


~ c~ 
6quires Kitchen International & hool of Cake Decoratin8 0 6u8arcraft 

CAKES 
-c-""' "'c...-.. 

b . Dutton Publishin8 Ltd 

6quires Kitchen M~azine Publishin8 Ltd 

0quires Kitchen 

_Q CAKES & 
~ugarcraft 
Subscribe today! 
Packed with projects, offers, 

sugar flowers and news, Cakes 

& Sugarc raft is the UK's lead ing 

quarterly sugarcraft magazine. 

Each issue brings you up-to-date 

with the season's latest ideas and 

innovatio ns, a ll packed into 144 

pages, do uble the size of the 

prev ious monthly fo rmat. To 
subscribe or pl ace an order, 

te lephone (0) 1252 727572 or 

visit ww w.squires-group.co.uk. 

Back issues avai lable while 

stocks last. 

WEDDlNG Ci\KEo 

A Design Source 
Every bride-to-be and cake 

decorator will find pl enty of 

inspiration in thi s sell -out title . 

Each magazine features at least 

250 cake des igns, so you' re sure 

to find unique and ori ginal ideas 

to he I p you find your pe rfect 

cake. This immensely po pular 
magazine is avail able online at 

www.squires-shop.com, or 

telephone our team on 

+44 (0) 1252 727572. 

Visit our booth at the 
ICES Festival of 

Sugar Art 

Great titles from b. Dutton Publishing Ltd. 
If you haven ' t seen the selection of titles from b. Dutton Publishing, take a look! Each title offers the sugarcrafter something new, from ingenious 

ideas in Hobby Cakes to humourous cartoons in So You Baked a Cake by Dag. 
Our 1ew title , Cakes from Concept to Creation by Kathy Moore is a must-have for any cake decorator. Taking you through every stage of the cake 

making process, you can be sure your cakes are a success. Kathy also offers her expertise in starting a cake decorating business from home. 

To order online, visit www.squires-shop.com 
For further information about the Squires Group and 

Squires Kitchen's International School of Cake Decorating 
and Sugarcraft, visit our web site www.squires-group.co.uk 

A DATE FOR YOUR DIARY 
Squires Kitchen's Annual Cake Decorating Exhibition, 14th - 16th March 2003 

5 D<lY International School of Cake Decorating & Sugarcraft, 18th - 22nd March 2003 

Squ ires Kitchen, Squires House, 3 Waverley Lane, Farnham, Surrey GU9 8BB. Tel: +44 
(0)1252 711749 Fax: +44 (0)1252 714714 E-mail: info@squires-group.co.uk Web site: 

www.squires-group.co.uk Online shop: www.squires-shop.com 

Page2 July, 2002 ICES Newsletter 



Editorials 

This issue marks the thirteenth is
sue of the ICES Newsletter published 

I 
from this office. The good news is that 
after twelve published issues, I still love 
my job (smile). I still enjoy working with 
the ICES otganization and her mem
bers. I've seen and worked with two 
Presidents, truly appreciated them both 
and sincerely enjoyed the professional 
relationship we've shared. 

More good news: advertising last 
month showed the highest number of 
paid ads the ICES newsletter has ever 
published. You'll notice this month's is
sue display~ 1% pages of color adver
tising, whic? is great! 

Advertising is an important feature 
of our newJletter. It helps pay for the 
publishing of the newsletter, it puts 
ICES members into contact with ven
dors, and itl increases the business of 
those companies selling their products 
to help sugJ artists decorate beautifully. 
Thank you to all ICES advertisers .... 

The additional color pages have in
creased advertising income for ICES as 
well, and it is gratifying to see some of 
our vendorf taking advantage of that 
added feature. I have found the color 
advertisers !cooperative in the submis
sion of their ads ... they have been very 
gracious in observing the Advertising 
Policy. 

I understand that we can now sign 
up on-line for our Conventton demon
stration choices at www."ices.org. What 
a great idea! I suggest you make your 
selections early .... 

While you're preparing your Con
vention displays this year, why don't 
you take a moment NOW to fill out your 
Descriptiop of Convention or Demo 
Display form? It'll save you time later, 
and it'll help me out for the "How Did 
They Do It?" section of next year's 
newsletters. It was such a success last 
year; we're doing it again. 

See you in Nashville! -Grace 

ICES Newsletter 

PRESIDE__Nf'S 
MESSAGE 

What a year this has been! Time has really flown 
by and soon we wi ll be together again at our annual 
"family reunion" in Nashville. I am really looking forward 
to reconnecting with old friends and meeting new ones. 

This has not been an easy year for ICES, the Board of 
Directors, the Representatives, and your President. Together we have faced many chal
lenges. Some have had positive outcomes, some have not, and other challenges are cur
rently being worked on in order to bring them to some sort of resolutioh as quickly as 
possible. As always, I and your Board of Directors are available to answet any questions 
that you may have regarding any of the inner workings of our organization. 

There are many people I must thank for their hard work and dedicatidn over the past 
year. First, is the ICES Board ofDirectors. They have been working extremely hard over the 
past year (130+ motions at Midyear alone) to fulfill the needs of the membership. I would 
like to thank them for the dedication that they have shown towards their jobs and for their 
support. 

Next, I would like to say a special thanl< you to the Executive Committ~e: Kathy Scott, 
Linda Dobson, Mary Sue Ryser, Rena Will , and Susan O'Boyle-Jacobson. II have been truly 
blessed to be able to work so closely with these talented women. 

We certainly can't leave out ICES Representatives! A big thank you goes out to all of 
you who have sent me your newsletters . Each issue is read from cover tol cover and then 
kept in a special file (I still have every issue that was sent to me!) . I also have to thank all of 
our Representatives who have worked so hard to bring the "caring and sJ aring" philoso
phy of ICES to sugar art enthusiasts in their local areas. To those of you ho are ending 
your ten11S in Nashville, thank you for all that you have done for your state/area/province/ 
country. For those of you who will be sworn in at the General Membership ~eeting, I would 
like to say, "Welcome! " I know that you will do a super job for your members. 

ICES also has two people in contract positions: Newsletter Editor, Grace McMillan, and 
Membersh ip Coordinator, Gayle McMillan, who have gone above and beyond the call of 
duty during this past year. We are very lucky they have chosen to work ~ith us. 

