
.LV.L~u~•uY, TN, 
with 14", 

10" and 6" rounds, covered 
with fondant. The 1t was em-
bossed with a quilting technique. 
Small heart cutters were l!lsed to cut 
each heart from fondant and they 
were attached where quilting lines 
intersected. The hearts were cut 
from multicolored fondant; small 
balls of teal, purple, sky blue, bright 
pink and lemon yellow fottdant were 
placed together and rolled to create 
a tie-dyed effect. The topper was 
made with 18-gauge st~el florist 
wire bent into desired sHapes with 
precision pliers. A largerlheart cut
ter was used for the fondant hearts 
that were attached to th~ wires to 
dry. Happy Valentine's Day, all! 
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Computerized Cake 
Decorating IS affordable -
No special, expensive equipment needed. 
Use your own computer, your own scanner, 
and your own printer to create picture perfect party 
cakes with the Kopykake KopyJet system. 

• Add a picture or logo and get $5-$1 0 
for your cake! Your cost, less than $2 

• Make unique cakes your customers 
will love 

• Make picture cookies too! 

Great for 
• Parties • Weddings • Holidays 
• Graduation • Anniversaries • 

"" for • frt• 
llKopyk 

www.kopykake.com 

©'Party 
0upply 

CelCakes * FMM Sugarcraft 
PME * Holly Products 

Sugarflair * CK Products 
Wilton® Enterprises 

]em Cutters 
and so much more! 

- Shop online at
www.globalsugarart.com 

* Wholesale accounts welcomed ! * 
* Quantity purchase discounts! * 

1-800-420-6088 
E-mail : alan @ globalsugarart.com 

34 Skyway Plaza, Suite 3, Plattsburgh, NY 12901 

This cake was made by Beth Murdock, OH. Please 
see description and "how to" information on page 3. 

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

~ ---
Sib. 20ib. 21b. 

Pail Sizes 

-' 

I. . .. 
! -~~ 

) r 

Phone: 845.469.1 034 
web: www.SatinFineFoods.com 
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MESSA6£ 
Dear Members: 

February is a time when love is in the air. With Valentine's Day 
approaching, I know many of you are getting ready for the rush for heart
shaped cakes and cookies. It is also a time to reflect on the love of your friends and family. I always 
have believed that if you have one best friend and are surrounded by many good friends, you are the 
richest person in the world. ICES has given me my best friends: my good friends and thos9 who are 
friends through a kindred love of cake decorating. 

The month of February also includes the birthdates of many great leaders. This reminds me 
to be appreciative of all the great leaders of ICES. These include not only the Board, the Show 
Directors, the Representatives and Alternates, but each of you who choose to lead in your own way 
and area. 

The Midyear Meeting is fast approaching. The Board has received their reports and are ~tudying 
and preparing for the meeting. Please try to attend if possible. Every ICES member is invited. If you 
cannot attend, but have items you would like to be discussed, please contact your Representative or 
any of the Board Members. Your ideas and input can make a difference. I 

It is not too late to get your name on the ballot for the next election of the Board of Directors. 
For information, please contact Maxine Boyington, ICES Nominations and Election Chai~an. 

If you have anything you would like me to address in the President's letter, please let me 
know. 

Keep your fork! The best of ICES is yet to come!! 
Happy Valentine's Day. 

Your President, 

Kathy Scott 

Description of Photo on page 2 1 

This "Alice in Wonderland" cake was made from carved cake and covered in fondant. The card guys, roses, 
watch, teapot spout, handle and mouse were all made from gum paste. The daisies were fondant. The teal?ot spout 
was held on with a long wooden dowel and attached with gum glue. The teacup was pastillage molded in an 
actual, greased teacup. The mouse's whiskers were stamens, and the mouse itself was dusted with petal dust. 
After the cake was complete, it was sprayed with super pearl dust. -Beth Murdock, OH 
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THIS SCENE 
WAS CRfATID 
USING THE l/TT !., 
OARl/NGS S THE 
8RIAR ROSE CUTWORK 
fMBROIOERY CUTTfRS 

CELEBRATION 
ENVELOPE 

THE CELEBRATION 
ENVELO,E FROM 
JEM CUTTERS 
CREATES AN 
ELEGANT 
ENVELO,E BOMM 

"" WIOE S 94MM HIGH 
(WITH FLA,J 

USE TO MAI(f AN 
! ANNOUNCEMENT, AN EXCIT/Nt; 

"' INVITATION, HI' IN A TEJ)J)Y 
• FJlOM THE &RESS-A-TE&J)Y SET, A 

LITTLE &ARLING, OR LOVf NOTE ANI) 
SENJ) YOUR SJIECIAI. MESSAH 

Available from Leading Retail Outlets 
CK PRODUCTS (IN) 219 484 2510 BERYLS (VA) 1-80().488·2749 

CREATIVE SUGAR ART <CA) 714 7 7 s 7 546 
JEM CUTTERS cc PO Box 11 S, Kloof 3640. South Africa 

Tel: +2.7 31 7011 31 Fcax: +2.7 31 701 OSS9 
e-mail: emcutters@lafrlca.eom 

~rison 

711 7each 't11illt~n 
Cake 1Ject~raling Classe;r 
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. 

i,;n 1he tun I 
• Do you have a knack 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 a=unt to set your schedule, 

usually evenings and/or weekends. 

Want to learn more about 
cake decorating? 

111 lt~cale a hlitlt~n clau near IJIIU 

Call 1-800-9'12-8881 
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~Event: TN ICES Day of Sharing 
Date: March 9, 2003 
Contact: Janice White at 615-641-2061, or e-mail 
Janicejoywhite@aol.com. 

Leticia Cerro of Argentina, who created the ter
rific Indian babies featured on theN ovember, 2002 news
letter cover, will be holding a class at Conways Con
fections in Louisville, KY on March 1 and 2, 2003. 
Contact Darlene Nold, Conway's Cake & Candy, 12220 

I 

Shelbyville Rd., Louisville, KY 40243. Telephone 502-
245-1010 or e-mail conwaysconfections@yahoo.com. 

Sp$gtime in the Southern States 
This is out most popular spring class and will be 

taught by Nicholas Lodge. Students will create a life
size southern magnolia. Other flowers covered in class 
will include the tulip, cherry blossom, daffodil and a 
dogwood spray. All flowers will include buds and leaves. 
Dates: Monday & Tuesday, March 24 & 25, 2003. 
Location: First Baptist Church in Smyrna, TN. 

rclass Fee: $215.00. ALL SUPPLIES ARE INCLUDED 
and lunch is provided. 
Contact: Latrice Sharpe at (615) 355-5995 or 
coolcooking@comcast.net. 

