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The ICES Newsletter Editor wishes to thank Nicholas Lodge for his 
kindness in offering to decorate a Halloween cake for this issue. Mr. Lodge 
was inducted into the ICES Hall ofF arne at Convention this year. 

A 12" board was covered with rolled fondant colored black, and an 8" 
round by 4" tall cake was covered with purple-colored rolled fondant. The 
cake was placed onto a cardboard and attached to the base board. The 
designs were created in gum paste using a Halloween cutter set. Once dry, 
the details were dusted and painted in. The lettering on the top of the cake 
was created from gum paste, cut using an alphabet cutter set, and attached 
with edible glue. Pumpkin leaves were created using a grape leaf cutter and 
veined with a grape leafveiner. The gravestones were cut from a frill cutter 
set. Oreo cookie crumbs and fall leaf sprinkles were used around the grave
stones to complete the effect. 

The "completed effect," I would say, Mr. Lodge, is masterful. 

All hail the (new) Chiefl 
ICES membership will be pleased to 

learn that we have a new President! Her name 
is Roberta Gibbons, and she was duly 
elected during the 2001 Convention in Port
land this year. I realize I'm the new kid on 
the block, but I really have to saythatitseems 
to me she plans to do an excellent job. 

I really think everyone who attended the 
convention had a great time; all I can say is: 
you should have been there ... (smile). Plan 
to attend next year, if you missed this one. 

The ICES membership no doubt wishes 
to extend a hearty and sincere welcome to 
new and returning Board members. 

Visit the ICES Web site: ~ 
www.ices.org II 
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PRSESIDENT~s 

MESSAGE 
Dear ICES Family: 

I can't believe it's over! What a fabu
lous time we have just been treated to! Many 

thanks go to Carol Webb, Vicky Harlen, and 
their entire committee. Without their hard work 

and dedication, we would not have been able to 
enjoy the convention. If you had a great time, too, 

please be sure to drop them a note and let them know 
how much you appreciate what they have done! 

A big thank you also goes to Susan O 'Boyle-Jacobson for her leadership as 
President during the past year. The year has not been easy, but she has done a 
great job. Many thanks also go out to Kim Fess, who is retiring after serving as 
Chainn:m of the Board. 

I would personally like to thank all of you for the trust you have placed in me 
by elec1ing me to this office. I will do my very best to earn that trust each and 
every day. Please do not hesitate to contact me if you have any questions or 
concern s during the next year. I can't promise that there will always be a solution 
or an answer, but I will do everything I can for you. 

Your Board ofDirectors is also willing to assist you in any way possible. This 
dedicated group ofiCES members gives a good deal oftheir personal time to 
keep ICES running smoothly. They welcome your input and hope that you will 
contact them with your questions as well. 

Dwingthis next year, I would like all of us to focus on the positive aspects of 
ICES and getting the organization back to the "sharing and caring" that we were 
founde on. By working together we can do it. Our renewed prosperity will 
entice new members to join and allow for continued fellowship between the mem
bers that currently make us who we are. 

I would also like to extend an invitation to our international members to be
come more fully involved in ICES, especially as members of the Board ofDirec
tors. We are a diverse organization and need your input in the boardroom as well 
as other areas of the organization. 

Finally, I want to thank all of you for your friendship and kind wor~s. The~·e 
is no other organization that I have belonged to where I have felt such friendsh1p 

and love! It is something I will treasure forever. 
Until next month .... 

Yours in Sugar, 

QJ-/-uJ» 
Robe1t a Gibbons 
ICES President 
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Editorials ... 

"Wow! Look at that! That is so 
neat!" I overheard these and many other 
remarks as I was sitting unnoticed on 
the floor by the demonstrator 's displays 
at the ICES Convention in Portland this 
year from August 16 - 19. 

And they exactly express my feel
ings, and those of many others, I'm sure. 
If you were there, I so enjoyed seeing 
and meeting many new fi:iends. If you 
were not there, I strongly encourage you 
to make plans for next year. I thor
oughly appreciated your comments, and 
was mostly overwhelmed, not by the 
cakes (though the displays were breath
taking to me), but by the warmth and 
love and affection with which I was 
showered. I couldn't take but a few 
steps before I was stopped again and 
again and warmly welcomed to my ve1y 
first convention as guest and Editor. 

Good news for Mac computer 
users! I have just purchased new soft
ware that will allow me to accept im
age files from bothMacs andPC's. This 
should make things easier for those ad
vertisers who are Mac owners. 

To keep the ICES readership up
dated on what's happening with the 
newsletter, the good news is that ad
vertising is steadily climbing to the high
est level it's ever been, printing and 
mailing costs have come in at lower 
costs than expected, and the Cake 
Description Forms that conventioneers 
filled out have exceeded expectations 
in tenns of numbers and participation. 
Thank you very much for taking the 
time to do that. Membership response 
to the newsletter changes already imple
mented have been overwhelmingly 
positive, and I thank you for that as well. 

Without the participation of the 
ICES members, the newsletter would 
not be what it is today. Please keep up 
the good work ... and I'll look forward 
to your continued input as time goes by. 

Love to all.... - Grace 
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Classes ... 

Maq~aret Ford: 
Loydene Barrett is taking regis

trations on a first-come, first-served 
basis for Margaret Ford's class to be 
held in Oklahoma on October 8 and 
9, following the Sugar Art Show. 
Margaret bas tailored her gum paste 
class to appeal to all levels. Margaret 
is a well respected international 
teacher, and is an accomplished Brit
ish sugar artist. 

To secure your place, contact 
lbarrett@graphichorizonsinc.com, or 
write Loydene Barrett at 1835 W. 
Catalpa St., Coweta, OK 74429. Call 
(918) 486-7882. 

Roland Winbeckler: 
November 12-16-Professional 
course held in Kent, WA. For more 
information, contact Winbeckler En
terprises, 16849 SE 240th St., Kent, 
WA 98042-5276, telephone (253) 
639-3544, fax (253) 663-6733, ore
mail info@winbeckler.com. 

Marsha Winbeckler: 
November 13-Cocoa Painting. 
November 14-Rolled Buttercream. 
November 15-Wafer Paper Uses. 

All classes will be held in Kent, 
WA. For more information, please 
contact Winbeckler Enterprises, 
16849 SE 240th St. , Kent, WA 
98042-5276, phone (253) 639-3544, 
fax (253) 663-6733 , or e-mail 
info@winbeckler.com. 

Notice of Welcome 
The Scholarship Committee would 
like to welcome Laurel Silverberg from 
Arizona and Joann Silvestro from Ohio 
to the ICES Approved Teachers for 
Scholarship Recipients. If anyone else 
would like to apply for the ICES Ap
proved Teacher list, please visit the 
ICES Web site (under "Scholarships"), 
or contact the Scholarship Chairman, 
Jean Eggers (see pg. 23). 

ICES Newsletter 

fliom tile u1Jat/'6ag 
Rochelle Ramirez's niece is getting married on Oct. 13 in 

Phoenixville, PA. Rochelle is to make the wedding cake for de
livery to East Norriton, PA. The problem is that Rochelle lives 
in California and would like to bake and decorate the cake after 
she arrives in Philadelphia. May she rent a kitchen from someone 
who lives in that area? She can be contacted by e-mail at raram6940@aol.com, 
or by phone at (510) 276-1059. 

