
Carol Rockey 
North Carolina 

This 3-tier cake (14", 10" and 8") made by Carol Rockey of North 
Carolina was covered with rolled fondant and placed on an 18" fon

dant textured cake board. A textured rolling pin was used on the 
drapes and super pearl luster dust was brushed on before they 

were attached. A lace embossed cutter was used for the bot
tom borders. The embossed pattern on the lace was painted 

with super red luster dust and lemon extract after the lace 
had dried. Edible pearls dusted with super pearl luster dust 

were placed around the lace. The cake was decorated 
with fans, dahlias, roses, petunias, and dragonflies made 

from gum paste. The sections ofthe fan were embossed 
immediately after each section was cut from gum paste. 
The fans were assembled with gum glue after they 
were dry and then painted with super pearl and su
per red luster dust. The flowers and dragonflies 
were painted with dry super red luster dust and 
super pearl dust and then steamed before they were 
placed on the cake. 
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Computerized Cake 
Decorating IS affordable -
No special, expensive equipment 
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-$10 m 
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 • 

Call for our free ~'~"""lllllrt 

6Kopyka 

www.kopykake.com 

in quality! 

*Unique 
*Elegant 
* Cost Effective 

PETRA International 
Manufacturer of fine Gum Paste Flowers 
Tel : (905) 629-9269 * Fax: (905) 542-2546 
E-mail: petraint@rogers.com 
Website: www.petradecor.com 

We ship worldwide 

Call Toll Free: (800) 261-7226 
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Edible quality cal<e and candy 
decorations are now available 

with just a clicl< of your f ingers. 

~:xpressrYrtations 
is now open for business

O nline. 
"Quality is our name ... 

Fast delivery is our ~Jame. " 

Visit us at 
www. express-creation s .com 

Post Office Box 2366 
So. San Francisco, CA 940:33-2366 

{415) 3 34-4245 
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MESSA6£ 

Dear Members, 
This is my last letter to you as your President. It bas been a year full of working on old concerns 

and new challenges, and I can walk away knowing that I did my best for you and the organization. However, I cannot take 
all the credit for such a successful year. Having a Board ofDirectors who supported me during the year was extremely 
helpful and I want to especially thank the Executive Board Members who were my sounding board and not only agreed 
with me at times, but were also willing to disagree. 

I appreciate Roberta Gibbons and Dane Bethea and the entire 2003 Convention Team. Many bad doubts that a show 
could be put on in ten short months, but the ICES spirit is alive and doing well! I also need to thank RGI /Odyssey Quest, 
our meeting planners, with special mention of Cathy Tbuerbacb. They taught us a lot this year and I hope they will be with 
us for many conventions in the future. 

Once again I would like to thank Gayle McMillan, ICES Membership Coordinator, and Grace McMillan, the ICES 
Newsletter Editor. It bas really been a plus for me as President to know that these two important jobs are being taken care 
of 

Last year, the ICES Board decided to use Conley and Associates as our general counsel. We have tried very bard to 
use these services only when necessary in order to save money, and this was certainly a year that we acted in the right 
manner. I want to thank our attorney, Phil Conley, for helping us understand the legalities of our contracts, as well as helping 
us get the most out of them. 

I could go on and on with the words of appreciation, but know I would miss someone. If you e-mailed or sent me a 
card of support, it enlightened me. If you asked me a question, it showed me that you have concern for what happens to our 
organization. If you worked in your local area, you inspired me. I want to thank all of you who worked for ICES in your 
own way this year. 

This has been a traveling year for me as President. It started with a site inspection in Las Vegas for the 2003 Conven
tion. I attended the Midyear Meeting in Washington, DC, where you will all want to be for the 2004 Show. I went on a site 
inspection to Omaha, Nebraska, as they had bid for the 2007 Show. I attended the Jamaican Cake Show where I 
demonstrated and brought greetings from ICES to the Jamaican people. (By the way, it was a great cake show with lots of 
talent and everything was wonderful.) Then I went back to Las Vegas for the 2003 Convention. There were also a lot of 
side trips to Days of Sharing, including South Carolina, North Carolina, Georgia and Florida. This will be a year I will 
remember for a long time. 

I will contiJtue next term as the Chairman of the Board, so I will still be on the Board for one more year. Ifl can ever 
help you, please contact me. 

As I have told you all year .. . keep your fork; the best ofiCES is yet to come! 

Kathy Scott 
ICES President 
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HOW CAN MY DECORATING 
BE MADE EASIER??? 
LET JEM HELP WITH TWO 
INNOVATIVE PRODUCTS. 

Pt:TAL Snlt:LD 

D 
Ideal to protect c ut out gumpaste 

petals from drying too soon. 

USE THE J[~ llOLL[Il P40 

QUICK AND EASY 

D 
FOR ALL INTRICATE CUTIERS. 

FITS ALL JEM CUTIERS. 

JEM Cuffe" 
P. 0 . Box 115, Kloof, 3640 , South Alrfca 

tel: + 27 (0)31 701 1431 fax: + 27 (0)31 7010559 
)emcutters@lal'l1ca.com 

08/03 

Looking For weclc 1i'1.g ._ .... ,.., .... m:---
Something ~ca 
NEW! ~ I 

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 l>lus 
shipping and handling. 

Decorate your 

HOTIEST ' 1le 
and re 
Mouth·W~IIeriog 

bomboniere Ideas 

Our 2001 Catalogue is available for $5.00 refundable on your fi rst order. 

Crea tive Cutters Creative C utters 
56 1 Edward Ave, Uni t 2 24951\1a in St .. ' uitc -1 10 

Richm ond Hill Onta rio Ca nd a L4C 9W6 Buffalo, NY USA 1-12 1-1 
Tel: (905) 883-5638 Fax: (905) 770-309 1 Tel: (7 16) 83 1-0562 Fax: (7 16) 83 1-058-1 

Toll Free Message Service: 1-888-805-344-1 
\\'cb Page: www.crcativecuHcrs.com 

E-m uil : crca tivec uttc rs@cakca r t is t ry.com 

Imported Specially Shaped T ns 
To "Create A Unique Cake 

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

-CAKE DECORATING VIDEOS --

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

Send $2.00 for Catalog. 

www.lorrainescakesupply.com 

www.carlsoncraft.com 
800-292-9207 

Anniverswy • Graduation 
Birthday • Bar & Bat Mir::.mh • S/10\l'ers 
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r NEWS AND llreo~G EVENTS . • • 

The Oklahoma State Sugar Art Show will be held 
I 

in Thlsa, OK! on October 4 & 5, 2003 at the Thlsa State 
Fair. There will be cash prizes awarded totaling $5000, plus 
prizes in the wedding cake competition, ''The Matchmaker," 
as well as cas~ and merchandise in the Sugar Art Show itself 
Featured demonstrators are Rosa Viacava de Ortega from 
Peru and Jacquy Pfeiffer, international world gold medalist. 

For more ~formation, please contact Kerry Vincent in 
the Tulsa area: by e-mail at kvsugarart@aol.com, telephone 
918-299-71~5, or Loydene Barrett by e-mail at 
LBarrett@GtiphicHorizonslnc.com, phone 918-251-7882. 
In the Oklahotha City area, please contact Maxine Boyington 
by e-mail at rrlaxicakes@aol.com or phone 405-94 7-4644. 
The contact n{ailing address is as follows: Loydene Barrett, 
1924 W Albahy Street, Broken Arrow, OK 74012. 

