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The FONDANT LIFTE

THE INTERNATIONAL SUGAR ART COLLECTION BY

2EASY STEPS TO ROLLED ICING SUCCES~

NICHOLAS LODGE
"CLASSES ARE NOW FORMING IN ATLANTA.
CALL FOR A CURRENT CLASS SCHEDULE"

1. Roll fondant over lifter.

PRODUCT CATALOG AVAILABLE

Fondant and other rolled
icings have never been so
quick and easy to apply!

ONLY $5. 00 REFUNDED ON YOUR NEXT ORDER.

THE INTERNATIONAL SuGAR ART CoLLECTION

6060

McDoNOUGH DRIVE SuiTE D

30093
770-448-9046
1-800-662-8925

NoRcRoss, GA
PHONE 770-453-9449

2. Use centering bubble to
align and lower icing on c:~k e .

Six piece set covers 18-inch and smaller cakes. Larger
rings available to cover cakes up to 26-inches.
For more information and a brochure . call, write , or e-mail

FAX

DECOTEK
2108 El Camino Ave., Sacramento, CA 95821
(916)564-2253
e-mail : DECOTEK @aol.corn

THE FINEST IN ACRYLIC WEDDING CAKE STANDS

PLATE SIZ ES 16", 14", 12", 10", 8"
BAS ES MOONED OUT FOR
OVERLAP EFFECT

FAX US YOUR
NAME & ADDRESS
FOR FREE COLOR BROCHURE!
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HISZJ~

PLATE SIZES 14", 12", 1tJ", 8"
SO LID ROD PIL_ARS

7279 RD 87
PAULDING, OH 45879
FAX/PHONE (419) 399-3535

NANCY & LYDIA HAV E SEPA RATE
SECTIONS THAT CAN BE ARRA\'. GED
IN ANY CONFIGURATION

www. weddingcakestands.com
E-mail- hiscake@ bright.net

VISA. MASTERCARD, DISC O VER
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Dear ICES fr iends,
Okay, it's time for a pop quiz. Here's your question: What
special day do we celebrate in March? Do you need a hint? It's
celebrated on March 26. Still don't know? Do you want to use
Kim Fess
a lifeline? Ah, someone out there has it. Of course, it's Cake
Decorating Day! Aren't you glad that I reminded you? Now
you have plenty of time to plan what you're going to do on our
special day. Last year some members wrote and e-mailed me about all of the fun things that they had
done to celebrate. Some had luncheons or dinners with other cake-decorating friends. Some treated
themselves to special classes. Others sent flowers , cards, or even cakes to those who had taught and/
or inspired them. One member even wrote that she had done a cake decorating demonstration for a
local high school art class in hopes of inspiring young people to take up our very special art form.
Whatever YQ!! decide to do .. . make March 26 special!
Actually one thin g that we could each do on Cake Decorating Day is to start plan ning our display for
the "Sugar Galaxy" at the Detroit Convention. For those of you who have not yet had the pleasure of
attending one of our Conventions, let me explain. Our Conventions are sharing shows, not judged
contests, and everyone who comes is asked to bring a work of sugar art to display. Your level of
expertise is immateri al. We like to be able to show everything from the most basic to the most advanced
work. And if you can't come to Convention , we still invite you to show your work. Through this
sharing, we are all able to learn more about our art and expand our skills.
In 1983 the ICES Board established the Century Club to encourage people to bring displays to
Convention. Every person who regi sters for Convention gets one chance in the Century Club drawing.
Then for each display that you bring that is on at least a 6-inch display board, you get an additional
chance. For a tiered cake you will receive one chance for each tier that is on at least a 6-inch board.
And what are those chances that you get good for? Prizes, lots of pri zes! The top prize is $1000; just
think of all of the things you could purchase in the vendor area if you won that! Then there are
hundreds of other prizes, including classes, books, pans, cake stands, and lots of other great items. So
the more you share, the more chances you have to win these wonderful prizes.

All of the prizes that are awarded are donated. Who donates them ? Well, most of the donations come
from our very generous vendors, exhibitors, and authors. ICES ' dear friends and long-time vendors,
Betty and Thurman Loyd, for instance, donate the grand $1000 prize.
Members donate other prizes. Yes, members like you and me may donate prizes to the Century Club.
Do you have any new, unused books or supplies that you would like to donate? Send them to the
Detroit Century Club Chairman. (Contact one of the Show Directors to get the address.) Since I am
currently trying to downsize my household, I plan to donate quite a few items this year. Giving them
to the Century Club will be much more satisfy ing and a lot easier than having a yard sale!
One last thing about the Century Club ... I'd like to ask you for a favor. If you win a prize, would you
please take a few minutes and write a note of thanks to the vendor, exhibitor, author, or whoever
donated it? Although the Show Century Club Chairmen and the Board Century Club Chairmen thank
these people, I think that it wou ld mean a lot to them if they were to hear from the people who actually
won the things that they donated. We have vendors, exhibitors, authors, and members who show
overwhelming generosity to our organization year after year. We need to reMEMBER to do all we can
to show our appreciation for their bigheartedness.
Have a happy Cake Decorating Day'
Confectionately yours,

Kim Fess
ICES President
ICES Newsletter

March 2000

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

Deadline
November 25
December25
January 25
February 25
March 25
April25
May25
June 25
August25
September 25
October 25

What's Inside
Page#
Ads

------------------------- 2, 4, 7, 9,
10, 15, 19,
22
Ad R ates & Info. ------------ 23
Back Issues Available ------ 23
Board Member Listing ------ 23
Classes ------------------------ 22
Committee Chairmen ------- 23
Convention News------------ 16-17
Days of Sharing-------------- 22
How Did They Do It? ------- 18-19
How-To Articles
Apple/Cheny Bl sms. 5
Umbrella-------------- 7
Sweet Pea Cake------ 8
Pasta Machine Use-- 9
Spring Butterflies---- 21
Members ' Sharing----------- 1, 6
Patterns------------------------ 8, 15 , 21
President's Message --------- 3
Publication Info. ------------- 23
Recipes ------------------------ 17, 20
Shows ------------------------- 15
Show Photos A vail able ----- 23
Where to Send --------------- 23

Cover Cake
Lina Vasconcelos-FL : This
beautiful cake is abundant with gum
paste flowers. The four tiers were
covered with rolled fondant. Small
fondant cutout flowers were spaced
around the tiers. Each tier was
bordered with a fondant rope border.
The flowers included roses, lilies,
black-eyed Susans, orchids, and many
others. Many butterflies also
enhanced this cake reminiscent of
springtime.
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Get Well

CELEBRATION
ENVELOPE
THE CELEBRATION
ENVELOPE fROM
JEMCUTTERS
CREATES AN
ELEGANT
ENVELOPE BOMM
·"" WIDE & 94MM HIGH
(WITH FLAP)
US£ TO Mll.l(f II.N

~ ANNOUNCEMENT, II.N EXCITIN6
•

"' INV/TII.T/ON, POP IN II. TEDDY
FROM THE DRESS-A-TEDDY SET, II.
UTTLE IMRUN6, OR LOVE NOTE II.ND
SEND YOUR SPECIII.L MESS'ii6E

Available from Leading Retail Outlets
CK PRODUCTS (IN) 219 484 2510 BERYLS (VA) 1-800-488-2749
CREATIVE SUGAR ART CA 714 715 75 6

JEM CUTTERS cc PO Box 11 S, Kloof 3640. South Africa
Tel: +27 3 I 7011431 Fax: +'1.7 031 701 OSS9

e-m2ll: m2 tham®i2frleuom

CREATIVE CUTTERS
INTRODUCING OUR NEWEST Book

Unforgettable Wedding Cakes:
A Collection of Cold Porcelain Flowers & Impression Mats
This book is a collection of
rea li stic size flowers using the
new medium of Co ld Porcelain.
The photo step-by-step
instruction can eas ily be
followed for gumpaste.
The flowers accent 20 unusual
cakes ready for the new
mill enn ium .
Part 1 video concentrating on
some of the cakes is now
available.

