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JEM CUTTERS 

The ELEGANT Range: 

ELEGANT SCROLL 

VICTORIAN BOW 
GRANDIFLORA ROSE 

~~ 
DOUBLE SCROLL ~ 

• 
PANSY FACE CUTTER 

& EMBOSSER 

LEAF SCROLL CUTWORK DAISY SCROLL 

Available from Leading Retail Outlets and ......... .. 
CK PRODUCTS (IN) 219 484 2510 BERYLS (VA) 1-800-488-2749 

CREATIVE SUGAR ART (CA)714 775 7546 

JEM CUTTERS cc PO Box 115, Kloof 3640. South Africa 
Tel : +27 31 7011431 Fax: +27 31 7010559 

E-mail: ·emcutters@iafrica.com 

Think Icing, 
Think Sugarpaste 

This ready to roll Sugarpaste (Rolled Fond ant) 
is ideal for covering all types of cakes. 

It can be used for ruffling, draping, and mod elling . . 
ML Sugarpaste is available in 3 colors: 

White, Ivory, and Chocolate 
with a mellow flavor and NO after taste. 

For a FREE 1 3/4 lbs. 
sample Send $5.00 
to cover postage. 

(The cake to the left 
was completed using nhe 
damask lace impression mat)' 

Mill-Lane Inc. 'rL 2495 Main St., Suite 410 Buffalo, NY 14214 
Tel: (716) 831-0562 
Fax: (716) 831-0584 
Info Line: 1-888-805-3444 
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Susan O'Boyle-Jacobson 
ICES President 

Dear ICES Friends, 

Happy Valentines Day! What a perfect time to 
promote ICES- an organization based on the love 
of icing artistry and sharing that love with others. 
Because Valentine 's Day wi ll be closely followed 
by the Midyear Meeting in Nashville from February 

23'd to 25'h, I invite you to play a role; it is not too late to contact your state/area/province/ 
country Representative if you have any complaints, constructive criticism, or suggestions 
to make YOUR organization better. Every issue that is brought to the Board is discussed 
at length to make sure the Board is acting on behalf of the entire ICES membership. 

The cuJTent and past Show Directors meet during the three days of Midyear as well ; 
they will discuss what went well and what didn ' t go so well at past conventions. It is a 
wondetful opportunity for the Show Directors to learn from each other. If you have any 
suggestions for new and different ideas during the Convention , express them to the 
directors. It isn 't possible to do everything that we would like to do at Convention; 
however, let the directors or the specific committees know, and they will try to do what 
they can to make it happen. 

Since we are on the subject of the ICES Convention, have you or your group ever 
thought about hosting a Convention? Well , the procedure to place a bid is not that hard! 
Kathy Scott, your Convention Liaison, has bid packets ready for you . You may contact 
her at the address, phone number, or e-mail address on page 23 . The first step is to bring 
it up at a Day of Sharing or talk to local Representatives, and make sure there is support 
in the area. The help does not have to come totally from within the same state; you can 
go outside to surrounding areas if necessary. It takes many more volunteers to put on a 
Convention than just the two Show Di1·ectors. 

Yes, the Convention is a lot of work; it doesn ' tjust fall into place; it takes a great deal of 
planning and coordinating. Have you ever thought about what would happen if no one 
came forward and offered to host the Convention? Any Convention date after 2005 is 
open for hosting. Our organization continues to thrive because we have a Convention 
every year. If there was no gathering of our members , I am sure we 'd all feel a void . As 
a past Show Director, I can say that when all the "work" was done, I truly felt the effort 
emiched my life! 

ICES International Members should contact Tillm a n Ry ser, the International 
Representative and Member Liaison, if any assistance is needed in obtaining a visa to 
attend the Portland Convention this August. He will be very happy to help you in any 
way he can to get the paperwork done that will enable you to attend the Convention. To 
contact Tillman Ryser, look on page 23 under "2000-2001 Officers & Board ofDil·ectors." 
We would love to have you come; hope to see you in Portland ! 

Sweet thoughts, 

{~U-4~ 
Susan O' Boyle-Jacobson 
ICES President 
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Cover Cake 
Shaunda Shurtleff-FL: This cake design 
has an added bonus: a box of chocolates ! The 
cake is a two-layer 9" heart-shaped cake, 
covered first with buttercream icing. The cake 
was then covered with rolled fondant. For 
the side, the fondant was rolled into a thin 
band that was about 3" taller than the side of 
the cake. A band of cardboard covered with 
wax paper was placed around the cake for 
support until the fondant dried. The lid of 
the cake was made from fondant also and was 
formed inside a cake pan. After the fondant 
was dry, it was sponged with red food color. 
A fo ndant rose bouquet was placed on the 
lid . A ribbon was added around the box. 
Several bonbons were placed on top of the 
cake to look like a box full of candy. When 
she was just 16, this cake won Shaunda First 
Place and Best of Show at the 1996 Georgia 
fai r. 
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Palmdale California 

cakepans41ess.com 
Email: Ludvig@networkone.net 

Professional Quality 
Magie line 

Round Pans - Square - Rectangular 
Heart Sets - Closeouts 

Stand Up Doll Pan & Replacement Parts 

All Items Shipped in U.S.P.S Priority In U.S.A. 

www.createacake.net 

We carry a 
full line of 

Patchwork Cutters 
FMMCutters 

Squires Floral Paste 
Luster Dust 

or call for catalogue: 845-565-1773 
fax: 845-565-3073 

Toll-free: 1·800-488-2749 
Fax: 703-758-3779 

E-mail: beryls@beryls.com 
Web: http://www.beryls.com 

PO Box 1584, N. Springfield, Va. 22151-Q584 

Upda11!d 450+ .,.. camlogue 
on(vSs.oo 

Refunded witt lint oader. 

Correction 

January 2001 issue,. 2001 Nominations 
Instructions, page 4-Beth Lee Spinner's name ~ 
should have been submitted to the newsletter as one 
of the Board Members eligible to be nominated for 
an ICES officer position. When making ICES Officer 
Nominations, please include Beth Lee Spinner's 
name among the eligible Board Members. Apologies 
are extended to Beth Lee for this omission. 

Thank. You 

Theresa Shepherd-MN writes to thank the friends ofWtlla 
Brewer for the Willa Brewer scholarship she received at 
the 2000 Convention. Theresa plans to attend a class this 
summer with the scholarship. 

Sympathies 

Norman Davis-VA lost his father on October 23, 2000. 
Please keep Norman in your prayers during this time of 
loss. 

Emma Forney-PA, ICES member, passed away last 
December 16. Emma was a committee chairman for the 
Hershey ICES Convention and was very active in the PA 
decorators group. Our condolences are sent to Emma's 
family and friends. 

