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Call today for information
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fu·st wedding album free!
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• Special Occasions
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THE FINEST IN ACRYLIC WEDDING CAKE STAN lS

PLATE SIZES 16", 14", 12", 10", 8"
BASES MOONED OUT FOR
OVERLAP EFFECT

FAX US YOUR
NAME & ADDRESS
FOR FREE COLOR BROCHURE!
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PAULDING, OH 45879
FAX/PHONE (419) 399-3535
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www. weddingcakestands.com
E-mail- hiscake@bright.net
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Dear ICES friends ,
What are your earliest cake memories? I vividly
remember a cake that my mother made for my clad 's
Kim Fess
birthday when I was probably about 3 years old. She
cut a cake into an oval artist's palette, then covered it
with chocolate frosting, and added globs of vividly colored icing to represent paint. The
cake was embellished with a real paintbrush. I also remember the cakes that a childhood
friend of mine got every year. They were always shaped from pound cake. One year he got
a train with several cars, a locomotive, and a caboose. Another year he got a racecar. All of
the kids looked forward to Bobby's birthdays because of his spectacular cakes. And I can
still picture the big, beautiful roses that most often graced my birthday cakes as I grew up.
Those roses were special because they matched the ones that were always in glorious bloom
all around our house just in time for my birthday in late May. Ah, what sweet memories!
Have you ever thought about the special part you as a cake decorator are playing in making
memories for people? I'm sure I'm not alone in being able to describe cakes from my
childhood. And I haven't met anyone who can't recount the details of their wedding cake.
I think that this is one of the greatest joys of our art form . Long after they are consumed,
our cakes live on in people's memories. How's thi s for a slogan ? Cake Decorators are
Memory Makers.
Our Convention in Detroit this summer will also be a memory maker as we commemorate
25 years ofiCES Conventions. It all started in 1976 in Monroe, Michigan, when our founder,
Betty Jo Steinman and her husband, Hank, hosted the National Explo Cake Show. In the
intervening years, our Convention has moved throughout the country-Texas, Hawaii,
Rhode Island, New Mexico, Washington, Minnesota, Kentucky, Utah, California, Oklahoma,
Georgia, Pennsylvania, Iowa, Virginia, Ohio, Maryland, Florida, Missouri-making a
complete circle this year back to Michigan where it all began. During the past 25 years, our
Show has seen many changes. Most notably, more and more of our international members
and friends are joining us each summer at our big event. I'm sure that in 1976 neither
Betty Jo nor Hank had any idea how their idea would grow over the next quarter century.
As we celebrate 25 years, we want to reflect on our past and pay tribute to all the special
people who built the foundation for our organization-Charter Members, past Presidents,
former Board Members , former Show Directors, and past Reps. And, of course, we want to
recognize all of our Hall of Fame members and Wilbur Brand Memorial Service Award
winners. We owe so much to a!J of these people.
Most of all we want this to be a special celebration that everyone will remember for a long
time. Jeannie Babbitt and Ruth Littlepage, along with their Show Committee, are working
hard to achieve this goal. What can you do to help them ? Make plans to go to Convention
in August and send in your registration now. The more people we have in Detroit, the more
special it will be. After ail, Cake Decorators are Memory Makers!
Confectionately yours,

Kim Fess
ICES President
ICES Newsletter
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Cover Cake
George Fowler-CA: This 9" x 13"
lemon cake was frosted with
buttercream icing. The bunny was
molded from white candy coating. The
tulips and bees were sugar lay-ons.
Royal icing drop flowers were added.
Leaves were added with a #352 tip. A
#233 tip was used to pipe the grass.
Clouds were sprayed on with an
airbrush. A #21 tip was used for the
borders, with tip #14 stars piped
between each shell. A scroll side border
was piped with a #16 tip.
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THE ADJUSTABLE DOWEL ROD
The Revolutionary System For
Doweling Tiered Cakes

• Clean • Safe • Fast •
•
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This membership number was added to the new-member
labels (for new-member packets) on February 26 and will
appear on the renewal-notice labels beginning no later
than the June expirations.

Sturdy, Dependable
Reusable, Portable
Sanitary, Dishwasher Safe
FDA Approved Plastics
Great for Beginners or
for Professionals

Each

Beginning with the April 2000 newsletter, all newsletter
labels (both USA and International) will have the ICES
Membership Identification Number. The membership
number and membership expiration date appear on the
same line just above the member name.

Rod
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Historical Items Needed

SITURN
MPLY
SCREW TO
ADJUST
HEIGHT
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PATENT No. 5,165,637

Sold in Packages of 6 or

By the Gross to Retail Stores

Order Yours Today!
Never Cut a Dowel Rod Again!
C.J. ENTERPRISE· 8293 Tinkler· Sterling Heights, Ml 483t2. (810) 979-9133

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 catalog & price li st send $5.00 refundable on first order

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

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

To ll-Free Fax & Message: 1-888-805-3444
E-Mai I: creati vecutters@cakeartistry.com
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With the upcoming 25th ICES Show and Convention to
be held August 10-13,2000, in Detroit, MI, we come to
you with a request. The Historical Committee petitions
the members for any informational items, etc. that would
be of historical interest and gratifying to the ICES
organization from the past 25 years. The Historical
Committee would be most appreciative of any materials
you would be happy to either share and/or make a part of
the ICES Historical Archives. Should you have items and
be willing to share them, please forward these items to
the Historical Chairman, Mary Sue Ryser (contact info
on page 23). We thank you in advance for your favorable
consideration and time in sharing to help make J.e 25th
year of ICES a notable success.

Volunteer Parliamentarian Wa1t1ted
A recommendation was made at a meeting of the general
membership that a qualified member who is not serving on
the Board of Directors serve as parliamentarian for the
general membership meeting. According to our bylaws, our
President may appoint a parliamentarian to ac.vise at
meetings as to rules of procedure to insure orderly and
productive meetings and equal access to the rules. Robert's
Rules of Order, latest edition, is used as our mles of
procedure.
Your Bylaws Committee is compiling a list of members
who are qualified in parliamentary procedures so our
President can make an informed decision on this matter. If
you are interested in volunteering to serve our orga ization
in this position, please send your name, address, phone
number, and e-mail address (if any) to the Bylaws Chairman,
Jean Eggers, 2808 South Center, Sioux Falls, SD 571054818, e-mail jeggers@gateway.net, to rec e ive the
Parliamentarian Guidelines.
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By Sister Ralph JahnerMN

Bake a 14" round cake to use
for the brim of the bonnet.
Bake two 8" round layers for
the top of the hat.
Place the 14" cake on a large,
covered board. Bevel the cake
to form the brim.
Position the two 8" layers on
an 8" board. Add buttercream
icing between the layers.
Round the top edge of the 8" cake, making it slightly lower in the back.
Separately cover the 14" cake and the 8" cake with fondant.
Place the 8" cake on top of the 14" beveled cake.
Use a paper towel on the slightly damp fondant to add a straw texture.
For the ribbon, lay a strip made from a mixture of rolled buttercream and fondant (either one 30" long strip or two
15" strips) over a lace mold, press it down with the heel of your hand, remove, and trim. Attach the ribbon to the cake
with royal icing and trim the edges.
Use two 7" strips of the rolled buttercream/fondant mixture to make the bow. The tails are made from 3 'h" strips.
Add gum paste flowers of your choice. The cake here has a stargazer lily and roses.
Add two rows of #104-tip royal icing ruffles around the brim.

