


Page2 June, 2002 ICES Newsletter 



Editorials 

Wow, it sure sounds like everyone 
needs to sign

1

up for Convention very, 
very soon .... I have to admit I'm one of 
the tardy ones; upon reading the letter 
from the Show Directors, though, I got 
right on the ball and registered online. 
I'm staying at the Opryland Hotel, too! 
I can't wait to see what everyone is 
ooh-ing and ah-ing about. 

Aren't you just wildly anticipating 
going to Nashville this year? I can hardly 
wait. I kind of feel like a child waiting 
for Christmas ... it's takingforever to 
get here! Excitement is definitely mount
ing, as evidenced by the increasing num
ber of calls concerning registration com
ing across my desk. 

I know Roberta already says it, but 
I have to echo her fervent Happy 
Father's Day wishes. I know I'm grate
ful for mine ... and let him know often. 

Advertisilig continues to climb ... I 
think we've hit the highest number ever 
of ads this month. Thank you to all those 
who have loyally and successfully ad
vertised in the ICES newsletter. Your 
continued support and friendship is 
much appreciated. 

On page two of this newsletter we 
are featuring "demo cakes" from last 
year's Convention in Portland. These 
are creations that are decorated on-site 
at the Convention. At these demonstra
tions you learn exactly what techniques 
are used to create the results you see 
here. Do you want to learn how to 
drape fondant, or make bows and tas
sels? Perhaps you'd like to learn how 
to make exotic flowers, or expand your 
expertise in other areas. Maybe you've 
got a new idea you'd like to share. If 
so, Convention is the place to go! 

I plan on bringing my 14-year-old 
daughter this year .. . she's fascinated 
by the endless possibilities in sugar art. 
I think she might have the McMillan tal
ent running through her veins .... 

See you soon! -Grace 
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Happy Father 's Day to all of the Dads out 
there! I hope that yoLU· day is wonderful and warm 
.. . something we are not getting much of here in 
Minnesota! 

On a more serious note, I must comment on a serious 
situation facing ICES. The trend for Convention attendees over the last few years 
has been to stay in hotels OTHER than the host hotel. This situation is now reach
ing epidemic proportions. Unfortunately, it is having a negative impact on the up
coming shows and ICES as a whole. 

What many people don't know is that ICES Show Committees are able to 
negotiate reduced or free meeting and exhibition space IF we stay at the host hotel. 
The Show Committee meets with a hotel representative to set a certain number of 
rooms (called a "room block") that is anticipated to be filled by our Convention 
attendees. Normally, Convention attendees must fill 80% of the room block or 
ICES gets charged for the unused rooms, meeting space, and exhibition space. 
This is ca lled "attrition ." Hotels are usi_ng the attrition clause in contracts to recoup 
some of the money that is being lost due to lower hotel occupancy since 9/ 11. 

You ask, "Why is this important to me?" The answer to this question is fa irly 
simple. IfiCES has to pay for the unused rooms, meeting and ·exhibition space in 
Nashville, ICES will not survive. 

You also ask, "What can I do to help?" Here again, the answer is fair ly simple. 
If you have booked another hotel for your Convention stay, please consider staying 
at least pati of the time at the Opryland Hotel (i.e. Thursday tlu·ough Sunday) . If 
you have not yet booked your hotel, please do so as soon as possible. Important 
note : the cutoff date for room reservations is June 22"<~ , 2002. I know that with the 
assistance of each Convention attendee, we will come tlu·ougb this . 

Well , on a much brighter note, I would like to say a special "Thank you" to all 
of our state/area/province/country representatives. They are working hard to keep 
ICES active and alive in your area. Please be sure to contact your representative if 
you have any questions regarding your local chapter or group or just to say thanks 
for all that they do. 

Are you a shop owner? If so, I hope you are planning on attending the shop 
owner's breakfast in Tennessee. The Tennessee 2002 Shop Owners Committee 
and the Board of Directors Shop Owners Liaison have been busily preparing an 
educational and informative meeting for you. Please be sure to send your registra
tion in early for this function! 

One month to go until the ICES "family reunion! " I can ' t wait to see all of you 
there. Have a great sut1m1er and a safe trip to Nashville. Until next month .... 

Yours in Sugar, 

~ 
Robetia Gibbons 
ICES President 
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SPECIAL NOTICE FROM THE CONVENTION SHOW DIRECTORS 

In 1996, we agreed to co-direct the task of bringing the ICES Show and Convenbon to Tennessee. We did this 
because of our love of the sugar arts and our love for the ICES members we have met over the years. A great number of 
people were asked and a great number have volunteered in tllis endeavor, giving their time and their skills. It has been costly 
to them in many ways, driving to meetings, phone calls, and giving up days when they could be selling their cakes or being 
with their families. Now we ask you to give your total support to ICES and to the Tennessee 2002 ICES Show and 
Convention in a way that you may not have realized was important. 

First, let us explain what goes into the preparation of planning a convention within a Hotel and a Convention Center or 
a combination Hotel/Convention Center. When a show/convention is booked at a specific hotel, the hotel allows the use of 
meeting space at a reduced rate or at no charge, but only if the attendees stay at the hotel. By reviewing past shows, the 
Show Directors and hotel management decide on the number of rooms that are expected to be occupied by the show 
attendees. The hotel reserves this amount of rooms for the attendees. If 80% of that number (called a "room block") is not 
met, then the show will be required to pay for the unoccupied guest rooms and every meeting room and banquet hart used. 
In the hotel and convention industry, this is called "attrition". This attrition could end up costing ICES a lot of money! 

Now you ask, "Why do we not select a less costly hotel?" The answer is quite simple. The smaller hotels do not have 
the space for a banquet seating 1500-2000 people, 8 to 10 different meeting rooms (which we use for demos, the cake 
hospital, and smaller meetings and meals), not to mention exhibit space needed for the Cake Gallery and the vendors. If we 
use a hotel and a separate convention center, we are charged for the total space needed for the meeting rooms, demonstra
tion rooms, Cake Gallery, vendor area and the banquet hall. 

This brings us to the reason we are writing to you today. The 2002 hotel pickup repmis are indicating to us that many 
of you are making reservations at other hotels. We understand every person's need to save money. However, if as few as 
113 of the convention attendees were to decide NOT to stay at Opryland hotel, ICES would face additional attrition 
charges, which could potentially amount to hundreds ofthousands of dollars. This would remove any possibility of a 
show profit, which is used to keep your membership fees as low as possible and to keep the organization in con tinued 
operation. If we are required to pay attrition, it could drain ICES resources and potentially dissolve the organization that we 
love so dearly. Please do not look at this letter as a threat or a scare tactic. Members have often said that they would 
have done something had they only been informed. This notice is to inform you and we ask that you help htform 
others. 

Will you do your part by spending a little more for your lodging and staying atOpryland? The show team has been 
working for 5 years to make this a great show and it wiLl be, with your full support. We are asking you to please make (or 
change) your reservations for the Optyland Hotel/Convention Center and to enjoy the Tennessee 2002 ICES Show and 
Convention to the fullest. Thank you for your consideration! -Claudette Tidwell & Tammy Schuch, Show D i: ectors 

Keepsake Keepcake Box Co. 

Finally ... 
A :freezer-proofbox 
that successfully and 
beautifully freezes the 
top tier of the wedding 
cake for the 151 

anniversary! 
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For more information contact 

Keepsake Keepcake Box Co. 
(541) 997-0449 

Roses ... Orchids ... Lilies ... plus 
Other sweet decorations that will truly enhance 

your confectionery masterpieces. 