Mile High Cake Club 26th Annual Cake Show 
Date: Saturday, AprilS, 2003 
Location: Jefferson County Fairgrounds, 15200 W. 6th 
Ave., Golden, CO 80401. 
Contact: Sheila Crowder, 2480 Iris Street, Lakewood, 
CO 80215, t~lephone 303-233-0604, or e-mail 
coloradocreation@aol.com. 

Colorado ICES Day of Sharing 
Date: Sunday, April 6, 2003 
Location: 9100 Ralston Rd., Arvada, CO 80002 
Contact: Debbie Holsinger, 2641 Durango Dr., Colo
rado Springs, CO 80910, phone 719-390-4355, e-mail 
dhconfections@aol.com. 

Two-day Class with Nicholas Lodge 
~: Monday and Tuesday, April 7 and 8, 2003 
\ Location: 9100 Ralston Rd., Arvada, CO 80002 

Contact: Sheil~ Crowder, 2480 Iris Street, Lakewood, 
CO 80215, telephone 303-233-0604, or e-mail 
coloradocreation@aol.com. 

ICES condolences are extended to 
the family of Rose Hale ofMichigan, who 
passed away recently. Rose was a Charter 
Member ofiCES and loved this organiza
tion very much. Rose served on the Board 
of Directors, made the display cake for the 
Grand Rapids ICES Convention in 1986 
and wrote many books. She was very in
volved and willing to share, and will be 
greatly missed. Linda Fedewa visited Rose 
just days before her passing and wanted to 
let everyone know that the cards (which 
filled two walls!) were very much appre
ciated throughout her illness. Sympathy 
cards may be sent to the family at: 

3201 N. Jefferson, Ionia, MI 48846. 

Rose Hale 

,Upcoming: :Conv~ntio~s 
and Midyear Dates l 

• • 

To help yoJJ, plan ~aur schedule to :~ttend, 
listed below are the planned dates and loca
tions for the upcoming Conventions and Mid
yearMeetittgs~ Remembertoplan som~ extra 
time to tour these beautiful areas, too!! 

Conventions , 
Jtily 31-Augu.st3, 2603-· La$ Vegas,iNV 

August 5-8, 2004-Washington, DC 
July 28-,~1, 2005-.. · New Qtleans, IiA 

2006---Gfapevine,TX 1 

Midyear Meetin~:s ; 
. · •· ... .N I 

•March 13-16, 2003-· · WaShl.ngton, Ij>C 
March 12-14, 2004----New Orleans, LA 

2005---Gmpevine~TX 
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by Michaelle Stidham, MI 

1. Bake, cool and trim the edges of your cake. 

2. Ice with your favorite buttercream recipe. Using a turntable, spritz the icing with water as you tum. Lightly run 
your metal straight spatula around the cake as you keep turning it. 

3. When moderately smooth, switch to a piece of parchment paper that has been folded to about 1 Yz inches by 10 
inches long, or a piece of acetate of the same length. Run the parchment under water to dampen. Hold it over the top 
of the layer curving down to the side. The parchment makes a gentle curve as you keep rotating the cake. This has to 
be done before the frosting has time to set. 

......... 

4. Next, use either rolled buttercream, fondant, chocolate leather or Chaco Pan to make your lace pieces. You may 
use assorted lace molds and shaped cutters. Use the molds to make an impression. Cut the impression into small 
pieces and place on a cake pan the same size as the cake. Keep adding pieces to create the pattern you des tre. 

5. Using a #1 or #2 tip with coordinating colored buttercream frosting, make 4 small loops. Continue making more 
loops between each of the first 4 to equal 8 loops. 

6. Continue making loops in a circular pattern. This gives you the illusion of a crocheted doily. 
7. Add your lace pieces on top of the loops to finish your lace doily. 
8. Add a buttercream bead border, ruffle or lace points to finish off the doily. 
9. To complete your cake, pipe a border at the base of the cake and add desired candy clay flowers. 
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Designers and Manufacturers 
of the Largest Selection of: 

• Gum Paste Cutters 
• Silicone Veiners 
• Decorative Molds 
• Lace Designs 
• Too ls for Sugar Art 
• NEW Texture Rolling Pins 

Contact HatTiet Cobb 

Harriet's Creations, Inc. 
901-854-1104 
Fax 854-7315 

www.haiTietscreations.com 

The one and ONLY Cake Decorating Pricing software 
designed with the cake decorators ' business in mind . 

This is a must-have tool for your business. 

Pricing Recipes 
• Invoicing • Shopping Lists 

• Sales Tax Reports 

$125.00 
plus shipping and handling 

Creative new ideas and 
thousands of products 
make this a book no 
confectionary artist 
should be without! 

$7.99 each 
Order your copy today. 

Phone: 260-482-4835 
Fax: 260-483-4091 

4621 Speedway Drive • Ft. Wayne, IN 46825 

Web Site: www.countrykitchensa.com 

Asymmetrical Cake Stand 
The Next Generation in Cake Stands 

The stand can be configured 
asymmetrically, stacked, 
independently, or in 
combination with other 
stands. 

We also offer cherubs, li ghted 

fo un tains, and decorative 

cand le holders to enhance the 

presentation of your cakes. 

A major innovation in 
cake stands that can 
improve the way you do 
business. Give your brides 
the flexibility they want 
without sacrificing the 
dependability you need. 
Imagine a cake stand that 
al lows for a wide variety 
of configurations while 
maintaining its stabi lity. 

Tbe interlocking two plate 
system a llows you to 
easily use any of the 
shaped plates. Round, 
heart, square, ova l, hex, and 
sca ll oped plates al·e 
avai lable. 
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Overweight bags? 
Northwest Airlines begins charging extra. 
Donna Halvorsen 
Star Tribune 
Published Dec. 14, 2002 

Travel gurus have preached the gospel of packing 
light for years, but most travelers let the message slip by. 
There was, after all, no punishment for the sin of 
overpacking. 

A new era begins Sunday [December 15, 2002]. 
That's when Northwest- which handles 80 percent of • 
the air traffic out of the Twin Cities- will begin charging 
travelers who have overweight bags. Over 50 pounds? 
That'll be $50 per bag. Over 70 pounds? $100. Over 
100 pounds? Those bags won't fly, period. There's also 
a size limit. Bags must be no more than 62 inches as 
measured by the height, width and depth combined. Bags 
from 63 to 160 inches will cost $160. Above 160 inches 

whether you can do laundry at your destination. If 
not, everyone will need seven changes of underwear 
for a week long trip. If you will do laundry, cut the 
number to four. Have small children? Pack a lot of 
clothes or plan to do laundry. 
Pack season-spanning items that can be layered to 
create warmth. Silk or thermal tights can add warmth, 
too. "I find people don't think about bulky vs. thin. 
We all love our sweatshirts, but sweatshirts take up a 
lot of room in a suitcase, so you may as well wear it. 
Ditto for that bulky Christmas sweater. A bulky 
bathrobe? "Borrow one when you get to Aunt Mary's, 
or take a thin one and plan to wear a couple oflayers." 

won't be accepted. 
Northwest imposed the new limits because employee 

back injuries increased 27 percent in the past year, 
becoming the leading cost of the airline's on-the-job 
injuries, according to airline officials. 