Virgel McMillan-LA recently underwent surgery. You
may have seen Virgel volunteering many hours at the
Membership Booth at several Conventions. He is the
husband of Gayle McMillan, ICES Memb ership
Coordinator. Get well fast, Virgel!

Sympathies
We send our heartfelt sympathy to the family and friends
of Christine Olsen-NJ who tragically passed away in
December.

Commemorative
25th
Anniversary
Patch
The Board of Directors is
making available a special
sew-on patch commemArtist's Rendition
orating the first 25 years of
ICES Conventions. The patch is approximatel y three
inches round and includes the ICES logo on a metallicsilver background. Only a limited number of patches are
available, and they will be sold at the Midyear Meeting
in Portland, Oregon. The patches are $4.00 each. If you
are unable to attend Midyear and would like to purchase
a patch, please contact your Representative to make
arrangements to buy one for you. If that is not feasible
for some reason, please send a check for $4.00 U.S. (per
patch), made payable to ICES, and a self-addressed,
stamped envelope to Nannette Henderson, 8506 Oak
Pointe Way, Fairfax Station, VA 22039-3339. Nannette
will purchase the patches for you (subject to availability)
at Midyear and mail them shortly thereafter.

For our NEW 1999 catalog & price li st send $5.00 refundable on first order

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

Tri-Main Building
2495 Main St., Suite 4 10
Buffalo, NY 1421 4
Tel: (7 16) 83 1-0562
Fax : (716) 83 1-0584

Toll-Free Fax & Message: 1-888-805-3444
E-Mai I: creativecutters@cakeartistry.com
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We Still Need Your Kansas City
Display Description
If you received a letter last fall from the Editor aski ng for a
description of your Kansas City display, it's not too late to
respond. Please send yom descriptions to the Editor right away
(contact info on page 24).
March 2000
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By Kate Fielder-Canada
Diagram 1

Stamens
Wrap yellow thread around two fingers about 25 times and follow the
instructions in diagram 1. Cut the center threads down to 1/4". Fluff out
the center; and with a fine art brush, paint light brown color very lightly
onto the outside of only a few of the centers. This will vary the stage
of development.
Cut
1 ~Here

Buds
Buds are made using small pea-sized pieces of gum paste glued onto a 26-gauge
wire. Mark six veins using a fine pair of scissors. Place a small green calyx on
the bud or paint a calyx on using green petal dust. Next, wrap with dark green
floral tape. Brush dark pink petal dust onto the outside of the buds. Cherry blossom
buds are usually left white with just a light touch of green at the top of the calyx.
See diagram 2.

--------~
Diagram 2

Blossoms
Blossoms are made using the medium-sized
blossom cutter. Make a Mexican hat; and using the
petal pad, thin and cup each petal. Place the center
through the flower middle and right on through the
Mexican hat. The flower may now be touched
around the edges with pale pink petal dust and
steamed. See diagram 3.

~
~

Diagram 3

Make stems for the flowers and buds using brown floral tape and then realistically fasten together to make a branch.
ICES Newsletter
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Chocolate-glazed cake dusted with gold du st and decorated with choke
cherries, fo liage, crab apples, Ita lian plums, pecans, and hazelnuts.

Buttercream smooth-frosted cake with fresh roses, baby 's
breath, and greenery.

Chocolate-glazed cake with molded roses and leaf cutouts.
6
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Thlle Umbrella for a Baby Shower Cake
Demonstrated by Rita Djerrahian-Canada
Notes by Ora Friedman-Canada
From. West Island Cake Club Newsletter-Canada
Use half of a round , clear plastic container, such as those often sold containi ng candy, as your mold. Fold a piece
of tracing paper in half and trace a pattern of an umbrella on one of the halves. Grease the outside of the mold with
shortening (to help g lue the tull e).
Place a piece of tull e between th e two halves of tracing paper (o ne half is the pattern) and secure both with two
pins so it will not move. Cut the tulle in the pattern shape.
Dipping Solution for Tulle
4 oz. sugar
2 oz. water
'h t. glucose

With a permanent marker, divide the inside of the mold into the same number of even sections as the
umbrella pattern.

In a saucepan , cook together the sugar and
water until the mix ture co mes almost to a
boi l. Remove from heat and imm ed iately
add glucose.

Soak the tulle in th e dipping so lution (left). Remove from the solution and dry between
two sheets of paper towel. Use a sponge to ve ry slight ly dampen the tulle with the
so luti on. Drape the tulle over the mold.
With a hair dryer, blow a ir on the mold in order to melt the thin layer of shortenin g so
the tull e wi ll adhere better.

Use royal icing and tip #2 to build the frame of the umbrella. Start from the top and pipe vertically over the sections marked with the marker. Change to tip
#l and pipe lines across the vertical lines, starting from the top and go ing down. Make sure to join the hori zontal lines to the vertical ones. If they are not
attached well , they will not hold the umbre lla together.
When fu ll y dry, carefully remove the umbrella from the mold.
To make the handle of the umbrella, use 18-gauge wire wrapped with wh ite f loral tape. Bend the wire to make a hook. Glue the handle to the umbrella on
the strai ght end. Pipe a tip on top of the umbrell a with royal icing.

Personalzzed

Weddzng lnvdatzOns
Call today for inf ormation
on becoming a Carlson
Craft®dealer. I.C.E.S.
members receive their
ftrst wedding album free!

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.

Other product lines:

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

• Graduation
• Anniversary
• Special Occasions
• Holiday Cards

For our NEW 1999 catalog & price li st send $5.00 refundabl e on first order

800-292-9207
www.carlsoncraft.com

561 Edward Ave. Unit #2
Richmond Hill, Ontario
Ca nada L4C 9W6
Tel: (905) 883-5638
Fax: (905) 770-309 1

~rison ~afr®
Quality Wholesale Printing

ICES Newsletter

Tri-Main Building
2495 Main St., Suite 410
Buffa lo, NY 14214
Tel : (716) 83 1-0562
Fax : (7 16) 831-0584

Toll-Free Fax & Message: 1-888-805-3444
E-Mai I: creati vecutters@cakeartistry.com
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c5meel :Pea Ga.ke
Bake a 10" round layer cake and frost white. Add the latticework with a #4 tip and brown icing.
Pipe the stems with green icing and a #2 tip . Add the tendrils with a #1 tip and the leaves with a #67 tip.
The sweet peas are created with three bags fitted with #104 tips-one bag yellow, one violet, and one pink.
Border the cake with #32-tip shells and white icing.

From Cal~fornia
Cake Club
Newsletter
8
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Rolling Gum Paste
in a Pasta Machine

Sugar (]3ouquets
CBy

~semary Watson

By Rosemary Watson-NJ

23 North Star Drive
Morristown, NJ 07960

A great times aver in gum paste work is to use a pasta machine to roll the
gum paste. The rolled gum paste can be used fo r bows, ribbons, swags,
butterflies, etc.

800-203-0629
973-538-3542
Fax 973-538-4939

Supplies to have on hand before starting:
Pasta machine and electric motor, pizza cutter, damp cloths (2), paper
towels, shortening, cornstarch, and a large, fat, new cosmetic brush for
dusting gum paste with cornstarch.
Place Mat Holders: Shiny plastic place mats cut to about 9 1h" x 6" with
plastic wrap or cut plastic bags taped along the top (9 1h" side) with
masking tape. Have about six of these ready to hold gum paste.