Arrangerrlentshave beenmadewithHowardJohnson's 
Central Hote~ for the special discounted price of$45 with 
up to four ocdupants per room. Telephone 918-496-9300 
and mention fhe SUGAR ART SHOW to get this special 
discounted ra~. 

~' Missour~ is celebrating its 20th year as an ICES 
group at a \\feekend of Sharing September 28 and 29, 
2003. It will b~ held at the Hilton Garden Hotel in Indepen
dence, MO a~ the exit just east ofl-70 and 291. The hotel 

I 

has given us 1lhe excellent rate of$69 plus tax for rooms, 
allowing up to four occupants in a room. Registration will 
include two ~eals and lots of demos. Demonstrators are 

I 

coming from au parts of the United States to join us; they are 
from Oregon, South Carolina, South Dakota and Texas. You 
may e-mail Rqbin Carroll for registration and more informa
tion at Ciera123@sbcglobal.net or phone 816-454-5274. 

Classes ... 

Earlene ~oore-Following the Weekend of Sharing 
in Independe~ce, MO, we are pleased to announce that 
Earlene Moore will be spending the next 3 days (September 
30-0ctober 2) Fth us teaching a 3 Days-3 Ways class. Since 
the class will qe limited in size to about 20 people, registra
tions will be tlUcen on a first-come, fust-served basis. The 

I 

class will be $225 and a $100 deposit will be required to 
r-"' hold your spa¢e. No refund will be given unless we have a 
· waiting list to draw from to fill your spot. The sign-up dead

line is August 1, 2003 and fmal payment is to be made by 
September 13,2003. Send deposits to Carolyn Lawrence, 
16494 King Road, Lawson, MO 64062. 

• • • and Caring 

Condolences are sent to Carol Ambrosetti ofTennes
see, whose husband passed away recently after a long ill
ness. Carol is a longstanding member ofiCES and will ap
preciate your prayers and support through this difficult time. 
Cards may be sent to her home at 240 Riverfront Estates 
Lane, Hartsville, TN, 37074-4049. 

Membership Lists 
The Publications Committee would like to announce 

that ICES Membership lists will be provided upon re
quest for $25 per hard copy. This price includes printing 
and postage. These lists are also offered for sale on CD 
or disk for $10, or by e-mail for $5. Prepayment must 
be received before the lists will be shipped. Anew list 
will be updated and adjusted on September 1 of every 
year. 

Send orders and payment to the Publications Chair
man, contact information on page 22. 

Upcoming Conventions 
and Midyear Dates 

To help you plan your schedule to attend, listed be
low are the planned dates and locations for the upcom
ing Conventions and Midyear Meetings. Remember to 
plan some extra time to tour these beautiful areas, too! 

Conventions 
August 5-8, 2004-Washington, DC 
July 28-31, 2005-New Orleans, LA 

2006-Grapevine, TX 

Midyear Meetinz:s 
March 12-14, 2004-New Orleans, LA 

2005-Grapevine, TX 
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Kathy Vaden is a Florida shop owner & cake decorator who is retiring and closing her shop. She has gained 
quite a bit of local media attention, including newspaper and Public TV Old customers and new were calling and 
ordering cakes just because they wanted one more before she retired. Shes been a Wilton teache1~ DOS demonstrator 
and incredible inspiration to the S. Florida area for years and will be greatly missed. The following is an a. ticle 
by Staff Writer, Sallie James of the South Florida Sun-Sentinel Newspaper. 

Cake Decorator reminisces about objects of her confection. 
Meeting rock stars and actors were high points of her 20-year carf.er. 

By Sallie James, Staff Writer 
Reprinted with permission 
from South Florida Sun-Sentinel 

June 25,2003 

lost on her daughter, who persuaded her mother to make 
custom cakes as a way to gain backstage access to popular 
rock stars. 

"She saw that I got to meet Liza Minnelli [because of a 
cake] , so every other month she would say, ' Mom, we've got 
to meet Tesla,' or ' Mom, we ' ve got to meet Great White," 

SUNRISE - When comedian George Burns performed Vaden said. And so they did. 
at the Sumise Musical Theatre years ago, Kathy Vaden sat Using publicity photos, Vaden copied the Likenes ~ ; of the 
in the audience, fretting over frosting. bands onto cakes, then accompanied her daughter to rock 

The diminutive funny man was celebrating his birthday, concerts with the goods . 
and Vaden had baked his cake. On it was an elaborate portrait "Once they saw that cake, we got in ," Vaden said , 
of the bespectacled, cigar-chomping comic , and Vaden laughing. "That cake was our pass in." 
desperately hoped it would make him smile. "I don 't know if it would still fly today," said Vaden 's 

"All I cared about was if he liked it," said Vaden, who daughter, Vickie Horton , 28 . "But they would actu ally be 
still has a pictme of Burns blowing out the candles on that backstage eating it. It 's crazy." 
cake. " It was really neat." In another photo, Vaden is wearing a blue sequined dress 

Over the years , cakes from her tiny Sunrise cake and standing by actor Burt Reynolds . She met Reynolds 
decorating shop have landed on the plates of stars such as several times when she baked anniversary cakes for the now
Liza Minnelli , Burt Reynolds and football great Dan Marino. defunct Burt & Jack 's restaurant at Port Everglades, which 
But after almost 20 years of baking, Vaden is calling it quits. Reynolds helped open in 1984. 
She plans to close Delicious Occasions Inc. , 2061 N. University An autographed 8-by-1 0 color photo of evangel i:.> t Billy 
Drive in Sunrise, at the end of the month so she can retire. Graham is another keepsake. 

"I have more pictures of cakes than I have of my She also made a birthday cake for Li za Minnelli when 
grandchildren," said Vaden, a grandmother of 10, who runs Mitmelli performed years ago at the Sumise Musical Theatre. 
the store with her husband, Dennis. "I know it 's going to be The cake got Vaden past the star 's bodyguards. The signed 
difficult to go cold turkey, but I'd like to be able to travel and program Vaden got that day remains in her shop. 
have a little fun. " After that, Vaden 's husband began answering til e store 

Co lorful memories are making her decision to close phone with, "Decorator to the stars." 
bittersweet. "I don ' t think she has ever lost her enthusiasm for it," 

Photo albums crammed with pictures of elegant wedding said former neighbor Rose Colbacchini of Coral Springs, who 
cakes, pregnant doll cakes and birthday cakes are strewn hired Vaden to make wedding cakes for all three of her 
across tables in the back room of her shop. It 's what you children . "She is superb. She is a very, very gifted erson, 
would expect after so many years in the cake business. very talented ." 

But then there was the glitz, jobs that involved movie Business has been sweet, but Vaden is determined to 
stars, rock stars and taLk show hosts. Vaden met them all, close her doors. The couple has made plans to move to 
including a medley of heavy metal bands from the 1980s, Georgia to be closer to family. 
simply because she could bake. Their new home town? Sugar Hill. 

Vaden, whose decorating talents had won her awards, "I said , ' Oh my God, this has to be an omen from God,"' 
was particularly skilled at doing portraits. Her skill wasn ' t Yaden said. "I couldn' t have made up a name like that. " 

Page 6 August, 2003 ICES Newsletter 



Asymmetrical Cake Stand 
The Next Generation in Cake Stands 

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

We also offer cherubs, lighted 

fountains, and decorative 

candle 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 
fl ex ibility they want 
without sacrificing the 
dependability you need. 
Imagine a cake stand that 
a llows for a wide variety 
of configurations while 
maintaining its stability. 