And last, but ce1tainly not least, I would like to personally thank Tammy Schuch, 
Claudette Tidwell and their committee for the "Sweet Southern Hospitality' ' they are show
ing the ICES membership. They have worked very hard for the last five years so that you 
could enjoy the best ICES show ever! Please be sure. to let them know how much you are 
enjoying your time in Nashville and how much you appreciate what they have done. 

I have been truly honored to serve as your President and thank you, the membership, 
for giving me the opportunity to "repay my debt" to ICES for all that the organization has 
given to me. I will cherish the friendships that I have made and look forward to new chal
lenges that await me in the world of the sugar mts and ICES . 

Yours in sugar, 

Roberta Gibbons 
ICES President 
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Executive Coininittee Meeting Results 
The following are the results of the ICES Executive Com

mittee meeting held via teleconference call on Tuesday, April 
30,2002: 

1) The Convention Liaison moves that we accept the forms 
as presented for the Hamilton 2003 Show and Convention. 
Motion failed. 

2) The Convention Liaison moves that we accept the Bud
get a~ presented for the Hamilton 2003 Show and Conven
tion. 1\1otion failed. 

The ICES Board ofDirectors accepted the resignation 
ofNancy Miles and Linda Butler as the 2003 Hamilton Show 
Directors, effective May 1, 2002. 

The following are the results of the ICES Executive Com
mittee Meeting held via teleconference call on Tuesday, May 
28, 2002. 

1) Based upon the advice ofiCES legal counsel, the Con
vention Liaison moves that the 2003 show in Hamilton, On
tario be canceled due to the resignation of the 2003 Hamil
ton Show Directors, the lack of signed contracts for the 
Hamilton Show, and the possibility ofhotel attrition fees in 
Nashville, TN. Motion carried. 

3) The Convention Liaison moves that ICES retain an at
torney to negotiate the room block and lower the attrition 
fees with Opryland Hotel and Convention management for 
the 2002 ICES Convention. Motion carried. 2) The Convention Liaison moves that the ICES Board of 

Directors research alternative sites for the 2003 Conven
Submitted by Susan 0 'Boyle-Jacobson tion. The site chosen will be contracted if and when a settle-

Chairman of the Board ment can be made with Gay lord/Opry land Resort and Con
vention Center. Motion carried. 

So . .. what's new? 
Creative Cupcakes, Cookies, and More 

by Mary Lou Werner 

The back of the book says, "A collection of recipes and 
sugarcraft designs for every home decorator from beginner 
to advanced. This step-by-step treasury is a complete guide 
to creating sixteen different cupcake, cookie or sugar art 
ideas .... " 

Published in May, 2002, this 100-page bookis for sale 
for $1 0.95, and can be ordered from Dark Horse Publish
ing Co., P.O. Box 322, Rosemount, MN 55068, or bye
mailing drkhrse@wintemet.com. 

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

Submitted by Susan O'Boyle-Jacobson 
Chairman of the Board 

SUf!WifJJ~ 
23 .NOJdli Stwt fl)~tUte 
~to.wn, .NJ 07960 

800-203-0629 
973-538-3542 

Fax 973-538-4939 

Catalog $5.00 refundable mail@sugarbouquets.com 
{!}n-f.ine e.a.ta.fug. d: Jdea, at w.w.w..,~.co.m 

Books Arriving Soon 
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NEWS AND UfCOJ'\ING EVENTS • • • 
The Geor2ia ICES Day of Sharin2 and Special 

Classes will be held on Sunday, August 4 from 2:30 to 5:30 
p.m. at Winters Chapel United Methodist Church in Atlanta. 
Special gueJt demonstrator will be Lin Cook from the UK. 

Lin will also be teaching classes in "soft" gum paste 
in Atlanta on August 2, 3 and 5. Choose any one or all 
three days of classes. 

For more information about the DOS or Lin's classes, 
contact Mary Jane Polizzotto, State Rep., at 770-507-9050, 
or e-mail pedaldancr@aol.com. 

The Frost-A-Tiers Cake Decoratin2 Club announces 
its semi-annual Day of Sharing on Sunday, August 25 in 
Houston, TX. There will be demonstrations on various forms 
of decorating for all levels from beginner to advanced, plus 
door prizes and raffles. For more information, visit 
www.frostatiers.com, or contact Lori Gust at 
info@frostatiers .com, or call832-687-3020. 

Elizabeth Parvu will also be teaching a new EASY, FAST 
and FUN w4y to make gum paste flowers in just a few steps. 
Elizabeth's classes will be on August 26 and 27, follow
ing the Day of Sharing. For more information, please visit 
www.frostatiers.com, or contact Lori Gust at 
info@frostatiers .com or call832-687 -3020. 

I 

Classes ... 

Roland Winbeckler: 
September 16-20 
Professional course in buttercream decorating. For more 

information, please contact Jeri Kopecky, Cake Carousel, 
1002 N. Central Expwy., Ste. 511 , Richardson, TX, 7 5080, 
telephone 972-690-4628, fax 972-907-0000, e-mail 
jeri@cakecarousel.com, or log on to www.winbeckler.com 
and click on "Classes." 

Marsha Winbeckler: 
September 17-CocoaPainting, September 18-Rolled 

Buttercream, September 19-Wafer Paper Uses. 
For more information, please contact Jeri Kopecky, Cake 

Carousel, 1002 N . Central Expwy., Ste. 511 , Richardson, 
TX, 75080, telephone 972-690-4628, fax 972-907-0000, 
e-mail jeri@ cakecarousel.com, or log on to 
www.winbeckler.com and click on "Classes." 

Upcoming Conventions 
and Midyear Dates I 

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

Conventions 
July 25-28, 2002- Nashville, TN 

2003- To be determined 
August 5-8, 2004-Washington, :qc 
July 28-31 , 2005-New Orleans, LA 

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

March 12-14, 2004-New OrleansJ LA 

2002 Convention Information 

The following information can be found in the newsletter 
issues listed: 
Airline Information ... ......... ..... ............ .. .. November, 2001 
Hotel Information ....... ...... ........ ..... ... ..... . December, 200 1 
Convention Registration Form ...... ..... .... . DeGember, 2001 
Tour Schedule ........ ... ...... ..... ......... ........ .... . January, 2002 
Tom Registration Form .... ........... ..... ..... ... ... January, 2002 
Vendor/Exhibitor/ Author h1fonnation .... .... February, 2002 
Tentative Show Schedule .......... ... ............ .... March, 2002 
Century Club ... ... .......... .... .... ..... .... .......... ... .... April, 2002 
Tentative Demo Schedule .. ...... ... ..... ....... .. ... .. .. May, 2002 
Show Rules/Release Farm ... .... ...... .... ........... .. June, 2002 

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

... and Caring 
Condolences are sent to Linda Fontana. Linda's 

mother passed away in early May. Sympathy cards 
may be sent to Linda Fontana, 5816 S. 104 Ave., 
Omaha, NE 68127. 

