
This marzipan modeling of three Happy Friars was created by Rosalind 
Kelly of South Wales. Rosalind is an accredited British Sugarcraft Judge 
and Demonstrator, and she also teaches craft courses for children with 
special needs . Beautiful work, Rosalind! 

To those who are hurting, we wish for you 
comfort and peace and healing during this 
time. For those who will be able to spend 
time with family and friends, ICES sends 
to you the very best wishes for Happy 
Holidays. To those who celebrate in other 
ways, whatever you do to celebrate the 
equivalent of our Christmas, we wish you 
happiness and prosperity in the years to 
come. To all ICES members everywhere, 
we wish you God's love, joy and peace. 

Yisit the ICES Web site: 
www.ices.org 



This beautiful Santa's Castle and Workshop was created by ICES member, Laura Amodeo of Sterling Heights, 
Michigan. Please note that she has only been decorating cakes for three years! A variation of this cake, shown 
at the bottom of page 4 of this newsletter, The Fairy Tale Castle, won the gold medal of the Professional Wedding 
Cake category at the international competition held in Jamaica in May, 2001. Laura worked on that castle for three 
weeks. She submitted the Santa's Castle and Workshop, pictured above, for a timely inclusion in this December 
issue of the ICES newsletter. Thanks for sharing, Laura! 
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From the Founder 
May the joy and peace of Christmas 

always be with you and your family. 
Please share your love and joy by remem
bering our armed forces and the heroes 
working at the World Trade Center. Bake 
some cookies or send a card to let them 
know you care. Our love and prayers are 
with you all. 

Your founder, -Betty Jo Steinman 
and husband, Hank 

Editorials 

Season's Greetings, everyone! I 
hope you haye a blessed time with 
family and friends, and wish for all a 
peaceful, joyous season filled with the 
warmth of laughter and love. 

Probably the biggest news this 
issue is that the ICES newsletter 
now offers color advertisin2. Globe 
Color Press has graciously offered to 
extend to us three additional color 
pages at no additional printing cost, 
and I propose we use some of those 
pages for full-color advertising. 

Interested in color advertisin2? 
Please contact the ICES Editor for 
more information. See the return ad
dress on page 24 for contact info. 

In addition to more advertising 
options, we will now be able to fea
ture more of our members ' work in 
color, enhancing not only newsletter 
appearance and quality, but also im
proving our representation of the ar
tistic talents of ICES members. 

Got photos? Excellent color 
photography is now being earnestly 
solicited (especially, at this time, for 
the New Year theme). If you have 
photos of your work that you'd like 
to submit for possible publication, 
please be sure to send actual color 
photos (no digital). Put your name 
and address on the back of each pho
tograph, and include a stamped, self
addressed envelope if you wish to 
have your photos returned to you 
upon completion. -Love, Grace 

ICES Newsletter 

MESSAGE 

Dear ICES Family: 
Merry Christmas & Happy New Year! Feliz 

Navidad y Prospera Ano! Godjul! Happy Hanuk
kah! Happy Kwanzaa! In other words, happy holi
days to each and every one of you. 

Christmas is my favorite time of the year. The shop
ping, the parties, the family time, the FOOD! I come from a 
family of wonderful cooks and always manage to gain at least five pounds by the 
time Christmas is over. 

While doing your Christrnas/Hanukkah/Kwanzaa shopping, remember to do
nate money or time to the various charities that are so deserving of our support. 
Let's all make this a holiday to remember for families less fortunate than ourselves. 
Our "sharing and caring" should be extended outside of our organization and will 
be greatly appreciated! 

I hope all of you are planning to attend the Midyear Meeting in Hamilton, 
Ontario. Nancy Goldie-Miles and Linda Butler have a fantastic time planned for all 
of us. If you need registration or other information, you may e-mail the Registration 
Chauman Rose Wood at rosewood@eagle.ca, or the Show Directors: Nancy Go I die
Miles (mission@kawartha.com), or Linda Butler (lams@sympatico.ca). They would 
be happy to send you a registration packet. I look forward to seeing all of you there! 

In addition, you are invited to attend the "So You Want To Be A Board 
Member,"or Convention Bid Information sessions that are going to be held during 
Midyear. If you are thinking about running for the Board of Directors but didn ' t 
know what is involved, or if you would like to host an ICES convention in your 
state but don ' t know how to submit a bid, plan on attending one of these meetings. 

You are also invited to nominate someone for an ICES Scholarship or the ICES 
Hall of Fame. Information for both of these can be found on the ICES web site 
(www.ices.org), or by contacting the Committee Chaliman (Jean Eggers, Scholar
ships, or Susan O'Boyle-Jacobson, Hall of Fame). Their contact information can 
be found on page 22 of this newsletter or on the ICES web site. The deadline for 
both submissions is January 15th, 2002. 

Do you know of someone in need of an EXTRA SPECIAL gift this holiday 
season? I would like to suggest the gift of an ICES membership. What a thoughtful 
way to say happy holidays to that special person in your life. As an added bonus, 
you are helping ICES grow and to bring in new ideas and techniques that might be 
shared with all of us. It's almost like giving yourself a gift! 

My family and I would like to wish you a wann, wonderful, and joyous holiday 
season. May God bless you all. 

Until next month .. . . 

Yours in Sugar, 

Roberta Gibbons 
ICES President 
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by Laura Amodeo, Ml 

The base cake consists of 
three 20" square cakes 

~-.... stacked. Two 15" hexagon 
cakes, stacked, were used 
for the next tier. The final 
three tiers are 11 ", 9" and 6" 
hexagon cakes. 

Stone Wall Effect: The cake was frosted with buttercream frosting. An impression mat was used to make sections 
of the stone wall with rolled fondant, and these were pieced together on the cake walls. The cake was then brushed 
with pearl dust. 
Towers: The large towers were constructed from a 50/50 mix of rolled fondant and gum paste molded around a 
potato chip can. The smaller towers were also constructed from fondant/gum paste mix, but were molded around a 
smaller can. 

4 

This cake can be completely 
edible except for the wires 
and silk ribbons used on 
flower arrangements. Styro
foam dummies can be used 
for display and shipping 
purposes. 

Peaks: Upside down, waffie-size ice cream cones were frosted 
with a 50/50 mix of rolled fondant and gum paste. 
Shingles: Rolled fondant and a heart-shaped cookie cutter were 
used to cut the shingles, which were then overlapped on top of 
the frosted ice cream cones. 
Windows/Doors: A pasta machine was used to roll out the fon
dant. A shield cutter was used to make the windows and doors. 
The pieces were then brushed with colored dust and attached with 
piping gel when dry. 
Trees: Ice cream cones covered with tip #21 pull-out stars. Dif
ferent amounts of pressure were used to create the different sized 
branches. Candy lights were attached. 
Other Decorations: Santa is a candy mold. Penguins were created 
with royal icing. Snow was made with tip #5 at random, then 
sprinkled with powdered sugar and white cake sparkles, sifted. 
Fairy Tale Castle: Gum paste flowers and ivy can be entwined 
together, as shown on the right. 
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Sweet Inspirations 
qum Paste P{owers, CJQ,66ons, and Piugree 

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

19525 Business Center Drive· Northridge, CA 91324 

~::Siiiiii-.,-~(.:__:80=----=0~~ 207-2750 - ---- --=-...--.
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Baker's Joy® Best Dressed Gingerperson Cookie Contest 
Winning cookies will be encased in Lucite and hung in the Baker's Joy® Hall of Fame 

(Thanks to Jo Ann Nuetzel, MD, for bringing this to our attention.) 

