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Created by Michaelle Stidham of Michigan, this Fall Basket ofFlow
ers cake can be made with either two 6", or two 8" round cakes, stacked. 
The layers were frosted in buttercream icing, and the flat side up of tip #28 
was used to make the sides of the basket. Tip #79 or #81 can be used to 
make the icing mums. The cattails were made from choco-pan rolled into a 
snake, poked through with a wooden skewer, and then rolled in cocoa pow
der for the fuzzy look. Caramel choco-pan was rolled out and leaf cookie 
cutters were used to make the fall leaves, which were then airbrushed in 
brilliant fall colors. The acorns were also made with choco-pan. Happy 
Thanksgiving, everyone! 

Happy Thanksgiving! 
November 22, this year, marks the day 

Americans celebrate with thanksgiving the 
benefits we enjoy. However you enumer
ate those benefits, and whatever you do 
to celebrate this day with thanksgiving, 
please allow all ICES members to send our 
most sincere best wishes inl that regard. 

Did you get your newsletter earlier last 
month? Pending USPS approval, we are 
in the process of changing our mail status 
from Bulk rate to Periodical rate, which 
is less expensive, yet travels through the 
mail system at first-class speed. Just some
thing else to be thankful for .... 

isit the ICES Web site: 

www.ices.org 
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PRESIDENr~s 

MESSA6£ 

Dear ICES Family: 
As you all know, America has suffered an un

speakable tragedy at the hands of misguided indi
viduals. My heart aches for all families who have lost 

loved ones or friends and my prayers go out to them in 
their time of sorrow. Unfortunately, even some of our ICES 

family has been touched by this tragedy. 
My appreciation is immeasurable for the rescue workers who chose to give 

their lives so that others might live and to those who tried so desperately to find 
additio nal survivors. My thoughts, prayers, and gratitude go out to the families 
whose loved ones died (one of whom is from Minnesota) while trying to keep the 
fourth plane from reaching its target. 

Or,e source of comfort to me has been the messages that I (and ICES) have 
received from our members and other sugar artists from around the world. The 
messages have expressed extreme sympathy, outrage at the horrible atrocities com
mitted against America, and solidarity with the United States and its citizens. You 
will find a few of these· messages on the following page. 

Let's band together and pray for all people around the world. If one good thing 
comes out of our sorrow, let it be that we, as brothers and sisters, unite and come 
together for each other. I also hope this strengthens us as an organization and 
brings us together for the common purpose of caring and sharing our love of sugar. 

A!: we struggle to cope and to grieve, let us also take time to give thanks. With 
Thanksgiving right around the corner (and the Christrnas/Hanukkah!Kwanzaa sea
sons not too far away), we are given the opportunity to reflect on and give thanks 
for all our blessings. This is a time to reach out to families , friends , and our ICES 
brothers and sisters all over the world. It is a time to give thanks for the many 
talent~ . that all of you have been given. And it is a time to give thanks for ICES, an 
organization that gives so much to us. 

I personally am thankful for the wonderful friendships that I have developed as 
a member of ICES, both as a show director and as a member of the Board of 
Directors. I have met so many wonderful people (and hope to meet so many more!). 

If you are like me and want to meet new people AND learn about ICES in 
greater detail, then you should attend the next Midyear Meeting. It will be held in 
Hamilton, Ontario, Canada from February 22"d through the 241

\ 2002. You can 
obtain hotel information, a tentative agenda, and registration forms by e-mailing 
Nancy Goldie-Miles at mission@kawartha.com or Linda Butler at 
lams@syrnpatico.ca. 

I hope you all have a safe and happy Thanksgiving. 
t; ntil next month . ... 

Your~. in Sugar, 

a~ 
Robe rta Gibbons 
ICES President 
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Editorials 

How does one express satisfac
torily the deep sympathy and com
passion for those families recently 
bereaved? I don't think we can come 
close to even adequately expressing 
the feelings and emotions we have, 
but I must say that I wish you could 
look beyond our bumbling, feeble, in
adequate attempts at broken sen
tences and unspoken grief into our 
hearts where the sentiments and 
prayers and deepest sympathy run 
very eloquently and with utmost sin
cerity. If you lost a friend or a family 
member, or someone close to your 
heart, I'm so sorry, and, like the rest 
of America, ICES weeps with you. 

I, too, have many things for which 
to be thankful, one of which is the 
position as Newsletter Editor. I think 
I've settled into a routine now, and I 
must say I think I'm going to enjoy it 
more and more as time passes! 

I've been working the past few 
months researching postal periodical 
mailing possibilities. October's issue 
marked the first month we were able 
to send it out at periodical rates, 
pending USPS approval. I received 
mine the day after it was mailed! Pe
riodicals travel through the mail much 
quicker than standard bulk mail units, 
and the postage savings is consider
able. In addition to that, periodicals 
are treated as first-class mail, which 
means fewer newsletters should be 
lost or misplaced en route. 

This column wouldn't be com
plete without extending a great ex
pression of gratitude to Gayle 
McMillan, Membership Coordinator, 
for the many additional hours she has 
spent working with address lists, 
postal requirements and paperwork 
so that the periodical changeover can 
be effected. I have admired her 
stamina and patience. Thanks, Mom! 

Love to all. . . . - Grace 
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* * * * * * * * * * * * * * From the Founder ofiCES: 
Peace be with you and your families during our hours of such great tragedy. We are a loving and 

sharing organization. Let us pass it on around the world. I am sure this has personally touched all of us in 
some way. Pray for peace, fly your American flag, light a candle, and reach out with a hug for those who are 
hurting. God bless you all and be safe. 

Your founder, -Betty Jo Steinman 

From New York: 
As New York State's ICES Representative, I want to thank everyone for the outpouring oflove we in 

New York have received. I have received numerous e-mails from all over the United States and several 
countries. I want to sincerely thank everyone for their thoughts and prayers, as we are all brothers and 
sisters. - Diane Kay, NY ICES Representative 

From Australia: 
It has been with horror that we have witnessed the atrocities which have been pd~etrated on the 

people of the United States during the past few days. Please be assured of my thoughts and prayers to all 
Americans at this time. - Jean Pennels, Sugarcrafter 

From England: 
The horror of the events of the past hours cannot be expressed in words. We wish to send to all our 

friends in America our love and support. This day will affect all of our lives for eternity. God bless and 
suppoti you. - Sheila Lampkin, Cake Craft and Decoration magazine 

I wondered ifl might extend a message oflove and sympathy to all your members and all Americans 
for the tragic happenings of the past few days. I am sure I am speaking on behalf of all the lmembers of the 
British Sugarcraft Guild who will echo my sentiments. We are praying for you. 

- Tombi Peck, Founder Member and Editor of the British Sugarcraft News 

To all our American ICES friends and their families : 
No words can express our feelings at the unspeakable horrors committed in your country. You are in our thoughts and 

prayers. We hope that you and your loved ones are safe and pray for the ones who were so cruelly lost. You are closer in our 
hearts than you will ever know. God bless you all. God bless America. - From all the members ofiCES England 

I would like to express my concern on behalf of members of the British Sugarcraft Guild with regard to the recent tragic 
events in New York, Washington, DC and Pennsylvania. The absolute horror of it all was completely unbelievJble and for it to 
be can·ied out in such a cold and calculating manner beggars comprehension. -Mary Moatt, Honorable President, BSG 

From Jamaica: 
On behalf of the Jamaican people and in particular the members of the Jamaica Cake Decorators Association, our sincere 

and heartfelt sympathy is sent to all Americans and especially American ICES members. We are deeply touched by this wicked 
attack and will continue to pray for you all. America is a strong country and will rise from the ashes like the phoenix. May God 
bless America. -Cecil Cornwall and Euphemia Lyseight, President of the Jamaica Cake Decorators Association. 

