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THE LATEST BOOK BY NICHOLAS LODGE COVH?S
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15 DIFFERENT LIFE SIZE FLOWERS.
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EACH FLOWER IS SHOWN IN FULL COLOR ALONG WITH INSTRUCT/OIIlS

g

ON HOW TO CREATE IN GUMPASTE THE FLOWERS, BUDS AND LEAVES.
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FEATURED IN THE BOOK ARE ROSES, SUNFLOWER, POINSETTIA, MAGNOLIA,
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DUTCH IRIS, TULIP, CALLA LILY, GERBERA DAISY, HIBISCUS, LONGIFLORUM LILY,
MOTH ORCHID, CA TTLEYA ORCHID, LILY, GARDENIA AND CHRYSANTHEMUM.
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STEP BY STEP INSTRUCTIONS ARE PROVIDED, ALONG WITH A LIST OF

D
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THE MATERIALS NICHOLAS USED TO CREATE EACH FLOWER.
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INCLUDED IS THE GUMPASTE RECIPE NICHOLAS USES
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FOR ALL HIS GUMPASTE CREATIONS.
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$12.99

EYELET BARLEY
DIAMONDS
TWIST

(All Ribbon Cutters are 170mm long x 15mm wide)

PAGES OF FULL

COLOR PHOTOGRAPHS,
INSTRUCTIONS AND
DIAGRAMS FOR ONLY

ICEs1 1oo

plus Shipping & Handling

JEM PRODUCT IS AVAILABLE FROM LEADING RETAIL OUTLETS &
COUNTRY KITCHEN MAIL ORDER
219-412-4135
BERYLS
1-100-411-2749
CREATIVE SUGAR ART
714-775-7546

The International Sugar Art Collection by Nicholas Lodge
6060 McDonough Drive Suite D
Norcross, Georgia 30093
1-800-662-8925
www.nicholaslodge.com
Full catalog available for $5.00, refunded on first order.

JEM CUTTERS ex; PO Box 115, Kloof 3640. South Africa
Fax: +27 31 701 0559
email: jemcutters@lafrlca.com

The AGBAY CAKE LEVELER!
Now you can have your cake and layer it two ... or three ... or four or as many times as you like with the most accurate, precision
cake leveling tool on the market today. The AGBAY Cake Leveler is designed for professionals who depend
on durable,
quality tools to execute their craft and present their very best at all times.

Take a look at these features ...

Blade guard with locking collars covers blade
when not in use.

Patent Pending.

1. Adj ustin g knobs prov id e easy height
adj ustments for cakes up to 6-1/2" high.

4. Easy-to-read scales on each side of cutter insures
accurate adjustments.

2. Sturdy 1/4" stainless steel rods provide rigid support
for height adjustment.

5. Serrated, doub le-edged blade is under tension :o
resist climbing and digging. Optional Styrofoam
Cutti ng Blade and Stainless Steel Cake Blade
available. ($20.00 each)

3. Frame and feet are made of strong, durable, lightweight
anodized alumin um.

HOW TO ORDER: Call 508-753-5169 or write to: AGBAY PRODUCTS, lnc. ,
11 Hampton Street, Auburn, MA 01501. We accept checks/money orders, VISA, MasterCard or Discover.

Web site: www.agbayproducts.com • E-mail: mameen@agbayproducts.com
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Your cost: $129.95
plus $9.95 U.S . S/1·1.
MA res idents add 5% :;ales tax.

Newsletter

Dear ICES Friends,

Susan O'Boyle-Jacobson
ICES President

Summer went by so quickly! Now that we are heading
into the holiday season , please try to reflect on the true
meaning of each holiday. The celebration of Thanksgiving
finds me very thankful for the many blessings that I have
through ICES including the knowledge obtained and the
friends that have become so special to me.

I would like to mention two very important things about the 25th Anniversary Convention in
Detroit. Firstly, I thought the representation of sugar art displays was phenomenal! I cannot
remember seeing as many displays at a Convention in prior years nor so many group projects
being represented. It made me feel so proud to see the efforts that were made to get all of the
displays to the Convention. Let's try to keep that enthusiasm and do what we can to bring at least
one display to the 2001 ICES Convention in Portland, Oregon.
Secondly, I want to thank the Executive Board for their work done prior to our Midyear Meeting
and the Ad Hoc Bylaws Committee for the many hours spent to rewrite our Bylaws since that
meeting. They basically started over and came up with a very good , workable set of by laws.
Thank you also to the many people who took time out from other Convention activities to attend
the Special Bylaws Meeting. Our organization is very fortunate to have people like you who care
and are "involved."
With Convention behind us , we are ready to start making plans for the next ICES meeting, which
is our Midyear Meeting to be held in Nashville, Tennessee, on February 23 to 25, 200 l (see more
details on page 5). I know there are many of you who are interested in the "workings" of our
organization as shown by the number who attended the Special Bylaws Meeting. I want to
emphasize that the Midyear Meeting is open to all ICES members whether you are considering
running for a position in the future, have some special ideas or concerns, or just want to have a
good time with friends. If you are a Representative, it is the prefect opportunity to network with
other Representatives and to learn from each other. The meetings start on Friday morning and end
Sunday at noon. The Board of Directors will also meet at this time, so this is an excellent opportunity
to present any ideas or suggestions you have to them.
At Midyear there is also an opportunity to attend an orientation session for anyone who is interested
in running for the ICES Board of Directors. This is held on Thursday afternoon and is given by
fom1er Board Members to provide you with information about what is involved in being a Board
Member. Also by attending the Midyear Meeting, you fu lfill one of the requirements to run for the
Board of Directors.
During the Midyear Meeting, there is not only a great deal of work and learning accomplished,
but we do manage to have fun as well. The luncheon is a chance for all in attendance to be
together. In addition , there is an optional Saturday evening "Hoe-down" and dinner event. Doesn ' t
1
that sound like fun! With the cold snowy winters of Minnesota, I am looking forward to the
Southern warmth. You do not want to miss this opportunity, so make your plans soon.
Have you had a chanl e to tell someone about ICES lately? We are always looking for new members.
I would love to see our membership reach 5000; wouldn't that be spectacu lar!
Sweet thoughts,

(_

Susan O'Boyle-Jacobson
ICES President
ICES Newsletter
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Cover Cake
Robbin Fowler-AL: The sheet cake
was frosted with white buttercream
icing. A mound of icing was piped as
the base for the cornucopia. A star tip
was used to pipe the texture on the
cornucopia. The fruit and vegetables
were piped with buttercream icing in
the appropriate colors. The printing
was added with a #3 tip and brown
icing. The borders were piped with
star tips.
3

Midyear Board Meeting Minutes
Available
111 1each hlill11n
Cake 1Jec11raling Classes
We have a need for instructors in many cities throughout the
United States and Canada. Certain areas are eligible for a
$100 Wilton gift certificate upon placement. See our web site to
find out if your area may qualify. Our needs change often,
so check out our web site regularly.

it~in

Copies ofthe 2000 ICES Midyear Board Meeting Minutes
are available by sending a check, money order, or bank
draft payable to ICES in U.S. funds to Mary Sue Ryser,
ICES Recording Secretary, 10303 E. 23rct Pl. , Tulsa, OK
74129-4620.
The costs of minutes only (without reports) are ~2.50U.S. ; $2.75-Canada; $3.25-Mexico; and $3.75-al l other
countries.

1he 1un

• Do you have a knack for cake decorating with basic skills?
• Earn money doing something you really enioy.
• Teach at a retail store in your area.
• Part-time/You set your own schedule
(Evenings and weekends).

The costs of minutes with reports are $14.50--U.S. ;
$15.50-Canada; $16.00-Mexico ; and $20.50-all other
countries.

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

111 l11cale a hlill11n class near """

Call 1-800-9'12-8881

A copy of the ICES Bylaws (revised August, 2000) may
be obtained by sending $5 .00 per copy (check or money
order in U.S. dollars payable to ICES) to Connie Duffy,
ICES Bylaws Chairman, P. 0. Box 5202, Davenport, lA
52808-5202.

Think Icing,
Think Sugarpaste
This ready to roll Sugarpaste (Rolled Fondant)
is ideal for covering all types of cakes.
It can be used for ruffling, draping, and modelling.
ML Sugarpaste is available in 3 colors:
White, Ivory, and Chocolate
with a mellow flavor and NO after taste.
ML Sugarpaste comes in two convenient packages
1 3/4 pounds or 11 pounds.

M·L SUGARPASm RTR
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Mill-Lane Inc.
2495 Main St., Suite 410
Buffalo, NY 14214
Tel: (716) 831-0562
Fax: (716) 831-0584
Info Line: 1-888-805 _3444
Email: miHiane@cakeartistry.com
4

We extend our sympathies to ICES Hall ofFamer Meechie
Noone-MD at the passing of her husband, Joe, on
September 3. Meechie also lost her 100-year-olct mother
on July 15. Please keep Meechie in your prayer:;.
Monika Paradi and Krista Podmenik of Southern Ontario,
Canada, lost their mother, Magdalena Letzin, on August
22. We offer our sincere condolences to these two
members .

r
(Ali: I ~

Sympathies

Elaine Cook-WI writes asking for members to share
information on how they get their displays to Cc nvention
when traveling by airplane.
Please send your suggestions , hints , and stories for
publication to the Editor (contact info on page 24).
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Howdy!
It's Midyear Time
In Tennessee.
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last- Incredible, edible

: UNBREAKABLE GEL

February 23-25, 2001
Everyone's Invited!