We think talented ICES members have an excellent chance 
of placing in this contest ... if you're 18 years or older 
and a U.S. resident, you're eligible to enter! 

Term: This contest ends December 14, 2001. 
Prizes: First Place Winner: $1,500 

Second Place Winner: $1,000 
Third Place Winner: $500 

What constitutes an entry: An unaltered photograph 
of one Gingerbread Person cookie measuring not more 
than 611 in length (cookies in shapes other than Ginger
bread Persons are not eligible). Entry must be fully baked 
and dressed (decorated) in an innovative or fashionable 
manner according to the contestant's design. Such de
signs may incorporate the use of any appropriate edible 
substance. Cookies must be removed from the cookie 
sheet and placed on a plate or other surface. No broken 
or repaired cookies will be accepted for consideration. 
All entrants must keep possession of the actual cookie 
until notification of finalists take place. 

Note: This contest is designed to be an art contest only, 

not a baking contest. Recipe submission is neither n1:::ces
sary, nor desired. 

How to enter: 
To enter by mail, type or print on a 311 x 511 card your 

full name, address and telephone number(s) and e -mail 
address. Mail card attached to a photo no smaller than 
311 x 511 of your decorated cookie entry to: Best Dr:::ssed 
Gingerbread person Cookie Contest, c/o The Londre 
Company, 3365 Barham Blvd., Los Angeles, CA 90068. 
Mailed entries must be postmarked by December 14, 
2001 . 

To enter on-line, go to: www.bestdressed.bigstep.com 
and follow prompts to enter or create an e-mail and ad
dress it to gingerperson@londre.com. In the body o f your 
message include your name, address and telephone 
number(s). Then, attach a .gif or .jpeg file format color 
photo of your decorated cookie entry. 

To obtain rules by mail, send a self-addressed, stamped 
envelope to Best Dressed Rules, c/o The Londre Com
pany, 3365 Barham Blvd., Los Angeles, CA 90068. 

- Printed by permission 



So • • • what's new? 
Creative Cookies 
by Toba Garrett 

The back of the book says: "So spectacular they're 
perfect for special occasions, but so easy to decorate, 
you don't have to wait for an event to enjoy them! It's 
something everyone can do-even children. Decorated 
cookies make wonderful gifts." 

Published in July, 2001 by Sterling Publishing Co., 
Inc., the 128-page book, Creative Cookies by Toba 
Garrett, is for sale for $27.95 (Canada $41.95) and can 
be ordered from Sterling Publishing Co., Inc., by calling 
1-800-805-5489, or from the author, Toba Garrett at the 
address listed in the paid advertisement below. 

~ 
If you have a book or a product you would like con

sidered for the "What's New?" column, please send that 
information to the Editor at the address listed on the back 
cover. Please

1 
include a photograph of any products other 

than books, as well as pricing information, your address, 
phone numbers, and e-mail, etc. 

Creative Cookies 
now has 

Creative Cookie Cutters! 

Toba Garrett, author of Creative Cookies, introduces a 20-
piece cutter collection, exquisitely crafted from the patterns 
of the book. The list of cutters includes: fan, bunny, tuxedo, 
wedding cake, heart w/arrow, 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 together 
$116.95 (includes shipping/handling) 

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-mail 
tobagarrett@prodigy.net 

Connie Duffy 
Nominations/Election Cormni ttee 

My name is Connie Duffy and I'm starting my sec
ond term as a Board member. For the past three years I 
have served as Chair of the following committees: By
laws, Logo and Chapters, and this year I will be the Chair 
of the Nominations and Elections Committee. 

I was a Wilton instructor for twenty years, am a 
Wilton Hall ofFame member and have served as the Iowa 
State Representative and Alternate Rep. for several years. 

I live in Davenport, IA, with my husband Tom and 
our fourth child, Brian. Our married children live in Se
attle, WA, Cedar Rapids, IA, and Racine, WI, so it's nice 
when a convention is held close to them so we can visit 
the grandchildren! 

In my free time I like to work with gum paste flow
ers, quilt and read. 

~ Strhing towards @ 
~ BolllnicallyCorred 

ICES Newsletter December, 2001 7 



AND THE WINNER WAS •••• 

The Portland, Oregon Show Raffle brought in $2,234. The winner will receive Free Registration and three 
nights lodging in Nashville, TN. The winner was Louise Hargens of Milwaukie, Oregon. 

A great big Thank You hug is extended to all who helped sell the tickets. Their names are: Kathy Farner, Jack 
Freisinger, Dane Bethea, Barbara Kelly, Diane Gibbs, Chris DeVico, Charles Gilmore, Betty Gilmore, Linda Fontana, 
Darlene Nold, Kathleen Wyman, Tatmny and Stuart Schuch and Claudette Tidwell. 

Thank you to all who bought a ticket. -Dottie Saulnier-Ralston, Ways and Means Chai:1.nan 

ICES International Midyear Meeting 
February 20 - 24, 2002 

Hamilton, Ontario, Canada 

MILORDS MILADIES 

Come and let the Hamilton Show Committee warm your hearts and your memories from February 20 th to 
the 24th, 2002, at the first International Midyear Meeting. 

The Sheraton Hamilton Hotel is waiting for you! Just call 1-800-514-7101 to reserve your hotel room. 
Please be sure to tell them you are with ICES, and make your reservations before January 21, 2002. 

Single occupancy (king bed) .... .................. $149.00 Canadian 
Double occupancy (2 dbl. beds) .................. $149.00 Canadian 
Triple or Quad occupancy ... ............... ......... $149.00 Canadian 

Phone and book your airline ticket on your favorite carrier. Remember to find out which terminal you are 
flying into, as you will need that when you contact Airways Transit at phone: 905-689-4460, fax: 905-689-5556, 
or on-line: www.airwaystransit.com to make your shuttle reservations. The cost will be $64.00 round trip in 
Canadian funds. If you fly into Toronto during midday or evening, the shuttle will take approximately 45 mi·1utes 
from Pearson International to the Sheraton Hamilton Hotel. 

While you are in Hamilton you will not have to walk to shopping as there is a mall attached to the Sheraton 
Hotel. OH! Women do like to shop, especially when the prices are great. Well in that case, we have a spectacular 
evening of wonderful food and entertainment planned for you on Saturday, February 23,2002. While you are not 
in meetings, we are across the street from the Art Gallery of Hamilton, a short ride from Dun dum Castle, and the 
Canadian Football Hall of Fame & Museum. The Hamilton Farmers Market can be accessed from the mall tn the 
Sheraton Hotel. Niagara Falls is 45 minutes by car, traveling from Hamilton. I am certain that you will be bw;y the 
whole time you are in our fair city. 

While we are on the subject of spending money, if your banks do not carry Canadian cash, please co not 
hesitate to bring your currency to Hamilton, and we will see that you are able to exchange it. The alternative to 
cash is always your credit cards, Visa, Master Card, American Express are used almost everywhere, and they 
automatically do the conversions back into your currency. 