ICES Bylaws Available 

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, . i 
ICES Bylaws Chairman, P. 0. Box 5202, Davenport, IA 
52808-5202. 
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7'/ie Jfistory of 1(ing C akfs 
From MA Newsletter 

Today the King Cake is the prefened dessert and snack in New Orleans during 
Mardi Gras. Hundreds of thousands of King Cakes are eaten in New Orleans 
during the Carnival season. Many are shipped throughout the U.S. to displaced New 
Orleanians longing for a taste of Mardi Gras. In fact, a Mardi Gras party wouldn't be 
complete without a King Cake. Originally, the King Cake was use.d to celebrate Epiphany. 
Epiphany, celebrated in European countries, marks the coming of the wise men who brought 
gifts to the Christ Child. Epiphany is also called Little Christmas on the Twelfth Night and 
is celebrated twelve nights after Christmas. People all over the world celebrate Epiphany by 
exchanging gifts and feasting and by making the "King's Cake," which represents the three kings who brought gifts. 
A plastic baby is baked inside the King Cake, and the tradition is whoever receives the baby in their piece of cake 
must buy the next King Cake or throw the next party. King Cakes are made of a cinnamon-filled dough in the shape 
of a hollow circle. The cake is topped with a delicious glaze and sprinkled with colored sugar. The three colors of 
sugar used are purple (representing justice), green (representing faith), and gold (representing power). Today the 
King Cakes are baked with a wide assortment of fillings inside. 

Traditional New Orleans King Cake Recipe 
Cake 
1hc. warm water (110-115° F) 
2 pkg. active dry yeast 
1h c. plus 1 t. sugar 
3 1h-4 1/2 c. flour, unsifted 
1 t. nutmeg 
2 t. salt 
1 t. lemon zest 
1iz c. warm milk 
5 egg yolks 
1 stick butter, cut into slices and softened, plus 2 T. more 

softened butter 
1 egg slightly beaten with 1 T. milk 
l t. cinnamon 
a 1" plastic baby doll 

Glaze 
3 c. powdered sugar 
1
/ 4 c. lemon juice 

3-6 T. water 

Pour warm water into a small shallow bowl and sprinkle yeast 
and 2 t. sugar into it. Allow the yeast and sugar to rest for 3 
minutes then mix thoroughly. Set bowl in a warm place for 10 
minutes or until yeast bubbles up and mixture almost doubles in 
volume. Combine 3 1iz c. of flour, remaining sugar, nutmeg, and 
salt and sift into a large mixing bowl. Stir in lemon zest. Separate 
center of mixture to form a hole and pour in yeast mixture and 
milk. Add egg yolks and, using a wooden spoon, slowly combine 

dry ingredients into the yeast/milk mixture. When 
mixture is smooth, beat in 8 T. butter (1 T. at a time) 
and continue to beat 2 minutes or until dough can be 

formed into a medium-soft ball. Place ball of dough 
on a lightly floured surface and knead like bread. While 

kneading, sprinkle up to 1 c. more flour (1 T. at a time) 
over the dough. When dough is no longer sticky, knead 10 

minutes more until shiny and elastic. Using a pastry brush, 
coat the inside of a large bow 1 evenly with 1 T. softened butter. 

Place dough ball in the bowl and rotate until the entire surface 
is buttered. Cover bowl with a moderately thick kitchen towel 

and place in a draft-free spot for about 1 1iz hours or until the 
dough doubles in volume. Using a pastry brush, coat a large baking 
sheet with one tablespoon of butter and set aside. Remove dough 
from bowl and place on lightly floured surface. Using your fist , 
punch dough down forcefully. Sprinkle cinnamon over the top 
and then pat and shake dough into a cylinder. Twist dough to form 
a curled cylinder and loop cylinder onto the buttered baking sheet. 
Pinch the ends together to complete the circle. Cover the dough 
with a towel and set it in a draft-free spot for 45 minutes or until 
the circle of dough doubles in volume. Preheat oven to 375° F. 
Brush top and sides of cake with egg wash and bake on middle 
rack of oven for 25-35 minutes until golden brown. Place cake on 
wire rack to cool. If desired , you can hide the plastic baby in the 
cake at this time. Glaze cake and sprinkle the colored sugars in 
individual rows consisting of about 2 rows each of green, purple, 
and yellow. Glaze: Combine sugar, lemon juice, and 3 T. water 
until smooth. If icing is too stiff, add more water until spreadable. 
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By Edith Powers-LA 
From LA Day of Sharing & LA Newsletter 

Run fondant through a pasta machine set on the #5 thickness 
setting. (When first using a pasta machine, make the pasta 
thicker, maybe #7 thickness, then as you are used to working 
with the fondant, gradually make it thinner.) 

Cut flower with cutter of your choice. 

Lay flower on a dense foam pad and use a ball tool to lightly 
push and pull out the petals to cup them. 

Position the flower on an egg carton to shape it. 

in a microwave. The mixture should be thick. 

Dip the end of a 26-gauge wire into the glue then through 
the back of a flower. 

Position a small ball of fondant on the back of the flower 
and smooth it against the wire to hold the flower on the 
wire. 

Tape red stamen to a wire and insert in the center of the 
flower, or dip stamen in glue and then into the center of the 
flower. 

Make a glue using fondant and a little water heated together Let flower dry. 

Winter Band 
Care 

From Reps' Newsletter 

With very cold weather during 
the winter and cake decorators' 
hands constantly being in warm/ 
hot water, it is important to take 
care of your hands-the main 
tools of our trade. Mter all, we 
take care of our other decorating 
equipment, why not our hands! 

Use moisturizing lotion several times a day to keep 
your hands moist. 

Make sure you wear gloves when outdoors, even if is 
just "chilly." 

Idea By Terry Scott-NH 
From Reps' Newsletter 

A great project for kids! 

Supplies Needed 

Maraschino Cherries with Stems 
Melted Milk-Chocolate-Flavored Candy Coating 
Hershey Kisses® Candies 
Royal Icing 

Dipped stemmed maraschino cherry into melted 
chocolate-flavored candy, also coating the stem. 

Placed dipped cherry on its side to dry on wa)( paper, 
positioning it so stem curls upward like a tail. 

Unwrap Hershey Kiss® candy and attach to dried cherry 
front with royal icing. Have slight curl on candy tip face 
upward. 

,_ 

If you need that extra step to keep your hands in shape, 
rub them with petroleum jelly or vitamin E lotion just 
before bed and wear gloves while sleeping. You will 
see an improvement. 

Add two small eyes, mouse ears, and whiskers to the face 
(Kiss® candy) with royal icing. """' 

Adding feet is optional. 
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Lump in Your (Sweet) Heart 

2 c. (12 oz.) milk chocolate chips 
1h c. chopped slivered almonds 

1 t. shortening 
1 h c. raisins 

In a double boiler over simmering water, melt the 
chocolate chips and shortening, stirring until smooth. 
Remove from heat; stir in raisins and almonds. Drop by 
tablespoonfuls onto wax paper. Chill until ready to serve. 
Makes 2 dozen. Susan- Canadian Society of Sugar 
Artistry, Inc. Newsletter 

Hawaiian Mardi Gras Cake 

1h c. finely chopped macadamia nuts 
1h c. butter 

8 oz. pkg. cream cheese, softened 
1 1h c. sugar 
1 1 h t. vanilla 

4 eggs 
2 1/z c. plus 1

/ 4 c. flour 
2 t. baking powder 

2 c. candied chunk pineapple 
1iz c. coarsely chopped macadamia nuts 

powdered sugar, optional 

Preheat oven to 325° F. Grease a bundt pan then sprinkle 
with finely chopped nuts. Blend together butter, cream 
cheese, sugar, and vanilla. Add eggs one at a time, beating 
well after each addition. Stir in 2 1 iz c. of the flour and the 
baking powder. Combine the remaining 1