13~ J"'/~ &<>"- ~meet &u:/i.nr;d-

Petit'fJtP{eurs 
CALL US: 510-745-9405 
TOLL FREE: 866-383-:1335 

Check out ··what"s New" at 

www.petitfleurs.com 
E-mai l: ma il@petitfl eurs.com 

Fa x: 41 9-828 -7 355 

,. ""''" ~~ 
r- Ill 

. ·'· ··-
Gill-S C:RF·\1 
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~FL~sfi~t~~~at~~~D~es• 
Thursday, June 13, 2002. The regular schedule will be the 

• 

second Thursclay of each month. The club meeting will be at 
I 

the Southeast 'ranch Library, 10599 Deerwood Park Blvd., 
Jacksonville, Florida 32256. The purpose of the club is to 
promote profe~sionalism and education in the world of sugar 
art. Meetings fill feature demonstrations, workshops and 
fellowship. Adults of all skill levels are encouraged to at
tend. If you are interested in being a part, contact 
JaxCakeClub@attbi.com, KimLaidman at (904) 728-6806, 
or Laura Ferrante at (904) 374-1390. 

Ooopsl 
The April issue incorrectly listed the Web site address 

for the California Cake Club Mini Classes to be held on 
August 15-18. Visit www.cacakeclub.org for information. 

Classes ... 
Roland Winbeckler: 

July 30-August 3 (Tuesday-Saturday after Convention). 
Professiot$1 course in buttercream decorating. For more 

r' information, please contactKellie Barnes, The Bake Shoppe, 
· 352 W. Northfleld Blvd., Murfreesboro, 1N 37129, phone 

615-890-7711, fax 615-890-9754, e-mail 
kbcakes@aol.com, or log on to www.winbeckler.com and 
click on "Classrs." 

Marsha Winbeckler: 
July 30-Cdcoa Painting, July 31-Rolled Buttercream, 

I 

August 1-Wafer Paper Uses. 
For more hlrormation, please contact Kellie Barnes, The 

Bake Shoppe, 352 W. Northfield Blvd., Murfreesboro, TN 
37129, phone1 (615) 890-7771, fax 890-9754, e-mail 
kbcakes@aol.tom. 

Earlene Moore: 
Septembe~ 25-27,2002. 
3-Day, 3-Way Class. Curriculum includes gum paste 

flowers, fond~~. fancy buttercream, and more. The class 
will be held ini1 e First Baptist Church in Smyrna, 1N, lo
cated less than 30 miles from downtown Nashville. Inter
ested persons ay contactLatrice Sharpe at 615-367-1137, 
or coolcooking@comcast.net. 

I Thank You 
f""" The ICES Scholarship Committee would like to thank 

all the members who have made donations in the name of 
Vrrginia Sears and Emma Forney. Your donations are greatly 
appreciated. Thank you very much. 

At the 2002 Midyear Meeting the ICES Board of Di
rectors approved amotion that Associate Member dues must 
run concurrently with the Charter/Regular Member's expi
ration date. Associate Membership dues are now $12.00 
annually. Upon renewal, Associate Member dues may be 
prorated to run concurrently with the Charter/Regular 
member's expiration date. If you have questions, contact 
Gayle McMillan at 318-746-2812 for more information. 
Dues may be sent to ICES Computer, 4883 Camellia Lane, 
Bossier City, LA 71111-5424. 

Notice of Auction 
There will be a special auction during the Sunday 

Night of Sharing on July 28, at the Nashville, 1N Show 
and Convention. 

Articles up for bid include a doll house, teddy bear, tool 
carrier and many other items. 

If you have volunteered to donate an item, please mail 
it by July 15, 2002 to Dottie Saulnier-Ralston, 48 Cowdrey 
Ave., Lynn, MA 01904, or drop it off to her during Con
vention at the Opryland Hotel. 

2002 Convention Information 
The following information can be found in the newsletter 

issues listed: 
Airline Information ................................. November, 2001 
Hotel Information ................................... December, 2001 
Convention Registration Form ................ December, 2001 
Tour Schedule ............................................ January, 2002 
Tour Registration Form ............................... January, 2002 
Vendor/Exhibitor/ Author Information ........ February, 2002 
Tentative Show Schedule ............................. March, 2002 
Century Club .................................................. April, 2002 
Tentative Demo Schedule ................................ May, 2002 
Show Rules/Release Form .............................. June, 2002 

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

Convention Deadlines 
Hotel Reservations (see 12/01 issue) .......... June 22, 2002 
Tours (see 01/02 issue) .................................. July 1, 2002 
Regular Registration .................................... July 15,2002 
(Please see the Registration Form in the December, 2001 
issue of the ICES newsletter.) 
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Executive Committee Meeting Results 
The following are the results of the ICES Executive 

Committee meeting held via teleconference call on 
Wednesday, March 27, 2002: 
1. The Convention Liaison moves that we accept the bid 

of the Raybourn Group for the position of the ICES 
Meeting Planner for 2002-2003. Motion carried. 

2. The Convention Liaison moves that we accept the bid 
of the Bellwether Company for the position ofiCES 
Meeting Planner for 2002-2003. Motion failed. 

3. The ICES Treasurer moves that the "Memo Chapter 
Bank Accounts" form, as presented, be accepted and 
approved. Motion carried. 

4. The ICES Treasurer moves that the "Receipt ofiCES 
Convention Seed Money" form as presented be ac
cepted and approved. Motion carried. 

5. The Convention Liaison moves that we accept the forms 
as presented for the Hamilton 2003 Show & Conven
tion. Motion failed. 

6. The Recording Secretary moves that the 2001 Portland 
Board of Directors Meeting Minutes be approved as 
corrected. Motion carried. 

7. The Recording Secretary moves that the 2001 Portland 
General Membership Meeting Minutes be approved as 
corrected. Motion carried. 

8. The Bylaw Committee moves to amend the Bylaws Ar
ticle X, Committees, Section 1, Permanent and Stand
ing Committees to read: This Societe shall be required 
to maintain the fo llowing standing and permanent com
mittees: Awards, Bylaws, Budget and Finance, Con
vention, Hall ofFame, Historical, ICES Chapter, Inter
national Liaison, Internet, Job Description, Logo, Mem
bership, Minutes Recap, Newsletter, Nominations/Elec
tion, Property and Records Management Committee, 
Publicity, Representative, Scholarship and Ways and 
Means. Motion carried. 
Explanation: A motion was approved at Midyear to 
change the name of the Property Management Com
mittee to Property and Records Management Com-

mittee. Since that is a standing committee, it requires 
a Bylaws change. 

9. Convention Liaison moves to rescind the motion passed 
at Midyear 2002 which states "Since the Show Com
mittee Reports are approved by both Show Di~ectors 

before printing in the Final Show Report; because these 
reports are a valuable learning tool for our future Show 
Directors and because these reports are confidential, 
we move that the Final Show Report will not be a ltered." 
Motion carried. 

1 0. The Convention Liaison moves that the tenth paragraph 
of the Portland Show Publicity Repmt and the four 
supplements added to that section be deleted from the 
Portland Show Final Report. Motion carried. 

11. Gayle McMillan moves that ANY ICES volunteer will 
not be asked for their personal business contact lists 
that they may use for ICES benefit. Motion failed. 

12. The Convention Liaison moves that two (2) plain paper 
fax machines be purchased at a cost not to exceed 
$150.00 each, for use by the Show Directors. ~Vlotion 
carried. 