• Take items that you can mix and match so you never 
have the same look two days in a row. "That leaves a 

These new limits trouble veteran traveler Susan 
Foster. She said she no longer worries that her bags will 
be lost, but she does worry that they'll be overweight, 
"especially with Northwest." In her book, "Smart Packing • 
for Today's Traveler," she deals with the intricacies of 
packing, of special significance in this holiday travel 
season. 

"My whole strategy here is that I don't want people 
to feel deprived," said Foster, who lives in Portland, 
Ore. "I want them to have what they really want. My role • 
is to help them cut back, not to be the packing police." 

lot more room in the suitcase and lets you take a~ 
smaller bag. Yet, for those of us who truly love · 
clothes, it doesn't leave us feeling we're poorly 
dressed .... It's all a matter of learning to live with 
less, and we happen to be a nation that's livr.ng with 
more right now." 
Cut down on two of the heaviest items people pack: 
cosmetics and shoes. Pour the amount of cosmetics 
you'll need into small plastic bottles or buy sample 
sizes. Foster limits herself to three pairs of shoes: 
the ones she's wearing and two more. Hair dryers 
also can be bulky. If you don't need it, don't take it. 
Teach children how to pack. Each family member 
should have a bag to check and a carry-on. "I think 
it's important for kids to understand the packing 

Here are some of Foster's suggestions: process from a fairly young age so that they know 
• Start thinking about packing well in advance, "to make what they're taking and they plan ahead. Mom helps 

sure the clothes that everybody wants are clean and them, Dad helps them, so that they have the things 
ready to go. Set aside a drawer, a shelf, a place in the they want." Still, it's important to have parental 
closet for items you want to take." That way, you scrutiny to make sure children have what they want 
don't wear them the day before you go. "And," she -and what they need, Foster said. "Did they pack 
said, "it gives everybody a chance to edit. Do they their pet frog instead of their underwear?" l 
really want the pink sweater?" • Pack at least 24 hours before you leave. "That way, · .. 

• Don't even think about packing a different outfit for if you find out that your bag is overweight, you have 
every day. Ask: "How little can I get away with and time to repack. If the weather changes at your 
still be comfortable and clean?" Much depends on destination, you can add or subtract so your clothing 
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is more appropriate." 
• Weigh your bags with your bathroom scale. Fifty 

pounds- the new Northwest limit for free bags
"is not that much," says Foster, who recently took a 
two-week trip to Hawaii with a 55-pound bag. "Even 
my swimsuits and my lightweight summer clothes 
weighed 55 pounds." 
Keep security rules in mind. Gifts of tools or scissors 
cannot be carried on the plane. They must be in 
checked bags. Children's electronic items should be 
in checked baggage to avoid delays going through 
security. 
"Gifts are extremely problematic." The best thing to 
do is send the boxes ahead, in the mail or by a package 
delivery service, if there is time. If you must take the 
gifts with you, don't wrap them. They may have to be 
opened by security. Take wrapping paper along. 
Dispense with bulky gift boxes. For people who are 
buying gifts, buy small. 
Label bags inside and outside. Outside, use sturdy 
luggage tags - not the paper ones you get at the 
airport - on every bag, including backpacks. Lock 
bags after they've cleared security. 

- Donna Halvorsen is at dhalvorsen@startribune.com. 
-Submitted by Susan O'Boyle-Jacobson 

Looking For wedding ·~-... , ... li!Yiiif 

Something e Ca 
NEW! Delicious! 
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. 

Our 2001 Catalogue is available for· $5.00 refundable orr your lirst order. 

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

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

Toll Free Message Ser'Vicc: 1-888-805-3444 
Web Page: www.creativccuttcrs.com 

E-mail: creativecutters@cakcartistry.com 

PACKING LIGHT 
Here are Northwest's new weight limits . 

Checked ba2s: 
Two allowed. 
Under 50 pounds : free 
50 to 69 pounds: $50 ($25 each way). 
70 to 100 pounds: $100 ($50 each way). 
More than 100 pounds: not accepted. 
Up to 62 inches: free. 
63 to 160 inches: $160 ($80 each way). 
Over 160 inches: not accepted. 

Carry-on ba2s: 
One allowed. 
Maximum 45 inches (length, height and width). 
Maximum 40 pounds. 

-Source: Northwest Airlines 

"Copyright 2002 Star Tribune. Republished with 
permission of Star Tribune, Minneapolis-St. Paul. No 
further republication or redistribution is permitted 
without the written consent of Star Tribune. " 

Sugwt9J~ 
23 .NOJdli s twt 9J'tWe 
~town, .NJ 07960 

800-203-0629 
973-538-3542 

Fax 973-538-4939 

Catalog $5.00 refundable mail@sugarbouquets.com 
CJn-fine ~d. :Jde.a6 at www..~~.wm 

. I 
f 

Books Arriving Soon 
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Valentine's Day Meringue Tarts with Strawberries 

1 c. sugar 
Yz tsp. baking powder 
1/s tsp. salt 
3 egg whites 
1 tsp. vanilla 
1 tsp. vinegar 
1 tsp. water 
Fresh sliced strawberries 

Sift the sugar with the baking powder and salt. Combine 
egg whites, vanilla, vinegar, and water. Add the sugar 
mixture, Yz teaspoon at a time, to the egg whites , 
alternating with a few drops of the liquid, beating 
constantly. When all is combined, continue to beat for 
several minutes. Place large spoonfuls on baking sheet 
and shape into shallow cups. Bake at 225° F for 45 
minutes to 1 hour. Remove the meringues from the sheet 
quickly and cool them on rack. Fill with strawberries. 

