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This beautiful three-tier cake was made 
by Teresa Baker of Ca lifornia and displayed 

at the Las Vegas Convention l as~ year. Al l 
tiers were covered with rolled fonC:lant and 
the square middle tier was decorated with 
a basketweave rol ling pin. The shel ls were 
made with roya l icing and the petall borders 

were made of ro lled fondant. The top 
of the cake featured a sma ll bas
ket filled with fantasy flowers and 
leaves that were all hand molded 
and painted with lu ster dust. 
Didn't she do a fabu lous job? 

Become a member on-line! Vi6it the ICES Web Site: www.ice6.or 
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Featuring traditional piping, 
rolled fondant and gumpaste 

tools & supplies. 

*FREE SHIPPING on all orders over $50 

Home of 

cperlecfion 
) ~AKEWARE'" 

Professional Quality Cake Pans 

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 
*Some restrictions apply. 

Edible quality cal<e and candy 
decorations are now available 

with just a clicl< of your fingers. 

cg~~ 
is now open for business -

Online. 
"Quality is our name ... 

Fast delivery is our game." 

Visit us at 
www.express-creations.com 

Post Office Box 2366 
So. San Francisco, CA 94083-2366 

{415) 334-4245 

II 

in quality! 

*Unique 
*Elegant 
* Cost Effective 

PETRA International 

Available in varie·y 
-..._ of colors and sizE·s: 

·Singles, Fillers & Sp rays 

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

Call Toll Free: (800) 261-7226 

Expect 
the 

Extraordinary. 

1. To make Sugar Vei l""' 
Ici ng , add boi ling 
wa ter to SugarVei I no 

Confectionery Mix. 
Apply ic ing onto 
parchment with a 
piping bag or with 
SugarVei l""' Icing 
D ispe nser. 

2. Peel ic ing when set. 

3. Drape onto cake 
for a di stinc tive, 
upscale look. 

SUGARVEI L'" 
1 (' I N G 0 I ~ f' I} I'< 3 !l. M • 
CuNr~C TIU N~ " ' M1a 

~----------------

~!;;...-~~ 
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MESSAGE 

Dear ICES members: 
Happy St. ~at:rick's Day to you! May you have the "luck o' the Irish" as you go about creating your wonde~ful cakes. 

While you are at it, why not create a display for the Washington, DC Show? This year the theme is "Celebrate America." 
With the atrival of March, spring is just at·ound the corner. Each yeat· as spring unfolds, I atn reminded of new beginnings. 

The trees bring forth new leaves and the gardens show signs of beautiful new flowers emerging. With that in mitnd, I have 
three new items) to mention in this letter: 

Welcome to our new members who have joined ICES! I hope you are enjoying our newsletters. Ifl can be of help, 
don't hesitate to call, write or e-mail me. You also have your Area Representatives to help you with questions and 
concerns. On page 22 of this newsletter, you will find a Board Member who has been assigned to your state/area/ 
country/prdvince; he or she has been designated to help you as well. 

2. We need ner people to run for the Board of Directors. Mat·ch 15 111 is the deadline for nominations. The Nof1nations 
Form is on page 6 of yom January 2004 Newsletter or you may contact the Nominations/Elections Chairman, Gayla 
Russell, by e-mail at cakecastleOl @juno.com. 

3. During the ICES meeting in 1986, a statement was made about discretion and integrity. In 1990, the Board approved 
this statement to be put in the Board 's Job Description Notebook. In 1992, Kathy Scott, then President, wrote in her 
President's Message, "No longer can you make a decision because it is what you want; you must be willing to follow 
our code of ethics ." Since the inception of our web site, we have had a small section posted concerning ethics. Now 
with the ever-changing society, it has come to the attention of the Board that we need an Ethics Committee. With the 
help of om ICES attorney, the Ethics Committee has been formed. This month at the Midyear Meeting, your Board of 
Directors wiill be finalizing the steps to make the Ethics Committee an established committee. We will now have a 

I 
positive place where we can channel our voices and present our concerns. 

Remember hat the Washington, DC Show is approaching quickly. If you haven't registered already, now is a good 
time to do so. You may register on-line at www.ices.org, or the Official Convention Registration Form is on page 15 of your 

I 

December 2003 Newsletter. The Hotel Reservation Form is on page 17 of the January 2004 Newsletter. 
Let us all be open to new ideas and in doing so illuminate the world around us. As always, "Let your light shine" 

brightly for ICES. 

'Sincerely, 

LirfaSnow 
ICES President 

ICES Newsletter March, 2004 



STRESS-FREE 
Patent #6374755 

Cake Supports 
• Make multi-tiered cake setup a "piece of cake." 
• Create a masterpiece of any height with ease. 
• Gai n co nfidence in creating and maintaining the 

stability and levelness of your cake. 
• Save time with fast and easy assembly of tiered cakes. 
• Simple and stable and only req uires 4 small holes in 

your luscious cake. 

Threaded legs . 

Stainless steel 
threaded pegs 
attach to the discs . 

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

The various diameters of stain less stee l di scs each use 4 ny lon 

support legs . The support legs are avail able in different lengths to 

match any cake height. Each nylon support leg can be individuall y 

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

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

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

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

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

Threaded 
stai nless steel 
pegs attached to 
the stainless steel 
disc. 

3V2" leg used for 
2 different sized 
cakes- just a 
twist of the wrist. 

