower, a
sma ll pea-sized ball of green
paste was mixed with royal blue
and black paste until the required
shade was obtained. Ivy leaves
were used to compliment the
arrangement.

Classified Ads
WINBECKLER ENTERPRISES: Catalog-lOG's of pages of books, gum paste supplies, candy products, everyday
decorating supplies, most 10% off-just $5 (includes $3.00 coupon). Newsletter-Hints, recipes, pattems, etc. plus instructional
articles. U.S./Can. Subscriptions-6 issues/$8.50 yr. (U.S. funds), Others-6 issues/$12.50 yr. (U.S. funds). Use Visa, MC,
Discover,AMX.at 1-800-401-2850ormail to 16849 SE240th St., Kent, WA 98042, USA Web Site: www.winbeckler.com
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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By Dianna Tornow-SC
From SC Newsletter
MATERIALS NEEDED

Packaae
in airti baht containers and store in the refrigerator for up
b
to two weeks or in the freezer for up to three months.

prepared truffle recipe in next column
1 1h to 2 lb. chocolate for dipping
small bow I of cornstarch
melon baller
wax paper
felt marker
cookie sheets
plastic bowls and rectangular
containers with lids
metal swirl dipping tool

TIPS ON WORKING WITH CHOCOLATE
The room temperature should be 68°-72° F for best result1;.
Wipe out bowls and any equipment to get rid of dust or water.
Fine chocolate will melt quickly. White will also melt quic ker and
is a thinner consistency than dark.
Use only cornstarch to prevent chocolate from sticking.

DIRECTIONS
Prepare the truffle recipe in the next column.

Truffle Recipe

To make the actual truffle balls, dip a small melon ballerina bowl
of cornstarch and put some on your hands too . Each time you dip
into the bowl with the melon bailer, put the truffle in a small bowl
of cornstarch and then roll in your hands quickly to make a ball.
Place on a wax paper-lined cookie sheet. Yield: 50-60 truffles.
Label the wax paper with the flavor of the truffle with a marker
and place cookie sheet in the freezer for a day.
For dipping chocolate, temper 1 1h pounds of Callebaut® real
chocolate or melt GhirardelJi® or Nestles® with about 1-2 T. solid
shortening to make it a good dipping consistency. (You can also
use chocolate chips melted with 1-2 T. shortening.)
For beginners, remove half of the frozen truffles onto another wax
paper-lined cookie sheet and put the others back in the freezer.
Drop a truffle into the chocolate; and with the metal swirl tool
(frozen truffles will stick to plastic dipping tools), remove it. Tap
three times and swirl three times to remove excess chocolate.
Place on another wax paper-lined cookie sheet and swirl excess
chocolate on top of truffle.
1f you wish to add a piece of nut, etc. , do so now while the chocolate

is still wet. You can also decorate by drizzling another type of
chocolate over the truffles.
When finished , let the truffles stand overnight. Chocol ate actually
takes about 24 hours to settle.
20

10 oz. chopped, good quality real chocolate (Callebaut®i> my
favorite)
3 T. cubed sweet butter (only 2 T. with white chocolat1!)
1 c. heavy whipping cream (lh c. with white, 3/ 4 c. with milk
chocolate)
Flavoring: 1/2 c. liquor-Kahlua®, Grand Marnier®for
bittersweet; Bailey's Irish Cream®, or cappuccino for milk
chocolate; 1/s c. coconut rum, creme de banana, or AmarE:tto®
for white chocolate. You can also use 1-2 t. of vanilla or a few
drops of oil candy flavors in pina colada, orange, coffee,
raspbeny, etc.
In a medium microwave-proof bowl, place 10 oz. of chopped
chocolate (or chocolate chips), 2-3 T. cubed butter, and 1h-l c.
heavy whipping cream, depending on type of chocolate.
Microwave the chocolate at 30-second intervals and stir after
each. This will keep the milk proteins from scorching. Bitter.;weet
may take a total of 2-4 minutes, milk about 1 1h-3, and w~1ite_2
minutes. If chocolate still has chunks, Jet it set. The stored beat m
the chocolate will continue to make it melt. DO \JOT
OVERCOOK the chocolate. When it seizes up from scor•;hing
or coming in contact with water, do not use it for truffles [·:ould
be chopped for cookies]. 1f there are still chunks in the melted
chocolate, fish them out with a spoon or pour mixture thro LJgh a
sieve. Add the flavoring. Let the truffle mixture come to room
temperature for an hour or two before putting the lid on it and
placing it in the refrigerator for a day. This inhibits con dens at10n
from forming.
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Add milk and powdered sugar alternately, beating until creamy after
each addition. Add enough milk to make a good spreading consistency.
Add a little less milk for decorating icing. Kathy Farner- CT