From South Africa: 
I would also like to convey my deepest sympthy for all your losses in America, and say that you are all very much in our 

prayers. -Thea Gower-Jackson, Client Liaison 

From Zimbabwe: 
May we extend our heruifelt sympathy and sincere condolences to you all on the death and injuries of your loved ones in 

the New York terrorist attacks. May we join you with the following words of hope, love and comfort: "God of light and love, 
thank you that in our darkest time your light can and will brighten even the most sorrowful hour." 

With love from all members of the Cake Decorators Guild of Zimbabwe. 
- Angela Priddy, President and International Representative 

* * * * * * * * * * * * * * * * 
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So' ... what's new? 
Romantic Wedding Cakes 
by Kerry Vincent 

The back of the book says: "Here is a collection of 
breathta.king wedding cakes from internationally ac
claimed cake stylist, Kerry Vincent. There are stunning 
cakes for all kinds of weddings, from classic to contem
porary and simple to elaborate, including engagement 
and gro::>m's cakes, making this the ideal wedding cake 
design wurce book for brides-to-be and cake decorators 
alike." 

Published in 2001 by Merehurst Limited, the 160-
page book, Romantic Wedding Cakes by Kerry Vincent, 
is for sale for $29.95 (U.S.) and can be ordered from 
Tuttle Publishing at the address listed in the paid adver
tisemer.t located on this page. 

If you have a book or a product you would like con
sidered for the "What's New?" co1Ulru1, please send that 
information to the Editor at the address listed on the back 
cover. Please include a photograph of any products other 
than books, as well as pricing information, your address, 
phone numbers, and e-mail, etc. 

!](oman lie 

Meet the Board ... 
Jean Eeeers 
Scholarship (Chairman) 
Internet (Chairman) 
Awards 
Budget and Finance 
Recap 

Hello, my name is Jean Eggers, and I am Chairman 
of the Scholarship and Internet Committees. I am also 
on the Awards, Budget and Finance, and Recap Com
mittees. 

I live in South Dakota with my husband, Terry. For 
the past 17 years, we have had our own day care busi
ness. We have two children and one grandson, Domenik, 
who is 3 ~ years old. Like all grandchildren, he is our 
great joy. 

I have enjoyed working and being with ICES since 
1992, when my first convention was in Des Moines. Af
ter that time I was an ICES Rep. for four years, have 
been on the Board of Directors for three years, and was 
Corresponding Secretary for one year. I will do the best 
job for ICES that I can. Please let me know if there is 
anything I can do for you. 

J(oillanl1c 
~WEDDING CAKES WEDDING CAKES 

KERRY VINCENT 

Kerry Vincent's long awaited book will dispel 

the mysteries of gumpaste and rolled fondant 

and show you step-by-step how to grace 

amazing cakes with baroque, fabric 

KERRY VINCENT and lace effects. 

TO ORDER PLEASE CONTACT: 

tie Publishing, RRl Box 231-5, North Clarendon, VT 05759-9700 • Tel: 802-773-8930 Fax: 802-773-6993 
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Sweet Inspirations 
qum Paste P[owers) 1?j66ons) and Pifigree 

for a Picture-Peifect (])ecoratec£ Cak§ 
Cal Java International 

19525 Business Center Drive· Northridge, CA 91324 
(800) 207-2750 
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Or. May 9, 1961, John J. Zenker, my father, was 
asked to decorate a birthday cake for President John F. 
Kennedy. Having decorated cakes for many famous 
people including President Truman and Mrs. Eleanor 
Roosevelt, he knew there would be no problem and ac
cepted the job. It was then that he learned that this cake 
would be unlike any other be bad ever made. This cake 
would have to serve 6,000 people! 

M yron Keizerstein owned a chain of bakeries in Halt
ford. He offered to bake the cake if my father would 
design and decorate it. Eventually one of his bakeries 
was devoted entirely to the assembly of the cake. The 
other bakeries in the chain baked the hundreds of sheet 
cakes which would be needed. 

Dad designed a cake with two tiers. The bottom tier 
was ten feet long by seven feet wide and eighteen inches 
tall. The second tier was six feet long by four feet wide 
and fi fteen inches tall. The centerpiece was a replica of 
the ""V'v b ite House and was placed on top. 

Dad created the White House using gum paste. Plans 
from the Department of the Interior were used to ensure 
that i1 was accurate. This decoration was a major project 
in itself. It took over fifty-six homs to complete. It was 
built [n Chicago and carefully transported to Hartford in 
a speGially modified car. 

\Vhile the White House centerpiece was traveling, 

Dad flew ahead and began assembling the cake. Fom 
hundred sheet cakes had been baked and were waiting 
for him. Each of these sheets were fitted together much 
like pieces of a jigsaw puzzle. When a layer was com
pleted, it was sprinkled with imported brandy and filled 
with icing. Then another layer was added on top of it. 
The bottom tier consisted of sheet cakes stacked fifteen 
deep. The second tier had sheet cakes stacked twelve 
deep. This process took over two days to complete. 

Each tier rested on a red, wrute, and blue ruffle. The 
cake was iced in white. Hundreds of red sugar roses and 
green leaves were placed on the sides of the cake along 
with plaques, one for each state. These were made of 
blue gum paste with gold lettering. American flags and 
sparklers were used in abundance. Finally, the words, 
"Happy Birthday Mr. President," also made from gmn 
paste and covered in gold, were positioned on the front 
of the bottom tier. 

The ingredients used in the cake were: 
850 pounds of Quik Blend Shortening 
1100 pounds of sugar 
550 dozen eggs 
2 quarts ofvanilla 
3 pounds of salt 
4 pounds of baking powder 
5 gallons of milk 

6 November, 2001 ICES Newsletter 



The filling consisted of: 
200 pounds of apricot preserves 
15 quarts of apricot brandy 

Over 750 pounds of icing were used to ice and deco
rate the cake. 

The White House centerpiece arrived and was placed 
on top of the two tiers, completing the project. All that 
remained was to transport it to Washington, DC. Of 
course, moving a 4,400-pound cake was not an easy mat
ter. The front of the bakery was removed and a forklift 
placed the cake into a modified tmck. 

The party began at 7:00. The sparklers were lit and 
everyone sang, "Happy Birthday." Dad cut the first slice 
of cake and served it to a smiling President Kennedy. 

Naturally, the cake was a great success. News of it 
spread around the world in newspapers, magazines, news
reels and TV. I recently found that my father had been 
inducted into the ICES Hall of Fame. I am sure that this 
cake was part of the reason since President Kennedy's 
44th Birthday Cake was the crowning achievement of a 
great career. -Ronald Zenker 

Editors Note: John J Zenker was indeed inducted 
into the ICES Hall of Fame in August, 1983. His son 
Ronald will be receiving his father s plaque shortly. 

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 

[i1 Best Quality 

~ Kosher Approved 

[i1 fasy to Use 

~ Made in the USA 

Available in Assorted flavors 

invitations (!·om Ca rison Craft 

will benefit you in the 

following ways: 

• Up to 50% pro{l'ts 

• No inventory 

• Great supplement 

to your income 

• Friendly customer 

servtce 

845.469.1034 
www.satinfinefaods.com 

www.carlsoncraft.com 
800-292-9207 
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UJPCOf\ING EVENTS • • • 

Florida's Day of Sharing will be held in Ocala at 
the Ocala Police Department Community Room (420 
S. Pine Ave.) on Sunday, October 21, 2001, beginning 
at 9:00 a.m. For those wishing to spend Saturday night, 
October 5, a special rate of$62 (plus tax) is available at 
The Holiday Inn - Express. Please call the hotel directly 
at 352 -629-7300 and ask for the ICES special rate 
("Florida ICES"). Special rate rooms must be reserved 
by October 6. Because this is a luncheon Day of Sharing, 
please register by October 10. Registration fee of $20 
includes all breakfast nibbles, demonstrations and buffet 
luncheon. For more information, please respond as soon 
as pos::>ible. Contact Christine De Vi co, ICES Rep, at 
954-4~: 1-2827, e-mail Ploeger642@aol.com, or Pam 
Greenwell at 352-732-6270, e-mail jwgpkg@aol.com. 