Congratulations!
to the winners of our Decorating Contest

Always work with a clean pasta machine. It's very important to clean
and grease the rollers from below while the motor is running. Clean the
rollers as the bottom of the rollers are moving away from each other so
your cloth cannot get caught. Grease with a small amount of shortening
on a paper towel after cleaning, again while the rollers are moving away
from each other. If the gum paste begins to stick, once again clean and
grease the rollers. (If you accidentally get the cloth caught in the pasta
machine, turn off the motor. Remove the motor. Put the crank on the
machine and slowly roll backward to unwind the cloth. If this doesn 't
work and you have to cut out the cloth, be careful not to leave scratches
on the roller.)
Safety Note: Scarves, dangling jewelry, or loose clothing should never
be worn while using the pasta machine!
If your pasta machine has two speeds, use the faster one to roll the gum
paste.
1. Work gum paste until soft in your hands. You can speed thi s up a bit
by warming the gum paste in the microwave for a few seconds. The
largest amount you should roll at one time would be about the size
of two ping pong balls. Beginners may want to start with the size of
one ping pong ball.
2. Flatten the gum paste slightly with a rolling pin or flatten one edge
with your fingers. Start with a wide width of gum paste to finish
with a wide width.

1st Place Cristine Cantrell, Texas
$200.00
2nd Place Rebecca Nicklin, Montana
$100.00
Funniest Jo E. Drummond, N. Carolina $100.00

New Catalogues Are Now Available $5.
(refundable) Jam packed with ideas, recipes,
hints, and all of our new products.

UPCOMING CONVENTION
& ~IDYEAR DATES

-

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

3. Grease the rollers slightly from below with shortening while the
motor is running.

4. Roll through on setting #1. If it sticks, lightly dust with cornstarch.
Change to #3 setting and roll through. Change to #5 and roll through
again. Finally change to #6 and roll through. [Different settings may
be required for different techniques.]

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

5. Quickly clean rollers with a damp cloth then grease sJjghtly.
6. Roll last time through on #7 setting. (If gum paste is too dry, it will
tear.) Clean and grease. Always clean when you are finished because
it is much more difficult after the gum paste dries.
7. Cut the desired size and shape with a pizza cutter. Place on prepared,
covered place mat holders. These place mat holders may be stacked
and covered with a damp cloth. They will keep for at least 1h hour. If
they are not to be used in that time, cover with plastic wrap then a
damp cloth.
·
ICES Newsletter
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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
9

Asymmetrical Cake
Stand System .

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.

The next generation of
cake stands.
For a full catalog please
send $5 (refundable on first
order) to:
Caren's Cake Cottage
7475 Lamar Ave.
Cottage Grove, MN 55016
Phone : 651-459-4460 or
888-988-4460
Fax: 651 -459-7920

• Easy to
• Sturdy

Assemb l 1~

Email:
Kfritze@worldnet.at1.net
Website:
www.cakestands.com

Cherub fountain is
also available.

S-Tier
Basic
Stand
~

Heart
Stand
~

10
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Sue Hershberger-TX

~

f-
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Jo Ellen Simon-NE
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Margo Corley-IN

~

~
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Gayla Russell-IA

13

Frances Salazar-CA

Claudia Butler-OK

14

Grace Jones-FL
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Shows
Shows will be listed one time only.
Colorado-March 25-The Mile High Cake Decorators'
Club's 23'ct Cake and Sugar Art Show, Buckingham
Square Mall. All levels of decorating are welcome. There
will be both judged and non-judged divisions. Prizes,
ribbons, and trophies will be awarded. For registration
information, contact Heather Gorham, 1328 Elm St.,
Denver, CO 80220.
Kansas-March 25-26 (25 111-10 a.m.-6 p.m., 26 111-10 a.m.5 p.m.)-Classic Confectioners' Cake Club's 3'ct Annual
Cake Show, Metcalf South Shopping Center, 95 1h and
Metcalf, Overland Park, KS . Ribbons, trophies, and prizes
will be awarded. Along with this spectacular display of
confectionery art, demonstrations will be offered. For
more information or to receive an entry form, contact
Cathy Hansen, 924 Witch Hollow, Gardner, KS 660301795, (913) 856-7044, e-mail hansencathy@juno.com.

Previously listed shows can be found on
our Internet site at www.ices.org.

The Complete Book of Cake
Decorating with Sugarpaste
by
Sylvia Coward
Ever had 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 yo ur side, along
with 50 different projects,
step by step instructions, and
full color photographs.

Only $21.95ea
Shipping Included
(A $5 .00 savings)

To order please contact:
International Cakebook Dist
Tri-Main Center
2495 Ma in St., Suite 410
Buffalo, NY 14214
Tel: (716) 831 -0562 Fax: (7 16) 831 -0584
e-mai l: intlcakebook@cakeartistry.com
ICES Newsletter

March 2000

15

International Cake Exploration Societe
25th Annual Show and Convention- Detroit, Michigan -August 10-13, 2000

Tentative Schedule for 2000 ICES Show and Convention
Monday. Au~J~St 7
6-9 p.m.-Registration/Hospitality/Souvenirs/Demo Ticket Pickup
Tuesday. Au~mst 8
8 a.m.-Noon-Registration
8:30 a.m.-4:30 p.m.-Tour-Frankenmuth
9 a.m.-4 p.m.-Tour-Auto Baron Homes
6-9 p.m.-Registration/Hospitality/Souvenirs/Manpower/
Demo Ticket Pickup
Wednesday. Au~J~St 9
7-8 a.m.-Board of Directors/MI Show Committee Meeting
8 a.m.-Board of Directors' Meeting
8 a.m.-8 p.m.-Registration/Hospitality/Souvenirs/Manpower/
Demo Ticket Pickup
9 a.m.-2 p.m.-Tour-Greenfield Village/Henry Ford Museum
9:30 a.m.-3:30 p.m.-Tour-Shopping Great Lakes Crossing
11 a.m.-9 p.m.-Cake Hospital
Noon-5 p.m.-Retail/Wholesale Vendor Registration
Noon-9 p.m.-Cake Display Setup
3-4 p.m.-Manpower Meeting
4-5 p.m.-Orientation of Demonstrators/Helpers/Video Operators
4-5 p.m.-First Timers' Orientation
Thursday. Au~J~St 10
7:30-9 a.m.-Representatives' Breakfast
8 a.m.-Board of Directors' Meeting
8 a.m.-1 p.m.-Retail/Wholesale Vendor Registration
8 a.m.-5 p.m.-Registration/Hospitality/Souvenirs/Manpower/
Demo Ticket Pickup
8 a.m.-5 p.m.-Retail/Wholesale Vendor Setup
9 a.m.-5 p.m.-Cake Hospital/Cake Display/Authors Setup
9:30 a.m.-3:30 p.m.-Tour-Canada
10-11 a.m.-First Timers' Orientation
10-11 a.m.-Orientation of Demonstrators/Helpers/Video Operators
11 a.m.-Noon-State and International Meetings
1-5 p.m.-Demonstrations
5-6 p.m.-Meet the Candidates
6-7 p.m.-State and International Meetings
7-11 p.m.-Tour-Casino Night
8-10 p.m.-Up Close and Personal, Internet Meeting
9-11 p.m.-Registration
9-11 p.m.-Cake Hospital/Cake Display Setup/Authors Setup
Friday. Au~J~St 11
7-8 a.m.-Authors Setup
7 a.m.-6 p.m.-Registration
8 a.m.-General Membership Breakfast and Meeting/
Representative Recognition/Demonstrator Recognition/
Opening Ceremony
Following Opening Ceremony-5 p.m.-Hospitality/Souvenirs/
Manpower/Demo Ticket Pickup
Following Opening Ceremony-5 p.m.-Cake Room/Authors Open
Registered Conventioneers Only
9 a.m.-2 p.m.-Spouse Tour-Automotive Hall of Fame and Estates