Ginger Carrot Cake
2 c. flour
2 c. sugar
2 t. baking powder
1
iz t. baking soda
4 eggs, beaten
3 c. finely shredded carrots
1
iz c. vegetable oil
1 iz c. dried fruit of choice (apple, peach, pear, prune, or fig)
2 t. grated gingerroot or 3/ 4 t. ground ginger
1 c. chopped nuts of choice (for batter or side of cake)

Almond Cream Filling

1

Must be refrigerated.
3 1iz oz. almond paste
1 c. heavy cream
Place almond paste in large bowl of an electric mixer fitted with a
paddle attachment. With the mixer on low speed, slowly add 1/4 c.
cream and beat to loosen the paste. Gradually increase the speed and
beat until the mixture is light and fluffy. Change to the whip attachment.
Add the remaining cream and beat until the mixture is spreadable,
increasing the speed from medium to high-5-10 minutes . Do not
overwhip or the bream will curdle. Makes about 1 3/4 c. Karen CraigConf. Arts Guild-NJ

Preheat oven to 350° F. Grease and flour two 9" round pans. In a large
mixing bowl , stir together flour, sugar, baking powder, and baking
soda. In another bowl, combine eggs, carrots , oi l, dried fruit,
gingerroot, and nuts (if you want them in the batter). Add egg mixture
to flour mixture. With a spoon , stir until combined. Pour batter into
prepared pans. Bake for 30-40 minutes or until toothpick inserted near
center comes out clean. Cool on racks for 10 minutes. Remove from
pans to fin ish cooling. If filling/frosting with cream cheese frosting ,
store in refrigerator. Deborah Davis-VA-CASANOVA Newsletter
(No. VA)

Eggless, Milkless Cake

Orange Cream Cheese Frosting
Must be refrigerated.

1 c. flour
2
h c. sugar
1
/ 4 c. cocoa
3
/4 t. baking soda
1
iz t. finely shredded orange peel, optional
1
iz c. water
1
iz c. orange juice
1
h c. corn oil
1 t. vanilla
nonstick spray coating
sifted powdered sugar

6 oz. cream cheese, softened
2-3 T. orange juice
1
iz c. butter or margarine
4-5 c. powdered sugar

In a bowl, beat together cream cheese, juice, and butter. Gradually
beat in enough powdered sugar to make frosting spreadable. Deborah
Davis-VA-CASANOVA Newsletter (No. VA)

White Chocolate Cream Cheese Frosting

Sift together flo r, sugar, cocoa, and baking soda. Stir in orange peel.
Combine watef with orange juice, oil, and vanilla. Stir into dry
ingredients. Blend well. Pour into spray-coated 8" square pan or 9"
round pan or
cupcakes. Bake at 350° F for 30-35 minutes or until
done. Cool10 n'unutes then remove from pan to cool thoroughly. Sift
powdered sugaJ on top. No Name Listed-RI Newsletter

Must be refrigerated.
12 oz. Bakers0 white chocolate (12 squares)
8 oz. cream cheese, softened
4 oz. Ciz c.) unsalted butter, softened
1 T. fresh lemon juice
2 t. vanilla
1 T. meringue powder
1 lb. sifted powdered sugar

d

Chocolate Fudge Frosting
1

/z c. butter
h c. corn syrup
dash salt
1
/ 4 t. vanilla
1 c. unsweetened cocoa
1
/ 4 c. milk
1 lb. powdered sugar
1

Cream butter; a1d corn syrup, salt and vanilla and blend. StiJ· in cocoa.
ICES Newsletter

I

Melt white chocolate in top of a double boiler. In a mixing bowl, beat
the cream cheese until smooth and creamy. Gradually beat in the cooled
white chocolate until smooth. Beat in butter, lemon juice, and vanilla.
Add meringue powder and gradually beat in powdered sugar until
completely incorporated and smooth. Icing will be very thin . Chill
for about 1h hour to stiffen slightly before frosting cake. Nan & Deb
Schaub- Conf. Arts Guild Newsletter-NJ
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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

C':ffJug-crr ~tJuguets
800-203-0629

bp @0:Jsemmp CW'atrdn

973-538-3542
Fax:973-538-4939

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

UPCOMING
CONVENTION &
~IDYEAR DATES

~~

j

r-~

l
-

'

-

-

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-Det.roit, MI
March 3-5 , 2000-Portland, OR
February 8-11, 200 1-N ashville, TN
February 22-24, 2002- Hamilton, Ontario, Canada