"Twin Suggestions" Response 
"This is in response to the 'Twin Suggestions' from the August, 2001 news

letter. I agree that twins should have their own birthday cakes at their celebration. 
As the mother of 4-year-old twin boys, I have always picked a theme they both 
liked for the party and then had two cakes with different decorations, but the 
same theme. For their fourth year party, the theme was Batman and Robin. I 
bought two different Wilton Batman cake pans and decorated one according to 
the Batman instructions, and the other I made into Robin using the picture on the 
party napkins. They were a big hit! Next year I plan to let them look through the 
Wilton yearbook to pick out their theme. The character pans .make it easy to 
decorate cakes that kids love." -Nancy Harrell, NC 

Oversight Corrections 
Two shows for the price of one! In addition to the special event, "Let Them 

BOTH Eat Cake," please join Oklahoma State Sugar Artists for their an
nual Sugar Art Show to be held October 6 and 7, 2001 at the Tulsa State 
Fair. Eight competition categories in as many divisions are targeted for beginner 
through master levels and include wedding, celebration, novelty, special tech
niques not on a cake, gingerbread and a special taste event showcasing choco
late groom's cakes. 

Arrangements for hotel accommodations can be made through Howard 
Johnson's (918-496-9300) for a special rate of$45 per night with up to four in 
a room. 

Information and entry fonns are available from Kerry Vincent, Show Direc
tor, phone (918) 299-7125, fax (918) 745-0879, ore-mailkvsugarart@aol.com. 

He Did It This Way ... 
Remember the beautiful Moth Orchid Spray (framed) color photo located 

on the bottom right of page 11 in the August newsletter? That piece of art was 
created by Andrew Caron, UK. He has sent in a short description, which fol
lows. 

The spray included: 
1 Moth Orchid, which was made using a moth orchid cutter. 
1 Oncidium orchid spray, which was made using an Oncidium Throat cutter 

and Stephanotis cutter. 

1 Zygopetalum Orchid, which was made using Andrew's o~ cutter, cur
rently available from him. 

5 sprays of ivy, any type the artist wishes to use to complement the design. 
The spray was placed in a box frame, so that it could be given as a gift for 

that special person. 
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Convention Facts 
Total Show Registered Attendance: 1 ,3 51. 
Public Attendance: donations of$2,320.1 0. 
Displays: 666 + 84 demo displays. 
Vendors: 56. 
Authors: 12. 
Registered International Guests: 226. 

New ICES Officers 
and Board Members 

President: Roberta Gibbons 
Vice President: Kathy Scott 
Treasurer: Linda Dobson 
Recording Secretary: Mary Sue Ryser 
Corresponding Secretary: Rena Will 
Chainnan of the Board: Susan O'Boyle
Jacobson 

New Board Members 
Connie Duffy, IA; Jean Eggers, SD; Vicky 
Harlen, WA; Robert Holsinger, CO; Gayle 
McMillan, LA; Gayla Russell, IA. 

2001 Wilbur Brand Memorial 
Service Award Recipients 

The Wilbur Brand Memorial Service Award is 
given in recognition of exceptional service to 
ICES. The recipients are nominated and cho
sen by the Board ofDirectors. 

The recipients this year were: 
Bonnie Blackburn of Ontario, Canada, and 
Millie Hohimer ofMissouri. 

Millie Hohimer writes: "A big 'Thank you ' 
to all members involved in helping mere
ceive the Wilbur Brand Memorial Service 
Award. It is truly appreciated. " 

Free Membership Drawing 
All members joining or renewing at convention 
had their names entered into a drawing for a 
fi"ee membership for one year. The winners this 
year were: Sherri Reger of Susanville, CA 
and Sheila Cheyne ofLiverpool, England. 

General Mills $1000 Winner 

Dimples Barton, TN 

ICES CoNVENTION, 2001 
5 Top Century Club Prize Winners 

Deborah Sachs, MO --$1000 (Betty & Thurman Lloyd) 
Unclaimed-- Nicholas Lodge 5-day class 
Carolyn Noess, IA --Ed Janke cake stand 
Unclaimed-- Kopykake -- Kroma Jet Airbrush set 
Kate Fielder-- Sugar Bouquets $200 gift certificate 

NOTE: The unclaimed prizes can be claimed with match
ing ticket stubs #843829 and #843797. 

2001 Hall of Fame Inductees 

Le King ofWashington, who passed away earlier this 
year, was this year 's inductee into the ICES Hall ofF arne. 

Nicholas Lodge of Georgia was also inducted this 
year into the ICES Hall ofF am e. 

2002 Hall of Fame Nominations 
Is there someone you feel should be honored in the ICES 
Hall ofFame; a special person who has shared their talent 
through books, classes, creating a new product or tech
nique, or serving ICES or others? January 15, 2002 is the 
deadline for nominations, so NOW is the time to request a 
nomination form from your Rep or ICES Hall of Fame 
Chairman, Susan O'Boyle-Jacobson (contact information 
on page 23) . 

2001 Scholarship Awards 

The Willa Brewer Memorial Scholarship for the last year 
is awarded to Patricia Voigt from Indiana for $300. 

ICES Scholarships were awarded to: 
Jody Nichye, FL ...... ........ ..... ..... ... ...... .... ..... .... .... ... $400 
Julie Luedtke, IA ... ...... ...... .... ... .. ..... .. ... ....... ... .... ..... $400 
FlorinaD'Souza, MI .... ..... .. .. ...... .. ... ...... ....... .... . .. ... $400 
EvaRoshani Fernando, Sri Lanka .. ........ ...... .. .... .. ... $300 

2002 Scholarship Applications 
Anyone interested in furthering their knowledge of sugar 
art and in sharing that know ledge with others is invited to 
apply for a scholarship. If you would like to apply for a 
scholarship, contact either your State/ Area/Province/ 
Country Rep or the Scholarship Chairman, Jean Eggers 
(contact information listed on page 23). Completed appli
cations must be returned to the Scholarship Committee 
and postmarked by January 15,2002. 
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ICES CoNVENTION, 2001 

Roberta Gibbons, new ICES President 
Susan O'Boyle-Jacobson, Past President 

You just should have been there! 
We had so much fun ... 

Convention Show Committee 
Vicky Harlen (1) and Carol Webb (2), Show Directors 

Wilbur Brand Award Recipients 
Millie Hohimer(1) and Bonnie Blackburn (2) 

Newly Elected Board Members 
Gayle McMillan, Robert Holsinger, Gay1a Russell 

--6----"--___J 

Joseph Ash (11) 

Nicholas Lodge 
ICES Hall ofFame 
Inductee 

Not Pictured 
Maxine Boyington (17) Millie Brewer 
Linda Dobson (8) 
Connie DuffY (12) 
Jean Eggers (1) 
Denise Fing (16) 
Roberta Gibbons ( 4) 
Rose Hale ( 15) 
La Donna Halstead (1 0) 
Erni Kuter (7) 

KirnFess 
Beth Lee Spinner 

Susan O'Boy1e-Jacobson (3) 
Mary Sue Ryser (5) 
Tillman Ryser ( 6) 
Dottie Saulnier-Ralston (13) 
Kathy Scott (2) 
Susan Short (14) 
Steven Stellingwerf(l8) 
Rena Will (9) 
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MUMMY(A~I 
See page 13 for 
color photo of 
finished eake. 

0 0 

Cut head top 
from left-over 

Enlarge this pattern 125% 
to fit 12" x 17" cake 

between the lines on head and knees. 

Mummy Cake Template 

Cut legs 
from left
over cake 

©1997 Paula Simon Stock original design 

Make Ahead: 

1 - 26" x 20" cake board cut to shape and covered with 
3 ft. of foil. 

10 - Fall leaves made of gum paste and colored with petal 
dust. 

3 - Bats made of gum paste. Use black gum paste, or 
airbrush. 