Gloria Griffm wishes to thank everyohe for their 
phone calls, letters, flowers , gifts, prayers and get
well wishes that have been sent to her duriing the past 
few months while she has been in and out ofthe hos
pital. 
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Displaying Your Cake 
Cake Stands being made, see if you can get a yard or two; even scraps 

Look for interesting and unusual stands, whether or can be useful. Tuck it, drape it, make bows, etc. You 
not they've been made specifically for cake display. Any- can add wedding colors in where buttercream flowers 
thing that is steady and will support a cake board will might not suffice. 
work. • Tulle. What is it? It's what wedding veils are made 
• Heavy-duty cardboard tubes. Upholstery shops have from and it comes in a multitude of colors ... and it's 
these. They measure about 1 0" across and can be cut to CHEAP! More importantly, it comes in incredible 
any length. Drape them with some fabric, paint them, widths, sometimes _l 02" wide! Bunch the tulle around 
and sponge over in gold or silver, or both! They look the base of a plain cake board and it immediately ere
great and are very inexpensive. ates a romantic, ethereal look. Tuck it into flowers, fill 
• Resin pillars. These have been appearing in craft Lucite tubes with it, drape tables with it, use it for swags, 
s1:0res, such as Michael's. They'remeantforplantstands use Christmas lights .... There are endless possibilities 
and are very dramatic. with this light and airy fabric. 
• Planters. There are so many wonderful styles of • Flowers. Swags of ivy can hide a boring stand, as 
planters and they come in all shapes, sizes and styles. can tucked flowers. If the bride is willing, a nice table 
Don't be afraid to tum them upside down for a different bouquet with the cake setup around it in a semicircle is 
look. always elegant. 
• Paint cans. This is an old caterer's trick to add di- • Candles, even during daylighthours. Whether they're 
mension to a buffet table. Drape an old paint can with in candelabras or in votive cups placed around the table, 
attractive fabric;justmake sure not to use one with paint they add elegance, shimmer and shine. Used with Lucite 
still in it, unless you don't mind if it gets lost or thrown pillars, they'll make the pillars appear to glow. 
away. • All those bride and groom things, such as toasting 
• Antique anything. Old plates, stacked books, vases glasses, cake knives and servers. These are important 
... as long as it will support your cake and look beauti- to the couple and should have a place on the table. 
fbi, you may certainly let your imagination run wild • Old stuff. Bead garland can be draped around tulle, 
• All you have is a plain cake board? Try putting it on between the tiers of a cake, or inside pillars. Christmas 
blocks of wood Just make sure it's steady ... tuck flow- balls can be used as decorations, as well, even if it's not 
ers around the base to decorate. Christmas, as they come in so many colors and shapes. 
• Check garage sales, thrift stores and antique stores. 
NOTE: Before actual use, try out your unique cake stand 
by shaking the table to see how steady it is. Better safe 
than sorry! 

Tlb.eTable 
In front of you is a table with a white cloth ... not 

very original. Do not despair; this is where you can re
ally have a lot of :fun! Use the wedding theme, and ere-

• If nothing else, ask for an additional tablecloth. This 
cloth can be draped, scrunched, bunched, etc. I once 
used Christmas lights under one. I laid the lights on the 
base cloth and then bunched the second cloth on top; 
the lights shone through and they looked great. .· 
• Fabric, fabric, fabric. If the bridesmaid's dresses are 

Favorite Items used in Setting Up: 
Any special items to set cakes on: stands, pots, pillars, 
etc. 
2x4 chunks of wood to add lift to a simple cake board 
Tulle: white and cream, or coordinating wedding colors. 
Small votive candles in small giBss cups. 
Christmas twinkle lights. 
Bead garland: silver, gold and pearl. 
Pruning shears. 
Scissors. 
Hot glue gmt and glue sticks. Don't forget the glue sticks! 
Cake repair kit for life's little accidents. 
Camera! Never forget the camera. 

-Pam Weston, Casanova News, 09/2001 
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C?!arlson 

.I 
~·L•""""G olp NEW NEW NEW 

:0..~ I <s,. c.t ~ 

f p~~· · .# \ At last- Incredible, edible = . 
~~ · UNBREAKABLE GEL 

IIlii,·•; "'' "' . 

(Ma1ufactured from edible, natural products) 
Pipe it, roll it, cut it 

Make the most intricate lace points, 
1Jce pieces, ferns, leaves, flowers 

Flexible, virtually unbreakable! 

Easy to use- stunning effects 
Book with full-colour pictures and instructions 

Gel in clear or white 

Oui.vv tAl fWW/ ~ todcuf - ifO'W, et ik~ ifO'Wdid! 

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 

~oo e[p 
1t~1each 11/illt~n I 

Cake 'Dect~raling Classes 
We have a need for instructors in many cities thrci>Ughout the 
United States and Canada. Certain areas are eligible for a 

$100 Wilton gift certificate upon placement. See o Lr 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? 

1, lf1cale a hlillfJn etas~ near IJ"" 
Call 1-800-9'12-8881 
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c~onsistent Level Layers ... Every Time 
ThE~ AGBAY Cake Leveler is the 
most precise cake cutting and 
lev(eling tool available on the market. 

LayE!r after Layer, Cut after Cut, the AGBAY Cake 
LevE!Ier outperforms any other cake cutting and 
leveling tool ... period! 

Guaranteed to give you flat and parallel layers 
(as t ll in as 1/8" thin) consistently every time. The AGBAY Cake Leveler is the Last 

Cake Leveler You Will Ever Need! 
"' 

LightNeight and 
durable anodized 
aluminum frame 
with easy glide 
wide feet for 
stabi lity. 

Advanced frame design keeps blade under tension to 
prevent climbing or digging while cutting. 