We Still Need Your Kansas City
Display Description

Photos Needed For Newsletter

If you received a letter last fall from the Editor asking for
a description of your Kansas City display, it's not too
late to respond. Please send your descriptions to the Editor
right away (contact info on page 24).
ICES 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 publication 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.

April 2000
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When Is ''Chocola -e••
llo- Chocola-e1
By Jack Freisinger-NM

A lot of confusion seems to exist as to what constitutes
"chocolate." Much of what you buy either to make
your own candies or as a ready-made confection is not
in the technical sense really chocolate. Rather it is
actually what is referred to as a "summer coating," a
"compound coating," a "dipping chocolate," or simply
a "coating."
To strictly be called chocolate, the candy must contain
cocoa powder and cocoa butter. This presents a
problem to the home decorator who wants to make his
or her own candies, because when cocoa butter is
melted, the cocoa butter becomes unstable. Unless the
cocoa butter is stabilized through a process called
"temperirlg," it will not set up properly. Tempering
controls the way the cocoa butter particles set up.
Without tempering, the alpha cocoa butter particles will
set up before the beta particles. When this happens
(Alphas are Awful), the candy will not harden, and you
will get grayish streaks running through your candy
called bloom. Tempering allows the betas to set up
first (Betas are Beautiful), giving you a firm, smooth,
glossy finish to your candy. The actual tempering
process is too involved to discuss in detail here. Suffice
it to say that there is a reason it's called "tempering."
My opinion is that it got its name from so many candy
makers losing their tempers attempting to keep their
alphas away from their betas.
Well, all of this tempering stuff can get pretty
complicated so to solve the problem candy makers
started putting paraffin into their candy. The paraffin
would harden and the candy would be firm and shiny
and would look like it really was in temper.
Unfortunately paraffin is a petrochemical product, a
by-product of oil refining. So, unless you 're into eating
candles, this really isn't too good of an idea. In fact,
the FDA thought so little of the idea that they took all
food products containing paraffin off the market years
ago. In many old cookbooks, however, you will still
occasionally come across a recipe calling for paraffin.
6
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This is one of those rare instances where Grandma
really does not know best so throw those old paraffin
recipes away.
To overcome the problems involved in tempering the
candy, manufacturers came up with a technique to
remove the troublesome cocoa butter from the
chocolates and replace it with hydrogenated vegetable
oil or palm kernel oil. This really revolutionized candy
making and brought candy making into the ho e. All
you have to do with these new formulations is warm
the candy to the melting point, stir it well, and mold
your candies or dip your bonbons. The candy will set
up beautifully without those troublesome alphas
rearing their awful little heads. The melted
hydrogenated oils remain stable at higher temperatures,
and the home decorator has an easy-to-use product
which makes her (or him) look like a professional
chocolatier. The candies look like chocolate, smell like
chocolate, and taste like chocolate. Unfortunately,
however, since these compounds do not contain cocoa
butter, they cannot stlictly be referred to as "chocolate."
They technically must be referred to as "coati ngs."
To the layman who is only interested in eating a sinfully
delicious chocolaty confection, what you call it is not
as important as how good it tastes. If it really makes a
difference to you what you are buying, check the
ingredient label. If the label lists "cocoa butter," you
are getting a pure chocolate. If the label lists
"hydrogenated vegetable oil" or "palm kernel oil," you
are actually getting a coating. If you go into your local
candy shop and ask the sales clerk for some chocolate
candy, what you most likely will be sold is a candy
made from a chocolate coating. Are you being
deceived-probably not, at least not intentional ly. Take
a bite. If you like the flavor and the texture and \t makes
your taste buds smile, do you really care about those
awful alphas or beautiful betas? Enjoy!
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WE GOT THEM!
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Roses ... Orchids ... Lilies ....plus
other sweet decorations that will truly enhance your confectionery masterpieces.

Get Well
Le King-WA is seriously ill and undergoing radiation
treatments. She would appreciate everyone's thoughts,
prayers, cards, e-mails, etc. You can contact Le at 24315
116th Ave. E., Graham , WA 98338, e-mail
tom_and_le@yahoo.com. Get better soon , Le.

Call us for very reasonably priced Gumpaste and Royal
Icing flowers. We're open Mon-Sat 8-5 PST.
Phone: 510-7 45-9405

Thank You
Dana Ellis, a Willa Brewer Scholarship winner, would
like to thank everyone for giving her the opportunity to
study gum paste flowers. She has already been able to
put this knowledge to work and has passed on some of
her new know ledge to her husband, children, and teens
at church. Dana states that the classes have enriched her
more than she can express.

*

strivin~;~ towards @
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Manufacturer of fine quality and the largest
collection of exotic gum paste flowers

Gum Paste Flowers
Roses - Orchids - Fillers

Sympathies

Fully arranged sprays or individuals
We supply to:
Cake Makers- Wholesalers- Distributors

We extend our sympathies to the family and friends of
Johanna R. (Jo) Martin- GA, who passed away February
13. Johanna had been a member ofiCES since 1983 and
was a current GA Alternate.
Our heartfelt sympathies are extended to Darlene Homer,
whose mother passed away in February. Keep Darlene in
your thoughts and prayers.

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:l/members.home.net/petraint/

Louis Drenning, husband of Thelma Drenning, passed
away on December 8, 1999. Thelma can always be found
voluntee1ing at the Conventions. You may contact Thelma
at 874 W. Frick Rd., Harrisonville, PA 17228.

UPCOMING CONVENTION
& ~IDYEAR DATES

Please keep JoAnn Nuetzel in your prayers. She lost her
mother in January.

To help you plan your schedule to attend, listed below are
the pl a nned dates and location s for th e upcoming
Conventions and Midyears. Remember to plan some extra
time to tour these beautiful areas too!

Scholarship Donations

Conventions

ICES would like to thank the members of Michigan for
the donation of a $200.00 scholarship to be presented in
Detroit for the 25[11 Anniversary.
We would also like to thank South Carolina for their
donation of $50.00 to the Willa Brewer Memoria]
Scholarship fund .
ICES Newsletter
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August 10-13, 2000-Detroit, MI
August 16-19, 2001-Portland, OR
July 25-28 , 2002-Nashville, TN
August 14-17, 2003-Ham.ilton, Ontario, Canada
August 5-8, 2004-Washington , DC

Midyear Meetings
February 23-25 , 2001-Nashville, TN
February 22-24, 2002-Hami1ton, Ontario, Canada
March 14-16, 2003-Washington, D.C.