(Manufactured from edible natural products)

Leave the winter weather behind; come enjoy Southern
hospitality in the beautiful Opryland Hotel and
Convention Center. It doesn ' t matter if it is rain or shine
'
cold or hot, all accommodations for the 2001 Midyear
Meeting will all be under one roof in these lovely
facilities. Come be a participant in the workings ofiCES,
preview the location for the Tennessee 2002 Show and
'
enjoy a hand-clappin ', knee-slappin', toe-tappin '
Country Hoe-down. Reservations can be made with the
hotel by calling (615) 883-2211 or faxing (615) 871-5728.
Room rates are $154.00 (traditional) or $184.00 (garden
terrace) one to four occupancy. Be sure to make your
reservations before January 22, 2001, and tell them you
are with the International Cake Exploration Societe to
receive these special rates .
Opryland offers a great service-Opryland International
Travel. They will help you with your travel an·angements.
You will receive a discount on several major airlines,
$200,000.00 flight insurance, and roundtrip airport shuttle
service for $7.00 (savings of$11.00). Call OIT at 1-800677-9526 from 8 a.m.- 5 p.m. (Central Time), MondayFriday, and 9 a.rn.-1 p.m., Saturday, or you can fax your
travel request to (615) 871-5794, and they will call you.
Call early for the best savings.
Midyear registration packets were distributed to the Board
of Directors, Representatives, and Show Directors at the
Detroit Show. New Representatives ' and Board Members'
packets will be mailed by October 31 , 2000. If you are
not on this list and would like to receive a Midyear
registration packet, please contact Dawn Czermak, 5151
County Road 47, Florence, AL 35634, (256) 766-0118,
fax (256) 766-0116, or e-mail dawnc@hiwaay.net.

Pipe it, roll it, cut it
Make the most intricate lace points,
lace pieces, ferns, leaves, flowers
Flexible, virtually unbreakable!

Easy to use- stunning effects
Book with full-colour pictures and
instructions
Gel in clear or white
{!)tUWt, tiW new pwduct todatJ- c;ou'e£ fk g£ad c;ou did!

Available exclusively from
Beryl's Cake Decorating & Pastry Supplies
PO Box 1584, N. Springfield, Va. 22151
Tel: 1-800-488-2 749 Fax:703-750-3779
E-mail: beryls@beryls._c_om http:;;www.beryls.com

Imported Specially Shaped Tins
To "Create A Unique Cake"

• Imported from Australia
• 18 different styles to choose from
• Pans are handmade from tin and 3" deep

-CAKE DECORATING VIDEOS• Basic Flowers & Borders
• More Flowers & Borders
• Wedding Cakes

For more information, contact Co-Directors Tammy
Sellers, 5108 Ventura Court, Murfreesboro, TN 37129,
(615) 849-8564, fax (615) 904-9112, or e-mail
sell2002@aol.com, or Claudette Tidwell, 7544 Lakeview
Drive, Nashville, TN 37209-5704, phone (615) 356-3746,
fax (615) 356-2877, or e-mail claudt2002@aol.com.
ICES Newsletter
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• Introduction to Sugar Paste
• Intermediate Sugar Paste
• Australian Cake Decorating

Send $1.00 for Catalog.
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This is a sans (without) serif alphabet:
ABCDEFGHlJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
This is an alphabet with serifs:
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefgb ij klmnopqrstuvwxyz

Hints for Writing on Cakes

[A serif is a fine Une fini shing off the main strokes of a letter.]
Do not mix these two types of alphabets:

By Kim Fess- VA

NOT THIS

When you write with a decorating bag, you must use your enttre arm , not
just your fingers
THIS

The icing must be thin enough so you can pipe long, thin lines that won't
break. For buttercream, use clear corn syrup or piping gel for added elasticity.
If using royal icing, add an equal amount of piping gel for a good writing
consistency. Use a small decorating bag.

Do not mix upper and lower case letters.

Let your cake icing crust before you write on it. Then if you make an error,
it is eas ier to remove it.

NOT THIS

Hold the decorating bag as fl at and parallel to the surface as possible and
use light, even pressure. Just gUde over the surface with the tip barely
touching. Don ' t dig into the surface or hold the bag above it.

THIS

Some decorators do thetr writing first in icing the same color as the cake
icing. When they' re satisfied with the way the writing looks, they go back
over the writing in a contrasting color. Others "etch" their messaO'e on the
uncrusted icing with a toothpick and then later pipe over it.
"'

If the message is the major part of your cake design, pipe it on the cake top
first, then add the other trims.
For messages on the side of a cake, be sure to keep the cake at eye level.
It is eas ier to write in script on a cake than to use block letters. It is also easy
to disguise mistakes when yo u use script. Mistakes can form the basis for
special decorations!
Vine added to hide
poorly centered message.
Swashes added to capitals
provide straight Line guides
for words.
Many words that you will find yourself writing on cakes are long. Practice
writing in a narrow, elongated script style.
NOT THIS

OR THIS

CON~I<ATU LAIJOI~ .S

co~ra+u IQ+i o tf')s

Be careful of the spacing between letters-too much and the word falls
apart-too little and the word looks cramped and hard to read.
If you do calli graphy, try doing it on a cake with a rose or a ribbon tip.
Use the many fonts on your computer. You can use any of a 11umber of
methods to transfer the message from paper to your cake and th en overpipe
them.
Plan ahead. Yo u can make yourself a "guide" by writing you r message on a
piece of paper the same size as the area in which it must go on th ~ cake and
placing it above the area whi le you are piping. This will help ~ i th proper
spacing. This is also a good time to check your speUing and p nctuation.
Remember that there shou ld be a comma between a greeting and a person 's
name (i.e. Happy Birthday, Bob !)
Think creatively! Other options for writing: alphabet candy molds (candy,
sugar, fo nd ant), alphabet cookie cutters (imprint then ftll in candy, cookie,
fondant, gum paste, marzipan), stencils (airbrush, buttercream, royal icing),
rice paper, licorice sticks or whips, candy canes, pretzels, andJ c,ts more.

?t-ac+ ice

'
f't-c:t Cf; c:e :'

THIS

Since the forms of block letters are so simple and clear, piping them calls
for even greater co ntrol than needed for script. Any flaw is immediately
apparent. Learn to keep a light, even pressure. Stop pressure entirely before
lifting away as you complete a stroke-then the lines are cut off cleanly.
They will not extend too long or end in a lump. Pipe vertical strokes first,
then curves. Go back and add diagonals and hori zontals.

6
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Pumpkin Dump Cake
30 oz. canned pumpkin
4 eggs
3
/ 4 c. sugar
1 t. cinnamon
1
h t. ginger
1
/4 t. nutmeg
1 yellow cake mix
1 c. chopped nuts
1 c. melted butter

Black Russian Cake

Preheat oven to 350° F. Mix pumpkin, eggs, sugar, and spices
together. Pour mixture into 9" x 13" pan. Sprinkle cake mix
over top. Sprinkle nuts on mix. Drizzle with all over with
melted butter. Bake for about one hour. New Mexico
Newsletter

Cake
1 yellow cake mix
1 pkg. (3 3/ 4 oz.) instant chocolate pudding
1 c. vegetable oil
1
/ 4 c. flour (high altitude)
4 eggs
1
/4 c. vodka
1
/4 c. Kahlua®
3
/ 4 c. water

Mock Whipped-Cream Icing
3 1h T. flour
3
/ 4 c. milk
1
/4 c. butter
1
h c. shortening
3
/ 4 c. granulated sugar
1 t. flavoring

Topping
h c. powdered sugar
Kahlua®

1

Cake: Preheat oven to 350° F. Grease and flour a bundt pan
and sprinkle chopped pecans on bottom. Combine all
ingredients and mix well in blender until smooth. Pour cake
into prepared pan and bake for 50-60 minutes (50 at high
altitude). Let cool in pan for 30 minutes before removing.
Topping: Mix 1h c. powdered sugar with enough Kahlua®to
make a glaze. Pour over top of cooled cake. Bob Holsinger,
CO Rep-Handout at Reps' Breakfast in Detroit

Cook flour and milk until thick. Cool until cold. Place butter,
shortening, and sugar into a small bowl and beat until creamy
with a mixer. Add cold flour mixture to butter mixture. Add
flavoring and beat 10 minutes. This will hold its shape well
and is good to use on pies, cakes, salads, etc. (It makes a
very good cake filling with fresh fruit or drained, canned
fruit added.) WA Newsletter

Cake Truffles

Chocolate Fudge Frosting

1 1h c. sponge or butter cake crumbs
grated peel of 1h an orange
grated peel of 1h a lemon
2 t. powdered sugar
2 t. apricot jam
2 T. chopped cherries
1
h t. lemon juice
\ unsweetened cocoa powder

10, 1 oz. squares Baker's®Unsweetened Chocolate
6 T. butter
6 c. sifted powdered sugar
1
/4 t. salt
14 T. milk
2 t. vanilla

Place cake crumbs in medium bowl. Add orange and lemon
peel, sugar, jam, cherries, and lemon juice. Mix well. If not
moist enough t9 stick together, add a little more lemon juice.
Form into 20 small balls and roll in cocoa powder. Refrigerate
and serve in foil candy cups. Can be made up to 5 days ahead.
Lucinda Larson, WA Rep-Handout at Reps' Breakfast
in Detroit
ICES Newsletter

Melt chocolate and butter in top of double boiler. Combine
in bowl with powdered sugar, salt, milk, and vanilla. Stir
with spoon until well blended and smooth. Let stand, stirring
occasionally until thick enough to spread on cake. To speed
thickening process, put bowl in a pan of ice water or ice.
Covers two 9" layers. Nan and Deb Schaub-Confectionary
[sic] Arts Guild Newsletter

November 2000
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Roses ... Orchids ... Lilies ....plus
other sweet decorations that will truly enhance your confec-

Check "What's New?" at
www.petitfleu rs.com
~ :J~

(M ~.wee£ &uJinq4.

Petit!jjfPCeurs

*

NEW FROM LORANN OILS

*

EXCITING OIL FLAVORING - Mint Chocolate
Chip-earn-Raspberry, Orange Creme, Pralines & Creme,
Chocolate Hazelnut, Bavarian Vanilla Creme, Lemonade.