Friday. Au~J~St 11 <Continued)
Noon-1 p.m.-Representatives' Orientation
Noon-1 p.m.-Orientation of Demonstrators/Helpers/Video Operators
Noon-5 p.m.-Retail/Wholesale Vendors Open
Registered Conventioneers Only
Noon-5 p.m.-Banquet Seating Reservations
1 p.m.-Board of Directors' Meeting
1:30-5 p.m.-Demonstrations
7-11 p.m.-"Motown in the Motor City"
9:30-11:30 p.m.-Cake Room Open/Cameras Only
Saturday. Au~J~St 12
7-9 a.m.-Cake Room Open Nideo Only
7:30 a.m.-Shop Owners' Breakfast
8 a.m.-Board of Directors' Meeting
8 a.m.-2 p.m.-Registration/Souvenirs/Hospitality/Manpower
Demo Ticket Pickup
8 a.m.-4:30 p.m.-Demonstrations
9 a.m.-5 p.m.-Cake Room/Authors Open
Registered Conventioneers/Public/One-Day Passes
9 a.m.-5 p.m.-Retail Vendors
Registered Conventioneers/One-Day Passes
9 a.m.-5 p.m.-Wholesale Vendors
Registered Shop Owners/One-Day Passes
10 a.m.-1 p.m.-Banquet Seating Reservations
Noon-3 p.m.-Century Club Pickup
6-7 p.m.-Social Hour and Photo Area
7-11 p.m.-Banquet/Awards

Sunday. Au~J~St 13
7:30-9:30 a.m.-Retail/Wholesale Vendors' Breakfast
8-9 a.m.-Worship Service
8-9 a.m.-Cake Room Open for Board of DirectorsNendors
9 a.m.-Board of Directors' Meeting
9 a.m.-5 p.m.-Hospitality/Manpower/Souvenirs/
Demo Ticket Pickup
9 a.m.-5 p.m.-Cake Room/Authors Open
Registered Conventioneers/Public/One-Day Passes
9 a.m.-5:30 p.m.-Demonstrations
10 a.m.-4 p.m.-Century Club Pickup
10 a.m.-5 p.m.-Retail/Wholesale Vendors
Registered Conventioneers/Shop Owners/One-Day Passes
5-7 p.m.-Cake Removal/Author Breakdown
5-9 p.m.-Retail/Wholesale Vendor Breakdown
7-11 p.m.-Night of Sharing
~onday.August14

8 a.m.-Show Committee Meeting
8 a.m.-Noon-Board of Directors' Meeting

Tour Booth Open

7-8 p.m. Monday (7th)
8-10 a.m. Tuesday/Wednesday/Thursday
6-7 p.m. Tuesday/Wednesday/Thursday

The above schedule is tentative; the final schedule may include additions, deletions, or other changes.
16
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Convention Deadlines

Convention Information

Convention Registration (Form in Dec. '99 issue)
Early-Bird Discount
Regular Registration

June 1, 2000
July 15, 2000

Tours (Form in Jan. '00 issue)

July 14, 2000

Hotel Reservations
(Form in Dec. '99 issue)

July 9, 2000

Information
2000 Show & Airline Info.
Hotel Registration Form & Info.
Convention Registration Form
RV Park Info.
Tour Registration Form & Info.
Vendor/Exhibitor/Author Info

ICES Issue
November 1999
December 1999
December 1999
December 1999
January 2000
February 2000

New Members: Contact either of the Show Directors listed
below for any forms you may not have received in the
newsletter.

Show Directors
Jeannie Babbitt
05757 Boyne City Rd.
Charlevoix, MI 49720-9404
Phone: (231) 582-2215
Fax: (231) 582-5373
E-mail: babbitt@unnet.com

Ruth Littlepage
3826 Brown St.
Flint, MI 48532-5222
Phone: (810) 234-2713
Fax: (810) 234-7579
E-mail: rlittle@tir.com

Jeannie Babbitt

Ruth Littlepage

Roommates-Wanted
Column to Appear in
June Issue

Dirt Cake
Serve in Flower Pots
By Sue Hershberger- TX

In the June issue of the newsletter, a RoommatesWanted column will appear listing the names, states,
phone numbers, e-mail addresses (if any), smoking
preferences, days l odging needed, and lodging
preferences of those interested in finding a roommate
for the 2000 ICES Show and Convention in Detroit, MI.

Pudding
8 oz. cream cheese, softened
1 stick Ch c.) butter, softened
1
iz c. powdered sugar (extra if pudding is soft)
3 c. milk (you may need to adjust for proper consistency)
two 3 1iz oz. pkg. instant pudding, flavor of your choice
12 oz. container whipped topping

It will be the responsibility of those listed to contact
potential roommates from the list provided. ICES will
not be responsible for matching roommates and cannot
be held responsible for the result of any matching made
by individuals.

Cream together cream cheese, butter, and powdered sugar.
In a separate bowl, mix together milk, pudding mix, and
whipped topping. Blend the mixtures together.

If you would like to be included in the RoommatesWanted column, please send your name, state/county,
phone number, e-mail address (if any), whether you are
a smoker or nonsmoker, and your hotel information
including whether you have reservations, dates of
reservation or what days you will attend the Convention,
etc. to the Editor (contact info on page 24) by April25.
You may also indicate any special situation such as
allergies, if you are a night owl or an early bird, etc.

Line clean clay or plastic flowerpots with foil or plastic wrap.
Layer some of the cookie rilix on the bottoms of the pots.
Alternate layers of cookie mix and pudding. Fill to the tops
of the pots using cookies as the last layer to resemble dirt.
(This recipe generously fills an 8" pot or use several smaller
ones for individual desserts.) Chill.

ICES Newsletter

Grate one large package Oreo®cookies in a food processor.
Add graham crackers to give the "dirt" a lighter color.

Before serving, add candy gummy worms and flowers. You
can use artificial flowers, cookies on a stick, or gum paste
flowers.
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HOW

DID
THEY

DO
IT

?

•

Each issue of the ICES newsletter has
photographs of cakes and other sugar
art that was displayed at the annual
Convention. With the cooperation of
the artists who completed these
beautiful works, below is information
on some of these displays.
[]-Editor's Comments
()-Submitter's Comments

Photos on Page 11
Karen Brown-MN-The pansy
basket was created from gum
paste. A thin oval of styrofoam was
used for the base. Floral wirecovered gum paste formed the
supports. The weaving was made
of gum paste strips. Two or three
rows were woven and then allowed
to dry before continuing with
additional strips. The rope at the
top and base were created from a
silicone mold. The handle was
gum paste-covered wire curved
and dried in place on the
completed basket. The pansies
were created from five separate
petals placed in a pre-dried calyx.
After drying for 24 hours, they
were dusted and painted. Gum
paste leaves and ivy were used for
fillers and to add depth of color.
The violas and Johnny-jump-ups
were created with small five-petal
cutters; the characteristic colors
and markings were added after
drying. All the flowers and leaves
were colored from white paste.

