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INTERNATIONAL CAKE EXPLORATION SOCIETE 
NOTICE OF SPECIAL MEETING OF MEMBERS 

A Special Membership Meeting of the International Cake 
Exploration Societe ("ICES''), a Michigan nonprofit corporation, 
has been called by the ICES Board of Directors, in accordance 
with the ICES Bylaws, for March 3, 2000, at 7:30p.m. at the 
DoubleTree® Hotel Portland- Lloyd Center in Portland, Oregon. 
This Special Membership Meeting has be~n scheduled during the 
time of year that the regular Midyear Meeting of the Board of 
Directors is generally held. 

All ICES members are encquraged to attend this meeting. The 
specific purpose of this meeting is to .address numerous changes 
to the Articles of fucorporation.(the ~'Articles") and Bylaws as 
well as any other busin~&s necessary to effectuate the changes to 
the Articles and/or Bylaws. ICES members will vote on 
amendments to both the Articles and the· Bylaws. Upon proper · 
approval, the Articles will thereafter be amended and restated such 
that they will: (i) expand and clarify the purposes and powers of 
ICES; (ii) clarify the nonprofit and tax-exempt status of ICES; 
(iii) state that ~CBS shall h~ve perpetual existence; (iv) clarify 
and set forth th~ structUre of the membership, officers, and the 
Board of J?irectors and the powers and rights of each; (v) clarify 
and set forth voting rights; (Yi}provide for .the dissolution oflCES, 
if necessary; (vii) set forth indemnification and limitation of 
personal liability; and (viii) refine the amendment procedures. The 
amendments to the Bylaws will address many of the .. same 
corporate and tax issues ad(iressed by the amendments to the 
Articles and also will further'Clarify the ICES governance structure 
and procedures, clarify the. status ofiCES chapters, and otherwise 
refine and clarify the Byla'Ys. 

A full-text copy of the proposed. amenclments to the Articles and. Bylaws 
will be posted. oq. theJCE,S Website (www.ices.org) in atlvance of the 
Special Membership Meeting.1f you have comments on these changes 
but· are unable to .attentl·this Special Membership Meeting, you are 
encour:agetl to forwarp your C()!DJlleQ.tS to your area representative or to 
a member of the Boartl.of Directors in ortler for your comments to be 
consitleretl .. 

The close of business on January 3, 2000, has been set by the 
Board. of Directors~. as· the record date for the determination of 
members entitl,ed to notice of and to vote at the meeting. 

Connie .Duffy 
. , Recording Secretary 

January 3, 2000 
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Why Is My Newsletter 
Late This Month? 

Due to the dated Special Meeting Notice~ 
(previous column), it was necessary to mail 
this issue later than usual. 

We thank you for your patience. 

Your February issue will arrive on 
schedule. 

Executive Committee 
Meeting Report 

On October 29, 1999, the ICES Executive 
Committee met and unanimously passed 
the following two motions: 

ICES will engage Venable, Baetjer, 
Howard & Civiletti, LLP, to prepare 
documents and complete all legal work 
necessary to form incorporated chapters at 
the negotiated professional fee of no more ~ 
than $10,000. 

The motion passed at Convention that any 
information published in the Membership 
Directory may be given out by the 
Membership Coordinator upon :request 
from a current ICES Member is amended 
by adding the words "and Newsletter 
Editor" after "Membership Coordinator." 

ICES Memorial Fund 

In Kansas City, the Board established the 
ICES Memorial Fund for scholarships. We 
were asked by some members to establish 
this memorial fund so they could contribute 
to it in their loved one's name. The Willa 
Brewer Fund is still available for those who 
would like to contribute in Willa's name. 

If you would like to make a donation in "" 
memory of a loved one, please send it to I 
the Scholarship Chairman listed on page 
23 of the this newsletter. 

ICES Newsletter 



Dear ICES friends, 

It's finally the year 2000. So where is my spaceship? Where 
is my robot? When I was younger, those things were always 

Kim Fess included in any vision of life in the future. I'm di sappointed. 
So far the year 2000 looks just like 1999! Granted I've 
seen many technological advances in my lifetime, but 2000 

just isn' t the way I imagined it would be when I was a kid . How about you? Are you also feeling 
a bit let down? Well, when that happens to me, I know it 's time to refocus and get energized . 
Yes, now that the hubbub of the holidays and the celebration of the new millennium are over, 
it 's time to get back to business. 

The firs t order of business is to make plans to attend our Midyear Meeting in Portland, Oregon, 
on March 3-5, if you haven't already done so. Information about registration was in the November 
newsletter or you can check on our web site at www.ices.org. 

The Midyear Meeting is where most ICES business is conducted. The Board, the Show Directors, 
and the Reps meet. In Portland there will also be a joint luncheon on Saturday, a chance to see 
the si te of our 2001 Convention, and a fun Saturday night program that will include "derbies, 
dessert, and demos." I can't wait to see the outrageous hats that everyone will be wearing that 
evening! 

This year we will also be having a Special Membership Meeting (announcement on page 2). 
It's important that as many ICES members as possible attend this meeting. We have some vital 

-' issues that must be resolved. Plan to come and vote on these issues. Or, if you can't come, be 
sure to contact a Board Member or your local Rep with your input. 

If you are interested in how ICES is run and how it wilJ grow in the future, I have a challenge for 
you. Why don ' t you run for the Board of Directors? At Convention we will be electing seven 
new Board Members, and we are looking for some good candidates. Being on the ICES Board 
involves a serious three-year commitment of time and energy, but the experience is wonderful. 
It is truly thrilling to have a part in shaping the future of our organi zation . Plan to attend the 
orientation session for people interested in becoming Board Members that will be held at Midyear 
on Thursday, March 2 from 3 to 5 p.m. There you will be given information about the duties and 
responsibilities of Board Members, the nomination and election process, and answers to any 
other questions you may have. Last year was the first time we held such an orientation session, 
and everyone who attended felt it was very worthwhile. Of course, if you can't attend this 
session, any Board Member would be glad to share this information. You should contact our 
Nomination/Election Chairman, Millie Green (contact information on page 23) or your local 
Rep for the forms you will need. Please consider my challenge. ICES needs YOU! 

The new year means that our 25'11 Anniversary Convention in Detroit is getting closer and closer. 
Because this anniversary is so special, we want everyone to come to Detroit to help us celebrate. 
And I want to extend a special invitation to all of our Charter Members and those who attended 
the f1rst Convention in Monroe, Michigan, to return to Michigan for our 25'11 Convention. We 
would like to be able to recognize, reMEMBER, and thank the pioneers who blazed the way 
and started this fine organization of ours. Please THINK SILVER and come to Detroit! 

Confectionately yours, 

Kim Fess 
ICES President 
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Cover Cake 
Marithe de Alvarado-Mexico: A 
recess was cut into the ice bucket
shaped cake. The cake was covered 
with fondant. Dried fondant handles 
were attached. The champagne bottle 
was positioned in the recess. Crystal 
sugar or candy was placed around the 
champagne bottle. A bow was placed 
at the base of the "ice bucket." 
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We have immediate needs for instructors in Texas, 
Connecticut, upper state New York, Pennsylvania, Ohio and 
Illinois. Additional openings are available throughout the U.S. 

• Do you have a knack for cake decorating 

with basic skills? 

• Earn money doing something you really enjoy. 

• Teach at a retail store in your area. 

• Part-timeNou set your own schedule 

(Evenings and weekends). 

Contact Jerri Selders at 1-800-737-CAKE (2253) 

Do you want to learn how to 
decorate cakes for your family? 

Call 1-800-942-8881 
To locate a Wilton class near you. 

2000 NoMINATIONS 
INSTRUCTIONS 

Nominations are now being accepted for seven ICES 
members to serve three years on the Board of Directors. 
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 nomi ation. 

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, Mildred Brewer, 
Connie Duffy, Jean Eggers, Roberta Gibbons, Ros ~ Hale, 
LaDonna Halstead, Nannette Henderson, Sue Hersh berger, 
Susan O'Boyle-Jacobson, Mary Sue Ryser, Dottie 
Saulnier-Ralston, Beth Lee Spinner, and Steven 
S telli ngwerf. 

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

NOMINATIONS FORM 
2000-2001 ICES Board and 

Officer Nominations 

I would like to nominate: 

Name ____________________________________ __ 
Address ________________________________ __ 

City --------------------
State/Province/Zip __________________________ _ 
Country ___________ Phone ..__ __ _,__ __________ _ 

Make nominations for these offices from the list of 
eli~:ible Board Members above. 

President ----------------------------------
Vice President ________________ _ 
Recording Secretary 
Corresponding Secretary ______________________ _ 
Treasurer ___________________ _ 

Nominations must be postmarked 
by March 15,2000. 

