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This wedding cake was created by George Fowler of CA. The 8", 10", 12" and 
14" tiers were covered with buttercrearn icing. Tip #140 was used to pipe the 
bottom border, and tip #16 was used for the side scrolls. Sugar molded hearts 
and angels, ribbon, pearls and si lk lilies were used as accents. 

Sugar and Ices Graduate! 
Southeastern Guide Dogs, Inc., is pleased 

to announce that Ices and Sugar, the dogs 
sponsored from birth by the ICES Orlando 
Convention, have graduated from training and 
are working guide dogs! 

During the Orlando Convention in Florida 
in 1997, the cake arena was opened by ticket 
purchase for the public to view all the beauti
fu l disp lays. A portion of the proceeds was 
then donated to a local charity. Florida picked 
Southeastern Guide Dogs, Inc., as the recipi
ent of those proceeds. 

We thought the results of this ICES cause 
so praiseworthy, we've run a feature article 
on page 6. "Members Sharing and Caring" 
truly takes on a whole new meaning .... 

Visit the ICES Web site: 
www.ices.org 
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MESSAGE 
Dear ICES Friends: 

This is my last Newsletter message to you as 
President. The year bas gone by so quickly! 
The immediate Past President moves on to be 
the Chairman of the Board, so I will have official 

duties for another year. In July of2002, I will have 
completed my three years on the Board. Even 

though I will be finished with my duties as a Board 
member, I intend to stay active and help wherever I can. 

This organization has meant a great deal to me for the 
past twenty years. I believe that ICES is made up of a special group of people who are 
willing to share their talents and are truly caring of others. Because I share these feelings I 
will continue to stay involved. Thank you for the opportunity to serve as your President. 

My feelings about ICES and the past year bring the following quote to mind, "Coming 
Together is a Beginning, Keeping Together is Progress, Working Together is Success." I 
want to thank a few of the many people who have done such a good job of "working 
together." Thanks to the retiring ICES Board members, Kim Fess, Joseph Ash, Connie 
Duffy, Jean Eggers, Rose Hale, LaDonna Halstead and Steven Stellingwerf. 

Thank you to the entire Board of Directors; every Board member bas worked hard doing 
their assigned duties. I feel it is important that I add a special Thank You to ICES Chapter 
Chairman, Maxine Boyington. Maxine has spent a tremendous amount oftime getting the 
Chapter forms and Bylaws ready so we can have the paper work available at the Portland 
convention. Also a special Thank You is due the ICES Treasurer, Kathy Scott, who had the 
overwhelming task of bringing the ICES financial records up to date. Those who attended 
the Midyear meeting are aware of the efforts Kathy made to raise extra funds. Thank you 
both for going beyond the call of duty; you exemplify "caring and sharing" and you are 
appreciated. 

I also wish to extend a sincere Thank You to the Representatives for their bard work to 
keep things "active" within their local area. Thank you for the newsletters you have sent to 
me; l have enjoyed reading the information of events going on within each area. You are 
"vital" to our organization. 

Thanks to the Membership Coordinator, Gayle McMillan, the past Newsletter Editor, 
Marsha Winbeckler and our new Newsletter Editor, Grace McMillan. They have been very 
"committed" to their positions. They all go beyond their contractual obligations to do their 
jobs superbly! Their efforts have helped the organization grow. 

As President, I enjoyed the opportunity to attend the Jamaican Cake Show, representing 
ICES. They were very hospitable to our ICES founder, Betty Jo Steinman, myself, and other 
invited guests. Thank you to the Jamaican Cake Club. Cake Shows are an excellent way to 
bring new members to their organization and ours. 

A very special THANK YOU is extended to the Convention Directors and the commit
tees, past, present and future. Without their dedication, we would not have conventions. 

I will miss the direct contact and the communication with many members, but I will be as 
involved as ever in an unofficial capacity, and welcome e-mails and calls from my many 
friends and acquaintances. I am looking forward, however, to giving my family my "nearly" 
undivided attention for the first time in a number of years. 

I would like to give one last request to bring a sugar art display; let's "work together" to 
have 100% participation. I will be eager to greet many, many of you in Portland. 

With love and friendship , 

~B= 
ICES President 
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Classes ... 

Marion Frost: 
August 24-26-0ne-day classes using 
Patchwork Cutters to make decorative 
sugar plaques. Students in eac class 
will complete two different plaques. For 
more information, contact ABC 
SugarArt at (703) 823-9100, or -mail 
info@abcsugarart.com. 

Claire Webb: 
September 8-10-0ne-day cla~;ses in 
cold porcelain flowers. Each class pre
sents a different flower, from start to fin
ish. For more information, contact ABC 
SugarArtat(703) 823-9100, or e-mail 
info@abcsugarart.com. 

Nicholas Lodee: 
October 4-5-"Fall in Gum Paste, Class 
Number 1." 
October 6-7-"Fall in Gum Pastte, Class 
Number2." 
November 29-30-"Gum Paste for the 
Holidays." 
For additional information, please con
tact The International Sugar Put Col
lection by Nicholas Lodge, 6060 
McDonough Drive, Ste. D, Norcross, 
GA 30093. Phone 1-800-662-8925, 
fax (770) 448-9046, or send e--mail to 
nicklodge 1 @aol.com. 

Roland Winbeckler: 
October 22-26-Professional course. 
For more information, please contact 
Vi or Ed Whittington, Country Zitchen, 
3225 Wells Street, Fort Wayne, IN 
46808, phone (219) 482-4835, fax 
483-4091. You may also e-mail 
cntryktchn@aol.com. 

Marsha Winbeckler·: 
October 23-Cocoa Painting. 
October 24-Wafer Paper Uses. 
October 25-Rolled Buttercream. 
For more information, please contact 
Vi or Ed Whittington, Country Kitchen, 
3225 Wells Street, Fort Wayne, IN 
46808, phone (219) 482-4:335, fax 
483-4091. You may alsc e-mail 
cntryktchn@aol.com. 
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Upcoming Events ... 

Oklahoma State Su2ar Artists 
will present another exciting wedding 
cake competition: "Let Them Both Eat 
Cake," to be held October 6-7, 2001 
at the Tulsa State Fair in Oklahoma. 

For more information, contact Keny 
Vincent, Show Director, phone (918) 
299-7125, fax 745-0879, or e-mail 
kvsugarart@aol.com 

Tennessee Country Decorators 
will have a Day of Sharing on Sunday, 
October 7, 2001, in Nashville, Ten
nessee. For more information, contact 
Denise Hutto, 730 Belfast Farmington 
Rd., Lewisburg, TN 3 7091 , telephone 
(931) 276-2492. 

... and Caring 
Get Well Soon ... 

Our concern and prayers for a 
speedy recovery are sent to Libbie 
DeSousa, who was the Registration 
Chairman for the 1997 Orlando Con
vention in Florida. Libbie has just gone 
through treatment for another brain tu

mor and is undergoing chemotherapy. 
You're in our prayers, Libbie ... get well 
soon. 