The interlocking two plate 
system al lows you to 
eas il y use any of the 
shaped plates . Round, 
heart, square, ova l, hex, and 
sca lloped plates are 
avai lab le. 

STRESS-FREE 
Cake Supportsatent#6374755 

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

and levelness of your cake. 
o Save time with fast and easy assembly of tiered cakes. 
o 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" , and 4" 
SIZeS . 

The various di ameters of sta inless steel discs each use 4 nylon 

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

match any cake height. Each nylon support leg can be indi vidually 

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

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

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

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

2" leg can be 
adjusted to 2%" 
suitable for sheet 
cakes. 

Threaded 
stainless steel 
pegs attached to 
the stainless steel 
disc. 

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

NEW 

StarterSetincludes: 5 discs ( l ea. of 12" , 10", 8", 
6" , & 4") and 20 legs (cho ice of 2" , 2W' , 3", 3\lz", 
4\12" lengths). $ 120 plus shipping and handling. 
Longer legs by special order. Also available are acrylic 
plates (6" thru 1 6") . Other sizes and shapes by special 

16" & 14" 
Discs 

avai\ab\e 

Shinnino/1-fandlino Fees: 
Orders under S 50 = S 8 

S 5 0 -S IOO ~S I 2 

S I O !- S200 ~S t 6 

$20 I • SJOO ~ 520 order. Cakes, Inc. Orders over $300 = $25 

Phone/Fax (605) 583-2393 
42551 299th St. • Scotland, SD 57059-5705 
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Stringer Photography, owned by husband and wife t eam Sam and Elaine St rirger, is 
a unique, personalized studio nestled in a picturesque setting on the outski"ts of 
LaGrange, Kentucky. Sam fi rst became interested in photography by us ing his father's 
equipment to t ake family pictures. He took art and photography classes in high ~ :;chool 

and later attended the Louisvil le School of Art. He has worked at numerous photogra
phy related vocations including newspaper work, photography for model ing portfolios, 
portraits, scen ic landscapes, advertising firms and professiona l phot ography lal;s be
fore final ly devoting himself f ull time to his own business in 1999. Since that tirne the 

business has grown to requ ire larger facil it ies and the grand opening of their fani~astic 

new studio was in 2002. 
Elaine has her BSBA in marketing from the University of Lou isvi lle. Although she holds a f ul l time j ob at National City 

Bank, she helps with their business planning, works on detailing portraits and wedding portfolios, and is always pres.:mt to 
assist with important details at weddings. Sam and Elaine have improved their photography and business ski ll s by 
building strong relationships between themselves and their customers. They are members of the Greater Lou isville 
Professional Photographers Association, Kentucky Professional Photographers Association, Wedd ing and Portrai1~ Pho
tographers Internationa l, Oldham County Chamber of Commerce, Greater Lou isvi lle Better Business Bureau and P-ofes
sional Photographers of America. 

Sam and I met at a wedding on June 11, 1983. My roommate was getting married and I was a bridesmaid ancl Sam 
was the photographer that Bernice and her fiance hired . I remember answering the front door at Bernice's pa~ents' 
house just before the wedding and there st ood thi s good looking, dark haired man in a three-piece su it . 

Two months later we started working together photographing wedd ings, with Sam doing al l the photog raphy a 1d me 
doing the detail work, setting up the groups and just keeping the weddings running smoothly in general. We were married 
on October 6, 1984 in the same church where we met and we have blended a marriage and bus iness ever since. 

Sam's background in photography st arted in as a child taking photographs with his father's camera. In high school, 
he continued his interest in taking photography and art classes and working with the AV club. He attended two years of 
art school while working as a human interest photographer for a smal l newspaper and doing modeling portfolios 8 nd he 
started photographing weddings in June, 1976. He has since worked for a large film lab, a graphic arts firm, an adver t ising 
agency, and two professional labs. 

My background started while I was in college. I worked for Fotomat Corporat ion and purchased my first 3!5 mm 
camera through a purchase program at work. I graduated from the University of Louisville in 1982 with a BS degree in 
marketing and worked in reta il management and then got into the travel industry in 1986. Meanwhile, I kept put"~e ring 

around with photography before and after I met Sam, taking a photography class and lea rn ing from Sam. 
The photography business has been a gradual process for us. It started as a hobby for Sam and then aboL t ten 

years ago it became a professional hobby, after which it became a part-time job, and now Sam has been a ful l-time 
photographer since 1999. Our bread-and-butter is wedding photography, but we also photograph high school seniors, 
fami ly portraits and commercial phot ography, including lots of cakes! 

Sam is the main photographer and the technical person of our business. His knowledge of the cameras and li ~1 hting 

still amazes me. He is very interesting to watch while working; you can almost see the wheels turning when he concentrates 
on a shot. I have several titles li ke business manager, marketing manager, detail person and, last by not least, photographer. 

As you can tell, Sam and I enjoy what we do. It is a lot of work and can be frustrating at times but it is also VERY 
rewarding t o see a bride cry with joy when she sees her wedding photographs. 

I hope this tells you a little more about us ... see you in Vegas! 
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This fu ll -size bear fam ily was creat ed by 
Geraldine Kidwell of KY and displayed at the 
2002 ICES Convention in Nashville. 

Gerald ine writes that the 6' Mama Bear 
would use 182 cake batters, 150 
lbs. of rolled fondant, 150 lbs. 
of ro lled buttercream, and ap
proximately 25 lbs. of regular 
buttercream icing! 

Before starting the project, 
each bear was sketched on large 
sheets of paper marked into 1" 
squares. This was used as a guide to carve 
the bear family. Each styro
foam bear was coated 
with a thin layer of but-

ICES Newsletter 

Detet LL$, 
v{ etet LL$. 

Stringer Photography 
LaGrange, KY 

tercream, over which was applied sheets of ro lled but
tercream, primari ly black in color with accents of brown. 
A table knife was used to create "hair." All eyes were 
white gum balls colored with food color. Teeth, toenails, 

nose and tongue were made of fondant. 

August, 2003 

The little bear in the stump at the bottom 
right rea lly doesn't go completely through the 
stump. His little bottom rises out of the t op 
and only his nose and ears peep through a re
cessed area in the side of the stump. 

Sam Stringer attended last year's conven
tion in Nashvil le and shot these pho
tos in color. They are shown here in 

greyscale. 
-""'~~ Outstanding work, 

both of you! 
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Cream Cheese Buttercream Icing 
Maximum recipe for a 5 qt. mixing bowl 

5 Y2 lbs. of powdered sugar 
% c. + 2 tbsp. warm water 
1 tbsp. Butavan* 

12 oz. warm cream cheese 
1 ~ lb. solid Crisco 
1 ~ t. salt 

• • 

Mix with the paddle beater by hand until slightly moist
ened and place on the mixer. The air can be worked out of 
the icing by starting the motor on the mixer on slow and 
lifting the bow I of icing up and down several times until the 
air is worked out. Finish beating until smooth. Transfer into 
storage containers being careful to not put lumps of unmixed 
icing stuck to the sides of the bowl into the containers. 

