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One of the featured masterpieces at the Chef des Chefs 
Conference in New Orleans this year, this cake was created 
by Loydene Barrett. Ivory on ivory was chosen to carry out 
the Victorian theme where textured cutwork encircles the 
double cake board and 13" oval base. An insert of the 
cutwork continues on the 1 0" stacked oval. A slanted acrylic 
stand holds an 8" scalloped oval which features a section of 
textured cutwork. In the Victorian tradition, sprays of or
ange blossoms adorn each tier and ivory satin ribbons lead 
to silver charms which have been hidden between the tiers. 

See the "Major Exhibit ... " article on page 4. 

FRONT PAGE NEWS 
Probably the first thing this Front Page News should an

nounce is that special thanks go to Marsha Winbeckler for 
the many years ofhard work and extraordinary dedication 
she 's contributed to this organization by editing the ICES 
newsletter to this point. She has indeed improved the publi
cation over the years and warm thanks and the appropriate 
measure of praise are certainly in order. 

Secondly, and I'm sure this is no surprise, there's a new 
kid on the block, and she can't wait to meet everybody! 
That's right ... as I'm sure you've heard, there's anew ICES 
Newsletter Editor, and she has many ideas for her own con
tributions to this very talented organization. 

Let's meet at Convention, shall we? Introduce yourselves 
in Portland, Oregon this year during August 16 - 19, 2001. 

Visit the ICES Web site: 
www.ices.org 
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PRESIDENJT'S 
MESSAGE 

Dear ICES Friends: 
I would like to welcome Grace McMillan as the new 

ICES Newsletter Editor. Grace is very capable and 
knowledgeable; the Board of Directors and I look for

ward to a long relationship. The ICES Newsletter is a vital 
part of the organization. This is our communication with you as members and a very 
important way to keep you informed of ICES events. 

I encourage you to submit ideas and items for the newsletters. Photos and their 
descriptions are needed even more than recipes. I am sure most of you have made a 
cake that is unique or of a different idea you have found that works well for you. The 
ICES members would enjoy seeing photographs and reading how you did it. 

June is a busy month for all of us. I would hope you have had a chance to get your 
registration in for the convention before the Early Bird cut-off date of June 1, 2001. I 
completed my registration online at the ICES Web site: www.ices.org. It was so easy; 
no check to write, nothing to mail -just typing in the information. Give it a try! 

June is extra special for our family this year. My son, Danny O'Boyle, will be 
getting married on June 30th, and I will be making the wedding cake (of course). In 
the past when I worked in a very large bakery, the month of June was overwhelming, 
but now I can really enjoy it and look forward to the events of the wedding. 

The Portland Show Committee is working countless hours to ensure everything 
goes smoothly. Many things are already completed and awaiting your arrival. The 
committee has finished the show cake; this allows photographs of the masterpiece to 
be used for publicity. I've heard great things about it; the word that comes to mind is 
"incredible." 

What about the sugar art display you plan on bringing? Remember, there won't be 
anything to see if we all just come to look. Be sure to let yow- Representative know the 
size of the sugar art display that you are bringing. In order to facilitate putting the 
displays together by states,. areas, provinces and countries, the Reps need to inform 
the Show Committee about the space they will need. Let's get that information to the 
Reps right away. If you have not been to convention before, I would like to let you 
know about a little incentive that will encourage you to bring a display. Each display 
that you bring (on a 6" board or larger) is eligible for the Century Club Drawing. 
Vendors contribute many items as prizes for the drawings each year and the grand 
prize is $1000! I can think of many items to buy in the vendor area with the money
how about you? 

If you are not attending the convention, be aware that you can request an absentee 
ballot to enable you to vote for your choice of officers and Board of Directors. To 
obtain an absentee ballot, contact Joseph Ash, Nomination Chairman (address infor
mation on page 23). In addition, all members shall have the right of voting by proxy. 
Proxies must be in writing by the member and filed with the Recording Secretary 
twenty-four (24) bow-s prior to any meeting of the membership. Issues that concern 
the ICES Bylaws, motions and other important matters will be presented in the July 
newsletter - watch for that information. 

Wishing all fathers a relaxing Father's Day. I hope that each of you will have a cake 
presented in your honor, even if you make it yourself1 

Sweet thoughts, 

~·= ICES President 
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Editorials ... 

Warm greetings to all ICES mem
bers and loyal readers! I'd like to in
troduce myself in this issue as your new 
ICES Newsletter Editor. I'm delighted 
to be given the opportunity to publish 
your newsletter, and hope that we will 
share many happy memories together. 

Please allow me to take this oppor
tunity to express my gratitude to all the 
ICES Board Members for their time and 
consideration in these issues. I will do 
my best to create an excellent publica
tion every month. 

I have enjoyed so much all the wann 
and friendly e-mails and letters I've re
ceived, welcoming me to this position. 
I'd also like to make clear in this very 
first issue that ICES member and reader 
input will always be warmly welcomed 
at this desk. 

I understand from the Presi ent that 
members will be interested in the per
sonality and interests of your new Edi
tor. I am Dutch-Canadian, 36 years old 
(don'ttell anyone!), a widow, mother 
of two super kids, and while r m not a 
wonderful cake decorator, I t ruly en
joy desktop publishing, and so am genu
inely honored to publish the ICES 
Newsletter. I have been told :yly that 
I will probably be best known as Gayle 
McMillan's daughter-in-law. 

I've been in desktop publi~ hing for 
over fifteen years now. I trained in a print 
shop in Guthrie, OK, where it was my 
job to typeset and proofread periodi
cal publications such as newsletters and 
books, etc. Here is where I also learned 
design, paste-up and layout. 

My e-mail address is an easy one: 
IcesEditor@aol.com. Please phone or 
fax me at (405) 282-3003. Send mail 
to Grace McMillan, ICES Newsletter 
Editor, 324 W. Seward Rd. , Guthrie, 
OK 73044. 

Again, thanks for allowing me to 
serve you! Please remember to send in 
articles and suggestions for content.... 

ICES Newsletter 



Roommates Wanted ... 

Following is a list of names, states, 
~hone numbers, e-mail addresses (if 

available), smoking preferences, days 
lodging is needed, and lodging prefer
ences of those interested in fmding a 
roommate for the 2001 ICES Show 
and Conventi~m in Portland, OR 

I 

It is the res~onsibility of those listed 
to contact potential roommates from 
this list. Please note that ICES is not 
responsible for the results of any match
ing made by individuals. 

Leah Langford, TN-Daytime 
phone (901) 681-1821, or e-mail 
mimi40@cheerful.com. Space for three 
roommates available. A room with two 
queen beds has been booked at the 
Holiday Inn · Center from 
August 13, check-out on August 
20,2001. please. 

International Meeting 
All International ICES Members who 

will be attending the ICES Convention 
in Portland, OR, are cordially invited 
to attend an infdrmative get-together on 
Thursday,August 16,2001 from 12:00 
noon until2:00 p.m. Refreshments will 
beserved. 1 

The main pu!pose for this assembly 
is to meet, greet and converse with all 
our international! friends from around the 
world, and to discuss and share sugar 
art ideas with each other. 

You will have the opportunity to meet 
and talk with the Portland Show Direc
tors, and a few of the ICES Board 
Members will be present to greet you 
and to answer any questions you may 
have about ICES and the ICES Board. 

I am looking forward to a grand time 
~and to meeting kll of you in Portland. 
r Please make an ~ll-out effort to attend 
. and to rejoice with your friends. 

ICES Newsletter 

-Tillman Ryser 
International Liaison 

NEWS AND urcof\ING EVENTs 
Ad Hoc Convention 
Support Committee 

In accordance with the motion 
passed at the ICES Annual General 
Membership Meeting that was held in 
August of2000, a committee has been 
formed to look into the feasibility of a 
fund being established to help Past 
Board Members, Hall ofF arne Mem
bers, and past Show Directors who 
would like to attend Convention but 
whose finances will not allow it. 