Peanut Butter Valentine Kiss Bars 

Yz c. creamy peanut butter 
1/4 c. butter or margarine 
1 c. light brown sugar, packed 
2eggs 
1 tsp. vanilla 
2h c. unsifted all-purpose flour 
1 c. chopped salted peanuts 
16 chocolate kisses, unwrapped 

Cream peanut butter, butter and brown sugar in mixer 
bowl until fluffy. Add eggs and vanilla; beat well. Blend 
in flour, stir in % cup chopped peanuts. Spread evenly in 
greased 9 x 9 x 2 inch square pan. Sprinkle with remaining 
peanuts. Bake at 350° F for 25 to 30 minutes or until 
lightly browned. Remove from oven; immediately press 

Creme De Menthe Chocolate Squares 

Brownies 
1 c. sugar 
Yz c. butter 
4 eggs, beaten 
1 c. flour 
Yz tsp. salt 
1 tsp. vanilla 
1 can (16 oz.) chocolate syrup 

Creme de Menthe Layer 
2 c. confectioners sugar 
3 tbsp. green creme de menthe 
Yz c. melted butter 

Glaze 
6 oz. chocolate chips 
6 tbsp. butter 

Preheat oven to 350° F. In a large bowl, cream sugar and 
butter. Add beaten eggs and blend well. Add flour and 
salt and mix well. Blend in vanilla and chocolate syrup. 
Pour batter into greased 9 x 13 inch pan. Bake at 3 5 oo for 
30 minutes. Cool in pan. While brownies are cooling, 
make mint layer by mixing together sugar, creme de menthe 
and butter. Spread over cooled brownies. To make glaze, 
melt chocolate chips and butter together until smooth. 
Cool and spread thinly over mint layer. Chill until ready 
to serve. Cut into small squares. These brownies ;i eeze 
well. To use, thaw at room temperature for two hours. 

Valentine's Day Coffee Liqueur Mousse 

4 eggs, separated 
~ c. coffee liqueur 
~ c. maple syrup 
1/s c. cognac 
1 c. water 
1 c. whipping cream 

In a blender or with electric beater, blend together egg 
yolks, maple syrup and water. Transfer to a saucepan 
and bring to a boil. Remove from heat and add coffee 
liqueur and cognac. Chill. Beat cream and egg whites 
until soft peaks form. Carefully fold into chilled liqueur 
mixture. Spoon into demitasse glasses, and chill2 :1ours. 

chocolate kisses on top, allowing space for cutting the All the recipes on this page are taken from: 
bars into square.s. Cool completely; remove from pan. http://freebiesandstuff.freeyellow. com/valentines_day/recipes/ 
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MariSenaga, VVi\ 

Anne Marie McCollum, TN 

Ellie i\dams, Ontario, Canada 

Judy VVeatherby, MD 
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Wanda Cooper, TN Linda Sturm, OH 

Sharon Low, Ontario, Canada Pamela Greenwell, FL 
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Judi Smith, NE Betty Lou Wenk:el, LA 

Linda McClure, LA Tonya Hickey, TN 
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Margaret Vetter, MD 

Janice White, TN 

Theresa Shepherd, MN 

Barbara & Wayne Raither, MD 
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Birthday Cake 
Ideas for Girls 

Laura Amodeo, MI 

Marianne Shore, TN 

This cake was iced with buttercream. The borders 
and the piping on the sides of the cake were done with 
a 2F tip. The bear, balloons and cutter flowers were 
made of fondant. The daisies, bear's party hat and the 
plaque with Daisy's name were made of gum paste. 
The small package was made of 6 sugar cubes wrapped 
with gum paste that was run through a pasta machine. 

. r: '-1'1'-

The FONDANT LifTER 
2 EASY STEPS TO ROLLED ICING SUCCESS 

1. Roll fondant over lifter. 2 . Use centenng bubble to 
align and lower icing on cake. 

Fondant and other rolled 
icings have never beenl so 
quick and easy to apply! 

Six piece set covers 18-i nch and smaller cakes. Larger 
rings available to cover cakes up to 26-inches. 

For more information and a brochure . call . write!. or e-mail 

DECOTEK 
2108 El Camino Ave., Sacramento, C~ 95821 

(9 16)564-2253 e-mail: DECOTEK @aol.com 
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International Cake Exploration Socitete 
28th Annual Show • July 31 -August 3, 2003 • Las Vegas, NV 

Author Table Information 
If you are the author of a book or video on any form of cake decorating or sugar art, we invite you to join us in 

Las Vegas, Nevada for the 2003 ICES Show and Convention, July 31 through August 3. 
Our Author tables will be located in the Cake Gallery. You will be accessible not only to the registered convention 

attendees, but also to the general public on Saturday and Sunday. Only books and videos may be sold at these tables. 
Electricity is available for an additional fee for those wishing to play their videos. 

If you would like to reserve a table or if you know of someone who would be interested, please contact Mary 
Lou Werner at 4215 157L11 Street West, Apple Valley, MN 55068. Her phone number is: 651-322-1383. She can also 
be contacted by e-mail at: drkhrse@wintemet.com. 

Vendor/Exhibitor Booth Information 
Time is running out to be a part of the excitement of the 2003 ICES Show and Convention in fascinating Las 

Vegas, Nevada. If you are a manufacturer or supplier of cake decorating or candy making products, you won't want 
to miss this opportunity. 

We still have a limited number of wholesale and retail Vendor/Exhibitor booths available, but they are going 
fast! If you are interested in obtaining a Vendor/Exhibitor registration packet, please contact Carol Ambrosetti (yes, 
the same person who assisted you so well in Tennessee), Vendor/Exhibitor Chairman, 240 Riverfront Estates Lane, 
Hartsville, TN 37074-4043. Her phone number is: 615-374-4437. She can also be reached via e-mail at: 
mamatenn@aol.com. She is ready to book your booth(s)! 

If you would like to see a floor plan of the Rio Pavilion convention center, please log onto the ICES web E.ite at 
www.ices.org and then click on "Annual Convention." You will find Rio 's link at this location. Once you are imo the 
Rio 's web site, click on the "Convention Facilities" icon. Our ExhibitorsNendors will be located in the Bra_silia 
group of rooms. One side note: the exhibition hall is completely carpeted for your comfort! 

Vendor/ Author Showcase 
The Las Vegas Show Committee will once again host the Vendor/ Author Showcase. This is an opportuni1y for 

Vendors and Authors to show off their new items, and for convention attendees to get a firsthand look at new :mgar 
art products being demonstrated. In addition, the Show Committee is planning a special surprise for the evening! 

The showcase will be held on Thursday, July 31 , 2003 from 7:00p.m. to 9:30p.m. in the Masquerade Showroom. 
Plan on attending this popular event! Contact CarolAmbrosetti (information listed above) for additional infonnation 
and table reservations. 
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3829 W. Red Coach Ave. 
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International Cake Exploration Societe Tours 
DAYTIMECITYHIGHLIGHTS-$49.00perperson(l9personminimum). 
This tour begins at your host hotel and takes the participants down the Las 
Vegas Strip where you will experience the glamour that is Las Vegas. As 
you head to the downtown area and the new Fremont Street Experience, 
your tour guide will incorporate Las Vegas' history with current information 
on the city as well as our 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 there it's on to the 
Fabulous Stratosphere Tower, the highest structure west of the Mississippi, 
and then to the new ELVIS-A-RAMA Museum. 