Send all nominations to: Millie Green, ICES Nominations, 
4102 Madison Ave., Indianapolis, IN 46227-1529. 
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© 1977 Billie Frederick-CA 
From Unbell Animal 
Cakes 

Reprinted with 
Permission 

1. Bake a bell-shaped 
cake. 

2. Cut away the 
excess cake and 
use for the ears. 

3. Frost the entire 
cake the desired 
color for the cat. 

4. Outline the 
details with a #2 
tip and brown or 
black icing. 

5. Pipe #4-tip 
green eyes. 

6. Add nose and 
mouth in 
desired colors. 

7. Add a#2B or 
#127-tip 
bow. 

' 8. Pipe #4-tip 
lines for 
the ball 
of yarn. 

ICES Newsletter 

'\nb 
X-
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Marsha Winbeckler 
ICES Newsletter Editor 

NEWSLETTER 

UPDATE 
It's such an honor to be your ICES 
Newsletter Editor for the first issue in 
2000 (it seems so strange to type that 
date). I appreciate your conf idence. 

T he re, of co urse, wo uld be no 
newsletter without the sharing of our 
members. The newsletter is always in 
need of how-to articles, and we count 
on ICES members to suppl y those 
articles. Simple, everyday ideas are the 
most requested. All members, not just 

the well-known decorators or authors, are invited to share their talents and 
ideas. If you have a cake, candy, or cookie idea, please send it along with any 
helpful photographs to the Editor (contact info on page 24). Other members 
are waiting to learn from your sharing. Remember, ICES lli sharing and caring. 

Thi s past year has seen the addition of the "What's New?'' column to the 
news letter. Thi s column informs members of new books and products via a 
short write-up and a photo of each item. We hope you find thi s new column 
informative. 

Thank you's are extended to the Representatives who share their state/area/ 
prov ince/country newsletters with the Edi tor. The newsletters are quite 
info rmative and full of ideas to share with al l members in the ICES newsletter. 

The annual ICES "ad" is included on this page and may be used to promote 
ICES in newsletters, class handouts, etc. (Any other use of the ICES logo 
must be approved by the ICES Board of Directors.) You are ICES' best form 
of publicity so spread the word. 

As thi s issue marks the beginning of my l3'h year as Editor and the beginning 
of the year 2000, I thin k back on the many changes that have taken place in 
the news letter during my term . These changes inc lude: 

• Magazine-style fo rmat 
• Gloss paper (at no charge to ICES) 
• Improved bl ack and white photos 
• Digitally enhanced and often enlarged color photos 
• Increased news letter size from 20 to 24 pages 
• Added convenience of being able to fax and e-mail items to the Editor 
• Annu al ICES "ad" to promote ICES in state/area/provi nce/country 

news letters, classes, etc. (see next column) 
• Creation of newslette r article schedules for the Show Committees and 

Board of Directors 
• Photo included with President's Message 
• Photos of Show Directors often included with Conventi on information 
• New columns including: 

"Consumer Informati on" 
"Getting to Know the Hall of Famers" 
" Help Column" 
"How Did They Do It?" 
"Introducing Our Board Members" 
"Newsletter Issue Index" (August issue annuall y) 
"Roommates Wanted" fo r Convention attendees 
"Upcoming Convention Dates" 
"What's New?'' 

Please send your suggestions or comments fo r the continued improvement 
of the newsletter to the Editor or News letter Committee. 

Thank you for another year of support and sharing. 

Become An ICES Member! 
ICES is for any man, woman , or child who is 

interested in the "art of cake decorating." 

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

Annual Convention 
ICES has an Annual Show and Convention (non-judged) where 
members may bring di splays, see demonstrations, share ideas 
with other decorators, see new products, meet authors, and have 
fun! The 2Y" Annual Show will be held August 1 0'"-1 3'". 2000, 
in Detroit, Michigan, U.S .A. The 2001 Show will be in Portland , 
Oregon, U.S .A. 

To Join ICES-

Regular Membership-$27 .00 
International Membership-$30.00 

Send (U.S. Fund:;) to: 
ICES Membersh ip 

1740- 44th Street S. W. 
Wyoming, MI 49509, 

U.S.A. 
Web Site: www.ices.org 

CREATIVE CUTTE S 
INTRODUCING OUR NEWEST Book 
Unforgettable Wedding Cakes: 

A Collection of Cold Porcelain Flowers & Impression Mats 

This book is a co llection of 
realistic size fl owers using the 
new medium of Cold Porcelain . 
The photo step-by-step 
instruction can eas ily be 
followed for gumpaste. 
The flowers accent 20 ur usual 
cakes ready for the new 
millennium. 

Part I video concentrati ng on 
some of the cakes is now 
available. 

For our NEW 1999 catalog & price li st send $5.00 refundab le on li rst order 

56 1 Edward Ave. Unit #2 
Richmond Hill , Ontario 
Canada L4C 9W6 
Te l: (905) 883-5638 
Fax: (905) 770-309 1 

Tri-Main Building 
2495 Main St. , Suite 410 
Buffa lo, NY 142 14 
Te l: (7 16) 83 1-0562 
Fax: (7 16) 83 1-0584 

Toll-Free Fax & Message: 1-888-805-3444 
E-Mai I: creati vecutters@cakearti stry.com 
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From Connecticut Icing Artists Newsletter 

1. Melt candy and put into a parchment decorating 
bag. 

2. Cut a #2-tip-sized hole in the end of the bag. 

3. Put wax paper over the pattern. 

4. Pipe the candy onto the wax paper. 

5. Let the candy sit until firm. 

6. Assemble the swan with melted candy. 

THE FINEST IN ACRYLIC WEDDING CAKE STANDS 

PLATE SIZES 16", 14", 12", 1 0", 8" 
BASES MOONED OUT FOR 
OVERLAP EFFECT 

FAX US YOUR 
NAME & ADDRESS 
FOR FREE COLOR BROCHURE! 

ICES Newsletter 

HISZJ~ 
7279 RD 87 

PAULDING, OH 45879 
FAX/PHONE (419) 399-3535 

www. weddi ngcakestands.com 
E-mail- hiscake@bright.net 

January 2000 

PLATE SIZES 14", 12", 1 0", 8" 
SOLID ROD PILLARS 

NANCY & LYDIA HAVE SEPARATE 
SECTIONS TH AT CAN BE ARRANGED 

IN ANY CONFIGURATION 

VISA MASTERCARD, DISCOVER 
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Pifigree 
I nc{uding Crochet Piugree 

By Margie Smuts-South Africa 

Portions Taken From Cake Decorating for Everyone 
© Margie Smuts and Kinnie Human 

Reprinted with Permission 

PREPARING THE ICING 

Filigree must be done with very small tips (0, 00, or 000) 
as it must be gossamer fine. Since ordinary royal icing 
tends to block the small openings of these tips, sift the 
powdered sugar through a piece of finely woven material 
[a new nylon stocking that has been washed works well]. 
Use a plastic bowl with a tight-fitting lid. Place the 
material over the bowl to form a "well." Place two 
teaspoons of powdered sugar in the well and cover tightly 
with the lid. Shake the bowl by beating it against your 
other hand. After a few minutes, remove the lid and 
transfer what is left on the material to another bowl. 
Repeat this process until you have sifted enough to use 
for royal icing. This should not take more than three 
minutes if shaken well. Sifting the powdered sugar is the 
most important step in making the icing and well worth 
the effort. 

Prepare small parchment bags with the tips already 
inserted before mixing the icing so you can immediately 
transfer the icing to the bags. Keep the ends of the tips in 
a wet sponge or cloth. Some decorators like to sift in a 
small amount of gum tragacanth with the icing and also 
add a little glucose or clear corn syrup, but I find that the 
gum really does not add much more strength to the icing 
and that glucose tends to soften the icing when there is a 
Jot of humidity in the air. 

fine tips easily so dilute the icing by adding a tiny bit 
more moisture. 

METHOD 

Place the pattern on an upside down cake board. Fasten 
the pattern with clear tape. Position a sheet of clear plastic 
(not too thick and stiff but also not too thin like plastic 
wrap) over the pattern and fasten in place with 
thumbtacks. Pipe the pattern onto the plastic sheeting, 
and then leave the icing to dry. When completely dry, 
carefully remove the thumbtacks, lift the plastic sheeting 
onto your hand, and carefully turn it upside down by 
transferring to the other hand. Slowly and careful1y pull 
the plastic sheeting off the icing. The decoration can now 
be stored, but preferably placed directly onto the cake by 
piping tiny dots of royal icing at strategic points on the 
pattern or onto the cake. 