1 - Nose bone 
2 - Eyeballs painted with eye color 
3 - Finger bones 
2 - Toe bones 

1 - Mummy template cut out of parchment paper. 
1 - 12" x 18" cake 

Sul!.,plies: 
Rolled fondant 
Gum paste 
Petal dust colors 
Rolling pin and board 
Firm foam pad 
Dresden veining tool 
Bone tool 

Bat Pattern 

X-Acto craft knife 
Pizza cutter (optional) 
Bat cutter or pattern 
Leaf cutters and veiners 
Crisco and cornstarch 
Pasta machine (optional) 

Cake and Decoratin(f Instructions: 
Begin by placing the mummy template on top of your 

cake and cut out the main body shape first. Cut the legs 
and top ofhead from the rest of the cake. Assemble parts 
and cmmb frost. Build up the forehead, cheek bones and 
chin with icing. Build up upper torso and arms, stomach 
and legs with cake. Add extra icing where needed to round 
out the body. 

Set eyeballs and nose in place on the face. Roll out 
fondant a little under 1/4" . Cut into 1" long strips and cover 
the mummy with "bandages". Tuck in "bony" fingers and 
toes just under the bandages. Dust some of the edges of 
the bandages with light brown petal dust, or lightly 
airbrush with light brown color to create an old, musty look. 
Arrange bats and leaves and glue in place with icing. 
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"INTRODUCING 

THE NICHOLAS LODGE 

VIDEO CATALOG!" 

A two hour VHS video or DVD prcscntntion of Nicholas 
exple'linlng the popular tools and equipment used 

in crcLJting exciting gumpaste flowers 
and rolled fondant covered cakes . 

Nicholas explain~. and uernun~tr ale~ 
step by step how each tool is used. 

Also, watch Nicholas as he shows you how 
to create his sirnpltl <md quic; k 

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 1·800·662·8925 
Fax your order to 770-448-9046 
E-mail us at Nlcklodge1@aol.com 

111 1each hlill11n 
Cake 1Ject~raling Classes 

We have a need for instructors in many cities throughout the 
United States and Canada. Certain areas are eligible for a 

$100 Wilton gift certificate upon placement. See our web site to 
find out if your area may qualify. Our needs change often, 

so check out our web site regularly. 

it~in The 1un 
• Do you have a knack for cake decorating with basic skills? 

• Earn money doing something you really enioy. 
• Teach at a retail store in your area. 

• Part-time/ You set your own schedule 
(Evenings and weekends). 

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

1, ltJcale a hlilltJn clan near 1Jf1U 

Call 1-800-9'12-8881 

invitations from Carlson Cra ft 

will beneftt you in the 

fo llowing ways: 

• Up to 50% proft.ts 

• No inventory 

• Great supplement 

to your income 

• Friendly customer 

service 

www.carlsoncraft.com 
800-292-9207 

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 

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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www.cakevisions.com 

Sweet Inspirations 
qum Paste P{owers, CJ?j66ons, and PiBgree 

for a Picture-Peifect (])ecorated Cakg 
Cal Java International 

19525 Business Center Drive • Northridge, CA 91324 

(800) 207-2750 -=::=:.:..::!:'!!~~B:..~-
October, 200 1 ICES Newsletter 
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Houston, Texas will be hosting its annual Day of 
Sharing on Septemb~r 16, 2001. Plan to join Frost-A
Tiers for a day of demos, sharing, friendship and fun! This 
event is to be held at the Radisson Hotel, I -45 South (Gulf 
Freeway). 

For a registration packet, please send a SASE to 
Diane Madura, 8211 Wind Grove Court, Houston, TX 
77083, telephone (281) 277-2045 for more information, or 
e-mail dlmadura@msn.com. 

The Fremont Frosters are having a Day of Shar
ing on October 13, 2001 at Christ the King Church at 
1301 Mowry Ave., Fremont, CA. The Day of Sharing 
will include a "Holiday Magic" Luncheon Meeting with 
the California Cake Club from noon untill :00 p.m., and 
demonstrations from 1:00-4:00 p.m. 

The fee is $12 for luncheon provided by the Fremont 
Frosters and demonstrations of assorted cake decorat
ing techniques. To attend only the demonstrations will 
cost $8. 

, Reservations must be made by October 6, 2001. Make 
~ checks payable to California Cake Club, and mail to 

Nancy Morgan, P.O. Box 111002, Campbell, CA 95011. 
Call ( 408) 734-8998 or e-mail morgan0818@aol.com. 

The Minnesota Confection Designers will host a 
combination Fall Day of Sharing and Cake Show on 
Sunday, October 14, 2001, at the Holiday Inn, 14201 
Nicollet Ave. S., Burnsville, MN, from 9:00 to 5:00. 

Trophies, ribbons, medals and certificates will be 
awarded. There are many levels of competition available, 
from youth to professional categories, plus non-judged 
sharing tables, and everyone is welcome to enter and at-

· ... 

"Fast Cake," Marzipan Fruit and a~ baste Poinsettia. 
The Louisiana Day of Sharing will be held at The Live Oak 
Wesleyan Church at the comer ofNo. 8 Hleyman Lane and 
Bayou Rapides Road, Alexandria, LouisiL;a For more in
formation, contact Edith Powers, Louisiarla Rep, by calling 
(225) 675-5796. l 

The Lehigh Valley Cake Club is 
1 

sting a "Cake 
Decorators' Spectacular" on Saturd,y, October 27, 
2001 from 9:30 to 5:00. All are welcome to attend, chil-

' dren to masters. A wonderful Day of Sharing, prizes, 
cash awards and trophies will be held at P~lmer Park Mall, 
Easton,PA. 

Please respond to Heidi Schoentube by calling ( 61 0) 
252-0981. For more inform~tion e-mail 
shontube@bellatlantic.net. I 

MS ICES will be hosting a Day 'of Sharing on 
November 11, 2001 in Tupelo, site to, be announced. 
The guest demonstrator will be Linda Shonk with Choco
Pan and Sweet Art Galleries. Linda will also be hosting 
classes with Creative Cakes & Supplies on November 
10, in Tupelo. 

For more information, please contact Rose McCoy at 
(662) 844-3080. 

{') tpa {') tpa {') ',_, 

.M.il.tvuJ,, .Miltuliu 

- Let it be known by those neat and far -
It's Midyear in Ontario! 

February 22 - 24, 2002 

tend both events. Join us at the Sheraton Hotel in the fair city ofHarnilton, 
The registration/entry fee is $26.00 which covers Ontario, Canada. Explore the inner workings ofiCES, pre

BOTH the Day of Sharing and Cake Show. It will be a viewthevenuesforthe2003 show,andwatchhowfaryour 
day filled with four demonstrations, morning refresh- dollar goes! 
ments, lunch, silent auction, raffle, awards, and door Hotel reservations can be made by calling the following 
pnzes. number: 1-800-514-7101, fax: 905-529-8266, ore-mail: 

For entry/registration forms, please contact Mary Lou rooms@she~atonhamilton.on.ca. All room\s are priced at 
Werner, P.O. Box 322, Rosemount, MN 55068 or e-mail $149 Canadian. Remember to let them know you are with 

h, .. her for more information at drkhrse@wintemet.com. ICESwhenmakingyourreservations. Tog~tthisrateyou 
~ mustreservebeforeJanuary21,2002. 1 

Louisiana is hosting its Day of Sharing on Oct.15 Foryourregistrationpacketandformor~information 
from 9 a.m. to 4 p.m. There will be demonstrations by tal- please contact Rose Wood at 905-342-5471 or e-maii 
ented Louisiana decorators, including a Fruit Cascade, a rosewood@eagle.ca. 