CELEBRITY SEEKERS - $59.00 per person (19 person minimum). Our 
tour begins with the fabulous Madam Tussaud's Celebrity Encounter at the 
Venetian Hotel. You won't believe your eyes as you see movie stars and 
famous athletes: those who rule the world of entertainment. There's 
something about them that everybody loves, and there's no greater thrill 
than seeing one up close; or better yet, a hundred of them! From the ivory 
glow ofMarilyn's flawless skin to the precise color of Frank's baby blues, 
Madame Tussaud's has captured all the details of your favorite superstars. 
From the beautiful Venetian, it's off to the Fabulous Liberace Museum. 

VEGAS AT NIGHT CITY HIGHLIGHTS - $49.00 per person ( 19 person 
minimum). This tour begins at your host hotel and takes the participants 
down the Las Vegas Strip where you will experience the glamour that is 
Las Vegas with over 5 million light bulbs lighting the way. As you head to 
the downtown area and the new Fremont Street Experience, your tour guide 
will incorporate Las Vegas' history with current information on the city as 
well as our 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. You will have extra time to experience 
the world's largest outside light show on the famed Fremont Street. From 
there it's on to the Fabulous Stratosphere Tower, the highest structure west 
of the Mississippi and see the Las Vegas Valley in lights. 

JUBILEE BACKSTAGE PASS- $49.00 per person (19 person minimum). 
Come join us for a backstage tour of our fabulous Jubilee production! The 
tour begins in the Jubilee Theater, where you will be taken on to the stage. 
Here you will have a visual explanation of the stage area, elevator system, 
lights, sound and flyrail. Our next stop: the light booth for a panoramic view 
of the stage and a peek at what gives our 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 our 
prop shop, carpenter shop and electrical workshop. The costume room is 
one of the most complete in the world; we have patterns from the most 
famous designers in all the land. 

HOOVER DAM- $53.00 per person (19 person minimum). Visit one of 
the most inspiring man-made wonders of the world. Hoover Dam is the 
gateway to beautiful Lake Mead, the largest reservoir in America. This 
engineering marvel will be sure to amaze all visitors. Your tour guide will 
provide you with facts about our glorious city and points of interest as you 
embark on a 45-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 your group through the 
inside of the Dam and provide you with interesting facts about the facility. 
You will learn how the Dam was built and how it provides services today. 

ETHEL M'S - $29.00 per person (19 person minimum). A special guided 
tour of the chocolate factory has been arranged for ICES members. 
Additionally, you will have the opportunity to tour the Botanical Cactus 
Garden. On its 2.5 acres, you'll discover an arid landscape rich with over 
350 species of cactus, succulents and desert plants from the Southwest and 
other deserts of the world. Visitors can also view the Living Machine as 
part of the self-guided Cactus Garden tour. The Living Machine is an acre 
of waste-consuming ecologies in tanks, marshes and reed beds transforming 
wastewater into water clean enough to be used for landscape irrigation. 

INTERNATIONAL CAKE EXPLORATION SOCIETE TOUR REGISTRATION FORM 
Tour Deadline JUNE 27, 2003 

Advance registration and full payment for tours is required in order to meet minimum participant requirements per tour. All reservations 
must be received no later than June 27, 2003. For on-site tour sign ups, a late fee of $5.00 per tour will be charged. Cancellation 
Policy: No refunds or exchanges after June 27, unless tours are cancelled by Baskow & Associates due to lack of minimum participant 
requirements. In the event of cancellation, payment will be refunded in full. Confirmation and tickets will be sent by mail if applicable. 

Please complete the bottom portion, indicating the tour(s) of your choice. 
Make checks payable to: Baskow & Associates, Inc. NO CREDIT CARDS ACCEPTED. 

Send completed form and check to: 
Baskow & Associates, Inc., Attn: Kellie Larson, 2948 E. Russell Rd., Las Vegas, NV 89120 

Phone: 702-733-7818 Fax: 702-733-2052 

Nrune __________________________________ __ Phone __________________________________ _ 

Admess ______________________________ _ E-mail ---------------------------------
City ____________ __ State/Country ______ Zip _______ Total Check Amt. $ __ 

Day/Date Tour Time Price #Tickets Total$ 

Monday, July 28 Daytime City Highlights 1:00 p.m.-4:15p.m. $49.00 

Tuesday, July 29 Celebrity Seekers 1 :00 p.m. - 5:00 p.m. $59.00 
Vegas at Night City Highlights 8:00p.m.- 11:15 p.m. $49.00 

Wednesday, July 30 Jubilee Backstage Pass 9:00a.m.- 12:15 p.m. $49.00 
Hoover Dam 1 :00 p.m. - 5:00 p.m. $53.00 
EthelM's 9:00 a.m. - 12:00 p.m. $29.00 
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Birthday Cake Ideas for Boys 

Royal icing deer set on sugar cubes. 

This cake was done totally in buttercream. 
The ladybugs were made with a small Yz ball pan. 

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

Rick Boone 
·-~ _ .. , From Rick's 

Bakery 

<~ kee-seal '" 
DISPOSABLE 

PIPING BAG 
WITH EVERYTHING YOU 
NEED! 

Ideal material! 
Easy-grip outside, 
smooth inside. 

Extra-strong 
material! 
Easy tear off. 

Flapless seal! 
Unique seam 
technology 

Order online at 
www.keeseal.coJII 

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

Buttercream 

Submitted by Robbin Fowler 
of Auburn, Alabama. 

Buttercream 

caKe C~ft Shop~ 

0~ 
FMM, CeiCakes, PME 

And more 

Wholesale Accounts 
Teacher Discounts 

MasterCard & VISAA.ccepted 

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

281-491-3920 
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From the Editor ... 
Hello, everyone! First of all, Happy Valentine's Day! No doubt this month will be very busy for some of you. 

I hope you'll find something in this issue to inspire your own creativity and make your decorating dthies a little 
easier. The photos were really easy to choose for the center pages of this issue because of the popularity of the 
heart theme in cakes and sugar art. 

Got any color photos of cakes for St. Patrick's Day or Easter? March's issue will need a little input and 
sharing from gracious ICES members. St. Patrick's Day and Easter fall in the month of March, and I'll need color 
photos of sugar art and cakes that depict those themes. Please send your original color photos to: 
Grace McMillan, ICES Newsletter Editor, 324 W. Seward Rd., Guthrie, OK 73044. 