Bids are now being accepted for ICES Contract Data
Processor. The services to be performed include entering
financial data into QuickBooks Pro, reconciling bank
statements, providing monthly financial statements to the
ICES Treasurer, and performing data entry into ICES
spreadsheets using Excel. The Data Processor will work
clo sely with ICES Treasurer and Accountan t. The
equipment and software required are a computer with
e-mail, the QuickBooks Pro software program, and the
Excel software program. If you are interested in applying
for this position, please send your name, address, ) hone
number, fax number, and e-mail address to Kathy Scott,
ICES Treasurer (contact info on page 23), for more
information. The deadline for inquiries is January 1. (Bids
are due February 1.)

Membership Dues Increase January 1
Renew To Save $$ and Avoid Lapses

Perfect in hard candy, chocolate coating, cake icings.

PRESERV·ITs a family of natural and artificial products to
prevent rancidity and/or mold growth.
Perfect in truffles, candies, baked goods.

CORNER BAKERY FLAVOR ENHANCERS -A group of
flavors you add to your baked goods and candies that are made
to help your flavors and will give your cakes, pies, breads, that
special unduplicated taste found years ago at the corner bake
shop.
AVAILABLE FROM YOUR LORANN OILS DISTRIBUTOR
OR CALL HAROLD GunMAN FOR MORE INFORMATION
1-513-791..0767

At the General Membership Meeting in Detroit, it was
mentioned that the ICES membership dues are being
raised from $27.00 to $32.00 per year for U.S. Regular
Members , from $30.00 to $37.00 per ye :tr for
International Members, and from $15.00 to $20.00 per
year for Charter Members effective January 1, 2001.
There was also much discussion regarding lapsed
memberships.
Well, here's a way to save a bit of money and prevent
lapsed memberships. If you renew your memben hip for
two years before the end of this year, you will save from
$ 10.00 (Regular U.S. and Charter) to S14 .00
(International). Then if you renew at each Convention,
you will never have to worry about your membership
lapsing again.

cake Craft ShopPc:>

@

Fealuring FMM Products
And much, much more

The more you can afford to pay now, the more you can
save. Let' s fill Gayle McMillan's mailb o x with
membership renewals!

Wholesal e and T eacher Discounts Available
Major Credit Cards Accepted
W eb site: www.cakecraftshoppe.com
E-mail: sheila@ www.cakecraftshoppe.com
Check it out.
Let 'The Shoppe' be your International Connection
8

Data Processor Bids Now Being
Accepted

Send your renewals (checks payable to ICES in U.S.
funds) to Gayle McMillan , ICES Membership
Coordinator (contact information on page 23). You can
also use your MasterCard, Visa, or Discover credit card
to process renewals online at www.ices.org.
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7ftal§ltce off A\1nt
Taste ofArt began in 1995 when a group of like-minded people decided to rent an art
gallery to show how sugarcraft can be an art form as much as a craft. The first exhibition
was held in 1996 at Guildford House in Surrey, England, and consisted of a variety of
cakes, pictures, collages, and sculptures by twelve very individual sugarcrafters. The
exhibition received a lot of interest from the public and fellow cake decorators who
were amazed by the versatility and scope for experimentation, creativity, and design.
Following the success of this exhibition, the group was invited to exhibit at The National
Exhibition Centre in Birmingham, and sugarcraft magazines ran articles featuring the
work.

The Taste ofArt 2 exhibition opened in 1999 at a larger gallery in Guildford showing a
new selection of work from the original twelve members and a number of sugarcrafters
who were invited to exhibit. From this exhibition, the group was invited back to The
National Exhibition Centre and to participate in Sugarcraft Guild exhibitions.
Some photos of the exhibits
featured are shown here. Taste
of Art is a nonp ofit group that
aims to extend the scope of
sugar as an art form and share
this with others . They plan
another exhibition in 2002.

Geraldine Dahlke
Old Lady

For more information regarding
Taste of Art, you may contact
Geraldine Dahlke, Coordinator,
Taste of Art, 134 Coverts Rd.,
Claygate, Esher, Surrey KTlO
OLH, phone 011-44-1372465046, or you may e-mail
geraldine_dahlke@talk21.com.

i

Various Pastes & Royal lcing

Paddi Clark
Framed Within
f-

Gum Paste & Floral Wire

Louise
Prescott
World Wide
Web
f- Fondant
Covered with a
Royal Icing
Cobweb

Terri Mansell
Presents of~
Summer Past
A Study in Color

and Texture

ICES Newsletter
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"Made From Scratch" Miniature Gift Cakes
From Enesco
The full series of 15 richly colored, meticulously sculpted "Made From Scratch" miniature
cakes were designed by Jason Gold. There is a cake design in this series for every occasion or
holiday including graduation, a new baby, Valentine's Day, Christmas, New Year's, plus an
assortment for romance, love, weddings, and anniversaries. The individual cakes are priced
from $14.00 to $18.00 and specially packed in a traditional string-tied bakery box with an
attached gift card to convey the special sentiments of love or celebration. Enesco even offers
miniature display accessories including miniature cake plates and miniature wire bakery racks.
The first designs to be released in this se1ies include "Happy Holly-Days," "A Night to
Remember" (top photo), and "I Do" (bottom photo). Many independent gift and card shops
and others including Hallmark Stores should have them available at this time. You can locate
the nearest "Made From Scratch" retailer by calling Gift Creations Concepts at (800) 2876363 or Enesco at (800) NEAR-YOU (632-7968). The remainder of the "Made From Scratch"
designs will be in broad distribution by mid-January.

If you have a book or product you would like considered for the "What's New?'' column, please send the information
to the Editor at the address on the back cover. If you include a sample and would like it returned, please send a selfaddressed envelope with sufficient postage for its return. Please include a photo of any products other than books.
Please include pricing information and your address, phone, fax, e-mail, etc. for those who wish to contact y ou.

From GA Newsletter-Whether you are a beginner or a professional decorator who has worked in a kitchen many
years, you should always use the equipment of your profession/hobby with respect and caution. Many of the u tt~nsils
and/or equipment we use are absolutely necessary to the task at hand or help to make it a lot easier. After ye.rrs of
use, we often become so familiar with these items that we sometimes set aside the safety precautions. Here are
warnings from two professional decorators who have worked in this field for many years.
Kerry Vincent-OK-This caution is addressed to those who use pasta
machines or perhaps are planning to do so.
While using my machine recently, I disconnected the motor with the
switch off (but still plugged in). Apparently in disconnecting the motor,
I brushed the switch on again with my arm. The motor was out of its
cradle and began to cartwheel wildly. My finger got caught between
the machine and the revolving motor and it wouldn' t come out. The
end result was that I ended up in the emergency room at midnight with
a badly hurt finger (and my cake was ruined). I would hate for this to
happen to anyone else.
The motor directions mention pulling the plug from the wall, but I didn't
do it thinking that turning the switch off was sufficient. Please take
heed.
Beth Lee Spinner-CT-One of the best purchases I ever made was the
professional cake saw that I use daily in my bakery. It has an extremely
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sharp blade that makes slicing cakes a breeze. I keep the saw hanging
from two hooks from a top shelf. Other baking supplies are kepi on the
shelves below. The cake saw comes with a blade guard that kef:ps this
razor-sharp blade covered when not in use. After becoming comfortable
with its use, I started hanging the saw without the blade guard .
While decorating a cake in a hurry, I used the saw and hung it on its
hooks, once again without the guard. After several minutes, I went to
retlieve a can of filling from the shelf below where the saw was hanging.
As I pulled the can from the shelf, my knuckle hit the blade. A drive to
the hospital and x-rays were involved and I needed seven sti tches. I
will also need a bit of therapy to get the finger back in working order.
The first thing I did when I returned borne was to put the blade guard
on the saw. It comes with three stickers with large red letters that remind
me-CAUTION: SHARP BLADE. I can guarantee you that I will
always take the time to replace the guard no matter how rushed I may
be.
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Creative Cutters
HOT OFF THE PRESS
FROM AUSTRALIA

Each magazine contains over 450 fuU color ideas
for wedding cakes, chocolates, and favors.
Our new product lines for the year 2000 include:
life size flower cutters, books, colors, impression mats,
and a teflon rolling mat for sugarpaste (rolled fondant).

ctarJson ~aft"

Our Catalog is $5.00 refundable on your first order.
561 Edward Ave. Unit 1
Richmond Hill, ON L4C 9W6
Tel: (905) 883-5638
Fax: (905) 770-3091

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

Personalized Wedding Invitations
www.carlsoncra ft .com

Toll Free: 1-888-805-3444
Email: creativecutters@cakeartistry.com
Web Page: www.cakeartistry.com

800-292-9207

Visas Estadounidenses para
los que Asistiran Ia
Convenci6n Internacional

U.S. Visa for International
Convention Attendees
T hese are the item s require d fo r a visa app licati o n a nd
appoin tmen t at the American Consul's office in each co un try.
The requirements remain the same for a nonimmigrant U.S. Visa:
(1) a passpo rt, (2) a recent passport photograph , (3) a letter of
invitation from ICES, (4) a statement of home, fa mil y, and wo rk ties
that will assure return to your nati ve country. For more information, please
co ntact C. Tillman Ryser, ICES Internati onal Rep and M ember Liaison,
10303 East 23rd Place Tulsa, Oklahoma 741 29-4620, U.S.A., fax (9 18) 6639299, or e-mai l ctryser@aol.com.