Registration packets have been sent to the Board of Directors, Representatives, Show Directors, Member
ship Coordinator, Newsletter Editor, Rep Moderator, and Rep. Secretary. If you are not on this list and \\ish to 
attend, please contact Rose Wood at 905-342-5471, P.O.Box 135, Gores Landing, Ontario, Canada KOK 2EO, or 
e-mail rosewood@eagle.ca. 

If you need more information please contact Nancy Goldie-Miles at home: 705-653-4159, fax: 70:i-653-
5718 or e-mail rnission@kawartha.com. 

No matter what the weather, how you choose to come (by plane, boat, train, or car), we will make warm 
memories, great fun, and ICES history. 
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Pssssst! 

ICES membership 
makes a great gift 

for Christmas! 

To purchase a gift mem
bership, send the recipient's 

name and address, along with a 
check (or pertinent credit card information) for $32.00 
for U.S. residents, or $37.00 for Internationals (in U.S. 
funds) to: ICES Membership, PMB 166, 1740-44111 St., 
SW, Wyoming, MI 49509. You may also purchase an 
ICES membership on-line at www.ices.org. 

Please indicate if you would like the gift certificate 
mailed to you or to the recipient. 

Have You Moved? 
Please send all changes of address immediately to 

ICES Membership Coordinator, Gayle McMillan, 4883 
Camellia Lane, Bossier City, LA 71111-5424. You may 
also call her at (318) 746-2812, fax (318) 746-4154, or 
e-mail gvmcmillan@aol.com. Please help us save money 
by keeping the membership list up to date and accurate. 

Become a Carlson Craft dealer 
and receive your first "Blue" 

book FREE! This album is very 
popular and includes a wide 

variety of wedding invitations, 
bridal accessories, spanish 

invitations, anniversary 
announcements, birth 
announcements, and 

graduation announcements. 
800-292-9207 

www.carlsoncraft.com 

Looking For 
Something 
NEW! 
Each magazine contains 
hundreds of color photos 
to tease and tantalize all 
cake decorators. 

Volumes 1 through 4 are now 
available at $25.95 each plus 
shipping and handling. 

''e·~clino 
cakes and chocolates r, 
pj~~ 

>. 
,tii 

Our 2001 Catalogue is available for· $5.00 refundable on your first order: 

Creative Cutters Creative Cutters 
561 Edward Ave, Unit 2 2495 Main St., Suite 410 

Richmond Hill Ontario Canda L4C 9W6 Buffalo, NY USA 14214 
Tel : (905) 883-5638 Fax: (905) 770-3091 Tel: (716) 831-0562 Fax: (716) 831-0584 

Toll Free Message Service: 1-888-805-3444 
Web Page: www.crcativecuttcrs.com 

E-m a i I: ere a tivec u tters@ca kea rtistry.com 

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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1\.ECifES • • 

Mary C. Knobel's Excellent Gin~erbread Recipe 

Sift together: 
5 c. flour 
2 tsp. ginger 
1 tsp. baking soda 
~ tsp. ground cloves 
~ tsp. ground cinnamon 
~ tsp. salt 

In large bowl, beat until light and fluffy: 
% c. vegetable shortening 
% c. granulated sugar 

Add: 
1 egg 
1 c. blackstrap or dark molasses 
2 tbsp. cider vinegar 

Add flour mixture. Mix well. 

• 

Divide into 4 parts, wrap and chill for 2 hours. Cut into 
desired shapes and sizes. Bake at 375° for 12 to 15 min
utes. Cool on cake racks. 

Chocolate Truffle Cookies 

1 c. butter, softened 
~ c. powdered sugar 
1 ~ tsp. vanilla 
1 oz. (1 square) unsweetened chocolate, melted 
2 V4 c. flour 
Vi tsp. salt 
6 oz. package chocolate chips 

1/.i c. powdered sugar 
2 tsp. cocoa 

Heat oven to 375°. Lightly grease cookie sheets. In large 
bowl, cream butter and 1!2 c. powdered sugar. Blend in 
vanilla and chocolate. Lightly spoon flour into measur
ing cup, level off. At low speed, blend in flour and salt. 
Fold in chocolate chips by hand. Shape into 1" balls; place 

~ on prepared cookie sheets. Bake at 375° 
~/ 1 for 10 to 12 minutes. Cool. 

.. ) I~L~ In small bowl, combine Vi c. pow-

Puddin~ Cake 

Sift dry cake mix in mixing bowl. 
Add ~ c. instant pudding. 
Add 2 tbsp. white or brown sugar. 
Mix water, oil and eggs in bowl; stir with fork. 
Put mixer on stir only and pour in water, oil and e,ggs. 
Stir 2 to 3 minutes. 
Bake according to package directions. When cake is done, 
press down softly with a tea towel. It will level itself as it 
cools. -Kathy Gilbert, OH 

Executive Committee Meeting Results 

The following are the results of the ICES Executive 
Committee meeting held via teleconference on 
Wednesday, October 24, 2001: 

1) The Newsletter Committee moves that ICES ac
cept the offer of 3 additional free color pages f rom 
Globe Color Press. MOTION CARRIED. 

2) The Newsletter Committee moves to accept color 
advertising on a portion of the three new color pages 
at a rate to be determined by the Board and the N (:ws
letter Editor. The advertisers will be required to pay 
the cost of professionally scanning their ad for publi
cation. MOTION CARRIED. 

3) The Newsletter Committee and the Newsletter 
Editor will research the cost of adding additional color 
photographs to the newsletter with a report to be made 
at Midyear 2002. MOTION CARRIED. 

4) The Logo Committee moves that logos repre~ .ent

ing ICES or its chapters can be approved by the ICES 
President and the Logo Committee. MOTION CAR
RIED. 

5) The Logo Committee moves to approve the -\J"ew 
England States ICES Day of Sharing logo for one
time usage November 2001. MOTION CARRl ED. 