~

~;::r::r-' Freezer & Refriget·ator Proof

Call 1-800-207- 27 50

SWEET INSPIRATION GUM PASTE FLOWERS
22
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1998- 99 Officers & Board of Directors
Exeeutive Committee
Kim Fess-Presldent & Cbalrman or the Board

8302 Miss Anne Lane
Annandale, VA 22003-4619
(703) 239-0314-hni., fax 239-063 I
e-mail: kimfess@~l.com
""'. Mary Gavenda-Vice Prelndent
~10 Paso Fino
I
1
I
t.emont, IL 60439-9748
(630) 257-7008-hm. or 810-2447-wk.
fax (630) 257-6908
e-mail: mgsoffice@aol.com

cr.sc, TN

Robbl Broussard-TreasUre..
17674 S.E. 301st St.
Kent, WA 98042-~715
(206) 545-3662-hni. & fax.
(253) 859-2812-wll.
e-mail: robbdick@¥ot.com
Gayle McMIUan-Record!ng Secretory
4883 Camellia L~
Bossier City, LA 7 111-5424
(318)746-2812- ., fax-746-4154
e-mail: gvmcmill @aol.com
lA, MO, Virgin lsi ds
Lindo Dobson-Corres.
208 Deale Rd.
Tracy's Landing,
20779-9712
(410) 867-1615/(3 I) 261-5536-hm.
fax (301) 261-991
MI,TX,UT
MIUie Green-Past Presi~ent
4102 Madison Ave.
Indianapolis, IN 41i22N529
(317) 786-0344-tml or 782-0660-wk.
fax (317) 782-006 ~

ftnry

Board Members
I
Joseph Ash
P.O. Box 156
Rohrersville, MD I779-0156
(301) 432-5751-hn
e-mail: jgash55@i trepid.net
RI,IN,AR
Jessica Baker

tlfll"~-

·

8362 w. 550 s.
Manilla, IN 46150 9570
(765) 525-6267-hn
e-mail: gbp4qb@i d.tds.net
DE, SO, Pnerto RifO
Randy comng
1
6423 Quemado Dr' NE
Albuquerque, NM ~7109-3862
(505) 823-1829-htD., fax 856-5001
e-mail: rcoffing@ lash.net
GA,LA,NV

Connie Duffy
P. 0. Box 5202
Davenport, lA 528 8-5202
(319) 324-5914-hn ., 794-5219-wk.
e-mail: cduffyiow @aol.com
MD,KS,NH
Jean Eggers
2808 S. Center
Sioux Falls, SO tt105-4818
(605) 332-8756- Jwk.
e-mail: joggers@ way.net
10, OH, WV, NY

Kathy Farner
142GroveSt.
Pntnam, CT 06260-2114
(860) 928-9196-hm., fax 928-0756
e-mail: ksfamercakes@yahoo.com
MIUieGreen
4102 Madison Ave.
Indianapolis, IN 46227-1529
(3 I7) 786-0344-hm. or 782-0660-wk.
fax (317) 782-0061
AK,IL,OK
Rose Hale
3201 N. Jefferson
Ionia, MI 48846-9608
(616) 527-2658-hm./wk.

Al!J!rm
Maureen Stevenson

Centurv Club

PAYABLE
IN
ADVANCE
BEFORE
PUBLICATION. Make checks payable to ICES.
Ads (except classified) must be camera-ready
(typeset with a clean, straight layout and sharp
black-and-white copy)-no cardboard backings
please. (Any ad needing typeset or requiring an
unusual amount of layout or cleanup time may be
billed an additional fee of up to $25.00.) Allow four
to five days for the mail to reach the editor at 16849
SE 240th St., Kent, W A 98042-5276, phone (253)
631-1937, fax (253) 639-3308, e-mail:
editor@winbeckler.com. Ad rates and sizes (width x

Joseph Ash
Demonstration Liaison

Steven Stellingwerf
Hall of Fame

Millie Green
~

Shirley Jackson
ICES Chapters
Connie Duffy
International Reo & Member

I.lalson
Marilyn McGregor
lnlwW

Randy Coffing

Job Description

Kathy Farner
Connie Duffy
Membership

Mary Gavenda
Minutes Recap

Linda Dobson

Newsletter Resource & Liaison

Erni Kuter
Nomination/Election

Jessica Baker
P11blications

LaDonna Halstead
~

Nannette Henderson

ROJ!resentatiye Liaison
Kathy Farner
Scholarsbins

Jean Eggers
Shoo Owner Liaison

Sara Newbery
VendorJExhjbJAuthor

Millie Green
.wan~

Nannette Henderson
See Board of Directors listing for
Committee Chairmen •s addresses.