Some may know that Erni Kuter's 
daughter has recently undergone brain 
surgery. Please keep that family in your 
prayers, as well. We send our sincere 
wishes for a quick recovery. Erni is the 
Newsletter Liaison on the ICES Board 
ofDirectors. 
Sympathy Extended ... 

Teresa Madry of Toronto, Ontario, 
Canada passed away on Jtme 2, 2001. 
Teresa was a member of ICES and 
CSSA for many years and will be greatly 
missed by all. Sympathy and condo
lences are extended to family and 
friends. 

Sincere expressions of compassion 
are sent to Boots Steen, MS ICES 
member, who recently lost her husband, 
Charles. Please know you're in our 
thoughts and prayers. 

ICES Newsletter 

EDITORIALS 

Our esteemed President asked me to put a photo 
in tllis month's newsletter ... so that everyone can 
recognize me at Convention, I guess (wry smile). 

So, reluctantly obedient, here you go, folks! Now 
tell me, please: how am I going to recognize all of 

YOU, is the question!! 
I have to say, excitement is really building for the 

upcoming Portland Convention. I tried to get a room at some 
of the listed hotels, and they are filling up very quickly. My hotel of choice was 
already full! If you want accommodations, prospective Conventioneers, I sug
gest you book in a hurry. 

Earlene Moore came up with an excellent idea I thought I'd pass along to you 
computer-savvy cake people. She has put some ofher cake photos on CD for 
me! I thought that gesture was so great, I decided to pass it on to you. If you have 
a scanner and a CD Writer (PC or Mac), you have no idea how much time that 
would save me! It would build a wonderful resource library that could be ac
cessed and cross-referenced at a moment's notice. Photos should be scanned in 
at least 350 dpi, so that size adjustments can be made, if necessary. Label the 
CD with your name and address to make organization easier. I understand some 
of you already keep a mini-library of your cake photos; if they are already scanned 
in at 300 dpi, please don't let that stop you. I'll take them, too! 

Now I realize not everyone has all the latest inventions. If you don't, do not be 
disheartened. Please consider this a reminder to bting along the photos of some 
of your best and most interesting works to Convention and I'll take care of the 
scanning and organizing when I get back to my office. Please be very careful to 
label every photo on the back with your name and address . A brief descrip
tion should accompany the work of art, so that not only proper credit can be 
given, but that tips and techniques can be notated in the newsletter. 

An important note: only original photos can be used for the color cover, be
cause they must be scanned in professionally by the commercial printer for proper 
color correction. 

A special "Thank you" is due to those international Editors who have wel
comed me to this position. You know who you are ... thank you very sincerely for 
the exchange of publications and the offers of sharing you have extended. I have 
enjoyed "meeting" you at least on paper, and look forward to healthy exchanges 
of information and a resourceful relationship in our common goal of editing and 
publishing excellent cake decorating and sugar art. 

I also realize this is Susan O'Boyle Jacobson's last issue as ICES President. 
May I say how very helpful she has been to me? I have so enjoyed working with 
her. She has been considerate, encouraging and very professional in all aspects 
ofher position as President as it relates to my duties. I want to extend a special 
tribute of sincere thanks for the working relationslllp I have enjoyed. I can't wait 
to meet you at Convention, Susan. Ifl don't get to you first, introduce yourself! 

I hope to see you all soon.... -Grace 
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HELPFUL HINTS 
Don't throw away those 2-lb. and 4-lb. bags from your puchase ofDomino powdered sugar! They're perfect for holding 
nuts, crackers and hard candy for crushing. The plastic is thick, so it won't develop holes and make a mess everywhere. 
They can be reused many times. - Barbara Kelly, Casanova News, VA 

4 

Spray the inside of cupcake liners with cooking spray so the cupcakes will not stick to the liners. 
• - Ann & Max Gilliam, VICES Newsletter, Virginia 
0 

0 

0 

0 

0 

Add Y4 cup vinegar to your dishwater and those greasy pans 
and bags will come out very clean with no sign of grease. 

- Massachusetts ICES 

Know Your Butters 
When you look for butters, look for the highest fat content 
you can afford. Plugra bas held the honor as the butter with 
the highest fat content. Now Vermont Butter and Cheese 
Company has a butter with a fat content of86%, and ami
nuscule .33% of salt to bring out the flavor ofthe butter. Call 
1-800-884-6287 for more information, or access the web 
at www. vtbutterandcheeseco.com. 

- NYSTATE ICES, New York 

Please note that Land 0 'Lakes now has Ultra-Creamy Butter 
which contains 83% fat, available both in salted and unsalted. 
You can buy this in supermarkets. For more information, 
you may visit their web site at www.landolakes.com. 

Substitutions 
Sour Cream: use an equal amount of plain yogurt. 
Double-actin2 Bakin2 Powder: for 1 tsp. , mix Y2 tsp. cream 
oftartarwith Y4 tsp. baking powder. 
Li2ht Corn Syrup: Boill ~ cups granulated sugar, with 1f3 
cup water until clear and syrupy. Let cool completely. 
Heavy Cream (not for whippin\U: Use % cup whole milk 
and 1f3 cup melted butter. 
Confectioner's Su2ar: In blender, whirl1 cup minus 1 Tbsp. 
granulated sugar, and 1 Tbsp. cornstarch until sugar is fme. 
Whipped Cream: Beat icy-cold canned evaporated milk 
(keep a can in your refrigerator) in a chilled, metal bow 1. 

- MICES News, Maryland 

Editor's Note 
Feelfree to copy and use 
this fish frame pattern. 
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following ways: 

• UJ? to 50% JJro(!.ts 

• No inventory 

• Great SUJ?f?lement 

to your income 

• Friendly customer 

service 

www.carlsoncraft.com 
800-292-9207 

ICES Newsletter 

embossed 
oval frames 

JE UCutl:r.: 
PO_ l»x 1 fi~ •»ot :::64(!. &l ufl Jliicd 

H •2li))Jl1 701143 1 b~ .;!7(UJ3 1 7010~9 
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and . .. lOTS MIRE NEW PRODUCTS 
C<JNTA C T Y(J{JR. lOG A l SUPPU ER 
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Extending the Paw of Friendship 

They did us proud! 
We 're delighted to see 
such positive results of the 
charitable donation ICES 
made to Southeastern 
Guide Dogs, Inc. Be
cause of the ICES 1997 
Orlando Convention, 
these two magnificent 
animals were raised from 
birth to fulfill an impor
tant role in someone s life. 

6 

"Southeastern Guide Dogs, Inc., is pleased to announce that 'Ices,' the 
puppy that you sponsored, has graduated :fi:om training and is a working guide 
dog. We are proud to send this picture of 'Ices ' and his new blind master, 
Loyce E. Harpe. 

"The team graduated from Southeastern's Class I-FY00/0 1 and returned 
to their home inFortMeade, Florida. Loyce is 56 years old and has been blind 
since 1988; he lost his vision as a result ofDiabetic Retinopathy. Loyce is 
married and has two children. 