ICES Newsletter October, 2001 
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Halloween Spider Cake 
(When cake is cut, it spurts green goop!) 

Batter 
18 14 oz. box white cake mix 
4-serving package green gelatin 

Black Frosting 
Blue food coloring 
Chocolate frosting 

Decorations 
4 black licorice whips 
2 big green gumballs 
6 little gumballs 

• 

Prepare cake using two 9" round cake pans. Cool. Pre
pare the gelatin according to package directions. It works 
best if i1 is just a little on the soft side. 

On a fo il-covered cookie sheet, place one cake layer for 
the body. Cut a smaller circle from the center of the layer. 
Place th is smaller round of cake as the spider's head. Fill 
hole in the body layer with gelatin. Place the other cake layer 
on top of the body and trim cake slightly to shape, if desired. 

To prep re frosting, add blue food coloring to the choco
late frosting until black in color. Frost the entire cake 
black. Cut the black licorice whips in half and insert into 
the body for the eight legs. Position the gumballs as eyes. 

Ideas for a Halloween Party 

"Elega t Lady Fingers"-Just pipe some tip #22 stars 
on eac of the lady fingers using buttercream frosting 
and sprinkle some colored sprinkles on top of the 
buttercream. 

"Green Eye Catchers"-Green grapes peeled and rolled 
in granulated sugar with a toothpick sticking out of each 
one fo r easy grasping. 

"Witches Brew"-Apple cider with 7-Up or Sprite. Make 
an ice ring with thin slices of apples (do not remove the 
peel) and float this in the punch. 

Frightfully Easy Ghost Cookies 

Prep time: 20 minutes 
12 oz. vanilla-flavored candy coating, cut into pieces 
1 (1-lb.) pkg. peanut butter-filled sandwich cookies 
64 miniature chocolate chips ( 4 teaspoons) 

In small saucepan, melt candy coating over low heat, 
stirring constantly, until smooth. 

Line cookie sheets with wax paper. Holding cookie with 
tongs, dip entire top and side of each cookie into melted 
coating, letting excess drip off. Lay flat, coated side up, 
on wax paper-lined cookie sheets. Place 2 chocolate chips 
in coating to form eyes. Let stand about 10 minutes until 
set. Makes 32 cookies. 

Sue's Pumpkin Bread 

1 2/3 cups flour 
1 Yz cup sugar 
1 tsp. baking soda 
14 tsp. baking powder 
% tsp. salt 
Yz tsp. ground cloves 
14 tsp. ground nutmeg 
Yz tsp. cinnamon 
2 eggs 
Yz cup Crisco oil 
1 cup prepared canned pumpkin 
Yz cup water 
Yz cup chopped dates 
Y2 cup chopped walnuts 

Grease loaf pans. Mix all ingredients and bake at 325° for 1 
to 114 hours. If using different sized pans, just use the tooth
pick method to test when loaves are done. Cool on rack. 
This recipe makes 2 medium sized loaves. It freezes well 
and tastes great as a breakfast bread spread with soft cream 
cheese. 

The recipes on this page were all used by permission 
from Diane Shavkin s Traveling Newsletter issues. Visit 
http :1 /members. aol. com/s havkin/index. htm. 
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Miguel Roque, Peru 

ICES Newsletter 

Marly Scalzilli, Brazil 

Nancy Rivera, FL 

October, 2001 

Barbara Fleishell, MD 
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Unknown Artist 
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Tereza Jesus, Brazil 

H. R. Pedraza, Argentina 
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America's 55-plus years of experience as 
you discover new and innovative ways to 
"dress up" your cakes and pastries. 

Choose from a variety of programs at both 
our Hyde Park, NY campus and our Grey
stone campus in St. Helena, CA: 

o Artisan Chocolates and Candies 

o Cakes, Tortes, and Tarts 

o Contemporary Plated Desserts 

o Wedding Cakes 

o Decorating Techniques 

o Wedding Cakes and Advanced 
Cake Decorating 

o Advanced Chocolate! Candies, Desserts, 
and Decor 

For more information on these 
and other programs offered at The 
Culinary Institute of America, call 
1-8oo-888-7850 or visit the Food
service Professionals page of our 
Web site at www.ciachef.edu. 

PREPAR ATION IS EVERYTHI N G "' 
www .ciachef.edu 

The CIA at Greystone is a branch of the CIA. Hyde Park. NY. 
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Sun1mary from the 2001 ICES Convention Meeting 
August 16-19, 2001-Portland, Oregon 

Motions Passed by the 2000-2001 Board of Directors 
August 16-19, 2001 

contract is accepted. 1. Susan O 'Boyle-Jacobson was elected as Chairman of 
the Board (due to the absence of Kim Fess). 

2 . The budget for revenue from membership will be based 
on the number of members as of September 1 of the 

15. The Spanish version of the Hall ofFame nomination form 
is accepted as presented. 

16. Change the Job Description line under "Duties" from: 

3. 

4. 

5. 

6. 

7. 

8. 

9. 

prev ious year. 
Because of the change in the fiscal year, fmancial re
porting to the membership will be as follows: a) The fmal 
report for year-end will be in the April newsletter; and 
b) Rep01iing at the General Membership Meetings will 17. 
include the budget for the upcoming year and at least 6 
mor.ths reporting of the current year. 
Resd nd the previously adopted motion of 2-00 which 18. 
states that the Budget and Finance Committee duties 
were expanded to include the authority to approve the 19. 
opening of bank accounts and new banking relationships. 
The Chapter Committee will receive and approve all 20. 
Chapter Applications. 
ICE S will hold a drawing for a free one-year member
ship for any person who joins or renews their member-
ship at Convention, not to exceed two free one-year mem- 21 . 
ber:;hips . 
The practice of sending sample newsletters will be com
pletely discontinued and removed from the Web site. 
The ICES Board of Directors accepts the use of ICES 22. 
Representatives Web page as a replacement for online 
up ating for monthly communications to all ICES Rep
resentatives (U.S. and International) and other ICES per
sor, el and that its use be continued in the future . 
Th use of the ICES Representative Web pages is to be 23 . 
continued to reduce postage and copy fees at a monthly 
cei ling cost of not more than $149.95. 

10. Those states with ten (10) or less members and no Rep- 24. 
reE.entative are covered under the communication duties 
of the nearest neighboring state Representative, as ap
pointed by the Representative Liaison. 

11. Should a Representative delay sending in membership 
dues and/or renewals where the results of clarification 
of said membership are additional costs, those costs will 
be the responsibility of the Representative of state/areal 

province/ country. 

