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HAPPY NEW YEAR! 
New Year's Day is a time for remi

niscing over the events of the past year, 
and it seems to me that the ICES family 
has much for which to be thankful. This 
past year has shown me the amazing 
resilience of this organization, and I 
must say I'm grateful to belong. 

I remember very well preparing for 
the 2002 Convention and wondering if 
I would still have a job in another month. 

I remember,; too, the buzz that 
went through the crowd as we heard that 
the ICES Board had a special announce
ment for us before breakfast that morn
ing ... and I remember the spontaneous 
shout of joy that went up when we heard 
ICES wouicl continue to exist. Happy 
New Year, indeed! ---Grace 
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A template was made from a real v iolin and a cake pan the approxi 
mate length of the template was used to bake the 2" thick cake. 
After the template was cut, the cake was covered with chocolate 
rolled fondant and the edges were dusted with black powder food 
coloring. The small shell border and violin strings were made with 
royal icing. The chin rest and tail piece were made with thinly 

• • 

• 

rolled fondant formed over actual pieces and then dried. Four pegs 
were made of fondant. The shank parts of the pegs were formed 
with fondant by using the narrow end of a # 10 tip and cutting a W' 
piece. A piece of spaghetti was threaded through the two pieces and 
left in long enough to insert into the cake and hold . Three magnolias 
and wafer paper with printed music completed the design. 

};> Excellent Flavor and Taste 
};> Assorted Varieties 
};> Best Quality 
};> Kosher Pareve Approved 
};> Easy to Use 
};> Made in the USA 

~ - ..........-; - e 
Sib. 20ib. 21b. 
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Phone: 845.469.1034 
web: www.SatinFineFood!;.com 
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MESSA6fi 

Happy New Year on behalf of your Board of Directors! 
When I reflect upon last year's events, it is hard to believe that so many things have happened 

in the last 12 months . We had a cancelled show, faced serious attrition problems and secured a new 
convention site. Whew! It was a tough year, but ICES survived. I have heard many of the members say that when 
ICES was on the verge of going down, it really made them realize how much they loved and needed this organization. The 
ICES Board and I appreciate the support and help you gave us last year. Please continue with your support by 
renewing your membership. 

There are a lot of changes going on this year also. We are using a new registration company for the convention. 
We have a meeting plmmer to guide the show in the best direction for ICES. Demonstration lists are going to be 
ready earlier. Most of us like things to continue on as they have in the past because it makes us more comfortable. 
With all these changes, I will admit it is a little scary, but it is also really exciting. Please be flexible and understanding 
as we make some improvements in om procedures. 

The Board of Directors, Show Directors, Representatives, Alternates and many other concerned members are 
busy making plans to attend the ICES Midyear Meeting in our nation's capital , Washington, DC. It is not too late 
for you to come and join us. Midyear is a working meeting. This is when decisions are made for the coming year 
and the future ofiCES. Everyone may attend the Reps ' meeting and bave input in the issues discussed. 

Please notice on page 4 the notice about nominations for ICES Officers and the Board of Directors. We have 
not had a full slate of candidates for the last couple of years. Maxine Boyington, the Nominations and Election 
Chaitman has promised me at least 15 candidates to run for the Board this year! Help Maxine and her co1m11ittee 
make good on that promise by nominating some members for the Board of Directors. You are the eyes of the ICES 
Board and you can recognize members in your area who have leadership qualities . Please consider it seriously. 
It is a good way to show the organization how much you really care! 

Sweet thoughts to you and remember to "Keep your Fork"! 

Kathy Scott 
ICES President 

Cover page cake 
This cake was made by Linda Fedewa of Michigan. She writes that the cake was made of two 3" top tiers, 

an 8"x3" tier and a 10"x3" tier. The top tiers were marked with a ruler and dragees were attached with piping 
gel. The musical notes were cut out of gum paste, sprinkled with glitter and sparkle dust, dried over a curved 
surface and attached with piping gel. The flowers on top were made with gmn paste. 
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2003 Nominations Instructions 

Nominations are now being accepted for ICES members to serve a three-year term on the Board of Directors.~ 
Qualifications to serve on the Board: Nominee must be a member in good standing (dues paid in full) for at 

least three years immediately prior to nomination; must have attended at least one Midyear Meeting and one 
Convention. Attendance at these meetings does NOT need to have been in the last three years. If the nominated 
person has never attended a Midyear Meeting, attendance at the upcoming Washington, DC meeting will satisfy that 
requirement. Both Regular and Associate Members meeting the above requirements are eligible to run for the Board 
of Directors. 

Officers shall be nominated from the Board of Directors: Those Board Members who are eligible to be 
nominated for an officer's position are: 

Marlene Bushman 
LonnieCato 
Connie Duffy 
Jean Eggers 
Edith Hall 
Vicky Haden 

Cindy Harper 
Robert Holsinger 
Gayle McMillan 
Janette Pfertner 
Gayla Russell 
Lida Snow 

r-------------------------------------~-, Nominations Form 1 
2003-2004 ICES Board of Directors Nomination 

I would like to nominate the following member to serve on the Board of Directors: 

Name: -------------------------------------------
Address: -----------------------------------------
Cicy: -----------------------------------------
State/Province/Zip: ---------------------------------
Country: ______________ __ Phone: ------------------

2003-2004 ICES Officer Nominations 
Make nominations for these officers from the above list of eligible Board Members 

President: -----------------------------------------
Vice President: -------------------------------------
Treasurer:----------------------------------------
Recording Secretary: ---------------------------------
Corresponding Secretary: -----------------------------

** Nominated by (give your full name and address): 

I 
I 
I 
I 
I~-

L---------------------------------------~ Nominations for the Board of Directors will require the full name and address of the nominee as well as the 
nominator. Nominations for Officers will require the full name of the nominee and the full name and address of the 
nominator. 

Mailed nominations must be postmarked by March 15,2003. Mail all nominations to Maxine Boyington, P.O. ~ 
Box 12310, Oklahoma Cicy, OK 73157-2310. Nominations will be accepted via e-mail and should be sent to I 
maxicakes@aol.com by the above deadline. 

Once a nomination is received, and it is determined that the above requirements are met, the nominee will be 
contacted by the Nominations Chairman and asked to complete an acceptance form and provide a short resume. 
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NEWS AND lireof\ING EVENTS . • • 

r The following classes will be taught by Nicholas 
Lodge at his classroom in Norcross, GA. For additional 
information, please visit www.nicholaslodge.com or 
contact us at The International Sugar Art Collection by 
Nicholas Lodge, 6060 McDonough Drive Suite F, 
Norcross, GA. 30093-1230. Phone 1-800-662-8925, fax 
770-448-9046, e-mail at nicklodge 1 @aol.com. 