Kim Fess-VA-Using white royal
18

icing, flower nail #9, and tips
#101-104, hundreds of fivepetalled apple blossoms were
made. The centers were piped with
white royal icing and various
round tips. While the icing was still
wet, it was touched with pinktinted granulated sugar for color
and sparkle. These flowers were
dried on formers. Small drop
flowers were made using a #224
tip. Meanwhile, a 12" dummy was
placed on a foil-covered 16" board,
and the center top of the dummy
was carved out to hold the
clockworks and battery. White
fondant was marbled by adding a
small amount of pink paste color
and kneading it in. The cake was
covered with the marbled fondant
with the stem of the clockworks
sticking through the fondant. A 6"
circle was marked on the center top
of the cake, and the royal icing
flowers were adhered to the cake
using royal icing from the outside
of the circle to the bottom of the
cake. Drop flowers and #352-tip
leaves were made with royal icing
and used to fill in any gaps
between the larger flowers. The
hours on the clock face were
indicated by drop flowers. The
gold hands were attached to the
clockworks stem. An organdy
ribbon was tied around the base of
the cake. The "Springtime" plaque
was formed with fondant and
placed on the cake.
Sue Hershberger-TX-Each
plastic pot was filled with a variety
of the "Dirt Cake" recipe on page
17. Each pot was embellished with
a gum paste flower and a small
gum paste placard identifying the
flower. The dirt was made of a
mixture of ground Oreo® cookies
and graham crackers. Candy
gummy worms were added. The
dragonfly on the leaf and the spoon
were made of gum paste.
Jo Ellen Simon-NE-The cake
was covered in fondant and the
pattern was scored while the
fondant was still fresh.
Extensionwork was piped with a
#00 tip. The cake was turned over
andplacedonapieceofstyrofoam
that was smaller than the cake to
rise it above the turntable. Premade
bridges were attached to the top of

the cake and supported with small
pieces of wood or plexiglas.
Extension work was piped from the
top of the cake to the bridges.
When dry, the cake was turned
right side up. The brush
embroidery was piped with a #1
tip. To add interest, some petals
were cut from fondant and attached
to the cake and brushed to match
the rest. Some flowers and leaves
were cut from fondant, formed,
dried, brushed, and then added to
the base to compliment the top.

Photos on Page 12
Linda Reese-WA-The cowboy
boot and birds were made from
cold porcelain to prevent breakage
during the RV trip to Kansas City.
(When making an edible boot, it
would be made of pound cake, and
the back section would be baked
in a can and the toe in a square cake
pan and then carved to shape.) A
section was cut out for the hole in
the toe and an indentation made on
top. The boot was covered with
brown cold porcelain (brown
fondant would be used for a real
cake). A pounce wheel (dress
making wheel) was used to mark
the stitch pattern on the boot. A
strip of fondant was added to
represent where the boot, sole, and
heel came together. The birds were
hand modeled {gum paste would
be used for a real cake). A basic
shape was formed for the body and
pinched to points for the beak and
tail. Rose petal shapes were added
for the wings.
Myriam MoHo-Argentina-The
oval cake dummy was covered
with rolled fondant and placed on
a styrofoam cake board covered
with lilac-colored satin. The
fondant strip around the cake was
textured using a mold. The small
pool was made from a round
fruitcake. First, a circle of white
fondant was rolled and stuck to the
upper part of the cake. To cover
the sides of the pool, three sausage
shapes of three different colors
were used. They were "glued"
together with a jelly-type glaze.
The hand-modeled baby was
positioned in the pool, and blue
piping gel was placed around him.
All the other figures were hand
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modeled from a mixture of rolled
fondant and gum paste.
Lucille Luehmann-MN-The
color flow [run sugar] pansy
pattern was put directly onto the
royal icing-covered cake. The
outlines were made using #2 tips
and icing in lighter colors ·:han the
color flow. Paste food color diluted
with water was used :for the
shading when the piece was dry. A
#228 tip was used for the borders,
a #67 tip for the garland on the
sides, and a #1 tip for the message
on the banner.
Alicia Russell-WI-The 6", 10",
and 14" square tiers were covered
with white rolled fondant. All
piping was done with a pastel ivory
frosting. The purple fondant/gum
paste combination ribbon was
2 1h" wide on the bottom, 2" on the
middle layer, and 1 W' on the top.
The purple bow loops were 3/4"
wide, made of gum paste, dried in
a food dehydrator, and then wired
into a bow shape using floral wire
and tape. All purple ribbons and
bow loops were dusted with super
pearl dust just after rolling and
while still soft. The small hearts on
the bottom layer were outlined
with #2-PME-tip [Eng:ish tip]
beading. Single dots on all the
layers were piped with a #3 PME
tip. The triple dots on the top layer
were made with a #2 PME tip. The
beading on the base of each tier
was completed with a #7 •Jr #8 tip.
The tiers were turned slightly
during assembly to imitate a stack
of packages. Spiked pillars were
used between the tiers.
I

Photos on Page 13

I

Linda L. Kelley-FL-A 10"
dummy was placed on a 12" board.
Drop flowers and apple blossoms
were made ahead. The tips used for
the cake were 1s, 2B, 18, 21, 65,
101, 224, and 225. Th€: nursery
rhymes and book were: molded
from pastillage and painted using
art brushes and thinned royal icing.
Lollipop sticks, cut to a slant, were
used to hold the standing book and
nursery rhyme characters in place.
A 1/4" yellow ribbon bow was
positioned in the back of the cake
between the book and the top of
ICES Newsletter

the sticks. Flowers were used
around the bottom of the lollipop
sticks.
Lucila V. Jimenez-FL-The
fondant style cake required that
more attention be paid to the small
details. The display was made to
be part of a plated display so it
contrasted or matched the plate in
some way. (Although it was small ,
this cake involved as much work
as required for many larger cakes.)
Margo Corley-IN-The grass was
piped from buttercream. The
yellow-brick road was made using
the new edible building blocks.
The soles of the slippers were
made using commercial fondant
tinted black. The soles were made
from firm cake. Loaf-shaped cakes
were used for the shoes. A shoe
insert was used as a guide to carve
the correct shape. The loaf cakes
were sloped like high-heeled
shoes. Two rectangular shapes
were cut for the heels of the
slippers and attached with
toothpicks and icing. The shoes
were covered with dark red
buttercream, smoothed, and then
rolled in red sanding sugar mixed
with multicolored edible glitter.
The inside of the shoes were also
covered with dark red buttercream
and smoothed. Bows were made
from red taffy candy. Before
shaping the taffy, it was sprinkled
with the red sanding sugar/edible
glitter mixture. The bows were
attached to the shoes with icing.
Red-hots were added around the
edges of the bows.

Gayla Russell- lA-The cakes
were baked in five dome-shaped,
strunless steel pans. The tiers were
covered with rolled fondant. The
stargazer li lies were made with
white gum paste. The individual
petals were dusted with dusting
powder. The stamens were made
with 22-gauge wire shaped in a
"T" then dipped into the correct
color of royal icing. The stem was
taped then the petals were added.