In the case of a doily, which you may want to raif>e a bit 
off the cake, you slowly slide the ornament (once off the 
plastic) , while still upside down on your hand, o to the 
board again. Now overpipe some of the string li1 es two 
or tluee times, let them dry, and then carefully, using a 
fine art brush, lift it so you can get your hand underneath. 
Transfer it carefully to your other hand to get tl:: e right 
side up, and then slide it onto the cake. If it is not 
positioned where you want it, use the art brush to carefully 
move it into position. 

Ideally, filigree should be gossamer fine, delicat.~, neat, 
and even. No joins should show (use a very fine art brush 
to smooth over the joins while still damp) . \ Vith the 
necessary patience and confidence, which comes from 
practice, any decorator can master this delicate form of 
decorating. 

CROCHET FILIGREE 

Any crochet pattern can be used or adapted for crochet 
filigree . If it is a large pattern, e.g. for a doily, do it in 
separate pieces that can be put together on the cake. When 
doing a filet pattern (with small squares like the rose on 
the facing page) , first do all the lines for the squares and 
fill in the dots carefully as seen on the pattern on the next 

Prepare your favorite recipe of royal icing and beat until page. 
it forms a soft peak. If the peak collapses immediately, 
the mixture is too soft and will cause your piping to [The crochet filigree patterns shown on the faci ng page 
spread. Add more powdered sugar if needed. If the peak are Margie's original designs.] 
remains upright, the icing is too stiff to go tmough the 
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cfi[igree cpatte_rns . 
~)' ~argie Stnuts-Sout\l ,\{nca 

portions 'fa\(en froro Cake Decorating for Ever)IDne 
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as you would do in real crod 
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separate\ 'i . 



Creative Cutters 
Butterflies have taken flight at Creative Cutters 
with the introduction of a New Lace Mat & Impression Mat. 

Lace mats makes royal icing 
lace pieces quickly and with 
ease. 

Impression mats help to 
cover and decorate your 
cake in one easy step. 

For our NEW 1999 cata log & price I ist send $5.00 refundable on first order 

561 Edward Ave. Unit #2 
Richmond Hi ll , Ontario 
Canada L4C 9W6 
Tel: (905) 883-5638 
Fax: (905) 770-3091 

Tri-Main Bu ilding 
2495 Main St., Suite 410 
Buffalo, NY 14214 
Tel: (716) 83 1-0562 
Fax: (7 16) 83 1-0584 

Toll-Free Fax & Message: l-888-805-3444 
E-Mai l: creativecutters@cakeartistTy.com 

The Complete Book of Cake 
Decorating with Sugarpaste 

by 
Sylvia Coward 

Ever bad a request to cover 
a cake in sugarpaste (rolled 
fondant) but turned it down, 
as you were too afraid? 
This book puts Sylvia 
Coward by your side, along 
with 50 different projects, 
step by step instructions, and 
full color photographs. 

Only $2 1.95ea 
Shipping Included 
(A $5.00 savings) 

To order please contact: 
International Cakebook Dist 
Tri-Main Center 
2495 Main St., Suite 410 
Buffalo, NY 14214 
Tel: (716) 831-0562 Fax: (716) 831-0584 
e-mail: iJltlcakebook@cakeartistry.com 

Hi. Say, I've got a great idea for 
earning a little extra cash. 

Offer personalized stationery. 
I've been dealing with Carlson Craft 

for quite some time and have been 

very happy. They have stationery for 
wedding, graduation, and many other 
special occasions. !love that little 

shelf space is needed, as you know 

I need all the space I can get! 
Give 'em a call, 1-800-292-9207, 

they're ctuite friendly! 

~rison ~aft® 
Quality Wholesale Printing 

www.carlsoncraft.com 
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f- Joan Tidwell-CO 

Linda Reese-WA ---7 

!2 January, 2000 ICES Newsletter 



Helen Benefiel-KS ----7 

f- Jessica Bertram-MO 
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Asymmetrical Cake 
Stand System. 

The next generation of 
cake stands. 

For a full catalog please 
send $5 (refundable on first 

order) to: 
Caren 's Cake Cottage 

7 4 75 Lamar Ave. 
Cottage Grove, MN 55016 
Phone : 651-459-4460 or 

888-988-4460 
Fax: 651-459-7920 
Cherub fountain is 

also available. 

ICES Newsletter 

S-Tier 
Basic 
Stand 
~ 

Heart 
Stand 
f-

January 2000 

The cake stand will 
accommodate Hexagonal, 
Square, Oval , Heart, and 
Round cakes. Cakes can 
be set up vertically, 
independently or in 
conjunction with a 
fountain. 

• Easy to Assemble 
• Sturdy 

Email: 
Kfritze@world net.att. net 
Website: 
www.cakestands.com 
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International Cake Exploration Societe 
25th Annual Show and Convention - Detroit, Michigan - August 10-13, 2000 

Tour Registration Form 
All tour reservations must be received by July 14, 2000. Your canceled check is your receipt. Tour tickets can be picked up at our Tour Booth. 
Please check the schedule upon arrival at Convention. New tour registrations will be added and accepted on site if possible. No credit cards 
accepted; only cash, personal checks, travelers checks, or money orders will be honored. Cancellations will not be accepted after July 14, 
2000. Action Tours, Inc. reserves the right to cancel any tour that is under-subscribed; in such a case, refunds will be sent to individuals. 

All tours depart from the Marriott Hotel. The Tour Booth is on level4. 
If tickets are being purchased for more than one person, please list all names. 

Name(s) __________________________________________________________________________ _ 

Address------------------------------------- E-mail (If Available)------------------------
City--------------------- State/Province--------- Zip/Post Code------------
Country Phone ( ) Fax ( ) 

Please Mail Completed Form To: 
Action Tours, Inc., 5563 Haverhill Road, West Bloomfield, MI 48322, U.S.A.- Phone (248) 851-7893 

Tour Description Date-Price Per Ticket #of Tickets Total 

FRANKENMUTH, MICHIGAN'S OWN BAVARIAN VILLAGE TUESDAY 
This quaint village, built by Bavarian settlers, brings the old German ways into the late 20th century. There will be a stop at AUGUST 8 
Bronner's, where it's Christmas 361 days of the year. After a bakery tour at Zehnders Restaurant, we will enjoy their famous 8:30 a.m.-4:30 p.m. 
chicken for lunch. Later there will be time for browsing the village's many unique shops. $36.00 Per Ticket -----

RETURN TO THE DAYS OF ELEGANCE WITH DETROIT'S AUTO BARONS 
Escape from the ordinary and experience the nostalgia of the golden age of the auto barons. Begin with a tour of the Eleanor and TUESDAY 
Edsel Ford home, located on Michigan's "Gold Coast." The mansion is a Cotswold-style building and contains outstanding AUGUST 8 
paintings by the masters. A guided tour of the home is followed by lunch at the adjacent activities center. From here, the tour 9:00 a.m.-4:00 p.m. 
moves on to Meadow Brook Hall in Rochester, the magnificent home of Matilda Dodge Wilson, heiress to the Dodge automobile $42.00 Per Ticket 
fortune. This baronial estate of 100 rooms contains priceless antiques, wall hangings, and furniture and displays fine examples 
of architectural skills which are now lost arts. ----

GREENFIELD VILLAGE OR HENRY FORD MUSEUM 
WEDNESDAY Visit either one of these world-famous museums that trace America's history for the last 300 years. Built by Henry 

FordDI, this is Detroill' number one tourist attraction. The museum highlights the history of American home furnishings, AUGUST 9 
agriculture, industry, and transportation, with antique cars a specialty. In the Village, visit Thomas Edison's laboratory where 9:00 a.m.-2:00 p.m. 
the electric light bulb was born, and see the bicycle shop where the Wright Brothers created the first airplane. Learn how the $31.00 Per Ticket 
automobile transformed American life. This is an unforgettable Detroit experience. ----

GREAT LAKES CROSSING- SHOPPER'S PARADISE 
Great Lakes Crossing in Auburn Hills puts a premium on interactive entertainment. The shopping experience, highlighted by WEDNESDAY 
tropical settings, virtual reality games, and unique merchandise, is designed to make it one of the top tourist destinations in the AUGUST 9 
Midwest. The mall is separated into four zones-fashion, main street, sports, and entertainment. It is designed like a one-mile 9:30 a.m.-3:30p.m. 
racetrack, with 15 to 18 anchor stores located around an oval walking course with roughly 150 small outlets situated inside. $18.00 Per Ticket 
Stores offer hands-on activities, theme settings, and discount prices. ----

INTERNATIONAL TOUR OF OUR SOUTHERN NEIGHBOR, WINDSOR, ONTARIO mURSDAY 
Begin this delightful tour with a visit to historic Walkerville and tour the Hiram Walker Canadian Club Distillery. Your tour to AUGUSTlO 
Canada will continue with an opportunity to visit Wmdsor's waterfront, shopping areas, Casino Windsor, Jackson Park, and 

9:30 a.m.-3:30p.m. QE2 Gardens. Lunch on your own at one of the ethnic areas ofWmdsor. When traveling to Canada, you will need to bring 
proof of citizenship such as your voter's registration, birth certificate, passport, or baptismal record. $23.00 Per Ticket ----

CASINO NIGHT 
Try your luck at Casino Wmdsor!! Enjoy fast-paced, world-class gaming at Casino Windsor. This little spot of Ontario has been THURSDAY 
transformed into a tropical rain forest and casino, of course, with palm trees, lush foliage, the sound of water spilling over a AUGUST 10 
cliff, and a cool spray of mist wafting from a waterfall. The casino also features live Las Vegas-style entertainment. A food court 7:00 p.m.-11:00 p.m. 
and four bars and lounges are available for your pleasure. Wben traveling to Canada, you will need to bring proof of $21.00 Per Ticket 
citizensblp such as your voter's registration, birth certificate, passport, or baptismal record. 