Th e White Rose Cake Show and Competition will 
be held on Saturday, November 3, 2001 in York, PA. 
For re gistration forms and more information, contact 
Sheila Miller, 28 Fake Hollow Rd., York, PA 17406-8684. 
Phone and fax: 717-252-1191 , e-mail cakery@cpix.net. 

Tll.e PA Day of Sharing will be held in York, PA 
on Su111day, November 4, 2001. For more information, 
contac t Sheila Miller. See address above. 

The 4th Annual Mini Class Weekend is sched
uled f1or January 17-20, 2002 at the Holiday Inn In
digo i r1 Daytona Beach, FL. We are pleased to invite 

you to another action-packed weekend of fun for deco
rators of all calibers. This event will be hosted by A Wed
ding by Kathy and The Sweet Beginnings Cake Club. 
Everyone is invited, but space is limited. Only the first 
200 paid registrations will be accepted, so don 't delay! 
There will be a Saturday Night of Sharing immediately 
following the dinner on January 19. 

For more information, including registration fees, 
please e-mail Chris DeVico at Ploeger642@aol.com, or 
Kathy at flmincl@bellsouth.net. You may also download 
a registration package from www.earlenescakes.com. If 
you wish to receive a package by mail, please send a 
self-addressed, stamped envelope and $1.25 to: Chris 
DeVico, 155 East Boca Raton Rd., Boca Raton, FL 
33432. 

-

Classes 

Nicholas Lod2e: 
December 1, 2 - "Rolled Fondant for the Holidays." 
December 3, 4 - "Holiday Decorations in Cold Porce
lain." 

For additional information, please contact The Inter
national Sugar Art Collection by Nicholas Lodge, 6060 
McDonough Drive, Ste. D, Norcross, GA 30093-1230. 
You may telephone 1-800-662-8925, fax 770-448-9046, 
or e-mail nicklodgel @aol.com. Additional information 
is listed at www.nicholaslodge.com. 

INTERESTED IN BEING A DEMONSTRATOR AT CONVENTION NEXT YEAR? 
Get on up and come on down; share your talents in Nashville town! 

Do you love to teach and share your passion for the art of sugarcraft? 
Do you have a special talent or an interesting technique to share? 

Do you feel so full of helpful hints and information that you must unload before you explode? 

If ~ :o, applications are still being accepted for those interested in leading a demonstration at the 2002 Show and 
Convention in Nashville, TN, July 25-28. The Tennessee Demonstration Committee is working hard to create the 
be~5t and most varied demonstration schedule possible and you can help them achieve that goal. 

Interested applicants, please contact: 

8 

Geraldine Kidwell 
452 Campbell Hill Road 

Milton, Kentucky 40045-8223 
502-268-5975 

gkidwell@iglou.com 

Lida Snow 
1921 Covey Trace 

LaGrange, Kentucky 40031 
502-222-7204 

lidasnow@telocity.com 

Interested persons will be sent a demonstration packet and application. 
Chosen demonstrators will be notified in writing and given a demonstration time and tentative schedule. 
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StUJWi9J~ 
23 .Ncvdli Stwt ~~ 
~town, .NJ 07960 

800-203-0629 
973-538-3542 

Fax 973-538-4939 

Catalog $5.00 refundable mail@sugarbouquets.com 
l9n-tine e.ataio.g- d. .JduM at WWW-"~.co.m 

Books Arriving Soon 

111 1each hlilltJn 
Cake 1JectJraling 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 1he 1un 
• Do you have a knack for cake decorating with basic skills? 

• Earn money doing something you really enjoy. 
• 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? 

1D lt~cale a hlitlt~n class near IJIJU 

Call 1-800-9'12-8881 

"INTRODUCING 

THE NICHOLAS LODGE 

VIDEO CATALOG!" 

A two hour VHS video or DVD presentation of Nicholas 
explaining the popular tools and equipmer t 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 1-800-662-8925 
Fax your order to 770-448-9046 
E-mail us at Nicklodge1@aol.com 

I 

Creative Cutters 
HOT OFF THE PRESS 
FROM AUSTRALIA 

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

wedding cakes, chocolates, and f~vors. 

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 
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• • • 

Frost-On-The-Pumpkin Pie 

Crust: (any graham cracker crust will do, but the following 
recipe is outstanding). 
1 14 cups ( 18 squares) graham cracker crumbs 
3 Tbsp. granulated sugar 
~ tsp. cinnamon 
14 tsp. nutmeg 
1fs tsp. d oves 
% cup melted margarine or butter 

Heat oven to 350° F. In small bowl, combine all crust 
ingred:tents; stir until blended. Reserve 2 tablespoons 
crumb:; for topping. Press remaining crumbs over bot
tom and up sides of a 9 or 1 0" pie pan. Bake at 3 50° for 
6 mim.tes. Cool. 

Fillin2: 
16 oz. prepared white buttercream frosting 
1 cup dairy sour cream 

1 cup canned pumpkin 
1 tsp. cinnamon 
Y2 teaspoon ginger 

14 teaspoon cloves 
8 oz. carton (3 Y2 cups) frozen whipped top

ping, thawed. 

[n large bowl, combine all filling ingredients ex-
cept whipped topping; beat for 2 minutes at me

di mn speed. Fold in 1 cup whipped topping; pour 
imo prepared crust. Spread remaining topping over 
fi ll.ing; sprinkle with reserved 2 tablespoons graham 

cracker crumbs. Refrigerate at least 4 hours, 
or until served. Can be made up a day or 

two in advance. Makes 6 serv
ings. Store in refrigerator. 

-Cheryl Barnes, AZ 

Harvest Apple Cake 

(A lactose-free cake) 

2 cups flour 
1 cup sugar 
1 ~ tsp . soda 
1 tsp. salt 
1 tsp. cinnamon 
14 tsp. nutmeg 
~ cup chopped nuts 

1/4 cup brown sugar 
~ cup shortening 
1 cup apple juice 
1 ~ cups finely chopped pared 
apples 
2 eggs 
~ cup raisins 

Sift together first 6 ingredients in mixing bowl. Stir in 
brown sugar. Add shortening, apple juice, and apple; beat 
until smooth (about 2 minutes). Add eggs; beat well. Stir 
in raisins and nuts . Bake in greased 13 x 9" pan for 3 0-3 5 
minutes. 

Icin2 
2 tbsp. soya margarine 
2 cups icing sugar 
Y2 tsp. vanilla 
1 to 2 Tbsp. apple juice 

Beat together fust three ingredients. Add apple juice as 
needed; beat until frosting is of spreading consistency. 