Letter of Invitation

Los requisitos para un a apli cacion de Ia visa o cita a Ia oficina
del Consul America na en cada pais, son las mi smas que para
un a visa es tado unid e nse pa ra las perso nas q ue no so n
inrni grantes: ( I) un pasaporte, (2) una fo to reciente de pasaporte, (3) un a
carta de invitacion de ICES, (4) una declarac ion de propiedad, fa mi lia y
trabaj o, que aseg ure n su reg reso a su pais nati vo. Pa ra rec ibi r mas
info rm ac io n, por favo r escriba Usted a : C . Tillma n R yser, Ofic ia l
Coordinacion International , I 0303 East 23rd Place, Thlsa, Okl ahoma 74 1294620, U.S. A. , fax 1-9 18-663-9299, e-ma il ctryser @aol.com.

Carta de Invitaci6n

Dear International Members,

Estimodos Mie mbros Internacionales,
Our 2001 Co nventi on in Portl and, Oregon, U.S. A., is fas t approachin g and
you need to start thinking about your registration and hotel accorrunodations.
For any request for a letter of invitati on made after Jul y 1st, the shipping
must be prepai d by Master Card or Visa by the person requesting the letter.
Please make your requests in writing, with your full name and address.
I would further remind you ofiCES' Midyear meeting to be held in Nashville,
Tennessee, February 23-25, 2001. You are most welcome to attend.
I look forward to meetin g you in Portland, Orego n.
C. Tillman Ry ser
Intern ational Representati ve and Member Liaiso n

ICES Newsletter

Nuestra convenc ion del 2001 que se efectuan1 en Portland, Orego n, se esta
acercando yes tiernpo que empiezen a pensar en su registrac ion y reservacio n
de l hotel. Cualqui er carta de invitac io n que se requiera des pues de l primero
de Juli o tendra que ser prepagada astravez de MasterCard o Visa por Ia
persona que requiera Ia carta de invitac ion.
Por favo r haga su solicitud por escrito con su nombre y direccion completa.
Ademas se quiere recordar a Ia reunion de medio afio en Nashville, Tennessee,
U.S.A., del 23 a! 25 de Febrero del 2001. Ustedes son bienvenidos a as istir.
Nos veremos en Portland, Oregon.
C. Tillman Ryser
Representante lntern acional y Mie mbro Asociado
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26"' Annual
Show&. Convtnlion

International Cake Exploration Societe
26th Annual Show and Convention
Portland, Oregon -August 16-19, 2001

The Portland 2001 Show Directors and Committee cordially
invite all ICES members and their families to join us in the
City of Roses for our "Garden Party." Portland, the Oregon
Convention Center, and the DoubleTree Lloyd Center Hotel
are all eagerly awaiting your arrival!!
What images come to mind when you think of Portland:
mountains, rivers, greenery, recreation, the "wilderness"? In
Portland, breathtaking countryside surrounds a city noted for
its architecture, historical sites, and cultural activities. The
Portland City Tour will highlight just some of the attractions,
history, and unique aspects of the "City of Roses." Included
in this tour is the International Rose Test Gardens where over
500 varieties of roses are on display.
Portland is also horne to such outdoor beauty as the Japanese
Gardens and many parks, including Forest Park, the largest
U.S. park within a city's limits, as well as Mill Ends Park, the
world's smallest dedicated park at just 24 inches in diameter.
If you are a hiker, biker, or just like to walk and bask in the
great outdoors, Portland is the place to be. With the August
daytime weather in the low to mid 80's and a very low humidity
of about 45 %, you may want to bring a light jacket for evenings
spent outdoors.
In Portland you will also find many other attractions and
activities to fill your spare time, among those being the Oregon
Museum of Science and Industry (OMSI), the fifth largest
science museum in the country, and the Portland Art Museum,
with art collections from around the world and an impressive
painting collection which includes works by Renoir and Monet.

Offering over 200 shops, 30 food vendors, theaters, ;md an
indoor ice rink, Lloyd Center is a definite "must see."
While in Portland ride MAX, the light rail system that is free
to all reo-istered
ICES conventioneers. MAX has over 80 miles
b
of track connecting many of the city's hotels, restaurants, and
shopping areas to the Convention Center area. MAX trains
run approximately every 10 minutes with stops directly m front
of the Oregon Convention Center and the DoubleTre , Lloyd
Center. But don't worry if you miss the train from the
DoubleTree to the Convention Center, it is just a three block
walk, and Portland city blocks are only 200 feet long !
Several tours have been scheduled for your enjoyiTit:!nt. On
Tuesday you won' t want to miss the Mount Saint Helens Tour;
come see the Pacific Northwest's own active volcano. Learn
about the "blast zone" and see the devastation and regrowth
following the 1980 eruption. Wednesday takes yo u on the
Columbia River Gorge Waterfalls/Mount Hood "Loop" Tour,
which visits many of Oregon's most famous scenic attractions,
or perhaps the End of the Oregon Trail Tour and Dinner would
be more to you liking. Thursday evening plan to join us for the
Eddie May Murder Mystery Dinner where you will t:njoy an
evening of fine dining and be involved in a murder p ot.
On Saturday night, the Committee has planned an evening of
good food, great friends, old and new, and light entertainment
in our "Garden." We hope you will come relax with us, no
need to dress fancy, just come and enjoy a little bit of
"Sophisticated Wilderness" here in Portland.
We look forward to seeing you in our little corner of th1~ world!!

Perhaps shopping or fine dining is more to your taste; well,
get ready to shop 'til you drop and sample cuisine from around
the world; and remember, there is NO SALES TAX and NO
FOOD AND BEVERAGE TAX in Oregon. Lloyd Center Mall,
the largest indoor mall in Oregon, is located directly across
the street from our host hotel, the DoubleTree Lloyd Center.

The Portland Show Directors & Committee
Registration Notation: If you plan to register online, you may
send an e-mail to ICES2001 @smart-reg.com to automatically
be notified when the online registration is available.

Show Directors
Vicky Harlen
1598 S. Tedford St.
East Wenatchee, WA 98802-5263
Phone: (509) 884-3040
Fax: (509) 884-1229
E-mail: cakegal@cakegallery.com

Carol Webb
2118 Meadow Pl. SE
Albany, OR 97321-5560
Phone: (541) 926-0025
Fax: (541) 791-3214
E-mail: webbc@proaxis.com

Vicky Harlen
16

Carol Webb
November 2000

Airline Information
Northwest Airlines is the preferred airlines for your attendance to the Portland, OR, ICES Convention. They have agreed to
offer us discounted airfare. To take advantage of these savings, please be sure to make your reservations through the Northwest
Meeting and Incentive line at 1-800-328-1111 Monday through Friday, 7:30a.m. to 7:30p.m. (Central Time). Refer to World
File# NMR4Y to receive your discount. Tickets may be purchased at any travel agency, Northwest/KLM ticketing location, or
via the world wide web at www.nwa.com/travel/reser/ and entering WorldFile # NMR4Y in the electronic certificate reference
code box. Leave the certificate number BLANK.
Round trip fare paid:

Discount:

$200-299 USD/$300-449 Canadian ------------------------------------- $30 USD/$45 Canadian
$300-449 USD/$450-674 Canadian ------------------------------------- $50 USD/$75 Canadian
$450-7 49 USD/$67 5-1124 Canadian ------------------------------------ $7 5 USD/$113 Canadian
$7 50 + USD/$1125 + Canadian ----------------------------------------- $100 USD/$150 Canadian
Fares shown are before discount and do not include applicable PFCs, international taxes, fees, surcharges, or inspection fees.

Demonstrators' Invitation
Have you ever thought about sharing your talents with others? If so, then ICES Portland 2001 is the place to be. Many people
attend Conventions to learn new techniques, new ideas, and to learn the shortcuts you have learned over the years. We are
currently looking for all levels from beginner to master and techniques in all media. If you would like to share your ideas with
us, please request a Demonstrator's Application from Linda Reese, Demonstrations Chairman, 9019 141h Ave. SW, Seattle, WA
98106, phone (206) 763-4136, or e-mail your request to paulandlindar@hotmail.com.

SUfjar (Bouquets

eteganc Lace lmpRessions

CBy (j@semary Watson
23 North Star Drive
Morristown, NJ 07960

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

CAKE IJECORATING f\\OLDS
~

mail@ sugarbouquets.com

:Molifs and" CJlresses

for intricate jfowers,
faces, and" sfie{[s

<~:r.ill.,...o.

Create elegant cakes
with embossed lace.

-- Lace Wraps, medallions
and a large selection of
hearts, cupids, cameos,
seashells, leaves etc.

Catalogues
$5. refundable

ICES Newsletter
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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
1999-2000 Board of DirectorsViewers of this display were asked to
guess which Board Member had
decorated each section. The winner of
the contest (Virginia Sears-KS) won
a free one-year ICES membership.
The decorators of the various sections
of the cake were as follows: sailboatKim Fess, Amish horse and buggyJoseph Ash, CD and Iowa-Co~nie
Duffy, rabbits in old car-Lmda
Dobson, well and Leaning Tower of
Pisa-Wil'Lena Shiflett, teapot pouring
into cup-Millie Brewer, cough drops
and cough syrup-Randy Coffing, eggs
in convertible and baby-Jean Eggers,
flowers and bowling and photo of
boys-Roberta Gibbons, winter scene
with holly-Millie Green, pink rose
buds hailing down-Rose Hale, big red
N-LaDonna Halstead, wicked witch
melting down with shoes-Erni Kuter,
moose making snow angels-Marilyn
McGregor, berries-Sara Newbery,
macaroni o's boiling on range-Susan
O'Boyle-Jacobson, gum paste
flowers-Mary Sue Ryser, rainbow and
dog-Dottie Saulnier-Ralston, fi_shing
line with spinner-Beth Lee Spmner,
gingerbread
house-Steven
Stellingwerf, gum paste flowers and
crown-Maureen Stevenson.