~ ~~-.~ { dered sugar and cocoa. Roll cooled 
~~~ cookies in cocoa mixture. Makes 6) The Publicity Committee moves that the ICES rack 

' ~ about 4 dozen cookies. card be accepted as presented. MOTION FAII,ED. 
v~~ -Leilani Searles, MN -Susan O'Boyle-Jacobson, Chairman of the Board 
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Mary Spray, ID 

Fran Markle, PA 

Mary Knobel, MD 

Janette Pfertner, TX 
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Pat Marshall, Marcia Stedman, FL Rita Djerrahian, QC, Canada 

Kathy Scott, SC 

Jack Freisinger, NM 
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Linda Reese, WA Jackie Nelson, PA 

Fay Shanholtzer, CA 

Marlene Poe, MO 
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Wyn Grisham, NM 

Steven Stellingwerf, SD 

.// .. 
-· ./--' /' j J) 

Theresa Mellow, Rl 

Luella Leifeld, MN 
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Imported Specially Shaped Tins 
To 11Create A Unique Cake" 

. ' -, 
« ---

• Imported from Australia 
• 18 different styles to choose from 

111 1each hlillt~n 
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. 

• Pans are handmade from tin and 3" deep 

it~in 1he lun 
- CAKE DECORATING VIDEOS -

• Basic Flowers & Borders • Introduction to Sugar Paste 
• More Flowers & Borders • Intermediate Sugar Paste 
• Wedding Cakes • Australian Cake Decorating 

• 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 

TW Your Decor~ 

T~ueoto , /tb. 
BenefitfiomThel!e::!:.f1eij r 
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 

ICES Newsletter 

For more information on these 
and other programs offered at The 
Culinary Institute of America, call 
1-8oo-888-785o or visit the Food
service Professionals page of our 
Web site at www.ciachef.edu. 

PREPARATION IS EVERYTHING"' 
www .ciachef.edu 

The CIA at Greys tone is a branch of the CIA, Hyde Park, NY. 

December, 2001 

cakes for your family? 

1D lDcale a hiUIDn class near IJDU 

Call 1-800-9'12-8881 
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International Cake Exploration Societe 
27th Annual Show • July 25 - 28, 2002 • Nashville, TN 

Official Registration Form 
(Type or print clearly. Use a separate form for each person registering). 

Last Name: First Name or Nickname: --------------------------------- ------------------------
Address: Telephone: ________________ Fax: ____________ _ 
City: Province, State or CoWl try: ____________________ Zip+4 _________ __ 
E-mail: Membership#: Exp. Date: ___ _ 

Your membership number and expiration date can be found on your newsletter mailing l,1bel. 

Please mark all applicable items (for badge information): 
* Voting Ballot will be in your packet. 

0 Author 
0 Teacher 

0 ACF Member 
0 ICES Hall of Fame 

0 * ICES Member 0 Board Member 
0 * Associate Member 0 Representative 
0 First-Time Attendee 0 Past Show Director 0 Past President 

0 Shop Owner 
0 Wilbur Brand Memorial Awar 

0 Youth (17 and under) 0 Future Show Director 
ICES Non-

Early Bird Registration (before 5/2/02) Member Member 

Deluxe - includes Admittance to Cake Room, Vendors, AuthorNendor Showcase, 
Friday Breakfast, Saturday Banquet and 8 Demonstration tickets. 

Regular - includes Admittance to Cake Room, Vendors, AuthorNendor Showcase, 
Friday Breakfast, Saturday Banquet. Does not include demonstration tickets. 

Standard Registration (after 5/2/02) 

$154 

$130 

$194 $ ___ _ __ 

$170 $ ___ _ 

Deluxe - includes Admittance to Cake Room, Vendors, AuthorNendor Showcase, $184 $224 $ ___ _ 
Friday Breakfast, Saturday Banquet and 8 Demonstration tickets. 

Regular- includes Admittance to Cake Room, Vendors, AuthorNendor Showcase, $160 $200 $ _ _ _ 
Friday Breakfast, Saturday Banquet. Does not include demonstration tickets . 

On-site Registration 
Includes Admittance to Cake Room, Vendors, AuthorNendor Showcase, Friday $200 $200 $ ____ _ 

Breakfast, Saturday Banquet. Does not include Demonstration tickets. 
Demonstration tickets NOT sold with a Deluxe Registration will only be sold at the Show for $3.00 each. 

Guest Meal Tickets How many? 

Friday Breakfast . . . . . . .. . . .. . . . .. . .. . . . . . .. . .. . .. . . . .. . . . . .. . .. . .. . . .. . . . . . . . . .. . . . . .. . . . @ $30 
Saturday Banquet ... ... .... ... . ... ........... . .... . ..... ...... ..... ... . ... ... ... . .. ... ... .. @ $50 
Shop Owners Breakfast ............ ..................... ........ ................... ........ @ $30 

Show/Souvenir Pin ......................................................................................................... @ $8 
TOTAL AMOUNT ENCLOSED: 

$ __ 
$ _ _ 

$ 
$ __ 

$ ___ _ 

PAYMENT MUST ACCOMPANY YOUR REGISTRATION FORM. MAKE CHECKS PAYABLE TO ICES. 
International members, bank drafts in U.S. funds only. There will be a $25 charge for returned checks. 

Method of Payment: Check Bank Draft _Money Order Visa MasterCard 
Credit Card 
Authorization 

Signature 

I 

Refund Policy: Requests for refunds postmarked before June 15, 2002 will be 75% of the registered amount. Any requests received between June 16 
and July 10, 2002 will be 50% of the registered amount and must be accompanied by a doctor 's statement or a U.S. Visa denial. No refunds thereafter. 

Mail to: 

~~I 
_::Mrr rP 
)If ~ !f 
16 l:f ""'-

SMART-Reg International Inc. 
2284 Old Middlefield Way, Suite 5 
Mountain View, CA 94043 
Phone: 650.567.9237 
E-mail: ICES@smart-reg.com 

OR Register on-line at www.ices.org. 
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Opryland Hotel in Nashville, TN 
1 2800 Opryland Drive, Nashville, TN 37214-1297 

Reservation Phone: 615-883-2211 I Fax: 615-871-5728 Guest Phone: 615-889-1000 I Fax: 615-871-7741 

I 
GroupNam~: 
Group Code:: 
Group Dates:: 

International Cake Exploration Societe 
N-ICES 
July 25 - 28, 2002 

Refunds will be made only when cancellations are received at 
least 72 hours prior to scheduled arrival date. 
Early departure: $50 fee. 

Check-iii is 3 p.m. Check-out is 11 a.m. Room occupancy Arrival at Hotel by: 
is not guarariteed for early arrivals. Auto-Self Parking Fee: $6 plus tax per day. Valet: $14 plus 

All resefvations confirmed on a space-available basis. tax per day. 
Requests for reservations must be received by June 22. Airport Shuttle-$11 one-way, $18 round-trip. 
2002. Reserf'ation requests received after this date will be For your cenvenience, an incidental service fee of$5 plus 
accepted o~la space-available basis at the Hotel's prevail- tax for hotel amenities will be added to your room billing state-
ing rack rates. ment. 

----L------------------------------------
Reservation~ require a deposit equivalent to one night's room 
and tax (13.45%). Opryland Hotel accepts deposits made by 
check, Visa, !MasterCard, Carte Blanche, American Express, 
Diners Club or Discover. 

Opryland Hotel's Traditional accommodations include 
either two double beds or one king-size bed; Garden Terrace 
rooms also qffer a balcony and/or view overlooking the in
door gardens. 

A variety of suites can accommodate small meetings or large 