7

F illin g
1 c. chopped pecans
1 c. coconut
1 c. granulated sugar
1
iz c. half and half
1/4 c. butter
1 t. clear corn syrup
1 t. vanilla
Cake: Melt white chocolate in double bo iler. Sift and measure flom.
Add the baking powder and salt and sift aga in. Softe n butter ' nd cream
with the sugar, beating until light and fluffy. Add the fo ur egg yolks and
beat again very well. Add the me lted white chocolate and vanilla. After
beating well , add the f lour mixture and buttermilk alternately and beat
after each addition. Fold in the beaten egg whites. Bake in two 9" pans
at 350° F for 45 minutes or in a loaf pan for about 1 hour 1:i minutes.
Filling: Put ingredients into a saucepan. Stir well to dissolve sugar. Bring
to a boil and boil for 8- 10 minutes. Let cool and spread bet een cake
layers. WA Newsletter

White Chocolate Icing
3/ 4

c. butter, softened
c. shortening
3 oz. white chocolate, me lted
3 lb. powdered sugar
1
iz t. salt
2 t. vanilla
1iz t. almond flavoring
1 1iz T. lemon juice
2
13-3/ 4 c. water
2 T. nondairy coffee creamer
3
/4

Delicious Party Butter Cake
2 c. plus 2 T. (8 1iz oz.) sifted flour
1 t. baki ng powder
1/4 t. sa lt
1 c. (2 sticks) sweet bu tter (not margarine)
1 1iz c. granulated sugar
2 large eggs
3/ 4 c. whole milk
1 t. vanilla extract (almond or orange can be substituted)

ln a mi xing bow l, cream butter and shortening. Add m elted white
choco late. Add powdered sugar a littl e at a time. Add remaining
ingredi ents and beat until light and fluffy. Carolyn Neal- VA Newsletter
Sour Cream Chocolate Cake
dark choco late fudge cake mi x
1 pkg. instant chocolate pudding mi x
4 large eggs
1 c. sour cream
1
h c. butter, softened
1/z c. milk
6 oz. semisweet chocolate chips
1
iz c. chopped walnuts
powdered sugar for garni sh
Preheat oven to 350° F. Grease and flour a bundt pan; set aside. In a
mi- x ' eaos
large bowl , mix on medium speed the cake mi x ' puddina
0
Ob '
sour cream, butter, and milk. Fold in chocolate chips and nuts. Pour
batter into greased bundt pan and bake for 1 hour to 1 hour 10 rninutes
un ti l done. Invert onto cooling rack and let cool. When cake is cool
sprinkle with powdered sugar. Nan and Deb Schaub-Confectionar;
[sic] Arts Guild Newsletter- NJ
White German Chocolate Cake

Prepare two 9" pans by first coating with shorteni ng and lining with
parchment paper cut to fit. Grease the paper, dust the pans with flour,
and tap out excess flour. Preheat oven to 350° F. Sift together flour,
baking powder, and salt onto a piece of wax paper; set asde. With a
wooden spoon in a mixing bowl or with an electric mi xer with paddle
attachment, crea m together butter and sugar until smooth and well
bl ended. Add the eggs one at a time, beating afte r each ad diti on.
Alternately add the dry ingredients and nlil.k, beating after each addition,
beginning and ending with flour. Scrape down the sides of th1~ bowl and
the beaters. Stir in extract. (If doubling recipe, remove the bowl fTom
the mi xer after beati ng in the eggs and stir in the dry ingredients and
milk by hand . After all ingredients are blended well , yo u car return the
bowl to the nli xer for a few seconds .) Spoon the batter into the prepared
pans, level the top, then spread the batter slightly toward the pan edges.
Bake in the preheated oven for 30-35 minutes or until the top is golden
and the cake tester inserted in the center comes out clean. Coo l the cake
in its pan on a wire rack for about 10 nlinutes. Cool cake corrpletely. To
make a chocolate version of this cake, replace 113 c. of the flo ur with 113
c. sifted, unsweetened, Dutch-process cocoa and add 1/4 t. baking soda.
Karen Craig- Confectionary [sic] Arts Guild Newsletter--NJ

Cake
1/4 lb. white chocolate
2 1iz c. sifted cake flour
I t. baki ng powder
1
iz t. salt
l. c. butter
2 c. sugar
4 eggs, separated
l t. vanilla
l c. butterrnilk

8

"Real" Banana Cake
yellow cake mi x
1/4 c. less water than cake mix directions indi~ate
I c. mashed bananas, very ripe (2 1iz medium bananas)
1/s t. baking soda
1iz c. nuts
Follow cake mi x directions except amo unt of wa ter and add other
ingredients. Bake as recommended. Marion- San Diego Cake Club
Newsletter
April 2000
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Candy Creations
By Nancy Fasolt-PA & Helpers

Many of these pieces were made for
presentation on the NBC Today Show.

Each piece took 30-40 hours to construct.
The majority of the candy work was
created using molds.

ICES Newsletter
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Row To Make Number Cake
By H. Harris-Canada
From Canadian Society of Sugar Artists' Newsletter
I

I

I 6" I
~qua¢

Cakd
I

I

A 13 oz. empty
can forms the
center hole.

Equals

Equals

Equals

B

Use the numbers alone
or in combination for
birthdays and
anniversaries.
.___-'-----1--C_J
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Plus
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Chris DeVico-FL

Tami Utley-CA
ICES Newsletter
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Jo Martin- GA
12

Isabella Bryant-RI
April 2000
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Pina Facchini-Argentina

Judy Jean Smith-MS

Kelly Pinion-TX
14

Yukie Arai-GA
April2000
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Days of Sharing
Indiana-April 8-9, Anderson Holiday Inn. The meeting's
theme is Hats Off to Spring. There will be a hands-on petit
fours class Saturday evening. For more information contact
Janet Travis at 2409 N. Broadway, Anderson, IN 46102-1610,
(765) 644-2191 , or Carolyn Baker, 8362 W. 550 S., Manilla,
IN 46150-9570, (765) 525-6267, e-mail gbp4qb@ind.tds.net.

registration is $30.00. Lunch is included in the registration
fee. Overnight room reservations made before April 10 will
receive a special rate. Call the hotel directly at (614) 868-1380.
For registration materials, call Karen Ga~·back at (216)
941-4646 or e-mail dakar@ stratos.net. Provide e-mail address
or fax number when available.

Louisiana-April17 (9 a.m.-4 p.m.), The Live Oak Wesleyan
Church, corner of No. 8 Heyman Lane and Bayou Rapides
Road, Alexandria, LA. This is our annual Big Day of Sharing.
There will be demonstrations by well-known , talented
decorators. There is a $15.00 preregistration fee (or $20.00 at
the door), and it includes a catered lunch. For more information
and to preregister, contact Edith Powers, LA Rep, at (225)
675-5796.