SPOUSE TOUR- THE AUTOMOTIVE HALLOFFAMEAND THE SPIRIT OFFORD MUSEUM 
Anyone who has an interest in automobiles and the people behind them will fmd this hands-on museum fascinating. Tbe FRIDAY 
Automobile Hall of Fame recognizes and celebrates accomplished individuals in the worldwide motor vehicle industry. AUGUST 11 
Continuing with the automotive connection, the tour visits the new Spirit of Ford Museum. Hold onto your seat for an exciting 9:00 a.m.- 2:00 p.m. 
and fast-paced ride through a virtual plant tour that will provide a self-guided and experimental demonstration of the wide $36.00 Per Ticket 
range of technology that is central to today's automotive industry. 

MOTOWN IN THE MOTOR CITY 
THE CONTOURS! -Nationally recorded artists. You will remember them for their 1962 #2 hit of the nation ... "DO YOU FRIDAY 
LOVE ME" ... You might also remember other hits such as "Shake Sherrie," "Can You Do It," "Jerk Like Me," "Just A Little AUGUST 11 
Misunderstanding," and "First I Look At The Purse." Today, under the leadership of original members Joe Billingslea and 7:00 p.m.-11:00 p.m. 
Sylvester Potts, The Contours are center stage again. The evening planned for you will contain 90 minutes of trying to stay in 

$40.00 Per Ticket your seat as a variety of Motown favorites are performed. Then your chance to shake it down will happen in a 45 minute dance 
set by the Fifth Avenue Band. A cash bar will be available. 

Grand Totals-Tickets & Amount Enclosed 
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Convention Items Lost and Found 

Items Found in Kansas City 

• A 5" x 7" spiral-bound notebook 

demonstrations-identify by demonstrations. 

• A Nikon Zoom Touch 500 camera with a new roll of film

identify by what is on the bottom. 

• A gold bracelet-identify by description. 

Items Found At Other Conventions 

• A gray soft case with thin , gold-wire framed prescription 
eyeglasses-identify by shape. 

• A black Bell & Howell camera case containing a brown silk 
scarf and gold-wire framed eyeglasses with brown earpieces
identify by shape. 

If you have los any of these items, please contact Jeannie Babbitt, 
Detroit Co-Sho\.v Director, 05757 Boyne City Rd., Charlevoix, MI 
49720-9404, phone (231) 582-2215, fax (231) 582-5373, e-mail 
babbitt@unnet.com. 

I 
From Your Founder 

I hope the New I Millennium brings you love and that your dreams 
come true. The greatest gift we can share is ourselves; reach out by 
caring and sharihg your talent. 
Much ICES love, Your Founder, Betty Jo Steinman 

Thank You I 
Nancy KalbachJ FL writes to thank ICES for her 1999 scholarship. 
Nancy has taken a class and hopes to share the information abundantly 
to repay ICES' generosity. 

Sympathies\' 

Our sincerest sympathy is extended to Terri Murdock-Canada. Terri 
lost her husband lin September. 

Jannett Kirton-NY lost her mother last fall. Please keep Jannett in 
your thoughts . 

Jeanette Froneman-South Africa, formerly Jeanette Van Niekerk, 
passed away last July after a short illness. She was a talented decorator, 
teacher, and renowned international judge. Jeanette was well known 
in all the cake decorating countries and will be sadly missed. 

MargeAyers-KS passed away on November 10. Marge loved all forms 
of cake decorating. Her husband writes that she loved receiving the 
ICES newsletters each month and proudly kept them in a ringed binder. 
Her presence will be greatly missed by her friends and family. 

Sugar CJ3ouquets 
CBy 

CJ?.psemary Watson 
23 North Star Drive 

Morristown, NJ 07960 

800-203-0629 
9 73-5 3 8-3 542 

Fax 973-538-4939 

Enter Our Decorating Contest 
$400.00 in prizes 

Independent Nationally Known Judges 

Decorate the inside of this clear plastic 
box. Make a special cookie, petit-four, 
favor, or plaque. Return boxes to us in 
the month of November 1999. See our 
web site for more details. Call or email 
to purchase boxes. (max. 4 per person) 

UPCOMING CONVENTION 
& tJIDYEAR DATES 

~ ' 

ji~ 
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! l

r-~ - ~~\ 

~ -
-

-

Conventions 

August 10-13, 2000-Detroit, MI 

August 16-19, 2001-Portland, OR 

July 25-28, 2002-Nashville, TN 

August 14-17, 2003-Hamilton, Ontario, Canada 

August 5-8, 2004-Washington, DC 

Midyear Meetings 

March 3-5, 2000-Portland, OR 

February 23-25, 2001-Nashville, TN 

February 22-24, 2002-Hamilton, Ontario, Canada 

March 14-16, 2003-Washington, DC 
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Lemon Delight Cookies 

l box lemon cake mix, dry 
8 oz. sour cream 

2-3 c. shredded or flaked coconut 

Pour sour cream in the bottom of a bow l then add dry cake mix. M ix by 
hand with a wooden spoon or with an electric mixer. Be sure to get all the 
dry cake mix incorporated from the bottom of the bow l. The dough should 
be very soft and sticky. Add the coconut and mix until even ly distributed 
through the dough. Drop by large tablespoonfuls onto a lightly greased cookie 
sheet. Bake at 350° F for I 0-12 minutes. Do not underbake. Cool on cookie 
sheet 3-5 minutys and remove to rack to cool. California Cake Club 
Newsletter 

Thmbleweeds 

12 oz. salted peanuts 
7 oz. can potato sticks (also called shoestring potatoes) 

11 oz. butterscotch chips 
3 T. peanut butter 

Combine peanuts and potato sticks in a large bowl; stir to combine and set 
aside. Measure 3 cups of butterscotch chips (save the remainder for another 
use) and place irt a microwave-safe bowl ; add peanut butter and heat on 
70% power for 2 minutes or until melted and smooth, stirring every 30 
seconds. Do not overheat. Pour over peanut mixture and stir to coat evenly. 
Drop by rounded tablespoonfuls onto wax paper-lined baking sheets. (If 
time IS short, you 

1
can also turn the coated peanut/potato mixture into baking 

pans mstead of droppmg IndJVJdually on baking sheets , then cool in 
refrigerator and cut into bars.) Refrigerate until set, about 15 minutes. 
Remove and store in an airtight container. Makes 50 cookies. California 
Cake Club Newsletter 

Chocolate Rum Cake 

Cake 
18 'h oz. box chocolate cake mix 

4-serving box instant chocolate pudding mix 
4 eggs 

'h c. dark rum (80 proof) 
'h c. cold water 

'h c. vegetable oil 

Filling 
1 'h c. cold milk 
'h c. dark rum 

4-serving pkg. instant chocolate pudding 
1 env. dry whipped topping mix 

Preheat oven to 350° F. Grease and flour two 9" round pans. Combine all 
cake ingredients together in a large bowl. Blend well , then beat at medium 
speed for 2 minutes. Turn into prepared pans. Bake for about 30 minutes or 

unti I done. Let cool. Mix togetherfilling ingredients . Blend well , then whip 
filling . Torte each cake layer. Spread 1 cup filling between each layer. Stack 
and spread mixture over top of cake also. WA State Newsletter 

White Chocolate Raspberrv Bars 

3 c. flour 
l 'h c. sugar 

2 eggs 
I c. butter or margarine 

1 t. baking soda 
8 oz. chopped white chocolate 

8 oz. cream cheese 
2h c. whipping cream 

raspberry jam 

Preheat oven to 350° F. Mix flour, sugar, eggs, butter, and baking soda until 
crumbly but not doughy. Pat about half the mixture into a prepared 9" x 13" 
pan . Bake about 10 minutes. Meanwhi le on stovetop, melt together white 
chocolate, cream cheese, and whipping cream. Spread raspberry jam carefully 
on baked layer then pour white chocolate mixture over jam. Sprinkle 
remaining half of crumb mixture on top. Bake 20-30 minutes until the top is 
golden brown. Cool completely then cut into 16 pieces. Bob Holsinger-CO 