Sturdy 1f4 " stainless steel 
rods for rigid support. 

Easy to read I 
stain less steel 
ruler ensures 
accurate level 
cutting. 

Super sharp double-edged serrated STAINLESS STEEL BLADE cuts 
through all types of cakes, including fruits and nuts with ease. 

Can accommodate cakes up to 6V2" high and 20" wide. 

Blade guard with locking collars for 
safe storage when not in use. 

Optional serrated Styrofoam cutting blade available. Cost $20.00. 

~ 

Designed for discriminating professionals who demand the best! 

For More Information or to Place an Order 

CALL: 508-753-5169 

AGBAY PRODUCTS, INC. 
11 HAMPTON STREET 
AUBURN, MA 01501 

www.agbayproducts.com 
e-mail: maureen@agbayproducts.com 

We accept checks/money orders, 
VISA, MasterCard or Discover 

Your Cost: $139.95 
plus $9.95 U.S. Shipping & Handling 

MA Residents add 5% Sales Tax 

Knobs for 
easy height 
adjustment. 
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Earlene Moore from TX graciously submitted this Item Retum Fonn for publication. Use this as a template to build your 
own ... this form will save time and serve as an organizational tool for all your brides and your own files. 
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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 • Introduction to Sugar Paste 
• More Flowers & Borders 
• Wedd i ~g Cakes 

• Intermediate Sugar Paste 
• Australian Cake Decorating 

Send $1. 00 for Catalog. 

www.lorrainescakesupply.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(ldind 
cakes and chocolates n 
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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) 770-309 1 Tel: (716) 831-0562 Fax: (716) 831-0584 

Toll Free Message Service: 1-888-805-3444 
\\'cb Page: www.creativccuUers.com 

E-mll il : crcntivccuttcrs@cakeartistry.com 
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Red, White and Blue Fruit Salad 

5 pkg. unflavored gelatin 
1 12 cups low-calorie cranberry juice 
4 packets sugar substitute 
1 cup sliced fresh strawberries 
1 cup part-skim ricotta cheese 
1 cup fresh or frozen blueberries 
1 cup (1 medium) banana, sliced 

Sprinkle 2 tsp. gelatin over 1 cup cran
berry juice. Let stand for 5 minutes to soften 
gelatin. Cook over low heat until gelatin dis
solves. Pour into a bowl and add 2 packets 
of sugar substitute. Chill until thickened like 
com syrup. Stir in strawberries and pour into 
a 6-cup mold. Refrigerate. 

Make the second layer by dissolving 1 
tsp. gelatin in 1 cup cold water. Let stand for 
5 minutes to soften gelatin. Cook over low 
heat until gelatin dissolves. Pour mixture into 
a food processor or blender. Add ricotta 
cheese and 1 packet of sugar substitute. 
Blend until smooth. Spoon ricotta mixture 
over strawberry layer. Refrigerate. 

Make the third layer by sprinkling 2 tsp. 
gelatin over 1 Yz cups cranberry juice. Let 
stand for 5 minutes to soften gelatin. Cook 
over low heat until gelatin dissolves. Chill un
til thickened like com syrup. Stir in blueber
ries, banana, and remaining packet of sugar 
substitute. Spoon onto ricotta layer. Refrig
erate until firm, at least 3 hours, or overnight. 

Yield: 12 12-cup servings. 
-American Diabetes Association 

Special Celebrations and 
Parties Cookbook 

Betty Wedman, M.S., R.D. 

• • 

Watermelon Slush 

1 medium watermelon(about 12 pounds) 
% cup lime or lemon juice 
%cup sugar 

Cut the watermelon into 2-inch wedges. 
Remove and discard the rind, black seeds, 
and as many of the softer white seeds as pos
sible. Cut into 1" chunks and place them in 
the bowl of a food processor or blender. Pro
cess until pureed, although some small chunks 
may remain. Add the lemon or lime juice and 
sugar, and blend until just mixed. Transfer the 
mixture to a stainless steel bowl, cover, and 
freeze until solid, about 8 to 10 hours. 

About 4 hours before serving, move the 
bow 1 to the refrigerator to soften. In the last 
hour before serving, use a fork to break the 
softened mixture into shavings. Serve the slush 
in pretty glasses or bowls . Garnish with a 
fresh spring of mint, if available. 

Watermelon Pie 

1 can sweetened condensed milk 
4 ounces frozen whipped topping 
~ cup lime juice 
2 cups watermelon balls 
1 9-inch graham cracker crust 

Fold together milk and topping. Add lime 
juice. Fold in watermelon balls, reserving 
about 5 balls for garnish. Pour into graham 
cracker crust. Place remaining watermelon 
balls on pie as a garnish. Chill at least two 
hours before serving. 

Casanova News, August 2001 
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Carolyne Walsh, WA 

Ann Marie Kane, NJ 

Kate Fielder, Alberta, Canada 

Charles Gilmore, TX 
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Kay Pitts, IL Brittany Lange, MN 

Donna Pauley, VA Emilia Mintz, Argentina 
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Mari Mahler, IA Pam Weston, WA 

Beverly Dodson, PA Jennifer Thomas, LA 
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Catherine Dorsey, WA 

LauraAzucena, Argentina 

Claudette Tidwell, TN 
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CAI<E-]ACI<S® ~ N!W • 
~ JEM Cutters THE ADJUSTABLE DOWEL ROD 

Each 
Rod 

The Revolutionary System For 
Doweling Tiered Cakes 

• Clean • Safe • Fast • 
• Sturdy, Dependable 
• Reusable, Portable 
• Sanitary, Dishwasher Safe 
• FDA Approved Plastics 
• Great for Beginners or 

for Professionals 

A~f:, ~,::~~.~ :~ -~···· ~ .. ,.,.· SIMPLY 
-- · TURN 

SCREW TO 
· ~ ADJUST 

: HEIGHT 

3' 3112' 4' 

PATENT No. 5,165,637 

Sold in Packages of 6 or 
By the Gross to Retail Stores 

Order Yours Today! 
Never Cut a Dowel Rod Again! 