Arkansas- May 7 (9 a.m.-4 p.m.). There will be lots of demos,
favors , raffles, and prizes. There is a $15.00 registration fee.
Lunch is furnished. For more information, contact Jackie
Minya~·d at (501) 795-2837 or e-mail wjrninya@hotmail.com.

Missouri-April30 (9 a.m.-4 p.m.), Days Inn, Columbia, MO.
There will be sharing, demonstrations, and lunch. For more
information, contact Oleta Edwards at (573) 443 -7960 or
e-mail cakewrnn@aol.com.
Ohio-April30 (10 a.m.-5 p.m.), Holiday Inn East, 4560 Hilton
Corporate Dr., Columbus, OH. There will be demos, vendors,
and raffles. Registration is $25.00 before April 30. On-site

Cake Club Meeting
Florida-April tO. The Confectionery Attists Guild of Orlando
held its first meeting in February and will have future meetings
usually the second Monday of each month. Meetings will
feature demonstrations or workshops and center on sharing
knowledge, developing talents, and improving standards. The
meeting location is Frosting on the Cake, 1227 25th Street,
Orlando, FL 32805. For more information, contact Grace Jones
or Pam Owen at (407) 422-3619 or Elaine Jenkins at (407)
359-6905.

The Complete Book of Cake
Decorating with Sugarpaste
by
Sylvia Coward

JEM CUTTETlS PRESENTS
A YACHT 6 CLOUD,
AVAILABLE AS A SET Of Z
cumRSmtAS
INDIVIDUAL CUTTERS

Ever had a request to cover
a cake in sugarpaste (rolled
fondan t) 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 $21.95ea
Shipping Included
(A $5.00 savings)

THIS JAUNTY ANCHOR IS
AVAILABLE AS A SINGLE CUTTER
...... USE WITH THE IZOMM tUSC
CUTTER TO PllOVIPE A PLAQUE
OF THE CORRECT SIZE
Anchor is 8-san x 6cm

To order please contact:
International Cakebook Dist
Tri-Main Center
2495 Main St., Suite 410
Buffalo, NY 14214
Tel: (716) 831 -05 62 Fax: (716) 831-0584
e-mail: intlcakebook@cakeartistry.com
ICES Newsletter

AVAILABLE FROM
CK PRODUCTS (IN) 219 484 2510 BERYLS (VA) 1-80().488-2749
CREATIVE SUGAR ART (CA)7 14 775 7546
JEM CUTTERS cc PO Box 115, Kloo* 3640. South Africa
Tel: +27 31 7011 31 Fax: +27 031 7010559

e-maU: emcuffers@illfricuom

April2000
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25th Annual Show and Convention
Detroit, Michigan -August 10-13, 2000

Century Club

Manpower Needs YOU!

Sweet hellos to all of our ICES friends, old and new, as
we prepare to celebrate our 25th year of caring and sharing
sugar art in Detroit, MI, Aug. 10-13, 2000. The tradition
of Century Club continues into this new century. Bring
your decorated cakes (you may use a styrofoam dummy)
and sugar items, your tried-and-true designs, or brand
new innovations.

Are you coming early, staying late, wondering what all
you will do while in Detroit?

This is NOT a judged show, so shake off your sugar fears
and bring an item to share.
Your confectionery creations, on a 6" board or larger, that
have not been displayed at ICES in the past, are eligible
for a chance to win one of the many donated gifts. These
gifts are donated by vendors, authors, cake clubs, other
decorators, and interested persons. Displays of more than
one tier are entitled to one ticket for each 6" or larger tier.
Bring as many tiers or displays as you like; the more you
bring to share, the greater your chances to win a gift. You
could go home with a class tuition, new cake stand, cake
leveler, cutters, colors, books, gift certificate, or even cash.
If you cannot join us at this year's Silver Anniversary
Celebration, send your display with a friend but don ' t
forget to send the Cake Show Release Form with your
display.
As Century Club Chairman , I am busy collecting
donations large or small-each gift is appreciated. If you
would like to make a donation, my contact information
is Gretel Steckler, 09319 Boyne City Rd., Charlevoix,
MI 49720, phone (231) 547-7470, or e-mail at

Well, our Manpower team will be glad to help you fill
your hours with many exciting and rewarding things to
do. Whether this is your first or 25th Convention,
Manpower is the best way to be a part of the sweet things
that will be happening.
You can meet members from around the world, see
demonstrations you thought you ' d miss out on, and learn
how things get done while helping in Detroit. Vfe have
special gifts only volunteers are eligible to receive.
So as soon as you arrive, visit the Manpower Committee
and keep busy. We are counting on you to share your
time with us. You ' ll be glad you did!

Register Now
You will want to be sure you have booked your room and
registered for the Convention by now.
Our Demonstration Committee has been working hard
to line up almost 70 demonstrations for you. They have a
detailed listing of the demonstrators and demonstration
descriptions ready to be included in your confirmation
packet.
The demonstration schedule will still appear in the next
newsletter, but you must be registered to receive the
purple preregistration form for demonstrations. Don't wait
and miss your chance to get all your choices.

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: (8 10) 234-2713
Fax: (810) 234-7579
E-mail: rlittle@tir.com

Jeannie Babbitt
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Trading Pins/Souvenirs

Cake Room
Displays

As the tradition has been in the past, all those treasures
you have collected from your ICES friends will be looked
for again. While this is not a mandatory activity, it is a
We are counting on you
fun way to greet your fellow conventioneers and collect
to make our displays as
a variety of special, often handmade, treasures. These
numerous as the stars in
trading items can be just about anything you'd enjoy
our "Sugar Galaxy Cake
giving away. You might choose to hand make something
Room." We are asking each
or others may choose to purchase their giveaway through
attendee to bring a sugar art display. You will want to
the state or county's tourism bureau. The number of items
be sure there will be space on the tables that will be set
usually brought to Convention is between 100-200, unless
up by state/area/country/province again this year. So
you come early. They go quickly!
be sure to let your Representative know as soon as you
decide so we can save space for you, or send the Cake
Show Release Form (found in your registration packet)
Convention Deadlines
along with your registration.
Convention Registration (Form in Dec. '99 issue)
But if you wait until the last minute, don't hesitate; we
June 1, 2000
Early-Bird Discount
can always find room for more.
July 15, 2000
Regular Registration
We can "shoot for the stars" and try to hit 2500 displays,
since this is the 25th, although just one per attendee Tours (Form in Jan. '00 issue)
July 14, 2000
would be the sweetest. Remember, Youth to Masters,
you are all encouraged to share.
July 9, 2000
Hotel Reservations
(Form in Dec. '99 issue)
It will be easy to see who shared this year by looking
for the special display button they will receive. Don't
you want one too?