/ 4 c. flour, 
pineapple, and coarsely chopped nuts. Fold into batter. 
Spoon into prepared pan. Bake for 70 minutes . Cool 5 
minutes and remove from pan. Cool completely. If 
desired, sprinkle with powdered sugar. CA Newsletter 

Carrot Cake 

2 c. sugar 

4 eggs 
1 1 iz c. vegetable oil 

2 t. vanilla 
2 c. flour 

2 t. baking powder 
2 t. baking soda 
2 t. cinnamon 
pinch of salt 

3 c. grated carrots 
1iz c. chopped walnuts or pecans 

Heat oven to 350° F. Grease and flour three 9" pans. Beat 
together sugar and eggs until lemon colored; beat in oil 
and vanilla. Mix together dry ingredients and add to egg 
mixture; beat at medium speed for about 2 minutes; add 
canots and nuts; beat slowly one more minute. Bake for 
50 to 60 minutes; test to make sure toothpick ins 1~rted in 
center of cake comes out clean. Cool on rack. Susan 
O'Boyle-Jacobson- MN 

Double Lemon Cake 

Cake 
18 oz. lemon cake mix 

ingredients for preparing cake mix 

Glaze 
14 oz. sweetened condensed milk 

2 egg yolks 
1/z c. lemon juice 

1 t. grated lemon rind, optional 
yellow food coloring, optional 

Preheat oven to 350° F. Prepare and bake cake mix as 
package directs for a 9" x 13" cake. Meanwhile, in a 
medium bowl, beat sweetened condensed milk and egg 
yolks. Stir in lemon juice, rind, and food coloring. Spread 
evenly over hot cake. Return to oven and bake for 8 
minutes longer. Cool. Chill. Garni sh as desired . 
Refrigerate leftovers. Confectionary [sic] Art[i Guild 
Newsletter 

Sponge Cake 

1 c. milk, scalded 
1/ 4 c. butter 

1 3/ 4 c. sugar 
1 t. vanilla 

4 eggs 
1 3/ 4 c. flour 
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3 t. baking powder 
3/4 t. salt 

Heat oven to 350° F. Grease and flour two 8" pans. In 
saucepan, heat milk to scalding, remove from heat and 
add butter; set aside. In large bowl, blend sugar, vanilla, 
and eggs. Bdat 2 minutes at high speed until thick and 
lemon colored. Add remaining ingredients; beat 1 minute 

I 

at low speed. Add milk and melted butter to eggs; beat 1 
minute longer at low speed. Pour into prepared pans. Bake 
for 25 to 30 minutes or until toothpick inserted in center 
comes out clean. Susan O'Boyle-Jacobson-MN 

Key Lime Cake 

1 pkg. white cake mix 
1 c. water 

1/4 c. key lime juice 
1/4 c. vegetable oil 

4 egg whites 
fe'w drops of green food coloring 

Preheat oven to 350° F. Combine all ingredients and beat 
at medium s!peed 3-4 minutes. Bake until toothpick 
inserted in center comes out clean. Jackie Nelson-FL 

,... Newsletter 

Walnut Balls 

1 c. chopped walnuts 
1/4 c. cola-flavored soda 

1 lb. powdered sugar 
1h c. butter, melted 

8 oz. chocolate-flavored candy coating 

Soak nuts in cola for at least 3 hours. Combine nuts, sugar, 
and butter. Shape into 3/4" balls and chill for at least 30 
minutes. Melt candy coating and dip each ball into candy 
and place on a wax paper-lined cookie sheet to set. Chill 
until firm. Plabe in container and store in cool place. GA 
Newsletter 

Apple Mystery 

15 1h oz. can crushed pineapple 
3 c. apples, chopped 
1h c. sugar, divided 

2 T. lemon juice 
1 pkg. yellow cake mix 

1 stick butter or margarine 

pecans, chopped 

Pour pineapple and juice into 9" x 13" baking dish. Place 
chopped apples on top. Sprinkle 1/4 c. sugar and lemon 
juice over apples. Spread the box of dry cake mix over 
apples. Spread the other 1/4 c. sugar over the cake mix. 
Next, spread melted butter over mixture. Sprinkle 
chopped pecans on top. Bake at 350° F for 20 minutes. 
Cut with knife through to bottom of pan, making about 4 
slits, to let juice through and return to oven to bake for 30 
minutes longer. Ruth Brown-TN-KY Newsletter 

Hurry-Up Cake 

3 c. sifted cake flour 
1 3/4 c. sugar 

3 t. baking power 
1h t. salt 

1 1h c. milk 
3/4 c. shortening 

3 eggs 
2 t. vanilla 

Sift together cake flour, sugar, baking powder, and salt 
into a bowl; add milk and shortening; beat for 2 minutes 
at medium speed. Add eggs and vanilla; beat for 1 minute 
more; pour batter into greased and paper-lined 9" x 13" 
pan. Bake at 350° F for 30 minutes. Cool in pan on rack 
for 10 minutes. Remove from pan and cool on rack. 
Yvonne Chin-Canadian Society of Sugar Artistry, Inc. 
Newsletter 

Mock Whipped-Cream Icing 

3 1h T. flour 
3/4 c. milk 

1/4 c. butter 
1h c. shortening 

3/4 c. granulated sugar 
1 t. flavoring 

Cook flour and milk until thick. Cool until cold. Place 
butter, shortening, and sugar into a small bowl and beat 
with a mixer until creamy. Add cold flour mixture to butter 
mixture. Add flavoring and beat for 10 minutes. This will 
hold its shape well and is good to use on pies, cakes, fruit 
salads, etc. Makes a very good cake filling with fresh 
fruit or drained canned fruit added. WA Newsletter 
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Roses ... Orchids ... Lilies .... plus 
other sweet decorations that will truly enhance your confec-

"What's New?" at 
.petitfleurs.com 

&auiijul ~ (o4 :P.w.ut &uiirz¥ 

Petit~Ceurs 

Photos Needed For 
Newsletter 

Have you ever considered sending photos of some 
of your cakes to the newsletter? Why not act on 
that thought? We are always needing photos for 
black and white publication in the newsletter. 
Especially needed are high-quality photos for the 
cover-holiday cake designs (other than Christmas) 
are needed most. Just include a short explanation 
of the cake or artwork in the photo and send it to 
the Editor (address on page 24). If you would like 
your photo returned, please include a SASE. 

cake Craft Shop/Jt:. 
@ 

Featuring FMM Products 

And much, much more 

Wholesale and Teacher 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 

Imported Specially Shaped T1 
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 • Introduction to Sugar Paste 
• More Flowers & Borders • Intermediate Sugar Paste 
• Wedding Cakes • Australian Cake Decorating 

Send $1.00 for Catalog. 

\)ttoRAri• q&l> NEW NEW NEW 
~~ 4sJo 

f·V'~· - 4 7'\At last- Incredible, edible 
~~"' . UNBREAKABLE GEL .... 