-Submitted by Elizabeth Hatcher 
West Island Cake Club, Spring 1999 Newsletter 
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Jan Risser, PA 

Portland, OR 2001 Convention Show Cake 

Karen Garback, OH 

Alan Pointer, OR 
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Carolyn Wanke, TX Susan Short, CO 

Loretta Little, CA Linda Bock, AR 

12 November, 2001 ICES Newsletter 



Elizabeth Kelly Lance, OR 

Sharon Briggs, lA 

Jackie Omes, MO Claudia Butler, OK 
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Lirete Feijo, Brazil 

Brenda Burnham, TN 

Michelle Myers, MI 

Isabella Bryant, RI 
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TW Your Dec~Jrai:U1j 

Tec.htMtuu to , /vb. 
BenefitfmmThe!!~f~~ r 
America's 55-plus years of experience as For more information on these 
you discover new and innovative ways to and other programs offered at The 
"dress up" your cakes and pastries. Culinary Institute of America, call 

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 

ICES Newsletter 

1-8oo-888-7850 or visit the Food-
service Professionals page of our 
Web site at www.ciachef.edu. 

PREPAR ATION I S EVERYTHING "' 
www .ciachef.edu 

The CIA at Greystone is a branch of the CIA, Hyde Park, NY. 
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International Cake Exploration Societe 
27th Annual Show • July 25 - 28, 2002 • Nashville, TN 

Anyone who has been around the TN 2002 team knows that we are all about fun and 
enthusiasm for our show on July 25-28, 2002. We are giddy with excitement to show y'all 

what "Sweet Southern Harmony" is all about and we are prepared to dazzle you with our 
knack for hospitality at its finest! We extend a special invitation to new ICES members and 

hope you make our show your first of many. 

V\rhat we've been a'plannin' . . . 
• Spe nd Thursday night at the "Country Fair". There is nothing like a country fair in the South ... can 't you just smell the 
aromc:t of buttered popcorn? Wander through the Vendor's Showcase and start making your shopping list as products are 
demonstrated and displayed . Behind the red , white and blue bunting, meet the candidates for the ICES Board as they 
promise us liberty and frosting for all! Of course, no country fair would be complete without a beauty pageant, karaoke, cake 
walk and games of all kinds . 
• Ris 1~ and Shine at Friday's Breakfast. Down-home country breakfast like your granny used to make .. . well , at least like 
our grannies used to make! You haven't experienced the South until you 've had grits! 
• "The Stars Come Out at Night" at Saturday's Banquet. In the fashion of an awards show, this evening will be a grand 
affair! Your dreams of fame and fortune will come true for at least one night as we encourage you to dress up in your best 
glitz and glitter. Anything goes, from big hair to cowboy get-ups, or dress as your favorite Country Music Star! It will be a 
night of fine dining, awards, fun and entertainment. 
• Demonstrations that will "learn you good!" Of course, our demonstrators will be much more articulate, but just as fun . 
Demonstrations give you the chance to expose yourself to unfamiliar sugar mediums, pick up new tricks of the trade, see 
your favorite sugar artist up close and personal , and learn techniques you never dreamed you would be able to do! Our goal 
is to have one hundred different demonstrations for you to choose from! 
• Str1:>ll through the "Sweet Southern Harmony" Cake Gallery. Everyone is encouraged to bring a display piece, large 
or small , novice or beginner, any sugar medium, any sugar style. This is a sharing show, not a competition , and we can learn 
so much from each other! Hundreds of displays from all over the world will be waiting to have their pictures taken. While in 
the Cake Gallery, meet the authors of treasured cake decorating books. They will be happy to chat with you for a minute, or 
personally autograph the books you purchase. 

s;t ill not sold? 

• Shopping, shopping, and mooooooore shopping. Need we say more? Not only can you browse the many shops of 
Opry Mills , you can shop the many booths in the Vendor area. Open Friday through Sunday, vendors from around the globe 
will display the newest tools, supplies, and books in the art of sugarcraft. 
• Opryland Hotel-a Hotel like no other. When a hotel also serves as a tourist attraction, you know you are staying 
some where special. We're not talking strategically placed potted plants; we're talking lush indoor gardens, fountains, water
falls , boat rides, dancing water shows, comfortable rooms and full-convention facilities ... all under one roof! You won't even 
have to leave the hotel if you don't want to, and that wouldn 't be a bad thing! 
• Make it a family vacation and come early to enjoy the tours! Before the official opening of the show and throughout its 
duration, tours have been planned especially for you. Reservations and full details can be found online and will be printed in 
this rewsletter at a later date. 

• Monday: Make a trip to Graceland, home of Elvis Presley, in Memphis, TN. 
• Tuesday: Take in the beauty of grand southern mansions and/or see the new Country Music Hall of Fame. 
• Wednesday: Visit the Jack Daniels Distillery and have lunch at the famous Miss Bobo's. Take an evening river cruise 

on the General Jackson and enjoy a prime rib dinner and Broadway Musical Review. 
• Thursday: Make it a family day at the Huntsville, US Space and Rocket Center. 
• Friday: Unwind at the Opry Friday night after a full day of convention activities. You can't go to the Music City and not 

visit the "Grand Old Opry"-America's longest running live radio program! 
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Leave your inhibitions at the door and whoop it up with us! We can't wait to see ya! 

Tammy Schuch 
5108 Ventura Court 
Murfreesboro, TN 37129 
Phone: 615.849.8564 
E-mail : NashTN2002@aol.com 
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Claudette Tidwell 
7544 Lakeview Drive 

Nashville, TN 37209-5704 
Phone: 615.356.3746 

E-mail: Claudt2002@aol.com 
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AIRLINE AND CAR RENTAL INFORMATION 

In order to simplify your travel planning for the upcoming 
Nashville Convention, we have secured the talents ofThe Bell
wether Group in Nashville. Their Group Travel department 
has secured exclusive discounts with airlines and car rental 
companies in order to guarantee you the lowest rates possible. 

While a travel agent processing fee is applicable, we are 
confident you will fmd their negotiated discounts, as well as 
their convenience, will far outweigh the minimal fee. You can 
access their services and discounts by your choice of the fol
lowing: 
Automated: 

Go to www.ices.org and click on the Group Travel icon. 
E-mail our ICES Group Travel Counselor at the follow

ing: kim@meetings.com. 
$10 processing fee per ticket. 

Manual: 
Telephone our ICES Group Travel Counselor toll free at 

1-866-463-2277. 
$20 processing fee per ticket. 

Show Photographer Bids 

Anyone interested in obtaining information to sub
mit a bid to be the official Show Photographer at the 
2002 ICES Show and Convention held in Nashville, 
Tennessee, should contact Susan O'Boyle-Jacobson, 
Newsletter Liaison, 7120 RiverwoodDrive NE, Fridley, 
MN 55432-3071, phone 763-572-3911, fax 574-2276, 
or e-mail soboylejac@aol.com. All submitted bids must 
be postmarked by December 31, 2001. 

A result of high-tech product and material development together with professional users 

Order online at 
www. keeseal. com 

(it kee-seal"' 
DISPOSABLE 

PIPING BAG 
WITH EVERYTHING YOU NEED/ 

Ideal material! 
Easy-grip outside, 
smooth inside. 

Extra-strong 
material! 
Easy tear off. 

Flapless seal! 
Unique seam 
technology 

Contact us for further information Hygienic! 
Toll Free 1-866-533-7325 Sterile application. 

Exclusive ICES Discounts have been negotiated with the fol
lowing prefened vendors: 

American Airlines • Delta Airlines 
Southwest Airlines • TWA 

10% discounts off the lowest published fare if purchased 
60 days in advance. 

5% discount off the lowest published fare if purchased 
within 60 days. 

Exclusive daily discounted rates starting at $33/weekday or 
$23/weekend are available through Bellwether 's Group Travel 
department, as well as from the following car ·ental compa
mes: 

Alamo • Avis • Budget 

~ B ELLWETH ER 
1>!1 ~ c ~ R ~ o ~ u ~ r 

A Full Se rvice Meeti n g Pl a nni n g Organization 
Ill: 

Bids for Convention I Meeting Planner 

ICES has decided to look into the feasibility of con
tracting the services of a Convention/Meeting Plan
ner. Bids are now being accepted to be considered at 
Midyear 2002. The deadline for submitting a bid is 
January 15, 2002. Please contact the ICES Conven
tion Liaison, Kathy Scott, P.O. Box 218, Abbeville, 
SC 29620-0218, phone 864-446-3137, fax 446-1112, 
or e-mail sweetexpress@wctel.net for a b~d packet. 