13. Kathy Scott moves that the E-mail Procedure ; be re
vised as needed and immediately implemented upon re
vision. Motion carried. 

14. Convention Liaison moves that software be pm chased 
at a cost not to exceed $250.00, for the Hamilto:n Show 
Treasurer to convert U.S. funds into Canadian fer finan
cial repmting and paying ofthe show's expenses. Mo
tion carried. 

15. The Convention Liaison moves that a laptop be pur
chased at a cost not to exceed $1200.00, for show use. 
Motion carried. 

16. The Convention Liaison moves that the damaged laptop 
currently in the possession of the Hamilton Show Com
mittee be professionally packed and shipped to the ICES 
President, Roberta Gibbons, for an estimate and pos
sible repairs. Motion carried. 

-Submitted by Susan O'Boyle-Ja.cobson 
Chairman ofth;! Board 
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Q•coRATiNG & I> NEW NEW NEW 
~\. 4s,.. 

{~~~'!;.\. At last- Incredible, edible 
StUJWi91~ 800-203-0629 

973-538-3542 
Fax 973-538-4939 23 .NOJdli s U:vt 9J'tW.e 

. UNBREAKABLE GEL 
~~ ~w.wn, .NJ 07960 

(Manufactured from edible, natural products) 

Pipe it, roll it, cut it 

Catalog $5.00 refundable mail@sugarbouq1uets.com 
{!}n-line &tafog: d. :Jcl.ec0 at www..6~.co.m 

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 

Nancy 

uMaking Your Event Special and Memorable" 
HIS DESIGNS offers a variety of acrylic wedding cake stands that are creative, sturdy, 

and affordable. Accent your cake with our great line of vot ive candle pedestals and 
flower holders. Choose the Best! 

Come see us at www.weddingcakestands.com and request a free brochure. 

ICES Newsletter June, 2002 

Books Arriving Soon 

Lydia 

J-£1s 7Jrr-SI9JX~ 
7279 Rd 87 • Paulding, Ohio 45879 

E-Mail: hiscake@bright.net 
Call: 41 9-399-3535 or 1-888-246-6847 

www. weddingcakestands.com 
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Three Video Tapes by 
N/CHDW LODGE 

"INT'L. SUGAR ART COLLECTION 

VIDEO CATALOG" 

A two hour VHS VIDEO or DVD DISK presentation of Nicholas 
explaining the popular tools and equipment used in creating 
exciting gumpaste flowers and rolled fondant covered cakes. 
Nicholas demonstrates step by step how each tool is used. 

Watch Nicholas as he creates his simple and quick 
A/l-In-One-Rose, the most popular of all gumpaste flowers/ 
Every step is shown from cutting out the rose petals , to lea ves , 

dusting and final assembly! Nothing is left out. 

"BOWS, DRAPES, ROPES 

AND TASSELS" 

Want to take the mystery and aggravation out of 
creating elegant and flowing cake decorations? 

Watch Nick as he shows you how to create beautiful 
fa bric-like decorat ions from rolled fondant and gumpaste. 
Many diffe rent examples of each are shown being created 

step by step . 65 minutes. 

"GUMPASTE GARDENIA 

AND PEONY" 

This is an expanded presentation of the two gumpaste flowers that 
Nicholas demonstrated at the 2001 Portland ICES Convention. 

Nick shows and explains the equipmen t necessary and 
demonstrates, step by step , each stage 

in creating the gardenia and peony in gumpaste. 
If you missed Nick's ICES demonstration , 

see it all in th is 85 minute video. 

All video tapes 
VHS format 

The International Sugar Art Collection 
by NICHOLAS LODGE 

6060 McDonough Drive Suite F 
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 
www.nicholaslodge.com 

ICES Officer and Board ofDirec or 
Nominations 

Annual Election Procedures 

The 2002 ICES General Membership Meeting will be 
held Friday, July 26, 2002, at 8:00a.m. in Nashvill e, Ten
nessee. The election of officers and new memben . of the 
Board ofDirectors will occur during this meeting. 

This year the MEET THE CANDIDATES time will be 
Thursday, July 25th, 7:00p.m. at the Country Fair andAu
thorNendor Showcase. Each candidate will have an identi
fying marker on them and supporters in the crowd can dis
play signs at this time. Politicking will continue until the end 
of the Country Fair at 9:00p.m. Nominees from the floor 
may also participate in Meet the Candidates. Please inform 
Connie Dufl)r in advance of any floor nominees, so prepara
tions may be made. 

If you 're an ICES member and WILL NOT be attend
ing the 2002 ICES Convention in Nashville, TN, c.nd you 
would like to vote in the election, you may do so by request
ing an ABSENTEE BALLOT. Send your name and ad
dress to Connie Duffy, P.O. Box 5202, Davenpo1t, IA, 
52808-5202. All requests for absentee ballots must be in 
writing by the individual member. Absentee ballots MUST 
BE RETURNED and POSTMARKED by July 10, 2002. 
International Members: due to distance and mail delays, 
please request and return absentee ballots to Connie Dufl)r 
as soon as possible, so your ballot will be received prior to 
Convention. 

If you are an ICES member and WILL be attending the 
2002 ICES Convention in Nashville, TN, you wi ll be able 
to vote at the election, which will be held during the General 
Membership Breakfast Meeting. Members' ballots will be 
inserted in their registration packets along with the resumes 
of the nominees on a separate voting sheet to be used for 
voting at the General Membership Meeting. NO ballots or 
voting sheets will be given out at the General Merrhership 
Meeting. DO NOT FORGET to bring your ballot :md vot
ing sheet to the meeting. NO BALLOT-NOVO~ E!! 

REMEMBER: Elections ar·e an essential part of om or
ganization. ICES Bylaws, Article III, Section 4-A reads: 
"All members shall have the rightto vote atthe Annual Meet
ing for one third of the total number ofBoard ofD Lrectors, 
for the President, Vice President, Recording Secretary, Cor
responding Secretary, and Treasurer. The Board ofDirec
tors shall be nominated from the general membership; how
ever, the named officers shall be nominated from the Boar·d 
ofDirectors. All members shall have the right of absentee 
voting." 
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VOTING 
at the 

General Membership Meeting 

If you are unable to attend the 27th Annual Gen
eral Membership Meeting at the ICES Convention 
held in Nashville, TN on July 25, 2002, you may 
have two options to vote. You may vote by absen
tee ballot, or you may vote by proxy (written per
mission for a member to vote on your behalf). To 
obtain an absentee ballot, see page 8 of this news
letter. Proxies must be in writing by the member and 
filed with the Recording Secretary twenty-fom (24) 
hams prior to the General Membership Meeting. A 
proxy will expire one (1) year from the date assigned. 
The proxy is revocable at the pleasure of the mem
ber executing it. Any one ( 1) person at any meeting 
may vote no more than five ( 5) 
proXIes. 

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

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

\led din 
e 

\\e£1di n d 
cakes and chocolates n 

<C\ ., ' 
~ .:2~ r· _ "" 

Our 2001 Catalogue is available for $5.00 refundable on yout· first ot·det: 

C reative C utters Creative Cutters 
561 Edward Ave, Unit Z 2495 Main St., Suite 410 

Richmond Hill Ontario Canda L4C 9W6 Buffalo, NY USA 14214 
Tel: (905) 883·5638 Fax: (905) 770-3091 Tel: (7 16) 831-0562 Fax: (7 16) 831-0584 

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

E-mail : crcativecutters@cakcartistry.com 

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 plan some extra time to tour these 
beautiful areas, too! 