~.,.,·;,;. o 

(Manufactured from edible natural products) 
Pipe it, roll it, cut it 

Make the most intricate lace point:;, 
lace pieces, ferns, leaves, flowers 

Flexible, virtually unbreakable! 

Easy to use - stunning effects 
Book with full-colour pictures an cl 

instructions 
Gel in clear or white 

{9«Wt, tiW new pw.dud WdmJ -ljOU'f£ & glad tflJ'U did! 

Available exclusively from 
Beryl's Cake Decorating & Pastry Su p plies 
PO Box 1584, N. Springfield, Va. 22151 

Tel: 1-800-488-2749 Fax:703-7 50-3 779 
E-mail: beryls@beryls._com

http://WWw.beryls.com 
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Vanessa R. Mohammed- Canada 
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Betty VanNorstrand-NY 
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Personalized Wedding Invitations 
www.carlsoncraft.cowz 

800-292-9207 

Creative Cutters 
HOT OF THE PRESS 
FROM AUSTRALIA 

Volumes 1 & 2 
Each volume contains over 450 color ideas 
for wedding cakes, chcolates, and favors. 

Volume 3 Now Available! 
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) 831-0862 
Fax: (716) 831-0562 

Toll Free: 1-888-805-3444 
E-Mail:crea tivecu tters@cakea rtistry .com 
Web Page: www.cakeartistry.com 

Our Catalog is $5.00 Refundable on your First Order 

• Make multi-tiered cake setup a "piece of cake." 
• Create a masterpiece of any height with ease. 
• Gain confidence in creating and maintaining the stability 

and levelness of your cake. 
• Save time with fast and easy assembly of tiered cakes. 
• Simple and stable and only requires 4 small holes in your 

luscious cake. 

Threaded legs. 

Stainless steel 
threaded pegs 
attach to the discs. 

Stainless steel 
discs come in 12", 
10" , 8", 6", and 4" 
s1zes. 

The various diameters of stainless steel discs each use 4 nylon 
support legs. The support legs are available in different lengths to 
match any cake height. Each nylon support leg can be individually 
adjusted with a quick twist on the threaded post to level each 
cake tier independently. (No more dowels to measure and cut!) 
Polycast plates are prefetTed fo r their strength, durability, and ease 
of use; but cardboard cake boards may also be used if desired. 

2" leg can be 
adjusted to 2 W' 
suitable for sheet 
cakes. 

Threaded 
stainless steel 
pegs attached to 
the stainless steel 
disc . 

3 'h'' leg used for 
2 different sized 
cakes-just a 
twist of the wrist. 

Starter Set Includes: 5 discs (1 ea. of 12", 10", 8", 6", & 4") 
and 20 legs (choice of 2", 3" , 3 '12'' , 4" , or 4 1h" lengths)
$110.00 plus shipping. Also available are polycast plates (7" to 
16") and additional discs and legs. Shipping Fee: Order Under 
$100-$8; $100-200 Order-$12; $20 1-300 Order-$16. 

Cakes, Inc. 
Phone/Fax (605) 583-2393 

42551 299th St. • Scotland, SD 57059 
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26"' Annual 

2001 

International Cake Exploration Socit?te 
26th Annual Show and Convention 

Portland, Oregon -August 16-19, 2001 

Author Table Information 

If you are the author of a book or video on any form of 
cake decorating or sugar art, we invite you to join us in 
Portland , Oregon, for the 2001 ICES Show and 
Convention, August 16-19. 

Our Author tables will be located in the Cake Garden . 
You will be accessible not only to the registered 
conventioneers but also to the general public on Saturday 
and Sunday. Only books and videos may be sold at these 
tables. Electricity is available for an additional fee for 
those wishing to play their videos. 

If you would like us to reserve a table for you or if you 
know of someone who would be interested, please contact 
Terri Halsey at 10022 Slater Ave. NE, Kirkland, WA 
98033, (425) 822-9812, e-mail thalsey@wolfenet.com. 

Vendor/Exhibitor Booth 
Information 

Now is the time to get your Vendor/Exhibitor booth 
registration for the Portland "Garden Party" Show and 

Convention. If you are a manufacturer or supplier of cake 
decorating or candy making products, you won't want to 
miss this opportunity. 

We still have a limited number of wholesale and retail 
Vendor/Exhibitor booths available, but they are going fast. 
A "virtual" tour of the Oregon Convention Center facility 
is available by going to www.oregoncc.org. To n~serve 
your space, contact Lucinda Larson, Vendor Chairman, 
25201 235[11 Way SE, Maple Valley, WA 98038, telephone/ 
fax (425) 413-0091, e-mail icingdiva@aol.com. 

Vendor/Author Showcase 

The Portland Show Committee will once again host the 
Vendor/ Author Showcase. This is an opportunity for 
vendors and authors to show off their new items and for 
conventioneers to get a firsthand look at new sugar art 
products being demonstrated. The showcase will be held 
on Friday, August 17, 2001, from 7 p .m. to 9:30p .m. at 
the DoubleTree Lloyd Center. Plan on attending this 
popular event! Contact Lucinda Larson, 25201 235 11 Way 
SE, Maple Valley, WA 98038, (425) 413-0091 , e-mail 
icingdiva@ aol.com. 

Show Directors 

Vicky Harten 
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Vicky Haden Carol Webb 
1598 S. Tedford St. 2118 Meadow Pl. SE 

East Wenatchee, WA 98802-5263 Albany, OR 97321-5560 
Phone: (509) 884-3040 Phone: (541) 926-0025 

Fax: (509) 884-1229 Fax: (541) 791 -3214 
E-mail: cakegal@cakegallery.com E-mail: webbc@proaxis.com 

Day 
February 2001 

Carol Webb 
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Gum Paste Foliage 
By Jill Maytham-South Africa 

,.... From 1994 ICES Demo Handout 

Attractive foliage enhances any exhibit. VEINING 

BASIC PRINCIPLES There are many different veiners on the market that work well. 
Enhance the veins by painting them using water colors or petal 

Ensure that edges of leaves are thin. Work edges of leaves on dust mixed with a little vodka. 
"petal pad," u~ing a medium ball tool. 

Coloring may be directly worked into the paste. Use a mixture 
of colored pastes for a variegated effect. Touch up leaf with 
petal dusts or with a little petal dust mixed with a drop of 
vodka. (Remember, excessive moisture will cause the gum 
paste to dissolve.) 

Leaves may also be made white or green and "touched" up as 
above. 

WIRING A LEAF 

If you wish td wire a leaf, remember to roll out paste leaving a 
slightly thicker ridge to support the inserted wire. 

Thicker Ridge 

-

Wires should be taped with shredded floral tape that blends 
with the color of the leaf if possible. Use white tape if basic 
leaf is a pale shade or green tape if leaf is green. Brown tape 
would be use~ if the stem is brown or use a mixture of white 
and brown for ivy leaves. 

It is not nece~sary to apply edible glue to wire before inserting 
wire into lea_t:. 

To insert wire into a leaf, support the "ridge" of leaf between 
your index finger and your thumb and gently ease wire into 
position, ensuring that the wire does not come out of the paste 
or tear it. 

f"" ~ire may be ;attached to le.av~s by havin~ an e~temal "vein" 
- hke for a sward fern. In this mstance, pamt a httle gum glue 

on the taped wire to the length required. Attach wire to center 
of ~ack of leaf. Shape leaf and allow to dry. 