The Chairman of this committee is 
Linda Dobson. The other committee 
members are Joseph Ash and Tillman 
Ryser. If you have any input for this com
mittee, contact Linda Dobson, or any 
of the other committee members (see 
page 23 for contact information). They 
would be happy to hear any sugges
tions you may have. 

Upcoming Convention and 
Midyear Dates 

To help you plan your schedule to 
attend meetings this year, listed below 
are the planned dates and locations for 
the upcoming Conventions and Midyear 
Meetings. Remember to plan some ex
tra time to tour these beautiful areas, 
too! 

Conventions 
August 16- 19, 2001 
July 25 - 28, 2002 
August 14- 17,2003 
August 5 - 8, 2004 
July 28- 31, 2005 

Portland, OR 
Nashville, TN 
Hamilton, Ontario 
Washington, DC 
New Orleans, LA 

Midyear Meetin&s 
Feb. 22 - 24, 2002 Hamilton, Ontario 
March 14 - 16, 2003 Washington, DC 
March 12 - 14, 2004 New Orleans, LA 

Please see page 16 for this year's 
Annual Convention Show Rules and 
Regulations. The Cake Show Release 
Form can be found on page 17. Re
member, a Cake Show Release Form 
must accompany any entries sent or 
brought to the show, or the entries will 
not be displayed. See you there! 

June,2001 

2001 Convention 
Information 

The following information can be 
found in the newsletter issues listed. 

Airline Information: 11/00 
Hotel Information: 12/00 
Convention Registration Form: 12/00 
RV Park Information: 12/00 
Tour Registration Form: 01/01 
Vendor/Exlribition/Authorlnfo:02/0l 
Tentative Show Schedule: 03/01 
Centwy Club: 04/01 
Tentative Demo Schedule: 05/01 

New Members: Contact either of the 
Show Directors listed on page 16 for 
any forms you need. 

Convention Deadlines 
Early-Bird Discount: June 1 
Regular Registration: July 15 
Tours: (seeforminOl/01 issue). 

by mail-June 15 
by phone or fax-August 1 

Hotel Reservations: (see 12/00 issue) 
Double Tree Lloyd Center: July 23 
Holiday Inn: July 14 
Hawthorn Inn & Suites: July 1 

Please see the Registration Form in 
the December, 2000 issue. 

Convention Bid 
Information 

To submit a bid for the year 2006 
Convention, contact the Convention 
Liaison, Kathy Scott, P.O. Box 218, 
Abbeville, SC 29620-0218, phone 
(864) 446-3137, or email her at 
sweetexpress@wctel.net. 

The Board ofDirectors needs your 
bid by July, 2001 for the Convention in 
2006. Representatives, discuss this 
possibility with your members at your 
next Day of Sharing. It is an experience 
you will never forget! 

Do not delay, as it takes several 
months to prepare a bid packet and do 
a site inspection. We look forward to 
visiting your city! 

3 



Major Exhibit for ICES Promotion 

The ICES members in Lousiana were invited 
to participate in a special wedding cake ex
hibition for ChefMagazine (an elite food 
magazine for professionals), entitled, 
"2001: A Wedding Cake Odys
sey." Sponsored by Chef des Chefs 
Conference and International Des
sert and Pastry Show, the show 
was held at the Marriott Hotel on 
Canal Street in New Orleans, 
Louisiana on Sunday, January 
14, 2001. Fifty-eight cakes 
were displayed by thirty mem
bers, including two members 
from Oklahoma and two mem
bers from Texas. 

Designers provided various 
delicious and truly beautiful cakes 
to be sampled at the reception. The 
show was a volunteer exercise for the 
purpose of promoting ICES and a bet
ter understanding of sugar art. More than 
1,000 people sampled these delicious cakes 

at "The French Market" reception. 
Louisiana was given a booth at the show, 
and distributed ICES information, gaining 

a few more members. The booth was 
negotiated free of charge, saving the 

normal fee of$895.00. This was a 
first-time-ever promotio n with 
Chef Magazine, and the ICES 
members ofLousiana were hon
ored to work with the profes
sionals in this organizati n. 

Chef Magazine was so de
lighted with the results of this 
cooperative alliance that they 
presented the Lousiana group of 
ICES volunteers with a $1 ,500 
scholarship to be awarded at the 

ICES Convention, 2005, which is 
to be held at the same hotel in New 

Orleans. The color photo on the fi·ont 
page, and the black and white photos 

on the following pages were all displayed 
during this show. 

This 3-tiered, fondant-covered cake, created by 
Mark Atwood of Alexandria, LA, 

featured pastel roses and fondant swags. 

Loydene Barrett & 
Kerry Vincent, OK 
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Members Sharing . 

June, 2001 

• • 

Gayle McMillan & 
Virge! McMillan, LA 
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Theone Perloff- Velez, LA 

Susie Parker, LA 

This elegant, three-tiered cake was covered in white fondant, and 
features large fondant roses and drapes. Gold accents of leaves, 
berries and braid were added. 

This three-tiered white cake was accented with gum paste dog
wood blossoms and leaves delicately shaded with petal dust. 

This three-tiered cake was covered in buttercream basket weave 
and adorned with a variety of gum paste flowers and leaves, in
cluding orchids, lilies and roses. 

Shirelle Royal, LA 

This ivory hexagon-shaped, English-style wedding cake features 
the collars and splays of the Nirvana Method. Created with royal 
icing, tiny pink roses and green leaves were the floral accents . 

Pat Gilbert, TX 

ICES Newsletter June, 2001 5 
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Gayle McMillan 's three-tiered cake pic
tured to the left was covered in fondant, beau
tifully decorated with a comelli lace design, 
and accented with Calla lilies, roses, filler 
flowers, ivy and eucalyptus made of gum 
paste. 

Linda McClure's Lady Windemere-style 
cake (pictured at the bottom), was covered 
in fondant and features molded lace appliques 
and drapes, large roses of gum paste in rain
bow colors, stephanotis and filler flowers. 

ll.\TI 

''" 1nnu ltTIL•n~tl/uu"J/ C,1ke 
"""'""' f.xplor<llirlll Soci<'ly rOIIII(/ation s 1 500.0Qj 
011e tlm11S<111d flt'l' lm11dred dollars am/uo/10() nuu .. AR' 

Scholarship Check Presentation 
ChefMagazine was so delighted with the 

results of this cooperative alliance that they 
presented the Lousiana group ofiCES vol
unteers with a $1 ,500 scholarship to be 
awarded at the ICES Convention, 2005, 
which is to be held at the same hotel. This 
check was presented by Dan Von Rabenau. 
Pictured with him on the left is Kerry Vmcent, 
ICES International Publicity Director. 

June, 2001 

Cbe( Magazine 
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This stacked, three-tiered, comma-shaped 
cake created by Loydene Barrett was cov
ered with white fondant and featured sprays 
ofburgundy gum paste dendrobiurn orchids. 
The top edge of each tier and the edge of the 
baseboard were embossed using crimpers. 
Blossom cutters were also used for emboss
ing the sides of the tiers and the baseboard of 
the cake. 

Kerry Vincent, OK 

Loydene Barrett, OK 

Marriott Cheft 
admiring the 
displays 

Kerry Vmcent's three-tiered, blush-colored 
wedding cake is composed of6-, 8- and 12-
inch tiers which are edged with crimping. The 
cake sides and ribbons are floral embossed 
and hand-painted in pale pink, gold, periwinkle 
blue and sage. Lace-embossed chase-work 
panels are brushed with red pearl luster dust 
and are outlined with tiny blossoms. The ef
fect is completed with two-toned blush and 
white gum paste bisque roses accented with 
foliage colored with sage pearlized luster dust. 