"Receive and review application for completeness; if not 
complete, application should be returned," to read: "Re
ceive and review application for completeness; if not 
complete, applications will be disqualified." 
The Scholarship Chairman will add the following word
ing to the scholarship application: "All incomplete appli
cations will be disqualified." 
Starting with the 2001 awards, any scholarship exten
sions will be deleted. 
All logos previously approved are automatically reinstated 
upon approval of Chapter applications. 
All donated prizes with a value of $250.00 or more will 
be awarded at the banquet. Contributors will be made 
aware of this when we solicit the prizes. This will be 
effective with the 2003 Hamilton, Ontario, Canada show. 
Current show and next show will be issued one (1) copy 
of each oftheBoard ofDirectors ' job descriptions start
ing with the Nashville, TN and Hamilton, Ontario, Canada 
shows. 
A "Would You Like to Host a Convention?" meeting will 
be scheduled for Midyear 2002. The meeting will be 
chaired by past and future Show Directors and will give 
insight to our members who are interested in hosting an 
ICES Convention. 
ICES will accept bids for a Convention Planning/Meet
ing Service for consideration and possible acceptance at 
Midyear 2002. 
Photographs of cakes will be allowed in the cake room 
only when accompanied by an actual display piece relat
ing to said photograph. Century Club tickets will not be 
issued for the photographs, only for the actual display. 
Photographs must be in a self-standing frame with a 
maximum size of 8" x 10". The show has the right to 
refuse any photograph that does not meet the above stan
dards, if there is no space available, or if the display is 
deemed not appropriate. 
The Shop Owners list will be maintained by the Show 
Committee with a copy supplied to the Board Conven-

12. T he communications fund allotment for Chapters will be 25. 
i~ sued by October 15 of each year. Reimbursements for 
e l(penses with receipts will be issued by the Chapter tion Liaison. 
Treasurer. 26. The Convention Liaison Committee will prepare a book-

13. The membership list will be printed or on disk in full each let of all required forms that need to be translated into 
year by request only. Spanish and distribute it to Show Directors as soon as 

14. A one-year extension to the ICES Newsletter Editor's possible. 
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27. All Exhibitors/Vendors contracts and fonns will be cor
rected to read: "2 gratis regular/standard regish·ations 
and 2 worker badges will be given per booth rented. 
Demonsh·ation and meal tickets may be purchased at an 
additional cost." 

28 . Accept the content of the presented rack card with final 
design approval by the Executive Board no later than 
October 1, 2001 . 

29. ICES will apply for Periodical Mail rates with the U.S . 
Postal Service for the application fee of $350. 

30. The International newsletters will be donated to the Cen
tury Club. 

31. All ICES Board ofDirectors and Officer candidates have 
the option of proofing the Biography content prior to be
ing printed in the newsletter. This will be a 24-hour op
tion. 

32. In order to become a Chapter for the 2001-2002 fiscal 
year, any Chapter application must be in the hands of the 
Chapter Chairman no later than December 15, 2001. 
E-mail and fax applications are acceptable as long as 
payment is taken from the communication fund and origi
nal forms with signature are mailed immediately. 

33. Three certificate fonnats will be presented by a volun
teer committee to be named, and approved at Midyear 
2002 for future use by Committee Chairman. 

34. Any certificates initiated by a Committee Chairman for 
presentation at Convention be printed in one of the three 
approved format choices available on professional, pre
printed standard border paper and that any certificates 
be signed by the President, and Committee Chairman 
where applicable. 

35. The Newsletter Editor Liaison must be copied on any 
content that is submitted to the Newsletter Editor. 

36. The Shop Owner Liaison will contact the volunteer Shop 
Owner Committee two weeks after the show to imple
ment the suggestion for the Shop Owner Meeting. 

CPke Craf! Shop~ 

~ v_\_~ 
FMM, CeiCakes, PME 

And more 

Wholesale Accounts 
Teacher Discounts 

MasterCard & VISA Accepted 

Web site: www.cakecraftshogge.com 
E-mail: sheila@cakecraftsho~:uJe.com 

28 1-491-3920 

37. It will be added to the Ways and Means Chairman's job 
description that when an ICES raffle is held, the winner 
will be notified in writing that it is their responsibility to 
make the hotel registration and to register for Conven
tion. A copy of the letter will be sdnt to that show's 
Show Directors and the ICES President. 

Motions passed by the 2001-2002 Board of Directors 
August 19,2001 

1. The Board accepted LaDonna Halstead to act as con
sultant to the Job Description Chairman for the year 2001 -
2002. 

2. The .2001 -2002 Board of Directors will operate with 20 
members. (Jean Eggers, Connie Duffy and Vicky Harlen 
were nominated and elected by the Board to fill three of 
the vacant positions. Two vacancies remain.) 

3. The Hamilton, Ontario Show will retain a sit-down, plated 
meal for their General Membership M~eting. 

4. Menu #3 was chosen for the Hamilton, Ontario Midyear 
Meeting. 

Motion passed at the General Membership Meeting 
August 17, 2001 

1. The First Amendment listed on the proposed Amend
ment list, "The committee name of the 'International Rep
resentatives and Members Liaison' be changed to 'In
ternational Liaison,"' is accepted. 

If there are any questions, please contact Linda Dobson, 
Minutes Recap Chairman, 208 Deale Rd., Tracys Land
ing, MD 20779-9712, or e-maillcdobs@olg.com. 

* LORANN OILS Professional Flavors & * 
Cand ~ Making Produ cts 

A FAMILY OF "SCRATCH BAKIHG" FLAVORS 
Replaces Other Fl avors 

Creme Bouquet A Light Butter Citrus Flavor used in place of 
Flavor vanilla or almond extract. 

Princess Cake Adds a nut like taste with almond or vanilla 
& Cookie Flavor extract. 

Island Spice Adds a spicy & tangy taste to any recipe calling 
Flavor for Cinnamon, allsp1ce, cloves or ginger. 

Buttery Sweet Adds an extra butter flavor with a hint of ci trus 
Dough Flavor I . 

Maderia Adds a spiced wine flavor with a hint of citrus. 
Flavor 

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

1·513-791·0767 or hguttman@fuse.net 
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K1eepsake Keepcake Box Co. 

Finally ... 
A freezer-proof box 
that successfully and 
beauti:i tlly freezes 
the top tier of the 
weddi ng cake for the 
1st atm iversary! 

WHOLESALE PRICES. 

For more information contact 

Keepsake Keepcake Box Co. 
(541) 997-0449 

high-tech product and material developmenttogetherwith professional users. 

Order online at 
www.ke eseal. COJn 

Contact us for further information 
Toll Free 1-866-533-7325 

(i kee-seal" 
DISPOSABLE 

PIPING BAG 
WITH EVERYTHING 

Ideal material! 
Easy-grip outside, 
smooth inside. 

Extra-strong 
material! 
Easy tear off. 

Flapless seal! 
Unique seam 
technology 

Hygienic! 
Sterile application. 

Lancaster, CA 93535 
661-946-5572 or 661-948-0382 

Website: www.cakepans4less.com 
E-mail: ludvig@networkone.net 

Professional Quality Pans! 
,W'e now sell wholesale as well as retail! 

Rounds- Squares- Rectangles! 
Cookie Sheets, Jelly Roll Pans & Loaf Pans! 
~:tandup doll pan with replacement parts! 

We take VISA, MasterCard and American Express 

• • • and Caring 
. .. and Caring 

(,aring 
Sympathies Extended 

We're saddened to report that Marilyn McGregor's 
mother passed away in June, 2001. As most of you know, 
Marilyn is a Past Board Member ofiCES. Cards may be 
sent to her home at the following address: 1 Trailsmoke Cres., 
Etobicoke, ON M9C 1L9 Canada. 

Jeanne Lutz is a long-time member ofiCES, whose fa
ther passed away recently. You may express your condo
lences to: Jeanne Lutz, 2965 Junipero Serra Blvd., Daly City, 
CA 94014-2549, or e-mail sugnspiz@aol.com. 

Rose Hale's son-in-law, Mark, passed away. He was 
44, and bad been mmried to Barb, Rose's daughter, for six 
years. Rose Hale is a Board Member ofiCES. We extend 
our sincere sympathies at this time ofloss. 