Chocolate Chip Ranger Cookies 

1 c. sugar 
1 c. brown sugar 

1 c. margarine 
2 eggs 

l t. vanilla 
2 c. flour 
1 t. salt 
I t. soda 

'h t. baking powder 
2 c. quick oatmeal 

2 c . crisped rice cereal 
1 c. coconut 

l c . chocolate chips 
1 c. chopped nuts 

Cream sugars, margarine, eggs, and vanilla. Sift together flour, salt, soda, 
and baking powder and add to creamed mixture. Add oatmeal, cereal, 
coconut, chocolate chips, and nuts. Mix well and form into balls. Bake at 
350° F for 9-12 minutes. Steven Stellingwerf-SD 

Chocolate Chip Bundt Cake 

1 box chocolate cake mix 
4-serving box dark chocolate pudding mix 

4 eggs 
'h c. vegetable oil 

'h c . water 
1 small container sour cream 

12 oz. chocolate chips 

Combine cake mix with dry pudding mix, eggs, oil, water, and sour cream 
until well blended. Fold in chocolate chips. Grease and flour bundt pan. Fill 
pan 3/ 4 full. Bake at 350° F for 50-55 minutes. Cool upright for 15 minutes. 
Turn upside down on a plate until it releases. Dust with powdered sugar. 
Serves 8-10. WA State 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 arti sts who completed these 
beautiful works, below is information 
on some of tbese displays. 

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

Photos on Page 11 

Pat Straub-CA- A light blue and 
green background was dusted onto 
the styrofoam fondant-covered 
dummy. The little angel was hand 
molded from a s ingle piece of 
flesh-colored fondant. The pattern 
was placed under a piece of wax 
paper. The fondant was shaped to 
match the pattern . The wings were 
cut from gum paste. The texture 
was pressed into the wings using 
a sty lus and the end of a round 
decorating tip. When the wings 
were dry, they were painted with 
pearl dust. The bird was formed 
from fondant; the wings, tail, 
nowers, and leaves were made of 
gum paste. The color on the bird 
and the blush on the cheeks and 
elbow of the angel were dusted on 
using nontoxic pastels. The figure 
and bird were allowed to dry for 
several days. The angel's eye was 
painted on with pa ste color 
thinned with vodka. The dried 
angel, bird, flowers, and leaves 
were attached to the cake with 
royal icing. The hair was piped 

20 

with royal icing. The diaper, hair 
ribbon, and ruffles on the side of 
the cake were made from gum 
paste. Royal icing was used to pipe 
the scallop on top of the cake, the 
snail's trail [shell-type border 
made with a round tip] on the 
ruffle, and some of the flowers and 
leaves . The edge of the ruffle was 
dusted with nontoxic pastels. 

Jo Ellen Simon-NE-A 2"-deep 
cavity was carved in the front side 
of the cake. Fondant was cut and 
fit into the cavity walls and floor; 
the rest of the cake was then 
covered with fondant. The 
sleeping baby was molded of gum 
paste, covered with a gum paste 
quilt, then placed in the cavity. 
Garrett frills were placed below 
extension work piped with a #00 
tip. The gum paste plaque on top 
of the cake was painted with 
powdered food colors mixed with 
vegetable oil. Bow lace points 
were added around the plaque and 
at the top of the extension work. 

Lee Blackwood-MD-This all
white wedding cake consisted of 
6", 10", and 14" tiers covered with 
white fondant. The top piece was 
a grouping of white roses, calla 
lilies , leaves, and abstract 
(fantasy) flowers , all made from 
gum paste. Also, small simulated 
roses of gum paste were added 
around the sides of the tiers. The 
roses were made using a small 
five-petal cutter (3/4" diameter) by 
folding, rolling, and forming the 
cutouts. Vines and leaves were 
piped from royal icing with #2 and 
#349 tips; the leaves and vines 
were used to attach the tiny roses 
to the cake. Snail's trail borders 
[shell-type border piped with a 
round tip], made with a #2 tip, 
completed the cake. 

Jackie Nelson-PA-This disp lay 
was created using 6"-round, 10"
star, and 14"-round tiers . The 
round tiers were covered with dark 
blue fondant, while the star was 
covered with white fondant and 
painted with gold petal dust mixed 
with vodka. The cloud borders 
were piped with a #12 tip and an 
open coupler. Small stars were 
piped with a#3 tip and royal icing 

and painted with gold or silver 
petal dust. The larger stars and 
moon were made of gum paste. 
The crescent moons were run 
sugar [color flow] piped without 
outlines then painted when dry. 
The separation for this cake was a 
glass candle holder (bang uet 
centerpiece from the Orlando 
Convention). Wired gum paste 
stars surrounded a small "shooting 
star" inside the glass separation. 

Photos on Page 12 

Diane Shavkin-NY-The cake 
was covered with pink rolled 
fondant. The decorations were 
gum paste. The side designs of 
teddy bears , ducks , and baby 
bottles were made by pressing 
cookie cutters down into the 
fondant and then using a foot tool 
to press down on every line that 
was made and every "imaginary 
line" that needed to be created 
[Diane calls thi s puffed 
embroidery]. The flowers were 
made by pressing petal cutters into 
the fondant and then using a 
curved gum paste tool to lift up 
each petal [Diane calls these pop
up flowers] . The pop-up flowers 
and puffed embroidery designs 
were dusted with petal dust. The 
teddy bears on top of the cake were 
hand molded of gum paste. The 
baby blanket was textured by 
rolling a piece of gum paste over 
a textured surface. The ruffle was 
created directly from the cut piece 
of gum paste blanket. The board 
was covered with white foil then 
covered with a strip of a mixture 
of gum paste and fondant. A log 
of the mixture was rolled over a 
textured smface to create the board 
covering. A tool was used to press 
the edge inward and downward to 
connect this piece to the cake. A 
separate piece was used for the 
bodice that covered the section 
that covered the cake. To read 
more detailed instructions on 
Diane's techniques, see her article 
in the February 1998 newsletter. 

Gloria Griffin-Canada-The 
board and cake were covered with 
fondant. The pastillage plaque 's 
edge was embossed. The 
background was painted with 
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dusting powder and food colors 
mixed with vodka. The chef was 
outlined with royal icing and 
flooded using the appropriate 
colors. Separate section:; were 
made of the chef design and placed 
under wax paper. These deigns 
were outlined and flooded Some 
sections were made severa:. times, 
depending on how dime11 sionaJ 
the final version of that :;ection 
would be. When dry, the pieces 
were assembled with dots c•f royal 
icing, and the royal ic ing was 
allowed to dry. The deta ls and 
color were added by painting with 
brushes and food color. 

Joan Tidwell-CO-The indi
vidual cakes were mou nted on 
votive holders and candle dishes 
found in a flower shop. Most of 
the cakes were covered with 
fondant and had gum paste 
decorations . Various techniques 
were used to decorate the ::akes. 

Linda Reese-WA-A be\·el was 
cut for the bottom of the cake. To 
prevent the cake from coming 
right to the top edge of the bevel, 
a ledge was left. The round cake 
was set on top of the bevel and the 
entire tier was covered wit1 roLled 
fondant. A double ribbo n went 
around the side of the tier. 
Embroidery made with a #0 tip 
was used to add a lace pa:tern. A 
tiny scallop-and-string border was 
piped with a #0 tip. Cold porcelain 
American lilies and small peach 
roses were arranged for the 
bouquet on top of this tier. The hat 
was a rounded bevel with almost 
a half round sitting on top . All was 
covered with fondant. Matching 
embroidery was added to thi s tier. 
Some of the roses fr o m the 
bouquet were added to the back 
of the hat along with a large bow 
ending in long tails. 

Photos on Page 13 

Andrea Butts-Canad a- This 
display was the top tier of a three
tier cake which won Andrea a gold 
medal and first prize at the Baked 
Goods Competition for 
Profess ional Bakers ancl Pastry 
Chefs. An 8" fruitc a ke was 
covered with marzipan and rolled 
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fondant. The cake was divided into 
six sections and a rose applique 
design was transferred to the side 
of the cake and then bru s h 
embroidered. Us ing addin g 
machine tape, the designs were 
marked on the side of the cake for 
the tops of the two row s of 
ex tension work. The cake was 
attached to a 12" board covered 
with fondant. A snail 's trail [shell
type border piped with a round tip] 
was piped at the base of the cake. 
Two rows of bridgeless extension 
work were piped with royaJ icing, 
usi ng a PME 00 tip [English tip] , 
on to a speciall y des ig ned 
temporary bridge which was later 
removed. Lace pieces were also 
piped with the same tip and were 
attached above the top row of 
extension work. The edge of the 
fon dant-covered board was 
decorated with piped embroidery. 
A spray of open gum pas te 
Christmas roses with edibl e 
stamens (made with vermicelli) 
and gum paste fol iage wa s 
attached to the top of the cake. 
Two piped fi Ligree butterflies were 
aJso placed on top. [As you may 
have read in the December 1999 
newsletter, Andrea passed away 
on October 24. We received thi s 
description fro m Andrea just 16 
days before her untimely passing. 
We have included the photo of 
Andrea ' s di spl ay and her 
description in remembrance of her 
willin gness to s hare and her 
decorating talent.] 