For additional flavor add Lemon or Orange Emulsion 
flavmings to your icing. The orange in the chocolate butter
cream is wonderful. These flavors are strong and very tasty 
and they don't add any color to your icing. 

Use the same mixing instructions for the following But
tercream Icing Recipes. 

Small Recipe of the Cream Cheese Buttercream 
Icing 

2 lbs. of powdered sugar 
'h C. wann water 
1 ~ t. Butavan* 
3 ~ oz. cream cheese 
7 oz. solid Crisco 
dash of salt 

Cream Cheese Chocolate Buttercream Icing 
Maximum for 5 qt. mixing bowl 

Sibs. powdered sugar 
16 oz. can of cocoa or 2 cups 
13/s c. ofwarrn water 
1 tbsp. Butavan* 
12 oz. warm cream cheese 
1 ~ lb . of solid Crisco 
1 Y2 t. salt 

For softer icings, 
add additional water. 

Smaller recipe of the Chocolate Cream Cheese Icing 

2 lbs. powdered sugar 
% C. Cocoa 
1 h C. wann water 
1 ~ t. Butavan* 
3 ~ oz. warm cream cheese 
7 oz. solid Crisco 
dash of salt 

-Recipes used by permission from Earlene Moore, TX 
www.earlenescakes.com 

* Butavan is a thick (pudding-like consistency), very 
strong butter/vanilla emulsion flavoring that Earlene uses in 
almost all ofher recipes. lt looks and smells like butterscotch. 
It, as well as other flavorings, can be obtained by visitil1g her 
web site at www.earlenescakes.com. 

Mints 

'h c. white Karo syrup 
3tbsp.margarine 
6-8 drops peppermint oil 
llb. sifted powdered sugar 

Mix syrup, margarine and oil with mixer. Add powdered 
sugar and mix. Make into desired shape or put in mo lds. 

-Shirley Caldwell, North Caroline ICES Newsletter 

Wanted: Tried and True Reciv1es 

The June issue ofthe ICES Newsletter featured n~ci

pes from Filomena Trautwein, an 88-year-o ld 
longstanding ICES member. Those tried and true n :ci
pes were so popular that we're soliciting other such reci
pes from experienced members who've had yean ; of 
training in the sugar arts. 

If you have recipes that you have found particulclfly 
useful and helpful to you in cake decorating, wedd ing 
or party planning, other ICES members will be so grateful 
you shared. 

Submit all recipes to Grace McMillan, ICES News
letter Editor, 324 W. Seward Rd., Guthrie, OK 73044-
7806, or e-mail IcesEditor@aol.com. 
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Linda McClure, LA Ruth Kirmser, TX 

Pam Weston, WA Claudette Tidwell, TN 
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Eleanor Rielander, S. Africa Jacqueline Washington, NJ 

Helena Ayres Santos, Brazil Heidi Schoentube, PA 
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Fran Markle, PA Jo Drummond, NC 

Robert Holsinger, CO Christine Cantrell, TX 
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Cap Prachyl, TX 

Dianna Tornow, SC 

Nancy DuBois, WI 

Jackie Nelson, PA 
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Rolled Fondant Made Easy 
-- For Beginners --

by Marcia Stedman, FL 

Rolled fondant is a sugar paste that is rolled out and 
used to cover cakes. It can also be used to make flowers 
that can either be hand molded or cut out. Rolled fondant is 
an excellent r ay for beginners to produce very elaborate 
designs and masterpieces. 

Coloring Rolled Fondant 
Two ways to color rolled fondant include coloring it af

ter it is in paste form or coloring it when it is still in liquid 
form. Because the liquid coloring technique will thin out or 
change the consistency ofthe paste, it is usually better to use 
the paste coloring technique. 

Paste Coloring 
Take a small amount of color out of the container and 

put it directly e n the paste. Working the color into the paste 
(in the manner you use to knead bread) is preferable. Al
ways start wilh little color and work your way up in very 
small increments to the preferred color. 

Liquid Coloring 
For homemade rolled fondant, you can add the color to 

the liquid before it is poured onto the powdered sugar. 

Recipe 
2 lbs. powdered sugar 
4 oz. glucose 
2 oz. or 1;4 cup of water 
1 tsp. glycerin 
2 tsp. flavoring of choice 
1 tsp. gelatin 

Place sifte\d powdered sugar in bowl and make a hole in 
the center. Place 1;4 cup water in a bowl and then sprinkle 1 
tsp. gelatin o~er it. Let it absorb the liquids. Once it has 
absorbed all the liquid, heat over a pot ofboiling water (a 
double boiler is acceptable). Add glucose flavor and glyc
erin to the liquid above. Work everything together until it is 
pliable dough; if it is too soft, add more powdered sugar. 

Once the rblled fondant is finished, roll into manageable 
portions and place in plastic bags that can be sealed. Be 
sure to place them in an airtight container in the refrigerator. 
Once sealed in this manner, the paste can be stored for a 
day or two. 

S u ;;atz Wand 2-ntetzptzLse; ~: ->.~,"F·· · 
Quality Gum Paste Sugar Flower , . 

Supplies & Equtpment ._, . . 1 · 

by ' /1" 

S cott Cta.'lk Woottelf f-

;Aca.demv 0~ e a.ke ;A'lt 
School of Higher Learning 

in the Fine Art of Cake Decorating 
Artist, author & teacher, 

My book now available Scott Clark Woolley, is now 
in paperback for only $25 offering private as well as a 

The Magical World of Sugar Art 

To buy this book, 
call in the US: 
1-800-473-1312 
or in the UK: 
020-8829-3000. 

full calendar of classes in 
t the art of gum paste sugar 
J\ flowers & cake decorating 

at his cake art studio in 
New York City from 

New DVD video! 

Sept 2003- June 2004. 
Call or email to join these 
fun and rewarding demos 
and inspiring workshops! 

The first instructional digital video in it's field , 

"The Amazing Art of 
Gum Paste Sugar Flowers" 
Look for the 

ad on my 
web site! 

For DVD, book, gum paste products , to join 
classes or just to view my cake designs, please 
call212-362-5374 or visit my web site at: 

cakesbydesign.cc 

~w OrJm 0 [? W(!JwO 
7, 7each Willt~n 

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

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

often, so check out our web site regularly. 

it~in 1he 1unl 
• 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 wrth the retail a=unt to set your schedule, 

usually evenings and/or weekends. 

Want to learn more about 
cake decorating? 

111 l11cale a hlill11n clau near IJIIU 

Call 1·800-9'12-8881 
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is a process for making a 
design, emblem, logo in thinned royal · 
was inspired by as ' run sugar.' 
There are many forms within the cake decorating 
field such as English collars, plaques for cocoa painting, pieces 
made like a gingerbread house pattern piece and assembled 
Like such, to such simple things as a number or butterfly, or 
detailed flat designs. 

I developed this 3-D form of floodwork because I liked 
the unlimited possibilities offloodwork. 

Supplies Needed For Basic Floodwork 
Roll of waxed paper (no folds or creases) 

• Quality Artist Brush (recommendation: # 1 synthetic hair) 

• Parchment Paper Triangles (decorating bags may be used 
if they are used only for royal icing and have NO grease 
residue) 
Decorating Tips #3 and #2 

Pin 

Good pair of scissors 

Transparent tape 

3 to 5 - Y4 sheet to 1/z sheet flat and smooth boards 

Pattern of your choice 

2 damp wash clothes 

• Small cup of water 

One recipe of royal icing medium stiffness 

2 clean knee high nylon stockings 

Royal lcin2 with Merin2ue Powder: This is the 
preferred royal icing recipe. It may be made ahead of time 
and stored. 