Virginia Sears bas lost her battle with cancer. She passed 
away on August 25, 2001. Virginia has given a great deal to 
ICES. She has always been willing to help wherever needed, 
has been a past Board member and a Representatives Mod
erator, and bas served on many convention committees. Vir
ginia was best known for her sense of humor; she will be 
missed by her ICES family. Condolence cards may be sent 
to the family at 6005 Garnett, Shawnee, KS 66203. The 
family requests that in lieu of flowers, donations be sent to 
the American Cancer Society. The Kansas ICES group is 
setting up a scholarship in her name; for more information 
contact Cathy Hansen at (913) 856-7044 or e-mail 
hansencatby@juno.com. 
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Hotdogs and hamburgers, anyone? Made by Vickie 
Jares in Oregon to serve 200 people at a summer gather
ing, this cake was baked in 16" round pans. 

The grill was made of uncooked spaghetti dipped in 
icing. The coals were smashed marshmallows brushed 
with thinned gray icing. The hotdogs, hamburgers and 
cheese were molded candy. The grill marks were made 
with black icing painted on with a toothpick. Mmmmmm. 

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 

Imported Specially Shaped Tins 
To "Create A Unique Cake" 

• Imported from Australia 
• 18 different styles to choose fr6m 
• Pans are handmade from tin and 3" deep 

- CAKE DECORATING VIDEOS -

• Basic Flowers & Borders • Introduction tb Sugar Paste 
• More Flowers & Borders • Intermediate 

1
Sugar Paste 

• Wedding Cakes • Australian Cake Decorating 

Send $1.00 for Catalog. 

Sl!lf~Wi !B~ 
23 JV01dli Stwt '9lftitm 

~tuau:t, H!J 07960 

800-203-0629 
973-538-3542 

Fax 973-538-4939 

Catalog $5.00 refundable mail@sugarbouquets.com 
lJn-fine eatafug d. 3~ at www.~~.co.m 

lJv.eJt 40 .NEW .NW£d6 and 93~ 
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HOW DID THEY DJ IT? 
Each issue of the ICES newsletter has 
photographs of cakes and other sugar 
art that was displayed at the annual 
Convention. With the cooperation of the 
artists who completed these beautiful 
works of art, below is information on 
some ofthese displays. 

hotos on Page 11 

Miguel lRoque, Peru- No descrip
tion available. 

Barbara FleisheU, MD-One may 
use eithe r a Yz sheet cake cut in half, or 
2-~ sheet cakes. Ice the top of one. 
Stack the 2nd one on top of the first 
and cut in half, lengthwise. Proceed to 
cut this in thirds, making 6 even block
shaped pieces. On a 14" round board, 
place 1 white iced block in the center. 
Ice the remaining 5 blocks in pastels. 
Place in :1 circle around the center white 
block, making sure they are close 
enough to touch. Using a#17 tip, bor
der each block and fill any gaps. Base 
ice an g" single layer on styrofoam 
circle. Center this on top ofthe blocks 
and border with a #17 tip. Using cake 
icer #789, place blanket on the cake, 
and then the baby on the blanket, drap
ing icing over the baby's head. Using a 
very :fine writing tip, squeeze hard to get 
the squiggle border on the edge of the 
blanke . Frayed knots are pulled up
ward with the writer. Place a rose on 
each block, plastic baby rattles, etc. The 
icing used was Bettercreme. 

Marl~· Scalzilli, Brazil-Front and 
back laces were made with a silicon 
mold. The bottom row was carved with 
a#2 ti p and painted with a gold pow
der/rum mix. The cake covering, laces, 
drape :;, edge drapes, leaves, flower 
bouq11et and rope were all made in 
rolled fondant and white and brown 
chocolates. The flowers were made in 
ivory and brown cold porcelain. There-

20 

maining lateral surface face was finished 
in royal glace. The remaining visible 
base plate surface was covered with 
paste. 

Nancy Rivera, FL-The Halloween 
plaques were fashioned totally in 
"French Porcelain." They were made 
by hand with the help ofbasic shaping 
tools. The paste for French Porcelain 
is not edible, but is nontoxic. With 
proper care they can last forever and 
each piece is unique. The figures were 
painted with oleo, except for the eyes, 
for which acrylic was utilized. An in
jector was used for the broom. 

Photos on Page 12 

Unknown Artist-No description 
available. 

Debra Judge, Canada-No descrip
tion available. 

Tereza Jesus, Brazil-No descrip
tion available. 

H. R. Pedraza, Argentina-No de
scription available. 

Photos on Page 13 

Pina Facchini, Argentina-This dis
play was covered with white rolled fon
dant and a flower rolling pin was used 
for the upper part. The board was cov
ered with the same paste and the rib
bons and border were handmade with 
peach rolled fondant. First, all the 
pastillage pieces were cut and allowed 
to dry for 24 hours. Tulle was then 
placed and glued to the dry pieces of 
pastillage with royal icing. All the flow
ers and their stems were then drawn on 
the tulle with white royal icing. They were 
allowed to dry again and assembled 
with the same icing used as glue. The 
doll was made of gum paste and dusted 
with peach powder. Her hair was deco
rated with brown royal icing. The face 

October, 2001 

ofthe doll was the only part for which a 
mold was used. When the doll was dry, 
she was placed into the pastillage con
struction. Flowers made with molds 
were then placed on each side of the 
hexagonal cake. 

Paula Simon Stock, MN-Originally 
made as a 5-foot life-size cake, a 
smaller version was modified from a 12" 
x 18" pan. Bats, leaves, eyeballs, nose, 
bone-like fingers and toes of gum paste 
and pastillage can all be made ahead of 
time. The shape of the cake was cut 
from a template (see page 6) and the 
arms and legs were built up to round 
them out. The cake was frosted with a 
~" layer of soft buttercream, followed 
by "bandage" strips of fondant. The 
fondant bandages were shaped to make 
the lips of the mouth, and the eyeballs 
and bone-like fingers and toes were 
tucked in. The bandages were then 
dusted with light moss, tan and gray 
petal dust to make it look musty and 
old. Bats and leaves were arranged as 
finishing touches. 

Unknown Artist-No description 
available. 

Virginia Sears, KS-No description 
available. 

Photos on Page 14 

Von Posival, OH-All of the items 
placed on the cake were prepared 
ahead of time. The haunted house was 
made of royal icing in the run sugar 
method, and then painted with food 
coloring after it was dry. Triangles were 
also made to be applied with royal ic
ing "glue" to the back of the house to 
make it stand up. The spiderwebs were 
made of royal icing piped on wax pa
per. The pumpkins were formed from 
a mixture of Yz fondant and Yz gum 
paste, and tinted with copper food col
oring. The stems, leaves and curly vines 
were made of the same mixture, tinted 
moss green. After the pumpkins were 
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dry, they were highlighted with brown 
food coloring. The ghost couple was 
made of the same gum paste/fondant 
mixture. A cone was formed in the de
sired size and left to dry. A "sheet" was 
rolled out, cut into a circle, and draped 
over the cone. Some fondant was tinted 
black to make eyes for both ghosts and 
the bow tie. Flowers for the bouquet, 
headpiece halo and groom's bouton
niere were cut out with a small flower 
cutter. They were cupped, dried and 
painted before being applied. The cake 
was composed of a 12" and 8" round, 
covered in white fondant. It was placed 
on a board covered with Halloween fab
ric and then lightly airbrushed with a mix
ture of black and purple in a coil pat
tern. The shell borders were made us
ing a#105 tip. 

Nora Akarakian, CA-No descrip
tion available. 

Tammy Marangopoulos, CA-A Yz 
sheet cake and an 8" round cake were 

Fax: (905)542-2546 
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iced. The round cake was placed on 
top of the Yz sheet cake and the swiggle 
lace design was applied to the cake, 
using a #2 writing tip. Gold ribbon was 
wrapped around the bottom of the 
cakes. The border was added using tip 
#22 and silk flowers were used as fin
ishing touches. 