Make plans now to introduce yourself to me at Convention! As always, with gratitude and love, -Grace 

Classified Advertisements 
The 20th Annual San Die~o Cake Show wants you!! Come and be a part of the largest sugar art/cake show in 
California. Last year we had entrants from as far away as Taiwan. Enjoy a weekend in sunny southern California 
March 8 and 9, 2003. This year we will have a People's Choice cash prize! If you are unable to create a sugar 
confection, come and see over 100 entries, participate in our CupCake comer, take a chance on our great two-day 
raffle with terrific prizes, and enjoy the wonderful demonstrations all day Saturday by the best professionals in our 
field . Buy a cake, book or cake decorating kit and help support a great cause. All proceeds go to Jeqy's Kids, the 
Muscular Dystrophy Association. The San Diego Cake Club is proud to be the sponsor of this annual event. For an 
application or more information, contact Loren Castleman at 619-994-8400, toll free 866-994-8400, e-mail 
LorenCastleman@aol.com or visit www.sdcakeclub.com. 

Countrv Kitchen Sweet Art- www.countrykitchensa.com - best source for your every need! Our secure and easy 
web site pictures cake and candy supplies from major manufacturers and distributors, including CK Products, 
Wilton, PME and Hill Design. Order on-line, fax (260) 483-4091 , phone 1-800-497-3927, or mail46Q1 Speedway 
Drive, Fort Wayne, IN 46825 . Send $7.99 if you'd like our full -color idea catalog. 

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, kiddies entertainment and first
class entertainment, plus wonderful hotel accommodations overlooking the beautiful Caribbean sea. Thb Renaissance 
Jamaica Grande Hotel is located on the silky white sands of Ocho Rios, Jamaica. THIS is where ybu 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. 

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. 

Ele~ant Lace Impressions -Web site: www.elegantlacemolds.com. Phone 541-926-0025, fax 541 -791-3214. 
Flexible, easy-to-use cake decorating molds as seen in Romantic Wedding Cakes. 
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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 of the 
artists who completed these beautiful 
works of art, below is information on 
some of these displays. 

Photos on Page 11 

Mari Senaga, WA-These rectangle 
cookies were decorated with poured 
icing, fondant lattice accents and royal 
icing embossing. 

Anne Marie McCollum, TN- This 
was a 9" heart styrofoam iced in 
chocolate basketweave using round 
tip #5. The tulips were made of fon
dant, painted red, and then placed on 
top of the cake. The lid was a 9" x 1" 
heart iced with a basketweave pat
tern. The ribbon loops were made of 
fondant painted red. 

Ellie Adams, Ontario, Canada
This 1 0" cake was covered in 
marbleized fondant. Gum paste flow
ers were placed on wires. Cutters 
were used for the top and bottom 
borders. Lace work decorated the 
side of the cake. 

Judy Weatherby, MD-The entire 
cake was covered in pink fondant. 
The flowers were cut out with vari
ous cutters, shaped and then dried. 
The borders were done with a round 
tube. 

Photos on Page 12 

Wanda Cooper, TN-This cake was 
iced with buttercrearn with chocolate, 
decorated with basketweave and ac
cented with Reese 's. 

Linda Sturm, OR- Writing tips of 
graduated sizes were used for these 
Lambeth-type decorations on the bor
ders and side decorations. 
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Sharon Low, Ontario, Canada
This 3-tier cake was covered with 
red fondant and airbrushed with a mix 
of red/burgundy dusts and vodka. 
Fondant was draped over the cake 
and airbrushed with a darker shade 
of the red/burgundy and "towelled 
off' to give it a mottled look. Gold 
ribbons were painted on the edges of 
the drape using gold dust and vodka. 
Molds were used to make the pearls 
and lace pieces around the bottom 
cake. The designs on the cake were 
piped on with royal icing and painted 
with a mix of gold dusts and vodka. 
The flowers were gum paste orchids, 
calla lilies and poor man's orchids. 

Pamela Greenwell, FL--This 2-tier 
fondant-covered cake was impressed 
all around the outside edges of both 
tiers with a quilting embosser. While 
the fondant was still damp, one side 
was moistened and 3 mm white pearl 
dragees were applied at every other 
intersection of the design. A 612'' 
flower lace border lace maker was 
used for the fondant lace mold lay
on. The fondant-covered base was 
embossed using a flower embosser 
around the outermost edges. Small 
roses (made from a silicone mold), 
small leaves, and a rose pearl bead 
border were added on each tier. 

For the puffed heart topper, a 2-
piece clear plastic "mold" was used, 
which is basically a container for 
potpourri (ornament) found in craft 
stores and a metal ornament holder. 
The ornament holder was wrapped 
completely in white floral tape. A 
base plaque of gum paste was cut us
ing a cookie cutter or plaque cutter. 
Using the base of the ornament holder, 
the shape of the base was impressed 
into the plaque before it dried. Tllis 
gave a "groove" into which the base 
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was placed. Another smaller lace 
plaque was cut and the underside was 
moistened. The base was placed onto 
the first plaque, topped with the 
smaller gum paste plaque, and then 
pressed to adhere well. This was al
lowed to dry thoroughly. The gum 
paste plaque base added stabili ty to 
the hanger, protected the cake from 
the metal stand, and dressed it up. 
More roses or other small flowers 
and leaves can be used to adom. A 
full ribbon bow was added at th e top 
of the holder. 

Before making the puffed gum 
paste hearts, a length of ribbon was 
cut (taking into account the size of the 
hearts, distance they' ll fall from the 
hanger, etc.). Buttons were attached 
to each end to later secure the ends 
of the ribbon inside the hearts. Next, 
to begin creating the hearts and stand, 
gum paste was rolled out and em
bossed with the quilting embosser. If 
the mold doesn't have an "eye" to 
hang the ornament/mold, a small 
opening for the ribbon must be cre
ated. Care must be used because to 
get a good design in the gum pc ste, 
one must impress deeply, but not so 
deep as to actually cut the gum paste 
apart. The two halves of the rr.old 
were separated and the surface was 
well dusted. The patterned gum paste 
was placed over this , and then 
smoothed and shaped to the mold by 
hand. The excess was trimmed and 
the other half mold was completed in 
the same manner. The project was al
lowed to dry for about 48 hours. The 
heart was carefully removed from the 
mold, rough edges were smoothed 
with fmgers so that the edges of the 
hearts met cleanly. A fresh gum pz ste 
4 mm pearl bead string was molded 
and the "band" portion (part that holds 
beads together) was attached to the 
edge of one of the hearts until it went 
all the way around the heart. One end 
of the ribbon piece was placed in-
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side the heart through the opening. 
While still moist, the top half of the 
heart was attached (using gum glue r or fresh royal icing), making sure to 
lightly press it into the moist gum 
paste to secure. Another puffed heart 
was created as above, making sure 
to insert the opposite end of the rib
bon. (Any length adjustments need to 
be made to the ribbon before assem
bling the second heart.) Small gum 
paste or fondant flowers/leaves may 
be added to hide any area of the hole 
that is too large where the ribbon ex
its. The hearts were allowed to dry 
thoroughly, and then gently hung from 
the ornament hanger. The bride and 
groom's initials may also be added 
to the front of the puffed heart topper 
as a personalized accent. 