(

)

Convention Information

Sunday Night of Sharing

ICES Issue
Information
November 1999
2000 Show & Airline Info.
You have done it all- seen all the demonstrations you Hotel Registration Form & Info. December 1999
December 1999
could, shopped every vendor (at least twice), met each Convention Registration Form
December 1999
author, and visited with your friends old and new. But RV Park Info.
January 2000
Tour Registration Form & Info.
you still have time and energy left?
February 2000
Vendor/Exhibitor/ Author Info
March 2000
You will want to make your hotel and travel plans now Tentative Show Schedule
to include the last night of this 25th Anniversary
Convention in this "Sweet New Century." There will New Members: Contact either of the Show
be tables set up for anyone wishing to share or Directors listed on page 16 for any forms you may
demonstrate their talents. You can go from table to table not have received in the newsletter.
or just sit and take it all in. You won't want to miss this
last evening together.
No selling of products will be allowed during this
sharing event.
ICES Newsletter
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HOW
DID
THEY
DO

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

Photos on Page ll
Sherry Kenney-VA-A 6"
round cake was covered with
egg-yolk-colored fondant. A
clean plastic hair roller was used
to texture around the sides of the
cake. A wavy crimper was used
to add a seam around the top
edge of the cake. The bunnies,
eggs, and veggies were all hand
modeled from fondant. A
stitching wheel and toothpick
were used to add stitching lines
and indentations. The bunnies'
whiskers were extruded from a
clay gun and attached with a dot
of gum glue. The plaque on top
was formed from gum paste
using a frame cutter. After the
pieces were dry, the message
was written with a food-safe
pen, and then the plaque was
assembled with royal icing.
Simple flowers were added
using plunger-style cutters and
were applied directly to the
cake.
18

Carol Ann Sheahan-TX-A
scalloped-edged plaque was cut
from fondant and dried. The
diamond shapes were measured
and marked and the center cross
shape was marked. The
diamonds were divided into
different shapes. The areas were
colored with food-safe markers.
Royal icing was used to outline
the edge, the diamonds, and the
cross. The cross was molded
from fondant, let dry, colored
with food-safe markers, and
brushed with gold and pearl
dusts. The cross was mounted on
the base plaque with sugar cubes
and royal icing. The butterfly
wings were made of rice [wafer]
paper and the body was royal
icing. The rice paper sign was
heavily colored with markers to
provide a wilted effect and was
then sprinkled with gold dust.
Tami Utley-CA-The Madonna
was hand sculpted from candy
clay. The torso, neck, and head
were made first. A toothpick was
inserted from the torso through
the neck into the head for
support. The face was hand
molded with help from the
veining gum paste tool. The
bottom half was a piece of candy
clay with a slight bulge to give
the illusion of a bent knee. The
figure was set aside a few days
to harden. Fresh candy clay was
rolled to about 1/s" thickness for
the blouse and skirt. The torso
was attached to the bottom with
a toothpick to help stabilize the
figure, and then the clothes were
attached with water. The arms
were made separately. For the
fingers, slits were cut then
squeezed back together. The
arms were allowed to dry and
the sleeves were added, using
water to attach. The cape was
added, making sure to add folds
and using foam for support until
the clay was dry. The base was
molded from a 4" hexagon pan.
The roses were hand molded.

pasta machine. (Fondant,
pastillage, or gum paste can be
used.) The handle was wrapped
first with thinner strips. Wider
strips were used to wrap around
the basket, starting from the top
and working down, overlapping
each strip about half way with
the next strip. The edges were
frayed. Some areas were
supported with tissue until dry.
The basket was attached to a
board with royal icing. A 1h"
wide coil of fondant was used
to finish the base. Marbleized
fondant was formed into egg
shapes. All flowers were made
from molds. Sparkle dust was
used to paint the leaves gold.
The bow was dusted with pearl
dust.

Photos on Page 12
Carolyn Taylor-VA-The 10"
hexagon cake was covered with
white rolled fondant. A 6" circle
was cut out of the fondant on top
and replaced with a same-sized
circle of pale blue fondant. The
edge of the circle was piped with
royal icing using a #349/352s
tip. The hummingbird and
flower design was piped with
royal icing lines of varying
lengths to resemble embroidery
or crewel work, using tips #1
and #2. The piping on the top
comers and on the sides was
done with a #1 tip (brush
embroidery for flowers in
centers of side panels). The
leaves for the bottom border
were made from a combination
of fondant and commercial
fondant. They were rolled thin
in a pasta machine, cut out,
veined with the back of a real
raspberry leaf, then brushed with
green pearl dust.

David Harahus-PA-The cake
was covered with fondant. The
bunny was hand molded from
fondant. The royal icing flowers
and bunny were painted with
food color mixed with vodka.
Chris DeVico-FL-The strips Tips #3 and #104 were used for
for the basket were made in a the flowers and border.
April2000

Jo Martin-GA-The cake was
covered with buttercream icing
and overlaid with fondant
leaves. The flowers and goldsparkle-dust-painted bow wer.e ~
made of gum paste. The frutt
J
was made from a gum paste and
fondant mixture. A gold-sprayed
grapevine wreath was used to
elevate the cake and carry the
gold theme from the bow to the
base of the cake. [Sadly, as listed
in the " ... and Caring" column,
Jo passed away in Ft!bruary.
This cake is an example of her
talents and love of decorating.]
Isabella Bryant-RI--This 5"
cake was covered with fondant
and dusted with pearl dust.
Miniature dogwoods (.58) were
used to cover the cake. The
blossoms were made from a
combination of fondant and gum
paste. Each blossom was hand
cut, veined, set to dry in a
former, and then dusted with
pearl dust. The centers were
piped with a #233 tip and royal
icing.
I

Photos on Paue
IBI
~
Sister Ralph Jahner-MN-See
article on page 5.
Michelle Myers-•CA-The
sugar-molded eggs W•ere made
entirely of sugar and royal icing.
When molding the eggs, they
were cut so the larger ends
would be flat when standing on
end. A circle shape was also
indented on one side of the
"shell" to mark the opening.
When the centers were hollowed
out, the indented circle on the
front was popped out. While
waiting for the shells to dry, the
royal icing figures and flowers
were made for the insides and
outsides of the eggs. These were
left to dry overnight. To
assemble the eggs, grass was
piped with a #233 tip inside the
eggs and the premade figures
were set in the grass The two
pieces of each egg V~<ere glued
together with royal icing, and
ICES Newsletter
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the outside of the egg was then
decorated. A#] 6-tip zigzag was
used to cover the seams, and a
#3 tip was used for the detail
work. The flowers and leaves
were added. A zigzag was piped
on the flat bottom end for a base
and was placed on wax paper to
dry.
Carolyn Ruschmeier- VA-The
cake had 6", 10" , and 14" tiers.
It was covered with commercial
fondant. The large roses and
rosebuds were made using the
fondant. The leaves were also
made with the fondant and a
plunger cutter with a veining
imprint. All flowers and leaves
were dusted with super pearl
dust. The lilies of the valley were
piped with royal icing and a #3
tip for the stems and a #81 tip
for the flowers. French dots in
graduating sizes were piped with
a #3 tip. The border was made
with a #18 tip and was outlined
with a #14-tip "e" design. The
bow on the top tier was made
using gum paste put through a
pasta machine on the #5 setting.
The strip of gum paste was then
put through the fettuccine
setting, which cut it into thin
strips . The strips were
approximately 7" long. They
were hung over a 3/ 4" dowel rod
and pinched together to form
loops. When dry, the loops were
slid off the dowel rod and
inserted into a mound of royal
icing to form a bow shape.
Marie Kamphefner- MO-The