ICES Newsletter June,2001 7 



Amazing ice sculptures by Marriott chefs 

Donald Joiner's deer cake consists of a styrofoam base 
that was obtained from a taxidermist. The antlers are real 
and were plastered and screwed into place. The eyes and 
ears were also purchased from a taxidermist. A large sec
tion of foam was cut out from the back half of the form and 
replaced with red velvet cake. The entire form was cov
ered with white buttercream icing and left to dry so that a 
crust formed. The cake was then airbrushed using brown, 
yellow, black and red colors to produce the desired tone 
and shades. 

These amazing ice sculptures were created by chefs 
sponsored and commissioned by the Marriott Hotel 
on Canal St. The bar for the reception was made 
entirely of ice, etched in Mardi Gras motifs with jester 
heads of ice sitting on the bar. There was a funnel and 
tube inserted in the head of the jester with the drink 
coming out ofthe mouth into the glasses. 

Donald Joiner, Baton Rouge, LA 
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• • • and Caring 
. . . and Caring 

... and Caring 
Sympathies Extended 

Our condolences are sent to Mary Gavenda, whose 
mother passed away from a stroke on Easter Sunday. Mary 
is a past Board Member and Vice-President from 1998 to 
1999. 

Sympathy is also extended to Tillman Ryser, Board Mem
ber, whose brother diedApril8. Tillman's wife, Mary Sue 
Ryser, also serves on the Board ofDirectors. 

Millie Brewer writes, "With a very heavy heart I wish to 
inform you ofthe passing of my beloved brother, Rev. Melvin 
C. Meade on March 27. He had been so ill and it seems like 
a blessing for him to leave all his pain behind .... " Please keep 
Millie and her family in your prayers. 

Thank You 
The ICES Memorial Scholarship Fund received a dona

tion of$218.00 in the memory ofPennsylvania ICES Mem
ber Emma F omey. Emma passed away last December. The 
donation was from the proceeds ofthe 20th Annual Boscovs 
Cake Show in Hazelton, PA. 

The Scholarship Committee and ICES would like to thank 
Mary Gallagher and all other donation contributors. 

Get Well Wishes 
. . . are sent to Thelma Drenning, who is recovering from 

triple heart bypass surgery. Cards may be sent to her at the 
following address: 874 W. Frick Rd., Harrisonville, PA 
17228. 

Membership Supplement 
The new Membership Supplement list will be available in 

printed form or on disk at the ICES Portland Convention. 
To cover the costs, there is a $5 .00 charge for the printed 
Supplement and a $3.00 charge for the disk. You must re
serve your Supplement before July 15,2001. You will be 
able to pick up your reserved copy at the convention. If you 
are not able to pick it up there, there will be an additional 
$3.00 mailing fee. 

To reserve your printed copy or disk, please contact Rose 
Hale, Publications Chairman, at the address listed on page 
23, under "Board Members". 

STRESS-FREE 
Cake Supports ParemPending 

• 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" sizes. 

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 preferred for their strength, durability, and ease of use; 
but cardboard cake boards may also be used if desired . 

2" leg can be 
adjusted to 2 3/4" 
suitable for sheet 
cakes . 

Threaded 
stainless steel 
pegs attached to 
the stainless steel 
disc. 

3 112'' 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 1h", 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; $201-300 Order-$16. 

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

42551 299th St. • Scotland, SD 57059 
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1\.ECifES • -----
Louisiana Weddin2 Cake 

2 C. cake flour 
1 T. baking powder 

1 stick butter 
1 C. sugar 
%C. milk 

3 egg whites 
2 t. almond flavoring 

• • 

All ingredients must be at room temperature. Sift flour. Mea
sure and sift with baking powder three times. Cream butter, 
gradually adding sugar until light and fluffy. Alternately add 
flour mixture with milk and flavoring, beginning and ending 
with flour. Fold in stiffly beaten egg whites. (Egg whites should 
not touch any greasy container or utensil). Bake at 350° for 
35-40 minutes. 
Yields the same amount as a box cake mix. 

Frostin2 

liz C., plus 2 T. Crisco 
llb. powdered sugar 

1/s C. powdered, non-dairy coffee creamer 
liz t. salt 

%C. water 
1 t. almond extract 

Cream Crisco. Gradually add sifted powdered sugar, salt 
and creamer until smooth. Gradually add water and almond 
extract at slow speed, then beat at medium speed until fluffy 
and of smooth, spreading consistency. Yields 3-% cups. 
Please Note: This icing is good for icing the cake and doing 
borders, but not for flowers. -JoAnn Nuetzel, MD 

Cake Mix Cookies 

1 pkg. cake mix, any flavor 
liz C. shortening or butter 

1 T. water 
2eggs 

Mix all ingredients and beat until smooth. Blend in optional 
ingredients (1 C. walnuts, chocolate chips, or butterscotch 
bits). Drop on greased cooke sheet by teaspoonfuls. Bake 
for 10-12 minutes at 375°. Yields 60 cookies. 

-Linda Sturm, OH, Midyear, 2001 

Luncheon Chicken Salad with Fruit 

1 qt. coarsely chopped chicken 
liz lb. fresh seedless grapes, sliced in half 

1 ( 12 oz.) can water chestnuts, drained - chopped 
1 C. celery, finely chopped 

1 liz C. toasted pecans or almonds 
1 liz C. mayonnaise 

2 T.lemonjuice 
2 T. soy sauce 

1 T. curry powder (optional) 
1 (1 0 oz.) can chunk pineapple, drained 

1 C. cucumber, chopped 

Blend mayonnaise, lemon juice, curry powder and soy sauce. 
Mix with all other ingredients and chill. Very pretty se1ved in 
Azteca salad shells lined with a lettuce leaf. Surround shell 
with your favorite fresh fruits and sweet breads. (Shells can 
be found in grocery cooler near canned biscuits, etc.) 

-Dathern Moon, AL, Midyear, 2001 

CEJI<E-)EICI<~~® 
THE ADJUSTABLE DOWEL ROD 

Each 
Rod 

The Revolutionary System For 
Doweling Tiered Cakes 

• Clean • Safe • Fast • 
• Sturdy, Dependable 
• Reusable, Portable 
• Sanitary, Dishwasher Safe 
• FDA Approved Plastics 
• Great for Beginners or 

for Professionals 

A~J~, ;,::I;.r :y -~····· · ~·, . ·. SIMPLY 
-- . TURN 

SCREW TO 
ADJUST 

' HEIGHT 
. . . 

l" ll/2" ,. 

PATENT No. 5,165,637 

Sold in Packages of 6 or 
By the Gross to Retail Stores 

Order Yours Today! J 
Never Cut a Dowel Rod Again! 

L.....-----

C.J. ENTERPRISE· 8293 Tinkler· Sterling Heights, Ml 48312 • {810) 9/ 9·9133 
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Pilar Kurdi, FL 

Jo Ellen Simon, NE 

Moe Vitcavich, NJ 
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Fay Shanholtzer, CA 

Slllrley Phillips, OH 

Laura Covey, MI 
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Theresa Shepherd, MN CapPrachyl, TX 

Pamela Gotjen, NY 
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Linda Stevenson, CT Peggy Prentice, TX 

Michele Movius, IA Luella Leifeld, MN 
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... 
You might find it interesting that originally the wedding 

cake was not eaten by, but thrown at the bride! It devel
oped as one of the many fertility traditions surrounding a 
wedding. Wheat, too, is traditionally a symbol of fruitfulness 
and was among the earliest grains (predating rice) to be cer
emoniously showered on the bride and groom. In its earliest 
origins, the unmarried young women attending the wedding 
were expected to scramble for the grains to ensure their 
own betrothals, much as they do today for the bridal bou
quet. 

Early Roman bakers, we are told, changed the "throw it" 
to the "eat it" tradition. These bakers were distinguished and 
respected in their trades. Somewhere around 100 BC, they 
began taking the wedding wheat and creating small, sweet 
cakes with it; the cakes were eaten during the service. 