January 9, 10: "The Ultimate Gum Paste Rose" 
January 11, 12: "Gift Package Cake" 
January 25-29: "Wedding Cake Class #2" 
March 1-5: "Ultimate Gum Paste Flower Class" 
March 29, 30: "Holidays of the Year with Gum Paste" 
March 31, April 1: "Springtime in the Southern States in 
Gum Paste Flowers" 
February 19-21: Nicholas will be teaching a class at The 
French Pastry School in Chicago, IL. For more 
information on this class, please contact the school at 
312-726-2419 or www.frenchpastryschool.com. 

"'February 15, 16: Guest instructor Margaret Ford will be 

The San Diego Cake Club will hold its twentieth 
"Confections on Parade" show and competition at La Jolla 
Village Square on March 8 and 9. Public viewing is free. 
Trophies, ribbons and prizes will be awarded. Cake 
decorating and sugarcraft demonstrations will take place 
hourly throughout the weekend. For more information, 
contact Loren Castleman at 619-994-8400 or e-mail 
LorenCastleman@aol.com. For on-line entry forms, visit 
www.amymalone.com or www.doitwithicing.com. 

!Attakg a reso[ution to attend . .. 

Results of the 
ICES Executive Meeting 

November 4, 2002 

1. The Newsletter Liaison moved to accept the Exhibitor/ 
Vendor and Authors Convention Ad Special. Motion 
carried. 

C teaching cold porcelain flowers at The International Sugar 2. The Convention Liaison moved to approve Michael 
Art Collection by Nicholas Lodge. S. Searles as Treasurer for the 2003 Las Vegas Show. 

I 

Upctming Conventions 
an~ Midyear Dates 

To help ~pu plan your schedule to attend, 
listed beldw are the planned dates and loca
tions for tlie upcoming Conventions and Mid-

~ 
~ear Meettngs. Remem~er to plan some extra 
tnne to tof these beautiful areas, too! 

· Conventions 
July 31- . ugust 3, 2003-Las Vegas, NV 

Augu t 5-8, 2004--Washington, DC 
July 2 . -] 1, 2005-New Orleans, LA 

12006-Grapevine, TX 

\. Midyear Meetings 
March ~3-16, 2003-Washington, DC 
March ~.~:..14, 2004--New Orleans, LA 

2005~pevine,TX 

Motion carried. 

3. The Convention Liaison moved to approve the addition 
of ADA requirement questions, concerning special dietary 
and physical needs, to the ICES Show and Convention 
registration forms. Motion carried. 

4. The Convention Liaison moved to accept the proposed 
budget for the 2003 Las Vegas Show. Motion carried. 

5. The Convention Liaison moved to approve that Las 
Vegas will not accept show registrations until Feb. 1, 
2003, per recommendation of the registration company. 
Motion carried. 

6. The Convention Liaison moved that should it be needed, 
an additional $5,000 will be loaned to the Las Vegas 
Show, in order to meet the hotel deposit date. Motion 
carried. 

7. The Representative Committee moved that we close 
the Intranet site and account. Motion carried. 

-Submitted by Kathy Scott 
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••• Cake Comb Designs • •• 
Demo by Kathy Skomer at the 2002 TN Convention 

Cake decorating combs may be purchased anywhere cake decorating supplies are sold 

WAVE and DIAMOND COMBING PATTERNS 

·-

1. Turn the cake lengthwise. Start combing at the top left-hand corner of the cake. 
2. Pull the comb lengthwise across the left-hand side of the cake. It is very important to keep your wrist stn ight 

and your comb parallel to the top and side of the cake. 

3. Hold the comb firmly. Start at the top left-hand corner of the cake and pull the comb toward you. Keep the comb 
parallel to the top of the cake and comb the wave or diamond pattems as shown. 

4. The next row is combed as the first. Note that the pattem alternates so that the patterns are centered at the low 
points of each pattern in the previous row. Repeat steps 3 and 4 until the top of the cake is completely C•)mbed. 
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Cake Co1nb Designs 
... continued ... 

SHELL OR FAN 
COMBING PATTERN 

See steps 1-4 on page 6. 

STRESS-FREE 
Cake Supportsatellt #6374755 

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

and levelness of your cake. 
• Save time with fast and easy assembly of tiered cakes. 
• Simple and stable and only 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" , ancl 4" 
sizes. 

The various diameters of stainless steel di scs each use 4 nylon 

support legs. The support legs are avail able in different le ngths 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 

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

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

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

2" leg ca n be 
adjusted to 2 3/4" 

suitable for sheet 
cakes. 

Thr eaded 
stainl ess stee l 
pegs attached to 
the stainless steel 
elise. 

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

Starter Set Includes: 5 di scs ( I ea. of 12 ", I 0" , 
8" , 6" , & 4") and 20 legs (choice of2", 2Yz", 3", 3 1/ 

2" , 4 IH' lengths). $ I 20 plus shipping and handling. 
Longer legs by special order. Also ava il ab le are 
acry lic plates (6" thru 16"). Other sizes and shapes 

Shinnino/1-kuullinu Fees: 
Orders under S 50 = S 7 

S 50 - S I 00 = S II 
$ 10 1 - S200 = S l5 
$20 1 -$300 = $ 19 

Orders over S300 = $23 

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

42551 299th St. • Scotland, SD 57059-5705 
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Asymmetrical Cake Stand 
The Next Generation in Cake Stands 

The stand can be configured 
asy mmetrica ll y, stacked, 
independentl y, or in 
combi nati on with other 
stands. 

We also offer cherubs, li ghted 

fo untains, and decorati ve 

candle ho lders to enhance the 

presentat ion of yo ur cakes. 

A major innovation in 
cake stands that can 
improve the way you do 
business . G ive your brides 
the flex ibili ty they want 
w ithout sacrifici ng the 
dependability you need. 
Imagine a cake stand that 
allows for a w ide vari ety 
of configurati ons while 
maintaining its stabili ty. 

The interlocki ng two plate 
system allows you to 
eas ily use any of the 
shaped plates. Round, 
heart, square, ova l, hex, and 
scalloped plates are 
ava ilable. 

Creative new ideas and 
thousands of products 
make this a book o 
confectionary artist 
should be without! 

$7.99 each 
Order your copy today. 

Phone: 260-482-48:35 
Fax: 260-483-4091 

4621 Speedway Drive • Ft. Wayne, IN 4E>825 

Web Site: www.countrykitchensa.com 

Contact Harriet Cobb 

Harriet's Creations:, I 

901-854-11041 
Fax 854-7315 

www.harrietscreations. com 

The one and ONLY Cake Decorat ing Pric ing software 
designed with the cake decorators ' business in mi nd. 

This is a must-have tool f or your business. 