daisy centers were made from
thinned royal icing tinted egg
yolk shade. The royal icing was
left a little thicker than usual so
the point would remain, thus
making a nose. The centers were
piped through a #5 tip onto wax
paper and dried overnight. The
daisy petals were piped with a
#103 tip and sprinkled with fine
edible glitter while stilJ wet. The
dried centers were applied to the
wet petals, and then the
completed daisies were placed
on flower formers to dry. An
almond served as the Y2K bug.
His "Y2K" and red tongue were
royal icing. His beady little eyes
were black piping ge l over
yellow royal icing dots, all done
with a #0 Bekenal tip [English
tip]. The stems and the dots to
attach the flowers to the cake
were made with a #5 round tip.
The leaves were formed with a
#352 tip. A #233 tip was used
for the grass. The shell border
was piped with a #18 star tip.
The flower faces were drawn on
with a nontoxic marker.

Photos on Page 14
Pina Facchini- Argentina-A
sheet cake dummy was covered
with pale pink fondant. The top
of the cake was colored with
green royal icing, spreading it
with a wet brush. The tree trunk
and limb were handmade from
sausage shapes of pastillage.
The limb was attached to the
trunk with gum glue and a piece
of dry spaghetti. The texture of

the bark was made with a
toothpick. The figures and the
bunnies were handmade from
modeling paste (half fondant
and half gum paste). The
bunnies' bodies were cone
shapes, and the heads were
smaller cone shapes cut with
scissors in the midd le of the
pointed part to form the ears .
The legs were tiny cones of the
same paste. When dry, the
details were added with food
color pens.

white glue. The wire was pushed
through the top of the flower.
Coloring was added with petal
dust on the centers and paste
color on the outer edges of the
petals. The flowers were dried
and set on a cake rack covered
with Fiberfil®. The rack was set
on blocks. When dry, the stems
of the flowers and leaves were
covered with brown floral tape.
The pieces were then arranged
into the desired shape and wired
together.

Judy Jean Smith-MS-The
cake stand was a candle holder.
The cake was cut to fit the stand
and then covered with fondant.
The swags were also made of
fondant. The dogwood flowers
and leaves were made from cold
porcelain. Paste color and
acrylic paints were used to
achieve the colors. The centers
were made from small balls of
green porcelain that had yellow
and white stamens pushed into
the centers and were then shaped
to form a flat surface on the
bottom of each. A hooked wire,
dipped in white glue, was
pushed up through the bottom of
the centers. The centers were left
to dry for 24 hours. The leaves
were cut, veined, shaped with
wires inserted into the base of
the leaves , and set aside to dry.
The dogwood blossoms were
made with a dogwood cutter.
The veining was done with a
homemade blackberry leaf
veiner. The center was added at
this time with a smalJ amount of

Kelly Pinion-TX-The hexagon
tiers were covered with rolled
fondant. Drums were used to
separate the tiers. Brush
embroidery flowers were
painted on the sides. The lattice
panels were piped with royal
icing with tips #103 and #5.
When dry, the panels were
placed to cover the spaces
between the tiers and connected
at the corners. The flowers and
ivy leaves were made of gum
paste.
Yuki Arai-GA-Over 50 mini
roses and leaves were used for
this topiary. Berries were also
used to fill in . Styrofoam was
covered with green gum paste
and used for the center of the
rose bush. For support,
styrofoam and gum paste were
placed in the real clay pot. A
#233 tip and royal icing were
used for the grass covering the
top of the pot. A mixture of gum
paste and fondant were used for
the bow.

Classified Ads
Thriving cake decorating and candy supply shop in Tampa for sale . ..established 1978. Call Nancy in late afternoons
(813) 971-7599.
WINBECKLER ENTERPRISES: Catalog-lOG's of pages of books, gum paste supplies, candy products, everyday
decorating supplies, most 10% off-just $5 (includes $3.00 coupon). Newsletter-Hints, recipes, patterns, etc. plus instructional
atticles. U.S./Can. Subsctiptions--6 issues/$8.50 yr. (U.S. funds), Others-6 issues/$12.50 yr. (U.S. funds). Use Visa, MC,
Discover, AMX at 1-800-401-2850 or mail to 16849 SE 240th St., Kent, W A 98042, USA Web Site: www .winbeckler.com
If you are looking for a particular cake decorating product or book or would like to sell a no-longer-needed item,
why not take advantage of the low classified ad rate of $5.00 per typed line. Just send your ad to the editor (address
on page 24) by the 25th of the month, two months preceding publication (September 25 for November issue).
ICES Newsletter
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The Decorator and the Computer
By B. Keith Ryder-VA
From CASANOVA News-No. VA Newsletter
Even before the Internet revolution of the 1990s and the
PC [personal computer] revolution of the 1980s, I was
fortunate enough to have access to computers via my high
school. I became comfortable with them long ago and have
made a living with them for the last 15 years.

BAKING

Every cake, filling, and icing recipe I use is in a spreadsheet.
Each ingredient is listed with its quantity by weight and
volume. It may sound a little meticulous, but scaling a
recipe up or down is a snap. I just need to change one
So when I started decorating cakes a few years ago, it was number, and all the quantities adjust automatically. So when
natural for me to incorporate my computer as one of the I'm making a 9" square cake instead of an 8" round cake,
tools at my disposal. Why not? I had used the computer as I don't have to think about multiplying each ingredienta tool for other interests for years, why not for cake it's all there in front of me. A related tool is my pan-size
spreadsheet. It gives the multiplier I need to plug into the
decorating?
recipe spreadsheet. So I don't have to figure out that a 9"
It dawned on me recently that many decorators are still square pan takes 1.6 times as much batter as an 8" round
fairly new to the PC, however, so I thought I'd pass on pan. The computer figures it for me.
some of the ways I use my PC to help create cakes and run
DECORATING
a cake business.
In addition to scouring the web for photos of cakes to get
ideas, I use the computer to help design cakes. On many
I've used clip art from a collection as it is. Other
occasions,
This is probably where the PC's uses are most obvious.
I've created all of my forms and paperwork on the times I use a drawing program to edit the artwork for my
computer: wedding cake contracts, novelty cake order own use-resize, stretch, cut out pieces, combine two or
forms, business cards, brochures, gift certificates, etc. more images, etc. The possibilities are endless. Then I print
Additionally, I track all of my finances, personal and out the image as a basis for a color flow [run sugar] or
business, via Quicken®; but for business accounting, a frozen buttercream image or for a stencil for airbrushing.
spreadsheet program would work fine. The advantages of
Take a look at all the fonts available on your computer.
Quicken® are the preformatted invoice forms, the reminders
Think of how great some of them would look as individual
of payments and receivables due, the automatic transfer of
color flow letters or airbrushed on a cake. Just type: up the
information into TurboTax®, the monthly, quarterly, and
message you want to use, print it out, then cut a stencil or
yearly reports, etc.
start piping!