"Ices is Loyce's first guide dog and he is very much looking forward to 
continuing the independent lifestyle that his guide dog will provide to him. Loyce 
said he is just thrilled with Ices. All reports are that the team is doing wonder
fully together. 

"Again, we thank you for your support of Southeastern that has brought 
independence and mobility to Loyce. And we hope you enjoy the picture of 
the newly matched team." -Kimberly Marlow, Development Director 

" ... We are proud to send this picture of 
'Sugar ' and her blind master, Irene Carey. 

"The team graduated from Southea:;tem 's 
Class VIII-FY99/00 and returned to their 
home in Spring Hill, Florida. Irene is 5B years 
old and has been blind since 1998; she lost 
her vision as a result of ITRT (Idiopathic 
Textagoveral Retina Telanquiectasia) . Irene 
is a widow and has two children, a son and a 
daughter. She also has two grandchildren. 

"Sugar is Irene's first guide dog and she is 
very much looking forward to continuing the 
independent lifestyle that her guide dog will 
provide to her. Irene said she is just thrilled 
with Sugar.. .. 

"Again, we thank you .. .. " 
-Kimberly Marlow, Development Director 

Irene Carey and Sugar ~·' 

~·' \ ' 

ICES Orlando Convention 
$: Sponsors 
Southeastern Guide Dogs 
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Creative Cutters 

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 

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

Fax: (905) 770-3091 Fax: (716) 831-0562 

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

Our Catalog is $5.00 Refundable with your First Order 

"/ NTRODUCING 

THE NICHOLAS LODGE 

VIDEO CATALOG!" 

A two hour VHS video or DVD presentation of Nicholas 
explaining the popular tools and equipment used 

in creating exciting gumpaste flowers 
and rolled fondant covered cakes. 

Nicholas explains, and demonstrates 
step by step how each tool is used. 

Also, watch Nicholas as he shows you how 
to create his simple and quick 

All-/n-One-Rose 
the most popular of all gumpaste flowers! 

Every step is shown from cutting out the rose petals, to 
leaves, dusting and final assembly! Nothing is left out. 

This Video Catalog has something for everyone! 
From beginner to advanced ... lots of different 

tips and techniques! 

The International Sugar Art Collection 
6060 McDonough Drive Suite D 

Norcross, GA 30093 

Order Toll Free at 1-800-662-8923 
Fax your order to 770-448-9046 
E-mail us at Nicklodge1@aol.com 

~ Striving towards @ 
~Botanically Correct 

e{ego.nc- Lo.ce lmpRessions 
CAKE IUECORATING f\\mos 

~ Create elegant cakes 
with embossed lace. 

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

mail: webbc@proaxis.com 
eb site: www.elegantlacemolds.com 
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Cake Photography 
Pictures of your cakes are worth more than a thousand words. You should t ke a 

picture of every cake you are proud to have created. Your future customers may not 
know what you can do, how creative you can be, and what your skill level is. When 
you have an album of pictures of actual cakes you have done, they have a realistic 
knowledge of your capabilities. 

My motto is, "If it can be done out of sugar, I can figure out a way to do it." \1 hen 
they look through my pictures and see realistic-looking hamburgers, pizzas, ca~kets, 

rumadillos, a cactus, portraits, etc., my customers get creative themselves. 
FIRST you need a camera. Most35 millimeter cameras do a great job. lnv -.,stin 

the best you can afford. Some of the point and shoot cameras do a good job, but you 
must learn how and where to use any camera to get an effective picture. Learn about 

your camera and what its capabilities are. Every camera has its own characteristics. You must leruu what you have to do to 
adjust with your camera. 

HOW: If you want good detail from your white iced cake, the lighting must be right. Your flash will give too much light if 
you are too close to the cake and you will have no detail. I stand as far away from the bride's cake as I can, and zoom in 
for the cake to take up the bulk ofthe picture. This allows the strongest light from the flash to dissipate before it reaches the 
cake. 

For best results, use a separate flash to the side of your cake; this will cause some shadowing in the detail. 
When you are photographing chocolate cakes, you will need more light. I stand closer to the cake and don't use t 1e full 

zoom power. But if you get too close, you will lose some detail. Again, you must know what your camera will do . 
Whether you are photographing a birthday cake, wedding cake, or groom's cake, your cake needs to occupy as much 

of the picture as possible. Your customers want to see the tiniest cake details, not the table an·angements. 

WHERE: Where you photograph your cakes is important. If you have the room in your work area to set up a photo
graphing space with controlled lighting, this is the absolute best way to control your picture results. When the cake cannot 
be assembled until after it has been delivered, or if it requires fresh flowers, then it must be photographed at the delivery 
site. Carry in your fix-it box a large piece of fabric that can be draped behind the cake. This can help cover up unatt active 
backgrounds, windows, etc., that would be detrimental to the photo's quality. 

For photographing birthday cakes, you may need to stand on a stool or chair and get above the cake. Another way to 
get a good perspective is to tilt the cake up by placing something under the far side of your cake. Of course you mmt have 
your cake glued with icing down to your board before tilting it. 

George Gibbs gave an excellent demo on cake photography at an ICES Convention. The following is from his handout. 
1. Put your pictures in an albwn as soon as you get them home. 
2. Protect and organize your negatives. Try using the digital index print (your pictures in miniature on one print to keep 
with your negatives). 
3. If you deliver a wedding cake, take a picture of it to record its condition before delivery. 
4. Make color copies of your wedding cake albwn or have two prints made for a second book. 
5. Lighting is one of the most important items when taking cake pictures. 
6. Remember that you need those shadows for detail, but harsh shadows will not be pleasing. 
7. Try natural light. If you are outside, a bright, cloudy day works best. 
8. Incandescent lamps are rated at 3200K and print film is made to use outdoors or with a flash. Sunlight is 5500K which 
is a cooler color. Using incandescent light, your pictures will come out a yellowish/brown color. With fluorescent lighting, 
your prints will come out a green color. You can purchase special filters to correct for those two colors, but they do require 
more light, or the use of faster film. 
9. Shine a lamp or a spotlight on the cake. This would represent a flash and show more what the fmal result would be. 
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10. Forthemostpleasingpicture, watch for the following items: 
a) Cake is framed, centered, etc. , in the picture. 
b) Move in close, but not too close. Watch the backgrOLmds and try to keep them simple. 
c) Take note from what angle the picture was taken. 
d) Watch for reflection from glass. Put an angle between the camera and glass so that the reflecting light does not 

come straight back at the camera. Try using existing light. 
e) Bracket p ictures to ensure good expos me for the cake. 
f) Try using the flash off the camera. 
g) Props can help a picture. 

11 . Problems with pictures: 
a) Yellow/brown or green- due to color oflighting. 
b) Magenta or purplish-red - outdated film or the film has been exposed to heat. 
c) No p1ints came out -The camera was loading, or the film did not advance. 
d) Watch out for camera straps or fmgers in front of the lens. 