Fallowing the tradition of eating the crumbs of the wheat, 
sweet meat cakes spread throughout Europe. In medieval 
England, the tradition broadened to include the practice of 
washing down the cakes with a special ale called ''bryd ealu," 
translated as "bride's ale," words that eventually became 
the word "bridal." 

Creative Cutters 
HOT OFF THE PRESS 

FROM AUSTRALIA 

Volumes 1 & 2 
Each volume contains over 450 color ideas for 

wedding cakes, chocolates, and favors. 

Volume 3 Now Available! 
561 Edward Ave., Unit 1 
Richmond Hill, ON L4C 9W6 
Tel: (905) 883-5638 
Fax: (905) 770-3091 

Toll Free: 1-888-805-3444 

2495 Main St., Suite 410 
Buffalo, NY 14214 
Tel: (716) 831-0862 
Fax: (716) 831-0562 

E-mail: creativecutters@cakeartistry.com 
Web Page: www.cakeartistry.com 

Our Catalog is $5.00 Refundable with your First Order 

In the Middle Ages when food tossing became rice toss
ing, the once decorative sweet meat cakes evolved into small 
biscuits or scones. Guests were encouraged to BYOB (bake/ 
bring your own biscuit) with them to the ceremony. After the 
wedding, leftovers were distributed among the poor. It is 
those very simple biscuits and scones that became the fore
runner ofthe elaborate multi-tiered wedding cake we know 
today. 

Legend has it that throughout the British Isles it became 
customary to pile the biscuits, scones, and baked goodies 
on top of one another in one huge heap. The taller the pile, 
the more the future prosperity of the young couple, who 
exchanged a kiss over the mound. 

It is told that in the 1660's, during the reign ofKing Charles 
II, a French chef(whose name, unfortunately, is now lost) 
visited London and was appalled at the cake-piling ritual. It 
was his idea to transform the messy mound ofbland biscuits 
into a beautiful work of art, an iced, multi-tiered wedding 
cake. 

-by Eloris Chisholm 
Used by permission from www.wildemessweddings.com 
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JC&S' 
2t'.'l'I A nnuul 

Show & Convcn1ion 
International Cake Exploration Societe 

Portland 
2001 

26th Annual Show and Convention 
Portland, Oregon - August 16 - 19, 2001 

SHOW RULES AND REGULATIONS 
1. THIS IS A SHARING SHOW, NOT A CONTEST. There will be no judging. There is no fee to enter a cake or 

other display in the show. 

2. After registration, all entries must be set up for display in the Cake Area on Thursday, August 16, 2001 from 9:00 
a.m. to 9:00p.m. NO entries will be accepted early. Late entries will be placed on a sharing table. 

3. Either real cakes or dummies may be used. However, dummies must be of a design that can be duplicated in real 
cake. 

4. Electricity will NOT be provided in the cake room for displays. Anyone requiring electricity must personally contact 
our cake room committee. Please note that a fee will be charged for electricity use. 

5. A CAKE SHOW RELEASE FORM MUST ACCOMPANY ALL ENTRIES SENT OR BROUGHT TO 
THE SHOW, OR THE ENTRIES WILL NOT BE DISPLAYED. Any photographs ofthe displays at the .2001 
International Cake Exploration Societe Show and Convention may not be reproduced for anything other than pemonal 
use without written permission ofthe entrant. 

6. The Show Committee reserves the right to remove any entry it considers to be in poor taste. 

7. This show is open to all cake decorators who want to share their art with others. 

8. ICES will assume no responsibility for damage to entries or for personal items of any nature that are lost or stolen at 
the ICES Show and Convention. 

9. All entries must be picked up after the show between 5:00p.m. and 7:00p.m. on Sunday, August 19, 2001. NO 
ENTRIES MAY BE PICKED UP PRIOR TO TillS TIME. Entries left after this time will be disposed of if no 
other arrangements have been made. 

10. The procedure for assignment of displays to tables will be according to state, country, or province. Only people with 
displays to set up will be allowed in the Cake Room during setup times. NO SIGHTSEERS. 

11. NO advertising (business cards, advertising of books, etc.) will be allowed in the Cake Room WITH THE 
EXCEPTION OF AUTHORS BOOTHS. 

12. To be eligible for the Century Club drawing, entries must be secured on at least a 6" display board. Each eligible entry 
will receive one chance for the Century Club drawing. However, a tiered cake/display will receive one chance for 
each tier that is on at least a 6" board. Each completed demonstrator's display will be eligible for the Century Club 
drawing, provided it meets all other requirements. Late entries will not be eligible for the Century Club drawing. 

• 

" 16 

Show Directors 
Carol Webb Vicky Harlen 

2118 Meadow Place 1598 S. Tedford 
Albany, OR97321-5560 E. Wenatchee, WA 98802-5263 

Phone: (541) 926-0025 Phone: (509) 884-3040 
Fax: (541) 791-3214 Fax: (509) 884-1229 

E-mail: webbc@proaxis.com E-mail: cakegal@cakegallery.com 
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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 aftertaste. 

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

NEW NEW NEW 

At last- Incredible, edible 
UNBREAKABLE GEL 

(Manufactured from edible, natural products) 
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 

(The cake to the left Dukv ~ Y/£W/ ~ todatf - 'fO'W, U ~~ 'fO'WduU 

(Please Print) 

was completed using the 
damask lace impression mat) 

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 
E-mail: milllane@cakeartistry.com 

Available exclusively from 
Beryl's Cake Decorating & Pastry Supplies 

PO Box 1584, N. Springfield, Va. 22151 
Tel: 1-800-488-2749 Fax: 703-750-3779 

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

CAKE SHOW RELEASE FORM 

NAME ----------------------- ICES MEMBER? YES ___ NO __ _ 

ADDRESS _________ _____________ CITY-------------

PROVINCFJAREA 
STATE/COUNTRY - ---- - -------- ZIP+4/POSTAL CODE -------- ---

PHONE ~1-------------- REGISTERED CONVENTIONEER? YES ---NO---

FAX ~-r--------- E-MAILADDRESS ___ _________________ _ 

TYPE OF ENTRY: (Please list number of each) 

# of Tiered Displays ___ # of Tiers ___ # of Non-Tiered Displays ___ # of Youth Displays (to age 17) ___ _ 

Total # of Displays Did you make these entries? If no, your name: 

PICTURE RELEASE: I hereby give permission for my entry to be photographed and to the International Cake Exploration Societe to 
reprint any such photos from the August 16-19, 2001 , Show and Convention in Portland, Oregon, for the promotion of ICES. I 
understand that my entry(ies) may be photographed and published by the press for the promotion of the ICES Show and Convention. 
FURTHERMORE, I hereby agree to abide by the rules and regulations of this show, including not removing my entry(ies) before the 
close of the show on Sunday. I understand that ICES will not assume responsibility for damage or theft of any display. 

SIGNATURE Date 

FOR COMMITTEE USE ONLY 

#OF CENTURY CLUB CHANCE...,__ ___ _ ENTRANT NUMBER _ _____________ _ 

ENTRY(IES)NUMBERSEQUENCE _________________ ____ _ ___ _ 
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Weddrn'J ~r:u/rt'WnJ .. ~ 

:#Jhe JleJf rll/an 
Many centuries ago, before the women's rights move

ment, men who had decided upon a wife often had to force-
fully take her with him (or kidnap her) ifher family did not 
approve of him. The tradition of a "best man" probably has 
its origin with the Germanic Goths, when it was customary 
and preferable for a man to marry a woman from within his 
own community. When women came into short supply "lo
cally," eligible bachelors would have to seek out and cap
ture a bride from a neighboring community. 