e-mail: newbes@qconline.com
ND,DC,MT

ICES Founder

Steven Stellingwerf
1306 E. Sage Pl.
Sioux Falls, SO 57103-0445
(605) 338-2365-hm.
VT,MS, VA
Maureen Stevenson
Myre Cottage, Church St.
Houghton Le Spring,
Co. Durltam DH5 BAA
England
011-44-191-584-6721-hm. & fax
HI,NJ,WI

Betty Jo Steinman
P. O.Box227
Hampshire, TN 38461-0227

Membership Coordinator

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

Gayle McMillan
4883 Camellia Lane
Bossier City, LA 71111-5424
Ph,(318) 746-2812
Fax.(318) 746-4154
E:m&l= gvmcmillan@aol.com

Newsletter Back Issues

Publica ion Information

While supplies last, the previous II back issues from
the current month of issue are available for sale. Please
indicate which issues you are ordering. (Remember,
the September-October issue is one combined issue.)
Back issue prices are $3.00 each in the U.S. and $4.50
for the first issue plus $4.00 for each additional issue
mailed to the same address outside the U.S. To order
back issues, mail check or money order (payable to
ICES) to ICES Newsletter Back Issues, c/o Marsha
Winbeckler, 16849 SE 240th St., Kent, WA 980425276.

Material published in+ ICES newsletter does not necessarily reflect the opinions of ICES and/or the Newsletter Editor. ICES and/
or the Newsletter EditOJ!c:;!Dilot beheld responsible fortheresultsfrom the use of such material. Class, Show, and Day ofSharing notices
are published as a public. service. Any changes or cancellations are the responsibility of the conta,ct person, not ICES ·and/or the
Newsletter Editor.
yertisements are accepted and published in good faith. Any misrepresentation is the responsibility of the
advertiser. The Intern: ,on~ Cake Exploratioli Societ6 and/or the Newsletter Editor are NOT liable frir any produet or service. This

Alii,

pu~lica.ti~n. ~rv.·ell.· th .'~.,. . :.l.~refu
..·... ·se ~y ad.v.;e.rti."sing. .which.· wo··.lfld·be·in·. o.l.ation. of~~ obJ_·ec;u.·ves
.....ofl·.CES..
.. .as. stnted m.·. the bylaws.
This. publicaticm ~ill~. ...;Jl!blish anything which would be II! ~~ conflict or competitiO!J ~th I~ J:!~ .~CBS-sponsored events.
v t•.
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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

Rose Hale

LaDonna Halstead
P. 0. Box 127
Phillips, NE 68865-0127
(402) 886-2989-hm.
e-mail: lhalstead@hamilton.net
NC,ME,CA
Nannette Henderson
8506 Oak Pointe Way
Fairfax Station, VA 22039-3339
(703) 643-9085-hm.
fax (703) 643-9284
e-mail: nghenderson@erols.com
MA,PA,AL
Shirley Jackson
2409 Gilbert Ave.
Niles, MI 49120-3907
(616) 684-7579-hm.
CO,NM,WA
EmiKuter
P.O. 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
I Trailsmoke Crescent
Etobicoke, Ontario M9C IL9
Canado
(416) 621-9919-hm., fax 620-7867
e-mail: mcgs@sympatico.ca
Sara Newhery
3115 Oxford Dr.
Bettendorf, lA 52722-267 I
(319) 355-8972-hm.

August Issue Deadliile-June 25

Bud;etJFinanclal
Robbi Broussard
Bl'!l!ln
Gayle McMillan
Convention Liaison

KY, WY, NE, MN

The ICES Newsle;r is published monthly (except in
September) to ke p members informed about cake
decorating and rele ant areas. Members are encouraged to
share hints, recipes, patterns, or photographs. Regular
Membership-$27 der year; International Membership$30 per year; Associate Membership-$10 per year;
Charter MembershiP Goined before Sept. 1977)-$15 per
year. Dues must be daid in U.S. funds only. Membership is
open to any man, w?man, or child who is interested in the
"Art of Cake Decorating." Dues for new members go to
ICES Membership, 1740-44th StreetS. W., Wyoming, MI
49509. Send renewal dues to ICES Computer, 4883
Camellia Lane, Bossier City, LA 71111-5424.

1998 - 99 Committee
Chairmen

June, 1999

length) are:
$5.00--per typed line (classified ad)
$60.00--116 page (3 3/4" x 3 114")
$90.00--114 page (3 3/4" x 4 7/8")
$160.00--horizontal 112 page (7 5/8" x 4 7/8")
$160.00--vertical1/2 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 8 112" x 11" with 112" margins all
around.