To paint on dots or fine veins, a toothpick is a useful aid. 

TEXTURE 

To create a rough surface on a leaf, press a piece of sandpaper 
against the paste, e.g. for an African violet leaf. 

SHEEN ON LEAVES 

Use cooking spray to give leaves a sheen. If you have used 
petal dust, pass the leaves through steam to remove the chalky 
look. 

WATER DROPS 

Use a drop of dissolved pure gelatin to simulate a water drop. 

TENDRILS 

Wrap shredded floral tape into a "rope" around the handle of 
an art brush. 

1Jrlose [CMCl Gum Paste 

1 pasteurized egg white 
1 to 1 1h c. powdered sugar 
2 heaping t. tylose [CMC] 

Lightly beat egg white. Add sifted powdered sugar 
slowly until a soft-peak consistency royal icing is 
made. Add tylose [CMC]. The mixture will 
immediately thicken. Gradually add more sifted 
powdered sugar until a pliable texture is achieved. 
Paste should not be sticky. Rub a little shortening 
onto your hands and work paste thoroughly before 
storing. 

Place paste in a plastic bag. Seal and store in a 
plastic container. 
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HOW 

DID 

THEY 

DO 

IT ? 
• 

Each issue of the ICES newsletter has 
photographs of cakes and other sugar 
art that was displayed at the annual 
Convention. With the cooperation of 
the artists who completed these 
beautiful works, below is information 
on some of these displays. 

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

Photos on Page 11 

Denise Weller-SD-No 
description received. 

Vanessa R. Mohammed
Canada-This yellow egg was 
created by molding melted 
candy in a two-piece egg mold. 
The two mold halves were 
partially filled with melted 
candy and placed together then 
turned so the chocolate was 
evenly distributed throughout 
both halves. The two halves 
were separated and left to set up. 
After they were set, the candy 
pieces were removed from the 
mold halves. To combine the 
two halves, each was set on a hot 

· plate and then both pieces were 
quickly placed together. The 
roses and Cupids were created 
from molds. The roses were 
dusted with powdered food 
colors and edible glitter. The 
Cupids' eyes, noses, and mouths 
were added with food color 
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pens. A border was added with 
an English star tip. The entire 
egg was dusted with edible 
glitter. 

Teresa Madry-Canada- No 
description received. 

Pina Facchini-Argentina- A 
two-layer cake dummy was 
covered with pale pink fondant. 
All the angels were handmade 
from modeling paste in the 
shapes of cones for the bodies, 
balls for the heads, and sausages 
for the arms. All the other details 
such as hair, eyes, and the cloud 
were decorated with royal icing. 
The cake board was covered 
with pink satin. The arch was 
made from pastillage as were the 
bells. After placing the ornament 
on top of the cake (the pastillage 
base with the angels), the edges 
were covered with puffs of royal 
icing to imitate a cloud. 

Photos on Page 12 

Linda Kelley-FL-Cookie 
cutters were used to cut the sugar 
cookie dough. The same cutters 
were used to cut fondant pieces. 
The heart had an impression 
added before cutting the 
fondant. The backs of the 
fondant pieces were dampened 
and the pieces attached to the 
cookies. The roses, bows, and 
pearls used to trim the cookies 
were made from molds and 
attached to the cookies. After 
this, the cookie tops were dusted 
with pearl dust. 

B. Keith Ryder-VA-A 12" 
square board was covered with 
black rolled fondant. Once dry, 
the color was enhanced by also 
airbrushing it black, followed by 
airbrushing gold luster dust. A 
red ribbon was applied around 
the edge. An 8" square dummy 
was covered with red rolled 
fondant. A wedge at each corner 
was cut out and replaced with 
black rolled fondant. The red 
and black areas were 

enhanced by airbrushing. Once 
dry, the cake dummy was 
attached to the board. The 
positions for the bridges were 
marked; and the bridges were 
piped with a #1.5 tip, starting at 
the center of each bridge and 
piping each side of the triangle 
separately to ensure the center 
remained pointed rather than 
becoming rounded. Flood
consistency royal icing was 
applied to each bridge to give a 
smooth surface; once dry, the 
bridges were dusted with gold 
luster dust. Extension lines were 
piped using royal icing and a 
#1.5 tip. The dragon design was 
piped onto acetate with royal 
icing and a #1 tip. The enclosed 
areas were filled with flood
consistency royal icing. Once 
dry, the entire image was 
brushed lightly with shortening, 
then dusted with gold luster dust 
and burnished with a soft brush. 
The image was attached to the 
cake top with dots of royal icing. 

Betty VanNorstrand-NY -No 
description received. 

Cheri Bloomquist-WA-The 
cake had 6" and 9" heart-shaped 
tiers. The bottom of the 6" tier 
was cut to tilt the top of the cake 
forward. Rolled fondant· was 
tinted with juniper green paste 
color. Half of the tinted fondant 
was rolled between upholstery
weight clear vinyl. Next, a vinyl 
lace tablecloth was placed over 
the fondant and the lace 
embossed into the fondant using 
a rolling pin. This embossed 
fondant was used to cover a 12" 
heart-shaped board. A 
coordinating ribbon was glued 
around the edge of the board. 
The remaining half of the 
fondant was mixed with an equal 
amount of white fondant. Half 
of this fondant was rolled and 
embossed to cover the 9" tier. 
The remaining tinted fondant 
was again mixed with an equal 
amount of white fondant. This 
was rolled and embossed to 

individually masked then cover the 6" tier. The remaining 
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embossed fondant was used to 
cut centers and leaves for the 
daisies using the wide end of a 
decorating tip for the centers and 
a small leaf cutter. The leaves 
were veined with a palette knife 
to avoid removing the 
embossing. The heart on top of 
the 6" tier was molded in a 
ceramic cookie mold and the 
edges were brushed with green 
petal dusts. A #32-tip shell 
border was piped around the 
base of the 9" tier. A #125-tip 
swag ruffle was piped starting 
halfway down the side of the 9" 
tier and was topped with a #16-
tip "e" motion. A #70-tip leaf
style shell was piped at the base 
of the 6" tier. Daisies piped with 
a #1 04 tip were added cascading 
from the top of the cake to the 
base. The prepared centers and 
leaves were added to the daisies 
to finish the cake. 

Photos on Page 13 \ 

Sharon Briggs, Marlene 
Bushman, Miriam Carlson, 
Gayla Russell-lA-The dolls 
were made of gum paste; and the 
table, mini cakes on the table, 
and the cat were made of a 
mixture of fondant and gum 
paste. The table, cakes, and cat 
were formed by hand. The dolls 
were formed using molds. The 
dolls' gumpaste clothing was cut 
using patterns. Embellishments 
were added with royal icing. 