Photos on Page 14
Pat
Ditmore- MD-The
lighthouse, light tower, sailboat,
and walkway were made of gum
paste. The railing around the light
tower was piped using royal icing
and a #3 tip and was placed on a
curved form and allowed to dry.
The railing in front of the
lighthou se was made with
uncooked spaghetti that wa s
painted with icing whitener. The
posts were piped with a #44 tip and
royal icing. The bushes were made
with a #349 tip. Individual pine
tree branches were piped onto wax
paper in varying sizes with royal
icing using a #3 tip . After the
branches were dry, they were
removed from the wax paper and
placed on the cake. The windows
and doorway were painted with
food color that had been mixed
with water. The background was
airbrushed. Piping gel was used to
simulate water. The borders were
piped with a #21 tip.
Frances Salazar- CA-A half-

s heet-c ake -sized
piece of used to make the flowers. Bow
styrofoam was frosted with royal loops were individually made and
icing , stuccoed, and airbrushed assembled after drying. The curled
with shades of blue, pink , and ribbon was made by winding thin
violet. Patterns of the lizard and strips of textured fondant around
bugs were stenciled onto the cake. drinkjng straws until firm enough
The patterns were cut out and to hold its shape after being
placed on rolled fondant 3/s" to 1h" removed from the straws but
thick then cut out with an X-acto® pliable enough to further shape
knife. The leaves and branches over the side of the cake pan .
were airbrushed with yellow and
green and then placed on the cake. Grace Jones- FL-Shells and
The li zard , bugs , and frog were starfish in various sizes were
placed on wax paper, molded with molded in a variety of molds using
a veiner and ball tools, airbrushed, white fondant and were left to dry
and placed on the cake. The party completely. (White candy coating
hats were hand modeled and could have been used .) The box
placed on the figures. The ants was also cut from white fondant
were hand modeled from red rolled (4" x 4" for the bottom, 4" x 1" for
fondant, striped with a black food the sides, and 4 1/4" square for the
color pen , and had legs formed top) ; and while still so ft ,
from wire and inserted into the . impressions were made on the
bodies. The lightning bugs were outside of each piece to resemble
hand modeled and had wings made fossils or shells. The long pieces
of clear gelatin that were shaped representing seaweed were piped
and inserted into the bodies. All freehand on wax paper with white
figure s' eyes were coated with royal icing and, when dry, were
turned over and piped again on the
piping gel.
back side. After alJ pieces were dry,
were
dusted
with
Claudia Butler-OK-The 5" , 8", they
12" , and 16" tiers were smooth combinations of petal, pearl, and
iced and stacked. All applied luster dusts until the desired effect
decorations were made of fondant was achieved. The box was
that was textured with a fabric- assembled with royal icing. After
effect rolling pin. The fondant was the cake was covered with fondant,
tinted to the bride 's colors of pearls were added to the border.
purple, chartreuse, and teal , using The shells, starfish, and seaweed
both gel paste and dry powdered pieces were arranged on the tiers,
food colors. The fondant was first and the box was placed on top and
put through a pasta machine set on filled with extra shells and a strand
#4 and further thinned with the or two of pearls.
textured rolling pin. Various
cutters and silicone presses were

Classified Ads
WINBECKLER ENTERPRISES: Catalog-100' 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, 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 SE240th St., Kent, WA 98042, USA Web Site: www .winbeckler.com
MARY BETH ENDERSON'S BOOK CLOSEOUT SALE: $4 Books- now $2 each. $5 Books- now $3 each.
NEW limited edition More Fun in the Icing Patch - $10. For more info, send name and address to Mary Beth
Enderson, 34 Kenwood Dr., Hampton, VA 23666, or call (757) 826-6546. E-mail: hapend@aol.com.
Thriving cake decorating and candy supply shop in Tampa for sale ... established 1978. Call Nancy in late afternoons
(813) 971-7599.
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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the egg yolks; beat for 1 minute, scraping bowl occas ionally. In a mi xing
bowl , beat egg whites until foamy. Beat in the remaining sugar; ,;ontinue
beating until very stiff and glossy. Fold the meringue into the egg yol k mixture.
Pour into custard mixture without stirrin g. Place bakino pan in a bi•mer pan
'I• filled with water (bain marie method). Bake for a; hour or un';t! done.
Slightly cool, run knife continuously along inner sides o f pan, and invert pan
onto serving platter or cake board. Frost with buttercream or Coconut-Cashew
Frosting below. Estrella Burgos Hedriana

Coconut-Cashew Frosting
l can evaporated milk
1 c. sugru·
3 egg yolks
'h c. butter or margarine
I t. vanilla extract
I 'h c. fl aked coconut
I c. chopped cashew nuts

All Recipes from West Island Cake Club Newsletter-Canada

Orange Sponge and Chiffon Cake
'h c. flour
1 'h c. sugar
3 t. baking powder
1 t. salt
'h c. corn or vegetable oil
7 egg yolks, not whi sked
3
1• c. cold water
I t. vanilla
2 T. grated orange rind
1 c. egg whites
'h t. cream of tartar

Combine evaporated milk, sugar, egg yolks, butter, and va nill a in a saucepan.
Cook and stir over medium heat until thi ck. Stir in coconut and cas hews.
Beat until thick enough to spread. Estrella Burgos Hedriana

Tasty Chocolate Cake
A dense chocolate cake.
Use 1 1/z recipes .for a character pan.

Preheat oven to 325 ° F. In a bowl, mix flour, sugar, baking powder, and salt.
Make a well and add, in order, oil, egg yolks, cold water, vanilla, and orange
rind ; mi x with electric mixer until well blended. In another bowl, beat the
egg whites with the cream of tartar until firm peaks form. Pour the yellow
egg mi xture on the white egg mixture; incorporate very gentl y until well
blended . Pour the batter in a non-greased 10" x 4" tube pan or non-greased
quarter-sheet pan. For the tube pan , bake at 325° F for 55 minutes then raise
the temperature to 350° F and bake for 10-15 minutes longer. For the sheet
pan, bake at 350° F for 45-50 minutes. The cake is ready when the top bounces
back when touched. When cold, pass a spatula around and unmold. Cover
with an orange buttercream. Maria Novati

Custard Chiffon Cake
Caramel
l c. sugar
1
14 c. water
Custard
1 can evaporated milk
4 egg yolks
1 can sweetened condensed milk

Melt chocolate on low in mi crowave fo r 1 minute; stir and melt agai n on low
fo r anoth er minute. Continue for short intervals until melted then let cool.
Mix the sugar, vanilla, eggs, and vegetable oil until well blended. Combine
fl our, baking soda, and salt; mi x well. Add flour mi xture to sugar mixture
alternately with water until well blended. Add the melted chocolate and blend
for I minute or until completely blended. Grease and fl our pan and bake at
350° F for approximate ly 45 minutes or until toothpick co mes out clean.
After baking is complete, turn over onto wire rack and let cool a bout 15
minutes then cover witl1 foil so edges will not dry out. Cake is ready to frost
in about an hour. Gina Leider Mathiesen

Pineapple-Coconut Filling
19 oz. can pineapp le with juice (crushed or whole)
4 T. corn starch
'h c. sugar
'h c. finely shredded coconut
I t. lemon juice
1 to I 'h c. whippin g cream

Cake
1 'h c. sugar
2 'I• c. cake flour
3 T. baking powder
I t. salt
'h c. vegetable oil
1 c. water
I 'h t. vanilla ex tract
2 eggs, separated
Caramel: Caramelize sugar and pour into 9" square baking pan. Set aside.
Custard: Combine the ingredi ents for the custard in a mi xing bowl and stir.
Cake: Preheat oven to 350° F. In a mi xing bowl, meas ure 1 c. sugar, fl our,
baking powder, and salt. Add oil, half the water, and vanilla. Beat for one
minute on hi gh speed, scraping bowl constantly. Add remaining water and
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4 squares unsweeten ed chocolate
2 c. sugru·
2 t. vanilla
2 eggs
2
h c. vegetable oil
2 'h c. flour
l t. baking soda
'h t. salt
I 1/z c. water

Whether you use crushed or whole pineap ple, put it through a food processor
for a few seco nds to remove any big lumps. In a saucepan, combine pineapple,
corns tarch, sugar, shredded coconut, and lemon juice. Stir together :o blend
and cook on medium-high heat until sauce thickens and just boil s. Remove
immedi ately and let cool. Whip cream until stiff and fo ld into the: cooled
pineapple-coconut mi xture. Spread between layers and on sides if desired.
Let chill and set further fo r about an hour. Gina Leider Mathiesen
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By Rosemary Watson-NJ
From Confectionary [sic] Arts Guild Newsletter-NJ
Make each wing separately on wax paper of run sugar or
piped royal icing or use a combination of the two. Leave
a small space between the two wings. Use #2 tips or
smaller.
When the wings are dry, open a large book; and with the
wings still on the wax paper, position them so that the
center space for the body is in the crease of the book.
Pipe a mound of icing for the head, leave an indentation,
and pipe a heavier body and taper to nothing . Cut a very
thin black stamen in half and insert for the antennae.
If you want to make a fancier butterfly, cut tulle the same
size as the finished butterfly. Pin the tulle on top of wax
paper, which is placed over the paper pattern sitting on a
piece of styrofoam (gives something for the pins to go
into). Pipe the butterfly directly on the tulle with tiny
tips, #0 or #00 if you dare. When dry, pipe the body as
above.
When finished, attach a thin covered wire to the back of
the body with royal icing. Insert in your cake so the
butterfly appears to hover over the flowers.