C.J. ENTERPRISE· 8293 Tinkler· Sterling Heights, Ml 48312 . (586) 979-9133 

Nancy 

See our 

Exciting 
New 

Product! 
"ave $10.00 

(look out for the Discount Voucher at the Convention 

Visit us at Booth 307,309,311 
.__ ___ at the ICES 27th Annual Show ---......1 

in Nashville.TN 

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

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

Lydia 

"Making Your Event Special and Memorable" .J{Js 1JUI 9J;:~ 
7279 Rd 87 • Paulding, Ohio 45879 

E-Mail: hiscake@bright.net 
HlS DESIGNS offers a variety of acrylic wedding cake stands that are creative, sturdy, 

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

Come see us at www.weddingcakestands.com and request a free brochure. 
Call : 41 9-399-3535 or 1-888-246-6847 

www. weddingcakestands.com 
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International Cake Exploration Societe 
27th Annual Show • July 25 - 28, 2002 • Nashville, TN 

Convention News 
C rab your boots, sequins, fringe and ruffles, folks ... July is almost here and the fun is about to begin! The 

Tenn,~ssee 2002 Show Team has been hard at work to put the final glitzy touches on our energetic plan to knock your 
socks off with our Sweet Southern Hospitality. We have some outstanding events planned, with the focus being to 

entertain you W.;:e only we know how. 
\X'hen you do find the time to break away from Convention activities, there are many options for you to consider: 
y ,)u can explore the nine acres of lush indoor gardens, winding pad-1ways, and sparkling waterfalls of Opryland 
Hotel. With the entire Convention being under one roof, you won't have to worry with the hot weather outside 

(average temp. for July is 90° F.). 
Sign up for one of the many tours planned, especially the Friday night visit to the "Grand Ole Opry"-America's 
longest running live radio program. 
B::owse the many shops of Opry Mills with more than 200 retailers, unique restaurants and high-caliber enter
tainment venues. It's just a shuttle ride away from the hotel! 
Following are some last-minute reminders and event details that you need to know before coming to see us. 

Please take note of these reminders and if you haven't already made plans to come to Nashville, make them NOW 
... don't be the one to miss out on the fun. 

Leave your inhibitions at the door and come whoop it up with us! We can't wait to see you in July! 

Purdy Pageant at the County Fair Vendor Showcase 

-Tammy Schuch and Claudette Tidwell, Show Directors 
and the Tennessee 2002 Show Team 

At tention, all Rodeo Honeys, Derby Darlings, Cornhusker Princesses, former Beach Beauties or Queenly 
Wannabees, or maybe even UsedtoBees! Here's your chance to wear a crown and be a queen, or a prince. At the 
Country Fair Vendor Showcase of the 2002 Convention in Nashville, we're having a Purdy (Pretty) Pageant. 
Detail:; on how the pageant works can be found on the following page. 

"The Stars Come Out at Night" Saturday Evening Banquet 
We have a grand affair planned for you in the fashion of an awards show. We encourage you to dress in your best 

glitz and glitter. Anything goes, from big hair to cowboy get-ups, or dress as your favorite Country Music Star! It will 
be a n ght of fine dining, awards, music and entertainment. 
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Tammy Schuch 
5108 Ventura Court 
Murfreesboro, TN 37129 
Phone: 615.849.8564 
E-mail: NashTN2002@aol.com 

Claudette Tidwell 
7544 Lakeview Drive 

Nashville, TN 37209-5704 
Phone: 615 .356.3746 

E-mail: Claudt2002@aol.com 
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Demonstrations 

We have reached our goal of offering you more than 100 demonstrations to choose from. In fact, we have 106 
scheduled. With a deluxe registration you may select eight demonstrations, either on-line or by mail. You may also 
purchase tickets for $3.00 each, on site. When making your selection be sure you give yourself thirty minutes of time 
between demonstrations. 

I 
Hotel Parking 

Parking for ICES Show attendees staying at the Opryland Hotel is $5 per day and $11 per day for valet. This 
includes unlimited "in and out" privileges. Parking for non-Opryland Hotel guests is $6 per day and $1 4 per day for 
valet. There is no charge for handicap parking with valet services or in any of the public parking area~ at Opryland. 

Sweet Southern Harmony Cake Gallery I 
Hundr~ds of displays from all over the world will be waiting to have their pictures taken. Some of these displays 

will be on a grand scale, including a six-foot mother bear with her two bear cubs! All are encouraged to bring a sugar 
art display, but please remember to send in your sugar display photo release form and please l~t your ICES 
Representative know how much space in linear inches that you will need to ensure that your displays will be 
placed with your state/ area/ province/ country. 

What to ~ring: / 
• Your Registration Confirmation Card that was sent to you by mail, for faster registration upon your arrival. 

A sugar art display for the Sweet Southern Harmony Cake Gallery. 
A camera-there will be lots of photo opportunities. 

• Trading pins/ souvenirs- small tokens of friendship and hospitality to share with a new or old friend. 
An extra/ empty suitcase to carry home your treasures ... there will be lots of treasures to load up on! 
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symmetrical Cake Stand 
he Next Generation in Cake Stands 

The >tand can be configured 
asyn· metrically, stacked, 
independently, or in combina
tion with other stands. 

We al >o offer cherubs, lighted 

fountHins, and decorative 

cand le ho lders to enhance the 

presentation of your cakes. 

A major innovation in cake 
stands that can improve the 
way yo u do business. Give 
your brides the flexibility 
they want without sacrific
ing the dependabil ity yo u 
need. Imagine a cake stand 
that a llows for a wide 
variety of configurations 
whil e maintaining its 
stabi lity. 

The interlocking two plate 
system a llows you to eas il y 
use any of tbe shaped 
plates. Round, heart, 
sq uare, ova l, hex, and 
scall oped plates are 
avai lable. 

STRESS-FREE 
Cake Supports PatewPending 

Make multi-tiered cake setup a "piece of cake." 
• Create a masterpiece of any height with ease. 
• Gain confidence in creating and maintaining the 

. tability and levelness of your cake. 
• Save time with fast and easy assembly of tiered cakes. 

Simple and stable and on ly requires 4 small holes in 
your luscious cake. 

Threaded legs. 

Stainless steel 
threaded pegs 
attach to the 
discs. 

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

The various diameters of stainless stee l di scs each use 4 nylon 

support legs. The support legs are available in different lengths to 

match any cake height. Each ny lon support leg can be individually 

adjusted with a quick twist on the tlu·eaded post to level each cake 

tier independently. (No more dowels to measure and cut!) Acrylic 

plates are preferred for their strength , d urabili ty, and ease of use; 

cardboard or other cake boards may also be used if de ired. 