As you might guess, this was not a one-person operation, 
and so the future bridegroom would be accompanied by a 
male companion who would help. Our custom of the best 
man is a throwback to that two-man, strong-armed tactic, 
for, of course, the future groom would select only the best 
man he knew to come along for such an important task. 

The role of the best man evolved. By 200 AD, his task 
was still more than just safeguarding the ring. There remained 
a real threat that the bride's family would attempt to obtain 
her return forcibly, so the best man remained at the groom's 
side throughout the marriage ceremony, alert and well-armed. 
He continued his duties after the ceremony by standing guard 
as sentry outside the newlywed's home. 

Much of this is German folklore, but is not without written 
documentation and physical artifacts. We have records that 
indicate that beneath the altars of many churches of early 
peoples (the Huns, Goths, Visigoths, and Vandals), there lay 
an arsenal of clubs, knives, and spears. The indication is that 
these were there to protect the groom from possible attack 
by the bride's family in an attempt to recapture her. 

Traditionally, the bride stands to the left side ofthe groom. 
This was much more than meaningless etiquette. Among the 
Northern European barbarians (a name given to them by the 
Romans), a groom placed his captured bride to his left to 
protect her, as he kept his right hand free to use for defense. 

Also originating from this practice of abduction, which 
literally swept a bride offher feet, sprang the later symbolic 
act of carrying the bride across the threshold of her new 
home. It may well be that even the honeymoon had its origin 
with this capture scenario. It may well have served as a cool
ing-o:f:fperiodforthe bride's family. It was the groom's hope 
that when the newlyweds returned from their honeymoon 
that all would be forgiven. 

-by Eloris Chisholm 
Used by permission from www.wildemessweddings.com 

www.createacake.net 

We carry a 
full line of 

Patchwork Cutters 
FMM Cutters 

Squires Floral Paste 
Luster Dust 

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

Let us be your AMERICAN Connection for the 
Best Selection & Finest Quality 

Cake Decorating & Pastry Supplies 

n~c,oRA.TiNG (\ /l Quality Products Front: 
V 4 Creative Stencil Design 

~ ~ F~ 
(}'t' ~ Hawthorne Hill 

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 

· rJl JE M e -o 
"0 

'" Ill 

KitBox 
Matfer 

Matinox 
Orchard Products 
Patchwork C utters 

PME 
Sugarflair Colours 

Thermohauscr 
Tinkertech 

and many other quality 
suppliers INCLUDING our ow n 

exclusive line of products. 

Updated 450+ page <:atalo ~ue 
only$s.oo 

Refunded with £irst ord e•r. 

Roses ... Orchids ... Lilies .... plus 
other sweet decorations that will truly enhance your confec-
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Classified Advertisements 
WINBECKLER ENTERPRISES: Web site-www. winbeckler.com-Hundreds ofbooks, gum paste supplies, candy, and 
everyday decorating supplies, most 10% off. Newsletter-Hints, recipes, patterns, plus instructional articles. U.S./Can. Sub
scriptions-6 issues/$8.50 yr. (U.S. funds), Others-6 issues/$ 12.50 yr. (U.S. funds). Subscribe online or calll-800-401-2850. 

SUGAR CRAFT, INC.- Visit us at www.sugarcraft.com- fun, easy, and secure ... order online. We carry thousands of 
cake decorating, cookie, and candy products. If you want it, we have it! ALSO- please visit "Cake Decorators' Cyberhome" 
at http://w3one.net/~proicerlindex.html (cake decorators' message board), also cake photos, ideas, recipes, and a chat 
room! No paper catalog available at this time. 

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, Ap
plause, 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! 

Classes 
Classes will be listed one time only. 

Marsha Winbeckler: August 7-Cocoa Painting; August 8-Rolled Buttercream; August 9-Wafer Paper Uses. For 
more information, please contact Winbeckler Enterprises, 16849 SE 2401

" St., Kent, WA 98042-5276. (253) 639-3544, 
fax (253) 663-6733, or e-mail info@winbeckler.com. 

THIS JAUNTY ANCHOR IS 
IIVIIILIIBLE liS II SINGLE CUTTER 
...... USE WITH THE 120MM DISC 
CUTTER TO PROVIDE II PLAQUE 
OF THE CORRECT SIZE 
Anchor is 8.scm x 6cm 

AVAILABLE FROM 

JEM CUTTERS PRESENTS 
A YACHT & CLOUD, 
AVAILABLE AS A SET OF 2 
CUTTERS g}LAS 
INDIVIDUAL CUTTERS 

Yacht is 12cm high x 1ocm 
Cloud is 8on high x g.ym 

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 31 701.1431 Fax: -+;27. 31 7010559 

e-ma1l: emcutters@1afr1ca.com lcEso32oo 
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Sugar (Bouquets 
illy (j(osemary Watson 

23 North Star Drive 
Morristown, NJ 07960 

800-203-0629 
973-538-3542 

Fax 973-538-4939 

mail@ sugarbouquets.com 

'MoMs ana Presses 
for intricate j(owers, 

(aces, ana sfie((s 

Catalogues 
$5. refundable 
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HoW DID THEY Ib IT? 
Each issue of the ICES newsletter has pho
tographs of cakes and other sugar art that 
was displayed at the annual Convention. 
With the cooperation of the artists who com
pleted these beautiful works, below is infor
mation on some of these displays. 

Photos on Page 11 

Pilar Kurdy, Fir--No description available. 

Linda Reese, WA-The fairy and flowers 
on the cake were made of cold porcelain. The 
fairy's face was made from a mold, and the 
rest of the fairy was hand-molded. Her arms 
and feet were molded at the same time as the 
head to make sure the colors stayed the same. 
The wings were made to look like flowing 
fabric and colored like butterfly wings. Very 
tiny, ribbon-like roses were done by wrap
ping a strip of cold porcelain around the point 
of a toothpick, pinching them at the bottom 
and removing from the point to dry. These, 
along with tiny leaves, formed a wreath 
around her head. The fairy stood on a rock
like formation and a draped piece of match
ing fondant was placed under the rock. The 
flowers were roses and agapanthus, en
hanced with ivy and other leaves. The cake 
itself was covered with fondant and a puff 
border was piped around the base, using a 
#502 tip. A scallop was piped around the 
puffs using a # 13 tip . Tip #1 was used to 
pipe a scallop above the puffs on the side of 
the cake and over the top of the scallop on 
the board. 

Jo Ellen Simon, NE---The cake was iced with 
royal icing and, when dry, the painting was 
applied to the cake. For ease of painting, royal 
icing was made into the consistency of color 
flow. The picture was drawn on parchment 
paper and turned over. To make edible car
bon paper, a paint of cocoa powder and wa
ter was applied to the back and allowed to 
dry. The drawing was traced on to the cake. 
Colored, watered-down royal icing was used 
for the paint. The border was made using 
star tips #16 on the top and #18 on the bot
tom. 

Moe Vitcavich, NJ-Various shapes were 
used to dry the buildings on. Tree formers 
were used for the top of the buildings. Paper 
towel rolls, baby stack toys and many other 
cylinder shapes were used to obtain the dif
ferent shapes. The fondant was rolled out 
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fairly thin and then a brick pattern sheet from 
a doll house was used to emboss the walls. 
The sizes were then cut, and the cylinders 
covered with cornstarch so they wouldn't 
stick. The doors and windows were cut out 
at this time. When the icing was dry, the 
buildings were slipped off the molds and 
dusted with powdered colors . They were 
then attached with royal icing and small, cut
out flowers and leaves were then added. A 
minute ivy cutter was used for the vines. 