Pri c ing 
Invoicing 

• Rec ipes 
Shopping L ists 

• Sa les Tax Reports 

$125.00 
plus shi pping and handli ng 

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

.....,..,.... __ 
Rick Boone 

From Rick's 
Bakery 

.n.llilllo-''111"11 Fayettevill e, 

"---''---''--' AR 

<~ kee -seal "' 
DISPO ~; ABLE 

PIPIN(j BAG 
WITH EVERYTHI~G YOU NEED! 

Ideal ma·:erial! 
Easy-grip outside, 
smooth inside. 

Extra-strc>ng 
materia l! 
Easy tear off. 

Flapless seal! 
Unique seam 
technoiO£Y 

Order online at 
www.keeseal. COlli 

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

Page 8 January, 2003 ICES Newsletter 



J'\EET lliE fiJAIID 
Lonnie Cato, UT 

Chairman: Bylaws Conunittee 
Committee Service: Job Description 

Nominations/Elections 
Publicity 

My name is Melanie Cato, better known as Lonnie. Even my husband didn ' t know my given name until we got 
our marriage license! I was born in Wisconsin and raised in rural South Dakota. I am the mother of 6 and grand
mother of 19. I am married to Raymond Cato, my best friend, computer guru and genius. His patience and suppmi are 
my lifeline. 

My mother was the one who introduced me to cake decorating. She did the wedding cakes for many of my 
numerous cousins. My first important cake was our wedding cake 34 years ago. Wilton opened my eyes to teaching 
cake decorating and ICES opened my world. I teach basic buttercream, royal icing, fondant, gum paste and pulled 
sugar. I love demonstrating and do it frequently at various locations. 

My goal is to teach as many people as possible. We need to keep sugar art alive and well; not everything has to 
be computer driven or mechanically done. Handwork is beautiful and rewarding. 

Unforgettably 

~rison 

ICES Newsletter 

SUf!Wt9J~ 
23 .NOJdli s Uvt !D'tiite 
~to.wn, .NJ 07960 

800-203-0629 
973-538-3542 

Fax 973-538-4939 

Catalog $5.00 refundable mail@sugarbouquets.com 
{Jn-line e.atalat.J d: Jci.ea;., at WWW-"~.ca.m 

Books Arriving Soon 
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Snickers Cake 

1 pkg. German chocolate cake mix 
3 eggs 
oil 
water 
14 oz. caramels 
%c. butter 
5 oz. evaporated milk 
1 c. chocolate chips 
1 c. chopped nuts 

• • • 

Mix cake according to directions on package. Pour 
half of batter into greased and floured 9"x13" pan. Bake 
at 350° F. for 20 minutes. While baking, prepare filling. 

In a sauce pan, melt caramels, butter and milk to
gether. Pour over the baked cake, top with chocolate chips 
and ~ c. nuts. Top with remaining cake batter and the 
remaining nuts. Bake an additional20 minutes. Cool on a 
wire rack. Ice if desired. -Carole Faxon, ME 

Cake Truffles 

1 ~ c. sponge or butter cake crumbs 
grated peel of ~ orange 
grated peel of~ lemon 
2 tsp. powdered sugar 
2 tsp. apricot jam 
2 tbsp. chopped cherries 
~ tsp. lemon juice 
unsweetened cocoa powder 

Place cake crumbs in medium bowl. Add orange and 
lemon peel, sugar, jam, cherries and lemon juice. Mix 
well. If not moist enough to stick together, add a little 
lemon juice. 

Form into 20 small balls and roll in cocoa. Refriger
ate and serve in foil cups. These can be made up to five 
days ahead. -Sweet Talk, FL Newsletter, 03/98 

Cocktail Meatballs 

Meatballs 
1 lb. lean hamburger 
V4 lb. pork sausage 
V4 c. dry bread crumbs 
1 egg 
~ c. parmesan cheese 

Mix all ingredients together and form into 1" meatballs. 
Brown in skillet until cooked through. 

Sauce 
10 oz. grape jelly 
12 oz. chili sauce 
1 tbsp. Worcestershire sauce 
~ tsp. garlic sauce 
'/s tsp. pepper 
V4 c. light cream 

In nonstick saucepan, melt the grape jelly on low, add 
chili sauce, Worcestershire sauce and remaining ingre
dients. Heat and combine with meatballs. Serve warm. 

Salmon Ball 

2 c. (lib.) drained canned salmon 
1 (8 oz.) pkg. cream cheese 
1 tbsp. minced onion 
1 tbsp. lemon juice 
1 tsp. prepared horseradish 
chopped parsley 

-Rhoda Sheridan 

Combine all ingredients except parsley. Mix well and 
refrigerate until firm enough to shape into a ball. Shape 
and roll in parsley and refrigerate overnight. 

-Wil 'lena Shiflett 
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Joan Thitchener, CT Elynore Uhl, PA 

Jennifer Sullivan, KY Lonnie Cato, UT 
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Sharon Alexander, GA Heidi Schoentube, PA 

J anene Henley, MI Pat Marshall, FL 
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Jennifer Thomas, NC 

Eurico Palasigue, IL Debbie Barronton, CA 
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Nelly Mena, NY Mari Senaga, WA 

Fran Tripp, LA Elizabeth McMillan-Dickson, LA 
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we & 
711 7each hlillt~n 

Cake Dect~raling Classes 
Our retail partners need Instructors in many cities 

throughout the US & Canada. Some areas are eligible for 
a $100 Wi~on Gift Certificate! Our retailer's needs change 

often, so check out our web site regularly. 

it~ in 1he tun I 
• Do you have a knad< for cake decorating? 

• Eam money doing something you really enjoy. 
• If selected by a retailer, you will be employed to teach at a retail 

store in your area. 
• Part-time. Work with the retail account to set your schedule, 

usually evenings and/or weekends. 

Want to learn more about 
cake decorating? 

111 l11cale a hlill11n class near IJIIU 

Call 1-800-9'12-8881 

.JEM CUTTERS 

-~~ 0 yaLIII' 

CELEBRATION 
ENVELOPE 

THE CELEBRATION 
ENVELOPE FROM 
JEM CUTTERS 
CREATES AN 
ELEGANT 
ENVELOPE BOMM 

"' WIOE & 94MM HIGH 
(WITH FLAP) 

USE TO MAI(f AN 
~ ANNOUNCEMENT, AN EXCmNt; 

" INVrrATION, JIO, IN A TEDDY 
FROM THE DRESS-A-TEDDY SET, A 
LITTLE DARLING, OR LOVE NOTE AND 
SEND YOUR SPECIAL MESSAGE 

Available from Leading Retail Outlets 
Cl< PRODUCTS (IN) 219 484 2510 BERYLS ('/A) 1-800.488-2749 

CREATIVE SUGAR ART <CA) 7 14 77 S 7 546 
.JEM CUTTERS cc PO Box 115, Kloof 3640. South Afriea 

Tel: +'2.7 31 7011431 Fax: +27 31 7010559 
e-mail: emcutters@iafrica.com 

Looking For ''l·d li ~ 

Something a Ca 
NEW! ehcious' 
Each magazine contains 
hundreds of color photos 
to tease and tantalize all 
cake decorators. 