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

Cake Decorating & Pastry Supplies 

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. 221 51-0584 

Quality Products From: 
Creative Stencil Design 

FMM 
Hawthorne Hill 

JEM 
KitBox 
Matfer 

Matinox 
Orchard Products 
Patchwork Cutters 

PME 
Sugartlair Colours 

Therrnohauser 
Tinkertech 

and many other qua lity 
suppliers INCLUDING our own 

exclus ive line of products. 

Updated 4SO+ page catalogue 
only $§.00 

Refunded with iirst order. 
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Creative Cookies 
now has 

Creative Cookie Cutters! 

Toba Garrett, author of Creative Cookies , introduces a 19-
piect: cutter collection, exquisitely crafted from the pattems 
of the book. The list of cutters includes: fan, bunny, tuxedo, 
wedding cake, heart w/atTow, baby bottle, bootie, basket, 
and many others. 

Cutter set 
$79.95 (plus $6.00 shipping/handling) 

Creative Cookies Book 
$27.95 (plus $5.00 shipping/handling) 

Book & Cutter set to2ether 
$116.95 (includes shipping/handling) 

oval frames 
and ... lOTS lvtJRE NEWPRODUCTS 

COJITACTY(){JR lOCAl Sl/PPUER 

Send check or money order to: 
Cake Decorating by Toba 
635 Riverside Drive - 3E 
New York, NY 10031 

Credit Card Customers call 
(212) 234-3635 or e-mai l 
tobagarrett@prodigy.net 

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. 

* Slrl.tng towards ® 
~Botanically Correct 
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ICES Membership Figures as of September 25, 2001 
State/Area Membership Country/Province Membership 

{ APO AE ........................................................................................ 8 Argentina ................................................................................... 19 
........, Alabama ...................................................................................... 40 Aruba Dutch Antilles .............................................•..................... 1 

Alaska ........................................................................................... 5 Australia j 
Arizona ....................................................................................... 28 Niddrie ................................................................................. 1 

Arkansas ····················································································· 18 ~asswma·n··t:a····.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.J· ·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·. 21 California .................................................................................. 192 .1. 

Colorado ..................................................................................... 36 Victoria ........................................................... .! ..................... 3 
Connecticut ................................................................................. 47 Bahamas .................................................................................... 11 
Delaware ....................................................................................... 3 Bolivia, S.A ................................................................................. 4 
District of Columbia ................................................................... 10 Brazil ......................................................................................... 15 
Florida ...................................................................................... 245 Rio de Janeiro ..................................................................... 10 
Georgia ....................................................................................... 92 British West Indies ................................................ "1" •••••••••••••••••••• 1 
Guam ............................................................................................ 1 Canada l. 

Hawaii ........................................................................................... 6 Alberta ................................................................................ 12 
Idaho ........................................................................................... 12 British Columbia .............................................•................... 17 
Illinois ....................................................................................... 142 Manitoba ·························································1·····················3 
Indiana ........................................................................................ 81 New Brunswick .................................................................... 2 
Iowa ............................................................................................ 71 N. Ontario ............................................................................. 3 
Kansas ........................................................................................ 43 Ontario ............................................................ 

1
1 ••••••••••••••••••• 97 

Kentucky ..................................................................................... 49 Quebec .................................................................................. 6 
Louisiana .................................................................................... 79 Columbia, S.A. ·······················································~· ..................... 5 
Maine ............................................................................................ 8 Dominican Republic .................................................................... 5 
Maryland .................................................................................. 115 Ecuador ......................................................................................... 2 
Massachusetts ........................................................................... 1 06 EI Salvador .................................................................................. 2 
Michigan .................................................................................. 159 England ..................................................................................... 31 
Minnesota ................................................................................... 68 Finland ................................................................... ! ..................... 1 

~ Mississippi .................................................................................. 28 Germany ................................................................. 1 ..................... 2 
Missouri ...................................................................................... 71 Greece ........................................................................................... 1 
Montana ...................................................................................... 11 Guatemala ............................................................... l. .................... 3 
Nebraska ..................................................................................... 30 Honduras ································································f····················· 7 
Nevada .......................................................................................... 7 Hong Kong .............................................................•..................... 1 

New Hampshire .......................................................................... 21 Indonesia ································································l··················· 17 
New Jersey .................................................................................. 69 Israel ............................................................................................ 1 
New Mexico ................................................................................ 22 Japan ....................................................................... fi ................... l3 
New York .................................................................................. 181 Kenya ........................................................................................... 1 
North Carolina ........................................................................... 81 Mexico ....................................................................•................... 11 
North Dakota ................................................................................ 9 Netherlands ............................................................ l ..................... 2 
Ohio .......................................................................................... 164 N~the~land Antilles ················································f···················lO 
Oklahoma ................................................................................... 68 Ntgena .................................................................... l ................... 26 
Oregon ........................................................................................ 75 Norway ··································································+···················· 1 
Pennsylvania ............................................................................. 115 Peru .........................................................................•................... 24 
Puerto Rico ............................................................................... 122 Philippines .................................................................................. 51 
Rhode Island ............................................................................... 21 Republic of China ................................................. ) ..................... I 
South Carolina ........................................................................... 70 Republic ofPanama ................................................ ~ ..................... 5 
South Dakota .............................................................................. 14 Scotland ··································································f·····················l 
Tennessee .................................................................................... 93 Singapore ...................................................................................... 2 
Texas ......................................................................................... 238 Sri Lanka ................................................................ " ................... 26 
Utah ............................................................................................ 43 South Africa I 
Vermont ........................................................................................ 6 Cape ....................................................................................... 4 
Virgin Islands ............................................................................... 2 Gaunteng ·························································!······················ 2 
Virginia ..................................................................................... 136 Natal ...................................................................................... ! 

( Washington ............................................................................... 103 Venezuela ................................................................ 1 •••••••••••••••••••• 11 
~ West Virginia .............................................................................. 10 Wales, United Kingdom ·········································!······················ 2 

Wisconsin ................................................................................... 34 West Indies ................................................................................. 27 
Wyoming ...................................................................................... 1 Zimbabwe ..................................................................................... 1 

U.S. Members 3,509 International Members 509 
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HOW DID THEY DJ IT? 
Each issue of the ICES newsletter has 
photographs of cakes and other sugar 
art th at was displayed at the annual 
Convention. With the cooperation of the 
artists who completed these beautiful 
works of art, below is information on 
some of these displays. 

Photos on Page 11 

Portland Show Cake-This display 
stands over 11 feet tall and 6 feet 
wide. Construction was done by us
ing spray foam over a weather bal
loon. The outside was covered with 
an assortment of over 4000 leaves 
made of cold porcelain, which is a 
mixture of glue, cornstarch and oil. 
Nine gallons ofElmer's School Glue 
and 48 pounds of cornstarch were 
used to create the leaves. Attaching 
the le aves required 320 glue sticks. 
Six ounces of pearl dust mixed with 
about 2 quarts of alcohol were used 
to ai : ~brush the leaves for luster. 
Arot 1d the base of the display were 
385 cold porcelain roses. Creation of 
the r ses took place over a two-year 
period. One pound of moss green 
color was used for the leaves and one 
pound of red color was used for the 
roses Additionally, two quarts red 
liquici. color were used to overspray 
the roses. Assembly of the egg took 
place over a four-month period. 
Sanding, etching and painting were 
done in a storage building. The cot
tages are reproductions of cottages 
previously done in fruitcake . These 
were created using approximately 49 
pounds offondant. Transpmiation to 
the Convention Center was accom
plished in an 18-wheeler. 