18

Cheri Elder-MO & Many HelpersA vintage Cadillac with the top sawed
off was brought into the Renaissance
Center and covered and decorated with
many gallons of commercial whipped
frosting. The seats were covered with
crisped rice treats. Life-sized dog
sculptures, all dressed in tre?dy
Motown gear, were added as driver
and passengers and were decorated to
resemble different musical characters.
MI Show Cake Committee-This
complex double helix structure was
fondant-covered tiers suspended m
mid air without visible support. To
honor the past, plaques were made of
pastillage for the outer sides of the
cakes in the ICES colors to represent
the past 25 years. Each Convention site
and the year hosted were recognized.
There were many exotic orchids and
species of flowers. Sugar spikes
radiated from the top of the cake and
the bottom of the globe to represent
our need to reach out and stretch our
imaginations and creativity. To
represent the future, the pastillage
plaques underneath were hand painted
depicting different levels of space
exploration to represent undiscovered
places to reach in decorating.

:6

Roland Winbeckler-WA-This
seven-foot-tall cake sculpture of
Chester T. Hardhat, a General Motors
character (made with GM's
permission), was constructed. on a
special custom armature built to
specifications to resemble the
character. Sheets of pound cake were
placed on the armature and sculpted
to shape. The cake was crumb coated
then the entire figure was decorated
with buttercream icing. The sculpture
required approximately 20 full sheets
of pound cake and 150 pounds of
buttercream icing.

Photos on Page 12
Carolyn Wanke-TX-Marzipan was
divided and each portion lightly
colored with base colors of the various
fruits-red, orange, yellow, green, and
burgundy. The marzipan was formed
to resemble different fruit shapes and
allowed to dry overnight then
airbrushed with the appropriate
brighter colors of the fruit. Chocolate
fondant was hand formed into a
cornucopia and allowed to set up
overnight. Accents were added with a
paring knife for grooves, cloves for
sterns, smaller grater for markings on
citrus fruit, and small brush for
painting lines on the bananas. For the
larger pieces of fruit, buttercream and
cake crumbs were mixed into a

dough-like consistency then a layer of
marzipan was used to enclose a core
of this mixture to form the fruit. The
same methods of molding, accenting,
and coloring were used. The leaves
were made of gum paste and also
airbrushed.

gold sparkle dust. The base pieces for
the rings were molded and pla·~ed_on
the cake while still soft. The dtrapmg
was rolled and draped through me dry
rings, let dry, and attached to the cake.
The curved pieces were then attached.

Photos on Page 13
Hazel VanLaan-MI-The ghosts were
made from peanut-shaped cookies
dipped in white candy coating with
two mini chocolate chips for the eyes.
The turkey bodies were molded from
crisped rice treats molded into 1 lfl''
balls. The bases and tails were m~de
from halves of chocolate sandwich
cookies. Candy com was used for the
tails and heads. Melted candy was
used to assemble the turkeys. The
reindeer were twisted pretzels with
pretzel sticks (broken in half) for ~e
antlers. Melted white candy coating
filled in the holes of the twisted
pretzels, then colored candies were
used for the eyes and noses .

Nikki Randlesome-Canada-The
cake board was covered with gift-wrap
then sealed with clear shelf paper.
Fondant was rolled and embossed with
an impression mat of balloons ~d
streamers and then airbrushed With
pastel colors. The tiers were covered
in the usual manner, removing the mat
only after the fondant had been rolled
over the tops. White fondant was
rolled out very thinly and cut using a
large tiger lily petal cutter and dried
over a cornstarch-dusted wooden
dowel rod to make a bow loop. This
process was repeated seven times.
Each bow loop was dusted with pearl
dust. The teddy bears were made using
golden-brown fondant. A large ball
was used for the bodies and a smaller
one for the heads. Sausages were used
for the arms and flat peas for the feet.
Small indented peas were attached for
the ears, and disks embossed with the
mouths were attached along with black
eyes and noses. The package in front
of the larger bear was molded using
yellow fondant and accented with a
green fondant bow.
Edith Haii-MO-The flowers on the
cake were made of candy paste (with
a small amount of fondant added to
make it less sticky) and arranged on a
mound of fondant that was covered
with a sheet of fondant to look like
fabric. The base tier was a 16" round.
The top tier was paisley shaped. The
flowers painted on the sides w~re
painted with paste food colors, usmg
a pattern for placement and size. The
fondant rings for the side drapes were
dried. Curved pieces of fondant were
dried over a pencil and painted with
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Lucinda Larson-WA-The white
gum paste leaves were made ahead and
dried flat. A 10" x 5" high round cake
was covered with Delphi blue i~ing.
A base border of white icing was piped
and the leaves were positioned. around
the base. White fondant was used to
mold five sets of dancing ladies. The
top border was also made from a mo~d.
The molded pieces were attached With
icing.
B. Keith Ryder-VA-A 9" x _6" o~al
cake dummy was covered With pmk
fondant. A 9" x 6" x 112" oval board
was secured to a 12" x 9" oval board.
A bit of fondant was applied around
the edge of the smaller board to create
a bevel then the whole board assembly
was covered with pink fondant and
edged with ribbon. The covered cake
dummy was attached to the board, and
a red royal icing shell border was
added. A drawing of a rose was used
for the filigree piece as well as for the
lace pieces. A 5" x 3" oval grid was
piped onto wax paper with royal icing ~
using a #1 tip. Once dry, the rose
drawing was placed beneath the wax
paper, and red and green ro~al icing
dots were piped into the gnd where
the drawing intersected with the grid.
Once dry, the grid was gently lifted
off the wax paper and supported on
small ('h" x 'h") pieces of :'oam over
the cake. Royal icing strings were
dropped from the grid to the ~ake
surface using a #1 tip. When the strings
were dry, the foam pieces were gently
removed and the remaining strings
were piped. Bead borders were piped
with a #I tip around the base of the
strings and the edge of the grid. The
rose drawing was separated into three
parts (blossom, leaf, and leaf cluster)
and reduced on a copy machine for the
lace points. The lace points were piped
with a #1 tip in red for the rose and
green for the leaves and clusters. When
dry, the lace points were added to the
cake and board with small dots of royal
icing.
Gayle McMillan-LA-Each of the~",
10" and 14" tiers was covered with
whi~e fondant and had a si'lver ribbon " '
wrapped around the base •·Jf each tier. _ 1
Each tier had side decorati··Jns of small ·
embroidery designs. The gum paste
bowed pieces on top of th.e tiers were

made in two sizes using cutters. The
pieces were dried on formers and a
sil ver mesh was g lued to the underside
to fi ll the open space. The larger pieces
were attached to the 10" and 14" ti ers
in circles around the tops of the tiers.
The numerals "2" and "5" were c ut
from gum paste and allowed to dry.
They were then brushed with a thin
coating of sho rten ing and brushed
with dry silver du st. The gum paste
magnolias were cut usi ng homemade
cutters. Th e centers were made by
snipping th e gu1n paste with s mall
embroidery scissors to resembl e a real
magnoLia center. (Us ing royal icing
and a small tip can make a more
reali s tic ce nte r. ) T he peta ls were
vei ned with veiners made fro m a real
magnoLia then dri ed and brushed with
bright white luster dust, a bit of yellow
toward the center, and bit of green on
the back of the petal near the center.
The gum paste leaves (colored with
green and a touch of black and royal
blue) were brushed with green luster
dust on th e top a nd brown o n the
underside.

Ger a ldine Kidwell & L ida SnowKY - The littl e Basset Ho und was
sc ulpted usin g a ce ram ic dog as a
guide. The baseboa rd was 'h" thi ck
pl ywoo d with a 2" x 2" wooden
upri ght to support the small headboard
( 1/4' pl ywood). The cake was baked in
a 7" x II" baking di sh for the body.
The design was sketched out on paper
(it's easier to erase o n paper than to
bake anothe r cake). The cake was
stacked usin g suppo rts as with any
tiered cake. Icing was added between
the layers. Excess cake was trimmed
with a serrated knife. The entire design
was crumb coated with buttercream
then covered with rolled buttercream.
A textured rolling pin was used to add
the effect of hair. The eyes were made
with large white gumball s a nd the
whi skers were ange l hair spag hetti
painted with black food color.

Sweet Arts Club- IA-I t took the 12
Sweet Arts C lub members who
worked on the ca ke 200 hours to create
the di splay. Each member worked in
their favorite medi um so the fi ni shed
des ign included fondant , candy, royal
icing, gum paste, and color fl ow [flowin]. The seco nd tier was covered with
mock white c hocolate curl s (made
with gum paste because of the heat and
humidity). The miniature bakers were
the club's trademarked Schnugies and
were hand mo lded fro m a mi xture of
gum paste and fondant.

Photos on Page 14
Pilar Kurdi-FL- A fabric effect was
applied to fo nd ant and thi s was used
to loosely cover an 8" square cake.
Go ld pearl du st was app li ed to the
entire surface. A large rose, a large rose
bud, rose leaves, and a large calad ium
leaf were made using gum paste. After
they were dry, they were pain ted with
a mi xture of go ld du st and le mo n
extract. The pinecone was pain ted the
same way a nd add ed to the
arrangeme nt with a fabric ribbon .

Pat S traub-CA - The s tyrofoa m
dummy was fro sted with royal icing.
The pattern was placed under a piece
of g lass , a piece of wax paper was
taped o n top of th e glass, and the
pieces were flood ed o nto the wax
pape r. The babies, letters, and toys
were made with roy al icing that had
been th inned to the count of ten. Each
a rea was all owed to crust be fo re
flooding the adj acent area. When th e
flooded pieces were dry, the features
or design s were painted on with paste
colors thinned with vodka. The pieces
were removed from the wax paper by
placing the wax paper at the edge of a
table and pulling the wax paper down
and away from the pieces. The pieces
were attached to the cake with royal
icin g. The borders were piped with a
# 16 tip for the top and a #18 tip for
the bottom.

Susan Short-CO- The gum paste doll
was made usin g a mo ld. A long black
dress and a gold mask were added. The
fi gure was made in th e 1930's art deco
style. Decorations were added with red
piping gel and black roya l icing.