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

Threaded 
stain less stee l 
pegs attached to 
the stai nless steel 
disc. 

3 lf2'' leg used for 
2 different sized 
cakes-j ust a 
twist of the wrist. 

Starter Set Includes: 5 di scs (I ea. of 12", 10" , 8" , 
6" , & 4") and 20 legs (choice of2", 2Yz", 3", 31h", 4 1/ 

i ' lengths). $120 plus shipping and handling. Longer 
leg by special order. Also available are acrylic plates 
(6" thru 16"). Other sizes and shapes by special order. 

Shinning/l·lanrl lin c• Fres: 
Orders under 50 = S 7 

S 50-S IOO= S II 
S IOI- S200 = S15 
$201 - S300 = $ 19 

Orders over S300 = $23 

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

42551 299th St. • Scotland, SD 57059-5705 
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]p apier-Mftche Dummy Cake 
Want If! make a lightweight display piece 

and recycle old newspaper at the same time? 
Here's how .... 

I 
Tear newspaper (any type or color of paper can be 

used) into small pieces and soak in water for 3-4 hours. 
No specific amounts are called for, but the paper should 
be totally immersed. 

Take some of the paper/water mixture and blend in a 
blender, tmtil the paper is mushy. Drain and pack this into 
your cake pan, using a terry cloth towel to absorb excess 
water and to press the paper into all crevices. You can 

d,aKe Cra~ Shop~ 
0J.\~ 
v~ 

FMM, CeiCakes, PME 
And more 

Wholesale Accounts 
Teacher Discounts 

MasterCard & VISA Accepted 

Web site: www.cakecraftshoppe.com 
E-mai l: sheila@cakecraftshoppe.com 

281-491-3920 

Let lus 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 Stenci l Design 

FMM 
Hawthorne Hill 

JEM 
Kit Box 
Matfer 

Matinox 
Orchard Products 
Patchwork Cutters 

I' ME 
Sugartl air Colours 

Thermohauser 
Tinkertcch 

and many other quality 
suppliers INCLUDING our own 

exclusiue line of products. 

Updated 450+ page catalogue 
only$s.oo 

Reiunded with iirst order. 

make just the shell by packing the paper pulp in the bot
toms and sides ofthe pan, or you can fill the mold solidly 
if you wish. Realize that a solid piece will take longer to 
dry. When completely dry, remove from pan! . 

In addition to regular shaped and character pans, this 
mixture can be packed into candy molds to make pins, or 
for use as party trims. J 

-Batter Chatter Newsletter, 02/03, 2002 

Roses ... Orchids ... Lilies ·1·. plus 
Other sweet decorations that will truly enhance 

your confectionery masterpieces. 

Ch eck out " What's New" at 

www.petitfleurs.com 
E-mai I: mai l@ petittl eurs.com 

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 
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HOW DID THEY lb IT? white chocolate or almond bark. The 
sand was a mixture of white and brown 
sugar and mocha sprinkles. The coral 

Each issue of the ICES nevvsletter has 
photographs of cakes and other sugar 
art th at was displayed at the annual 
ConvEntion. With the coop eration of the 
artists who comp leted these beaut!fitl 
works of art, below is information on 
some 1?f these displays. 

with rolled fondant, all decorated with was melted with chocolate drizzled in 
red, white and blue sprinkles, complete white nonpareils. The shells were made 
this cake. of fondant, gum paste and chocolate 

Photos on Page 11 

Carolyne Walsh, WA-The stump 
was a cake layered with supports gradu
ated to form a tree stump shape. The 
roots were made using various sizes of 
soup cans cut at angles. The fairies were 
sculpted with gum paste; the girl was 
supported with a chop stick inserted 
into the side of the cake. The fairy home 
was made using a large juice can. Mush
rooms were formed with gum paste. 
The bear face can be sculpted with fon
dant or gum paste. The bear's bottom 
was made in a small bowl and covered 
with rolled fondant. The feet were 
piped. The mouse was a small piece of 
cake covered with fondant and shaped 
accordingly. 

Ann lV[arie Kane, NJ-No descrip
tion available. 

Kate F ielder, AB, Canada-The 
cakes were 2 round styrofoam forms, 
14" an d 12" stacked, shaped and 
sanded. The waterfall was painted in 
pale blues and greens to represent the 
flowing water, and painted over with 
diluted piping gel. The rocks were sugar 
coral covered with fondant and painted. 
The bridge and church were made of 
gum pa!;te. The trees were made of ice 
cream cones and bugles piped over with 
a leaf tip . The string work and lace 
pieces were piped using a 000 tip. The 
flowers and leaves were made of gum 
paste. 

Photos on Page 12 

KayePitts,IL-A3-tier(12", 8" and 
6") cake was covered with rolled fon
dant in blue, brown and black stone
like cover. The 12" tier was blue and 
decorated with sea animals, boats, etc. 
The second tier was decorated with 
sand and seashells of many colors. The 
top tier looked like a rock and held a 
lighthouse made of grnn paste. All other 
pieces were made of a fondant/gum 
paste mixture. Colors were added us
ing dusting powders. 

BrittanyLange,MN- Tips #127 and 
# 16 were used to make gum paste 
hearts for this display. 

Donna Pauley, VA-The cake was 
base-iced with blue whipped topping. 
The bottomofthe sea was piped using 
chocolate fudge icing. Seaweed was 
piped using tips #67 and 352. Seashells 
were piped using tip #32, and starfish 
were piped with tip #4. The body of 
the fish was piped with a coupler or large 
round tip. Lips, tail and fins were piped 
using tip #2. Cake pieces were broken 
to desired size to make coral; these 
were sprayed with airbrush color. Eyes 
of all sea creatures were piped with tip 
#2. Graham cracker crumbs were 
sprinkled on the sea bottom for a sandy 
look. Edible glitter finished the display. 

Emilia Mintz, Argentina-This dis
play was hand modelled using gum 
paste, modelling paste and royal icing. 