Volumes 3 through 5 are now 
available at $25.95 each plus 
shipping and handling. 

Om· 200 I Catalogue is available for $5.00 refundable on your first order. 

Cn•ative C utters C reat ive C utters 
561 Edward Ave. Unit 2 2495 Main St., Suite 4 10 

Richmond I-I ill Ontario Ca n<l:t L4C 9W6 Buffa lo, NY USA 14214 
Tel: (905) 883-5638 F>IX: (905) 770-309 1 Tel: (7 16) 83 1-0562 Fax: (7 16) 83 1-0584 

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

E-mail: crcativccuttc rs@cakeartistry.com 
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International Cake Exploration Soci ~ete 
28th Annual Show • July 31 -August 3, 2003 • Las Vegas, NV 

Are you ready for fun in the "City That Never Sleeps"? 

Let's get the fun started and test your know ledge of Las Vegas. How many of these questions can you answer correctly? 
The answers are below, but it 's not fair to peek! 

1. How many visitors does Las Vegas receive each year? 
2. How many convention attendees visit in a year? 
3. What percentage of visitors to Las Vegas are visiting for their first time? 
4. What was the total number of enplaned and deplaned passengers in Las Vegas in 2001? 
5. What percentage of the visitors are from international destinations? 
6. What is the average age of a Las Vegas visitor? 
7. What is the average high and low temperatures in Las Vegas in July? 
8. What is the official street name of the Las Vegas "Strip"? 
9. The MGM Grand bas been called the nation 's largest hotel. Approximately bow many hote l rooms do they have? 

I 0. What other name is the Hoover Dam known by? 
11. What internationally known singer wi ll begin a three-year run at Caesar's Palace in March 2003? 
12. There were two versions of the movie "Ocean's Eleven" filmed in Las Vegas. Can you name the actor who played Danny 

Ocean in each movie? 
13. What hotel has a Brazi lian "Camivale" theme? 
14. What popular theatrical troupe has two different productions running concurrently? 
15. What are the dates of the 2003 Las Vegas ICES Show and Convention? 

If you were able to answer 13-15 questions right, you are an Ace! 10-12 correct: Excellent; 8-10 correct: Good; 6-8 
correct: Fa ir; 5 or less correct: You need a Las Vegas vacation! 

We are so happy to be hosting the 2003 Show and Convention in Las Vegas and hope you all wi ll join us for lots of sugar 
art vendors, great demonstrations, fun in the sun, shows galore, shopping to your heart's content, the best food anywhere in 
the world, and a ll of the glitz and glitter ofVegas during the Saturday night banquet! 

See you in July 2003! - Dane and Rc•berta 

P.S. See the next page for descriptions of a few of our tours. More information and pricing wi ll be included in the next 
newsletter. 

Answers: I) 35 million annually 2) over 4 million annually 3) 2 1% 4) over 35 million annually 5) 12% 6) 48.2 years o ld 7) Hi gh temperatme: I 0'1°, low 

temperature: 75° 8) Las Vegas Boulevard 9) over 5,000 rooms! 1 0) Boulder Dam II ) Celine Di on. Caesar's Palace is building a new aud itorium j ust for 
her show! 1 2) Frank Sinatra was Danny Ocean in the orig inal mov ie and George Clooney portrayed Danny Ocean in the 200 I version . 13) Our ho·:el, the 
Rio All-Suite Hotel! 14) Cirque du Solei! currently has two productions in operation: "0 " and "Mystere" . Two more Cirqu e productions are slated l u open 

in the next year or two. 15) July 3 1 through August 3, 2003. 

(Thanks to www. lasvegas24hours.com for providing the information to questions 1-7 above.) 
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Dane Bethea 
3829 W. Red Coach Ave. 
N. Las Vegas, NV 89031-0144 
Phone: 702-222-3917 
E-mail: SmplElegnc@aol.com 

January, 2003 

Robe1ia Gibbons 
15710 Harmony Way 

Apple Valley, MN 55124-7122 
Phone/fax: 952-432-5976 
E-mail: prgibb@aol.com 
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Promotional Information on Possible Tours 

~City Highlights Tour . 
\ We would like to welcome you to "The City That Never Sleeps;' "The City of Lights," and "The City of Excitement," othe~se known as Las 

Vegas! This tour begins at the Rio and takes the participants down the Las Vegas Strip where you will experien~e _the gl~our that IS _Las Veg~s. As you 
head to the downtown area and the new Fremont Street Experience, your tour guide will incorporate Las Vegas h1story With current mformation on the 
city, as well as future plans for growth. Passengers will have time to browse in the downtown shops, as well as view the largest gold nugget in the world 
at The Golden Nugget Hotel & Casino. 

From ther~it's on to the fabulous Stratosphere Tower, the highest structure west of the Mississippi, and then to the new ELVIS-A-RAMA 
Museum. From i:he moment you move through the entrance chamber, you're immersed in a total Elvis experience that is unequaled throughout the 
world! 

Celebrity Seekers Tour 
Our tour begins with Madame Tussaud's Celebrity Encounter at the Venetian Hotel- a showcase of over 100 legendary and contemporary 

superstars from sports, Tv, film and the glitzy world of entertainment-all masterfully portrayed in wax. You won't believe your eyes! 
From movie stars to famous athletes to the men and women who rule the world of entertainment- there's something about them that everybody 

loves and no greater thrill than seeing one up close. From the ivory glow of Marilyn's flawless skin to the priceless color of Frank's baby blues, 
Madame Tussaud's has captured all the details of your favorite superstars. 

From the b~autiful Venetian, it's off to the fabulous Liberace Museum. Liberace was one of the foremost showmen ofhis time and his museum 
reflects all the glitz and glamour that was his life. The museum offers a glimpse at this flamboyant entertainer's collection of antique cars, astounding 
custom-made pianos, lavish wardrobe and millions of dollars worth ofsparklingjewels! 

Jubilee Backstage Pass 
Come join us for a backstage tour of our fabulous Jubilee product! The tour begins in the Jubilee Theater, where you will actually get to walk the 

stage that show girls and entertainers work from. From this vantage point, you will get a visual explanation of the stage area, elevator system, lights, 
sound and flyrail. 