Classified Ads
Detroit Convention Video & CD's: It was great to be in Detroit and to offer the video of the "Sugar Galaxy" Cake
Room for sale plus the past five years of cake room photos on CD-ROM. Your response was overwhelming! In our
rush to meet the demand, there was a problem with some of the CD reproductions. If you have any problems, please
call Alan Heath at (703) 753-1683.
QUILTING IMPRESSION MAT: 5 1h x 11 $7.50 postage paid. Also set of 2 Vertical Impression Mats to keep
your basketweave straight. (Impressions at 1 and 3/4 Both 5 1h x 8 $7.50 postage paid for the set. Carole
Faxon, 403 Little River Road, Lebanon , ME. 04027-3503 , www.carouselent.com.
II
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WINBECKLER ENTERPRISES: Catalog-100's of pages of books, gum paste supplies, candy, and everyday decorating
supplies, most 10% off-free online or just $9.95 (includes $3.00 coupon). Newsletter-Hints, recipes, patterns, plus instructional
articles. U.S./Can. Subscriptions-6 issues/$8.50 yr. (U.S. funds), Others--6 issues/$12.50 yr. (U.S. funds). Use Visa, MC,
Discover, AMX at 1-800-401-2850 or mail to 16849 SE 240th St., Kent, WA 98042, USA. Web site: www. winbeckler.com.
JAMAICA EXHIBITION/COMPETITION- May 4-6, 2001. The Jamaica Cake Decorators Assn ., through its
president Euphemia Lyseight (Jamaica's ICES Rep) invites you to Jamaica for their National Cake Exhibition/
Competition. The hotel package is inclusive of meals, beverages, some water spmts, disco nightlife, entertainment,
transportatio to and from the airport, and some complimentary tours plus other amenities. Shared accommodations
range from as low as $80.00 (U.S .) per night per person or $118 (U.S) single occupancy. For those interested in a
room only (EP-Plan), the rates start as low as $50 (U.S.) per person per night shared occupancy, depending on the
hotel. Awards will be given in the form of cash, trophies, gold, silver, and bronze medals. International vendors/
suppliers are welcome to set up booths. A booklet containing all information on the exhibition/competition may be
obtained by sending your name, address, phone number, and fax number if available to Jamaica Cake Decorators
Assn., Belrose Bldg., 18 Molynes Rd. , Kingston 10, Jamaica West Indies, ore-mailing whi_1106@yahoo.com.
If you are looking for a particular cake decorating product or book or would like to sell a no-longer-needed item,
why not take advantage of the low classified ad rate of $5 .00 per typed line. Just send your ad to the editor (address
on page 24) by the 25th of the month, two months preceding publication (September 25 for November issue) .
ICES Newsletter
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By Ralph Tornow-SC
From SC Newsletter

SUPPLIES NEEDED
Fondant-Commercial or Homemade
Two, one-yard squares of thick upholstery vinyl (from fabric
store)
Cornstarch in shaker
Pastry brush
Marble rolling pin (heavy rolling pin helps do some of the
work)
30" x 2-3" diameter PVC pipe
Wax paper
Spray bottle filled with water
Pizza cutting wheel
Piece of flexible plastic graph paper, cut diagonally on one
side across six of the red blocks from bottom to top to
form a triangular template with one corner forming
a 90° angle and another a 45° angle
One tracing wheel for single quilting, two
taped together for a double-quilted pattern
Toothpicks
Fondant smoother
6" wide x 6" high
Cash-register or adding-machine
tape or flexible measuring tape to measure starting points for
lines
Optional-pearl dust for surface of fondant and/or silver/gold
dragees for decoration at points where quilt lines intersect.
(These are applied with a #3 tip and royal icing.)
A scale is also useful for weighing the fondant.

COVERING THE CAKE
The cake should be frosted with 1/s- 1/ 4" thick buttercream icing.
Knead 2 12-3 lbs. fondant (about the size of a large softball) on a
lightly greased, seamless, and clean smface until it is soft, pliable,
and bas no wrinkles. Roll into a ball with your hands. Work the ball
down i_nto a round patty.
1

Lightly sprinkle the top side of one vinyl sheet and the bottom side
of the other vinyl sheet with cornstarch. Brush the cornstarch over
the vinyl surfaces with the pastry brush.
20

Place the fondant patty in the center of one vinyl piece, touching
the side with the cornstarch. Lightly sprinkle the patty of fc ndant
with cornstarch and brush. Put the other piece of vinyl, cornstarchside down , touching the fondant. Use the marble rolling pin to roll
out from the center to the edge of the fondant. Rotate the vinyl on
your seamless work surface and continue rolling until the fondant
is the thickness of pie crust (about IJs'') in all areas.lf the fondant is
too thick and will not spread out any more when rolling, carefully
peel off the top piece of vinyl and lightly sprinkle the fondant with
cornstarch and brush its surface with a pastry brush. Replace the
vinyl, grab both pieces of vinyl, and flip all over. Carefully peel
back the vinyl and lightly sprinkle the fondant with cornstarch and
brush. Continue to roll until the correct diameter is achieved.
An 8" cake 4" high requires a circle offondant 16" in diameter pi us
1-2" for safe measure. To determine how big the circle must be for
other cakes, add the diameter of your cake and the height of your
cake, remembering you have two sides to the cake (cake diameter
+ [cake height x 2]=fondant diameter required).
Any air bubbles or foreign particles on the fondant smface ~ hould
be removed using a straight pin (store the pin properly). When the
fondant has reached the desired thickness and diameter, roll Jver it
with the PVC pipe once or twice. This removes any hills or valleys
in the fondant.
Remove the top piece of vinyl. If the surface of the fondant is tacky,
lightly dust it again with cornstarch and brush over the entire surface.
Place sheets of wax paper on top of the fondant with a 1-2" ov<:rhang
of paper (two sheets for smaller pieces and three for larger). Place
the PVC pipe on the right or left side of the fondant (right side
usually works best for right banders) . With the PVC pipe on the
fondant at one end, lift the fondant, while still on the bottom piece
of vinyl, up and over the PVC pipe and wrap over the top of the
PVC. The wax paper side will be against the PVC. Once the fo ndant
is over the PVC about 4-5" , peel back the vinyl. Continue rolling
the fondant up onto the PVC, being careful not to wrinkle the wax
paper. If the bottom of the fondant is tacky, dust it again with
cornstarch and brush with a pastry brush about every 4-5". The
tackiness of the fondant will depend on the fondant itself and the
humidity.
When the fondant is completely rolled onto the PVC pipe, lightly
spray the cake with water (if the icing has crusted). This prevents
air pockets between the cake and the fondant. Wipe dry any surface
that has become wet or the fondant will stick to that also. Place the
cake in front of you, unroll about 5-6" of fondant, and posi ti on the
edge of the fondant at the front and center base of the cake. Unroll
the fondant from t11e PVC, being sure to remove the wax paper as
you unroll the fondant onto the cake. After the fondant is on the
cake, use the fondant smoother on the top center of the cake, 'A- Orking
in a circular and outward rubbing motion. This adheres the f:Jndant
onto the cake. The fondant on the sides of the cake will have pleats.
To remove these, use one hand to pull the fondant outward slightly
and the other hand to press the fondant to the cake. Make ~; ure all
wrinkles and pleats are removed before the fondant is stuck to the
cake. Use the smoother, working in a top to bottom, circular motion
to smooth the fondant to the side of the cake. If air bubbles are
present, prick them with a pin at a 45° angle and smooth ove ·again.
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Trim the excess fondant off the cake using a pizza cutter. (Excess
fondant can be used to cover another cake and worked back into
the remaining fondant if the buttercream and wetness have been
removed with a paper towel.)

MARTA BAAINA
r.Boo/<;§ and Magazines on Sugarcraft
~ClO<\r
and Ca/(g. 1Jecorating
41
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QUILTING
Wrap the register tape or tape measure around the base of the cake.
Measure precise intervals to mark the beginning of the lines. With
register tape, you can fold and fold until you have 2" sections. Cut
notches with scissors at each section. Put the tape back around the
cake and tape at back seam. Break toothpicks into halves and place
these in the base of the cake at the notched marks. All marks should
be even, otherwise the lines will not cross at the same points and
will make the cake look lopsided.

B~INA
~dai
S.A .

Remove the register tape and place the flexible triangular template
against the side of the cake. The 90° base of the template should
rest against the cake board and the diagonal portion of the template
should touch the flrst toothpick (starting point) and go over the top
edge of the cake. Hold the template against the cake with one hand
and use the tracing wheel to make the lines. Too much pressure
will tear the fondant and too Light will not show up well. Trace up
the template and follow over the top of the cake about 1". Complete
this pattern on the cake in thi s direction.
Now, turn the template over to make crossing lines. When this
direction is complete, look on the top of the cake. Use the tracing
wheel to "eyeball" the lines to connecting points that make "V's."
If you wish to add pearl dust to the fondant, you can brush it on dry
or, for a high sheen, mix some pearl dust with a bit oflemon extract
or vodka and apply to the cake with a fine sponge. Dragees can be
placed on the crossed lines with royal icing and a #3 tip.

Cake In Photo By Dianna Tornow- SC

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!

11
I
-

-

Conventions

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
July 28-31, 2005-New Orleans, LA
Midyear Meetings

February 23-25, 2001-Nashville, TN
February 22-24, 2002- Hamilton, Ontario, Canada
March 14-16, 2003-Washington, DC
ICES Newsletter
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ICES MEMBERSHIP FIGURES As

u.s.