Enlarge or reduce patterns
as desired.

ICES Newsletter
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Days of Sharing

Classes

Michigan Weekend of Sharing-April 1-2, The Holiday Inn
South, Lansing, MI. The theme is baskets, bonnets, and bows.
Some demonstrations include hands-on chocolate baskets and
pillar alternatives. To reserve a room call (800) 333-8123-1-2
people per room $74.00, 3-4 people per room $84.00. Day of
Sharing registration fees: before March 25' 11 , full weekend $35 .00
per person, Saturday only $10.00, Sunday only $25.00-on-site
registration, full weekend $45 .00 per person, Saturday only
$15.00, Sunday only $30.00. To register, please send payment
along with your name and address and which days you will attend.
Make checks payable to Michigan ICES and mail to Jani s
Standish, 1414 Etowah, Royal Oak, MI 48067-3469. For more
information, call Michaelle Stidham (248) 334-3681 or Rhoda
Sheridan (248) 960-6292.
California- April 8 (10 a.m.-4 p.m.), Fremont Frosters' Day of
Sharing with demonstrations and a luncheon. $5.00 donation.
RSVP required. For more information, contact Charlotte Kampcik
(510) 797-8461 ore-mail ckcakemkr@aol.com or Billie Frederick
(510) 793-5476 or e-mail billieff@ix.netcom.com.
Iowa and Minnesota .Ioint Day of Sharing in Minnesota-April
9, Days Inn, Albert Lea, MN. Everyone is welcome. There will
be hands-on demonstrations throughout the day. There will be
demonstrations by well-known decorators. Bring a baked good
or craft for the silent auction. The fee for this very full day is
$30.00 for a current ICES member and $38.00 for future ICES
members. Registrations must be received prior to April 1. Any
question s can be directed to Lynn Lair (515) 592-5742 or Leilani
Searles (507) 288-5197.
New Mexico-AprillS (9 a.m.-4 p.m.), Hope Evangelical Church,
Juan Tabo and Manitoba NE, Albuquerque, NM. Admission is
$15.00 with lunch included. For more information, contact
Roseann Wilson (505) 299-6487 or e-mailjwi7083700 @aol.com.

Classes will be listed one time only.

Maureen Stevenson-March (in conjuncti o n with
Colorado Show but no dates indicated)-3-Day Gu m Paste
Class, with a finished project that will include autumn
blossoms and foliage such as chrysanthemum, blackberry
and leaves, hawthorn and berry, acorn and oak leaves ,
poppies, buttercups, and cornflower and wheat. Fm- more
information , contact Heather Gorham, 1328 Elm St.,
Denver, CO 80220.

Earlene Moore- April (in conjunction with IA & MN Day
of Sharing but no date listed)-1-day class on "Making
Life Easier with Side Decorations ." Questions can be
directed to Lynn Lair (515) 592-5742 or Leilani ~ ;earles
(507) 288-5197.

Wyn Grisham-May 8-10- Blown and Pulled Sugar
(including pulled sugar ribbons, large and small molded
sugar roses, lilies, sweet peas, orchids and stephanotis, as
well as blown sugar fruits and globes). For more
information, contact Sharon or Jack Freisinge r, The
Specialty Shop, 5823 Lomas Blvd. NE, Albuquerque, NM
87110, (505) 266 -1 212, fax (505) 266-5033 , e-mail
jackfrei@ aol.com.

California Mini Classes- July 13-16-Many well-known
instructors will be teaching a variety of mini classes. For
more information and registration forms , contact. Tami
Jones at (619) 596-4862 or e-mail tamicakes@usa .net or
Alice Molina at (323) 936-4095 or e -mail
amkakes@ aol.com.
~ strivin~ towards @
~Botanically Correct

WE GOT THEM!

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

Roses ... Orchids ... Lilies ....plus
other sweet decorations that will truly enhance your confectionery masterpieces.

Gum Paste Flowers
Roses - Orchids - Fillers

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

FuUy arranged sprays or individuals
We supply to:
Cake Makers - Wholesalers - Distributors
Ask your nearest dealer or call direct

Phone: 510-745-9405 FAX: 800-728-6898 (US)
206-374-5348 (lnt'l)
Web site: www.petitfleurs.com
E-mail : mail@petitfleurs.com
~ :;~ ~ :l.wu.t

&cii.tujA.

Cl'etit~Ceurs

PETRA INTERNATIONAL Manufacturer of fine quality Gum Paste Flow ers
1982 Royal Credit Blvd., Misslssauga, Ontario L5M 4Y1, Canada

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

Fax: (905) 542-2546

Toll Free: 1-800-261-7226 http://members.home.net/petra inti
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1999-2000 Officers & Board of Directors
Executive Committee
Kim Fess-Presldent & Chairman of the
Board
8302 Miss Anne Lane
Annandale, VA 22003-4619
(703) 239-0314-hm., fax 239-0631
e-mail: kimfess@aol.com
Joseph Ash-Vice President
P.O. Box 156
Rohrersville, MD 21779-0156
(301) 432-5751-hm., fax 432-7222
e-mail: jgash55@intrepid.net

AR,IN,RI
Nannette Henderson-Treasurer
8506 Oak Pointe Way
Fairfax Station, VA 22039-3339
(703) 643-9085-hm., fax 643-9284
e-mail: nghenderson@erols.com
Conaie Duffy-Recording Secretary
P. 0. Box 5202
Davenport, lA 52808-5202
(319) 324-5914-hm.,
(309) 794-5219-wk.
e-mail: cduffyiowa@aol.com
KS,MD,NH
Linda Dobson-Corres. Secretary
208 Deale Rd.
Tracy's Landing, MD 20779-9712
(410) 867-16151(301) 261-5536-hm.
fax (301) 261-9919
e-mail: 1cdobs@olg.com
MI,TX,UT
Board Members
Mildred Brewer
14422 Aspinwell Ave.
Cleveland, OH 44110-2309
(216) 541-5309 hm., fax 681-5128
e-mail: hbr5845267@aol.com
DE, Puerto Rico, SD
Randy Coffing
6423 Quemado Dr., NE
Albuquerque, NM 87109-3862
(505) 823-1829-hm., fax 828-9443
e-mail: rcoffing@flash.net
GA,LA,NV
Jean Eggers
2808 S. Center
Sioux Falls, SD 57105-4818
(605) 332-8756-hmJwk.
e-mail: jeaneggers@yahoo.com
ID,NY,OH
Roberta Gibbons
15710 Harmony Way
Apple Valley, MN 55124-7122
(612) 432-5976-hm.
fax (612) 432-5976
e-mail: prgibb@aol.com
CO,NM,WA

Millie Green
4102 Madison Ave.
Indianapolis, IN 46227-1529
(317) 786-0344-hm. or 782-0660-wk.
fax (317) 972-1201
AK,IL,OK