Conventions 
July 25-28, 2002-Nashville, TN 

August 14-1 7, 2003- Hamilton, Ontario, Canada 
August 5-8, 2004--Washington, DC 
July 28-31, 2005-New Orleans, LA 

Midyear Meetin2s 
March 14-16, 2003-Washington, DC 

March 12-14, 2004--New Orleans, LA 

Upcoming Conventions 
and Midyear Dates 

ICES Newsletter June,2002 
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Key Lime Cake 

1 pkg. white cake mix 
1 cupwater 
'14 cup key lime juice 
'14 cup oil 
4eggwbites 
green food coloring 

• • • 

Heat oven to 325° F. In large mixing bowl combine all ingre
dients and mix for 2 minutes. Fill two round 8" cake pans 
(greased and lined). Bake for 30-35 minutes. Cool. 

Key Lime Cream Cheese Frosting 

8 oz. cream cheese, room temperature 
1 stick butter, room temperature 
2 tsp. key lime juice 
1 lb. 1 Ox sugar 

Beat cream cheese and butter together. Add 1 lb. of sugar. 
Mix, and add 2 tsp. key lime juice. Frost cake and garnish 
with lime slices. -Dianna Tornow, SC 

The Cake Column Newsletter, September 2001 

Cream Cheese Mints 

8 oz. cream cheese, softened 
2 lbs. confectioners sugar 
mint or almond extract 
fine granulated sugar 

Blend cream cheese and confectioners sugar until well mixed. 
Add drops of extract to taste. Mixture should be "play dough" 
consistency. Pinch off a piece ofthe mixture and roll in granu
lated sugar. Press into mold. Unmold and leave on cooling 
grid to dry slightly. Layer between wax paper in an airtight 
container and store in refrigerator. Can be stored in freezer 
for up to one year. -Michelle Stewart 

Carol's Chocolate Trifle 

1 pkg. crunchy chocolate cookies, such as Oreo 
3 pkgs. (3 .9 oz.) instant chocolate fudge pudding & pie mix 
32 oz. container Vanilla Bettercreme (or Cool Whip) 
8 oz. pkg. cream cheese, softened 
1 cup 1 Ox sugar 
2 tsp. pure vanilla extract 
1 Yz cups chocolate chips 
3 cups English Toffee 

Prepare Bettercreme. 
Whip Bettercreme with wire whip for 5 minutes on ~'6 with 
KitchenAid mixer. Set aside. In a separate bow 1, mix cream 
cheese, 1 Ox sugar, and vanilla together w1til well blended. 
Blend the cream cheese mixture into the whipped Better
creme. 

Prepare Pudding. 
Prepare pudding according to package directions. Mix in Y2 
cup chocolate chips in each package of pudding mix . 

Crush Cookies. 
With a rolling pin, crush desired amount of chocolate cook
ies in plastic bag. 

Assemble Trifle. 
Place a layer of crushed cookies in bottom of trifle bowl. 
Add a layer of prepared pudding (1 package per layer). 
Add a layer of prepared Bettercreme. 
Add a layer ofEnglish Toffee (1 cup per layer). 

Repeat layers twice, using remaining ingredients and ending 
with English Toffee on top. 

Page 10 

Note: Cake crumbs or brownies can be used in place of 
cookies, but the crunchy cookies will be more popu Jar! 

-Carol Rockey, NC 
The Cake Column Newsletter, September 2001 Georgia News, Winter 2002 
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Toshie Harashima, Japan 

Cap Prachyl, TX 

ICES Newsletter 

Dons Arango, FL 

June,2002 

Barbara Iliff, CO 
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Rosa Viacava de Ortega, Peru AvelinaFlorendo, Philippines 

Christine Jensen, OR Toni Hartman, NJ 
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Kimberley Poirier, RI Elizabeth McMillan-Dickson, LA 

Irma de Bardales, Honduras Suzannah Ngo, BC, Canada 
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Janet Travis, IN Lara Maher, MA 

Roberta Gibbons, MN Betty Gilmore, TX 
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Imported Specially Shaped Tins 
To "Create A Unique Cake" 

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

-CAKE DECORATING VIDEOS-

• Basic Flowers & Borders 
• More Flowerd & Borders 

• Introduction to Sugar Paste 
• Intermediate Sugar Paste 

• Wedding Cakes • Australian Cake Decorating 

Send $1.00 for Catalog. 

wwJ.Iorrainescakesupply.com 

~ N!W • 
~ JEM Cutters 

--See our---

Exciting 
New 

Product! 
._ __ .s,ave $10.00 __ _. 

(Look out lor the Discount Voucher at the Convention 

Visit us at Booth 307,309,311 
.__ ___ at the ICES 27th Annual Show ___ __. 

in Nashville.TN 

JEM Cutters 
P. 0. Box 115, Kloof, 3640, South Africa 

tel: +27 (0)31 7011431 fax: +27 (0)31 7010559 
jemcutters@iafrica.com 

111 1each hlill11n 
Cake 'Dec11raling 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 enioy. 
• Teach at a retail store in your area. 

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

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

1D lDcale a hliliDn class near IJDU 

Call 7 -800-9'12-888 7 
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International Cake Exploration Societe 
27th Annual Show • July 25 - 28, 2002 • NashvillE~, TN 

SHOW RULES AND REGULATIOJ~S 

1. THIS IS A SHARING SHOW, NOT A CONTEST. There will be no judging. There is no fee to enter a cake or 
other display in the show. 

2. After registration, all entries must be set up for display in the Cake Room on Wednesday, July 24, between 2:00p.m. 
and 9:00p.m., or Thursday, July 25, from 9:00a.m. to 5:00p.m. and 9:30p.m. to 10:30 p.m. NO entries will be 
accepted early. Late entries will be placed on a sharing table. 

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

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

5. A SUGAR DISPLAY PHOTO RELEASE FORM MUST ACCOMPANY ALL ENTRIES SENT OR 
BROUGHT TO THE SHOW, OR THE ENTRY(IES) WILL NOT BE DISPLAYED. Any photographs of 
the displays at the 2002 International Cake Exploration Societe Show and Convention may not be reproduced for 
anything other than personal use without written permission of the entrant. 

6. The Show Committee reserves the right to remove any entry it considers to be in poor taste. 
7. This show is open to all cake decorators who want to share their art with others. 
8. ICES will assume no responsibility for damage to entries or for personal items of any nature that are lost or stolen at 

the ICES Show and Convention. 
9. All entries must be picked up after the show between 5:30p.m. and 7:30p.m. on Sunday, July 28, 2002. NO 

ENTRIES MAY BE PICKED UP PRIOR TO TIDS TIME. Entries left after this time will be disposed of if no 
other arrangements have been made. 