The next stop? The light booth for a panoramic view of the stage and a peek at what gives Jubilee's production its fantastic lighting effects. 
We then go to the basement area to view the huge set pieces such as the Titanic and Samson & Delilah. On this level you will also view the prop 

~ shop, carpenter shop and electrical workshop. 
· From there, it's on to the costume shop. The costume room is one of the most complete in the world. There are patterns from the most famous 

designers in all the land. Bob Mackie and Pete Menefee are currently featured. Also to be noted are the feather headdresses, backpacks, boas and wig 
room. 

The tour ends in the dressing areas where the 100 performers get ready for the shows. Most noticeable here is the memorabilia that surrounds the 
entire area. 

Hoover Dam Tour 
One of the most inspiring manmade wonders of the world, the dam that calmed the Colorado River awaits. Stand in the center of the dam with one 

foot in Nevada and the other in Arizona ... and an hour's difference in time. Hoover Dam is the gateway to beautiful Lake Mead, the largest reservoir 
inAmerica. This engineering marvel will be sure to amaze all of its visitors. 

Your tour guide will provide you with facts about our glorious city and points of interest as you embark on your45-minute journey to Hoover Dam. 
You will enjoy spectacular views of the entire Las Vegas Valley as you wind through the mountains to your destination. 

Once at the dam, you will be invited to tour the depths of this mighty wonder. A professional guide will take the group through the inside of the dam 
and provide you with interesting facts about the facility. You will learn how it was built and how the dam provides services today. Take all the "dam" 
pictures you want! 

In addition, a new and improved Visitors Center provides a breathtaking view ofHoover Dam and the Black Canyon below, where the mighty 
Colorado River starts its journey. Audiovisual presentations and interactive multimedia exhibits are yours to explore. 

Ethel M's Chocolates Tour 
Ethel M Chocolates, known nationally for its gourmet confections, attracts 700,000 visitors a year touring its chocolate factory and cactus garden 

in Las Vegas. Visitors sample such delicacies as the legendary Lemon Satin Creme, while viewing the art of fine chocolate making. Outside tile plant and 
adjacent to one of the world's finest botanical cactus gardens, visitors view over an acre of waste-consuming ecologies in tanks, marshes and reed beds 
transforming wastewater into water clean enough to be used for landscape irrigation, air-conditioning systems and vehicle washing. A special guided 
tour has been arranged for ICES members. 

Friday Evening Surprise 
In addition to the tours listed above, we have a very special night in the works for Friday evening. Special group tickets will be 

offered to a few of the most popular shows in town. It's even possible that you 'II get a chance to meet one or more of the stars. Look for 
further information regarding dates, times, and prices in next month's newsletter. 

ICES Newsletter January, 2003 Page 17 



Pastillase Rock 
Technique 

Pastillage Recipe 
300 g. (1 c.) sugar 
20 g. (3 tbsp .) gelatin 
Icing sugar (as much as needed) 
Essence 
1 c. water 

Make a loose syrup, using the sugar and V2 cup of water. 
Dissolve the gelatin by sprinkling it on the other V2 cup of 
cold water, cook it in a double boiler, and when it becomes 
transparent, add it to the syrup. Add some icing sugar until 
you get a creamy consistency (like light royal icing). Store 
the pastillage in a hermetic bowl in the refrigerator. Add 
icing sugar before using. 

Pastillage Rock Teclmique 
Color a little piece ofpastillage in a non- homogenous way 
with typical rock colors (for example: black and brown). 
Put it in a big glass bowl and cook it in the microwave oven 
for approximately 2 minutes. The microwave should be set 
at its maximum power. During the baking process you can 
see the pastillage increase in volume. Take it out before it 
starts turning into caramel. Let it cool down and break it into 
little pieces. 

Castle and fairies 
This castle was made of pastil/age in pastel tones 

using cones, cylinders and spheres. 
The fairies were m.ade of gum paste, the f aces 

with silicone molds and the bodies by hand. Th e 
mushroom and flowers were used to accen.t the 
design, complementing the light tones of the c.1ke. 

The stones were made in pastillage cooked in 
the microwave for a few minutes. The castle was 
placed over the cake and the rest of the composition 

covered the base. 

Born in Buenos Aires, Argentina and a p oud 
member of ICES, Cecilia Morana has been a cake 
decorating teacher since 1993. She has owne · her 
own school since 2000, where she applies her own 
method of teaching. 
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SMART DECORATING TIPS ... by Jaci Salisbury, Washington, DC 

The next time you have leftover egg whites, freeze 
them individually in an ice cube tray. Wl1en frozen , pop 
out and store in a fi·eezer bag. Wl1en you need egg whites, 
thaw out the number you need, If you ' re going to wl1ip 
them until stiff, be sure to thaw to room temperature. 

Got a birthday cake to make? Try using Life Savers® 
for candle holders! 

Want to use that leftover buttercream? 
1. Put it in a 2 lb . margarine tub. 
2. When the tub is full , add % c. cocoa and a few tbsp. 

mille 
3. Cook it until it reaches the soft ball stage. 
4. Add Yz c. peanut butter and pour into a buttered pan 

to cool. 
Voila! Fudge. - Casanova News, 09198 

Classified Advertisements 
CUSTOM METAL CAKE & DISPLAY STANDS: Visit us at www.bossmanufacturing.com for our complete on
line catalog. Boss Manufacturing creates a line of exquisitely crafted metal cake and display stands enhancing the 
creativity of your cake and food displays. Our stands are sturdy, durable and affordable and are built in the USA 
with a powder coated finish. They are sure to create memories to last a lifetime. From our tabletop styles to our 
free-standing, store-front displays, we are sure to have the perfect choice for you. Call toll-free 1-800-832-4941 or 
fax 530-895-3191. 

FONDANT LIFTER SET: Retails for $259 . Used twice, in perfect condition. $200 or best offer, plus shipping. 
Call (812) 323-9165. 

WINBECKLER ENTERPRISES: www.winbeclder.com. We offer thousands of products, including books, gum 
paste supplies, everyday decorating supplies and candy making products. 

Elegant Lace Impressions - Web site: www. elegantlacenwlds.cOJn. Phone 541 -926-0025 , fax 541-791-3214. 
Flexible, easy-to-use cake decorating molds as seen in Romantic Wedding Cakes. 

Countrv 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) 482-483 5. 