BUSINESS

On top of all that, I've also designed spreadsheets for
calculating cake costs per serving based on the ingredients
used and an inventory spreadsheet to remind me when it's
time to go shopping.

COMMUNICATIONS
Another obvious use for the computer is communications.
In addition to e-mail for keeping up with friends and sharing
information, there are lots of web sites dedicated to cake
decorators. Many vendors now offer the ability to order
supplies online; and, of course, you can create your own
web site to advertise your business or just show off your
lovely cakes.
20

I'm also terrifically bad at drawing with a pencil but will
happily draw an image for use on a cake, or even draw a
sketch of the finished cake itself, in a drawing or drafting
program to get an idea of what it will look like before
spending all the time it takes to decorate it.
Other uses for the computer for decorators include the new
computer systems for printing photos and other images to
use directly on cakes. I've also used the web to do research
on flowers for coloring and basic appearance when I set
out to make a gum paste flower I've never made before.
I know I've hit on several uses, and I know there are tons
more. What else can you come up with?

April2000
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CREATIVE CUTTERS

Sugar (Bouquets

INTRODUCING OUR NEWEST Book

ffiy
CJ?.psemary Watson

Unforgettable Wedding Cakes:
A Collection of Cold Porcelain Flowers & Impression Mats

23 North Star Drive
Morristown, NJ 07960

This book is a collection of
realistic size flowers using the
new medium of Cold Porcelain.
The photo step-by-step
instruction can easi ly be
followed for gumpaste.
The flowers accent 20 unusual
cakes ready for the new
millennium.

800-203-0629
973-538 - 3542
Fax 973-538 -4939
mail@sugarbouquets.com

Congratulations!

Part 1 video concentrating on
some of the cakes is now
available.

to the winners of our Decorating Contest
1st Place Cristine Cantrell, Texas
$200.00
2nd Place Rebecca Nicklin, Montana
$1 00.00
Funniest Jo E. Drummond, N. Carolina $1 00.00

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

ICES Newsletter

For our NEW 1999 catalog & price li st send $5.00 refun dab le on first order

56 1 Edward Ave. Unit #2
Richmond Hill, Ontario
Canada L4C 9W6
Te l: (905) 883 -5638
Fax: (905)770-3091

Tri-Main Building
2495 Main St. , Suite 410
Buffalo, NY 142 14
Tel: (716) 831 -0562
Fax: (716) 831 -0584

Toll-Free Fax & Message: 1-888-805-3444
E-Ma iI: creativecutters@cakeartistry.com

April 2000
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Asymmetrical Cake
Stand System.

The cake stand will
accommodate Hexa ~Jonal ,
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 Assemble
• Stu rdy

Email :
Kfritze@worldnet.att. net
Website:
www.cakestands .corn

Cherub fountain is
also available.

5-Tier
Basic
Stand
-7

Heart
Stand
f-
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1999-2000 Committee
Chairmen

Officers & Board of Directors

Executive Committee

Kim Fes&-President & Chairman of tbe
Board
I

8302 Miss Anne ~e
Annandale, VA ~2003-4619
(703) 239-0314--l;lm., fax 239-0631
e-mail: kimfess@aol.com
Joseph Ash-Vice President
P.O. Box 156
Rohrersville, MD 21779-0156
(301) 432-5751-bm., fax 432-7222
e-mail: jgash55@intrepid.net
AR. IN, Rl
Wil'Lena Sblflett-Treasurer
P.O. Box 125
Concully, WA 9~819
(509) 826-6942-bm., 826-3374-wk.
e-mail: willena@televar.com
Connie Duffy-Recording Secretary
P. 0. Box 5202 I
Davenpon, lA 52808-5202
(319) 324--5914--~.•
(309) 794--5219-jWk.
e-mail: cduffyiowa@aol.com
KS,MD,NH I
Linda Dobson-Corre$. Secretary
208 Deale Rd. !
Tracy's Landing, MD 20779-9712
(410) 867-1615/(301) 261-5536-hm.
fax (301) 261-9~19
e-mail: lcdobs@olg.com
MI,TX,UT
Boanl Members
Mildred Brewer
14422 Aspinwell Ave.
Cleveland, OH 44110..2309
(216) 541-5309jhm., fax 681-5128
e-mail: hbr5845267@aol.com
DE, Puerto Ricq, SO
Randy Coffing
:
6423 Quemado Dr., NE
Albuquerque, NM 87109-3862
(505) 823-1829;bm., fax 828-9443
e-mail: rcoffing@flash.net
GA,LA,NV I
Jean Eggers
2808 S. Center 1
Sioux Falls, SD.57105-4818
(605) 332-8756~hmJwk.
e-mail: jeaneggers@yahoo.com
ID,NY,OH I
Roberta Gibbons
:
15710 Harmony Way
Apple Valley, MN 55124--7122
(952) 432-5976Lbm.
fax (952) 432-~976
e-mail: prgibb@aol.com
CO,NM,WA I
MillieGreen
i
4102 Madison of\ve.
Indianapolis, IN 46227-1529
(317) 786-0344-bm. or 782..0660-wk.
fax (317) 972-l201
AK,IL,OK j

Rose Hale
3201 N. Jefferson
Ionia, Ml 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
Ern! Kuter
P. 0. Box 163
Willimantic, CT 06226-0163
(860) 456-0788-hmJafter 10 p.m. EST
e-mail: emikuter@yahoo.com
CT,SC, TN
Marilyn McGregor
I Trailsmoke Crescent
Etobicoke, Ontario M9C I L9
Canada
(416) 621-9919-hm., fax 62()..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-Jacobson
7120 Riverwood Dr., NE
Fridley, MN 55432-3071
(763) 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: dottie599@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 Stelllngwerf
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
ffl,NJ, WI