12. Film - Slideandp1intfilmcomeinmanysizes: 110,135, 120, 70mm, 4X5 and8Xl0. ISO Ratings: 25, 100, 200, 
400, 1000-this is the film speed. 
13. Film Storage - Ifthe film will not be used for a long time, keep it in the fi'eezer. 
14. Good exposure- A certain amount oflight has to hit the film for a certain amount oftime. A light meter will measure 
the light and tell how to set cameras. 
15. Cameras -An SLR camera is best to use due to its versati lity. We can change F-stop and shutter speed, use different 
lenses, take close-up pictures, change the depth of field and be more creative. 
16. Depth ofField-This is determined by the ape1ture size of the lens. It is simply how much is in focus in front of and 
behind yow- subject. 

I hope this information will help you to use your camera more effectively and help your customers to appreciate the 
wonderful sugar art that comes from your hands. - Earlene Moore, TX, Casanova News, Northern Virginia ICES 

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 

Send $1. 00 for Catalog. 

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 3/41bs. 
sample, send $5.00 
to cover postage. 

(The cake to the left 
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 

m 
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Fresh Coconut Cake 
Gourmet Magazine, Feb. 2000; Casanova News, June 2001. 

1 c. whole milk 

V2 c. grated fresh coconut 

2 V2 c. sifted cake flour 

1 T. baking powder 

Y2 t. salt 

4 oz. (1 stick) unsalted butter, room temperature 

1 V2 c. sugar 

5 large egg whites 

1 t. vanilla extract 

Y2 t. almond extract 

Frosting for Fresh Coconut Cake 

3 large egg whites 

1 Y2 c . sugar 

%c. water 

2 tsp. light com syrup 

V2 tsp . cream of tartar 

1 tsp. vanilla extract 

2 V2 c. fresh grated coconut 

• 

1. In a small saucepan over medium-high heat, heat th milk 
just until it begins to boil. Immediately remove the pa from 
the heat. Stir in the coconut, cover, and set aside to steep 
for 30 minutes. 

2. Preheat the oven to 350° F. Butter and flour two 9-inch 
round cake pans with sides at least 2 inches deep. Tap out 
any excess flom. 

3. In a medium bowl, sift together flom, baking powd,~r and 
salt. Set aside. 

4. Transfer the reserved milk and coconut mixtme to a blender 
or a food processor and pmee. Set aside. 

5. In a large bowl using an electric mixer on medium speed, 
beat together the butter and sugar until light and fluffy. 
Add the egg whites, vanilla and almond extracts and beat 
until light and fluffy, about 2 minutes. Add half th e flour 
mixture, reduce the speed to low and mix just unti l incor
porated. Add the reserved coconut mixture and mix until 
combined. Add the remaining flom mixtme and mix just 
until thoroughly incorporated. 

6. Divide the batter evenly between the prepared pam;. Bake 
the cake layers in the preheated oven for about 3 0 min
utes, until golden and a toothpick inserted in the center of 
the cake comes out clean. Cool the cakes in the pans for 5 
minutes. Run a thin knife around the perimeter of the cakes 
to loosen the layers from the pans. Carefully in'lert the 
cakes onto wire racks to cool completely. 

1. In a large metal bowl set over a saucepan of simmering 
water, whisk together egg whites, sugar, water, com syrup 
and cream of tartar. Cook, whisking constantly, 1mtil the 
mixture is wm.m and the sugar has dissolved. While the 
bowl is still over the simmering water, beat the mixture 
with an electric mixer on high speed until the m:.Xture is 
thick and fluffy, about 7 minutes. Remove the frosting from 
the heat. Add the vanilla extract and beat until the frosting 
is cool and spreadable. 

2. Place one cake layer on a serving plate. Spread with about 
1 14 cup icing. Sprinkle ~ cup coconut evenly over the 
frosting. Top with remaining layer, spread icing over top 
and sides of cake, and sprinkle with remaining coconut. 

Spruced Up Ice Cubes 
Lemon-Mint Cubes: Place a small mint sprig and a lemon 

slice wedge in each section of ice cube trays; add water. 

Freeze until finn. 

Berry Cubes: Place a fresh whole raspberry or str1wberry 
slice in each section of ice cube trays; add ginger ale. Freeze 

until fum. 

Cranberry Lemonade Cubes: Pour cranberry juice cocktail Florida Cubes: Pour orange juice into ice cube trays; freeze 

or lemonade or a mixture ofboth into ice cube trays; freeze. until firm. -Used by permission 
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Designers and Manufacturers 
of the Largest Selection of: 

• Gum Paste Cutters 
• Silicone Veiners 
• Decorative Molds 
• Lace Designs 
• Tools for Sugar Art 
• NEW Texture Rolling Pins 