private receptions. For suite information and availability, please 
call our Suite Coordinator at 615-883-2211. 

All room type accommodations and other special requests may 
not be available. Should this be the case, the next available 
room type will be assigned. 

~ 0 ~eric~ Express D Carte Blanche 
~·· · D Diners <rlub D MasterCard 

D Discover 

D Visa 
I 

Credit Card ~ I I I I I I I I I I I I I I I I I Exp. Date I I • I I 
Group N,e: International Cake Explomtion Societe Group Code: N-ICES Estimated Time of Arrival: __ am/pm 

Name: Las~ First 
I 

Company: I I 
~ddress: I I 

I I 
City: Room Selection 

#rooms requested ___ _ 
State [I] Z1p L......L.....a..........._..L......I 

Phone: 

E-mail: 

,._Arrival: 

Departure: 

I I I • I I • I I I I (home) 

I I I • I I • I I I I (business) 

I I I • I I • I I I I crax) 

#people per room ___ _ 

Room Type Rate (SID)* 
Garden Terrace D $196 
Traditional D ~ 

Special Requests (subject to availability) 
D King Bed D Double Beds D Crib 
D ~ccessible D Connecting 
D Rollaway D Non Smoking 

Other ----------

D=Double 
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Nashville Area Campgrounds 
The closest campground to the Opryland Hotel/ 

Convention Center, the Holiday Nashville Travel Park 
has pull-through spaces, full hookups & free cable TV. 

Holiday Nashville Travel Park 
2572 Music Valley Drive, Nashville, TN 37214 

Phone: 615-889-4225 800-547-4480 
Fax: 615-316-0449 

E-mail: www.cometohntp@hotmail.com 

Two miles from the Opryland Hotel/Convention 
Center, Nashville KOA has paved RV sites and is the 
area's largest campground: 

Nashville KOA 
2626 Music Valley Drive, Nashville, TN 37214 

Info: 615-889-0286 Res: 800-562-7789 
Fax: 615-883-9113 

E-mail: nashville@koa.net 

To Our International Members 
My name is Tillman Ryser and I am your ICES Interna

tional Liaison Chairman. My job is to help keep you in
formed of all ICES programs for the upcoming year. It is 
my job also to provide a letter of invitation so that you may 
obtain a visa (if necessary) to attend the annual ICES Con
vention in the United States, or the Midyear Meeting in 
Canada. 

The ICES Midyear Meeting will be held in Hamilton, 
Ontario, Canada February 20 - 24, 2002. Reservations can 
be made at the host hotel, the Sheraton Hamilton, by calling 
1-800-514-7101. We must use the Toronto, Canada airport 
(Pearson), or the Buffalo, New York airport. Flights into 
Hamilton have been discontinued. 

The ICES 27111 Annual Show and Convention will be 
held in Nashville, Tennessee July 25 - 28, 2002. Reserva
tions can be made at the host hotel, The Opryland Hotel and 
Convention Center, 2800 Opryland Drive, Nashville, TN 
37214-1297. 

If you require a visa, you may e-mail me at 
ctryser@aol.com. Please list your full name, mailing ad
dress and zip code and I will hand mail you a letter of invi
tation the next day so that you may obtain a visa. Please 
send for a letter as soon as you know you are coming to 
either the Midyear Meeting or the Convention. Don't wait 
until the last minute. 

Upcoming Conventions 
and Midyear Dates 

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

Conventions 
July 25-28, 2002-Nashville, TN 

August 14-17, 2003-Hamilton, Ontario, Canada 
August 5-8, 2004-Washington, DC 
July 28-31, 2005-New Orleans, LA 

Midyear Meetin~s 
February 22-24, 2002-Hamilton, Ontario, Canada 

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

A N uestros Miembros Internacionale~: 

Mi nombre es Tilman Ryser, yo soy el Representante de 
los Miembros Intemacionales. Mi obligacion es ayudarlos y 
mantenerlos informados de tods los programas que JCES 
presentani en el afio entrante. Tambien es mi responsabilidad 
en proveerles una carta de invitacion para que usted pueda 
obtener una visa, si es necesario, para asistir a Ia Convencion 
en los Estados Unidos, o la reunion de medio afio en Canada. 

La reunion de medio afio de ICES, se llevani a cabo en 
Hamilton, Ontario, Canada entre el 20 y 24 de Febrero del 
2002. Puede hacer sus reservaciones directamente al Hotel 
Sheraton Hamilton, llamando al 1-800-514-7101. Los vuelos 
a! aeropuerto de Hamilton han sido descontinuados y tendni 
que volar al aeropuerto Pearson localizado en Toronto, 
Canada o al aeropuerto de Buffalo en el estado de Nueva York. 

La Convencion y Show anual numero 27 de ICES seni 
en Nashville, Tennessee entre el 25 al 28 de Julio del 2002. 
Puede hacer su reservacion a The Opryland Hotel and Con
vention Center (Centro de Convencion y Hotel Opryland) 
2800 Opryland Drive, Nashville, TN 37214-1297. 

Si usted necesita obtener una visa puede envianne a 
traves del correo electronico (ctryser@aol.com) su nombre 
completo y direccion, incluyendo ciudad, estado y zona 
postal, y le enviare la carta de invitacion al dia siguiente. 
Tan pronto sepa que va a asistir a la convencion o a la 
reunion de medio afio, solicite la carta, no espere a! ultimo 
minuto. 

We are planning to have an International Meeting late En la Convencion de Nashville estamos planeando una 
in the evening at the Nashville Convention. Please plan to reunion con todos los miembros Intemacionales, la cual se 
attend; we want to meet all of our International Members. llevani a cabo en la noche. Esperamos que todos puedan 
See you at the ICES show! asistir, queremos conocerlos a todos. Los vere en el proximo 

- Tillman Ryser, International Liaison Show de ICES. -Tilman Ryser, Representante Internacional 
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Classified Advertisements 

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

You've waited patiently; now it's here! "The Joy ofPiping, Borders and Drapes," by Carole Faxon. 40 pages, 
softbound. $17.50 pp. 403 Little River Rd., Lebanon, ME 04027. Visit us on-line at www.carouselent.com. 

I 

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

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. 22151·0584 

Quality Products From: 
Creative Stencil Design 

FMM 
Hawthorne Bill 

JEM 
KitBox 
Matfer 

Matinox 
Orchard Products 
Patchwork Cutters 

PME 
Sugarflair Colours 

Thermohauser 
Tinkertech 

and many other quality 
suppliers INCLUDING our own 

exclusive line of products. 

Updated 450+ page catalogue 
only ss.oo 

Refunded with iirst order. 

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

Order online at 
www.keeseal.com 

(j 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. 

~LORANN OILS Professional Flavors & * 
Cand\:1 Making Products 

SELLING WEDDING CAKES 
SELL WEDDING PUNCH Be FLAVORING FOR COFFEE 

AVAILABLE FROM YOUR LORAMM OILS RETAILER 

OR CALL HAROLD GUTTMAN FOR MORE INFORMATION 
1·513·791·0767 or hguttman@fuse.net 

caKe Cra~ 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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HOW DID THEY lb 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 of these displays. 

Photos on Page 11 

Fran Markle, PA-This display is an 
oversized ginge~bread cookie decorated 