Photos on Page 13 

Judi Smith, NE-This fondant-cov
ered cookie was stamped and then 
decorated with pearls and ruffles. 

Betty Lou Wenkel, LA-This oval 
2-tier cake was covered with choco
late rolled fondant and decorated 
with burgundy velvet ribbon and gold 
painted lace pieces wrapped around 
the base of each tier. The top tier had 
a wide bow and was decorated with 
roses, carnations, leaves, chocolate 
twists and grape clusters. The grapes 
were touched with gold. The large 
tier was decorated with a carnation, 
leaves, a cluster of grapes and a 
chocolate twist. 

Linda McClure, LA-A 20" board 
was covered in pink fondant as were 
the 16", 12" and 8" contoured cakes. 
Drapes and bows were added to the 
sides of the first and third tiers. Lace 
and beads also decorated the sides. 
Burgundy roses with white jasmine 
cascade down the tiers, completing 
the effect. 

Tonya Hickey, TN-6" and 1 0" 
round cakes were covered with 
chocolate buttercream icing and then 
glazed with raspberry glaze. Choco
late curls and berries decorated the 
top and bottom tiers of the cake. 

Photos on Page 14 

Margaret Vetter, MD-The main 
icing and borders were done in off
white royal icing. The pattern for the 
cake was traced onto the oval fon
dant plaque and then painted with a 
brush using a mixture of cocoa butter 
and cocoa. The rope and tassel sur
rounding the plaque were made by 
forcing fondant through a clay gun into 
three strands and then twisting. A 
bead border of royal icing was then 
added around the oval. 

Janice White, TN-An 11" x 15" 
pan was used to make the cake which 
was then iced with buttercream. A 
parchment paper shape was cut for 
the message area. The parchment was 
placed on the cake and a piece oflace 
was laid over the top of the cake. 
Colored icing was thinned down and 

spread over the lace. After icing the 
entire top, the lace was lifted up; this 
left a "negative" of the lace. The cake 
was then decorated with shells around 
the message area and bottom border 
using tip #18. Roses were made with 
tip # 102, leaves were made with tip 
#352, and the writing was made us
ing tip #3. 

Theresa Shepherd, MN-This one
stroke painting used a flat #8 brush. 
The brush was loaded with two paste 
colors: pink and white for the flow
ers, green and yellow for the leaves. 
The brush was held at a 90° angle, 
and brought down flat to make the 
petal or leaf. A thin brush was used 
to make veins and tendrils. 

Barbara & Wayne Raither, MD
This 3-tier heart-shaped cake was 
covered in rolled fondant, embossed 
with an impression mat and brushed 
with pearl dust. Two sprays of gum 
paste flowers were placed in the cen
ter separation and on the top tier. An 
embossed drape was placed down 
one side of the bottom two tiers. The 
top tier was separated with cham
pagne flutes with heart-shaped stems. 
The flutes were filled with rolled fon
dant pearls. The cake was accented 
with fondant pearls, gum paste rose 
petals and butterflies of gum paste and 
royal icing. All boards were foam 
core and were flooded with royal ic
ing and edged with accent color rib
bon. Accent color ribbon also 
streamed down from the top tier. 

A Valentine Tip: Here's a great way to make heart-shaped cupcakes without a specialty pan. Go to the craft 
store and buy a bag of glass marbles (used in glass vases for flower arrangements). Take a regular cupcake/muffin 
pan, line the wells with cupcake papers and fill each well no more than 2/3 full with cake batter. A cupcake that rises 
too high above the paper liner will not have as crisp a heart shape, so try not to overfill the liners. 

Take the marbles and carefully drop one in each well BETWEEN THE PAPER LINER AND THE WALL OF 
THE PAN. The marbles should never touch the batter, only the pan wall and the paper liner. The marble will make a 
dent in the paper liner, which will be the top of the heart. 

Bake cakes as usual. Be careful when removing cakes from the pan. The marbles will be quite hot. Using a 
piping bag to frost each cupcake makes it easier to outline the heart shape of the cupcakes. 

-Karen Garback, Buckeye Bulletin, OH Newsletter, February, 02 
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.Exec;utiye Commjttec Edith Hall 

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

2002-2003 Committee 1 April Issue Dea.dliB. • . e: Februaryu 2S I 
Chairmen . ~ 

Kathy Scott: President & Chairman of 
the Board 
P.O. Box 218 
Abbeville, SC 29620-0218 
Ph (864) 446-3137, wk/fax 446-1112 
E-mail: sweetexpress@wctel.net 

Vicky Harlen: Vice-President 
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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, QC, South Africa, Virgin 
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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 

Lannie 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 8091 0 
Ph (719) 390-4355, fax 390-1635 
E-mail: kakestamobl@aol.com 
AR, Ml, MN, RI, BC 

Janette Pfertner 
900A Rutland 
Austin, TX 78758-5820 
Ph (512) 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 
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Tillman Ryser 
10303 E. 23~ Pl. 
Tulsa, OK 74129-4620 
Ph (918) 663-3773, fax 663-9299 
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Susan R. Short 
7827 Lamar St. 
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Ph. (303) 424-9630 
E-mail: susanshort3@attbi.com 
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Lido Snow 
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Ph 502-222-7204 
E-mail: lidasnow@telocity.com 
GA, LA, NV, VA, Chile, Japan, 
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Rena Will 
415 S. Birch 
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E-mail: rena615@aol.com 
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Contact the designated Board Member 
with any problem in your local 
state/area/province/country. 

Publication Information 
The !CBS (USPS 020031) newslettet. is published 

monthly (exceptio September) by the International 
Cake Exploration Societe at 324 W. Seward· Rd., Guthrie, 
OK 73044-7806, Periodi:cals postage paid at Guthrie 
and additional mailing offi,ces. 
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Membership Coordinator 
Gayle MCMillan 

4883 Camellia Lane 
Bossier City, LA 71111-5424 

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

E-mail: gvmcmillan@aol.®m 

POSTMASTER, PLEASE SEND ADDRESS 
CHANGES TO: !CBS Membership Coordinator; 4883 
Camellia Lane, Bosl!ier Cit)(o,LA 71111-5424. Newslette~:. :Back Issues 

The !CBS newsletter is published to keep members 
informed abou~ cake decoratiog and relevant iSS\!eS. 
Members are encouraged to share hints, recipes, patterns 
and/or .P!tntogr.apl!s. Regplar membership. dues are $32 
per year (dues include $23.68 for your subscription to 
the ICES newsletter); International membership ·dues 
are $37 per year (dues include $21.38 for your 
.subscripti()n to the ICES newsletter); Associate 
membership dues are $.12 per year, and Charter 
membetship (joined before 09/197.7) dues are $20 11er 
year. Dues must be paid in U.S. funds. Memb.ership is 
open to any man, woman, or child who is interested in 
the "Art of Cake Decorating,." 