Debbie Friedman, IL-An 8" 
styrofoam cake dummy was frosted 
with royal icing. A stencil was created 
for the umbrella pattern. The umbrella 
was airbrushed in pink, purple, blue and 
yellow. The top border area was also 
airbrushed in pale pink A pattern press 
was used to mark the "C" shapes which 
frame the umbrella and tip #3 beads 
were added to each. The umbrella was 
outlined with tip #3 , a tip #102 ruffle 
was added, and the handle was piped 
with a tip #16 rope design and tip #4 
ball. The bow was piped with tip #3 . 
The cake was divided into 8 sections 
and tip #103 ruffled garlands were 
added to the cake side. Tip #4 beaded 

oval frames 

garlands were added above the ruffles. 
The garlands and umbrella were 
trimmed with tip# 129 drop flowers and 
tip #352leaves, and ¥P #225 drop flow
ers were additional t9 the umbrella trim. 
Tip #2 multicolored dots were added 
to the cake top and the cake was fin
ished with a tip # 18 shell top border 
and tip #21 shell bottom border. 

I 

Fruit Cake Tips 
Fruit cake will nd stick in the middle 

if you add the fruit before the flour. 
Roll dried fruit and nuts in corn flour 

before adding them to the mixture. This 
stops them from sinking to the bottom. 

Lemon juice added to dates before 
mincing will prevent them from sticking 
and improve the flavor. 

For fruit cake leftovers, cut cake 
into slices, butter both sides and fry 2 -
3 minutes on each side. Serve with cus
tard or cream. This makes a quick and 
easy dessert. 

-From "Let's Decorate," May/June 1993 

New Zealand Cake Decorators Guild Inc. 07101 

an d ... lOTS MJRf NEWPRODUCTS 
CONTACTYOlJR lOCAl SfJPPUER 
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Roses .. . Orchids ... Lilies ... plus 
other sweet decorations that will truly enhance your confec-

'&auiijul :J~ ~ :f.w.ed fn.cJUuy.. 

Petit Pfeurs 

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 

Matinox 
Orchard Products 
Patchwork Cutters 

PME 
Sugar1lair Colours 

Thermohauser 
Tinkertech 

and many other quality 
suppliers INCLUDING our own 

exclusive line of products. 

Updated 450+ page catalogue 
only$s.oo 

Refunded with iirst order. 

The number of advertisers is steadily climbing. Want to get on board? 
E-mail IcesEditor@aol.com, or call (405) 282-3003 and place your ad today! 

See our Advertising Policy on page 23. 

Classified Advertisements 

Hollie's Sweets & Balloons, Inc. in Detroit, Michigan. The cake club is sponsoring a "Get on the Bus" tour to New 
York for a cake decorating class with Charmaine Jones, award-winning cake decorator and artist with a list of clients such 
as: Erica Badu, Queen Latifah 'smother, Jay Leno, Charles Oakley, and more. Also featuring the renowned Toba Garrett, 
an A:fi·ican American master cake designer and sugar craft artist with over 20 years of experience and numerous gold and 
silver medals in international competition. Her work has been featured in magazines such as: Essence, Showcase, Gour
met, and Brides. Take a walking tour ofNew York City's culinary abundance, and sample authentic dishes. Information on 
the tour can be obtained bye-mailing hollies@holliessweets.com, calling (877) 707-6900, or by sending your name, 
address, phone number and/or fax number to Hollie 's Sweets & Balloons, Inc., 18951 Livernois Ave., Detroit, Michigan 
48221. 

You've waited patiently; now it's here! "The Joy of Piping, Borders and Drapes," by Carole Faxon. 40 pages, 
softbound. $17 .50 pp. 403 Little River Rd. , Lebanon, ME 04027 or order online at www.carouselent.com. 

WINBECKLER ENTERPRISES: Web site-www.winbeckler.com-Hundreds of books, gum paste supplies, candy, and 
everyday decorating supplies, most 10% off. Newsletter-Hints, recipes, patterns, plus instructional articles. U.S ./Can. 
Subscri ptions-6 issues/$8.50 YT- (U.S. funds), Others-6 issues/$12.50 yr. (U.S.). Subscribe online or call 1-800-401-2850. 

SUGARCRAFT. INC. - Visit us at www.sugarcraft.com - fun, easy, and secure ... order online. We carry thou
sands 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.htrnl (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 5ite 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 
Desig11, Applause, and many other great distributors. We think you will mark it as a favorite site! (219) 482-4835-

Call for a free catalog with products, recipes, and ideas! 
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2001-2002 Officers & Board of Directors 
Executiye Committee 
Roberta Gibbons: President 

!57 10 Harmony Way 
Apple Valley, MN 55124-7122 

''·. . . Ph/fax (952) 432-5976 
E-mail: prgibb@aol.com 

Kathy Scott: VIce-President 
P.O. Box 218 
Abbeville, SC 29620-0218 
Ph (864) 446-3137, wklfax 446-1112 
E-mail: sweetexpress@wctel.net 

Linda Dobson: Treasurer 
208 Deale Rd. 
Tracy's Landing. MD 20779-9712 
Ph (410) 867-1615. (301) 261-5536 
Fax (301) 261-9919 
E-mail: lcdobs@olg.com 

Mary Sue Ryser: Recording Secretary 
10303 E. 23"' Pl. 
Tulsa, OK 74129-4620 
Ph (918) 663-3773, fax 663-9299 
E-mail: rnsryser@aol.com 

Rena Will: Corresponding Secretary 
415 S. Birch 
Sapulpa, OK 74066-4411 
Ph (918) 224-5522, fax (775) 665-3685 
E-mail: rena615@aol.com 
AL,MA,PA 

Susan O'Boyle-Jacobson: Chairman of 
the Board 

7120 Riverwood Dr., NE 
Fridley, MN 55432-3071 
Ph (763) 572-3911, fax 574-2276 
E-mail: soboylejac@aol.com 
KY, NC, NE, WA 

Board Members 
Maxine Boyington 

3600 Treadwell Dr. 
Oklahoma City, OK 73112-6138 
Ph (405) 947-4644, fax 947-8220 
E-mail: maxicakes@aol.com 
GA, LA, NV 

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

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

Jean Eggers 
2808 S. Center 
Sioux Falls, SD 57105-4818 
Home ph & wk (605) 332-8756 
Fax (425) 920-3998 
E-mail: jeaneggers@aol.com 
ID, NY, VT 

Denice Fing 
3607 Oak Ave. 
Gwynn Oak, MD 21207-6315 
Ph (410) 265-8197 
E-mail: cakeccdee@aol.com 
AK,IL, OK 

Vicky Harlen 
1598 S. Tedford 
E. Wenatchee, WA 98802-5263 
Ph (509) 884-1229 (hm & fax) 
E-mail: cakegal@cakegallery.com 
AR, MI, MN, RI 

Robert Holsinger 
2641 Durango Drive 
Colorado Springs, CO 80910 
Ph (719) 550-8650, wk 390-4355 
E-mail: kakestarbob@qwest.net 
ME, VA, WI 

Erni Kuter 
P.O. Box204 
Manchester, CT 06045-0204 
Wk (860) 652· 7070, pg 590-240 I 
E-mail: nearlynormal69@yahoo.com 
lA, OH, SC, TN 

Gayle McMillan 
4883 Camellia Lane 
Bossier City, LA 71111-5424 
Ph (318) 746-2812, fax 746-4154 
E-mail: gvmcmillan@aol.com 
CA, CT, IN, UT 

Gayla RusseU 
4308 69th St. 
Urbandale, lA 50322-1704 
Ph (515) 276-2812 
E-mail: cakecastleOI@juno.com 
CO, TX, MS, NM 

Tillman Ryser 
10303 E. 23" Pl. 
Tulsa, OK 74129-4620 
Ph (918) 663-3773, fax 663-9299 
E-mail: ctryser@aol.com 
AZ, FL, OR, MO 

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

Susan R. Short 
7827 Lamar St. 
Arvada, CO 80003-2340 
Ph. (303) 424-9630 
E-mail: susanshort3@home.net 
HI, NJ, Virgin Islands 

Beth Lee Spinner 
12 Timber Trl. 
Columbia, CT 06237-1418 
Ph (860) 228-8595, wk 228-8182 
E-mail: blspinner@aol.com 

. Publication Information Contact/he 
designated 

Board Member 
with any 

problem in 
your state. 