Photos on Page 13 

Marl Mahler, IA-This creation had 
Charle~; Gilmore, TX-White royal a styrofoam base, though it could have 
icing, star borders and "Texas" made been produced with chunks and carved 
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clay. Some were hand-shaped; some 
were made in molds made over real 
shells. The fish and "Shnuggie" were 
sculpted out of gum paste. Paste and 
dry colors, plus various shades of pearl 
and glitter dust were used. Clear plas
tic tubes were used to suspend 
"Shnuggie" and the fish to create the 
floating appearance. 

Pam Weston, WA- The cake was 
skirted and covered with fondant. Chil
dren were formed and dressed in gum 
paste. Towers were fanned and paper 
towel tubes were covered with fondant. 
The dragon and fairies were made of 
gum paste. The wood floor was made 
with fondant rolled with a rolling pin. 

Beverly Dodson, PA- The display 
base was covered with white rolled fon
dant. A platform for the scene was 
made with candy coating. Coral was 
made with molded white candy coat
ing, tinted fondant, royal icing and tinted 
spaghetti. Nonpareils were used in 
some instances as molds. Coral shown 
in this display was a representation of 
actual coral photographs in marine reef 
books. Dolphins, other fish and sea
shells were molded with candy coating 
and brushed with luster dust. The scene 
was created using melted candy coat
ing as glue. Graham cracker crumbs 
were used as sand. 

Jennifer Thomas, LA- The freshly 
rolled fondant was stamped with chunky 
stamps "inked" on a clean stamp pad 
and saturated with edible paints (thick
ened food color). 

Photos on Page 14 

Catherine Dorsey, WA-The sheet 
cake was frosted with white butter-
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cream frosting. The fence was made of 
royal icing, dried and then dusted with 
pearl dust. The boat was made of gum 
paste, as was the lighthouse. The sky 
and ocean were airbrushed. Two coats 
of gum pas

1

te were applied to give the 
cliff a 3-D effect. This was airbrushed 
and sprinkled with cinnamon and sugar 
to create the sandy look. Shell top and 
bottom borders completed the display. 

Laura Azucena, Argentina- If you 
walk down any street in Buenos Aires, 
you are bound to come across a flower 
stand like the one displayed on this cake. 
Argentines love flowers and they are '"· 
particularly fond of roses, carnations, 
daisies, gladiolus and chrysanthemum. 

Vilma Encina,Argentina-This dis
play was made with gum paste and 
rolled fondant. 

Claudette Tidwell, TN-No desctip
tion available. 

Did you Know ... ? 
You can cut down on fat in baked goods 
by replacing it with applesauce or prune 
puree (for darker baked goods). 
NOTE: If you can't find prune puree in 
stores, make your own. Combine 4 oz. 
of pitted prunes with 3 tbsp. of water in 
a food processor and pulse 'til smooth. 
-Conj{x tionery Arts Guild, Jan ., Feb. , 2000 If' : ~ .... 

Classified Advertisements 

WINBECKLER ENTERPRISES: Web site-www. winbeckler.com-Hundreds ofbooks, gum paste supplies, candy 
& everyday decorating supplies, most 10% off. Newsletter- Hints, recipes, patterns & instructional articles. U.S./Can. 
Subscriptions-6 issues/$8. 50 yr. , Others-6 issues/$12. 50 yr. (U.S. funds). Subscribe on-line or call25 3-63 9-3 544. 

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. 

Country Kitchen SweetArt, Inc.- Visit our Web site: www.countrykitchensa.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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POSHIASTER, PL EASE SEND ADDRESS 
CHAN GE:; TO: ICES Membership Coordinator, 4883 

amell ia Llne. Bossier City, LA 71111-5424. Newsletter Back Issues 
The IC ::s newsletter is published to keep members 

in formed about cake dl.!corating and relevant issues. 
Ml!mbers n·e encouraged to share hints. recipes, patterns 
ancUor phOt .lgraphs. Regular membership dues are $32 per 
year (dues i 1elude $23.68 for your subscription to the ICES 
newsletter); l111ernational membership dues are $37 per year 
(dues inclu de $27.38 for your subscription to the ICES 
newsletter ; Assoc iate membership dues are $ 12 per 
year. and ( 'harter membershi p Uo ined before 09/ 1977) 
dues are S~ O per year. Dues must be paid in U.S. funds. 
Membershi J is open to any man. woman, or child who 
is interested in the "'Art of Cake DeC'Orating." 

Dues fo1 new members go to ICES Membership, PMB 
166. 1740-- <1" St. SW. Wyoming. Ml 49509. 

Send re11ewal dues to ICES Computer. 4883 Camellia 
Lane. Bossi <r City. LA 71 11 1-5424. 

Whi le suppl ies last. the II most recent back issues are 
avai lable for sale. Please indicale which issues you are 
ordering, and remember tl1atthe September/October issue 
is one com bined issue. 

Back issue prices are $5.00 each in the U.S. and 7.50 
lor the tirst 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 Newsleuers Back Issues, c/o Grace McMil.lan. 324 
W. Seward Rd., Guthrie, OK 73044-7806. Send U.S. funds 
only, please ' 

~·l atcrial pub li: hed in the ICES Newsle11er does not necessaril y renect the op in ions or ICES and/or the Newsletter Editor. ICES and/or 
th ~ Ncwslc11cr Edit or cannot be he ld responsible for the results fi-om the use of such material. Class, Show, and Day of' Sharing notices 
are pub li shed a; a public service. Any changes or cance llations are the.· responsibi lity of' the contact person. not iCES and/or the Newsletter 
Editor. All ach .:rt iscmcnts nrc accepted and published in good Iilith. Any misreprescnlation is the responsibility of the advertiser. The 
lnternfllional J.kc Exploration Societe! and/or tin:: Ncwslcucr Editor arc NOT liable I' or any product or s ~.:rv icc. This publication reserves 
the right to rcli se My advertising which wou ld be in viol::nion of the objectives of!CES as stated in the bylaws. This public~tion will not 
publish anyth ir g which wou ld be- in direct con fli ct or competition with ICES or ICES·sponsorcd events. 
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I October Issue Deadline: Aug. 25 I 

Advertising Policy 
Ads lor the newsletter must be received by the 25'h or Lhe month. two months 
preceding issue month (Sept. 25 for Nov. issue). All ads are payable i11 adva11ce 
before p11blicatio11 . Make checks payable 10 ICES. Ads (excepl Classified) must 
be submitted digita lly (as e-mai l auachment, on lloppy or Zip I 00 di k, or on 
CD; see instructions below) unless otherwise approved by Lhe Newsletter Ed itor. 
Any ad requiring typesetting or an unusual amount oflayout or cleanup time may 
be bill ed. Allow fou r to fi ve days for the mail to reach the ICES Newsleucr 
Edi tor at 324 W. Seward Rd., Guthrie, OK 73044-7806, phone or lax (405) 282-
3003, e-mai l: lcesEdiiOr G ao l.com. Ad prices are subj ect to change without 
notice. Current ad rates and sizes (width x length) are as lo llows: 
Classified Advertising is $5.00 per typed line (size 12), black and white only. 