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

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

12. To be eligible for the Century Club drawing, entries must be secured on at least a 6" display board. Each eligible entry 
will receive one chance for the Century Club drawing. However, a tiered cake/display will receive one chance for 
each tier that is on at least a 6" board. Each completed demonstrator's display will be eligible for the Century Club 
drawing, provided it meets all other requirements. Late entries will not be eligible for the Century Club drawing. 
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Tammy Schuch 
5108 Ventura Court 
Murfreesboro, TN 37129 
Phone: 615.849.8564 
E-mail: NashTN2002@aol.com 

Claudette Tidwell 
7 544 Lakeview Drive 

Nashville, TN 37209-5704 
Phone: 615.356.3746 

E-mail: Claudt2002@aol.com 
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Se1e you in Nash vile • • • 
1 

Get on up! Come on ·;,dolVn! 
I 
[nstructions for filling out the "Sugar Display Photo Release Form." 
I 

1. Fill in all the spaces (N/ A is acceptable). 
2. PRINT or type all information. 
3. In the bl~ beside "Total# ofDisplays" add the number oflinear inches you will need for all of your displays. 
4. Read car1fully the paragraph beginning: "Displays will be set up according to state/area/province/country .... " 
5. Unders~d the paragraph entitled "PICTURE RELEASE." 
6. To be official, the form must be signed and dated by the artist. 
7. Be sure Jr read and understand all the rules and regulations of this show, especially those pertaining to the Cake 

Gallery. 
8. To have ,our display( s) set up with your state/area/province/country, the Cake Gallery Chairpersons MUST receive 

the form r July 15, 2002. 

Send completed forms to: Dathern and R. D. Moon at 1502 Cleermont Drive, SE, Huntsville, AL 35801-2108. 
! 

SUGAR DISPLAY PHOTO RELEASE FORM 
(Please Print) 

NAME ----,-----------------------ICES MEMBER? YES--- NO--

ADDRESS i CITY-----------
STATE/AREA 
PROVINCE/COUNTRY ZIP+4/POSTALCODE ---------

! 

PHONE~ r-+. -+-'------------- REGISTERED CONVENTIONEER? YES ---NO---

FAX~f-~~~--------E-MAILADDRESS ___________________ _ 

I 

TYPE OFE~TRY: (Please list number of each) 

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

Total# ofD+lays Did you make these entries? If no. your name' _____________ _ 

Displays will be set up according to state/area/province/country. If you wish to display your entry(ies) with others from 
yourlarea, you should contact your ICES Representative to reserve the amount of space your display(s) will require. 

I 
PICTURE RfLEASE: I hereby give permission for my entry to be photographed and to the International Cake Exploration Societe to 
reprint any SJlCh photos from the July 25-28, 2002, Show and Convention in Nashville, Tennessee, for the promotion of ICES. I 
understand tHat my entry(ies) may be photographed and published by the press for the promotion of the ICES Show and Convention. 
FURTHE~RE, I hereby agree to abide by the rules and regulations of this show, including not removing my entry(ies) before the 
close ofthe sl ow on Sunday. I understand that ICES will not assume responsibility for damage or theft of any display. 

SIGNATURJ!: Date I I 

FOR COMMITTEE USE ONLY .·· 

#OF CEN1 iURY CLUB CHANCES..,__ ____ ENTRANT NUMBER ___________ _;_ __ 

ENTRY(Im )NUMBERSEQUENCE 
I 

RetUrn form to: Dathern and R. D. Moon at 1502 Cleermont Drive, SE, Huntsville, AL 35801 
I 
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Asymmetrical Cake Stand 
__ Jhe Next Generation in Cake Stands 

The stand can be configured 
asymmetrica lly, stacked, 
independently, or in combina
tion with other stands. 

We also offer cherubs, li ghted 

fo untains, and decorative 

cand le holders to enhance the 

presentation of your cakes. 

A major innovation in cake 
stands that can improve the 
way you do business. Give 
your brides the flexibility 
they want without sacrific
ing the dependab ili ty you 
need. Imagine a cake stand 
that allows for a wide 
variety of configurations 
while maintaining its 
stab ili ty. 

The interl ocking two plate 
system allows you to easi ly 
use any of the shaped 
plates. Round, heart, 
square, ova l, hex, and 
sca lloped plates are 
avai lable. 

PACKING HINTS AND TIPS 
From ICES Midyear, Hamilton 2002 

Packa~in~. packa~in~. packa~:in~. The a irlines wou ld prefer 
that you check your cake as baggage, so that it can be loaded into 
the cargo bold. Pack it we ll ! You can cover your cake with plastic 
wrap, tissues or parchment paper before you continue to pack the 
box. To ensure that your cake doesn ' t move, you can use fl ,x ist or 
poster putty to secure it. The non-skid mats a lso work wei I :o hold 
your cake in place. The airlines are probably not go ing to all ow the 
use of hat pins that we have used in the past. Use quilt batting or 
fiberfi ll to fill up the empty space in the box. 

Don't use bubble wrap; it may stick to your creation and create 
interesting effects that you didn't necessaril y want. The same goes 
for styrofoam packing peanuts. 

C lear plastic storage contai ners (the kind typ ica ll y used for file 
folder storage) can be purchased at a variety of places. Your other 
option is custom-made plexiglass containers, which must be or
dered ahead oftime. Check w ith other members in your state to see 
if they have somebody they would recommend for this job. 

After you finish packing your cake, be sure to shake the pack
age. I f it rattles, take it apart and repack it. Remember, no matt ~r how 
hard you shake it, it's probably not going to be anywhere near as 
hard as the luggage handlers are going to treat it. 

Ca ll ahead for the dimensions of the overhead bins for the 
plane you ' ll be flying on. If they change planes at the last minute, let 
them know that you checked with them earlier. They wi ll probably 
be kinder to your cake. 

Handles to hold yo ur boxes can be purchased at many p laces. 
Luggage stores are a good place to start looking, but they are ava il
ab le at office stores, many department stores and of course, spe
cialty stores. The air! ines want easy access to your cake, so tape 
handles are not a good idea. 

Pack your dummies separately so you can check them, and 
pack yo ur tlowers for carry on. 

Arrows and "Fragi le" signs do not work. It 's better to take the 
responsibi I ity of packing your cake securely and double-checking it 
before it gets to the baggage handlers. 

If you've made a chocolate piece, do not labe l it "chocolate" . 
You will probably never see it again . 

Flat displays can be stacked, and you can use poster putty to 
secure them to the boards. Make sure to remove the poste1 putty 
carefu lly to prevent damage to you r pieces. 

Your flowers can be packed and shipped as luggage as wel l. If 
you make your petals, pack them separately and Oat; they wi II travel 
we ll th is way. Be sure to allow plenty of time to assemble your 
flowers at Convention. 

If you'd rather ship your cake, pack it as described abo ve, and 
then place that box in another box fi lied with styrofoam pean .1ts for 
sh ipping. Try to time the sh ipping so that it arrives at the hotel 
about the same time you do. Ca ll the hotel and let them kl1c1w the 
package is coming and check to see if they have a storage charge. 

If you'd li ke to make your own shipping conta iner, the : ~ -inch 

th ick sheets of styrofoam insulation that can be purchased at home 
improvement stores, make strong, lightweight boxes. Use liqud nails 
and duct tape to put them together. 

We hope these tips wi ll help you and your cake to travel ::afe ly. 
We ' re looking forward to see ing your cakes in Nashv ille! 

- Presentation byRhoda Sh,~ ridan 
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The House of Clarendon 
SCHOOL OF CONFECTIONERY ARTS 

Instructor: Julie Bashore, Accredited Master Confectioner 

Acquire the professionals' skills! 

* Blown and pulled sugar- Levell - IV 
* Chocolates, Truffles , Pralines, Tempering Techniques 

* Rolled Fondant- Beginners to Advanced 
* Gum Paste Flowers- Bridal and Seasonal Flowers 

* Edible Cake Top Novelites and Decorations 
* Royal Icing Techniques, Collars and Extension Work 

For full details, call Kerri Lee - House of Clarendon 
201 W. Walnut Street, Lancaster, PA 17603 
Phone 717-290-7800 Fax 717-509 8492 

Toll-free: 1-800-488-2749 
Fax: 703-750-3779 

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

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

Matinox 
Orchard Products 
Patchwork C utters 

PME 
Suga rtlair Colours 

Thcrmohauser 
Tinkertcch 

and many other quality 
suppliers INCLUDING our own 

exclusive line of products. 