1 Lb. (3 3!. c.) confectioners sugar, sifted 

3 tbsp. meringue powder 
4-6 tbsp. lukewarm water 

or utensils down the icing. Be sure 
surfaces scrupulously clean of grease or oil. 

Pattern: The pictures and patterns you choose to do in the 

3-D style need to have overlapping areas. If they do not have 
overlapping areas, then it will be a flat piece of floo clwork. 
One thing to keep in mind when choosing a pattern is that 
working major simple pieces is easier than working lots of 
little pieces. A pattern with rolling hills in the background is 
easier to lay out if the rolling hills are done as one pie::e and 
painted to Look like rolling hills. 

When looking at a pattern, think about where you plan to 
use it. If it is going on a birthday cake for children, it w ill be 
easier to serve if the background is done on the cake surface 
with an airbrush or piped icing. The trick is to look at patterns 
a little differently than we would normally Look and find one 
that will work for floodwork. 

Place the pattern on the flat smooth board. It is important 
that the pattern be as flat and smooth as possible. You may 
tape the pattern into place. I prefer not to tape my p :ttterns 
down so that I may move my pattern around and mab extra 
pieces if the pattern has narrow areas that are easiLy l:roken. 
These exh·a pieces make great practice pieces for color testing. 

To make the pattern easily moveable, attach a long strip 
of paper to the back. Cover the pattern with waxed paper 
and tape it to the board at two ends, making sure the paper is 
smooth and wrinkle free. 

Outlinin2 the Pattern: Once the boards are ready 

with the pattern and waxed paper, dams or reservoi rs must 
be made of each piece of the pattem. This is done '" ith the 
full-strength royal icing. Use tip #3 to do this on most pieces . 
If making a very small or detailed piece, use tip #2. 

When making the dam/reservoir, it is very important that 
the lines of icing be as smooth and even as possible .:ts they 
will hold the flood icing in place until it sets. If there are lumps, 

Combine sugar and meringue powder in a mixer. Add 4 bumps, or bulges, the flooding icing will either run out of the 
tablespoons ofwater and beat at low speed. If sugar mixture pattern or look unsightly. The lines must also be continuous 
is lumpy and dry, add about a tablespoon of water or more with no breaks. 
and mix. Continue doing this until mixture is no longer lumpy Using the artist brush, dampen with a little water to ;;mooth 
or dry and looks like a heavy cake batter. Scrape the sides all joints together and clean up any rough areas of the lines . 
and bottom of the bowl, then beat at medium to low speed Do not get the lines too wet or they will not hold in the f.ooding 
until stiff peaks form or it looks like whipped cream. Keep 1cmg. 
covered with a damp cloth at all times. To store for up to a Outline the pattern pieces. Do not get into too much detail 
month, place in a glass jar, put a layer of plastic wrap over the on the pattern. The eyes, eyebrows and noses on fa ~es and 

opening and screw on lid. To restore texture, simply re-beat. animals can be painted in later. 
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Let the dam/reservoir lines set for at least a few minutes 
before filling with the flooding icing. The lines may be dry 
completely if you are working with only short time periods. 
This is now the time to prepare the flooding icing. 

Flood lcin2: Flooding icing (run out icing) is a thinned 

royal icing. It has a runny consistency but is not as thin as 
water. It is important to have the flooding icing the right 
consistency. If it is too thin, it will flood into areas you do not 
want flooded; if it is not thin enough, it will not settle properly, 
leaving lumps, air bubbles and ridges. 

Since weather conditions and environment play a large 
part in how much liquid to add to the icing, using exact 
proportions o~ the ingredients is impossible .. Ho:v~ver, there 
are some tests you can follow to get the floodmg 1cmg perfect 
[see "Floodw.ork Tests " below]. 

You may ti in your royal icing with water or a mixture of 
3 tablespoons gum arabic mixed into Yz cup water (this will 
make it gloSS)'i . I prefer to use the water recipe for my pieces. 
Place about l-2 cups of royal icing in a glass container and 
add about 2 teaspoons of water and stir into the royal icing. 
Do not beat the icing at this stage as it will add air bubbles 
and reduce the strength of the icing. It will not take much 
liquid to reach the right consistency, so if you need to add 
more liquid, add it a drop at a time. To ensure a proper flow, 
use the follow·ng tests : 

Floodwork Tests: Scoop out a spoonful of icing and let 

it drop back into the container. After a "glob" of the icing has 
dropped into he mixture, start a nice and easy count to 15. 
The consistency will be correct when the "glob" has sunk 
back into the mixture and all lines have disappeared. It takes 
a full count o 13 in warm, hot, or dry weather, or a count of 
10 in cool, cold, or wet weather for this to occur. 

Another method is to draw a line down the icing with a 
sharp edge and count. If the "glob" or " line" closes up before 
the full count, it is too thin; you must add more of the stiff 
icing. lfyo.u !lave counted past the full count, it is too thick; 
add more hqt d a drop at a time. 

N~te: DO ~p~ ~olor any ~fthe flooding icing. When using 
wh1te floodmg Icmg there IS no need to measure out each 
area to be filled. This means you do not have to try to repeat 

. h I a tint or s ade because you did not make enough the first 
time, and it leaves a perfect background for any coloring/ 
painting later. This method also adds to the physical strength 
of the piece, as many colors will break down the icing and 
fade when thJ icing dries. 

Fillin2 the Reservoirs with Flood lcin2: The 
floodwork must be done quickly as the icing will crust quickly 
and lines will show. For larger pieces you may want to fill 
more than one parchment cone at a time to avoid the crust 

lines . There is no need to use tips with the flood icing, as 
several parchment bags will be used. It is better to use a 
fresh parchment cone each time the icing runs out rather 
than try to refill the used parchment cone. 

Fill the bag only Yz full , as the bag and your hands will 
become crusty from the icing squeezing out the back, thus 
causing possible drips and little bits of crust to drop on the 
design. 

Cut a straight hole in the bag about the size of a tip # l or 
2 for small detailed pieces, or a #4 or 5 for larger pieces. 
Speed is important so do not cut too small of a hole but don ' t 

' 
cut a hole so large that you have no control. 

Begin on the outside edge of each piece about an 1/8 inch 
inside of the dam/reservoir line, squeeze out flood icing until it 
flows up to the dam/reservoir line, and work around the inside 
of the area to be filled . Pressure should be gentle so as not to 
break the reservoir lines. Continue working from the outside 
edge into the center of each area to be filled. Each area 
should be completely filled until it pillows. The flood icing 
shrinks as it dries. 

Take the pin and pull the flood icing into any small or tight 
areas that may not have been filled with the cut parchment 
bag. Before the icing starts to set, use the pin to pop any air 
bubbles or dark spots in the floodwork. 

If a single piece has more than one area to be filled , DO 
NOT fill one area next to the other at the same time. Make 
sure there's a drying period in between so as to allow the 
dam/reservoir line to dry and strengthen before filling the area 
on the other side of the line. Fill areas as far away from each 
other as possible, being sure to pillow each area. Allow each 
area to dry and continue filling areas, remembering not to fill 
in next to a fresh wet flood. 