' Photos on Page 12 

Fay Shanholtzer, CA-Made from half of a 
round styrofoam 8" ball covered with fon
dant, the display was placed on an 8" round 
board. A %" dowel was inserted into the cen
ter to fit in the glass candle-stick hole. Royal 
icing was placed around this to hold it in 
place. The crown and bottom lace edges were 
made of cotton lace dipped in thinned royal 
icing and placed on a saran covered glass 
and shaped to flare out until dry. The lace 
was attached with royal icing beads, using a 
#3 tip. The black narrow ribbon was applied 
with royal icing, as were the molded fondant 
flowers. The flowers and leaves were made 
of royal icing and created with a #352 tip, 
then brushed with wet petal dust. The cro
cheted, stretched doily at the bottom was 
also dipped in thinned royal icing, dried, and 
placed on a silver-covered %" prepared 
board. 

Susan O'Boyle-Jacobson, MN-The cake is 
actually two squares the same size which 
are on top of each other to get the shape. 
The main cake is covered with fondant. To 
achieve the nice square corners and edges, 
the fondant was placed on in sections. The 
small oval "windows" and "floating collar" 
are made of pastillage. Pots are made of gum 
paste, dried and painted with gold petal dust 
and lemon extract. The small roses are made 
from colored gum paste, using a very small 
5-petal (filler flower) plunger-type cutter. The 
floating collar has a patch-work rose pressed 
into it while pastillage is still wet, and then 
painted with gold petal dust to enhance the 
design. The collar is held up with string work 
that is done with a # 1 tube. Beads are added 
after it has dried. 

Laura Covey, MI- The leaves and acorns 
for this cake were made of yellow and cop-

June,2001 

per tinted gum paste. They were cu~ with 
various sized and shaped cookie cutten:, then 
thinned, veined and dried on flower formers 
and egg cartons. The acorns were ·Jand
formed; the caps were pressed into :lean, 
concave-shaped pieces of window ~creen 

for the textured appearance. Once dry, the 
leaves and acorns were all dusted with vari
ous combinations of super gold, copper, 
claret, salmon and olive green luster dusts 
for color and sparkle. The gum pastt: bow 
and tails were painted with a mixture of cop
per luster dust and lemon extract. Tht· cake 
board and 1 0" cake dummy were covered 
with chocolate fondant and randoml y im
printed with small rubber stamps in various 
leaf shapes. The bow and tails, leaves and 
acorns were then arranged on and armmd 
the cake, and attached with brown :inted 
royal icing. 

Shirley Phillips, OR- This three-tiered cake 
was covered with rolled fondant. The drapes 

were made from Vz gum paste and 1:! fon
dant. I rolled this mixture through a pasta 
machine and then textured them with a fab
ric rolling pin. I cut it into strips, and fc rmed 
the drapes by pinching the ends and aTtach
ing them to the cake with gum glue. The 
drapes were then brushed with pearl dust. 
The flowers on the top of the cake wer~ cre
ated from gum paste. 

Photos on Page 13 

Theresa Shepherd, MN- The vast: was 
made ofpastillage and airbrushed with green 
and brown. All of the other flowers (poppies 
with stamens around the center, montl:retia, 
hypericum, virginia creeper and colod::ium) 
were made with gum paste. The flowers were 
made white and dusted with colored pow
der. 

Cap Prachyl, TX- The cake was placed on 
a stainless steel horseshoe stand, and cov
ered with rolled fondant. The sides c1f the 
cake were piped with clouds, grass, fl owers, 
trees and laughing animals . The "hi tchin ' 
post" was made from pastillage wra.pped 
around wire. The bride was figure pipe · with 
royal icing, and her lasso was a wire covered 
with thin gum paste. The poor groom trying 
to get away was also figure piped. 

Joan Kroll, OK- The cake was cut to form 
the shape of the silver tray it rests c1n. A 
paper pattern was created of the tray and 
the second and third tiers were reduced by 
two inches each. The cake was covered with 
rolled fondant. The rolled-fondant borders 
are stamped with a wedding bell design and 
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dusted with snowflake petal dust. The cam
eos are molded fondant and painted with 
powdered food coloring mixed with 80-proof 
vodka. The small leaves were painted on the 
cake; the large leaves were made from gum 
paste. The small gum paste roses were made 
using a flower-shaped Kemper cutter, and 
colored with powdered food co loring 
brushed on after they were dry. The bells 
were rice paper molded over candy molds. 
Piping gel was used to attach the flowers, 
large leaves, borders and bells to the cake. 
The bride and groom were made with gum 
paste. The dress and hair were colored by 
brushing on dry food coloring with a small 
paint brush. 

Pamela Gotjen, NY-This tear-drop shaped 
New Year's cake was beveled so that it was 
lower in the front, and then covered with 
fondant. Lace points of the year 2000 were 
attached to the cake 12" down from the top 
all around the cake. A black-and-white run 
sugar piece of two dancers was made. The 
piece was positioned on top of a sugar cube 
placed under the dancers' chests to create a 
shadow. 

Photos on Page 14 

Linda Stevenson, CT-The pattern was a 
gingerbread pattern taken from Steven 
Stellingwerf's Gingerbread Book. Everything 
in this display was created using a #2 tip. 
The gazebo was made in color flow (run 
sugar). Both sides of the wall s were flowed 
in. The dome pieces on the roof were only 
run on one side, so they wouldn't be too 
heavy. The cake is in the bottom, under the 
floor. The lace fence and decorations were 
also done with a #2 tip. Li lacs, daffodills, 
primroses, daisies and apple blossoms were 
inserted through the side openings of the 
walls using long tweezers. Bells were added 
to the top edges of the doorway. The lace 
bride and groom were made from a pattern 
obtained many years ago during a class 
taught by Helen Sembra. 

Peggy Prentice, TX- 5-inch, 8-inch, and 11-
inch styrofoam dummies were covered in pale 
green fondant. The tiers were decorated with 
variations on the motif in the lace ribbon on 
the cake base. Decorations included cornelli 

lace, snail 's trails and lace points, all piped 
in royal icing with a # 1 tip. The lace points 
were dusted with gold pearl dust. Burgundy 
royal icing rosebuds were piped with a #101 
tip, and moss green royal icing leaves and 
stems were piped with a #349 tip and a #2 
tip. Pearl-trimmed ribbon was wrapped 
around the base of each tier. All plastic 
pieces were spray-painted ivory and then 
decorated with the lace ribbon, ivory satin 
picot ribbon and ivory tulle. The topper and 
center decoration were assembled with hot 
glue. 

Michele Movius, lA- This 25th anniversary 
cake was covered with rolled fondant, and 
quilted with royal icing drop flowers. Silver 
ribbon was wrapped around the cake bases, 
and si lver dragees were used for the drop 
flower centers. Gum paste flowers were used 
for the cake top and in the flower sprays. 

LueUa Leifield, MN- The cakes were cov
ered with fondant and dusted light blue. The 
flowers, ivy and shells were made of gum 
paste, using cutters and shell molds. The 
starfish hung from smelting net. 

Hint from Kansas ICES--If you over-spray or make a mistake while airbrushing, you can clean it up with a little gin or 
vodka. You can also use these to clean up food color stains on carpet. 