' -
~-,..,.-- ~~ ..... -~-=-A 'C ~~-~ 

CPke Craf! Shop~ 
~~~ 
~ 

FMM, CeiCakes, PME 
And more 

Wholesale Accounts 
Teacher Discounts 

MasterCard & VISA Accepted 

Web site: www.cakecraftshoppe.com 
E-mail: sheila@cakecraftshoppe.com 

281-491-3920 

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

Cake Decorating & Pastry Supplies 

ntc.oAATiNG t\ ~ Quality Products From: 
'-c~ V 4s,. Creative Stencil Design 
.v .,~ FMM 

(.;"~' ~ Hawthorne Hill 
~ JEM 

'"' KitBox 
;. ~ Matl"er 
: =: Matinox 
CC : Orchard Products 

Toll-free: l l800-488-2749 
Fax: 703-750-3779 

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

PO Box 1584, N. Springfield, Va. 22151-0584 

Patchwork Cutters 
PME 

Sugarflair Colours 
Thennohauser 

Tinkertech 

and many other quality 
suppliers INCLUDING our own 

exclusive line of products. 

Updated 450+ page catalogue 
onlySs.oo 

Refunded with £irst order. 

.. (."\i"J . 

The FONDANT LIFfEK 
2 EASY STEPS TO ROLLED ICING SUCCESS 

1. Roll fondant over litter. 2 . Use centering bubble to 
align and lower icing on cake 

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

Six piece set covers 18-inch and smaller cakes. Larger 
rings available to cover cakes up to 26-inches. 

For more information and a brochure . call. write . or e-mail 

DECOTEK 
2108 El Camino Ave., Sacramento, CA 95821 

(916)564 -2253 e-mail: DECOTEK@aol.com 

_ See you in Oregon- Booth 405! 
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Convention Tips and Hints 

• Wear comfortable shoes. Don't buy a new pair of shoes 
and wear them for the first time at the convention. You will 
have sore and aching tootsies, and you might never want to 
wear those shoes again. 

• Do seriously consider bringing a display piece. There 
will be all levels of decorating experience, from youth to 
professional and master; your idea may just spark someone 
else's creativity. For each display piece over 6" in diameter, 
you will receive a Century Club ticket. Many prizes will be 
given away. This is not a judged competition; it is a sugar art 
exhibition just for the joy of it. If no one brought displays, 
what would we all look at? Are you concerned that your 
display could get damaged? The Cake Hospital will be open 
all day Wednesday and Thursday. It is equipped with all the 
supplies you may need to make repairs. 

• This year, cakes will be assigned by state in the Cake 
Garden. Please be sure to let your ICES Representative 
know that you will be bringing a display( s) and how much 
space you will need. By doing that, the show will be able to 
place each state together without crowding or having to go 
to an overflow table at the back ofthe room. 

• Our convention is completely organized and staffed by 
volunteers. There is no paid help! And there is never too 
much help. Do your part, go to the Manpower Desk and 
volunteer; even an hom will help. Yom assistance will make 
a difference. 

• Do bring a large tote bag with a stmdy, comfortable 
handle or strap to carry your treasures as you get them. 
Retmn to your room occasionally to drop off things you may 
not wish to carry around all day. 

• The frrst thing you should do when you arrive is to go to 
the convention registration desk. There you will pick up yom 
registration packet. It will have yom schedule, any souvenir 
pins you may have ordered, meal tickets, voting ballots, demo 
tickets if you preregistered, and other goodies. After regis
tering, be sure to visit the Hospitality Table and sign the 
Hospitality Book. Fill in your name and where you are stay
ing. This is one way the convention personnel can attempt to 
find you in case of an emergency. It also allows friends and 
others from yom state/area/country/province locate you. 

• Check the bulletin board frequently at the Conv,~ntion 

Center. That is where messages, changes and new informa
tion will be posted. 

• If this is your first time attending an ICES Convention, 
be sure to attend the "First Timers'Orientation" w-1ich is 
scheduled at 3:00p.m. on Thursday. "Old timers" will be 
there to give you hints on how to get the most out of the 
convention, how to avoid lines, how to save your feet, etc. 
These are great presentations; you'll be very glad you at
tended! 

• Take time for balanced meals. There will be a lot of 
things to do and places to go, but if you get run down, you 
won't be going anywhere. Drink lots of fluids to keep from 
getting dehydrated. Even though Portland is much Jess 1m
mid and warm than other parts ofthe country, dehydration is 
a concern. 

• Try to be patient when and if you are confronted with a 
line in which you must wait. Sometimes it is tmavoidable. 
Use the time to chat with yom neighbor, make a new friend 
and trade pin-ons. 

• Bring a light jacket or sweater for evenings spent out
doors. Portland is cooler in the summer than most areas of 
the United States. 

• Bring along a camera and extra rolls of film. You will be 
able to pmchase fihn at the Convention Center, but you might 
fmd a better deal at a local store. There will be a de:;ignated 
time to photograph cakes in the Cake Garden for those who 
bring cameras and video equipment. 

• Take time to visit the vendors' area. They an~ sure to 
have those items you've been looking for. The retail vendors 
will be open for anyone to purchase items. Books, cake 
pans, tips, c1impers and many, many more items will be avail
able. This is a "toy store" for cake decorators, with every
thing under one roof. The wholesale vendors' area will be 
available for shop owners and merchants to pmchase items 
in larger quantities. You must be registered as a shop owner 
or merchant to shop in the wholesale vendors' area. 

• Get a good night's sleep! You'll feel your best when you 
are rested. 
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2001 Convention Info. 

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

Airline Information: 11100 
Hotel Infonnation: 12/00 
Convention Registration Form: 12/00 
RV Park Infonnation: 12/00 
Tour Registration Form: 01101 
Vendor/Exhibitor/ Author Info: 02/0 1 
Tentative Show Schedule: 03/01 
Century Club: 04/01 
Tentative Demo Schedule: 05/01 
Show Rules/Release Form: 06/01 

New Members: Contact either of the 
Show Directors: Carol Webb at (541) 
926-0025 or Vicky Harlen at (509) 884-
3040 for any of the forms you need. 

Upcoming Convention 
and Midyear Dates 

Listed below are the planned dates 
and locations for the upcoming Con
ventions and Midyear Meetings. Re
member to plan some extra 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 
Nashvill e, TN 
Hamilton, Ontario 
Washington, DC 
New Orleans, LA 

Midyear Meetin2s 
Feb. 22 - 24, 2002 Hamilton, Ontario 
March 14- 16, 2003 Washington, DC 
March 12- 14, 2004 New Orleans, LA 

IMPORTANT NOTICE 
Change in Demonstration 

Ticketing Procedure 

During the 2001 Midyear Meeting, 
a motion was passed that the ICES 
Conventions will charge $3.00 per dem
onstration. This demonstration change 
will be effective with the Nashville, TN 
Convention in 2002. The Nashville Con
vention will have an option of paying 
for eight (8) demo tickets with the reg
istration fee, or demo tickets may be 
purchased at the convention. Contact 
any Board Member for information (see 
page 23). 

-ICES Board ofDirectors 

* LORANN OILS Professiol"l~ll=lavors & * Roses ... Orchids ... Lilies ... plus 
Car.d\j Makmg Products other sweet decorations that will truly enhance your confec-

Product 

Van il la . Butl ernut 
llavoroo oil 

Vanilla flavoroo oil 