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

Send renewal dues to IcES Computer, 4883 Camellia 

While supplies last, the 11 most recent back issues are 
available for sale. Please indicate which issues you are 
ordering; and remember 'that the 8eptllmber/Ocltober 
issue is one combined issue. 

Back issue prices are $5.00each in the U.S. and$7.50 
for the first issue, plus $7;00 for each additional issue 
mailed to the saroe address o.utside the U.S. To order 
back issues, mail check or money otder (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! 

M~:~l :u~~~;:~ ~~~~e ~~ES Ne~l~;~; does not necessarily reflect the opinions of ICES and/or the Newsletter Editor. ICES and/or 
the Newsletter Editor cannot be held responsible for the results from the use of such material. Class, Show, and Day of Sharing notices 
are published as a public service. Any changes or cancellations are the responsibility of the contact person, notiCES and/or the Newsletter 
Editor. All advertisements are accepted and published in good faith. Any misrepresentation is the responsibility of the advertiser. The 
International Cake Exploration Societe and/or the Newsletter Editor are NOT liable for any product or service. This publication reserves 
the right to refuse any advertising which would be in violation of the 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 251h of the m Jnth, two 
months preceding issue month (Sept. 25 for Nov. issue). All ads are payable 
in advance before publication. Make checks payable to ICES. Ads (except 
Classified) must be submitted digitally (as e-mail attachment, on floppy or 
on CD; see instructions below) unless otherwise approved by the Newsletter 
Editor. Any ad requiring typesetting or an unusual amount of layout or 
cleanup time may be billed. Allow four to five days for the mail to reach the 
ICES Newsletter Editor at 324 W. Seward Rd., Guthrie, OK 73<144-7806, 
phone or fax (405) 282-3003, e-mail: IcesEditor@aol.com. Large files may 
be e-mailed to lcesEditor@cox.net. Ad prices are subject to change without 
notice. 

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

Page Size 
'/• page (3%" x 3W') 
V. page (3%" x 47fa'') 
Horizontal Yl page (7W' x 47fa'') 
Vertical Yl page (3%" x I 0") 
Full page (7Yl'' x 10") 

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

!&lru: 
$120 
$BO 
$3!0 
$3.!0 
$5:!0 

If you commit to one full year of ads (I I issues), you will get on•: ad free 
(you will be charged only for I 0 ads). If you commit to one-half yeur of ads, 
you will receive one ad free of charge (published in 7 issues). If yo 1 choose 
to pay for the full year commitment or a one-half year commitment in 
advance, you will receive an additional I 0% discount. Please rote that 
Classified Ads are excluded from this offer. 

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

To submit ads digitally please send the ad attached to e-mail, or o 1 CD. If 
you require your media returned, please include a postage-paid envelope. 
The newsletter staff works with Windows and PageMaker, MSWord, 
WordPerfect and Photoshop programs. Please do not send Mac files with 
Quark extensions; they are incompatible with the PC PageMaker p•ogram. 
If you are using a PC (Windows), you may submit any of the fcllowing 
types of files: PageMaker, Word, WordPerfect, or Photoshop, plus any 
nonstandard fonts used, along with tiff files of any artwork. Macintnsh files 
are also accepted, provided they can be converted or re-created. Large files 
may be e-mailed to lcesEditor@cox.net. 

For ads with ohotos or gravsca!e scan photos or grayscale art in grayscale 
at 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 
program; do not scan text as grayscale). Include any nonstandrud fonts 
used. Please fax a copy of the ad to the Editor for comparison oforig:nal and 
digital versions. 

For gds with text and line art oniv, layout and then scan the en tit e ad as 
line art at 600 dpi and save in tiff format. Please submit the ad in tiff formal 
Fax a copy of the ad to the Editor for comparison of original and digital 
versions. 

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

Address chanm, label corrections and renewal membership dues: 
ICES Computer, 4883 Camellia Lane, Bossier City, LA 7 II II -~424, 
phone (318) 746-2812, fax 746-4154, e-mail: gvmcmillan@aol.com. 

Cake Show certificates: 
Susan Short. 

Membephip brochures and newsletters for publicity: 
Denice Fing. 

Membershjp nins. 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., Gubuie, 
OK 72044-7806, phone or fax (405) 282-3003, e-rr.ail: 
lcesEditor@aol.com or lcesEditor@cox.net (for large files). Ads mw·t be 
received by the 25'• of the month, two months preceding issue mon:h. 

2003 Show Directors; 
Dane Bethea. 3829 W. Red Coach Ave., N. Las Vegas, NV 89031-0144, 
phone 702-222-3917, e-mail: SmpiEiegnc@aol.com. 
Roberta Gibbons, 15710 Harmony Way, Apple Valley, MN 55i24-
7!22, phone/fax (952) 432-5976, e-mail: prgibb@aol.com. 

ICES Newsletter 
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Dusty Moore from Texas made th i ~; won
derful Chinese doll cake. Stem wire was placed 
in the doll 's hair and shaped and cut. An 8" round 
cake was lightly iced and the doll and fc;ndant 
were added to the cake. No-taste red focd col
oring was sponged on to the dress. All hairpieces 
and crown were made with fondant, addi n.?; non
pareils. Four long yellow pieces of fondant were 
cut for the front of the dress and two red sq uares 
were cut for the sleeves. These were allowed to 
dry slightly. The pieces were then added to the 
dress and yellow sotas were attached wit1 but
tercream icing (tip lL) to the yellow fondant 
pieces, including the headpieces and crown. All 
yellow pieces were dusted with gold pearl dust 
and a little black was added to the fi·ont ,Jf the 
dress. Yellow pieces of fondant completE·d the 

~,_~_..._ _________________ _____ ...c.._~~ sleeves. 

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

PeriodicaJJ 
Postage 
PAID 

THE MAILING LABEL SHOWS YOUR MEMBERSHIP EXPIRATION DATE - Month/Year. Regular Membership is $32 per year; 
International Membership is $3 7 per year; Associate Membership is$ I 2 per year; Charter Membership Goiued 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, MI49509. Send renewal dues and address changes to ICES Computer, 4883 Camellia Lane, Bossier City, LA 71 I 11-5424. 
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