Jan l tisser, PA- An oval cake was 
cut into a teardrop shape and cov
ered with fondant which was marbled. 
Branches were drawn on the fondant 
at the cutout section and on the top 
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area. Painted leaves were added to 
the branches and royal icing chrysan
themums and gum paste leaves were 
added. The shell border at the base 
was done with a #8 PME tip. 

Karen Garback, OH-The ~ cake 
dummy was iced with white royal ic
ing and textured with a paper towel. 
Runout panels were prepared with 
thinned royal icing. When the panels 
were completely dry, they were re
leased from the wax paper and pip
ing resembling embroidery was ap
plied using Bekenal1L and OOL tips. 

Alan Pointer, OR-This three-tier 
mouse cake was covered with or
ange/yellow colored rolled fondant 
that was dimpled to represent Swiss 
cheese. The dimpling was done with 
three different sized rubber balls and 
a melon baUer. The decorations and 
the mice were made from hand
molded rolled fondant. The mice 
were molded around the pillars of the 
cake stands to hide the plastic. The 
"Swiss cheese" cover on the bed was 
rolled out and the holes were made 
with large tips. The headboard was 
two crackers. 

Photos on Page 12 

Carolyn Wanke, TX- The tiers 
were covered with light chocolate 
rolled fondant and shaded with an 
airbrush. The grapes were of 
marzipan; pansies, blossoms, zinnias 
and other flowers were of gum paste. 
A wafer paper butterfly with a royal 
icing body was added to hide a bro
ken flower. 

Susan Short, CO- The 1 0", 13" and 
16" oval tiers were covered with 
rolled fondant and the tulips were 
hand painted with regular paste col
ors diluted with Everclear. Handmade 
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tulips were made from gum paste and 
placed on top. 

Loretta Little, CA- The water 
pump was made with a rod through 
the cake board with a hidden pillar 
over it. It was then covered with fon
dant. The wooden slats on the water 
tub were made of fondant and im
printed with a wood grain. This was 
put around the cake. A molded pig 
was put in the tub and a hat with cut
out flowers was added. The bubbles 
were made of gum paste balls and 
brushed with pearl dust. The water 
from the pump flowing down into the 
tub was blue gel in a clear straw. The 
water splashing up was cut out of 
mylar and covered with piping gel. 

Linda Bock, AR- A styrofoam base 
was covered with fondant after long 
poles (dried flower stems) were glued 
in place for the tepee support frame. 
Powder color was used to achieve the 
leather look and the Indian designs 
were hand painted with paste colors. 

Photos on Page 13 

Sharon Briggs, lA-The buildup 
borders on this two-tier cake were 
piped with royal icing. The miniature 
roses and fantasy flowers were made 
of a gum paste and fondant mix, while 
the bows were made of fondant. 

Elizabeth Kelly Lance, OR- The 
dragon was formed with gum paste 
over a metal annature. Gum paste 
scales, wings and frills cover this 
underlayer. 

Jackie Ornes, MO-This fondant
covered cake was topped with fon
dant curly ribbons and molded fon
dant people. The cloud background 
was airbrushed. 

Claudia Butler, OK- The hexago
nal base board was covered with fon
dant. The three hex tiers were also 
covered with fondant and accented 
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with fondant plaques and designs in 
various forms from the same silicone 
mold. The top tier half-ball was cov-

f ered in fondant and mold designs, and 
~ dusted with luster dust. 

Photos on Page 14 

Lirete Feijo, Brazil-The horse 
sculpture was made in rolled fondant 
with chocolate, and the horseshoe 
was made of rolled fondant, as well. 

Brenda Burnham, TN-A cake 
dummy was coated with royal icing 
and placed on a foil-covered board. 
The design was taken from a news
paper ad and enlarged to fit the cake. 
The design was transferred to the 
cake and outlined with a #2 tip. Let
tering was done with a #1 tip. Piping 
gel was colored and used to fill in the 
design and to give the appearance of 
stained glass. The bottom shell bor
der was piped with a #20 tip. The top 

, border of reverse shells was com-
~ pleted with a #18 tip. 

Michelle Myers, MI-The mask 
was made with rolled fondant. All 
pieces were colored and then painted 
with luster dust. The gold was luster 
dust mixed with lemon juice. The base 
was sponged on with black food col
onng. 

Isabella Bryant, RI-The treasure 
chest was a four-inch layer covered 
in fondant, using a textured rolling 
pin. The beads and pearls were gold, 
and the cherub was molded choco
late. The middle layers are 6" and 8". 
The bottom layer was quilted using a 
quilt cutter. The flowers were made 
with a plunger cutter. Assorted rib
bons surround the roses. 

... ~[;···-!:::: 
:· ·~,[~····· ·9•d:r~a~n~r:t 

Perfect Cookie Tips 
Preheat oven for at 1bast 15 min

utes before baking cooWes. 
Use heavy-gauge, fl~t, shiny alu

minum baking sheets. Pf:s with sides 
deflect heat and make , it harder to 
remove cookies, and dark cookie 
sheets absorb heat and cah overbrown 
cookies. I 

Always place dough on a cool 
cookie sheet. A hot cooRie sheet will 
cause cookies to spre~d out (hint: 
alternating between tfo or three 
cookie sheets allows the first cookie 
sheets time to cool). I 

Make sure cookies have cooled 
completely before stori~g. 

Store cookies in airtight tins or 
containers. Store soft c~okies sepa
rately from crisp cookies

1

. Store co?k
ies unfrosted, because the frostmg 
may cause the cookies~· to stick to
gether and soften. 

Cookies with a frost~ng or filling 
that contains cream cheese or yogurt 

! 

must be stored in the refrigerator. 
Most cookie doukhs can be 

mixed, then refrigerated 
1

or frozen for 
baking later. The exceptions are bar 
cookie batters and meringue or maca-
roon mixtures. I 

-sweet Talk, Florida'E Newsletter 
November, 1997 

* LORANN QJLS Professional F,lavors & * 
Cand!:J Making ]Products 

A FAMILY OF PRESERVATIVES 
~Ke Craft 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 
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Preserve-IT 
artificial 
Antioxident 

Preserve-IT 
natural 
Antioxident 

Preserve-IT, 
mold 
inhibitor 

Prevents 
rancidity in high 
fat candies & 
pastries, oil based 

Same as above, 
made from 
Rosemary oil 
and can be 
listed as a 
natural flavor 

Prevents mold 
growth in candy, 
pastry 

1% teaspoon 
for each 5 lb. 
butter or fat 

Same 

2 teaspoons to 
a 5 lb. total 
batch 

Taffies, cream 
centers, cake 
icjng, fudge 
c~eesecake 

Same 

I 

I 
creams, fudges, 
cake icing 

I 

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

1-513-791-0767 or hguttman@fuse.net 

November, 2001 21 



6uETTIN6 T/0 KN0\&1 
'THE ICES HALL OF ftrAMERSS 

Two new members were inducted into the ICES Hall of Fame at the Portland Convention, 2001. 

Many ICES members knew Le 
King as a talented decorator and dem
onstrator. She started cake decorating 
in 1969 and began working for baker
ies in 1976. Le spent over 15 years at 
the Cake Box in Kent, WA, where she 
willingly shared her time and exper
tise with other decorators. In 1984 she 
won a silver medal in the World Culi
nary Olympics in Frankfurt, Germany. 