#0690 

Bavarian creme oil 
~0830 

Pure Madagascar 
van il la ex tract #30 I 0 

Madagascar vanilla 
ext ract 

Clear (whrte) vani lla 
extract #3020 

A FAMILY OF VANILLAS 

Description 

A vanilla oil wrth a nut like background 
flavor 

A vanilla oil made for chocola te & 
confectionery coating 

A vanilla oil wrt h a European flavor & 
scent 

A vanilla made wnh 35% van illa bean 
in a water & alcohol base. diark brown 
in color 

A vanilla extract made wrth 65% bean 
and alcohol. black in colo r 

A clear vanilla alcohol extract 

AVAILABLE FROM YOUR LORANN OILS RETAILER 
OR CALL HAROLD GUnMAN FOR MORE INFORMATION 

1·513·791·0767 or hguttman@fuse.net 

ICES Newsletter August, 2001 

e-mail: mail @petitfleurs.com 
Check "What's New?" at 
www.petitfleurs.com 
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From the M.:lilb~s 
Twin Suggestions 

"Remember to always make separate 
cakes (cupcakes are the way to go for 

earlier years. Consider making one big cake and dividing it 
into smaller cakes, decorated differently for each child. Chil
dren judge cakes by the flavor of the icing!) As the children 
get older, allow each child to choose his or her cake theme. 
Make sure everybody sings Happy Birthday for EACH child 
if the party is for all ofthe multiples. This will prevent feelings 
of'feeling cheated."' 
- Reproduced by permission of Multiple Births Canada. Multiple Moments, 
The Canadian Multiple Birth Family, Summer 2000 issue, Copyright 2000. 

"I would appreciate it if anyone in the membership has 
any more suggestions on decorating birthday cakes for 
twins, especially in the earlier years. As I am a busy mom, 
my time is limited, so tips for quick and easy cakes would be 
appreciated. With such a diverse and creative membership, 
I am looking forward to see if anyone has any smart ideas 
for me." -Denise Kervin, Canada 

How about it, "creative members"? Send Twin Sugges
tions to ICES Newsletter Editor, address infom1ation on page 
24 ofthis publication. I'll either print, or forward them! 

ICES Executive Committet~ 

Meeting Report 
The ICES Executive Committee met via conference call on 
Thursday, June 7. The following motions were considered: 

1. Move to approve the revised state and regional chapter 
bylaws and state and regional chapter affiliation agr~ement 
as presented by the Chapters Committee. (These documents 
were fmther revisions of those approved by the Executive 
Committee at the May 20 meeting). 
Disposition: PASSED. 

2. Move to approve the revised Registration Form for the 
Nashville, TN Convention. 
Disposition: PASSED. 

3. Move to allow the sale ofBetty Jo Steinman's teddy bear 
collection at the Portland, OR Convention. 
Disposition: PASSED. 

Questions about this report may be directed to any member 
of the Executive Committee. 

Respectfully submitted, 
KimFess, Chairman of the Board 

Excellent Cake Photography 
displayed to advantage. 

18 

Please see pages 8, 9 and 24 
for an article on 

"Cake Photography" 
and excellent photos. 

Please note 
detail clearly displayed, 

centered subjects, 
conect lighting, 

image focus, and 
angle positioning. 

Photos courtesy of 
Earlene Moore, TX 
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Sweet Inspirations 
qum Paste P[owers, 1?j66ons, and Piugree 

for a Picture-Peifect (])ecorated Cak.g 
Cal Java International 

19525 Business Center Drive • Northridge, CA 91324 
(800) 207-2750 --co-.111!!!! 
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HoW DID THEY DJ IT? 
Each issue of the ICES newsletter has 
photographs of cakes and other sugar 
mi that was displayed at the annual 
Convention. With the cooperation of the 
miists who completed these beautiful 
works, below is information on some 
of these displays. 

Photos on Page 11 

Brenda Fisher. NY-The cake is 
made up of a 2-layer 14" round, a 2-layer 
8" round and two 4-layer 4" rounds. The 
cakes were iced smooth with 
buttercream and then the stones were 
piped on the sides using tip #1 2 in an 
irregular pattern. The turrets were made 
offoamcore, covered with foil and iced, 
again with tip #12. The fencing at the 
top edge of the cakes was royal icing 
rosebuds placed in a rosette border. The 
flowers were piped in royal icing and the 
mice were band formed from fondant. 
The doorways were piped using a 
basketweave tip. 

Ann Dellin2er. OH- No description 
available. 

Myriam Mollo. Ar2entina- No de
scription available. 

Andrew Caron, UK- No description 
available. 

Photos on Page 12 

Janet Travis, IN-This four-tiered che
ni lie cake was comprised of four 
squares. For the 16" square, a #8 tip was 
used with vertical shells and rows of dots 
between. The 12" square was decorated 
with angled rows of ribbon work with a 
#150 tip and rows of drop stars between 
with a #2B tip. The 8" square had verti
cal rows offleur-de-lis made with tip #21. 
The top 6" square was decorated inver
tical rows using a #150 tip with rows of 
dots between, using a #8 tip. All tiers 
were stacked directly on each other, with 
supports through each tier. The entire 
cake was iced with buttercream icing. 
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Frederico Chan2 Yon, Guatemala
The cake was covered in white choco
late. The borders were embroidered in 
curves or wave figures with 50% sugar 
paste and 50% pastiche. The curtailing 
was also composed of 50/50 sugar paste 
and pastiche. The sugar paste was of 
an ivory color. The pillars were painted 
with bronze and gold colors. The drawn 
work of the corners were made of pas
tiche in a champagne color, as was the 
photo frame . The flowers were made 
of porcelain. The photo itself was made 
in special, edible sugar paper, and the 
angels were made of milk candy with a 
shadow on the hair. 

Jacqueline Washin2ton. NJ-Tbe 6" 
and 10" tiers, along with the 14" cake 
board were covered with yellow fondant. 
The cake board was edged with a Y2" 
lace ribbon. The 1 0" tier was wrapped 
with a 3" wide, pressed white fondant 
lace, which was overpiped with a #1 tip 
using royal icing. The pressed lace gum 
paste medallions were dried over a 
curved form, then attached to the tiers 
with royal icing and held in place with 
cotton balls until they were secure. For 
the topper, a 4" half-ball was covered 
with yellow fondant, and used as a base 
for the gum paste floral arrangement. 

G. Zwarycz, Ar2entina-No descrip
tion available. 

Photos on Page 13 

Annie Howard, MI-Swiss-meringue 
frosting was used for this cake. A #4 7 
tip was used for the basketweave pat
tern on the sides and top of the cake. A 
# 18 tip was used for the rope borders. 
If separate displays are used for each 
cake, the bridal wet bouquet holder is 
used to arrange the flowers, with the 
stems snipped off to fitthe height ofthe 
cake (when the cake is set up at its dis
play site, this is inserted into the center 
of the cake). When the cake is stacked, 
small plastic containers are used with 

August, 2001 

wet foam for the flowers. Florists may 
let you have the flowers cheaper if you 
use the ones that are not as fre~ ;h; the 
flowers will look frne for a couple of 
days, and they are usually discarded 
after the cake is cut. 

Joan Thitchener. CT- Both dogs 
were airbrushed directly on the cake. 
Most of the design is free bane. work, 
but "basic points" are used to start. A 
black and white copy of the photo is 
made. Holes are punched directly on the 
copy to create the pattern. Only the 
eyes, nose, ears and jawbone holes 
needed to be punched for this de g cake. 