Allow flooded pieces at least 24 hours or more to dry. 
Drying may take longer in some weather conditions than 
others . 

- Demonstrated at the 2002 Convention in Nashville 

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

Order online at 
www.keeseal.com 

Contact us for further information 
Toll Free 1-866-533-7325 

(j kee-seal "" 
DISPOSABLE 

PIPING BAG 
WTTH EVERYTHING YOUNEED! 

Ideal material ! 
Easy-grip outside, 
smooth inside. 

Extra-strong 
material! 
Easy tear off. 

Flapless seal! 
Unique seam 
technology 

Hygienic! 
Sterile application . 
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Classified Advertisements 
Ele2ant Lace Impressions- Web site: www.elegantlacemolds. com. Phone 541-926-0025, fax 541 -791-3214. Flex
ible, easy-to-use cake decorating molds as seen in Romantic Wedding Cakes. 

Country 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 mail4621 Speedway Drive, Fort Wayne, IN 
46825. Send $7.99 if you'd like our full-color idea catalog. 

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

PENNSYLVANIA EXTRACT CO. 
P.O. Box 295 • Washington, PA 15301 

Toll free 888-325-2620 Fax 724-225-6562 

GALLON PRICE LIST 
VaniUa and Flavorings 
( 128 oz. s ize, 4 per case) 

Product Code Case Cos t 
Imitation Dark Vanilla 36694-00050 $ 60.00 
Imitation Clear Vanilla 36694-00051 $ 72.00 
Pure Lemon Extract 36694-00052 $ 120.00 
Pure Almond Extract 36694-00053 $120.00 
Pure Anise Extract 36694-00061 $120.00 
Maple Flavor 36694-00054 $120.00 
Butter Flavor 36694-00055 $120.00 

Vanillas • Flavorings • Candy Oils • Food Colors 

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 

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

your confectionery masterpieces. 

EuwJiCul J~ ~ :f'"uu.l &u1i.ng4 

Petit~P[eurs 
--~~--

Check out " What 's New" at 
www.peti tneurs.com 

E-ma il : mail@ petitneurs.com 

CALL US: 510-745-9405 

Contact Harriet Cobb 
Harriet's Creations, Inc. 

901-854-1104 
Fax 854-7315 

www.harrietscreations.com 

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

This is a must-have too/for your business. 

• Pricing • Recipes 
• Invoicing • Shopping Lists 

• Sales Tax Reports 

$125.00 
plus shipping and handling 
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HOW DID THEY lb IT? 
Each issue of the ICES newsletter 
has photographs of cakes and other 
sugar art that was displayed at the 
annual Convention. With the coop
eration of the artists who completed 
these beautiful works of art, below 
is information on some of these dis
plays. 

Photos on Page 11 

Linda McClure, LA-A 12" board 
was covered in red fondant, as was the 
8" round cake with rounded edges. The 
red color was made by mixing red ex
tra, claret, burgLmdy and a small amount 
of black. A trim ofblack gum paste was 
placed around the bottom of the cake 
and the cake board. A twisted gum 
paste rope was painted gold and placed 
at the bottom of the cake. All flowers 
were made of gum paste. The flowers 
on top of the cake were stargazer lilies 
and buds, eucalyptus and leaves. The 
flowers on the edge of the cake were 
Singapore orchids and buds. 

Ruth Kirmser, TX-This cake was 
covered with fondant. The bow was 
made out of fondant rolled with a tex
tmed rolling pin. A few loops were made 
in advance and the rest were draped 
one on top of the other. Fondant balls 
were placed around the tier bottoms. 

Pam Weston, WA-Lace impressions 
made offondant were pleated around 
the sides of the cake. This was 
overpiped with royal icing and detailed 
with gum paste. Pearls were strategi
cally placed to complete the design. The 
peonies were made of cold porcelain. 

Claudette Tidwell, TN-The em
bossed cake was very quick and easy 
to create. The cake was first covered 
in buttercream, allowed to set for a short 
time and then patted and rubbed with a 
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very smooth paper towel. A ve1y deep, 
thick lace was pressed into the sides of 
the buttercream to make the side de
signs. For this procedure to work, the 
lace must be dry, the buttercream icing 
must not be too soft, and it must have 
set long enough not to stick to the lace. 
The fantasy flowers were made with a 
wide rose tip #127 and commercial sta
mens were placed in the centers to com
plete the display. 

Photos on Page 12 

Eleanor Rielander, S. Africa-The 
baby's head was made by using a mold. 
A flute/veining tool was used to sculpt 
and open the mouth and shape the nos
trils and eyes. After the head had been 
allowed to dry, the features were 
painted. The body, legs, and arms were 
shaped freehand. The baby was made 
of gum paste, as was the butterfly. But
terfly cutters were used and white wires 
were inserted into both top and bottom 
wings and the body. Stamens were used 
for the antennae. The butterfly was 

. dusted and shaded with powder col
ors. Paste colors were used for the 
veins and the detail painting. 

Jacqueline Washington, NJ-This 
cake was covered with rolled fondant 
and the lace border was attached. The 
lace was painted with a mixtme oflemon 
extract and dusting color. The board 
was covered with fondant which was 
first textmed, and a toothpick was used 
to make lidges. Pastillage was used to 
make the fan and the roses and leaves 
were made of gum paste. 

Helena Ayres Santos, Brazil-This 
round cake was covered with rolled 
fondant. The flowers were made from 
gum paste. The idea for this cake was 
was based on Marajoara Ceramic from 
the Marajo Island in North Brazil. 

August, 2003 

Heidi Schoentube, PA-These cakes 
were covered in fondant. They were 
decorated with a vertical reverse shell 
using tip #21 and tip #3 was used to 
make the connecting strings on he tops 
of the cakes. The flowers and ribbons 
were made of gum paste. 

Photos on Page 1 

Fran Markle, PA- The cake was 
covered with colored fondant and 
sponged lightly with dry color. 1he train 
and components were formed using a 
stencil and blightly colored fond:mt. The 
engine on top was f01med by using a 
stamp. The name plate was a ""ay-on" 
also made of fondant. 

Jo Drummond, NC- Rolled :~:ondant 

covered the dummies. Roses, baby's 
breath and leaves were made of gum 
paste. Lace edging and appliques were 
used to decorate. 4 mm and 6 mm 
beads were made of equal amounts of 
fondant and gum paste using a rose 
bead maker. Burgundy and spruce 
green colors were used and the display 
was brushed with super pearl dust. 

Robert Holsinger, CO- The three 
tiers were covered with rolled fondant. 
Fondant and gum paste drapin:ss were 
textured with a terry cloth han d towel 
and then dusted with super pearl luster 
dust. Piped royal dots and hanging 
string work was added. Hand molded 
fondant and rolled buttercream roses 
and buds were dusted with light pink 
luster dust and accented with super 
pearl dust. Piped royal leaves dusted 
with gold luster were added. 1 he rose 
garland was molded and dusted with 
super pearl dust. Simple shell 'oorders 
were piped with royal icing. 

Christine Cantrell, TX-This 6" cake 
was placed on a 1 0" board. Both cake 
and board were covered with fondant. 
The gum paste was shaped in to pep
pers and colored red, red-orange, and 
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moss green and then placed on paper 
covered wires. The calyx was formed 
like a little acorn cap and then it was 
slid up the wire to attach. The flowers 
were five petal fingers: flowers pinched 
at the ends to form points. Stamens 
dusted yellow were placed in the cen
ter. All-purpose leaf cutters and veiners 
were used. All of the pieces were dusted 
and shortening was applied for shine. 