Maureen Stevenson

Budget!Financlal

Wil'Lena Shiflett

II.Yil!lD

Jean Eggers

Centurv Club

Rose Hale
Convention IJaison

Susan O'Boyle-Jacobson
Demonstration Uajson

Steven Stellingwerf
HaD of Fame
Mildred Brewer
Hii!!!!:!W
Mary Sue Ryser
ICES Ch&olers
Connie Duffy
International Rep & Member
Dottie Saulnier-Ralston

Randy Coffing
Job Deserintions
Marilyn McGregor
Connie Duffy

Membership
Emi Kuter
Minutes Recap
Linda Dobson
Nemi)etter Resource & Liaison

Roberta Gibbons
Millie Green
Property

Management

Joseph Ash
PubHcallons
LaDonna Halstead
~

Joseph Ash

Reoresentative Liaison

Beth Lee Spinner
Jean Eggers
Shop Owner Liaison
Sara Newhery
VendorfExhibJAuthor

Roberta Gibbons
Wavs&Means

Wil'Lena Shiflett
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 text and line art only, 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.
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the current month of issue are available for sale. Please
indicate which issues you

For uds with nbo!os or myscale. scan photos or grayscale att 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 progratn--{lo 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.

plus a SASE. Qiily one copy of each photo is'availalile. The pelliOD who
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are

ordering. (Remember,

the September-October issue is one combined issue.)

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
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Where To Send
~

for any purpose should he made payable to ICES.

AddmH Cbau&aa ldlbl:l Corredioa1 & Rmmal M.cmbmbip
I!Ju:I-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 Cerllfio:ates--LaDonna Halstead.
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Membership, 1740-44th Street S.W., Wyoming, Ml

49509.

emu:. Bal:k IMua. & Adi-ICES Newsletter Editor.

Winbeckler, 16849 SE 240th St., Kent, WA 98042-

~.:mll:ib:[

5276.

Marsha Winheckler, 16849 SE 240" St., Kent, WA 98042-5276, ph.
(253)
(253)
631-1937,
fax
639-3308,
e-mail:
editor@winheckler.com. Copy and ads must be received by the
25th of the month, two months preceding Issue month•
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ICES Newsletter

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.

.ThecqtOl'pbo~.~in
···~··· . ;;. SI.Jpw,.;!b.Qto~
... .•.
tlte~tle(~avaifl\blefor$tOOeach

While supplies last, the previous 11 back issues from

.

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

Scbolarshins

The ICES Newslttter is published monthly (except in
September) to k,::ep members informed about cake
decorating and rel~vant areas. Members are encouraged to
share hints, reci)l!ls, patterns, or photographs. Regular
Membership-$27 per year; International Membership-$30
per year; Associate Membership-$10 per year; Charter
Membership Goinbd before Sept. 1977}-$15 per year. Dues
must be paid in
funds only. Membership is open to any
man, woman, or c~ild who is interested in the "Art of Cake
Decorating." Dt~es for new members go to ICES
Membership,P~ 166,1740-44thStreetS.W., Wyoming,
MI 49509. Send renewal dues to ICES Computer, 4883
Camellia Lane, BJssier City, LA 71111-5424.
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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.)

Nomlnatlon!Eieclion

Newsletter Back Issues

!:flliiiWPn·

$5.00-per typed line (classified ad)
$60.00-116 page (3 'I•" x 3 114')
$90.00-114 page (3 '14' x 4 'Is")
$160.00-horizontall/2 page (7 'Is" x4 71s")
$160.00-vertical 1/2 page (3 'I•" x 10")
$290.00-full page (7 'Is" x 10")
Advertising supplement rates available on request.

lnlmW

Publication Information

U.S.

Advertising Policy
Ads for the newsletter must be received by the 25th of the month,
two months preceding issue month (Sept. 25 for Nov. issue). ALL
ADS ARE PAYABLE IN ADVANCE BEFORE PUBLICATION.
Make 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, 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:

~

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

Back issue prices

J~~ ~~~p~~f:.Ji,,,h ,.~ril.;25

AlYl!!:l!l

April 2000

2000 Show Directors--Jeannie Babbitt, 05757 Boyne City Rd.,
Charlevoix, MI49720-9404, ph. (231) 582-2215, fax (231) 582-5373,
e-mail: habbitt@unnet.com; Ruth Littlepage, 3826 Brown St., Flint,
MI 48532-5222, ph. (810) 234-2713, fax (810) 234-7579, e-mail:
rlittle@tir.com.
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Gum Paste Pansy
By Shirley Corris- Canada
From Convention Demo Handout
Preparation
Color gum paste the appropriate shades for the flower.
Consult your favorite flower or gardening guide if
necessary.
Have ready pieces of green-covered, medium-weight wire
with the ends folded down approximately 1/4".
Method
Make the calyx first and allow it to dry before proceeding
with the petals.

Working quickly, ball tool the edges and imprint very
fine veining onto the petals if desired. Put aside petals on
a work mat while you cut a fifth petal with the same cutter.
Roll this petal from side to' side with a rolling pin to make
it wider. Use a ball tool and flute the edge and im rint as
the previous four petals.
Brush a little gum glue onto the
calyx and position the petals in the
order shown.
Prop the petals with very small
pieces of foam into a lifelike
formation.
Press a pointed tool into the center of the flower to make
a " v."

Calyx

Whey dry, highlight with powdered colors or petal dusts
and paint very delicate lines onto the petals radiating from
the center using color diluted with vodka.

Shape a small piece of green paste into an
elongated cone shape. Cut out a calyx and insert
the wire into the center after dipping it in gum
glue. Ensure it is firmly attached. Slightly cup
the calyx fingers so they are ready to receive the
petals.

With royal icing and a small round tip, make two teardropshaped puffs on either side of the "v." Use a fresh flower
or photo as a guide.
Leaves

Petals

To make the leaves for the pansy, use green paste and cut
out the shape, thin the edges, and imprint either with a
cleaned real leaf or a veining tool.

Using the desired color of paste, roll it
out very thinly and cut out four petals
using a sweet pea back petal cutter.

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

E-mail: editor@winbeckler.com

(253) 631-1937 (earliest cont. U.S. time zone) Fax: (253) 639-3308
P lease do not call be fore 11:00 a.m. Eastern Time.
To change an address, to check on missed news letters due to label info, or membership
quest ions, please contact the Membership Coordinator-contact info on page 23.

Bulk Rate
U.S. Postage
PAID
Kent, W A
Permit No. 200

THE MAILING LABEL SHOWS YOUR MEMBERSHIP EXPIRATION DATE--Month/Year. Regu lar Membership-$27
per year; International Membership-$30 per year; Associate Membership-$l0 per year; Charter Membershi p (joined before Sept.
l977)-$15 per year. Dues must be paid in U.S. fund s only. Send dues for new members to ICES Membership, PMB 166, 174044th StreetS .W ., Wyoming, MI 49509. Send renewal dues to ICES Computer, 4883 CameiJia Lane, Bossier City, LA 7 1111-5424.
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