Updated 450+ page catalogue 
onlySs.oo 

Reiunded with first order. 

caKe c~~ Shop~ 

I v!) 
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 

• Make multi-tiered cake setup a "piece of cake." 
• Create a mas terpiece of any height with ease. 
• Gain confidence in creatin g and maintaining the 

stability and levelness of your cake. 
• Save time with fas t and easy assembly of tiered cakes. 
• Simple and stable and only requires 4 small holes In 

your I uscio us cake. 

Threaded legs . 

Stainl ess steel 
threaded pegs 
attach to the 
di scs. 

Stainless steel 
discs come in 
12" , 10" , 8", 6" , 
and 4" sizes. 

The vari ous di ameters of sta inless steel di scs each use 4 nylon 

support legs. The support legs are avai lable in different lengths to 

match any cake height. Each nylon support leg can be individually 

adjusted with a quick twist on the threaded post to level each cake 

tier independentl y. (No more dowels to measure and cut!) Acry lic 

plates are preferred for their strength , durability, and ease of use; 

cardboard or other cake boards may also be used if desired. 

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

Thread e d 
stainless steel 
pegs attached to 
the stainless steel 
disc. 

3 1/ 2' ' leg used 
for 2 different 
sized cakes
just a twist of the 
wrist. 

Startet· Set Includes: 5 di scs ( I ea. of 12", I 0", 8", 
6" , & 4") and 20 legs (choice of2" , 2Yz", 3" , 3 1/z" , 4 
'h " lengths). $ 120 plus shipping and handling. Longer 
legs by special order. Also available are acrylic plates 
(6" dm1 16"). OLher sizes and shapes by special order. 

Shinning/Handling Fees: 
Orders under S 50 = $ 7 

S 50-S IOO ~ S II 

$ 101- $200 ~ S I S 

S20 1- S300 ~ SI9 

Orders over S300 = S23 

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

42551 299th St. • Scotland, SD 57059-5705 
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HoW DID THEY DJ IT? tipped with gold and brushed with lus
ter dust. Crimped gold wire was added 
for a light effect. 

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 beautifitl 
works of art, below is information on 
some of these displays. 

Photos on Page 11 

Toshie Harashima, Japan-A mold 
was used to make the face/head/shoul
der. The face detail was painted. The 
lower part of body was molded by 
hand. The scales were marked with a 
tip. Her head and shoulders were joined 
with the body, after which her arms were 
molded by hand and attached. Hair was 
piped with royal icing, and the figure was 
seated on a sugar paste, rolled fondant 
rock. 

Cap Prachyl, TX-The cake was cov
ered in rolled fondant and painted with 
a brush. The fence was made with pas
tillage. Roses and dolls were formed 
from gum paste. 

Barbara Iliff, CO-This four-tiered 
cake was covered with fondant. The 
scroll work was piped with royal icing. 
The second and fourth tiers were edged 
with royal icing covered lace. Flowers 
were gum paste accented with petal and 
luster dusts. 

Dons Arango, FL-All details were 
made by hand; no cutters were used. 
The dolls were made with cold porce
lain and painted with oleo. 

Photos on Page 12 

Rosa Viacava de Ortega, Peru
Embossed, overlapping folds were 
made of rolled fondant using textured 
rolling pins. These were highlighted with 
gold pearl dust. The top was decorated 
with gum paste roses and stephanotis 
set in a posy. 
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Avelina Florendo, Philippines-A 
scalloped pattern, divided into 10 sec
tions was made. That pattern was laid 
on top of16" x 12" round styrofoam 
and 8 scalloped sections were marked. 
The scallops were carved, leaving the 
other two sections in one piece to form 
the hinged section of the shell. Once the 
edges were formed, carving was con
tinued 8" deep inside the styrofoam. 
Sandpaper was used to smooth the sty
rofoam shell. This was then brushed 
with a mixture of gum arabic and wa
ter, and covered with three layers of 
fondant, rolled Yz" thick. The fondant 
was massaged by band to form the 
curve of the scallops, smoothed with the 
heel of the palm and dried completely. 
This process was repeated twice. While 
working on the bottom part the third 
time, the serrations of the shell were 
marked with a small pointed stick while 
the fondant was still soft, and then dried. 
It was then brushed with a mixture of 

Photos on Page 13 

Kimberley Poirier, RI- A 6" round 
dummy was covered with royal icing. 
The basketweave was completed with 
tip #47. There was a 4" inch ~ lz-ball 

underneath the roses. The rose~; were 
completed with tips#10, #97 and #104. 
The leaves were completed w [th tip 
#352. 

Elizabeth McMillan-Dick son, 
LA-The 8" cake was covered with 
fondant. "Ropes" of fondant were rolled 
and twisted together to make the bot
torn rope border. The scroll work was 
accomplished using a cutter. The bow 
and drapes were of fondant rolled to 
almost the desired thickness, and then 
rolled again with the textured rolling pin 
to give the dotted Swiss effect. The ivy 
leaves and assorted color rose~ , were 
made of gum paste and brushed with 
luster dust. 

cornstarch, pearl dust and a slight tint Irma de Bardales, Honduras- The 
of cream, gray and white powdered 14", 10" and 6" cakes were covered 
food colors. The shell was inverted into with white rolled fondant and decorated 
an upright position and brushed with a with small dots completed with tip #2. 
mixture of cornstarch and a little pearl The roses were made of pastilllge in 
dust. To make the pearl, a ball of sty- an ivory color. There were 20 roses, 
rofoarn was cut 1" in diameter, covered 25 leaves and 50 small flowers. 6 yards 
with white fondant, brushed with pearl of ivory 1ibbon was used to put around 

dust, and then laid inside the shell. The the cake. 

small boys and beach balls were made Suzannah Ngo, British Columbia, 
of gum paste. The boys were molded Canada-No description available. 
using a mold, and decorated accord-
ingly, as were the beach balls. 

Christine Jensen, OR-This cake 
sculpture was completed using the 
Roland Winbeckler stand and method. 

Toni Hartman, NJ-This dark green 
cake was highlighted with swirls of gold 
and luster dust. The leaves were then 
brush embroidered on the sides. The 
border was gilded through the middle. 
The cold porcelain leaves on top were 
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Photos on Page 14 

Janet Travis, IN-The sheet cake 
was covered and decorated wit h but
tercrearn icing using decorating tips #3, 
#16 and #21. 

Lara Maher, MA- The cah~ was 
covered with fondant. The fondant 
drapes were brushed with pear:. dust, 
the roses were made of gum paste and 
the display was enhanced with pearls. 
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Roberta Gibbons, MN-The cake 
was covered with one layer of rolled 
fondant which was dusted with a light 
coating of gold luster dust. Rolled fon
dant was rolled out to between 14" and 
W' thick. A cloth doily was placed on 
the fondant and pressed into it to make 
an impression. An x -acto knife was 
used to cut around the doily and the 
edges were softened slightly. Then, be
ing very careful NOT to remove the 
doily, the fondant was placed over a 

and finished with dots and flowers of 
royal icing. The borders were made of 
hand-molded pearls in graduated sizes. 
The posts were covered in molded 
pearls. The bouquet was made ofhand 
molded, gwn paste flowers and strings 
of fondant pearls. The bridal crown was 
made of fondant and molded pearls, 
and the veil was dotted with royal icing 
pearls. The entire cake was sprayed 
with pearl dust to give the illusion of satin 
and pearls. 

rolling pin, picked up, and draped over ,-------------
the cake. Once the draped fondant had 
been smoothed out, the doily was re
moved. A spray of gum paste calla lil
ies and a double border along the bot
tom of the cake provided the fmishing 
touches. 