Photos on Page 14 

Cap Prachyl, TX- A vase mold was 
used to form two sides ofthe vase. The 
pieces were then allowed to dry 
overnight. After they were dry, they 
were glued together with royal icing and 
then dusted with luster dust. The sides 
were formed with a halfbasket of gum 
paste. The large and small flowers were 
made with gum paste, dusted with color, 
and then placed in containers. A drape 
of fondant was rolled with a marked 
rolling pin and draped around the vase 

and down to the bottom of the cake. 
Hand embroidery was done on the 
bottom of the vase. 

Dianna Tornow, SC-An impression 
mat and hologram dust were used for 
the top layer and cake board . A 
template and double quilt wheels were 
used to make the impression on the 
middle tier. Strips of a 50/50 mixture of 
fondant and gum paste were used to 
make 1" wide strips which were then 
dusted with pearl dust. 6 mm pearls 
were applied to the cake using royal 
1cmg. 

Nancy DuBois, WI-This comma
shaped cake was covered in rolled 
buttercream. The embroidery and 
brush embroidery were done with PME 
tip # 1 in royal icing. The pattern on this 
cake was repeated on tulle. The gum 
paste flowers were purchased. 

Jackie Nelson, PA-This wedding 
cake was designed with three (6" , 8" , 

and 12") heart-shaped tiers. The base 
cake featured string work with tip #3 
and curved royal icing hearts piped on 
with a #16 star tip. The base borders 
for all the tiers were made with tip #32 
shells with # 104 flutes . The variety of 
spring flowers and the bows were made 
out of royal icing. Three sizes of tip #6 
or #9 bow loops were piped onto 
waxed paper, dried, and then airbrushed 
with pearl dust. The bow was created 
by piping a mound of royal icing and 
then inserting the three different sizes of 
loops. Small wads of tissue held the 
loops in place until the entire bow was 
dried. The "scrolled heart" ornament 
was created with a rolled fondant/gum 
paste mixture. Toothpicks were inserted 
into the base of each scrolled heart sec
tion (before they dried) and these 
helped attach the dried ornament to the 
cake. The tiered cake was displayed 
on a double board for added height and 
interest. 

COOl<?' 
7321 W. Greenfield Avenue • West Allis, Wi 532 14 
Phone:414-257-1578 • Fax:414-257-3347 

SUf!Wi9J~ 800-203-0629 
973-538-3542 

Fax 973-538-4939 

VISIT OUR WEBSITE TODAY 

FOR ALL OF YOUR 

CAKE DECORATING & 

CANDY SUPPLY NEEDS 

23 .NOJdli s Uvt :O'tioe 
~town, .NJ 07960 

Catalog $5.00 refundable mail@sugarbouquets.com 
tJn-fine e.a.t.a.Co.g. £ :JJ.ea, at www..M.tgwdlc~.eom 

. Our popular new 
4666 Combo 
(Shown actual size) 

Books Arriving Soon 
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2002-2003 Officers & Board of Directors 
Exet;utive Cpmmjttee 

Kathy Scott: President & Chairman of 
the Board 
P.O. Box 218 
Abbeville, SC 29620-02 I 8 
Ph (864) 446-3137, wk/fax 446-i I 12 
E-mail: sweetexpress@wctel.net 

Vicky Harlen: Vice-President 
I S98 S. Tedford 
E. Wenatchee, WA 98802-S263 
Ph (S09) 884-3040, fax 884-1229 
E-mail: cakegal@cakegailery.com 

Wii'Lena Shifiett: Treasurer 
P.O. Box 12S, 201 N. Main 
Conconully, WA 98819-012S 
Ph (S09) 826-3374 (wk) 
E-mail: willena@televar.com 

Gayle McMillan, Recording Secretary 
4883 Camellia Lane 
Bossier City, LA 711 I 1-S424 
Ph (318) 746-2812, fax 746-41S4 
E-mail: gvmcmillan@aoi.com 

Jean Eggers: Corresponding Secretary 
2808 S. Center 
Sioux Fails, SD S710S-4818 
Home ph & wk (60S) 332-87S6 
Fax (42S) 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 (40S) 947-4644 
E-mail: maxicakes@aol.com 
HI, NJ, PA, QC, South Africa, Virgin 
islands 

Marlene Bushman 
P.O. Box 211 
Crystal Lake, lA S0432 
Ph (641) S6S-3137, fax S6S-332S 
E-mail: mlrbuahman@peoplepc.com 
ND, MT, WV, Manitoba, Puerto Rico 

Lonnie Cato 
1807 N. 180 East 
Tooele, UT 84074-1346 
Ph (43S) 882-6339 
E-mail: mcato6339@msn.com 
AZ, FL, OR, ME, MO, Honduras 

Denice Flng 
3607 Oak Ave. 
Gwynn Oak, MD 21207-631S 
Ph (410) 26S-8197 
E-mail: cakeecdee@aol.com 
CA, CT, IN, UT, Mexico, Bahamas 

Edith Hall 
4830 E. Flamingo Dr. 
Hallsville, MO 6S2SS 
Ph (S73) 696-2SOS 
E-mail: EHCakes@aol.com 
lA, OH, SC, TN, Dominican Republic, 
England, Nigeria 

Cindy Harper 
3304 Bear Tracks Ct. 
Wentzville, MO 6338S 
Ph (636) 332-6283 
E-mail: clharper@att.net 

Robert Holsinger 
2641 Durango Drive 
Colorado Springs, CO 80910 
Ph (719) 390-43SS, fax 390-163S 
E-mail: kakestarbob@aol.com 
AR, Ml, MN, RJ, BC 

Janette Pfertner 
900A Rutland 
Austin, TX 787S8-S820 
Ph (S 12) 836-4826 
E-mail: MissJCakes@aol.com 
AK, IL, MA, Brazil, Philippines, 
Venezuela 

Gayla Russell 
4308 69th St. 
Urbandale, lA S0322-1704 
Ph (SIS) 276-2812 
E-mail: cakeeasdeO I @juno.com 
KY, NC, NE, WA, Argentina, Australia 
Guatemala 

TiUman 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: susanshort4@comcast.net 
KS, MD, NH, Bolivia, Panama 

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

Rena WID 
41S S. Birch 
Sapulpa, OK 74066-4411 
Ph (918) 224-SS22, fax (918) 224-60S6 
E-mail: rena61S@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 

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

2002-2003 Committee 
Chairmen 

Alw:!!l 
Marlene Bushman 

Budget!Fjnanejal 
Wil'lena Shiflett 

lill1m1 
LonnieCato 

Centun Club 

Gayla Russell 
Convention Liajson 

Vicky Harlen 
Demonstrations 

Lido Snow 
Hall ofFBme 

Tillman Ryser 
Hlllm:iW 

Rena Will 
ICES Cbapteg 

Edith Hall 
lnternatiopal Llajson 

Tillman Ryser 
.ln.tmm 

Jean Eggers 
Job Dgeriptions 

Gayle McMillan 
ldwl 

Robert Holsinger 
Membeghjp 

Rena Will 
Minutes Rpp 

Vicky Harlen 
Newsletter Resource & Liaison 

Lido Snow 
Nominations/Election 

Maxine Boyington 
Propertv Management 

Marlene Bushman 
Publieations 

Susan Short 
~ 

DeniceFing 
Rcpmentatiye Llgispn 

Cindy Harper 
Scholanhjps 

Edith Hall 
Shop Owner Ljajson 

Janette Pfermer 
yepdor!Exbibitor/Author 

Jean Eggers 
Wm&Mgns 

DeniceFing 

ICES Founder 
Betty Jo Steinman 

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

Membership Coordinator 
Gayle McMillan 

4883 Camellia Lane 
Bilssier City, LA 71111-5424 

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

E-mail: gvmcmillan@aol.com 
POSTMAST~. PLEASE SEND ADDRESS 

CHANGES TO: ICES Membership Coordinator, 4883 
Camellia Lane, Bossier City, LA 71 111-5424. Newsletter Back Issues 