State/Area

OF SEPTEMBER 25, 2000

Country/Province

Membe!l'ship

Membership

APO/FPO ------------------------------------------------------------ 9
Alabama ------------------------------------------------------------ 49
Alaska ---------------------------------------------------------------- 4
Arizona-------------------------------------------------------------- 28
Arkansas ------------------------------------------------------------ 16
California ----------------------------------------------------------- 191
Colorado ------------------------------------------------------------ 39
Connecticut--------------------------------------------------------- 31
Delaware ------------------------------------------------------------- 5
District of Columbia ---------------------------------------------- 13
Florida--------------------------------------------------------------- 248
Georgia-------------------------------------------------------------- 108
Guam ----------------------------------------------------------------- 1
Hawaii---------------------------------------------------------------- 5
Idaho ----------------------------------------------------------------- 9
Illinois --------------------------------------------------------------- 15 6
Indiana -------------------------------------------------------------- 94
Iowa ----------------------------------------------------------------- 81
Kansas--------------------------------------------------------------- 57
Kentucky------------------------------------------------------------ 45
Louisiana ----------------------------------------------------------- 66
Maine----------------------------------------------------------------- 5
Maryland ----------------------------------------------------------- 120
Massachusetts ------------------------------------------------------ 96
Michigan ------------------------------------------------------------ 247
Minnesota ---------------------------------~------------------------ 62
Mississippi --------------------------------------------------------- 34
Missouri ------------------------------------------------------------ 93
Montana------------------------------------------------------------- 11
Nebraska------------------------------------------------------------ 38
Nevada -------------------------------------------------------------- 14
New Hampshire---------------------------------------------------- 22
New Jersey --------------------------------------------------------- 77
New Mexico-------------------------------------------------------- 32
New York ----------------------------------------------------------- 205
North Carolina ----------------------------------------------------- 66
North Dakota-------------------------------------------------------- 9
0 hio ----------------------------------------------------------------- 213
Oklahoma----------------------------------------------------------- 71
Oregon -------------------------------------------------------------- 25
Pennsylvania ------------------------------------------------------- 143
Puerto Rico --------------------------------------------------------- 104
Rhode Island ------------------------------------------------------- 21
South Carolina ----------------------------------------------------- 55
South Dakota ------------------------------------------------------- 15
Tennessee ----------------------------------------------------------- 96
Texas ---------------------------------------------------------------- 270
Utah ----------------------------------------------------------------- 30
Vermont -------------------------------------------------------------- 8
Virgin Islands ------------------------------------------------------- 1
Virginia ------------------------------------------------------------- 167
Washington --------------------------------------------------------- 69
West Virginia -------------------------------------------------------- 7
Wisconsin----------------------------------------------------------- 41
Wyoming ------------------------------------------------------------ 2.

U.S. Members ----------------------------------------------------3,724

Argentina
Australia

------------------------------------------------------------------------------------ 20
Niddrie --------------------------------------------------------------------------- I
New South Wales --------------------------------------------------------------- 3
Queensland ---------------------------------------------------------------------- 0
Victoria --------------------------------------------------------------------------- 4
Western Australia --------------------------------------------------------------- 0
Tasmania ------------------------------------------------------------------------- I

Bahamas
Beliz
Bolivia
Brazil

----------------------------------------------------------------------------------- 10
------------------------------------------------------------------------------------- I

------------------------------------------------------------------------------------ 3
AM -------------------------------------------------------------------------------- 2
BA --------------------------------------------------------------------------------- I
CE --------------------------------------------------------------------------------- 2
DF --------------------------------------------------------------------------------- 7
Golas------------------------------------------------------------------------------ 0
MG -------------------------------------------------------------------------------- I
PR --------------------------------------------------------------------------------- 3
RJ -------------------------------------------------------------------------------- 28

RN -------------------------------------------------------------------------------- I
RS --------------------------------------------------------------------------------- 3
SC --------------------------------------------------------------------------------- I
SP --------------------------------------------------------------------------------- 6
British West Indies --------------------------------------------------------------------------- 2
Canada
Alberta ---------------------------------------------------------------------------- 9
British Columbia --------------------------------------------------------------- 5
Manitoba ------------------------------------------------------------------------- 3
New Brunswick ----------------------------------------------------------------- I
Northern Ontario ---------------------------------------------------------------- 3
Ontario -------------------------------------------------------------------------- 99
Quebec --------------------------------------------------------------------------- 9
Saskatchewan -------------------------------------------------------------------- I
Chile
------------------------------------------------------------------------------------- 2
Colombia ----------------------------------------------------------------------------------- 5
Costa Rica ----------------------------------------------------------------------------------- 0
Domican Republic ----------------------------------------------------------------------------- 3
East Africa ------------------------------------------------------------------------------------- I
El Salvador ------------------------------------------------------------------------------------- 2
England
---------------------------------~------------------------------------------------ 49
France
------------------------------------------------------------------------------------- I
Germany
------------------------------------------------------------------------------------- 2
Greece
------------------------------------------------------------------------------------- I
Guatemala ------------------------------------------------------------------------------------- 3
Honduras
------------------------------------------------------------------------------------- 4
Hong Kong ------------------------------------------------------------------------------------- I
Indonesia
------------------------------------------------------------------------------------ 20
Ireland
------------------------------------------------------------------------------------ 0
Kingdom of Saudia Arabia -------------------------------------------------------------------- 0
Japan
------------------------------------------------------------------------- II
Jordan
-------------------------------------------------------------------------------- I
Mexico
----------------------------------------------------------------------------------- II
Netherland --------------------------------------------------------------------------------- 2
Netherlands Antilles -------------------------------------------------------------------------- 18
New Zealand ----------------------------------------------------------------------------------- I
Nigeria
------------------------------------------------------------------------------------ 5
Peru
------------------------------------------------------------------------------------ 34
Philippines ------------------------------------------------------------------------------------ 60
Republic of China ------------------------------------------------------------------------------ 2
Republic of Panama ---------------------------------------------------------------------------- 5
Scotland
------------------------------------------------------------------------------------- I
Singapore ------------------------------------------------------------------------------------- 1
South Africa
Cape --------------------------------------------------------------------------- 5
Capetown-------------------------------------------------------------------- 1
Guateng ------------------------------------------------------------------- 3
Natal ------------------------------------------------------------------------ I
Spain
--------------------------------------------------------------------------------- 0
Sri Lanka ---------------------------------------------------------------------------------- 25
Thailand
------------------------------------------------------------------------------------- 2
Thrkey
------------------------------------------------------------------------------------ I
United Kingdom
Wales ----------------------------------------------------------------------------- 2
Uruguay
------------------------------------------------------------------------------------- I
Venezuela ------------------------------------------------------------------------------------- 8
West Indies ------------------------------------------------------------------------------------ 33
Zimbabwe ------------------------------------------------------------------------------------- 1

International Members -------------------------------------------------------------------- 559
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2000-2001 Officers & Board of Directors
Emntlve Committee I
Susan O'Boyle-JacobSon--Presldent
7120 Riverwood Dr., NE
Fridley, MN 55432-3071
(763) 572-3911-htt.., fax 574-2276
e-mail: soboyleja~@aol.com
Roberta Gibbons-Vic+ President
,
15710 Hannony Vfay
"· " '
Apple Valley, MJ1155124-7122
(952) 432-5976-hinJfax
e-mail: prgibb@a6l.com
CO,NM,WA
Kathy Scott-T
P.O.Box218
Abbeville, SC 29 20-0218
(864) 446-3137- , 446-1112-wklfax
e-mail: sweetexpress@wctel.net
Mary Sue Ryser-Rec<irding Seeretary
10303 E. 23'" Pl. I
Tulsa, OK 74129-f1620
(918) 663-3773-!'jn.• fax 663-9299
e-mail: msryser@l"'l.com
Jeau Eggers-Correspondlng Seeretary
2808 S. Center I
Sioux Falls, SD 57105-4818
(605) 332-8756-hjn.!wk.
fax (425) 920-3998
e-mail: jeane~@yahoo.com
ID,NY, VT •• 1
Kim Fess-Past Presld!'Jlt &
Chalnnan of the !Board
8302 Miss Anne lin.
Annandale, VA lZ003-4619
(703) 239-0314-hin., fax 239-0631
e-mail: kimfess@['ol.com

Board Members

Joseph Ash
P.O. Box 156
Rohrersville, MDJ21779-0156
(304) 876-2109-hin., fax 876-6365
e-mail: jgash55ltrepid.net
AR,IN,RI
Maxine Boyington
3600 Treadwell ~·
Oklahoma City, OK 73112-6138
(405) 947-4644-hln., fax 947-8220
e-mail: maxicj@aol.com
GA,LA,NV
Mildred Brewer
14422 Aspinwell r,.ve.
Cleveland, OH 44110-2309
(216) 541-5309 !$.. fax 681-5128
e-mail: har_mill ~email.msn.com
DE, Puerto Rico, SD
Linda Dobson
208 Deale Rd.

DeuiceFlng
3607 Oak Ave.
Baltimore, MD 21207-6315
(410) 265-8197-hm
e-mail: cakeccdee@aol.com
AK,IL,OK
Rose Hale
3201 N. Jefferson
Ionia, MI 48846-9608
(616) 527-2658-hm./wk.
e-mail: rosebud@home.ionia.com
KY, NE, MN, WY
LaDonua Halstead
P.O. Box 127
Phillips, NE 68865-0127
(402) 886-2989-hm.
e-mail: lhalstead@hamilton.net
CA,NC,ME
ErniKuter
P.O.Box204
Manchester, CT 06045-0204
(860) 647-7681-wk, 590-2401-pager
e-mail: emikuter@yahoo.com
OH,SC,TN
Tillman Ryser
10303 E. 23'" Pl.
Tulsa, OK 74129-4620
(918) 663-3773-hm., fax 663-9299
e-mail: ctryser@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
WU'Lena Shiflett
P.O. Box 125
Conconully, WA 98819-0125
(509) 826-3374-wkJfax, 826-6942-hm.
e-mail: willena@televar.com
CT,IA,MO
Susan R. Short
7827 Lamar St.
Arvada, CO 80003-2340
(303) 424-9630-hm.
e-mail: supersue52@aol.com
ID, NJ, Virgin Islands
Beth Lee Spinner
12 Timber Trl.
Columbia, CT 06237-1418
(860) 228-8595-hm., 228-8182-wk.
e-mail: blspinner@yahoo.com
Steven Stellingwerf
2915 N. Lyme Grass Ave.
Sioux Falls, SD 57107-0917
(605) 367-6826-hm.
MS, VA, WI
RenaWHI

415 S.Birch
Sapulpa, OK 74066-4411
(918) 224-5522-hm.
fax (775) 665-3685
e-mail: rena615@aol.com
AL,MA,PA

2000-2001 Committee
Chairmen
Alw:!!l

Rena Will
Budget!Financ!al
Kathy Scott

.lb1l!m

Connie Duffy
Conyention Liaison
Kathy Scott
Hall of Fame
Steven Stellingwerf

~

Mary Sue Ryser
ICES Chapters
Maxine Boyington
International Reo & Member

L!!!W!!!