Pam Weston- WA-The Tooth 
Fairy was made entirely of gum 
paste. Her body was made using a 
mold . The dress was made by 
hand . A clay press was used for 

the hair. After completion, she was 
pai nted and tinted with petal dust. 
The pill ow was covered with 
fondant and then quilted . Small 
royal icing embroidery flowers 
were piped at the intersections. A 
fr illed ruff le was attached and 
trimmed with royal ic ing lace 
points. The pillow was dusted with 
super pearl dust. 

Helen Benefiei-KS-A 6" square 
was stacked on top a I 0" square 
with 1h of an 8" round attached to 
both ends. The swan bod ies and 
wings were hand molded from 
fondant. The wings were attached 
with royal icing. The swans were 
then painted with thinned royal 
ICin g to g ive a feat hery 
appearance. The "feathers" were 
later highlighted with gray food 
co lor. The detai ls were painted on 
with paste co lors. The flowers 
were gum paste and the leaves 
fondant. The swags and bow were 
made of fondant. The bow was 
painted with silver luster dust. 

Jessica Bertram-MO-The base 
cake was an ll " x I 5" sheet cake. 
The worm was made with a small 
1/z ball cake. Two halves were put 
together to form the body. A #22 
star tip was used to cover the body. 
A #5 tip was used for the whites 
of the eyes, #3 for the center of 
the eyes, and a #2 for the mouth. 
The ladybug was made of a small 
112 egg cake. Two halves were put 
together to make the body and 
were covered with #22-tip stars. 
The black dots were made with a 
#3 tip and smoothed with a damp 
brush. A #2 tip was used for the 
face and eyes. The ant body was 
one small egg-shaped cake for the 

back of the body and one small 
ba ll- shaped cake for th e 
midsection . (A small mini muffin 
pan worked well for this and the 
head.) Icing was added to the head 
to make it egg shaped. A small 
wooden dowel was in serted 
through the body to hold it 
together. The antennae were made 
of spaghetti covered with brown 
ic ing. The legs were made by 
soaki ng spag hett i in brown
colored water until it was 
bendable, shaping as desired, and 
allowing to dry. The ant looked 
like he was standing on hi s leg but 
the real weight was on hi s body 
lying on the cake. The dowel 
supported the head and 
midsection. [Jessica is just 13 and 
received the notice on her birthday 
that this display was photographed 
at the Convention . Congra
tulations, Jessica.] 

Photos on Page 14 

Janet Kennedy- SD-The cake 
consisted of 6" , 8", and 12" tiers. 
The top tier was rounded and all 
tiers were covered w ith roll ed 
buttercream. Ties were cut and 
positioned on the 6" tier. A dotted 
Swiss pattern was added to the 
cake with a #3 tip. The flowers 
were commercial gum paste roses 
that were colored with petal dusts . 
A #23 tip was used for the purple 
behind the roses. A #52 leaf tip 
was used for the leaves of the lil y 
of the valley and a #81 tip for the 
flowers. A bead border was added 
with a #8 tip. 

Nina Haney-AR-Thi s hex
agonal shaped cake was covered 
with fondant. The shoe box, shoes, 

Classified Ads 

and flowers on top of the cake 
were gum paste. The shoes for the 
side sections were cut fro m gum 
paste and painted with petal dust. 
Fondant lace pieces framed the 
shoes on the side sections of the 
cake. 

Ruth Rickey-OK- The tiers were 
covered with fo ndant. The bottom 
fro nt panel featured a painting of 
the mice kissing. The design was 
transfe rred onto the harde ned 
fo ndant and was painted using 
liquid paste food colors. The vines 
and leaves were rand om ly 
embroidered on the cake using 
royal icing. Gum paste roses and 
pulled fl owers accented the 
design. The mice on top of the 
cake were modeled freehand using 
rolled fondant. The bride's gown 
was du sted with white sparkle 
dust. P lunger blossoms added the 
fina l touch. 

Jackie Ornes- MO-The wedding 
cake tiers were 6", 10" , 15", and 
20" rounds. The top edges were 
beveled and the tiers were then 
fros ted with royal icing. The tiers 
were separated with 2" round 
pieces of foam that were also 
covered with roya l icing. The 
dais ies and bows were made of 
fo ndant. The da is ies had very 
bright co lo red centers. The 
fondant bows were textured with 
a checkered pattern. The 25" x 30" 
x 7" cake base was made from 3" 
wall cardboard which was glued 
with foam between and clear lights 
aro und the foam . Fabri c was 
pl eated aro und the base and 
stapled in place. 

SILVER WEDDING CAKE STANDS-Sources needed as to where to buy silver wedding cake stands. Please 
call Graham Haddock (804) 288-1920 or mail to 5612 W. Marshall Street, Richmond, VA 23230. 

WINBECKLER ENTERPRISES: Catalog-100's of pages of books, gum paste supplies, candy products, everyday 
decorating sul?plies, most 10% off-just $5 (includes $3.00 coupon). Newsletter-Hints, recipes, patterns, 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, AMXat 1-800-401-2850ormail to 16849 SE240thSt., 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) . 
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Days of Sharing 
Correction-December 1999 issue, page 5, Days of 
Sharing, Florida-The correct date and information for 
the Florida Day of Sharing are listed below. 

Louisiana-January 17 (9 a.m.-4 p.m.), The Live Oak 
Wesleyan Church, corner of No. 8 Heyman Lane and 
Bayou Rapides Rd., Alexandria, LA. There will be a 
demonstration by Elizabeth Frys -TX. Alan Dunn
England and others will be with her. For more info, contact 
Edith Powers, LA Rep, at (225) 675-5796. 

Virginia-January 30, Algonkian Park Conference 
Center, Sterling, VA. This will be an all-day, all hands
on Day of Sharing. For more information, contact Fran 
Wheat at (703) 352-1471 or e-mail d.wheat@erols.com 
or kirnfess@ aol.com. 

Florida-February 26, Fort Lauderdale Airport Hilton, 
Fort Lauderdale. The theme for the day will be "Showers," 

Correction 

December 1999 issue, page 24, "Getting to Know the 
Hall of Famers"-Margaret Lex-MN writes that some 
of the information supplied to the newsletter was 
incorrect. Margaret has taken many classes from well
known teachers but has not "sponsored many classes from 
well-known teachers" as stated. Also, Margaret credits 
Carol Santos-HI as being the one to compile the first 
ICES Souvenir Book in 1978. 

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 FAX: 800-728-6898 (US) 
206-374-5348 (lnt'l) 

Web site: www.petitfleurs.com 
E-mail : mail@petitfleurs.com 

~ :J~ lc-'a- :l.wui ~ 

Peti~t"eurs 

the bridal and baby type. There will be an Italian buffet 
luncheon, favors, raffles, and demonstrations. The $35.00 
registration fee must be received by February 16. For 
more information, contact Christine De Vi co by phone at 
(561) 368-0719 or by e-mail at ploeger642@aol.com. 

Classes 
Classes will be listed one time only. 

Marsha Winbeckler-March 20-24-Wafer Paper, 
Cocoa Painting, Rolled Buttercream and Fancy Borders 
one-day classes. For more information, contact Robin 
Guinta, Kitchen Cupboard, 1552 Main St., Rahw<:.y, NJ 
07065, (732) 388-4084, fax (732) 388-9052, e-mail 
kitcupbord@ aol.com. 

Roland Winbeckler- April 24-28-Sculpture Course. 
For more information, contact Nancy Holman, Sou·:heast 
Community College, 8800 "0" Street, RoomJ-2, Lincoln, 
NE 68520, (402) 437-2712, fax (402) 437-2704, e-mail 
nrholman@sccm.cc.ne.us. 

Photos Needed For Newsletter 
Have you ever considered sending photos of some of your 
cakes to the newsletter? Why not act on that thought? We 
are always needing photos for black and white publi.::ation 
in the newsletter. Just include a short explanation of the 
cake or art work in the photo and send it to the Editor 
(address on page 24). If you would like your photo 
returned, please include a SASE. Photos of holiday cakes 
are especially needed . 