The ICES newsletter is published to keep members 
informed about cake decorating and relevant Issues. 
Members are encouraged to share hints, recipes, patterns 
and/or photographs. Regular membership dues are $32 
per year (dues include $23.68 for your subscription to 
the ICES newsletter); International membership dues 
are $37 per year (dues include $27.38 for your 
subscription to the ICES newsletter); Associate 
membership dues are $12 per year, and Charter 
membership (joined before 09/1977) dues are $20 per 
year. Dues must be paid in U.S. funds. Membership is 
open to any man, woman, or child who is interested in 
the "Art of Cake Decorating." 

Dues for new members go'to ICES Membership, PMB 
166, 174o-44m St. SW, Wyoming, MI 49509. . 

Segd renewal dues to ICES Computer, 4883 Camellia 
Lane, Bossier City, LA 7111 l-5424. 

While s11pplies last, 1he i 1 most recent backissues 
are available for sale. Please indicate which issues 
you are ordering, and remember 1hat we ·do not 
publish art issue in September. 

Back issue prices are $5.00 each in 1he U.S. and 
$7.50 for 1he first issue, plus $7.00 for each 
additional issue mailed to 1he same address 
outside the U.S. To order back issues, mail check 
or money order (payable to ICES) to ICES 
Newsletters .Back Issues, c/o Grace McMillan, 
324,W.SeWarc,tRd.,Guthrie,OK7304+7806.Send 
U.S.I:W:idS o!ily, please! 

Material published in the ICES Newsletter does not necessarily reflect the opinions of ICES and/or the Newsletter Editor. ICES and/ 
or the Newsletter Editor cannot be held responsible for the results from the use of such material. Class, Show, and Day of Sharing notices 
are published as a public service. Any changes or cancellations are the responsibility of the contact person, not ICES and/or the Newsletter 
Editor. All advertisements are accepted and published in good faith. Any misrepresentation is the responsibility of the advertiser. The 
International Cake Exploration Societe and/or the Newsletter Editor are NOT liable for any product or service. This publication reserves 
the right to refuse any advertising which would be in violation of the objectives ofiCES as stated in the bylaws. This publication will 
not publish anything which would be in direct conflict or competition with ICES or ICES-sponsored events. 
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j October Issue .Deadline: Aug. 25 J 

Advertising Policy 
Ads for the newsletter must be received by the 25'" of the month, ~o 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 oflayout 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 73044-7806, phone or fax (405) 
282-3003, e-mail: IcesEditor@aol.com. Large files may be e-mailed to 
IcesEditor@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 3\4") 
V. page (3%" x 47fa") 
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 

!~ 
1>120 
SI80 
S320 
S320 
S580 

If you commit to one full year of ads (II issues), you will get •>De ad free 
(you will be charged only for 10 ads). If you commit to one-half:tear of ads, 
you will receive one ad free of charge (published in 7 issues). If you choose 
to pay for the full year commitment or a one-half year commitment in 
advance, you will receive an additional I 0% discount. Pleas! note that 
Classified Ads are excluded from this offer. 

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

To submit ads digitaJ!v, please send the ad attached to e-mail, or on 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 Ma.~ files with 
Quark extensions; they are incompatible with the PC PageMalur program. 
If you are using a PC (Windows), you may submit any of the following 
types of files: PageMaker, Word, WordPerfect, or Photoshop, plus any 
nonstandard fonts used, along with tiff files of any artwork. Macintosh files 
are also accepted, provided they can be converted or re-created. Large files 
may be e-mailed to IcesEditor@cox.net. 

for ads with photos or grayscale, 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 positk•n in layout 
program; do not scan text as grayscale). Include any nonstal!ldard fonts 
used. Please fax a copy of the ad to the Editor for comparison of llriginal and 
digital versions. 

[or ads with text and line art oniv layout and then scan the .:ntire ad as 
line art at 600 dpi and save in tiff format. Please submit the ad in tiff format 
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 changes. label corrections and renewal membership dues: 
ICES Computer, 4883 Camellia Lane, Bossier City, LA 71111-5424, 
phone (318) 746-2812, faic 746-4154, e-mail: gvmcmillan@aol.com. 

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, MI 49509. 

Newsletter copies. back issues and ads: 
ICES Newsletter Editor, Grace McMillan, 324 W. Seward Rd" Guthrie, 
OK 73044-7806, phone or fax (405) 282-3003, e-mail: 
IcesEditor@aol.com or IcesEditor@cox.net (for large files). Aair must be 
received by the 25'• of the month, two months preceding issue• month. 

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 55124-
7122, phone/fax (952) 432-5976, e-mail: prgibb@aol.com. 

ICES Newsletter 



Featuring traditional piping, 
rolled fondant and gumpaste 

tools & supplies. 

Home of 

cperl'ecfion 
) iAKEWARE'" 

Professional Quality Cake Pans 

Shop our redesigned web site 
www.globalsugarart.com 

Importing directly to offer you the best prices! 
CeiCakes, F.M.M., JEM Cutters, 

PME Sugarcraft, Patchwork Cutters 

1-800-420-6088 
34 Skyway Plaza, Suite 3, Plattsburgh, NY 12901 

~' I u1Yeet 

JVltell was the lltst time 
1 

you ta .... ·ted goodfondant'! \ . 

AVAILABLE FLAVORS 
• Original White 
• Orlgi11al b•ory 
• Raspberry White 
• Caramel 
• Dark Curvature 
• Vivid Color 

.... 
NEW 
• White Chocolate .Modeli11g 
• Dark Chocolate Modeling 
• Color Chocolate Mode//11g 

Product of Caljava, International, Inc To order or for information, 
call toll free 800-207-2750 • Web ite: www.cakevhllons.com 
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ICES Newsletter Editor 
Grace McMillan 
324 W. Seward Rd. 
Guthrie, OK 73044-7806 
Phone or Fax: 405-282-3003 
E-mail: IcesEditor@aol.com 

Periodicals I 
Postat~e 

PAID 

THE MAILING LABEL SHOWS YO UR MEMBERSHIP EXPIRATION DATE - Month/Year. Regular Membership is $32 per year; 
International Membership is $37 per year; Associate Membership is $12 per year; Charter Membership (joined before September, 1977) is $20 per 
year. Checks are to be made out to ICES; payable in U.S. funds only. Send dues fo r new members to ICES Membership, PMB 166, 1740-44th ~ t. SW, 
Wyoming, Ml49509. Send renewal dues and address changes to ICES Computer, 4883 Camelli a Lane, Bossier City, LA 7 1111-5424. 
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