PaoeSize 
I /6 page (3 '!." x 3 '/ ,") 
1/4 page (3 Y.," x 4 1fs'') 
Horizontal 1/2 page (7 Y," x 4 7/a") 
Vertical 1/2 page (3 Jl.,' ' x 10") 
Full page (7 Y," x I 0") 

Black and White 
$ 69.00 
$ 103.50 
$ 184.00 
s 184.00 
$333 .50 

Color 
$ 120 
$ 180 
$320 
$320 
$580 

If you comm it to one fu ll year of ads ( II issues), you will get one ad free (you 
will be charged only lor I 0 ads). If you commit 10 one-halfyear ofads, you wi ll 
receive one ad fi·ee of charge (publi shed in 7 issues). If you choose lo pay fori he 
full year commitment ora onc-halfycarcommitment in advance, you will receive 
an addi tional I 0% discount. Please note thai Classified ads are excluded from 
this offer. 

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

To submit ads dinit:t llv, please send the ad al!ached to e-mai l, lloppy disk, CD, 
or Zip 100 disks. If you requ ire your media retumed, please include a postage
paid envelope. The news lcuer stalf works with Windows and PageMaker, 
MSWord, WordPerfect and Photoshop programs. Please do 110t send Mac 
files with Qnark extensions; they are incompatible with the PC PageMaker 
program. If you arc using a PC (Windows), you may submit any of lhe 
following types of Ji les: PageMakcr, Word, WordPerfect, or Photoshop, plus 
any nonstandard fo nts used, along \v ith ti ff files of any artwork. Macintosh 
fil es are also accepted, provided they can be converted or re·creatcd. 

For ads with phot'ns or oravsca lc, scan photos or graysca le art in grayscale at 
350 dpi and save in ti A' Ionnm. Posilion 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). Inc lude any nonstandard fonts used. Please litx a copy of the 
ad to the Edi tor for comparison of original and digital versions. 

For ads with text and line art onlv, layout and then scan the emire ad as line art 
at 600 dpi and save in ti tf format. Please submit the ad in tilffonnat. Fax a copy 
of the ad to Jhe Editor for comparison of original and digiLal versions. 

Show Photos 
The color phOtos appeari ng in the news leiter are available for $1.00 each, plus a 
SASE. Onl y one copy of each photo is available. The person who created the 
sugar art has first choice within 30 days from the date of issue (lo r U.S. mem
bers), or 90 days (lor other countri es). To purchase a photo, send Jhe fo ll owing 
in fo rmat ion to the ICES Ed itor: I) name under photo, 2) description of t he sugar 
art , 3) date ofnews lener, 4) check or money order (U.S. funds only) payable to 
ICES, and 5) a stamped, se lf-addressed # I 0 envelope (SASE). 

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

Address chanacs. label corrections and renewal membership dues: 
ICES Compu!er, 4883 Camell ia L.ane, Bossier City, LA 71111 -5424, phone 
(3 18) 746-28 12, fax 746-4 154, e-mail : gvmcmillan@aol.com. 

Cake Show certilicates: 
Robert Holsinger. 

!VIembershin brochures and newsletters for publicity: 
Denice Fing. 

!VIemhershin pins. Membershiu qu estions and New !VI ember du es: 
ICES Membership, 1740-44'h St. SW, Wyoming, M 149509. 

News letter copies. back issues and ads: 
ICES Newslelter Editor, Grace McMillan, 324 W. Seward Rd., Guthrie, OK 
72044-7806, phone or f:1X (405) 282-3003, e-mail: lcesEditor@aol.com. Copy 
and ads must be received by the 25111 ofrhe momh. two months preceding 
issue month. 

2002 Show Directors : 
Tammy Schuch, 5108 Ventura Court , Murlreesboro, TN 37 129-3062, phone 
(6 15) 849-8564, lax 904-9 1 12, e-mai l: NashTn2002@aol.com. 
Claudelte Tidwell, 7544 Lakeview Dr. , Nashvill e, TN 37209-5704, phone 
(6 15) 356-3746, 1ax 356-2877, e-mai l: claudt2002@aol.com. 
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This display was demonstrated at the 2001 Portland 
Convention by Michelle Myers from Michigan. Want to 
attend the Nashville Convention this year? See page 5. 

• Freezer Safe 

· Sheetable 

· Kosher 

Photo courtesy: 
Merehum LkL !rem 
Keny Vncont'• 
boclc Romaoli< 
Yd>dding Cobos. • 

~ Excellent Flavor and Taste 
~ Assorted Varieties 

~ Best Quality 

~ Kosher Pareve Approved 

~ Easy to Use 

~ Made in the USA 

Sib. 20ib. 21b. 

Pail Sizes 

The rolled 
fondant 

choice of 
top cake 

decorators. 

Phone: 845.469.1 034 
web: www.SatinFineFoods.com 
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ICES Newsletter Editor 
Gr ace McMillan 
324 W. Seward Rd. 
Gu thrie, OK 73044-7806 
Phone or Fax: 405-282-3003 
E-mail: IcesEditor@aol.com 

Periodicals 
Postage 
PAID 

TH E MAJUNG LABEL SHOWS YOUR MEMBERSHIP EXPIRATION DATE - Month/Year. Regular Memberhip is $32 per year; 
ln terr ational Membership is $3 7 per year; Associate Membership is $ 12 per year; Charter Membership Uoined before September, 1977) is $20 
per ye·ar. Checks are to be made out to ICES; payable in U.S. funds only. Send dues fo r new members to ICES Membership, PMB 166, 1740-44th 
St. S\V, Wyoming, MJ 49509. Send renewal dues and address changes to ICES Computer, 4883 Camellia Lane, Bossier City, LA 7 1111-5424. 
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