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

Jamaica Cake Show 2003 - Inviting all ICES members, friends and family to the Jamaica Cake Show scheduled 
for MAY 23 - 25 , 2003. It promises to be a spectacular event (ask those who attended the 2001 show). Come and 
exhibit and sell your product or enter the competition for cash awards or gold, silver and bronze medals . Take your 
family to Jamaica and have a fun-filled cake vacation. All-Inclusive Accommodation means that once you pay your 
money it includes all the following: all meals, all beverages, night life, water sports, k.iddies entetiainment and first
class entertai1m1ent, plus wonderful hotel accommodations overlooking the beautiful Caribbean sea. The Renaissance 
Jamaica Grande Hotel is located on the silky white sands of Ocho Rios, Jamaica. THIS is where you will spend 
your spectacular holiday and cake show vacation. Costs for all-inclusive accommodations: Single Occupancy (one 
person in a room) is $170 U.S. ; Double Occupancy (two persons to a room) is $110 U.S. per person; Triple 
Occupancy (three persons to a room) is $95 U.S. per person. Please note that there are cheaper all-inclusive hotel 
accommodations within walking distance starting as low as $80 U.S. per night per person. Please e-mail 
whi_1106@yahoo.com for a booklet with all the additional information or write to Cecil Cornwall, c/o Jamaica 
National Cake Decorators Ass'n., 4 Humber Ave, Montego Bay, Jamaica West Indies, Tel. (876) 940- 2422. 
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HOW DID THEY Ib IT? 
Each issue of the iCES newsletter has 
photographs of cakes and other sugar 
art that was displayed at the annual 
Convention. With the cooperation ofthe 
artists who completed these beautifiil 
works of art, below is information on 
some ofthese displays. 

Photos on Page 11 

Joan Thitchener, CT- The entire 
cake was done in rolled fondant. The 
diamond shape was a little tricky to 
cover with the rolled fondant because 
almost the entire shape had to be 
covered (second and third tiers). 
Those tiers were covered in sections· 

' 
the largest part of the diamond was 
one piece and then the sides were 
rolled on in one piece. This left a 
slight seam which the scarves helped 
to cover. The two large faces were 
molded from a Styrofoam wig 
mannequin and the smaller one was 
molded from a doll face. After they 
were dry, the eyes and other features 
were painted on with petal dust 
mixed with grain alcohol. The 
scarves were made with a lace mat. 

Elynore Uhl, PA-The high-button 
shoe was cut from an 8"x10" cake 

' 
iced and decorated with royal icing. 
The flowers were made with tip 
# 103, the outline was made with a 
# 13 tip as were the "brass" pointed 
ferrules . The jewels were made with 
colored piping gel. The shoe tabs and 
eyelet trim were made with gum 
paste and royal icing mix. The 
scallops on the eyelet trim were made 
using a cutter (made from a wax 
paper box metal edge). The daisy 
designs were punched out one by one 
with a tiny petal spring plunger. 

Jennifer Sullivan, KY-This 4-tier 
cake was covered with rolled fondant 
and decorated with a crimped pattern, 
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simple embroidery and gum paste 
alstroemeria. 

Lonnie Cato, UT- The cakes were 
covered with white fondant , and 
decorated with a #3 tip using royal 
icing. The shell border was made 
with a #32 tip. A sugar substitute was 
used for the pulled sugar decorations 
because it handles humidity well. 

Photos on Page 12 

Sharon Alexander, GA- The cake 
was covered in fondant and 
embossed with a "quilting wheel." 
Some of the flowers were cut with 
cutters, some were made free-hand. 
" Stitching" was done with a 
toothpick dipped in white food color. 

Heidi Schoentube, PA-Small 
strips of gum paste were rolled and 
shaped, and then combined to make 
this snowflake design. 

Janene Henley, MI- Tw o 16" 
rounds were used for the base and 
top of this cake, both covered with 
royal icing. The 8" hexagon was iced 
and painted with luster dust before 
placing on the base. The roses and 
lace pieces for each hexagon panel 
were pressed out and attached with 
royal icing. Clear drinking straws 
filled with royal icing were used for 
the poles. The horses were cut from 
a gum paste and fondant mixture and 
allowed to dry. The saddles were the 
flowers in the lace press. Horses were 
attached to the poles with gum paste 
and allowed to dry. A cone dummy 
was constructed from Rice Krispies ~ 

and royal icing . The cone was 
attached to the top round with royal 
icing. The triangle panels were cut 
from gum paste and allowed to dry. 
The panels were attached to the top 
of the cone dummy with royal icing. 

January, 2003 

The strips to cover the panel~; were 
cut from gum paste an d then 
impressed with a decorative pattern. 
All the trim for the entire carousel 
was piped with a #76 tip . A dowel 
was used in the top of the cone 
dummy to bring it to a point. Edible 
pearls were used for all the pear l trim. 
To finish , the lace pieces were 
pressed around the top and bottom 
and attached with royal i,;:: ing. 
Finishing touches were roses, all 
painted with luster dust. The outer 
edge was finished after a ll was 
complete. 

Pat Marshall, FL--Two 14" cakes 
were stacked on top of each other. 
The top was tapered to crea te a 
beveled edge and covered with rolled 
fondant. The pattern was piped with 
black royal icing. The spaces were 
filled in with colored piping gel. The 
lamp stand was an authentic lamp 
reconstructed to accommodate a 
cake. 

Photos on Page 13 

Jennifer Thomas, NC - The board 
was covered with blue fondant and 
stamped with food-use- only 
snowflake rubber stamps. The cake 
was covered with blue fondant. The 
white snow border was cut and 
textured in various heights. A waffle 
non-skid mat was used. The small 
bead border was made with royal 
icing. Two snowmen were cu t for 
each snowman and stuffed and 
sealed. Cotton balls were used as 
stuffing for the display, but 
marshmallows could be use for 
eating. The edges were sealed and 
decorative stitch marks were added 
along the edge. Various scarves were 
used to decorate. The face detail was 
added with food coloring markers. 
Snowflakes were punched from rice 
or potato paper. Snowmen and 
snowflakes were attached with royal 
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icing. Snow and snowflakes were 
dusted with pearl dust. 

Sarah Miller, IN-The cake was 
iced in light blue and the snowflakes 
were piped on the cake with a #3 tip 
on a six-point star shape. The borders 
were done in white with a #5 tip. 
Royal icing snowflakes were piped 
on parchment and then dusted with 
sparkle powder. 

Eurico Palasigue, IL-This two-tier 
cake was covered with marbeled 
fondant and decorated with pulled 
sugar flowers. 

Debbie Barronton, CA-This 3-tier 
cake was made with buttercream 
icing and rolled fondant tiles in 
different colors. 

Photos on Page 14 

Nelly Mena, NY-Roses and leaves 
were made of gum paste and arranged 
to make a wedding bouquet. A simple 
decorative ribbon completed the 
display. 

Mari Senaga, WA- The plaque was 
made from fondant and embossed 
with needlepoint using royal icing in 
various colors. 

Fran Tripp, LA- The antebellum 
lady was made of chocolate, gum 
paste, fondant and royal icing. The 
cake was covered with a rolled 
fondant doily and decorated with 
royal icing. 