The copy is then laid directly on the cake 
and sprayed with an airbrush. The pa
per is lifted off to display the "basic 
points" from which to complete the de
sign. Using the airbrush, the dots are 
connected, and the picture begins to 
come to life. The original photo should 
be used often as a reference point for 
color and intensity. Black and brown 
were mostly used for the dog cake. Some 
areas were re-s prayed several times, and 
other areas were just shades of the color 
used. The look of hair is created ·Jy hold
ing the airbrush closer to the cake to cre
ate a fine line. 

Brenda Burnham, TN-The Y4 sheet 
dummy was covered with royal icing and 
placed on a foil-covered board. The let
tering and balloons were taken from an 
old greeting card and enlarged to fit the 
cake. The design was traced onto col
ored wafer paper and cut out. The bal
loons, strings, and lettering were then 
placed on the cake and "glued" in place 
with a small amount of piping gel. Very 
narrow strips of wafer paper were cut 
and quickly and carefully steamed and 
wrapped around a drinking straw to 
make the streamers. The coo etti was 
made from leftover scraps, hole··ptmched 
to make the colored dots. The bottom 
shell border was piped with a #~~0 tip and 
the top border of reverse shells was 
completed with tip # 17. 

Elizabeth McMillan-Dickson, LA
The green baby booties were made of 
fondant colored green and then pressed 
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into a lace pattern mold and shaped 
around a bootie former. Before they 
dried, a small hole was pushed through 
the two top edges. When dry, a ribbon 
was threaded through. A foot shape was 
cut out of fondant rolled about one-six
teenth of an iQch thick, and then glued to 
the top of the bootie using piping gel. The 
white booties were a simple cut-out that 
can be embellished as desired with pip
ing or cut-outs. They were put together 
using the same technique as the green 
booties. 

Photos on Page 14 

Jackie Keys, AR-A sheet cake was 
covered with gray fondant, with a piece 
of cake cut for the stage with stairs at 
each end, also covered with gray fon
dant. The carpet was maroon fondant, 
rolled with a textured roller. The letters 
were made out of maroon fondant. The 
table was covered with gray fondant. 
The diplomas were cut from fondant or 
gum paste, rolled and tied with royal ic
ing bows. To make the graduates , 
gumballs were used and placed on a 

Sugwt!!JJ~ 
23 .Ntvdli Slwi fO'Iilte 
~town, !NJ V'f96V 

small piece of fondant so they would 
stand. The heads were made from fon
dant, placed on the gurnballs and allowed 
to dry. Hair, facial features, arms and 
bows or ties were put on with royal ic
ing and allowed to dry. The hats were 
made from royal icing, dried, and placed 
on the graduates' heads and tassels 
were added. The stage trimmings were 
made from fondant. The background 
was a mat board with a maroon drape. 

Linda Kelsey. IL- The four tiers con
sisting of a 14", 12", 10" and 8" rounds 
were covered with rolled fondant. The 
cakes were set so the backs were all 
flush with each other, to give a more 
stair-step effect. The bows were made 
from a mixture of Yz fondant and Yz gum 
paste. The flowers were gum paste, and 
the border was completed using a #8 dot 
tip. 

Cynthia Ebrom, TX- A Turkish towel 
and Victorian curtains inspired this 4-
tiered cake. Each tier was covered in 
rolled fondant. The rum1ing leaf design 
on the sides of the tiers were piped on 

800-203-0629 
973-538-3542 

Fax 973-538-4939 

using a #102 tip and then brushed with 
pink luster dust. A #233 grass tip was 
used to pipe the tops and sides of each 
tier. Gum paste "curtains" were applied 
to the tiers. Gum paste fantasy flowers 
edged the bottoms of all the tiers along 
with gum paste drapery. Royal icing 
medium and large tulle flowers were 
fashioned from tips # 102 and #103 and 
used to accent and top off this Texas
size cake. 

Jean Diamond, GA- An 8" dummy 
was placed on a 1 0" silver drum board. 
The dummy was covered with white 
rolled fondant and dusted with pearl lus
ter dust. Lace molds were used around 
the bottom of the cake and painted with 
pearl luster dust. Lace molds were also 
used to make the side drapes and top 
pieces around the edge of the cake. All 
pieces were painted with pearl luster 
dust. Wilton tip #373 was used to make 
the shell border around the bottom of the 
cake. The orchid on top of the cake was 
made of gum paste. The throat was 
painted yellow and the orchid itself was 
dusted with luster dust. 

NEW NEW NEW 

At last- Incredible, edible 
UNBREAKABLE GEL 

Catalog $5.00 refimdable mail@sugarbouquets.com 

~n-l!ine &tafog &: Jclea:, at www."~.com 
(Manufactured from edible, natural products) 

Pipe it, roll it, cut it 

ICES Newsletter 

fJtwt 40 .NEW~ and 91~ 
Vi¢ it U6 at ff0Jtt£and Je£5 

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 

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 
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Gone Fishin' 

Created by Robbin Fowler of Auburn, AL, this fishing cake's 
details are astonishing! The fisherman, fish and vegetation 
are all made of gum paste. The cattails are spaghetti with the 
ends dipped in chocolate (to keep the bottom from going 
limp). The pier is a Hershey bar sitting on top of peppermint 
sticks dipped in chocolate, and the fishing pole is actually 
spaghetti. Whoever thought fishing could be so ... sweet? 

Classified Advertisements . 

FOR SALE: NW Florida-Small, well-established cake bakery. Good location, good customer base and lots of poten
tial. Custom-designed cakes for all occasions. $50,000. Inquire at 4duke@arc.net. 

ATTENTION! If you recently purchased a cake leveler from Carole Faxon (Carousel Enterprises), please ret Lim the 
knife blade part for a new and improved replacement at NO CHARGE. Or, if you are interested in information acout the 
cake leveler, send a long, self-addressed stamped envelope to 403 Little River Road, Lebanon, ME 04027. 

WINBECKLERENTERPRISES: 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. 

FOR SALE: Louisiana Day of Sharing Cookbook. Over 300 recipes, nutritional facts , heart-healthy recipe substitutions, 
food labeling definitions, fat facts , etc. This cookbook is a perfect gift for Holidays, Weddings, Anniversaries, Birthdays, 
etc.! Contact Susie Parker, 20009 Walker South Road, Denham Springs, LA 70726. Price: $10, plus $2 S&H. 

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/~proicer/index.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, N orpro, Fox Run, Hill Des ign, Ap
plause, and many other great distributors. We think you will mark it as a favorite site! (219) 482-483 5- Call for a free 
catalog with products, recipes, and ideas! 
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2000-2001 Officers & Board of Directors 2000-2001 Committee 
Exegutiye Committee Chairmen 
Susan O'Boyle-Jacobson: President Denice Fing 

&m!!! 7120 Riverwood Dr., NE 3607 Oak Ave. 
Fridley, MN 55432-3071 Baltimore, MD 21207-6315 Rena Will 
Ph (763) 572-3911, fux 574-2276 Ph (410) 265-8197 Budaet(Financial 
E-mail: soboylejac(@jlol.com E-mail: cakeccdee@aol.com Kathy Scott 

Roberta Gibbons: Vice-President AK, IL, OK Bylaws 
I 5710 Harmony Wa~ Rose Hale Connie DuftY 
Apple Valley, MN 5SI24-7122 3201 N. Jefferson 

Cao~~ndgn Liai1an Ph/fax (952) 432-59-if Ionia, Ml 48846-9608 
Kathy Scott E-mail: prgibb@aol.com Home ph & wk (616) 527-2658 

CO,NM, WA I E-mail: rosebud@home.ionia.com !:;gnvenl!gn Sl!PP!!rt 