Pat Ware-MI-The 11" x 15" 
styrofoam dummy was placed 
on a foil-covered board and 
covered with buttercrearn that 
was smoothed with a paper 
towel. (Permission was obtained 
to recreate the General Motor's 
copyrighted Chester T. Hardhat 
figure.) A projector was used to 
enlarge the pattern. The pattern 
was taped to a wooden board 
and covered with wax paper. 
Medium-consistency royal icing 
and tips #2 and #3 were used to 
outline the pattern. After 
crusting, the outlines were filled 
in with thinned color flow [royal 
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icing]. The piece was allowed to 
dry for three days . It was then 
removed from the wax paper. 
Large dots of royal icing were 
piped on the back, leaving points 
to push into the buttercream to 
keep the piece fro m directly 
setting on the buttercream. After 
dryin g again, the pi ece was 
placed on the cake. The lettering 
was piped with buttercream 
icing and a #5 tip. The borders 
were added with a #22 tip . 

Dathern Moon-AL-The two
tiered cake was covered with 
rolled fondant. Fondant cutouts 
in different shapes were added. 
The peac h roses were made 
from gum paste. A sil ver 25 '" 
anniversary pick was added to 
the top. 

Colette Peters- NY -All of the 
tiers of this cake were carved 
and covered with differe nt 
pastel colors of rolled fondant. 
Royal icing detail s were added 

to the ti ers. The top was molded 
sugar cove red with paste l 
fo ndant. The wired flowers on 
the top were wires covered with 
"tubes" of fondant bent into the 
desired shapes. Everything was 
painted with various iridescent 
powders mi xed with lemon 
extract, and then gold paint (gold 
petal dust mi xed with lemon 
extract) was flicked all over the 
cake with a toothbrush. 

Photos on Page 14 

Gloria Gdffin-Canada
Cookie cutters were used to 
create the tops and bottoms of 
these pastillage boxes. The tops 
and bottoms were allowed to 
dry. Strips were rolled and cut 
for th e s id es . A strip was 
wrapped on a cutter, slightl y 
overlapping at th e back and 
j oined with water/piping ge l, 
and allowed to dry. Sandpaper 
was used to tidy the edges. 

Royal icing was used to attach 
the si des to the bottoms. The 
tops were placed on wax paper. 
A bead border was piped on the 
edge of the tops and along the 
seam of the bottoms/ s id es. 
When the tops were dry, they 
were gently set on the box 
bottom s. Th e bo xes were 
decorated w ith flowers , 
butterflies, lace, etc . 

Jan Rodgerson-MI-No 
description received. 

Theresa Shepherd- MN-The 
boy and girl were made from 
gum paste. A mold was used for 
the faces. When the faces were 
dry , they were dusted with 
powders. The tree was made of 
pastillage and was airbrushed 
for color. Two 18-gauge wires 
were used in the center of the 
tree for support. While the tree 
was drying, the wires were stuck 
into styrofoam. 

Classified Ads 

Zane Beg-VA-For the candy 
rose curls, melted white candy 
coating was colored then poured 
onto a marble slap and spread 
to 1/s" thickness. The candy was 
allowed to cool for a few 
minutes. When a finger lightly 
pressed into the candy no longer 
left a fingerprint, the candy was 
ready to curl. A rose chocolate 
curler was used to make a 
crescent shape on the marble to 
curl up the candy. This was 
repeated until enough rose curl s 
were created to cover the cake. 
Th e cake was cove red with 
buttercream icing. The rose curl 
were pressed into th e 
buttercream, starting at the base 
and working up ward. Gum 
paste flowers were added to the 
cake top and inside the pedestal. 

Country Kitchen SweetArt, Inc.: Visit our Web site: www.countrykitchensa.com. Our fun and easy-to-navigate 
Web site includes recipes, ideas, links to terrific cake decorators' Web sites, and a monthly cake decorating contest. 
We have wonderful products with great prices including CK Products, Wilton Enterprises, Norpro, Fox Run, Hill 
Design, Applause, and many other great distributors. We think you will mark it as a favorite site! (219) 482-4835-
Call for a free catalog with products, recipes, and ideas ! 

WINBECKLER ENTERPRISES: Cat:'1log-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 instmctional 
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, W A 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 sports, disco nightlife, entertainment, 
transportation 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). 
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By Kate Fielder-Canada 

VARIEGATED IVY LEAVES 

Twist fine green wire over an art brush handle to form 
tendrils. 

Using three sizes of cutters and a creamy green gum paste, 
cut out several ivy leaf shapes. Thread a 26-gauge green 
wire 2/3 the way up on each. Thin around the edges on 
each leaf then vein and leave to dry. 

Prepare a dipping solution by mixing 1h to 3
/ 4 c. vodka with 1h jar of paste food color in a wide-necked container 

with a lid. (A baby-food jar or similar is ideal for this purpose.) Mix very well until the paste has dissolved. 

After the leaves are dry, use a brush that has been dipped in a little shortening to paint the part of the leaf you wish 
to leave uncolored. Usually this is the outside edge and the center vein back and front. 

Holding the leaf by the wire, dip it into the dipping solution. Twist the wire around fast while removing from color 
to shake off the drips . Place on wax paper to dry. If there are some areas you would like to take off the green color, 
do this now with a cotton swab. 

Let leaves dry. 

Tape the leaves and tendrils in stems starting with the smaller leaves, graduating up in size. 

POLKA DOT LEAVES 

Polka dot leaves are colored in the same way as ivy leaves, varying the color and shape of the leaf. 

Paint dots of shortening randomly over the leaf before dipping. Polka dot leaves are green or pink so the paste for the 
leaves will either be left white or colored pink. 
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2001 Calendar-A Baker's Dozen 
Front The Sweet Life, Inc. 

This 13-month calendar (January 2001 through January 2002) features 
full-color photos of sugar art from 13 creative artists along with 
descriptions of the sugar art and information on the artists. The calendar 
is available in English or Spanish . A portion of the proceeds from the 
sale of the calendar will be donated to The Multiple Sclerosis Society. 
The regular cost of the calendar is $12.99 plus shipping, but it is available 
to ICES members for $1 0.00 plus $2.00 shipping. For more information 
on the calendar or to order, contact Norman R. Davis, The Sweet Life, 
Inc., 4950 Sunset Lane, Annandale, VA 22003, (703) 750-3 266, 
norman@thesweetlife.com. 

'71.c..':i-l'l ..Cif,&..-h$ 

TrJ'JIImb 

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 self
addressed envelope with sufficient postage for its return. Please include a photo of any products other than books. 
Please include pricing information and your contact address, phone, fax, e-mail, etc. for those who wish to contact 
you. 

7o. 7eac&: 'U'~ 
~Z'~~ 

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. 

• 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). 

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

7o. ~a U'&on da.u ~ fi4U 

(!aft 1-F()()-9t12-FFFI 
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Suoar (Bouquets 
my CRj}semary Watson 

23 North Star Drive 
Morristown , NJ 07960 

800-203-0629 
973-538-3542 

Fax 973-538-4939 

mail@ sugarbouquets.com 

:Molas aruf Qlresses 
for intricate jfowers, 

faces, aruf sfre{[s 

Catalogues 
$5. refundable 
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From CA Newsletter 

Bake cake in doll-skirt pan or use 2-8" and 1-6" layers 
baked 3" high. 

Sculpt cake or layers to a domed shape to resemble a 
beehive. 

Crumb coat cake with tan or brown buttercream icing 
that has been striped with brown shades. 