Le has done TV appearances, magazine art and countless dem
onstrations. On a teaching tour in 1992, she introduced but
tercn:am to New Zealand. She has also taught in Mexico and 
many of our 50 states. Le King co-authored a book on butter
cream flowers with Linda Reese. She has demonstrated at state 
ICES meetings and conventions, donated classes for scholm·
ships. and judged at cake shows. Le was one who not only 
embodied the principles of caring and sharing; she lived them 
daily. She has trained and encouraged numerous cake decora
tors and has promoted ICES everywhere she went. Her bright 
smile and hearty laugh and innovative techniques have con
tributed to each convention and countless days of sharing. 
Though we are sorry to say Le has lost her battle with cancer, 
she has truly been an asset to the world of cake decorating and 
her legacy will live on in the hearts and hands of all those she 
touched. 

Nicholas Lodge is one of the shin
ing stars in the current generation of 
sugarcraft artists. Nicholas teaches 
and demonstrates his unique talents all 
over the world. Nicholas was born in 
Essex, England, and became interested 
in cookery and cake decorating at an 
early age. Nicholas has been Princi
pal Wedding Cake Designer at 
Woodnutts, one ofEngland's top sugar '------- -------' 
art schools. Here be made cakes for large London hotels, in
cluding Claridges, The Ritz, and The Savoy. At the age of21 , 
be was commissioned to do work for England's Royal Family 
and other celebrities. This included one of the official wed
ding cakes for Lady Diana and Prince Charles. Nicholas has 
authored and co-authored over a dozen books and has acted 
as a consultant to several publishers and overseen books writ
ten by others. Nicholas started The International Sugar Art 
Collection in 1992, which manufactures and distributes over 
400 specialized tools and equipment used in creating sugar art 
and cakes. The International School of Sugar and 
Confectionary Arts, along with her sister school in Tokyo, 
Japan, teaches all levels and aspects of sugar art, cake deco
rating and cold porcelain. Nicholas was nominated, voted and 
approved for "Who 's Who in America" in 1994. Welcome to 
the ICES Hall ofFame, Nicholas! 

Classified Advertisements 

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

WINJBECKLER 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. 
Subscriptions-6 issues/$8.50 yr. (U.S . funds) , Others-6 issues/$12.50 yr. (U.S.). Subscribe online or call 253-639-3544. 

SUGARCRAFT. INC. - Visit us at www.sugarcraft.com - fun , easy, and secure ... order online. We carry thou
sandE. 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 ' ite includes recipes, ideas, links to terrific cake decorators' Web sites, and a monthly cake decorating contest. 
We h :~.ve wonderful products with great prices, including CK products, Wilton Enterprises, Norpro, Fox Run, Hill 
Design, Applause, and many other great distributors. We think you will mark it as a favorite site! (219) 482-4835-
Call1or a free catalog with products, recipes, and ideas! 
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2001-2002 Officers & Board of Directors 
Executive Committee 

Roberta Gibbons: President 
I 57 10 Hannony Way 
Apple Va ll ey, MN 55 124-7122 
Ph/fax (952) 432-5976 
E-mail: prgibb@aol.com 

Kathy Scott: Vice-President 
P.O. Box 218 
Abbeville, SC 29620-021 8 
Ph (864) 446-3137, wk/fax 446-111 2 
E-mai l: sweetexpress@wctel.net 

Linda Dobson : Treasurer 
208 Deale Rd. 
Tracy's Landing, MD 20779-97 12 
Ph (4 10) 867- 1615, (301) 26 1-5536 
Fax (301) 261-9919 
E-mail: lcdobs@olg.com 

Mary Sue Ryse r: Recording Secretary 
I 0303 E. 23" Pl. 
Tulsa, OK 74129-4620 
Ph (9 18) 663-3773, fax 663-9299 
E-mai l: msryse r@aol.com 

Rena Will: Corresponding Secretary 
415 S. Birch 
Sapulpa, OK 74066-4411 
Ph (9 18) 224-5522, fax (775) 665-3685 
E-mai l: rena615@aol.com 
AL, MA, PA 

Susan O'Boylc-Jacobson: Chai_rman of 
the Board 

7120 Riverwood Dr., NE 
Fridley, MN 55432-3071 
Ph (763) 572-39 11, fax 574-2276 
E-mail: soboylcjac@aol.com 
KY, NC, NE, WA 

Roard Memhcrs 
Maxine Boyington 

3600 Treadwell Dr. 
Oklahoma City, OK 73 112-6138 
Ph (405) 947-4644, fax 947-8220 
E-mai l: maxicakes@aol. com 
GA, LA, NV 

Mildred Brewer 
19200 Roseland Ave., Apt. 349G 
Eucl id, 01-1 44 11 7-3304 
Ph (2 16)48 1-9651 
E-ma il : har_mill@email.msn.com 
DE, Puerto Rico, SD 

Connie Duffy 
P.O. Box 5202 
Davenport, lA 52808-5202 
Ph (3 19) 324-5914, wk (309) 794-52 19 
E-mail: cdufTyiowa@aol.com 
KS, MD, Nl·l, WY 

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

Denice Fing 
3607 Oak Ave. 
Gwynn Oak, MD 21207-6315 
Ph (4 10)265-8197 
E-mail : cakeccdee@aol.com 
AK, IL, OK 

Vicky Harlcn 
1598 S. Tedford 
E. Wenatchee, WA 98802-5263 
Ph (509) 884-1229 (hm & fax) 
E-mail : cakegal@cakegallcry.com 
AR, Ml, MN, RJ 

Robert Holsinger 
264 1 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. Box 204 
Manchester, CT 06045-0204 
Wk (508) 233-6958, pg (860) 590-240 I 
E-mail: nearlynormal69@ yahoo.com 
lA, 01-1, SC, TN 

Gayle McMillan 
4883 Camellia Lane 
Bossier City, LA 71111-5424 
Ph (318)746-28 12, fax 746-4154 
E-mail: gvmcmillan@ao l. com 
CA, CT, fN , UT 

Gayl:t Russell 
4308 69th St. 
Urbandale, lA 50322-1704 
Ph (5 15) 276-2812 
E-mail: cakecastleO I@juno.com 
CO, TX, MS, NM 

Tillman Ryser 
I 0303 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 01904-22 14 
Ph (78 1) 599-0692 
E-mail: donie599@aol.com 
ND, MT, WV 

Susan R. Short 
7827 Lamar St. 
Arvada, CO 80003-2340 
Ph. (303) 424-9630 
E-mail: susanshort3@homc.net 
1-U, NJ, Virgin Is lands 

Beth Lee Spinner 
12TimberTrl. 
Columbia,CT 06237-141 8 
Ph (860) 228-8595, wk 228-8 182 
E-mail: blspinner@aol. com 

Publication Information Contact the 
designated 

Board Member 
with any 

problem in your 
stale. 

The ICES (USPS Pending) newsletter is published 
monthly (except in September) at 324 W. Seward Rd., 
Guthrie, OK 73044-7806, Pending Periodicals postage 
paid at Guthrie and additional mailing offices. 