with fondant. A straight-line stencil cre
ated a checked design on the upper apron 
section using a dense sponge and pow
dered red color. The bottom of the apron 
was green-colored fondant with stenciled 
heart motifs using powdered dark green 
color. Eyes were cut from chocolate fon
dant. The cheeks were ''blushed" with 
petal dust. All other trims were cut with 
a zigzag pastry cutter. Buttons were gum 
paste. · 

Mary Spray, ID- The piano was cut 
from styrofoam and covered with fon
dant. Plastic pieces and lace were added 
at the bottom. Gold decals were used for 
decoration. 

Mary C. Knobel, MD-Using the gin
gerbread recipe found on page 10 of this 
newsletter, a 12" artificial wreath was 
decorated with three 4" gingerbread men 
and five smaller gingerbread men. Cook
ies for the wreath can be hot glued, or 
holes can be made in the cookies with a 
drinking straw and attached to the wreath 
with ribbon. The cookies were decorated 
with royal icing. One yard of blue plaid 
ribbon was used to accent. 

Janette Pfertner, TX- The fondant
covered cake was colored with red and 
blue powder to match the color of the 
cake plate. The bottom tier was stencilled 
with super pearl dust. The middle tier 
plaques had brush embroidery flowers . 
Royal icing was used to pipe the fleurs
de-lis ; after they were dry they were 
brushed with old gold dust mixed with 
Everclear. The top tier leaves were 
molded, dried on a former and dusted 

20 

with super pearl and old gold dust to ac
cent the flower in the middle. The rib
bons, bows and vase were made with a 
textured rolling pin. The pearls, vase, rib
bons, bows and 5-petal flowers were 
dusted with old gold dust. The vase had 
a layer of sugar crystals and the tulip
like flower was dusted with claret pearl 
dust. 

Photos on Page 12 

Pat Marshall & Marcia Stedman, 
FL--Two layers of Y2 sheet cake were 
stacked, and the "Star of David" shape 
was cut. The cake was "rough cut" to 
attain a smooth surface on all sides, and 
covered with fondant. The " Star of 
David" floating on top was made from 
royal icing utilizing the color flow tech
nique. The blue star was raised by cut
ting Y2" tall tiers from a %" plastic dowel 
rod . Fondant was rolled into ropes to 
border the top and bottom of the cake. 
Aztec gold color mixed with alcohol was 
used to paint the ropes and the use of a 
clay gun produced excellent tassels. Pas
tillage was rolled into ropes, which were 
overlapped over the main post until the 
menorah shape was accomplished. Wax 
candles were anchored and fastened into 
the pastillage with royal icing before the 
pastillage hardened. When everything 
was properly dried, a mound was molded 
and the menorah was placed into it. 

Rita Djerrahian, QC, Canada-The 
cover was made with pastillage, and the 

bottom was chocolate cake. The cigars 
were made from rolled chocolate fondant. 
The labels were made from gum paste 
and decorated with food coloring and 
dusting powders. 

Kathy Scott, SC- Molds were made out 
of Iimoges boxes for these petit fours . 
The cake was cut in the shape of the 
molds (W' shorter than the mold depth). 
The summer coating was melted and Y2 
cup of paramount crystal was added to 
the coating to prevent it from setting too 
hard. The chocolate was poured into the 
mold and immediately poured out, leav-

December, 2001 

ing a thin shell. A small amount of icing 
was squeezed into the chocolate-c)ated 
mold, and the cake was then placed into 
the mold and covered with chocolate. It 
was allowed to finn at room tempera
ture (it can be placed in the freezer to 
set), after which it was w1molded. Using 
round, oval and square cutters, the fon
dant was cut slightly larger than tt e top 
of the molded petits fours. The top •)fthe 
petits fours were dampened and the fon
dant was placed overlapping the top, so 
it looked like a lid. An indented edge was 
made, so that they could later be pamted. 
The tops were finished off with molded 
pieces offondant, and highlighted. 

J a~k Freisinger, NM- This carved gin
gerbread creche was patterned a fter a 

woodcarved creche in Germany. The 
basic design was baked in gingerbread 
and then the detail was carved. Two sepa
rate pieces were carved and a light placed 
between them for a Christmas cente1piece 
display. A glitter coat of ultra luster spray 
was sprayed on for a soft glitter fi nish. 

Photos on Page 13 

Linda Reese, WA- The cake waf; cov
ered with fondant and red gum paste rib
bon; bows and holly were placed around 
the sides. A wire frame was form 1~d for 
the tree and covered with royal icing. 
Santa was hand-molded from fondant. 
The bear and bunny were made by mod
eling basic animal shapes from fondant, 
and covered with royal icing. Birds were 
piped with royal icing. These figures and 
the tree were placed on an irregular 1" 
high, fondant-covered cake. 

Jackie Nelson, PA- This 8" oval was 
decorated with a fondant snowman that 
forms the " o" in the fondant I etters 
"snow". Cookie cutters were used to cut 
out the letters. Toothpicks were im erted 
in the letters and snowman for su ppmi. 
The broom and shovels were figure-piped 
with royal icing. Fondant-m o lded 
snowmen, icicles and snow drifts fmished 
the design. Edible glitter was sprinkled 
over the top. 

Fay Shanholtzer, CA- This w as a 
9"x12" layer cake, iced and decorated 
with candy lights. 

ICES Newt;letter 



Marlene Poe, MO-A butter shortbread 
recipe was used for the cake and lace 
impression mats were used to press a 
pretty design on the dough. The cookies 
were then cut with a scalloped-edged, 
round or heart cutters. Some cookies 
were pressed into a rose silicone mold 
and glazed. Decorations were simple fon
dant flowers or thinly rolled fondant cut 
with the same cookie cutters. Cameos 
were made with fondant pressed into a 
mold, pearl dusted and the edges painted 
with gold dust mixed with lemon oil. 

Photos on Page 14 

Wyn Grisham, NM-The gingerbread 
church was a permitted modification of 
a display found in a book. The roof was 
made of pastillage, embossed with tile 
patterns, and covered with copper wrap. 
The windows were oflsomalt and painted 
on the back with edible food colors. 

Steven Stellingwerf, SD-All of the 
plaques were cut from rolled fondant. 
The shepherds were cut from gum paste 
using cutters. They were attached to the 

JEM Cutters 

plaque with a bit of water. Tip #3 with 
royal icing was used to pipe the bead 
border. The candle was made with royal 
icing and the brushed embroidery tech
nique. Tip #2 was used to add accent dots 
to the plaque. Tip #3 was used to pipe 
the bead border. The Christmas girl was 
made of gum paste using the bas-relief 
method. Tip #1 with white royal icing 
was used to pipe the snow and snow
flakes. Tip #2 with white royal icing was 
used to pipe the bead border. 

Theresa Mello, RI- The penguins were 
made from fondant. The cake was cov
ered with fondant and the snow icicles 
were made from royal icing. 

Luella Leifeld, MN-Large poinsettia 
cutters were used to make the flower from 