Per nalized Wedding Invitations 
www.carlsoncraft.com 

800-292-9207 
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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 • Introduction to Sugar Paste 
• More Flowers & Borders • Intermediate Sugar Paste 
• Wedding Cakes • Australian Cake Decorating 
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Sweet Inspirations 
qum Paste P{owers) CR.j66ons) and Piilgree 

for a Picture-Peifect CJ)ecoratec£ Cakg 
Cal Java International 

19525 Business Center Drive • Northridge, CA 91324 

ue.-~4--~._2_0~~.2-7~50 ~~ .. ~~~ 
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2000-2001 Officers & Board ofDirectors 
Executive Committee 

Susan O' Boylc-Jacobson: Pres ident 
7120 Rivcrwood Dr., NE 
Fridley, MN 55432-3071 
Ph (763) 572-39 11 , rax 574-2276 
E-mai l: soboylejac@aol.com 

Roberta Gibbons: Vice-President 
157 10 Harmony Way 
Apple Va lley, MN 55 124-7 122 
Ph/rax (952) 432-5976 
E-mail : prgibb@aol.com 
CO, NM, WA 

Kathy Scott: Treasu rer 
P.O. Box 218 
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E-mail: sweetexprcss@wctel.nel 

!\'la ry Sue Ryser: Recording Secretary 
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E-mai l: msryser@aol.com 
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2808 S. Center 
Sioux Falls,SD 57 105-4818 
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E-mail: jeaneggers@yahoo.com 
ID, NY, VT 
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Chairman of the Board 

8302 Miss Anne Ln. 
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E-mail : kimfess@aol.com 

Bonrcl Members 
Joseph Ash 

P.O. Box 156 
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E-mai l: jgash55@intrcpid.net 
AR, lA, IN, Rl 

Maxine Boyington 
3600 Treadwell Dr. 
Oklahoma City, OK 73 11 2-6138 
Ph (405) 947-4644, lilx 947-8220 
E-mail: max icakes@aol.com 
GA, LA, NV 

Mildred Brewer 
19200 Roseland Ave., Apt. 349G 
Euclid, OH 44117-3304 
Ph (216) 48 1-965 1 
E-mail: har_mil l@emai l.msn.com 
DE, Puerto Rico, SD 

Linda Dobson 
208 Deale Rd. 
Tracy ' s Landing, MD 20779-97 12 
Ph (4 10) 867-1 615, (30 1) 26 1-5536 
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Ml, MO, TX, UT 

Connie Duffy 
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E-mail: cduffyiowa t aol.com 
KS, MD, NH 

Denice Fing 
3607 Oak Ave. 
Baltimore, MD 21207-63 15 
Ph (4 10) 265-8 197 
E-mail : cakeccdee@aol.com 
AK, IL. OK 

Rose Hale 
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Ionia, Ml 48846-9608 
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E-mail: rosebud@homc.ionia.com 
KY, NE, MN, WY 

LaDonna Halstead 
P.O. Box 127 
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CA, CT, NC, ME 

Erni Kuter 
P.O. Box 204 
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Tillman Ryser 
I 0303 E. 23'' Pl. 
Tulsa, OK 74 129-4620 
Ph (9 18) 663-3773, rax 663-9299 
E-ma il : ctryser@aol.com 
AZ, FL, OR 

Dottie Saulnier-Ralston 
48 Cowdrey Ave. 
Lynn, MA 01904-2214 
Ph (78 1) 599-0692 
E-mail : dottic599@ao l. com 
ND, MT, WV 

Susan R. Shor t 
7827 Lamar St. 
Arvada, CO 80003-2340 
Ph. (303) 424-9630 
E-mai l: susanshort3@home.nct 
HI, NJ, Virgin Islands 

Beth Lee Spinner 
12 Timber T rl. 
Columbia, CT 06237-14 18 
Ph (860) 228-8595, wk 228-8 182 
E-mail: blspinncr@aol.com 

Steven Stcllingwerf 
2915 Lymcgrass Ave. 
Sioux Fa ll s, SD 57 107-09 17 
Ph (605) 367-6826 
MS, VA, WI 

Rena \Viii 
4 15 S. Birch 
Sapulpa, OK 74066-4411 
Ph (9 18) 224-5522, rax (775) 665-3685 
E-mail: rcna615@ao l. com 
AL, MA. PA 

ICES Founder 
Betty Jo Steinman 

P.O. Box 227 
Hampshire, TN 3846 1-0227 
E-mai l: bettyjo@mlec. net 

2000-2001 Committee 
Chairmen 

Awards 
Rena Will 

Budget/Finan cial 
Kathy Scoll 

Bylaws 
Connie Duffy 

Convention Liaison 
Kathy Scoll 

Convention Support 
Linda Dobson 

Hall of Fame 
Steven Stellingwerf 

Historical 
Mary Sue Ryser 

ICES Chapters 
Max ine Boyington 

International Liaison 
Ti llman Ryser 

Internet 
Roberta Gibbons 

.Job Descriptions 
LaDonna Halstead 

Logo 
Connie Duffy 

Membership 
Susan R. Shari 

Minutes Recap 
Linda Dobson 

Newsletter Resource & Liaison 
Ern i Kuter 

No minations/Election 
Joseph Ash 

Property Management 
Mi ldred Brewer 

Publica tions 
Rose Hale 

Pnhlicitv 
Denice Fing 

Representative Liaison 
Belh Lee Spinner 

Scholarshins 
Jean Eggers 

Shop Owner Liaison 
Susan R. Short 

Vendor/Exhibitor/Author 
Roberia Gibbons 

W:ws & Means 
Dott ier Sau lnier-Ral ston 

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

Me mbership Coordinator 
Gayle McM illan 

4883 Carnell ia Lane 
Bossier City, LA 7 1111-5424 

Phone (3 18) 746-28 12 
Fax (3 18) 746-4 154 

E-mail: gvmcmil lan@aol.com 

Publication Information Newsletter Back Issues 
The ICES newsletter is published monthly (except in 
September) to keep members informed about cake 
decorating and re levan t issues . Members are 
encouraged to share hints, recipes, pattems and/or 
photographs. Regular membership dues are $32 per 
year; International membership dues are $37 per year; 
Associate membership dues are $ 10 per year, and Charter 
membership Uoined before 09/1977) dues are $20 per 
year. Dues must be paid in U.S . funds . Membership is 
open to any man, woman, or ch ild who is interested in 
the "Att of Cake Decorating." Dues for new members 
go to ICES Membership, PMB 166, 1740-44"' St. SW, 
Wyoming, Ml 49509. 
Send renewal dues to ICES Computer, 4883 Camellia 
Lane, Bossier City, LA 71111-5424. 

While supplies last, tbe II most recent back issues are 
avai lable for sa le. Please indicale which issues you are 
ordering, and remember that the September/October 
issue is one combined issue. 

Back issue prices are $5.00 each in lbe U.S. and $7.50 
for the first issue, plus $7.00 for each additional issue 
mai led to the same address outside the U.S. To order 
back issues, mail check or money order (payable 10 
ICES) to ICES Newsletters Back Issues, c/o Grace 
McMi llan, 324 W. Seward Rd. , Gu1hrie, OK 73044-
7806. Send U.S. funds only, please! 

Material pub li shed in the ICES Newsletter does not necessarily reflect the opi nions of ICES and/or the Ncwsleuer Ed itor. ICES and/ 
or the Newsletter Editor cannot be held responsib le for the results from the usc of such material. Class, Show. and Day ofSharing notices 
are pub li shed as a public serv ice. Any changes or cancellat ions arc the responsibi li ty of the contact person. not ICES and/or the 

'ewsletter Ed itor. All advenisemcms arc accepted and pub li shed in good faith. Any misrepresentat ion is the responsibility of the 
advertiser. The Internationa l Cake Explormion Societe and/or the Newsletter Ed itor arc NOT liab le for any product or service. This 
publicati on reserves the righ t to refuse any advertis ing which wou ld be in vio lation of the objec tives of ICES as stated in the bylaws. 
This pub licat ion wi ll not publish anything which would be in di rect conflict or compet ition wi th ICES or ICES-sponsored even ts. 
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\ August Issue Deadline: June 25 \ 

Advertising Policy 
Ads fo r the newsletter must be received by the 25" of the month, two months 
precedi ng issue month (Sept. 25 for Nov. issue). A ll A ds are payable iu atlvcmce 
bejiJTe publicatiou. Make checks payable to ICES. Ads (excepl Classified) 
must be submitted digitally (as e-mail anachment, on fl oppy or Zip I 00 disk, 
or on CD; see in slruct ions below) un less o1 herwise approved by 1he 
News letter Ed itor. Any ad requiring typesett ing or an unusual amount of 
layout or cleanup li me may be billed. Allow four to five days fo r the mail to 
reach the ICES Editor at 324 W. Seward Rd. , Guthrie, OK 73044-7806, phone 
or fa x (405) 282-3003, e-mai l: lcesEditor@aol.com. Ad rates and sizes (width 
x length) are as fo llows: 

$5.00 per typed line (c lassified ad) 
$60.00 per 1/6 page (3 %" x 3 Y.") 
$90.00 per 1/4 page (3 '!." x 4 1fs'') 

$ 160.00 per hori zontal 1/2 page (7 5/s" x 4 7/s") 
$ 160.00 per vertical 1/2 page (3 Y.." x 10") 

$290.00 per fli ll page (7 5fs" x I 0") 
Advertising supplement rates available on request. 