Show Photos

are

The color photos appearing in the newsletter
available for
$1.00 each plus a SASE. Only one copy of each photo is
available. The person who created the sugar art has first choice
within 30 days from the date of issue for U.S. members or 90
days for out-of-U.S. members. To purchase a photo, send the
following infonnation to the Editor-!) name under photo, 2)
description of the sugar art, 3) date of newsletter, 4) check or
money order payable to ICES (U.S; funds only), and 5) a
stamped, self-~sed #10 envelope (S~SE)~

Where To Send
~for any

purpose should be made payable to ICES.

Address Changes. Label Corrections & Renewal Membership
UJmt-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 Certtll<ates-LaDonna Halstead.
Membership Brochures & Newsletters for Publielty

Nannette Henderson.
Membership Pins. Membership Questions & New Member

Dm:i-ICES Membership, 1740-44thStreetS.W., Wyoming, Ml
49509.
Newsletter Cony. Back Issues. & Ads-ICES Newsletter Editor,
Marsha Winbeclder, 16849 SE 240th St., Kent, WA 98042-5276,
ph. (253) 631-1937, fax (253) 639-3308, e-mail:
editor@winbeckler.com. Copy and ads must be received by the
25th of the month, two months preceding issue month.
1998 Show Directors-Carolyn 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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INTRODUCING OUR BOARD MEMBERS
Hi, I'm LaDonna Halstead, a firstyear Board Member. I am the
Chairman of the Publications
Committee and serve on the
Demonstrations, Job Descriptions,
and Membership Committees. I am
also Board Liaison for Maine, North
LaDonna Halstead Carolina, and California. Some of
Publications
my duties as Publications Chairman
are compiling our ICES Directory
and sending out ICES cake club and cake show booklets
and cake show certificates as requested.

WE GOT THEM!
Roses ... Orchids ... Lilies ....plus
other sweet decorations that will truly enhance your confectionery masterpieces.
Call us for very reasonably priced Gumpaste and Royal
Icing flowers. We're open Mon-Sat 8-5 PST.
Phone: 510-745-9405 FAX: 800-728-6898 (US)
206-374-5348 (lnt'l)
Web site: www.petitfleurs.com
E-mail : mail@petitfleurs.<.:om

My husband Bob and I live in Phillips, Nebraska. We
have two married children and four wonderful
grandchildren, who love to help grandma decorate. I have
been decorating 25 years and have been a decorating
teacher for 15 years. I am active in the local cake club.
I am pleased to have the opportunity to serve and learn
on the ICES Board and to continue to expand my
knowledge of cake decorating and my circle of friends.
ICES is truly a caring and sharing organization.

~ :J~

1M- ~.wu.l ~

Peti~Ceurs
Manufactunrs of metal fb~ cutters & Silicone:
molds of exceptional quality & detail. Selectioru
includes fb--wer and leaf veiners, 1ace presses and.
decorative molds. Suitable for chocoJate, gwnpastt: •
& all suga-craft medi:wn. Our product line inc~ ·
p>mJer colors and to<>Js for sugar art.
ALL MJ\,)OR
CUEDIT CARDS
ACCEPTED

ICES Bylaws Available

WE SHIP
WORLDWIDE

A copy of the ICES Bylaws (revised August, 1998) may
be obtained by sending $5.00 per copy (check or money
order in U.S. dollars payable to ICES) to Bylaws
Chairman, 4883 Camellia Lane, Bossier City, LA 711115424, U.S.A.

9..nf1.a,.,er- 9..y;rr Art
H:::p:will. Jet. , N'{ 12533 1:.EA.
Eh:r:E: (914)227-6342
Fax: (914)227-8306
e-i'CBil: nku:tdi@ccl.a:m

p. 0. B:lx: 553

ICES Newsletter Editor
ICES Member-Please notify ICES immediately of any change or
Marsha Winbeckler
correction to your address listed on the label below.
16849 SE 240th St.
Kent, W A 98042-5276

E-mail: editor@winbeckler.com

(253) 631-1937 (earLiest cont. U.S. time zone) Fax: (253) 639-3308
. Please do not call before 1 I :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.

CAUFOR
YOUR CATALOG

Bulk Rate
U.S. Postage

PAID
Kent, WA
Permit No. 200

THE MAILING LABEL SHOWS YOUR MEMBERSHIPEXPIRA TION DATE-Month/Year. Regul ar Membership- $27
per year; International 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 renewa l dues to ICES Computer, 4883 Camellia Lane, Bossier City, LA 71111-5424.
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