2001-2002 Committee 
Chairmen 

Awards 
Rena Will 

Budgci/Finnncial 
Kathy Scott 

Bylaws 
Gayla Russell 

Ccnturv Club 
Kathy Scott 

Convention I iaison 
Kathy Scott 

Demonstr:ttions 
Kathy Scott 

Hall of Fame 
Susan O'Boyle-Jacobson 

Histo.-ical 
Mary Sue Ryser 

ICES Chanters 
Vicky Harlen 

International Liaison 
Tillman Ryser 

Internet 
Jean Eggers 

.Joh Descriptions 
Gay le McMi ll an 

~ 
Maxine Boyington 

Mernhership 
Erni Kuter 

Minutes Recnn 
Linda Dobson 

Newsletter Resource & Liaison 
Susan O'Boyle-Jacobson 

Nominations/Election 
Connie Duffy 

Pronertv Management 
Mildred Brewer 

Puhlications 
Robert Holsinger 

Puhlicitv 
Denice Fing 

Renrcsentative Liaison 
Beth Lee Spinner 

Schohushins 
Jean Egge rs 

Shop Owner Liaison 
Susan R. Short 

Vendor/Exhibitor/Author 
Ern i Kuter 

Ways & Means 
Dottier Saulnier-Ralston 

ICES Founder 
Betty Jo Steinman 

P.O. Box227 
Hampshire, TN 3846 I -0227 
E-mail: bettyjo@mlec.net 

Membership Coordinator 
Gayle McMillan 

4883 Camellia Lane 
Bossier City, LA 711 Il-5424 

Phone (3 18) 746-2812 
Fax (318)746-4154 

E-mail: gvmcmillan@aol.com 
POSTMASTER, PLEASE SEND ADDRESS 

CHANGES TO: ICES Membership Coordinator, 4883 
Camellia Lane, Bossier City, LA 7 I I I I -5424. 

The ICES newsletter is published to keep members 
informed about cake decorating and relevant issues. 
Members are encouraged to share hints, recipes, pattems 
and/or photographs. Regular membership dues are $32 
per year (dues include $23.68 for your subscription to the 
ICES newsletter); International membership dues are $37 
per year (dues include $27.38 for your subscription to the 
ICES newsletter); Associate membership dues are $10 
per year, and Charter membership (joined before 0911977) 
dues are $20 per year. Dues must be paid in U.S. funds. 
Membership is open to any man, woman, or child who is 
interested in the "Art of Cake Decorating." 

Newsletter Back Issues 

Dues for new members go to ICES Membership, PMB 
166, 1740-44"' St. SW, Wyoming, Ml 49509. 

Send renewal dues to ICES Computer, 4883 Camellia 
Lane, Bossier City, LA 71111-5424. 

While supplies last, the 11 most recent back issues are 
available for sale. Please indicate which issues you are 
ordering, and remember that the September/October issue 
is one combined issue. 

Back issue prices are $5.00 each in the U.S. and $7.50 
for the first issue, plus $7.00 for each additional issue 
mailed to the same address outside tl1e U.S. To order back 
issues, mail check or money order (payable to ICES) to 
ICES Newsletters Back Issues, c/o Grace McMillan, 324 
W. Seward Rd., Guthrie, OK 73044-7806. Send U.S. funds 
only, please! 

Material published in the ICES News letter does not necessaril y 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 cancella ti ons are the responsibility of the contact person, not ICES and/or the Newsletter 
Editor. A ll adverti sements are accepted and published in good faith. Any misrepresentation is the responsibi lity of the advert iser. The 
Internat ional Cake Exp loration Societe and/or the News letter Editor are NOT liable for any product or service. Thi s publication reserves 
the ri ght to refuse any advertis ing which wou ld be in vio lation of the objecti ves of ICES as stated in the by laws. This pub li cation wi ll not 
publish anything which wou ld be in direct conflict or competition with ICES or ICES-sponsored events. 
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I January Issue Deadline: Nov. 25 I 

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). A ll 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 I 00 disk, or on 
CD; see instructions below) unless otherwise approved by1the Newsletter Editor. 
Any ad requiring typesetting or an unusual amount oflayoi1t or cleanup time may 
be billed. Allow four to five days for the mail to reach lthe ICES Newsletter 
Editor at 324 W. Seward Rd., Guthrie, OK 73044-7806, phone or fax (405) 282-
3003, e-mail: JcesEditor@aol.com. Ad rates and sizes (l.,idth x length) are as 
follows: I 

$5.00 per typed line (classified ad) 
$60.00 per l/6 page (3 Y." x 3 \!,") 
$90.00 per l/4 page (3 Y." x 4 'Ia") 

$ 160.00 per horizontal 1/2 page (7 %" x f 'Ia") 
$160.00 per vertical l/2 page (3 Y.' ' x \ 0") 

$290.00 per full page (7 %" x l 0")1 
Advertising supplement rates available on request. 

If you commit to one full year of ads (1 I issues), you will get one ad free (you 
will be charged only for I 0 ads). If you commit to one-half year of ads, you will 
receive one ad free of charge (published in 7 issues). If yo~ choose to pay forthe 
full year commitment or a one-half year commitment in advance, you will receive 
an additional 10% discount. Please note that Classified ads are excluded from 
this offer. I 
Page size is 8 W' x I I" with W' margins all around. I 
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, pidase include a postage
paid envelope. The newsletter staff works with Windows and PageMaker, 
MSWord, WordPerf·ect and Photoshop programs. If you are1using a PC (Windows), 
you may submit any of the fo llowing types of files: PageMaker, Word, 
WordPerfect, or Photoshop, plus any nonstandard fonts used, along witl1 tiff files 
of any artwork. Macintosh files are also accepted, provided they can be converted 
or re-created. 

For ads with photos or grayscale, scan photos or grayscale art in grayscale at 
350 dpi and save in tifffomJat. 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 ads with text and line art only, layout and then scan the entire ad as line art 
at 600 dpi and save in tifffomJat. 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$ I .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: l) name under photo, 2) description of the sugar 
art, 3) date of newsletter, 4) check or money order (U.S. funds only) payable 10 
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 corrections and renewal membership dues: 
ICES Computer, 4883 Camellia Lane, Bossier City, LA 71 I 11-5424, phone 
(3 18) 746-28 I 2, fax 746-41 54, e-mail: gvmcmillan@aol.com. 

Cake Show certificates: 
Robert Holsinger. 

Membership brochures and newsletters for publicity: 
Denice Fing. 

Membership pins. MembershiP ouestions and New Member dues: 
ICES Membership, 1740-44'" St. SW, Wyoming, Ml49509. 

Newsletter copies. hack issues and ads: 
ICES Newsletter Editor, Grace McMillan, 324 W. Seward Rd., Gutl1rie, 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. 

2002 Show Directors: 
Tammy Schuch, 5108 Ventura Coutt, Murfreesboro, TN 37 129-3062, phone 
(6 I 5) 849-8564, fax 904-9 I I 2, e-mai l: NashTn2002@aol.com. 
Claudette Tidwell , 7544 Lakeview Dr. , Nashville, TN 37209-5704, pbone 
(6 I 5) 356-3746, fax 356-2877, e-mail: claudt2002@aol.com. 
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]?all and Thankgsiving Decorating Ideas 

Cornucopia cakes: 7" round, 6" round, and 5" round cake 
layers are used, with a large ice cream sugar cone for the 
end. Fruits, leaves and vegetables are formed from marzipan 
and ai rbrushed. Turkey cake: A bowl or the ball cake pan is 
used to bake both halves. A star or leaf tip is used to frost 
the feathers. The tail feathers are made from chocolate, and 
fondant or chaco-pan is used to mold the bead. 

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

by Michaelle Stidham, MI 

Periodicals 
Postage 
PAID 

THE MAILING LABEL SHOWS YOUR MEMBERSIDP EXPIRATION DATE -Month/Year. Regu lar Memberhip is $32 per year; 
lnt•:rnational Membership is $37 per year; Associate Membership is $10 per year; Charter Membership (joined before September, 1977) is 
$2(1 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, 
J7L.0-44th St. SW, Wyoming, MI 49509. Send renewal dues and address changes to ICES Computer, 4883 Camell ia Lane, Bossier City, LA 
71 I I 1-5424. 
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