Betty Gilmore, TX-This three
tiered, fondant-covered cake was 
decorated with a fondant bridal skirt 

Writing Made Easy 

When you have to write on a cake 
but can't Wiite free-hand very well, use 
wafer paper and a non-toxic pen. Lay 
notebook paper on the table, place your 
wafer paper on top and trace or write 
your message on the wafer paper using 
the pen. Perfect writing all the time! 

-OK Ideas, Vol. 9, Issue 1 

... and Caring 
... and Caring 

(T 

It is with great sadness that I in
form you of the passing of Robert 
C. (Bob) Mead, after a brief illness. 
Bob was the publisher ofthe Ameri
can Cake Decorating magazine and 
an ICES member. Many of you may 
have met him at the Detroit Conven
tion. He was a wonderful man and 
will be missed by those of us who 
knew him. He is survived by his wife 
Karen, and his children: Peter Mead, 
Natalie Mcintosh and Cheryl 
Crawford. Condolences may be sent 
to his family at: Family ofRobert C. 
Mead, c/o RCM Enterprises, 2233 
University Ave., W., #410, St. Paul, 
MN 55114-1629. 

-Roberta Gibbons, President 

Classified Advertisements 

PRICE-it-RIGHT- The one and ONLY Cake Decorating Pricing Software designed with the cake decorator's busi
ness in mind. This is a must-have tool for your business, no matter the size. Pricing of all cake related jobs, invoicing, 
recipes, shopping list and much more- you customize it to your needs. Call 901-854-1104 or contact Harriet Cobb viae
mail atBeacake@aol.com. Pre-order for Convention pickup. $99.95; add S&H if not picking up. See me at booth #221 
at Convention; bring your coupon! 

SUGAR CRAFT. 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.htrnl (cake decorators ' message board), also cake photos, ideas, recipes, 
and a chat room! No paper catalog available at this time. 

ATTENTION. COLLECTORS! New England Day of Sharing commemorative T-shirts (XL only)~ $15.00 + $4.00 
(shipping and handling). Enameled pins: red, white and blue~ $5.00 + $2.00 (shipping and handling). Send money orders 
to K. Mullen, 44 Court St., Whitman, MA 02382 USA. 

FOR SALE: Best offer buys a collection ofWilton yearbooks from year 1977 through year 1997. 20 copies. Telephone 
or fax 414-425-6540. 

Australian Su2ar Craft Ma2azine- AUD $52.00 by ainnail. (Approx. USD $28). Send name, address and Visa or 
Mastercard details to The Editor, P. 0. Box 329, CHURCH POINT NSW 2105, Australia or e-mail pat@cakedirectory.com. 

Country Kitchen SweetArt. Inc. -Visit our Web site: www.counnykitchensa.com. Our fun and easy-to-navigate Web 
site includes recipes, ideas and links to terrific cake decorators' Web sites. 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. 
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2001-2002 Officers & Board of Directors 
ExesutiYe CommitJu 

Roberta Gibbons: President 
15710 Harmony Way 
Apple Valley, MN SS 124-7122 
Ph/fax (952) 432-5976 
E-mail: prgibb@aol.com 

Kathy Scott: Vice-President 
P.O. Box218 
Abbeville, SC 29620-0218 
Ph (864)446-3137, wklfax446-1112 
E-mail: sweetexpress@wctel.net 

Linda Dobson: Treasurer 
208 Deale Rd. 
Tracy's Landing, MD 20779-9712 
Ph (410) 867-i615, (301) 261-5536 
Fax (301)261-9919 
E-mail: lcdobs@olg.com 

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

Rena Will: Corresponding Secretary 
415 S.Birch 
Sapulpa, OK 74066-4411 
Ph (918) 224-5522, fax (775) 665-3685 
E-mail: rena61 S@aol.com 
AL, MA, PA, Panama, Sri Lanka 

Susan O'Boylwacobson: Chairman of 
the Board 

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

Board Members 

Maxine Boyington 
3600Treadwell Dr. 
OklabomaCity,OK 73112-6138 
Ph(40S)947-4644, fax 947-8220 
E-mail: maxicakes@aol.com 
GA, LA, NV, Japan, Indonesia 

Mildred Brewer 
i 9200 Roseland Ave., Apt. 349G 
Euclid,OH 44117-3304 
Ph(216)481-96SI 
E-mail: har_mill@email.msn.com 
DE, SD, Puerto Rico 

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

Jean Eggers 
2808 S. Center 
Sioux Falls, SO 57105-4818 
Home ph & wk (60S) 332-8756 
Fax (425) 920-3998 
E-mail: jcaneggers@aol.com 
ID, NY, VT, Peru, West Indies 

Denice Fing 
3607 Oak Ave. 
Gwynn Oak, MD 21207-6315 
Ph(410)26S-8197 
E-mail: cakeccdee@aol.com 
AK. IL, OK, Brazil, Philippines 

Vicky Harlen 
I 598 S. Tedford 
E. Wenatchee, WA 98802-5263 
Ph (509) 884-1229(hm& fax) 
E-mail: cakegal@cakegallery.com 
AR, Mi, MN, Rl, Australia, Honduras 

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

EmiKuter 
P.O.Box204 
Manchester, CT 06045-0204 
Wk (508) 233-6958, pg (860) 590-2401 
E-mail: nearlynormal69@yahoo.com 
lA, OH, SC, TN, British Columbia, England 

Gayle McMillan 
4883 Camellia Lane 
Bossier City, LA 711 I I -5424 
Ph(318) 746-2812, fax 746-4iS4 
E-mail: gvmcmillan@aol.com 
CA, CT,IN, UT, Mexico, N. Ontario 

Gayla Russell 
4308 69th St. 
Urbandale, lA 50322-I 704 
Ph(SIS)276-2812 
E-mail: cakecastleO I @juno.com 
CO, TX, MS, NM, Alberta 

Tillman Ryser 
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Ph (78 I) 599-0692 
E-mail: dottie599@aol.com 
ND, MT, WV, Manitoba 

Susan R. Short 
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HI, NJ, Quebec, Virgin Islands 

Beth Lee Spinner 
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Publication Information Contm:tthe 
designated Board 
Member with any 
probkm in your 
local state/areal 

province/country. 

The ICES (USPS 020031) newsletter is published 
monthly (except in September) by the International Cake 
Exploration Societe at 324 W. Seward Rd., Guthrie, OK 
73044-7806, Periodicals postage paid at Guthrie and 
additional mailing offices. 
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ICES Founder 
Betty Jo Steinman 

P.O.Box227 
Hampshire, TN 38461-0227 
E-mail: bettyjo@mlec.net 

Membership Coordinator 
Gayle McMillan 

4883 Camellia Lane 
Bossier City, LA 71111-5424 

Phone(318) 746-2812 
Fax(318)746-41S4 

E-mail: gvmcmiUan@aolcom 

POsTMASTER, PLEASE SEND ADDRESS 
CHANGES TO: ICES Membership Coordinator, 4883 
Camellia Lane, Bossier City, LA 7111 1-5424. Newsletter Back Issues 

The ICES newsletter is published to keep members 
informed about cake decorating and relevant issues. 
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 membership dues are $37 per year 
(dues include $27.38 for your subscription to the ICES 
newsletter); Associate membership dues are $12 'per 
year, and Charter membership Goined before 09/1977) 
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." 