Rose Hale
3201 N. Jefferson
Ionia, MI 48846-9608
(616) 527-2658-hmJwk.
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 I L9
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
(319) 355-8972-hm.
e-mail: newbes@qconline.com
ND,MT,WV
Susan O'Boyle-Jacobsnn
7120 Riverwood Dr., NE
Fridley, MN 55432-3071
(612) 572-3911-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: donie599@aol.com
ND,MT,WV
Beth Lee Spinner
12 Timber Trl.
Columbia, CT06237-1418
(860) 228-8595-hm., 228-8182-wk.
e-mail: blspinner@yahoo.com
Steven SteiJingwerf
1306 E. Sage PI.
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
Eogland
011-44-191-584-6721-hm. & fax
ID,NJ,WI
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Connie Duffy
International Rep & Member
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Job Descriptions

Marilyn McGregor
Connie Duffy
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Sue Hershberger
Minutes Recap
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Newsletter Resource & Liaison
Roberta Gibbons
Nomination/Election
Millie Green
Property Management
Joseph Ash
Publications

LaDonna Halstead
Pub!!e!ty
Joseph Ash
Reoresentative Liaison

Beth Lee Spinner

Ads for the newsletter must be received by the 25th of the month,
two months preceding Issue month (Sept. 25 for Nov.issue). ALL
ADS ARE PAYABLE IN ADV ANCEBEFORE PUBUCATION.
Make checks payable to ICES. Ads (except classified) must be
submitted digitally (as e-mail attachment, on disk, or on CD-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, WA 98042-5276, phone (253) 631-1937,
fax (253) 639-3308, e-mail: editor@winbeclder.com. Ad rates and
sizes (width x length) are:
$5.00-per typed line (classified ad)
$60.00-116 page (3 'I•" X 3 W')
$90.00-114 page (3 'I•" x 4 71s")
$160.00-horizontall/2 page (7 'Is" x 4 71s")
$160.00-vertical 1/2 page (3 '!.'' x 10")
$290.00-full page (7 'Is" 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 I 0 issues at regular price and get one free). If you commit
for one-half year of ads, you will receive one ad free (buy six issues
and receive one free). Pay for the full year commitment or one-half
year commitment in advance, and you will receive another 10%
discount. (Classified ads are excluded from these discount specials.)

The page size is 8 112" x II" with 112" margins all around.
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 Photoshop 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.

Scholanhins

Jean Eggers
Shoo Owner Liaison

Sara Newbery
Yendor/ExhlbJAuthor

Roberta Gibbons
Ways&Means
Nannette Henderson

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

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

For ads with Photos or mysca!e. 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 Wmdows, 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 oniv,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.

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

Newsletter Back Issues

Publication Information
The ICES Newsletter is published monthly (except in
September) to keep members informed about cake
decorating and relevant areas. Members are encouraged to
share hints, recipes, patterns, or photographs. Regular
Membership--$27 per year; International Membership--$30
per year; Associate Membership--$10 per year; Charter
Membership Gained before Sept. 1977)-$15 per year. Dues
must be paid in U.S. funds only. Membership is open to any
man, woman, or child who is interested in the "Art of Cake
Decorating." Dues for new members go to ICES
Membership,PMB 166,1740-44thStreetS.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 980425276.

Where To Send
~

for any purpose should be made payable to ICES.

Aildm& Clulow:a. Label Coi:&Xdorui I! Be:neul

Mm.b.g~JhiD

l!w;;-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 Certjficale!!-LaDonna Halstead.
M!lll!bership l!rocbures & Newsle!WJi [gr
Ash.

~l!gty

Joseph

Mmlb~:obiR r.tu, M.emb~Dibiu Qu~tlgu & l!lm Ms:mb:i:[
Dw:i-ICES Membership, !740-44th Street S.W., Wyoming. MI
49509.

Newslelll:[ !:;gpx, Bag I.H!!a, & A!!i-ICES Newsletter Editor,
Marsha Winbeclder, 16849 SE 240" St., Ken~ WA 98042-5276, ph.
(253)
63!-1937,
fax
(253)
639-3308,
e~mail:
editor@winbeclder.com. Copy and ads must be received by the
25th of the month, two months precediog issue month.
2QQO Show Directort--.Jeannie Babbitt, 05757 Boyne City Rd.,
Charlevoix, MI 49720-9404, ph. (231) 582-2215, fax (23 I) 582-5373,
e-mail: babbitt@unnet.com: Ruth Littlepage, 3826 Brown St., Flin~
MI 48532-5222, ph. (810) 234-27!3, fax (810) 234-7579, e-mail:
rlittle@tir.com.
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INTRODUCING OuR BoARD MEMBERS
Hi, I am Mary Sue Ryser, a recently
elected Board Member. I am chairman
of the Historical Conunittee and also
serve on the Awards, Bylaws, and
Recap Committees and am the Board
Liaison for the states of Arizona,
Florida, and Oregon.

Mary Sue Ryser
Historical

I served as ICES Representative in
Oklahoma from 1997-1 999 and as
Souvenirs Co-Chairman for the Kansas
City Convention . I am a cake decorating instructor and a
member of the Oklahoma Sugar Artists Club.
I am Oklahoma born and educated. My husband, C. Tillman
Ryser, and I have resided in Tulsa for 44 years . We have two
grown daughters, two granddaughters, and one grandson.
ICES has helped me grow in many ways, giving me the
opportunity to further my hobby and career by its sharing of
talent and ideas to increase my knowledge and decorating
abilities. But the greatest benefit has been the friendships I
have made, not only at the local, state, and national levels, but
all over the world.

Greetings, I am Beth Lee Spinner of
Connecticut and a first -year Board
Member. I have been appointed
Representative Liaison, which means
that I assist and conununicate with all
U.S. Representatives in their duties, aid
them in problem solving, provide
current information, and "help '' them
Beth Lee Spinner
in their efforts to promote ICES. As the
Rep Liaison
link between these Representati " es and
the Board of Directors, it is my job to
keep both parties current and well informed. In addition to
these responsibilities, I also serve on the Interna tional,
Newsletter, and Shop Owner Committees.
My decorating experience spans the past 23 years in the
capacities of teacher (both private and tlu·ough community
programs), bakery owner, demonstrator, and judge. I have been
a past ICES Representative as well as a Board Administrator
within the state club. In addition to owning and operating my
bakery, I also own a typesetting/secretarial service, work at a
print shop, and am a distributor for a cake supply vendor. All
of these responsibilities have definitely come in handy in my
different roles in ICES.
Although my husband, Cliff, and our son, Clayton, will always
come first, they know that my love of cake decorating and my
sincere interest and dedication to ICES will always be present.
This first year is a challenge and one I thoroughly enjo:1. I am
looking forward to the next two years and to meeting more of
my fellow members at future shows. I am here to answer any
questions or help with any needed solutions, as are all of your
Board Members. Give us a call.

ICES Newsletter Editor
Marsha Winbeckler
ICES Menzber-Please notify ICES immediately of any change or
16849 SE 240th St.
Kent, W A 98042-5276

correction to your address listed on the label below.
E-mail: editor@winbeckler.com

(253) 631-1937 (earliest cont. U.S. time zone) Fax: (253) 639-3308
Please do not call before 11 :00 a.m. Eastern Time.
To chan ge an address, to check on missed news letters due to label info, or membership
questi ons, please contact the Membership Coordinator- contact info on page 23.

Bulk Rate
U.S. Postage
PAID
Kent, W A
Permit No. 21{)0

THE MAILING LABEL SHOWS YOUR MEMBERSHIP EXPIRATION DATE-Month/Year. Regu lar 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 JCES Membership, PMB 166, l74044th StTeet S.W., Wyoming, Ml49509. Send renewal dues to ICES Computer, 4883 Camellia Lane, Bossier City, LA 71111-5424.
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