Tillman Ryser

l!ltemB
Roberta Gibbons
lob Descriptions

LaDonna Hallstead

L!llm

Wil'Lena Shiflett
Membership
Susan R. Short
Mjnutes Reqrp
Linda Dobson
Newsletter Resource & Liaison
Erni Kuter
Nominations/Election
Joseph Ash
Propertv Management
Mildred Brewer
Publications
Rose Hale

l!ll!!lkiix

DeniceFing
Representative Liaison
Beth Lee Spinner
Scholarships
Jean Eggers
Shoo Owner Liaison
Susan R. Short
Yendor/Exhlbitor/Aulhor
Roberta Gibbons
Ways&Means
Dottie Saulnier-Ralston
See Board of Directors listing for
Conunittee Chairmen's addresses.

ICES Founder
Betty Jo Steinman
P. 0. Box227
Hampshire, TN 38461-0227
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Advertising Policy
Ads for the newsletter must he received by the 25th of the mouth,
two months preceding Issue month (SepL 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 CO-see
instructions below) unless otherwise approved by the Newsletter
Editor. (Any ad needing typeset or requiring an unusual amount of
layout or cleanup time may be billed an additional fee of up to
$25.00.) Allow four to five days for the mail to reach the Editor at
16849 SE 240th St., Kent, WA 98042-5276, phone (253) 631-1937,
fax (801) 991-3834, e-mail: editor@winbeckler.com. Ad rates and
sizes (width x length) are:
$5.00-per typed line (classified ad)
$60.00-116 page (3 '!.'' x 3 '14'')
$90.00-114page (3 '!.'' x4 71a")
$160.00-horizonta11/2 page (7 'Ia" x 4 'Ia")
$160.00-vertical1/2 page (3 '!.'' x 10")
$290.00-full page (7 'Ia" x 10")
Advertising supplement rates available on request.
If you committo one full year of ads (II issues), you will receive one
ad free (buy 10 issues at regular price and get one free). If you commit
for one-half year of ads, you will receive one ad free (buy six issues
and receive one free). Pay for the full year commitment or one-half
year commitment in advance, and you will receive another 10%
discount. (Classified ads are excluded from these discount specials.)

The page size is 8 1/z" x II" with 1/z" margins all around.
To submit ads digitally, please send the ad attached to e-mail or on
floppy disks (if ad will fit) or CD as listed below (no Zips). (If you
require your media returned, please include a postage-paid
envelope.) The newsletter staff works with the Macintosh OS and
PageMaker, MS Word, and 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.
For ads with ohotos or grayscale, scan photos or grayscale art in
grayscale at 300 dpi and save in tiff format. Position photos and
compose text in layout program (either typeset text or scan as line
art and position in layout program-do not scan text as grayscale).
If you are working with an OS other than Macintosh (Windows)
and/or a layout program other than PageMaker (MS Word documents
are OK also), save ad from layout document in postscript (eps) format
(usually under the print menu). If working with Windows, standard
cross-platform fonts work best. If working with Macintosh OS,
include any nonstandard fonts used. Fax a copy of the ad to the
Editor for comparison of original and digital version.
For ads with text and line art onlv.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
Newslletber is published monthly (except in
members informed about cake
areas. Members are encouraged to
patterns, or photographs. Regular
International Membership-$30
Memberslhip.-$10 per year; Charter
Metmbc:~rship G•~ined be:fore~ Sellt.l977)-$15 per year. Dues
furtdsonlv. Membership is open to any
who is interested in the "Art of Cake
for new members go to ICES
1740-44thStreetS.W., Wyoming,
dues to ICES Computer, 4883
City, LA 71111-5424.

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

Where To Send
!Jw:k:i for any purpose should be made payable to ICES.
AIIIIDlflll l:J!lmm. LIIIW Cnrrection& II Bea!:l!ll! Mm!bmbiR
Du§-ICES Computer, 4883 Camellia Lane, Bossier City, LA
71111-5424, ph. (318) 746-2812, fax (318) 746-4154, e-mail:
gvmcmillan@aol.com.

Caire Show Cert!fi<a!ei!-LaDonna Halstead.
M!:mbG!:lihill B!JII:hum II
Ash.

~e!!li1!:1tl:m

fa[ l!!!b!il:i!! Joseph

Mm~b~:obig l!ios. Mt:mbmbiD Qul:idmll & 1St:!! Maobl:[
Dm:I-ICES Membership, 1740-44th Street S.W., Wyoming, Ml
49509.

Nmll!:ltcl: !dmL Bac!t;lllw:l, II Alii-ICES Newsletter Editor,
Marsha Winbeckler, 16849 SE 240" St., Ken~ WA 98042-5276, ph.
(253)
(801)
fax
991-3834,
631-1937,
e-mail:
editor@winbeckler.com. Copy and ads must be received by the
25th of the month, two months preceding issue month.
2001 Show Djm:ton-Vicky Harlen, 1598 S. Tedford SL, East
Wenatchee, WA 98802-5263, ph. (509) 884-3040, fax 884-1229,
e-mail: cakegal@cakegallery.com; Carol Webb, 2118 Meadow Pl.
SE, Albany, OR 97321-5560, ph. (541) 926-0025, fax 791-3214,
e-mail: webbc@proaxis.com.
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=Getting to Know the
-

=Hall of Famers
ICES Gift Membership
ICES me mbers hip makes a great gif t for Christmas,
Chanukah, birthdays, and many other occasions. To purchase
a gift me mbership, send the recipie nt's na me an d address alo ng
with a check (or pertinent charge card information) for $27.00
for U.S. residents o r $30.00 for Intern ationals (in U.S. f unds)
to ICES Membership, PMB 166, 1740- 44th Street S.W.,
Wyoming, MI 49509. Please indicate if yo u would like th e gift
certificate mail ed to yo u to prese nt as a g ift or mailed to the
recipie nt. Or purchase a gift membership o n o ur web site at
www. ices.org. Print out the fo rm before submitting
an d use the printo ut as the g ift
ce rtificate.

Let us be your AMERICAN Connection for the
Best Selection & Finest Quality
Cake Decorating & Pastry Supplies
Quality Products From:
Creative Stencil Design

2000-The late Georgin a Johnson of
Simcoe , Ontario , Canada was
inducted into the ICES Hall of Fame
at Convention in Detroit. Georgina
started her cake-decorating career in
1965 by teaching herselffrom books.
In 1969 she began studying under
many profess ional teachers. Her
teaching career spanned over 30
Georgina Johnson years; and in that time, she taught
over 4,000 students. Georgina was a
Charter Member of ICES, a past Board Member, and the
Canadian Rep and Alternate. She was a judge at the first
ICES Show in 1976. She also wrote the first Convention
Guidelines and later the local Cake Show Guide lines.
Her contributions to ICES and cake decorating were
many. She is missed greatly by all those whose live.s she
enriched.

FMM
Hawthorne Hill

Descriptions Needed for Displays
Photographed In Detroit

]EM

KitBox
Matfer
Marinox
Orchard Products
Patchwork Cutters

PME
Sugarllair Colours
Thermohauser

Tink.ertech
and many other quality
suppliers INCLUDING our own
exclusive line of products.

Toll-free: 1-800-488-2749
Fax: 703-750-3779
E-mail: beryls@beryls.com
Web: http:/ /www.beryls.com
PO Box 1584, N. Springfield, Va. 22151-0584

ICES Newsletter Editor
Marsha Winbeckler
16849 SE 240th St.

Updated 450+ pa~ c:a1alogue
onl,y $5.00
Refunded witt !iirst order.

If you received a letter from the New sletter Editor
requesting a description of your display photographed in
Detroit, please respond right away. Descriptions are
needed to use with the color photos in the newsletter.
Please include your name, state/area/province/country,
and the photo number. Thank you for sharing!

ICES Member-Please notify ICES immediately of any change or
correction to your address listed on the label below.

Kent, WA 98042-5276 E-mail: editor @winbeckler.com
(253) 631-1937 (earli est cont. U.S. ti me zone) Fax: (801) 99 1-3834
Please do not call before 11 :00 a. m. Eastern Time.
To change an address, to check on missed newsletters due to label info, or membership
qu estions, please contact the Me mbe rship Coordinator-contact info on page 23.

Bulk Rate ]
U.S. PostagE
PAID
Kent, WA
Permit No. 200

THE MAILING LABEL SHOWS YOUR MEMBERSHIP EXPIRATION DATE--Month/Year. Regular Membershi p---$27
per year; lntem!ltional Membershi p-$30 per year; Associate Membership---$10 per year; Charter Membership Uoi ned before Sept.
1977)-$ 15 per year. Dues must be paid in U.S . funds onl y. Send dues for new members to ICES Membership, PMB 166, l74044th StreetS .W., Wyo ming, Ml49509. Send renewal dues to ICES Computer,4883 Camellia Lane, BossierCity,LA 71111-5424.
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