gum paste. The gum paste was colored 
red, dusted and steamed. This flower can 
be used to cover and decorate an 8" cake. 

Upcoming Classes 

Roland Winbeckler 
March 18-22, 2002-Airbrush 

Course to 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. 

... And Caring 
... And Caring 

... And Caring 
Carol Fink is a cake decorator 

from the Oklahoma City area whose 
father passed away unexpectedly in 

October. ICES members send their 
thoughts and prayers at this time. 

Deepest sympathies are extended 
to Hank and Betty Jo Steinman on 
the loss ofHank's sister. 

SUfJWi91~ 
wish all our customers a very 23 AfOJdli s laJt, 1J'I.W.e 

800-203-0629 
973-538-3542 

Fax 973-538-4939 
HaPPY Christmas &: a Prosperous New Year 

LOOKOUT FOR 
01JR BfAIITIFUL, NEW 

WEDPING CAKE T>ESIGNEJ? 
CUTTERS 

~lawn, Af'J 07960 
Catalog $5.00 refundable mail@sugarbouquets.com 

fJn-tine &tafog d: J~ at www..6ugwdio.uqu.et6.rom 

Books Arriving Soon 
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2001-2002 Officers & Board of Directors 
Executive Committee 

Roberta Gibbons: President 
15710 Hannony Way 
AppleValley, MN 55 124-7 122 
Ph/fax (952) 432-5976 
£-.mai l: prgibb@aol.com 

Kathy Scott: Vice-President 
P.O. Box 218 
Abbevi ll e, SC 29620-02 18 
Ph (864) 446-3 137, wk/fax 446-11 12 
E-mail: swcctcxpress@wctcl.nct 

Linda Dobson: Treasurer 
208 Deale Rd. 
Tracy 's Landing, MD 20779-97 12 
Ph (4 10) 867-1615, (30 1) 26 1-5536 
Fax (30 1) 26 1-9919 
E-mail: lcdobs@olg.com 

l\lary Sue Ryser: l~ccording Secretary 
I 0303 E. 23" Pl. 
Tulsa, OK 74 129-4620 
Ph (9 18) 663-3 773, fax 663-9299 
E-mail: msryscr@aol.com 

Rena Will: Corresponding Secretary 
415 S. Birch 
Sapulpa, OK 74066-44 11 
Ph (9 18) 224-5522, fax (775) 665-3685 
E-mail: rena6 15@aol.com 
AL,MA, I'A 

Susan O'Boylc-.Jacobson: Chairman of 
I he Board 

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

Board Members 
Maxine Boyington 

3600 Treadwell Dr. 
Oklahoma City, OK 731 12-6138 
Ph (405)947-4644, fax 947-8220 
E-mail: maxicakcs t aol.com 
GA, LA, NV 

Mildred Brewer 
19200 Roseland Ave., Apt. 349G 
Euclid, OH 44 11 7-3304 
Ph (216)48 1-965 1 
E-mail: har_mi ll@email.msn.com 
DE. Puerto Rico, SO 

Connie Duffy 
P.O. Box 5202 
Davenport, lA 52808-5202 
Ph (3 19) 324-5914, wk (309) 794-5219 
E-mail: cdufTyiowa@aol.com 
KS, MD. NH, WY 

Jean Eggers 
2808 S. Center 
Sioux Falls, SD 57 105-4818 
Home ph & wk (605) 332-8756 
Fax (425) 920-3998 
E-mai l:jeancggers@aol.com 
ID,NY,VT 

Denice Fing 
3607 Oak Ave. 
Gwynn Oak, MD 21207-6315 
Ph (4 10)265-8 197 
E-mail: cakcccdee@aol.com 
AK, IL, OK 

Vicky Harlcn 
I 598 S. Tedford 
E. Wenatchee, IVA 98802-5263 
Ph (509) 884- 1229 (hm & fax) 
E-mail : cakcgal@cakegallcry.com 
AR, Ml, MN, Rl 

Robert 1-Iolsingcr 
264 1 Durango Drive 
Colorado Springs, CO 809 10 
Ph (7 19) 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-mai l: nearlynonna169@yahoo.com 
lA, OH, SC, TN 

Guylc McMillun 
4883 Camelli a Lane 
Bossier City, LA 71111-5424 
Ph (3 18) 746-28 12, fax 746-4154 
E-mai l: gvmcmi llan@aol.com 
CA, CT, fN, UT 

Gayla Russell 
4308 69th St. 
Urbandale, lA 50322-1 704 
Ph (5 15) 276-28 12 
E-mail: cakccast leO I @juno. com 
CO, TX, MS, NM 

Tillman Ryser 
I 0303 E. 23" Pl. 
Tulsa, OK 74 129-4620 
l' h (918) 663-3773, Fax 663-9299 
E-mail: ctryser@aol.com 
AZ, FL, OR, MO 

Dottie Saulnicr-Rulston 
48 Cowdrey Ave. 
Lynn, MA 01904-22 14 
Ph (781) 599-0692 
E-mail: douic599@aol.com 
ND, MT, WV 

Susan R. Short 
7827 Lamar St. 
Arvada, CO 80003-2340 
Ph. (303) 424-9630 
E-mai l: susanshon3@home.net 
HI, NJ, Virgin Islands 

Beth Lee Spinner 
12 TimberTrl. 
Columbia,cr 06237-1 418 
Ph (860) 228-8595, wk 228-8182 
E-mai l: blspinner@aol.com 

Publication Information Contact the 
designated 

Board Member 
wilh any 

problem in your 
state. 

The ICES (USPS 02003 1) news letter is published 
monthly (except in September) by the lntemational Cake 
Exploration Societe at 324 W. Seward Rd. , Guthrie, OK 
73 044-7806, Periodicals pos1age paid at Guthrie and 
additional mailing offices. 

2001-2002 Committee 
Chairmen 

Awards 
Rena Wi ll 

Bud ue.t/F irwncial 
Kathy Scott 

Bvlaws 
Gayla Russe ll 

Centu rv Cluh 
Kathy Scan 

Convention Liaison 
Kathy Scon 

Demonstrations 
Kathy Scott 

Hall ofFnrne 
Susan O'Boyle·Jacobson 

Historica l 
Mary Sue Ryser 

ICES Chanters 
Vicky Harlen 

lntern:ttional Liaison 
Tillman Ryser 

.!n.!.rn!£1 
Jean Eggers 

.J oh Descriptions 
Gayle McMillan 

1ill.1m 
Maxine Boyington 

Memhership 
Emi Kuter 

Minutes Recap 
Linda Dobson 

Newsletter Resource & Liaison 
Susan O'Boylc·Jacobson 

Nominnl"ions/EI<'ction 
Connie Duffy 

l'ronertv Mnnaoement 
M i ldrcd Brewer 

Publications 
Robert Holsinger 

Publicitv 
Denice Fing 

Renre.sentlltive Liaison 
Beth Lee Spinner 

Scholarshins 
Jean Eggers 

Shoo Owner Liaison 
Susan R. Shan 

Vendor/Exhibitor/Au thor 
Emi Ku ter 

\Vays .. ~ Menns 
Dottier Saulnier·Ralston 

ICES Founder 
Betty Jo Steinman 

P.O. Box227 
Hampshire, TN 3846 1-0227 
E-mai l: bettyjo@mlec.net 

Membership Coordinator 
Gayle McMillan 

4883 Camellia Lane 
Bossier City, LA 71111-5424 

Phone (3 18) 746-28 12 
Fax (3!8)746-4 154 

E-mail : gvmcmillan@aol.com 

POSTMASTER , PLEASE SEND ADDR ES S 
CHANGES TO: ICES Membersh ip Coord inator, 4883 
Camellia Lane, Bossier City. LA 71111 -5424. Newsletter Back Issues 

The ICES newsletter is published to keep members 
informed about cake decorating and relevant iss ues. 
Members are encouraged to share hints, recipes, patterns 
and/or photographs. Regular membership dues are $32 per 
year (dues include $23.68 for your subscription to the ICES 
newsletter); International membersh ip dues are $37 per year 
(dues include $27.38 for your subscription to the ICES 
newslencr); Associate membership dues are $10 per year, 
and Charter membership Gained before 09/1977) dues arc 
$20 per year. Dues must be paid in U.S. ltmds. Membership 
is open to any man, woman, or child who is interested in 
the "Art of Cake Decorating." 

Dues for new members go to ICES Membersh ip, PMB 
166, 1740-44'' St. SW, Wyom ing. Ml 49509. 

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

While supplies last, the It most recent back issues are 
available for sale. Please indicate which issues you are 
ordering, and remember tl1at tl1e September/October issue 
is one combined issue. 

Back issue prices are $5.00 each in tl1e U.S. and $7.50 
for the first issue, plus $7.00 for each additional issue 
mailed to the same address outside the U.S. To order back 
issues, mail check or money order (payable to ICES) 10 
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 Newsletter docs not necessarily rcncct the opinions of ICES and/or the Newsletter Editor. ICES and/or 
the Newsletter Editor cannot be held responsible for the resu lts from the usc of such materia l. Class, Show, and Day of Sharing notices 
are published as a publ ic service. Any changes or cancellat ions arc the responsibility of the contact person, not ICES and/or the Newsletter 