Kathy Scott: Treasurer KY, NE, MN, WY Linda Dobson 

P.O.Box218 LaDonna Halstead Hall gffame 
Abbeville, SC 29620-0218 P.O. Box 127 Steven Stellingwerf 
Ph (864) 446-3137, wklfax 446-1112 Phillips, NE 68865-0127 

Historical E-mail: sweetexpress@wctel.net Ph ( 402) 886-2989 
Mary Sue Ryser: Recording Secretary E-mail: lhalstead@hamilton.net Mary Sue Ryser 

I 0303 E. 23" Pl. CA, CT, NC, ME ICES Chapters 
Tulsa, OK 74129-4620 Em! Kuter Maxine Boyington 
Ph (918) 663-3773, fax 663-9299 P.O.Box204 Intjlrngl!gnal Liai511D 
E-mail: msryser@aol.com Manchester, CT 06045-0204 Tillman Ryser 

Jean Eggers: Corresponding Secretary Wk (860) 652-7070, pg 590-2401 
.l!!!!l!:!!ll1 2808 S. Center I E-mail: emikuter@yaboo.com 

Roberta Gibbons Sioux Falls, SD 5710~-4818 OH,SC, TN 
Home ph & wk (605) !332-8756 Tillman Ryser Jgb Descriptions 
Fax (425) 920-3998 10303 E. 23" Pl. LaDonna Halstead 
E-mail: jeaneggers@yaboo.com Tulsa, OK 74129-4620 Llwl 
ID,NY, VT Ph (918) 663-3773, fax 663-9299 Connie DuftY 

Kim Fess: Past President & E-mail: etryser@aol.com Membeqhjp Chairman of the Board AZ,FL,OR 
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("""' Material published in the ICES Newsletter does not necessarily reflect the opinions of ICES and/or the Newsletter Editor. ICES and/ 
or the Newsletter Editor cannot be held responsible for the results from the use of such material. Class, Show, and Day of Sharing notices 
are published as a public service. Any changes or cancellations are the responsibility of the contact person, not ICES and/or the 
Newsletter Editor. All advertisements are accepted and published in good faith. Any misrepresentation is the responsibility of the 
advertiser. The International Cake Exploration Societe and/or the Newsletter Editor are NOT liable for any product or service. This 
publication reserves the right to refuse any advertising which would be in violation of the objectives of ICES as stated in the bylaws. 
This publication will not publish anything which would be in direct conflict or competition with ICES or ICES-sponsored events. 
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I Sept./Oct. Issue Deadline: Aug. 251 
Advertising Policy 

Ads for the newsletter must be received by the 25"' of the month, two months 
preceding issue month (Sept. 25 for Nov. issue). All ads are payable in advance 
before publication. Make checks payable to ICES. Ads (except Classified) 
must be submitted digitally (as e-mail attachment, on floppy or Zip 100 disk, 
or on CD; see instructions below) unless otherwise approved by the 
Newsletter Editor. Any ad requiring typesetting or an unusual amount of 
layout or cleanup time may be billed. Allow four to five days for the mail to 
reach the ICES Newsletter Editor at 324 W. Seward Rd., Guthrie, OK 73044-
7806, phone or fax (405) 282-3003, e-mail: lcesEditor@aol.com. Ad rates 
and sizes (width x length) are as follows: 

$5.00 per typed line (classified ad) 
$60.00 per 1/6 page (3 %" x 3 W') 
$90.00 per 1/4 page (3 %" x 4 7Ja") 

$160.00 per horizontal 1/2 page (7 %" x 4 7Ja") 
$160.00 per vertical 1/2 page (3 %" x 10") 

$290.00 per full page (7 %" x I 0") 
Advertising supplement rates available on request. 

Ifyou commit to one full year of ads {I I issues), you will get one ad free (you 
will be charged only for I 0 ads). If you committo one-half year of ads, you will 
receive one ad free of charge (published in 7 issues). If you choose to pay for 
the full year commitment or a one-half year commitment in advance, you will 
receive an additional I 0% discount. Please note that Classified ads are excluded 
from this offer. 

Page size is 8 W' x II" with W' margins all around. 

Tg submit ad1 !!i&itally. please send the ad attached to e-mail, floppy disk, 
CD, or Zip I 00 disks. If you require your media returned, please include a 
postage-paid envelope. The newsletter staff works with Windows and 
PageMaker, MSWord, WordPerfect and Photoshop programs. If you are using 
a PC (Windows), you may submit any of the following types of files: 
PageMaker, Word, WordPerfect, or Photoshop, plus any nonstandard fonts 
used, along with tiff files of any artwork. Macintosh files are also accepted, 
provided they can be converted or re-created. 

Fg[ gds with phgtos or !l!"l!pcgle. scan photos or grayscale 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 art and position in layout program; 
do not scan text as grayscale). Include any nonstandard fonts used. Please fax 
a copy of the ad to the Editor for comparison of original and digital versions. 

For a!!1 with text II!!!! line art only, layout and then scan the entire ad as line 
art at 600 dpi and save in tiff format. Please submit the ad in tiff format. Fax a 
copy of the ad to the Editor for comparison of original and digital versions. 

Show Photos 
The color photos appearing in the newsletter are available for $1.00 each, 
plus a SASE. Only one copy of each photo is available. The person who 
created the sugar art has first choice within 30 days from the date of issue (for 
U.S. members), or 90 days (for other countries). To purchase a photo, send the 
following information to the ICES Editor: I) name under photo, 2) descrip
tion of the sugar art, 3) date of newsletter, 4) check or money order (U.S. funds 
only) payable to ICES, and 5) a stamped, self-addressed #I 0 envelope (SASE). 

Where to Send 
Checks fgr any pyrngse should be made payable to ICES. 

Adc!ress cbanm. label cgmctigns and renewal memb!lnhip dues: 
ICES Computer, 4883 Camellia Lane, Bossier City, LA 71111-5424, 
phone (318) 746-2812, fax 746-4154, e-mail: gvmcmillan@aol.com. 

Cake Sh!IW c!lrtifi£ates: 
Rose Hale. 

Membership brochures and newsletters for publicity: 
Denice Fing. 

Membership pins. Membership questions and New Member dues: 
ICES Membership, 1740-44"' St. SW, Wyoming, Ml 49509. 

Newsletter cgpiC$. back issues and ads: 
ICES Newsletter Editor, Grace McMillan, 324 W. Seward Rd., Guthrie, 
OK 72044-7806, phone or fax ( 405) 282-3003, e-mail: 
IcesEditor@aol.com. Copy and ads must be received by the 25•• of the 
month, two months preceding issue month. 

2001 Sh!IW Dirutors: 
Vicky Harlen, 1598 South Tedford St., East Wenatchee, WA 98802-5263, 
phone (509) 884-3040, fax 884-1229, e-mail: cakegal@cakegallery.com. 
Carol Webb, 2118 Meadow Place, SE,A!bany, OR, 97321-5560, telephone 
(541) 926-0025, fax 791-3214, e-mail: webbc@proaxis.com. 

23 



Cake Photography 

Earlene Moore of Texas hosted an AOL chat about Cake Photography on her web site. That article is featured on pages 
8 and 9 of this publication. These cake photographs clearly demonstrate Earlene's prowess not only in cake decorating, 
but in cake photography as well! Excellent cake photography is also displayed on page 18. Please see Earlene's web site 
at www.earlenescakes.com and click on "Links" for more information regarding this, and many other issues. 
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ICES Newsletter Editor 
Grace McMillan 
324 W. Seward Rd. 
Guthrie, OK 73044-7806 
Phone or Fax: (405) 282-3003 
E-mail: IcesEditor@aol.com 
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THE MAILING LABEL SHOWS YOUR MEMBERSHIP EXPIRATION DATE - Month/Year. Regular Memberhip is $32 per year; 
International Membership is $37 per year; Associate Membership is $10 per year; Charter Membership Uoined 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, 174 -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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