Elizabeth McMillan-Dickson, 
LA-12" and 8" cakes were covered 
with fondant. A garden trellis marker 
was used to imprint around each tier. 
A shell border was piped around the 
base of each cake. A bead mold with 
pearl dust was used to make the pearl 
border around the top of the trellis 
impression. The fondant was rolled 
thin with a watennark satin pin and 
draped in 3 sections. Hand molded 
and colored marzipan apples, pears, 
oranges, bananas and grapes were 
placed in clusters and on top. The 
two-tier cake was accented with 5-
petal flowers and leaves. 

... and Caring 
We have just received ames

sage that Helen Partridge of Al
bany, OR has passed away. You 
may remember her demos on air
brush use. Helen was a long 
standing member oflCES and the 
Oregon Cake Decorators until 
surgery forced her to retire. 

Cards may be sent to her fam
ily: Collin & Karen Partridge and 
Camille Woestman, 115 Maxwell 
Rd., Eugene, OR 97404. 

Designers and Manufacturers 
of the Largest Selection of: 

• Gum Paste Cutte rs 

caKe C~f! Shop~ 

® • Silicone Veiners 
• Decorative Molds 
• Lace Designs 
• Too ls for Sugar Art 
• NEW Texture Rolling Pins 
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FMM, CeiCakes, PME 
And more 

Wholesale Accounts 
Teacher Discounts 

MasterCard & VISA Accepted 

Web site: www.cakecraftshoppe.com 
E-mail: sheila@cakecraftshoppe.com 

281-491-3920 
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2002-2003 Officers & Board of Directors 
Executive Commjttee 

Kathy Scott: President & Chairman of 
the Board 

Edith Hall 
4830 E. Flamingo Dr. 
Hallsville, MO 65255 
Ph (573) 696-2505 

2002-2003 Committee / · ~ 
Chairmen March Issue Deadline: .Janua~ 

P.O. Box 218 
Abbeville, SC 29620-0218 
Ph (864) 446-3137, wk/fax 446-1112 
E-mail: sweetexpress@wctel.net 

Vicky Harleo: Vice-President 
I 598 S. Tedford 
E. Wenatchee, WA 98802-5263 
Ph (509) 884-3040, fax 884-1229 
E-mail: cakegal@cakegallery.com 

Connie Duffy: Treasurer 
P.O. Box 5202 
Davenport, lA 52808-5202 
Ph (563) 324-5914 
E-mail: cduffyiowa@aol.com 

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

Jean Eggers: Corresponding Secretary 
2808 S. Center 
Sioux Falls, SD 57105-4818 
Home ph & wk (605) 332-8756 
Fax (425) 920-3998 
E-mail:jeaneggers@aol.com 
CO,TX,MS,NM,OK,AB 

Board Membep 
Maxine Boyington 

3600 Treadwell Dr. 
Oklahoma City, OK 73112-6138 
Ph (405) 947-4644, fax (561) 258-2924 
E-mail: maxicakes@aol.com 
Hi, NJ, PA, QE, South Africa, Virgin 
Islands 

Marlene Bushman 
P.O. Box 211 
Crystal Lake, lA 50432 
Ph (641) 565-3137, fax 565-3325 
E-mail: mlrbushman@peoplepc.com 
ND, MT, WV, Manitoba, Puerto Rico 

Lonnie Cato 
1807 N. 180 East 
Tooele, UT 84074-1346 
Ph (435) 882-6339 
E-mail: mcato6339@msn.com 
AZ, FL, OR, ME, MO, Honduras 

Denice Flng 
3607 Oak Ave. 
Gwynn Oak, MD 21207-6315 
Ph (410) 265-8197 
E-mail: cakeccdee@aol.com 
CA, CT, IN, UT, Mexico, Bahamas 

E-mail: EHCakes@aol.com 
lA, OH, SC, TN, Dominican Republic, 
England, Nigeria 

Cindy Harper 
3304 Bear Tracks Ct. 
Wentzville, MO 63385 
Ph (636) 332-6283 
E-mail: clharper@att.net 

Robert Holsinger 
2641 Durango Drive 
Colorado Springs, CO 80910 
Ph (719) 390-4355, fax 390-1635 
E-mail: kakestarbob I @aol.com 
AR, Ml, MN, Rl, BC 

Janette Pfertner 
900A Rutland 
Austin, TX 78758-5820 
Ph (5 12) 836-4826 
E-mail: MissJCakes@aol.com 
AK, IL, MA, Brazil, Philippines, 
Venezuela 

Gayla Russell 
4308 69th St. 
Urbandale, lA 50322· 1704 
Ph (515) 276-2812 
E-mail: cakecastleO I @juno.com 
KY. NC, NE, WA, Argentina, Australia 
Guatemala 

Tillman Ryser 
I 0303 E. 23"' Pl. 
Tulsa, OK 74129-4620 
Ph (918) 663-3773, fax 663-9299 
E-mail: ctryser@aol.com 
AL, ID, NY, VT, ON, Sri Lanka 

Susan R. Short 
7827 Lamar St. 
Arvada, CO 80003-2340 
Ph. (303) 424-9630 
E-mail: susanshort3@attbi.com 
KS, MD, NH, Bolivia, Panama 

Lida Snow 
1921 Covey Trace 
Lagrange, KY 40031-9248 
Ph 502-222-7204 
E-mail: lidasnow@telocity.com 
GA, LA, NV, VA, Chile, Japan, 
Indonesia 

Rena Will 
415 S. Birch 
Sapulpa, OK 74066-4411 
Ph (918) 224-5522, fax (918) 224-6056 
E-mail: rena615@aol.com 
DE, SD, WI, WY, Peru, West Indies 

Contact the designated Board Member 
with any problem in your local 
state/area/province/country. 

Publication Information 
Tbe !CBS (USPS 020031) newsletter is published 

monlhly (except in September) by the international Cake 
Exploration Societe at 324 W. Seward Rd., Guthrie, OK 
73044-7806, Periodicals postage paid at Gulhrie and 
additional mailing offices. 