If you commit to one fu ll year of ads (II issues), you will get one ad fTee (you 
wi ll be charged on ly for I 0 ads). I fyou commil to one-half year of ads, you wi ll 
receive one ad free of charge (published in 7 issues). If you choose to pay for 
the fu ll year commitment or a one-ha lf year commitment in advance, you will 
receive an additional I 0% discount. Please note that Classi fi ed ads are excluded 
from this offer. 

Page size is 8 Y2" x I I'' with Y:! " margi ns all around. 

To submit ads digitallv, please send the ad attached to e-mail , floppy disk, 
C D, or Zip 100 disks. If you require your media returned, please include a 
poslage-pa id enve lope. The newsletter siaff works with Windows and 
PageMaker, MSWord, WordPerfect and Photoshop programs. If you are using 
a PC (W in dows), you may submit any of the fo ll owing types of files: 
PageMaker, Word, WordPerfect, or Pholoshop, plus any nonstandard fonts 
used, along wilh ti ff fi les of any artwork. Macintosh fil es are also accepted, 
provided they can be convened or re-created. 

For ads with nhotos or graysca le, scan photos or graysca le art in grayscale 
at 350 dpi and save in tiff format. Position photos and compose text in layout 
program (either typeset text or scan as line an and position in layout program; 
do nol scan lext as graysca le). Include any nonstandard fonts used. Please fax 
a copy of I he ad to the Editor for comparison of original and digital versions. 

For ads with text and line art only. layoul and then scan the entire ad as line 
art at 600 dpi and save in tifffonnat. Please submitlhe ad in tifffonnat. Fax a 
copy of 1he ad to the Editor for comparison of ori ginal and digital versions. 

Show Photos 
The color photos appearing in the newsletter are availab le for $1.00 each, 
plus a SASE. On ly one copy of each phoiO is available. The person who 
created I he sugar art has firs t choice wi thin 30 days from I he date of issue (for 
U.S. members), or 90 days (for other coun tries). To purchase a photo, send the 
following information to the ICES Ed itor: I) name under photo, 2) descrip
tion of1he sugar art, 3) date of newsletter, 4) check or money order (U.S. funds 
only) payable to ICES, and 5) a slamped, self-addressed # I 0 envelope (SASE). 

Where to Send 
C hecks for anv pumose should be made payable 10 ICES. 

Address chanocs. label corrections and renewal membership du es: 
ICES Computer, 4883 Camellia Lane, Boss ier City, LA 71111-5424, 
phone (3 18) 746-28 12, fax 746-4 154, e-mail: gvmcmillan@aol.com. 

Cake Show certificates: 
Rose Hale. 

Membership brochures and newsletters for nuhlicitv : 
Denice Fing. 

Membership pins. Memhcrshin qu es tion s and New l\1cmhcr dues: 
ICES Membership, 1740-44'" St. SW, Wyom ing, Ml 49509. 

Newsletter conies. back issues and .ads: 
ICES Newslener Editor, Grace McMi llan, 324 W. Seward Rd. , Guthrie, 
OK 72044-7806 , phone or fax (405) 282 -3003, e-mail: 
lcesEditor@aol.com. Copy and ad~ mus1 be received by 1he 25'" of 1he 
month, rwo months preceding issue month. 

20!ll Show Directors: 
Vicky Harlen, 1598 South Tedford St., East Wenatchee, WA 98802-5263, 
phone (509) 884-3040, fax 884-1 229, e-mail : cakega l@cakega llery.eom. 
Carol Webb, 2 11 8 Meadow Place, SE, Albany, OR, 9732 1-5560, telephone 
(541) 926-0025, fax 79 1-3214, e-mai l: webbc@proaxis.com. 

23 



Up to and during 
the Middle Ages, 

weddings were considered family/com
munity affaii-s. The only thing needed to 
create a marriage was for both part
ners to state their consent to take one 
another as spouses. Witnesses were not 
always necessary, nor was the presence 
of the clergy. 

In Italy, the marriage was divided into 
three parts. The first portion consisted 
of the families of the groom and bride 
drawing up the papers. The bride didn't 
even have to be present for that! 

The second, the betrothal, was le
gally binding and may ormaynothave 
involved consummation. At this cel
ebmtion, the couple exchanged gifts (a 
ring, or a piece of fruit, for example), 
clasped hands, and exchanged a kiss. 
The ''vows" could be a simple as, "Will 
you marry me?" and, "I will." 

The third part of the wedding, which 
could occur several years after the be
trothal, was the removal of the bride to 
the groom's home. 

The role of the clergy at a medieval 
wedding was simply to bless the couple. 

ICES Newsletter Editor 
Grace McMillan 
324 W. Seward Rd. 
Guthrie, OK 73044-7806 
Phone or Fax: ( 405) 282-3003 
E-mail: IcesEditor@aol.com 

It wasn't official church policy until the 
Council ofTrent in the 15th century that 
a third party (i.e., a priest), as opposed 
to the couple themselves, was respon
sible for performing the wedding. 

In the later medieval period, the wed
ding ceremony moved from the house 
of the bride to the church. It began with 
a procession to the church. Vows were 
exchanged outside the church and then 
everyone moved inside for Mass. Af
ter Mass, the procession went back to 
the bride's house for a feast. Musicians 
accompanied the procession. 
"Something old, something new, 
Something borrowed, something 
blue, and a silver sixpence in her 

shoe." 
This good luck saying dates back to 

Victorian times and many brides try to 
arrange their wedding attire accordingly. 
Something old represents the link with 
the bride's family and the past. Many 
brides choose to wear a piece of an
tique family jewelry or a mother's or 
grandmother's wedding gown. Some
thing new represents good fortune and 
success in the bride's new life. The 

wedding gown is 
often chosen as the 

',~ 

new item. Something borrowed is to 
remind the bride that friends and family 
will be there for her when help is 
needed. The borrowed object might be 
something such as a lace handkerchief. 
Something blue is the symbol of faith
fulness and loyalty. Often the blue item 
is the garter. A silver sixpence in her 
shoe is to wish the bride wealth. 

The Veil 
The veil originally symbolized the 

bride's virginity, innocence, and mod
esty. The veil can be traced back to 
Roman times when it was a complete 
head-to-toe cover (that was later used 
as her burial shroud!). This symbolism 
has been lost over the years but the veil 
is still customarily worn. 

InsomemiddleeastemandAsiancul-~ 
tures, the veil was worn to hide the· J 
bride's face completely from the groom 
who had never seen her. Only after they 
were married would the groom be al
lowed to lift the veil to see his new wife's 
face. - Elom Chisholm 

Taken from www. Wilderness Weddings.com 

THE MAILING LABEL SHOWS YOUR MEMBERSIDP EXPIRATION DATE -Month/Year. Regular Memberhip is $32 per year; 
International Membership is $37 per year; Associate Membership is $10 per year; Charter Membership Goined before September, 1977) is $20 
per year. Checks to be made out to ICES; payable in U.S. funds only. Send dues for new members to ICES Membership, PMB 166, 1740-44th 
St SW, Wyoming, MI 49509. Send renewal dues and address changes to ICES Computer, 4883 Camellia Lane, Bossier City, LA 71111-5424. 
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