The ICE.S (USPS Pending) n!lwsletter is 
published mdnthly (escept In September) at 324 W. 
Seward Rd., Guthrie, OK 73044-78Q6, Pending 
Periodicals postage paid at Guthrie and additional 
mailing offices. 

2001-2002 Committee 
Chairmen 

~ 
Rena Will 

Budget/Financial 
Kathy Scott 

~ 
Gayla Russell 

Century Club 
Kathy Scott 

Conyention Liaison 
Kathy Scott 

Demonstrations 
Kathy Scott 

Hall of Fame 
Susan O'Boyle-Jacobson 

Historical 
Mary Sue Ryser 

ICES Chapters 
Vicky Haden 

International Liaison 
Tillman Ryser 

.l!!.!w!.tl 
Jean Eggers 

.Job Descriptions 
Gayle McMillan 

1lw! 
Maxine Boyington 

Memhershin 
Emi Kuter 

Minutes Recap 
Linda Dobson 

Newsletter Resource & Liaison 
Susan O'Boyle-Jacobson 

Nominations/Election 
Connie Duffy 

Property Management 
Mildred Brewer 

Publications 
Robert Holsinger 
~ 

Denice Fing 
Representative Liaison 

Beth Lee Spinner 
Scholarships 

Jean Eggers 
Shop Owner Liaison 

Susan R. Short 
Vendor/Exhibitor/Author 

Emi Kuter 
Ways & Means 

Dottier Saulnier-Ralston 

ICES Founder 
Betty Jo Steinman 

P.O. Box 227 
Hampshire, TN 38461-0227 
E-mail: bettyjo@mlec.net 

Membersbip.Coordinator 
Gayle McMillan 

4883 Camellia Lane 
BossierCity,LA 71111-5424 

Phone (318) 746-2812 
Fax(3I8)746,.4I54 

E-mail:gvmcmillan@aol.com 

POSTMASTER, PLEASE S~ ADDRESS 
CHANGES 1'0: ICES Membership Coordinator, 4883 
Camellia Lane; Bossier City, LA 71111-5424. 

Newsletter Back Issues 
The ICi':S newsletter is pttbifshed to keep 

members infotfiled about CAke cjecprating .and relevant 
i);$1)es. Members l!Ie .enco~ged t9 Shll!:e hints, recipes; 
pattemsand/orphotographs. Regull!I membershipuues 
are $32 per year; International membership dues are 
$37 per year; AssOciate membership dues are $10 per 
year, and Charter membership (joined before 0911977) 
dues are $20 per year. Dues must be paid in US. funds. 
Membership is open m any man; woo:ian, or child who 
is interested in the "A11: of Cake Decorating." 

Dues for new members go to ICES Membership, 
PMB 166, 174044"' St.SW, Wyoming;.Ml49509, 

Send rem;wal dues to IC~S (i;omputer, 488.3 
Camellia Lane, SaSsier City, LA 7llf1~5424. .. · 

While supplies last, the ri most recent back issues are 
availableforsl!l.e. Please lntli¢3te wlrlch issues yo11 are 
ordering, and rememberthattheSeptember/Octoberissue 
is one combined issue. 

Back issue prices are $5.00 eacbinthe {)".S. and$7.?0 
for the first issue, plus $7.00 for each additional issue 
mailed to the same ad~ outside the U.S.Toorderback 
issues, mail check or money order. (payable to ICES) to 
ICES Newsletters Back Issues, c/o Grac!l McMi)l!lll, 324 
W. Sewarc!Rd., Guthri\l.OK73044-78.06. Send U.S. fUnds 
only, please! 

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 ofthe objectives ofiCES 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 December Issue Deae»e: Oct. 251 
Advertising P~licy 

Ads for the newsletter must be received by the 25"' of the month, two months 
preceding issue month (Sept. 25 for Nov. issue). ~II 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 apptoved by the Newsletter Editor. 
Any ad requiring typesetting or an unusual amounr oflayout or cleanup time may 
be billed. Allow four to five days for the mail \O reach the ICES Newsletter 
Editor at 324 W. Seward Rd., Guthrie, OK 7304417806, phone or fax ( 405) 282-
3003, e-mail: IcesEditor@aol.com. Ad rates and sizes (width x length) are as 
follows: I 

$5.00 per typed line (classi~ed ad) 
$60.00 per 116 page (3 :Y." i< 3 W') 
$90.00 per 1/4 page (3 %''X. 4 7/s") 

$160.00 per horizontal 112 page (7 %" x 4 7/s") 
$160.00 per vertical I /2 page (3 :Y." x I 0") 

$290.00 per full page (7 s;.•1,x 10") 
Advertising supplement rates available on request 

I 
If you 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 commit to 9ne-halfyear 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·halfyear commitmeijt 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" withY," margins all aroundJ
1 

To submit ads digitally, 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 (Wmdows), 
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 image files are also accepted, provided they can be 
converted or re-created. 

For ads with photos or grayscale, scan photos or wayscale 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 l~yout 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 ads with text and 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, mem
bers), or 90 days (for other countries). To purchase a photo, send the following 
information to the ICES Editor: I) name under photo, 2) description 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 #10 envelope (SASE). 

Where to Send 
Checks for any pumose should be made payable to ICES. 

Address changes. label correytions and renewal membersbip dues: 
ICES Computer, 4883 Camellia Lane, Bossier City, LA 71111-5424, phone 
(318) 746-2812, fax 746-4154, e-mail: gvmcmillan@aol.com. 

Cake Show certificates: 
Robert Holsinger. 

Membership brochures and newsletters for publicity: 
Denice Fing. 

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

Newsletter copies. 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: IcesEditon@aol.com. Copy 
and ads must be received by the 25'• of the month, tWo months preceding 
issue month. 

2002 Show Directors: 
Tanuny Schuch, 5108 Ventura Court, Murfreesboro, TN 3 7129-3062, phone 
(615) 849-8564, fax 904-9112, e-mail: NashTn2002@aol.com. 
Claudette Tidwell, 7544 Lakeview Dr., Nashville, TN 37209-5704, phone 
(615) 356-3746, fax 356-2877, e-mail: claudt2002@aol.com. 
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ICJES Newsletter Editor 
Grace McMillan 
324 W. Seward Rd. 
Guthrie, OK 73044-7806 
Phone or Fax: (405) 282-3003 
E-mail: IcesEditor@aol.com 

Periodicals 
Postage 
PAID 

Tlf:IE MAILING LABEL SHOWS YOUR MEMBERSJUP EXPIRATION DATE - Month/Year. Regular Memberhip is $32 per year; 
In ternational Membership is $37 per year; Associate Membership is $10 per year; Charter Membership Uoined before September, 1977) is 
$:!0 per year. Checks to be made out to ICES; payable in U.S . fWlds on ly. 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 
7 1111-5424. 
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