Al!:Ju:di 
Marlene Bushman 

BudpetJFjnaneial 
Vicky Harlen 

.!!x!mu 
Lonnie Cato 

Century Club 
Gayla Russell 

Conyention I .iajson 
VickyHarlen 

Demonstrations 
Lida Snow 

Hall of Fame 
Tillman Ryser 

1lii1w:iW 
Rena Will 

ICES Chapters 
Edith Hall 

lnternatjonal Liaison 
Tillman Ryser 

lD1mW 
Jean Eggers 

Job Descrjptions 
Gayle McMillan 

1lw! 
Robert Holsinger 

Membephip 
Rena Will 

Minutes Rec;ap 
Connie Duffy 

Newsletter Resource & Liajson 
Lida Snow 

NomigatiopsfEieetion 
Maxine Boyington 

Prgpertv Management 
Marlene Bushman 

PubUsations 
Susan Short 

l!!.l!!W1x 
Denice Fing 

Repre1entative Liaison 
Cindy Harper 

Seholarships 
Edith Hall 

Shgp Owger IJaisgp 
Janette Pfertner 

yendor/Exhibjtgr!Author 
Jean Eggers 

Ways& Means 
Denice Fing 

ICES Founder 
Betty Jo Steinman 

P.O. Box 227 
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) 746-4154 

E-mail: gvmcmillan@aol.com 

POSTMASTER, PLEASE SEND ADDRESS CHANGES 
TO: ICES Membership Coordinator, 4883 Camellia Lane, 
Bossier City, LA 71111-5424. Newsletter Back Issues 

Tbe 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 fur 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 he paid in u:s. fimds. Membership 
is open to any man, woman, .or child who is inrerested in Ihe 
"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, Bossier City, LA 7 I 111-5424. 

While supplies last, Ihe II 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 tlie U.S. and $7.50 
for Ihe first issue, plw; $7.00 for each additional issue 
mailed to Ihe same address outside Ihe U.S. To order 
back issues, mail check or money order (payable to 
ICES) to ICES Newsletters Back Issues, c/o Grace 
McMillan, 324 W. Seward Rd., Guthrie, OK 73044-
7806. Send U.S. funds only, please! 

Material published in the ICES Newsletter does not necessarily reflect the opinions of ICES and/or the Newsletter Editor. ICES and/or 
the Newsletter Editor cannot he 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 ofthe contact person, not ICES and/or the Newsletter 
Editor. All advertisements are accepted and published in good faith. Any misrepresentation is lhe 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 of ICES 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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Advertising Policy 
Ads for the newsletter must be received by the 25'h of the monlh, tNo months 
preceding issue monlh (Sept. 25 for Nov. issue). All ads are payable in advanc~~ 
before publication. Make checks payable to ICES. Ads (except •:::lassifiedl\ 1 
must be submitted digitally (as e-mail attachment, on floppy or on CD; see 
instructions below) unless olherwise approved by the Newsletter E:litor. Any 
ad requiring typesetting or an unusual amount of layout or cleanup tine may be 
billed. Allow four to five days for Ihe mail to reach the ICES Newsletter Editor 
at 324 W. Seward Rd., Guthrie, OK 73044-7806, phone or fax (-lOS) 282-
3003, e-mail: lcesEditor@aol.com. Large files may be e-nailed to 
JcesEditor@cox.net. Ad prices are subject to change without not ce. 

Classified Advertising is $5.00 per typed line (size 12), black and "bite only. 
Current ad rates and sizes (width x length) are as follows: 

Page Size 
'/• page (3%" x 3!4'') 
Y. page (3%" x 4%") 
Horizontal Y, page (7W' x 4%") 
Vertical Y, page (3%" x I 0") 
Full page (7W' x 10") 

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

D·lor 
$120 
$I go 
$320 
$320 
$5-lO 

If you commit to one full year of ads (II issues), you will get one ad free (you 
will be charged only for 10 ads). If you commit to one-half year of ads, you 
will receive one ad free of charge (published in 7 issues). If you choore to pay 
for Ihe full year commitment or a one-half year commitment in advance, you 
will receive an additional I 0"/o discount Please note that Classified Ads are 
excluded from this offer. 

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

To submit ads digitally, please send Ihe ad attached to e-mail, or on CD. If 
you require your media returned, please include a postage-paid envelope. The 
newsletter staff works wilh Windows and PageMaker, MSWord, WorjPerfect 
and Photoshop programs. Please do not send Mac files with Quark ext.msions; 
they are incompatible with the PC PageMaker program. If you are using a PC 
(Windows), you may submit any ofthe following types of files: PageMaker, 
Word, WordPerfect, or Photoshop, plus any nonstandard fonts used, alcng with 
tiff files of any artwork. Macintosh files are also accepted, provided they can 
be converted or re-created. Large files may bee-mailed to IcesEditor@cox.net. ·""'-

For ads with ohotos or grayscale. scan photos or grayscale art in gra~·scale at : '7 
350 dpi and save in tiff format. Position photos and compose text in layout 
program (either typeset text or scan as line art and position in layout p·ogram; 
do not scan text as grayscale). Include any nonstandard lonts used. Plo:ase fax 
a copy of the ad to the Editor for comparison of original and digital versions. 

For ads with text and line art only, iayout and Jhen scan Ihe entire ad as line 
art at600 dpi and save in tiff format. Please submit Ihe ad in tiff format. Fax a 
copy of the ad to the Editor for comparison of original and digital v·:rsions. 

Show Photos 
Since ICES photographer now photographs using transparency/slide f lm and 
all photos are in digital format on CD, Ihe color photos appearing in tht: news
letter are no longer available in printed form. 

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

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

Cake Show certificates: 
Susan Short. 

Membership brochures and newsletters for publicity: 
Denice Fing. 

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

Newsletter copies. back issues and ads: 
ICES Newsletter Editor, Grace McMillan, 324 W. Seward Rd., Guthrie, 
OK 72044-7806, phone or fax (405) 282-3003, e-mail: 
JcesEditor@aol.com or IcesEditor@cox.net (for large files). Ads mu>t be 
received by the 2511' of the month, two months preceding issue mon.h. 

2003 Show Directors; 
Dane Bethea, 3829 W. Red Coach Ave., N. Las Vegas, NV 89031-0 .44, 
phone 702-222-3917, e-mail: SmpiEiegnc@aol.com. 
Roberta Gibbons, 15710 Harmony Way, Apple Valley, MN 55124-
7!22, phone/fax (952) 432-5976, e-mail: prgibb@aol.com. 
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ICES Newsletter January, 2003 Page23 



This Elvis portrait was made with an airbrush. The 
features were traced on drafting film placed on a piece 
of glass. It was cut and placed on a plaque made of rolled 

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

fondant. The features were sprayed with brown ai rbrush 
color and shaded. The flesh color was then sprayed using 
light, medium and dark shades. Black was used to ou tline. 

Periodicallj 
Postage 

PAID 

TRE MAILrNG LABEL SHOWS YOUR MEMBERSffiP EXPIRATION DATE - Month/Year. Regular Membership is $32 per ye3r; 
In ternational Membership is $37 per year; Associate Membership is $ 12 per year; Charter Membership Qoined before September, 1977) is $20 per 
year. Checks are to be made out to ICES; payable in U.S. funds only. Send dues for new members to ICES Membership, PMB 166, 1740-44th St. SW, 
Wyoming Ml 49509. Send renewal dues and address changes to ICES Computer, 4883 Camelli a Lane, Bossier C ity, LA 7 11 11-5424. 
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