Editor. All adverti sements arc accepted and published in good faith. Any misrepresentation is the responsib il ity of the advert iser. The 
Internat ional 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 violat ion of the objecti ves of ICES as stated in the bylaws. This publicat ion will not 
publish anyth ing which would be in direct conflict or compet ition wi th ICES or ICES·sponsored events. 
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I February Issue Deadline: Dec. :~5 I 
Advertising Policy 

Ads for the newsletter musl 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 Classi ficcl) must 
be submitted digitally (as e-mail attachment, on fl oppy or Zip 100 dish, or on 
CD; see instntctions below) unless otherwise approved by the Newsletter Editor. 
Any ad requiring typesetting or an unusual amount of layout or cleanup title may 
be billed. Allow four to fi ve days for the mail to reach 1he ICES Ne\>~S i e lte r 

Editoral 324 W. Seward Rd., Guthrie, OK 73044-7806, phone or fax (40 i) 282-
3003 , e-mail : lcesEditor@aol.com. Ad rates and sizes (w idth x length are as 
fo llows: 

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

$ 160.00 per horizon Ia! 1/2 page (7 %" x 4 7/a") 
$ 160.00 per vertica l 1/2 page (3 3/. " x I 0") 

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

If you commi l to one fu ll year of ads ( II issues), you wi ll get one ad free (you 
will be charged only for I 0 ads). I f you commit to one-half year of ads, you will 
receive one ad free of charge (published in 7 issues). I f you choose to pay fo r the 
ful l yearcommitmentor a one-halfyear commitment in advance, you will -eceive 
an additional 10% discount. Please note that Classified ads are excl uded fTOm 
this offer. 

Page size is 8 Yz" x II " wilh Y2" margins all around. 

To su bmit ads di<>itallv, please send the ad attached 10 e-mail , fl oppy di,;k, CD, 
or Zip I 00 disks. If you require your media returned, please include a p)stagc
paid envelope. The newsletter staff works wi th Windows and Page Vlaker, 
MSWord, WordPerfecl and Pholoshop programs. I fyou are using a PC (Wittdows), 
you may submit any of the following types of fil es: PageMaker, Word, 
WordPerfec~ or Photoshop, plus any nonslandard foms used, along wilh 1 i If files 
of any artwork. Macintosh fil es are also accepted, providcdlhey can be co werted 
or re-created . 

For ads with photos or grayscale, scan photos or grayscnle art in gray ;cede at 
350 dpi and save in ti ff fomlal. Position photos and compose 1ext in layou1 program 
(either typeset text or scan as line art and position in Jayou1 program; do nol scan 
text as grayscale). Include any nonstandard fonts used. Please fax a cop:; of the 
ad to the Editor for comparison of original and digita l versions. 

For ads with text and line art onlv, layout and then scan the entire ad as line art 
at600 dpi and save in tiff format. Pleasesubmil the ad in ti fT format. Fax a copy 
of the ad to the Editor fo r compari son of original and digital versions. 

Show Photos 
The color photos appearing in the newsletter are ava ilable for S 1.00 eacl·, plus a 
SASE. On ly one copy of each pholo is available. The person who ere ted the 
sugar art has first choice wilhin 30 days from the date of issue (for U.S . mem
bers), or 90 days (for other countries). To purchase a pho10, send the following 
infom1at ion 10 the ICES Edi10r: I) name under pholo, 2) description of the sugar 
art, 3) date of newsletter, 4) check or money order (U.S. fu nds only) pa) able lo 
ICES, and 5) a stamped, self-addressed # 10 envelope (SASE). 

Where to Send 
Checks for anv pumosc should be made payable lo ICES. 

Address changes. label corrections ancl •·cnew~•lmcmbershin cl m·s: 
ICES Computer, 4883 Camellia Lane, Bossier Cily, LA 71111-5424, phone 
(3 18) 746-28 12, fax 746-4 154, e-mail: gvmcmillan@aol.com. 

Cake Show certificates: 
Robert Holsinger. 

Membership brochures and newsletters for publicity: 
Denice Fing. 

l\•[embcrship pins. l\'lcmbcrshin questions and New Member dw~: 
ICES Membership, 1740-44'" St. SW, Wyoming, M 149509. 

Newsletter copies, back issues and ads: 
ICES Newsletter Editor, Grace McMillan, 324 W. Seward Rd., Guthrit:, OK 
72044-7806, phoueor fax (405) 282-3003, e-mail: JcesEdi10r@aol.com. Copy 
and ads musl be received by !he 2)111 of the month, two months prec~di11g 

issue month. 

2002 Show Directors : 
Tammy Schuch, 5108 Ventura Court, Murfreesboro, TN 37 129-3062, Jhone 
(6 15) 849-8564, fax 904-9 11 2, e-mail: NashTn2002 < aol.com. 
Claudelte Tidwell, 7544 Lakeview Dr., Nashville, TN 37209-5704, hone 
(6 15) 356-3746, fax 356-2877, e-mai l: claudl2002@aol.com. 
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Twelve gum paste poinsettia 
blooms were made. Each contained 25 
brachts (petals) of varying sizes and 
9-12 small center flowers. The brachts 
were made white and airbrushed red. 
250 additional leaves were made in the 
same way and airbrushed green. The 
centers, brachts and leaves were wired 
together to form stems. A 1 O"x13" 
round cake dummy was glued on top 
of an 8"x3" cake dummy. The edges 
were sanded down to make smooth, 
angled sides. The top was covered with 
fondant and airbrushed brown for soil. 
The "pot" was turned upside down and 
a large square of rolled fondant was 
draped over it and hung to dry over
night. Once the fondant had stiffened, 
the pot was turned over and airbrushed 
green, and then airbrushed again with 
gold luster. The poinsettias were then 
inserted. 

ICES Newsletter 

CHRIST/MAS 
DISPLA1fS 

Created by Keith Ryder ofVirginia, 
these two Christmas display photos were 
graciously submitted for publication this 
month. The candle centerpiece (pictured 
to the left) was created during an ABC 
SugarArt class at his shop, and the poin
settia display (pictured below) won Best 
ofDivision at a cake competition in 2000. 

For the candle centerpiece, various 
winter flowers and greenery were made 
from gum paste, including the poinsettia, 
Christmas rose, Chinese lanterns, winter 
jasmine, and ivy. A piece of florist's foam 
was attached to a small board, and the 
flowers were inserted. A candle was placed 
into the foam to complete the centerpiece 
arrangement. 
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ICES Newsletter Editor 
Grace McMillan 
324 W. Seward Rd. 
Guthrie, OK .73044-7806 
Phone or Fax: (405) 282-3003 
E-mail: IcesEditor@aol.com 

Periodicalj 
Postage 

PAID 

THE MAILING LABEL SHOWS YOUR MEMBERSHIP EXPIRATION DATE- Month/Year. Regular Memberhip is $32 per year; 
International Membership is $37 per year; Associate Membership is $10 per year; Charter Membership Uoined before September, 1977) is 
$20 per year. Checks to be made out to ICES; payable in U.S. funds only. Send dues for new members to ICES Membership, PMB 16<i, 
1740-44th St. SW, Wyoming, MI 49509. Send renewal dues and address changes to ICES Computer, 4883 Camellia Lane, Bossier City, LA 
71111-5424. 
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