• 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., Mississauga, Ontario L5M 4Y1 , Canada 

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

Toll Free: 1-800-261-7226 http://members.home.net/petm int/ 
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1999-2000 Officers & Board of Directors 
Executive Committee 
Kim Fess-President & Chairman of the 
Board 

8302 Miss Anne Lane 
Annandale, VA 22003-4619 

.i (703) 239-0314-hm., fax 239-0631 
e-mail: kimfess@aol.com 

Joseph Ash--Vice President 
P. 0. Box !56 
Rohrersville, MD 21779-0 !56 
(301) 432-5751ihm., fax 432-7222 
e-mail: jgash55@intrepid.net 
AR,IN,RI I 

Nannette Henderson-fTreasurer 
8506 Oak Poin~ Way 
Fairfax Station, VA 22039-3339 
(703) 643-9085jhm., fax 643-9284 
e-mail: nghenderson @erols.com 

Connie Dutl'y-Reco~ng Secretary 
P. 0. Box 5202 
Davenport, IA 5~08-5202 
(319) 324-5914-hm., 
(309) 794-5219'wk. 
e-mail: cduffyi~wa@aol.com 
KS,MD,NH , 

Linda Dobson-Correll. Secretary 
208 Deale Rd. I 
Tracy's Landin~, MD 20779-9712 
(410) 867-1615/(301) 261-5536-hm. 
fax (301) 261-9919 

MI,TX,UT I 
Board Members 
Mildred Brewer 

14422 Aspinwe!l Ave. 
Cleveland, OH 'f4110-2309 
(216) 541-5309 pro., fax 681-5128 
e-mail: hbr5845267@ aol.com 
DE, Puerto Rico, SD 

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

Jean Eggers 
2808 S. Center 

,.,_. Sioux Falls, SD;57105-4818 
\ (605) 332-8756jhmlwk. 

e-mail: jeaneggers@yahoo.com 

ID,NY,OH 'I 

Roberta Gibbons 
15710 Harmon~ Way 
Apple Valley, MN 55124-7122 
(612) 432-5976jhm. 

fax (612) 432-l6 
e-mail: prgibb aol.com 
CO,NM,WA 

Millie Green 
4102 Madison ve. 
Indianapolis, 46227-1529 
(317) 786-03441hm. or 782-0660-wk. 

~<it;~i2-lf01 

Rose Hale 
3201 N. Jefferson 
Ionia, MI 48846-9608 
(616) 527-2658-hmlwk. 
e-mail: rosebud@home.ionia.com 
KY,NE,MN,WY 

LaDonna Halstead 
P.O. Box 127 
Phillips, NE 68865-0127 
(402) 886-2989-hm. 
e-mail: lhalstead@hamilton.net 
CA,NC,ME 

Sue Hershberger 
3412 Sage Brush Trl. 
Plano, TX 75023-5727 
(972) 964-7995-hm. 
e-mail: specbysue@aol.com 
CT,SC,TN 

Marilyn McGregor 
I Trailsmoke Crescent 
Etobicoke, Ontario M9C IL9 
Canada 
(416) 621-9919-hm., fax 620-7867 
e-mail: mcgs@sympatico.ca 
lA, MO, Virgin Islands 

Sara Newbery 
3115 Oxford Dr. 
Bettendorf, lA 52722-2671 
(3 I 9) 355-8972-hm. 
e-mail: newbes@qconline.com 
ND,MT,WV 

Susan O'Boyle-Jacobson 
7120 Riverwood Dr., NE 
Fridley, MN 55432-3071 
(612) 572-391 1-hm., fax 574-2276 
e-mail: soboylejac@aol.com 
AL,MA,PA 

Mary Sue Ryser 
10303 E. 23'" Pl. 
Tulsa, OK 74129-4620 
(918) 663-3773-hm., fax 663-9299 
e-mail: msryser@aol.com 
AZ,FL,OR 

Dottie Saulnier-Ralston 
48 Cowdrey Ave. 
Lynn, MA 01904-2214 
(781) 599-0692-hm. 
e-mail: dottie599@aol.com 
ND,MT,WV 

Beth Lee Spinner 
12 Timber Trl. 
Columbia, CT 06237-1418 
(860) 228-8595-hm., 228-8182-wk. 
e-mail: blspinner@yahoo.com 

Steven Stellingwerf 
1306 E. Sage Pl. 
Sioux Falls, SD 57103-0445 
(605) 338-2365-hm. 
e-mail: sscakes@uswest.net 
MS, VA, VT 

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

Contact the designated Board 
Member with any 

problem in your state, etc. 

1999-2000 Committee 
Chairmen 

Alw:l!l 
Maureen Stevenson 

Budget/Financial 
Nannette Henderson 

lb1lln 
Jean Eggers 

Centurv Club 
Rose Hale 

Convention Liaison 
Susan O'Boyle-Jacobson 

Demonstration Liaison 
Steven Stellingwerf 

Hall of Fame 
Mildred Brewer 

llillm:i!:!ll. 
Mary Sue Ryser 

ICES Cbaoters 
Connie Duffy 

International Rep & Member 
Lil!imn 

Dottie Saulnier-Ralston 
~ 

Randy Coffing 
Job Desqjotions 

Marilyn McGregor 

Connie Duffy 
Membership 

Sue Hershberger 
Minutes Recap 

Linda Dobson 
Newsletter Resource & Liaison 

Roberta Gibbons 
Nomination/Election 

Millie Green 
Propertv Management 

Joseph Ash 
Publications 

LaDonna Halstead 
~ 

Joseph Ash 
Representative Liaison 

Beth Lee Spinner 
Scllolgrshjns 

Jean Eggers 
Shoo Qwner Liaison 

Sara Newbery 
Vendor!ExhibJAuthor 

Roberta Gibbons 
Wavs&Meaos 

Nannette Henderson 

See Board of Directors listing for 
Committee Chairmen's addresses. 

ICES Founder 
Betty Jo Steinman 

P. 0. Box227 
Hampshire, TN 38461-0227 

Publication Information Newsletter Back Issues 
I 

The ICES Newsletter is published monthly (except in 
September) to k~ep members informed about cake 
decorating and relevant areas. Members are encouraged to 
share hints, recip~, patterns, or photographs. Regular 
Membership--$27 rr year; International Membership
$30 per year; As~ociate Membership-$10 per year; 
Charter Membership (joined before Sept. 1977)-$15 per 
year. Dues must be paid in U.S. funds only. Membership is 
open to any man, ~oman, or child who is interested in the 
"Art of Cake Decorating." Dues for new members go to 
ICES Membership,! I740-44th Street S.W., Wyoming, MI 
49509. Send renewal dues to ICES Computer, 4883 
Camellia Lane, Bossier City, LA 71111-5424. 

While supplies last, the previous 11 back issues 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. 

March Issue~Deadlin~Jan. 25 
' ' ' ; ' . ·"· . ;. . ~ ~:' :._ -> ' . . 

Advertising Policy 
Ads for the newsletter must be received by the 25th of the month, 
two months preceding issue mouth (Sept. 25 for Nov. issue). ALL 
ADS ARE PAY ABLE IN ADVANCE BEFORE PUBLICATION. 
Make checks payable to ICES. Ads (except classified) must be 
submitted digitally (as e-mail attachment, on disk, or on CO-see 
instructions below) unless otherwise approved by the Newsletter 
Editor. (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 length) are: 

$5.00--per typed line (classified ad) 
$60.00-116 page (3 '14'' x 3 '!.'') 
$90.00--1/4 page (3 '14'' x 4 7/s") 

$160.00---horizontall/2 page (7 5/s" x 4 7/s") 
$160.00-verticall/2 page (3 'I•" x 10") 

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

If you committo one full year of ads (II 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/z" x II" with 1/z" margins all around. 

To submit ads digitally, please send the ad attached to e-mail or on 
floppy disks (if ad will fit) or CD as listed below (no Zips). (If you 
require your media returned, please include a postage-paid 
envelope.) The newsletter staff works with the Macintosh OS and 
PageMaker, MS Word, and Pbotoshop programs. If you are using 
this system, you may submit either PageMaker, MS Word, or 
Photoshop files plus any nonstandard fonts used along with tiff files 
of any artwork. 

For ads with ohotos or gravseale, scan photos or grayscale art in 
grayscale at 300 dpi and save in tiff format. Position photos and 
compose text in layout program (either typeset text or scan as line 
art and position in layout program---do not scan text as grayscale). 
If you are working with an OS other than Macintosh (Windows) 
and/or a layout program other than PageMaker (MS Word documents 
are OK also), save ad from layout document in postscript (eps) format 
(usually under the print menu). If working with Windows, standard 
cross-platform fonts work best. If working with Macintosh OS, 
include any nonstandard fonts used. Fax a copy of the ad to the 
Editor for comparison of original and digital version. 