Dues for new members go to ICES Membership, PMB 
166, 1740-44~ St- SW, Wyoming, MI 49509. 

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

While supplies last, the 1 I 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 the 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. SewardRd, Guthrie, OK 73044-7806. Send U.S. funds 
only, please! 

Material published in the ICES Newsletter does not necessarily reflect the opinions of ICES and/or the Newsletter Editor. ICES and/or 
the Newsletter Editor cannot be held responsible for the results from the use of such material. Class. Show, and Day of Sharing notices 
are published as a public service. Any changes or cancellations are the responsibility of the contact person, not ICES and/or the Newsletter 
Editor. All advertisements are accepted and published in good faith. Any misrepresentation is the responsibility of the advertiser. The 
International Cake Exploration Societe and/or the Newsletter Editor are NOT liable for any product or service. This publication reserves 
the right to refuse any advertising which would be in violation ofthe objectives ofiCES as stated in the bylaws. This publication will not 
publish anything which would be in direct conflict or competition with ICES or ICES-sponsored events. 
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I August Issue Deadline: June~ 
Advertising Policy 

Ads for the newsletter must be received by the 25m of the month, two months""
preceding issue month (Sept2S for Nov. issue). All ads are payabh· in advance "1 
before publication. Make checks payable to ICES. Ads (except Classified) must 
be submitted digitally (as e-mail attachment, on floppy or Zip 10(• disk, or on 
CD; see instructions below) unless otherwise approved by the Newsletter Editor. 
Any ad requiring typesetting or an unusual amount oflayout or clean Jp time may 
be billed. Allow four to five days for the mail to reach the ICES Newsletter 
Editor at 324 W. Seward Rd., Guthrie, OK 73044-7806, phone or fax (405) 282-
3003, e-mail: IcesEditor@aol.com. Ad prices are subject to change without 
notice. Current ad rates and sizes (width x length) are as follow,,: 
Classified Advertising is $5.00 per typed line (size 12), black and '"bite only. 

Page Size 
116 page (3 %" x 3 \4'') 
114 page (3 %" x 4 'AI") 
Horizontal 112 page (7 W' x 4 7/s") 
Verticall/2 page (3 %" x 10") 
Full page (7 W' x I 0") 

Black and White 
$ 69.00 
$103.50 
$184.00 
$184.00 
$333.50 

!dllilr 
Sl20 
Sl80 
S320 
S320 
S580 

If you committo one full year of ads (11 issues), you will get one fd free (you 
will be charged only for I 0 ads). If you committo one-half year of ads, you will 
receive one ad free of charge (published in 7 issues). If you choose tc pay for the 
full year commitment or a one-half year commitment in advance, you will receive 
an additional I 0% discount. Please note that Classified ads are excluded from 
this offer. 

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

To submit ads digitaUy. please send the ad attached to e-mail, floppy disk, CD, 
or Zip 100 disks. If you require your media returned, please includt a postage
paid envelope. The newsletter staff works with Windows and FageMaker, 
MSWord, WordPerfect and Photoshop programs. Please do not send Mac 
files with Quark extensions; they are incompatible with the PC l'ageMaker 
program. If you are using a PC (Windows), you may submit any of the 
following types of files: PageMaker, Word, WordPerfect, or Photushop, plus 
any nonstandard fonts used, along with tiff files of any artwork. Macintosh 
files are also accepted, provided they can be converted or re-created. 

For atls with photos or grayscale scan photos or grayscale art in ~;rayscale at""-
350 dpi and save in tiff formal 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 tiff format. Please submit the ad in tiff format. Fax a copy 
ofthe ad to the Editor for comparison of original and digital versiom;. 

Show Photos 
The color photos appearing in the newsletter are available for$ 1 .00 t:ach, plus a 
SASE. Only one copy of each photo is available. The person who ·=reated the 
sugar art has first choice within 30 days from the date of issue (for J.S. mem
bers), or 90 days (for other countries). To purchase a photo, send tht following 
information to the ICES Editor: 1) name under photo, 2) description c.fthe sugar 
art, 3) date of newsletter, 4) check or money order (U.S. funds only) payable to 
ICES, and S) a stamped, self-addressed #I 0 envelope (SASE). 

Where to Send 
Checl!s for agy purpose should be made payable to ICES. 

Address chagges. label corrections and renewal membership dues: 
ICES Computer, 4883 Camellia Lane, Bossier City, LA 71 1 11-5424, phone 
(3 1 8) 746-2812, fax 746-4154, e-mail: gvmcmillan@aol.com. 

Cake Show certificates: 
Robert Holsinger. 

Membership brochures and newsletters for publicity: 
Denice Fing. 

Membership pigs. Membership questions and New Member •!!!§: 
ICES Membership, 1740-44 .. St. SW, Wyoming, Ml 49509. 

Newsletter copies, back issues and ads: 
ICES Newsletter Editor, Grace McMillan, 324 W. Seward Rd., Gutllrie, OK 
72044-7806, phone or fax ( 405) 282-3003, e-mail: lcesEditor@aol.cum. Copy 
and ads must be received by the 25'• of/he month, two months p-eceding ~ 
issue month. . ~ 

2002 Show Directors: 
Tammy Schuch, S I 08 Ventura Court, Murfreesboro, TN 37129-3062, phone 
(61 S) 849-8564, fax 904-91 12, e-mail: NashTn2002@aol.com. 
Claudette Tidwell, 7544 Lakeview Dr., Nashville, TN 37209-S7<J.t, phone 
(615) 356-3746, fax 356-2877, e-mail: claudt2002@aol.com. 

ICES Newsletter 



ICES Newsletter 

~ Excellent Flavor and Taste 

~ Assorted Varieties 
~ Best Quality 

~ Kosher Pareve Approved 
~ Easy to Use 
~ Made in the USA 

Sib. 201b. 21b. 

Pail Sizes 

Phone: 845.469.1 034 
web: www.SatinFineFoods.com 

• Freezer Safe 

· Sheetable 

· Kosher 
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The rolled 
fondant 

choice of 
top cake 

decorators. 
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This 3-D truck was created by 
Nelly de Perez ofVenezuela. 
Three cakes were placed on top 
of each other and covered with 
fondant; the front, cab, and 
back of the truck were also 
made of cake pieces and cov-

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

ered with fondant. Thf win
dows were made using piping 
gel, and the lights were made 
with white chocolate mixed with 
piping gel. How would you like 

cake like this for Fa ther's 

Periodicajs 
Postage 
PAID 

THE MAlUNG LABEL SHOWS YOUR MEMBERSHIP EXPIRATION DATE - Month/Year. Regular Memberhip is $32 per year; 
In ternati onal Membersh ip is $37 per yea r; Associate Membersh ip is $ 12 per year; Charter Membersh ip Uoined before September, 1977) is$ W 
per year. Checks are to be made out to ICES; payable in U.S. funds on ly. Send dues for new members to ICES Membership, PMB 166, I 740-44 th 
St. SW, Wyoming, MI 49509. Send renewal dues and address changes to ICES Computer, 4883 Camelli a Lane, Bossier City, LA 7 1111 -5424. 
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