Use a #48 or #10 tip and cover the cake by piping 
around the cake, starting at the bottom and working 
up to the top. 

Use a tablespoon to make an indentation in the front bottom of the hive for the doorway. Frost the inside of 
doorway with a darker color or a yellow to look like honey. 

Add vines on hive as shown in illustration using a #3 tip and green icing. 

Make drop flowers in your favorite colors with any drop flower tip and make centers a contrasting color. These 
can be made ahead of time in royal icing. 

Add leaves in green with a #65 or #67 tip where needed. 

Add some bees either made from royal icing or picks or fuzzy ones from a craft store. 

UPCOMING CONVENTION 
& ~IDYEAR DATES ~ 

I 
..... j .. :.~ 

1
-:.:.~ 

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

Conventions 

August 16-19, 2001-Portland, OR 
July 25-28, 2002-Nashville, TN 

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

March 14-16, 2003-Washington, DC 
March 12-14, 2004-New Orleans, LA 

' 

- -

Kitchen Hints 
From Canadian Society of Sugar Artistry, Inc. Newsletter 

Spray plastic kitchen bowls with nonstick cooking spray 
before pouring in tomato-based sauces-no more stains! 

Mash and freeze ripe bananas in one-cup portions for 
use in later baking-no wasted bananas. Or you can freeze 
them whole, peeled or unpeeled, in plastic bags. 

Spray barbecue grill with nonstick cooking spray before 
grilling to avoid sticking. 

·Run hands under cold water before pressing crisped rice 
treats in the pan. The marshmallows won't stick to your 
fingers. ~ 

To keep potatoes from budding, place an apple in the bag 
with the potatoes. 
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2000-2001 Officers & Board of Directors 
Exec;ut!ve Committee 
SUSBD O'Boyle-Jacobson-Presldent 

7120 Riverwood Dr., NE 
Fridley, MN 55432-3071 
(763) 572-3911-hm., fax 574-2276 
e-mail: soboylejac@aol.com 

Roberta Gibbo~~&-Vice Presldeut 
15710 Harmony Way 
Apple Valley, MN 55124-7122 
(952) 432-5976-hm./fax 
e-mail: prgibb@aol.com 
CO,NM,WA 

Kathy Scott-Treasurer 
P.O.Box218 
Abbeville, SC 29620-0218 
(864) 446-3137-hm, 446-1112-wk./fax 
e-mail: swectexpress@wctel.net 

Mary Sue Ryser-Reconling Secretary 
10303 E. 23,. Pl. 
Tulsa, OK 741294620 
(918) 663-3773-hm., fax 663-9299 
e-mail: msryser@aol.com 

Jean Eggers-Corresponding Secretary 
2808 S. Center 
Sioux Falls, SO 57105-4818 
(605) 332-8756-hm./wk. 
fax (425) 920-3998 
e-mail: jeaneggers@yahoo.com 
ID,NY, VT 

Kim F ....... Past President & 
Cbalrman or the Board 
8302 Miss Anne Ln. 
Annandale, VA 220034619 
(703) 239-0314-hm., fax 239-0631 
e-mail: kimfess@aol.com 

Board Members 
Joseph Ash 

P. 0. Box 156 
Rohrersville, MD 21779-0156 
(304) 264-8678-hm., fax 264-9408 
e-mail: jgasb55@intrepid.net 
AR, lA, IN, RI 

Maxine Boyington 
3600 Treadwell Dr. 
Oklahoma City, OK 73112-6138 
(405) 947-4644-hiJI., fax 947-8220 
e-mail: maxicakes@aoi;com 
GA,LA,NV 

Mildred Brewer 
19200 Roseland Ave., Apt. 349G 
Euclid, OH 44117-3304 
(216) 481-9651 hm. 
e-mail: har_mill @email.msn.com 
DE, Puerto Rico, SO 

Linda Dobson 
208 Deale Rd. 
Tracy's Landing, MD 20779-9712 
(410) 867-1615/(301) 261-5536-hm. 
fax (301) 261-9919 
e-mail: lcdobs@olg.com 
MI, MO, TX, UT 

Connie Duffy 
P. 0. Box 5202 
Davenport, lA 52808-5202 
(319) 324-5914-hm., (309) 794-5219-wk 
e-mail: cduffyiowa@aol.com 
KS,MD,NH 

DenlceFing 
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 

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

EmiKuter 
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 

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

Susan R. Short 
7827 Lamar St. 
Arvada, CO 80003-2340 
(303) 424-9630-hm. 
e-mail: supersue52@aol.com 
HI, NJ, Virgin Islands 

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

Steven Stellingwerf 
2915 N. Lyme Grass Ave. 
Sioux Falls, SO 57107-0917 
(605) 367-6826-hm. 
MS,VA,WI 

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

Contact the designated Board 
Member with any 

problem in your state, etc. 

2000-2001 Committee 
Chairmen 

~ 
Rena Will 

Budget!Finandal 
Kathy Scott 
~ 

Connie Duffy 
Convention Liaison 

Kathy Scott 
Hall of Fame 

Steven Stellingwerf 
~ 

Mary Sue Ryser 
ICES Chapters 

Maxine Boyington 
International Reo & Member 
L.!l!U!!!! 

Tillman Ryser 
llilmW 

Roberta Gibbons 
Job Descdntions 

LaDonna Hallstead 
Lrum 

Connie Duffy 
Membersbio 

Susan R. Short 
Minutes Recan 

Linda Dobson 
Newsletter Re.wurce & Liaison 

Emi Kuter 
Nominations/Election 

Joseph Ash 
Propertv Management 

Mildred Brewer 
Publications 

Rose Hale 
~ 

DeniceFing 
Renresentative Liaison 

Beth Lee Spinner 
Scholarships 

Jean Eggers 
Shon Owner Liaison 

Susan R. Short 
vendor/Exhibitor/Author 

Roberta Gibbons 
Ways&Means 

Dottie Saulnier-Ralston 

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

ICES Founder 
Betty Jo Steinman 

P. 0. Box227 

Hampshire, TN 38461-0227 

M~be~p cric)~r 
. Gayle McMillan 

. :::; 4~.~a:C$lel!l,8. yme: . 
Bossier City, LA 71111-5424 

. Ph. (318) 746,2812 
.. r;::'.Fax'~l8) 7~i.ns4' 
E-mail: gvmcmill811®aol.com 

Publication Information Newsletter Back Issues 
I 

The ICES Newsletter is published monthly (except in 
September) to keep members informed about cake 

decorating and relevant areas. Members are encouraged to 
share hints, recipes, patterns, or photographs. Regular 
Membership-$27 per year; International Membership--$30 
per year; Associaie Membership-$10 per year; Charter 
Membership (joinedbeforeSept.I977)-$15peryear.Dues 
must be paid in U.S. funds only. Membership is open to any 
man, woman, or child who is interested in the "Art of Cake 
Decorating." Dues for new members go to ICES 
Membership,PMB 166, 1740-44thStreetS.W., Wyoming, 
MI 49509. Send renewal dues to ICES Computer, 4883 
Camellia Lane, Bossier City, LA 71111-5424. 

While supplies last, the previous 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 98042-

5276. 