For ads with text and line art on)v. layout ad then scan entire ad as 
line art at 600 dpi and save in tiff format. Submit ad in tiff format. 
Fax a copy of the ad to the Editor for comparison of original and 
digital version. 

Where To Send 
.!J!ec!!§ for any purpose should be made payable to ICES. 

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

Cake Show Certifleates--LaDonna Halstead. 

Membershin Broebures & News)etten for Publicity-Joseph 
Ash. 

Membership Pins, Membership Questions & New Member 
l!Jig-ICES Membership, 1740-44th Street S.W., Wyoming, Ml 
49509. 

Newsletter Cooy. B!!cl< Issues. & Ads-ICES Newsletter Editor, 
Marsha Winbeckler, 16849 SE 240" SL, Kent, W A 98042-5276, ph. 
(253) 631-1937, fax (253) 639-3308, e-mail: 
editor@winbeckler.com. Copy and ads must be received by the 
:ZSth of the month, two months preceding Issue month. 

2000 Show Directors-Jeannie Babbitt, 05757 Boyne City Rd., 
Charlevoix, MI 49720-9404, ph. (231) 582-2215, fax (231 )582-5373, 
e-mail: babbitt@unnet.com; Ruth Littlepage, 3826 Brown St., Flint, 
Ml48532-5222, ph. (810) 234-2713, fax (810) 234-7579, e-mail: 
rlittle@tir.com. 
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Introducing Our 
Board Members 

Hello! My name is Roberta Gibbons, 
and I am very grateful to have been 
chosen to serve on the ICES Board of 
Directors. My duties include the 
chairmanship of the Newsletter Liaison 
Committee where I serve as the link 
between our Newsletter Editor and the 
Board of Directors. I have also been 

Roberta Gibbons assigned the chairmanship duties for 
Newsletter Liaison the Exhibitor/Vendor/Author Liaison 

committee where I provide the link 
between the Board of Directors, the many wonderful exhibitor/ 
vendors and authors at our shows, and the Show Conunittees. 
I have also been asked to serve as a member of the Budget and 
Finance Committee and as the Board Liaison for the states of 
Colorado, New Mexico, and Washington. 

Decorating has been a passion and a hobby since the 1992 
Des Moines, Iowa, ICES Convention. One of the highlights 
of my life was to serve as a Show Director for the 1998 
Minnesota ICES Show and Convention. 

My husband Pat1ick and I and our two sons (Christopher and 
Michael) live in Apple ValJey, MN. Patrick and I are both 
licensed insurance agents (our day jobs). 

I look forward to the next three years serving the members of 
ICES. It is my sincerest hope that anyone will feel comfortable 
coming to me with his or her questions and/or comments 
regarding our wonderful organization. 

- Getting to Know the 
-

= Hall of Famers 

Geraldine 
Randlesome 

Geraldine Randlesome-Canada
Geraldine was born in England and 
now resides in Toronto, Canada. 

She took her first class of sugar art at 
night school. Her passion for sugar 
art and her creative talents have led 
her to the top of her profession. One 
of her first decorating experi·~nces 

was to work on the team for Prince 
Charles' and Lady Diana's wedding 
cake. 

Geraldine has won many awards including gold and silver 
medals. She has also groomed many prize-winning 
students. 

The knowledge she acquired during her career helped 
her build two businesses including one as a supplier of 
specialized tools. 

Having given demonstrations in many countries including 
the United States , Geraldine's reputation has grown 
internationally. 

) 

ICES Newsletter Editor 
Marsha Winbeckler ICES Member-Please notify ICES immediately of any change or Bulk Rate 

U.S. Postag·~ 

PAID 
Kent, WA 

Permit No. 21)0 
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16849 SE 240th St. correction to your address listed on the label below. 

Kent, W A 98042-5276 E-mail: editor@winbeckler.com 
(253) 63 1-1937 (earliest cont. U.S. time zone) Fax: (253) 639-3308 
Please do not call before I I :00 a. m. Eastern Ttme. 
To change an address, to check on missed newsletters due to label info , or membership 
questions, please contac t the Membership Coordinator-contact info on page 23. 

THEMAILINGLABELSHOWSYOURMEMBERSHIPEXPIRATIONDATE--Month/Year.RegularMembership-$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 renewal dues to ICES Computer, 4883 Camellia Lane, Bossier City, LA 71111-5424. 
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~~ ht Uitt ~ OJ.enhrs 
CHEFMASTER 

131 KLINE A VENUE * CALLERY * PA * 16024 
(724) 538-5200 

Our Candy Centers are made the old fashion way. We never use a powder base. The sugar and com syrup used 
are the finest quality available. Tilis assures our customer the structure necessary to produce only tlte best candy. 
Our production system is truly unique in tl1e industry, combining hand operated mixing tables along with high 
tech scaling and cooking equipment. The ingredients are cooked then cooled, very quickly, to specific 
temperatures. Tilis process gives true consistency to each and every batch. Our quality control department tests 
each batch for taste, stability, fruit & flavor content and color make up. 

REDI FONDANT -- a specially prepared egg fondant that is the bas£ for flavored 
cream centers. Simply add flavor to the Redl Fondant, mix in thoroughly, scale 
into pieces and coat. 

Available in- 24 one lb. tubs, 20 lb and 45Jb. containers 

FRUIT & NUT EASTER EGG MIX - contains an abundance of red and green 
r:lace' cherries, specially prepared pineapple cubes, and the rmest wntnuts. When 
fonned and coated "ith chocolate, this mix becomes 11 top quality, delicious Euster 
Egg. 

Available in- 20 lb. und 45 lb. containers. 

COCONUT EASTER EGG CENTERS - this mix is made "'ith unsweetened large 
cut desiccated coconut. Coconut Easter Egg Centers hold their shape when 
fonned into large 3 lb. Easter Eggs. 

Available in- 20 lb. und 45. lb. containers. 

COCONUT BON BON - a moist combination of c:oconut and sur:ar syrup similar 
in trxture to a "Mounds" bar. White in color and very popular. 

Available in- 24 one lb. tubs and 20 lb. containers. 

COCONUT CREAM CANDY CENTERS - this center is made with 
IIJISWeentened very fine cut mac:aroon coconut. Perfect for coconut creams and 
Irish Potatoes. 

Available in- 24 one lb. tubs and 20 lb. containers. 

MAPLE NUT CENTERS - a delicious maple Oavored fondant full of California 
walonts. Suggested mainly for Easter Er:gs, just shape and coat. 

Available in- 24 one lb. tubs and 20 lb. containers. 

WHIPPED CHOCOLATE CENTER- a smooth French style chocolate mix that 
can be used for Easter Egr:s or rolled for c:enters. Use as it comes from the box or 
add nut meats to malre a chocolate nut combination. 

Available in- 24 one lb. tubs and 20 lb. containers. 

WHIPPED PEAJ\"UT BUTTER CENTERS-- delicious roa.•ted peanut butter 
whipped into a fondant base, makes a delicious Easter Egg or cr<".nn center. 

Available in - 24 one lb. tubs and 20 lb. containers. 

BUTTERCREAM STYLE CENTER - a rme buttery tlavored center that makes 
delicious candy. 

Available in - 24 one lb. tubs and 20 lb. containers. 

CHERRY CENTER 1\-UX --a delicately tinted pink cream center \\ith red glace' 
cherries and Hghtly flavored for Easter Eggs as weU as candy center'S. 

Available in- 24 one lb. tubs und 20 lb. containers. 

CHERRY NUT CEI'TER - same as our CHERRY CENTER with the addition of 
fine Colifornia walnuts. 

Available in -- 20 lb. containers. 

ORANGE CREAM -a delicate, aU noturnlllavored creme, colored to the perfect 
oranr:e shade. Great when couted with your favorite dark chocolate. 

AvaUable in - 24 one lb. tubs and 20 lb. containers. 

LEJ\.101\ CENTER - this center Is delicately flavored with aU natural flavors and 
color«! to just the right lemon shade. Available in -- 24 
one lb. tubs and 20 lb. containers. 

PEPPERMINT CENTER - Crystal White Fondant flavored with pure 
peppennint oU. The most popular center in any box of candy. 

Available in- 24 one lb. tubs and 20 lb. containers. 

STRA \VBERRY CENTER- not just a strawberry tlavored fondant, this center 
contains bits of real strawberries that have been specially processed. If you love 
stra,.berries, you'D lo•·e this center. 

AvaUable in -- 24 one lb. tubs and 20 lb. containers. 

RJ\SPBERRY CENTER- the kissin' cousin to Strn"'·berry Center. Loaded \\ith 
real bits of raspberries. 

AvaUoble in- 24 one lb. tubs und 20 lb. containers. 