~)J,pubJiShed u)1tb.~ ICES ~ewsletter does not necessarily reflect the opinions ofiCES and/or the Newsletter Ediii>r. ICES and/ 

,..-U~1:=~ . .=~~~~FAn~~:r:::::J~~~~!in!~:~~tbf~t~~~=~~~~fi~:;;· 
,ru, N~etter Edi~ adveitjiiemeilis are iiccepted and publiShed fu good faith. Any Iliisiepre8entaon is tbe responSibility of the 

~~~2!~es . ~~~~~::~~i:~~:fa~i!;:i~~ltt~~J::!J16~'l~~~hl1~ 
~~~ti~'\VUt; .. S!\J?Ub~.~g ~ch wOl!!!l::,be in,,inrect ~ct qr .. comi~g!i!ion .'lrif,h ~~ or Iq;8:~1'9~J;eC! ey\?Dl5, 
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Advertising Policy 
Ads for the newsletter must be received by the 25th of the month, 
two months preceding issue month (Sept. 2S for Nov.lssue). ALL 
ADS ARE PAY ABLE IN ADVANCE BEFORE PUBLICATION. 
Make checks payable to ICES. Ads (except classified) must be 
submitted digitally (as e-mail attachment, on disk, or on CO-see 
instructions below) unless otherwise approved by the Newsletter 
Editor. (Any ad needing typeset or requiring an unusual amount of 
layout or cleanup time may be billed an additional fee of up to 
$25.00.) Allow four to five days for the mail to reach the Editor at 
16849 SE 240th St., Kent, W A 98042-5276, phone (253) 631-1937, 
fax (253) 663-6733, e-mail: edltor@winbeckler.com. Ad rates and 
sizes (width x length) are: 

$5.00--per typed line (classified ad) 
$60.00--116 page (3 '14'' x 3 '!.'') 
$90.00--114 page (3 '14'' x 4 7/o") 

$160.00--horizontall/2 page (7 'I•" x 4 'lo'') 
$160.00--verticall/2 page (3 '14'' x 10") 

$290.00--full page (7 5/o" x I 0") 
Advertising supplement rates available on request. 

If you committo one full year of ads (II issues), you will receive one 
ad free (buy I 0 issues atregularprice 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 'h" x II" with 'h" 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 ails with photos 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) fonnat 
(usually under the prfut 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. 

" --

ShowP&otos, 
The color phOtos appearing in thO newsletier are aWilable for $1.00 each 
plus a .l!ASE. ,Only "'l1l·<;Qp)' '!t;~~'~ aV@jlllle. ~person who 
Cieli!eil the~~~ art ~fust cliOiee Wl~30 !!4~'1iiifu ~'date of iilSue 
for U.S. mem.bers or 90 da;ys.T'or out-of-U.s. mhmbers. 'lb'parchase a 
photo,~ ~f!>llo~infom>iltjon tallie1ldi~""='l)name.)lllderpboto, 
2) description of tbe s\lg&r art,'3) ilate'biliiews!e)filr; 4) citeclc: or mOJiey 
order payable to ICES (U.S. fuads oilly), 11011 S) as~ped, ilelf-addressed 
11'10 en:-oelDPii (SA~~: . . 

Where To Send 
~ for any purpose should be made payable to ICES. 

Address Changes. Label Corrections & Renewal Membership 
Dl!§-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 Cert!fio:ates--LaDonna Halstead. 

Membership Brochures & Newsletters for Publicltv-Joseph 
Ash. 

Membeqhip Pins Membership Oueltions & New Member 
no-ICES Membership, 1740-44th Street S.W., Wyoming, Ml 
49509. 

Newsletter Cony. Back Issues. & Ads-ICES Newsletter Editor. 
Marsha Winbeckler, 16849 SE 240" St., Kent, W A 98042-5276, ph. 
(253) 631-1937, fax (253) 663-6733, e-mail: 
editor@winbeckler.com. Copy and ads must be received by the 
25th of the month, two months preceding issue month. 

2001 Show llirectorl!-Vicky Harlen, 1598 S. Tedford St., 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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INTRODUCING OUR BOARD MEMBERS Classes 

Denice Fing 
Publicity 

Hello there, my name is Denice Fing. 
I am a very happy to be serving my 
first term on the ICES Board of 
Directors. I am the Publicity 
Committee Chairman. I am also on the 
Representatives and Membership 
Committees. 

Classes will be listed one time only. 

Beth Parvu- March 1-4---Franklin Method of Gu J Paste 
Flowers 
Sandy Hargrave-April 13-15- W ·te Cho : olate 
Draping 
Cheri Elder-April13-15- Sculpture Cakes Made Easy 
For more information regarding any of the above classes, 

I am married and am the mother offour contact Norman Davis, The Sweet Life, Inc. , 4950 :)unset 
children.Ihavebeendecoratingcakes Lane, Annandale, VA 22003, (703) 750-3266, 
since 1988. I have been a member of norman@thesweetlife.com. 

ICES since 1994. I am a member of the Cookie Cutter 
Collectors Club, past president and one of the founders of 
the Baltimore Best Bakers Cake Club, and past vice president 
of the Greater Washington Area Cake Club. 

Carole Faxon 
March 24-25-Basic Airbrushing. For more information, 
contact Men·ilee Reese of Cakes, Etc. in Ft. Lauderdale, 
FL, at (561) 615-4431. I have taken classes from many cake decorating teachers and 

chefs in Baltimore and other cities surrounding Maryland. I 
love sharing the art of cake decorating and am exited to be 
serving on the ICES Board. 

April27-28- Basic Airbrushing. For more information, 
contact Diane Austen of Austen's Cakery in Wooste r, OH, 
at (330) 264-0086. 

Please Do Not Send Renewals or Changes of Address to the Editor 

All renewals and changes of address should be mailed to the ICES Computer/Membership Coordinator at 4883 
Camellia Lane, Bossier City, LA 71111-5424. Please note that the post office will not forward the newsletter because 
it is sent bulk mail in the U.S . Sending membership and label changes to the Editor will only delay processing your 
change. If you have further questions on "Where to Send," follow the easy guide on page 23 . Please renew or send 
your address change eight weeks in advance to avoid any lapse in newsletters. 
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ICES Newsletter Editor . . 
M h W. b kl ICES Mentber-Please notify ICES inunediately of any change or ars a m ec er · 
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 (earjjest cont. U.S. time zone) Fax: (253) 663-6733 
Please do not call before 11:00 a.m . Eastern Time. 
To change an address, to check on m.issed newsletters due to labe l info, or membership 
questions, please contact the Membership Coordinator--contact info on page 23. 

Presort Standard 
U.S. Postagt: 

PAID 
Kent, WA 

Permit No. 2110 

THE MAILING LABEL SHOWS YOUR MEMBERSHIP EXPIRATION DATE-Month/Year. Regular Membership-$27 
per year; International Membership-$30 per year; Associate Membership-$ ! 0 per year; Charter Membership Uoined before Sept. 
1977)-$1 5 per year. Dues must be paid in U.S. funds only. Send dues for new members to ICES Membership, PMB 166, 1740-
44th StreetS.W. , Wyoming, MI49509. Send renewal dues to ICES Computer,4883 Camellia Lane, Bossier City, LA 71 111-5424. 
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