NEW 

Starter Set Includes: 5 discs (1 ea. of 12", 10" , 8", 
6" , & 4") and20 legs (choice of 2" , 2Y2" , 3", 3W' , 
4W' lengths). $ 120 plus shipp ing and handli ng. 
Longer legs by special order. Also available are acryLic 
plates (6" tJu·u 16"). Otl1er sizes and shapes by special 

"\6" & "\4" 
OisCS 

avai\ab\e 

ShiJming/Handlin •~ Fl'CS: 
Orders under S 50 = S 8 

s 50- $ 100=$12 
$ 10 1 -$200= $ 16 
$20 I · $300 = $20 order. Cakes, Inc. Orders over $300 = $25 

Phone/Fax (605) 583-2393 
42551 299th St. • Scotland, SD 57059-5705 

Newsletter Editor 
Bid Request 

Anyone who is interested in obtaining information 
to submit a bid for the position of Newsletter Editor for 
the period of May 1, 2005 through April 30, ~~006 , 

should contact Carol Rockey, ICES Newsletter Liaison, 
303 Satterwhite Drive, Knightdale, NC 27545-9540. 
You may e-mail her at fcrockey @mindspring.corn or 
phone/fax 919-266-3181. 

Bids must be postmarked by May 15, 2004. The 
Newsletter Editor Bid will be awarded at the 2004 

ICES Convention and Cake Show in Washington , DC. 

Important 
Dates to Remember 

• June 1, 2004: Early Bird Registration Deadline. 
See the December 2003 ICES Newsletter for 
details. You may register for convention and 
demonstrations on-line at www.ices.org. 

• June 1, 2004: Tours Registration Deadline. See 
the March 2004 ICES Newsletter for details. 

• July 2, 2004: Last Day for Discounted Hotel 
Rooms at The Hilton Washington. See the 
January 2004 ICES Newsletter for details. 

• July 2, 2004: Exhibitor/Author Show<:ase
"ICES Idol Contest" Registration. Have you 
always dreamed of being a contestant on "American 
Idol" but didn't have the opportunity? Now [s your 
chance to be a contestant on "ICES Idol!" The first 
25 people to contact Ron Crigger will have the 
opportunity to showcase their talents at the very 
first "ICES Idol Contest" held in conjunctiCin with 
the Thursday night, August 5, 2004 Exhibitor/Author 
Showcase. The winner will receive a $100 gift 
certificate which can be redeemed at any of the 
exhibitors or authors participating in the Exhibitor/ 
Author Showcase. To enter, contact Ron Crigger, 
12521 Gordon Blvd. #407, Woodbridge, VA 22192 
or e-mail rcrigger@ aol.corn. 

• July 10,2004: Last Day to Pre-Register Cakes 
for the Confectionery Art Gallery. See the May 
2004 ICES Newsletter for details. 

• July 15,2004: Last Day for On-line Regis1tration 
for DC ICES Convention. Visit www.ices.org. 
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NEWS AND UFCOJ'\ING EVENTS I" • • 

The Maryland Cake and Candy Show, sponsored 
by Maryland ICES members, will be held Saturday, 

I • 
March 6, 2004 from 10 a.m. to 5 p.m. at SEA Umon 
HaU in Hanot er, l\ID. For rules and registration form, send 
SASE to Pat Ditmore, Registration Chair, 1105 Leslie Road, 
Havre De Grace, MD 21078, phone 410-939-3128. For 
further information, please contact Diane Gibbs by phone at 
410-799-4420, or Jerry Barringer at 301-949-6859. 

The Canadian Society of Sugar Artistry, Inc. 
( CSSA) is delighted to anno~nce that it will hold a Cake 
Show and Competition April2 and 3, 2004 at Erin Mills 
Town Centre in Mississauga, Ontario, Canada. For 
entry forms and details, please contact Monika Paradi by 
phone: 905-823-3754, fax: 905-823-3775, or e-mail: 
mmpcakes@ aol.com. Please type "Cake Show" in your 
subject line. 

The 24th Pennsylvania State Cake Show will be 
held April17 and 18 at the Nitanny Mall in State Col
lege, PA. The show is open to all decorators. A variety of 
demonstrations will be held during the two-day show. All 
participants will receive a ribbon and prize which are do
nated by shop owners, distributors and interested decora
tors. For entries and information, please send a long, self
addressed, stamped envelope to Darlene Horner, PA Show 
Director, 320 Edgewood Road, Beaver Falls, PA 15010, 
or phone 724-843-8150. 

The Alabama ICES Day of Sharing will be held 
Sunday, April 25 in Birmingham, AL. For more 
information, please contact Dathern Moon, Alabama State 
Representative, by phone at 256-536-2629 or e-mail 
dathern@hiwaay.net. The theme of this meeting will be 
Wedding Party !Mini Class Demos. 

The Ohio Spring Day of Sharing will be held on 
Sunday, April25 at the Columbus Marriott North, 6500 
DoubletreeAve., Columbus, OH 43229. Activities will 
be held from 10 a.m. to 5 p.m. Registration is $25 in advance 
or $35 on site. Lunch is included in the fee. 

The hotel will give those attending the meeting a special 
rate on Saturday night, April24. The rates are $89 single/ 
double and $99 triple/quad. Call the hotel by Aplil4, phone 

I . 
(614) 885-1885, and mentiOn the ICES rate. 

For registration forms and/or more information, please 
contact Karen Garback, Ohio Representative, by phone at 
(216) 941-4646 or e-mail dakar2@stratos.net. 

I 

Classes 
The following classes wiJJ be taught by NicHolas Lodge 

in his classroom in Norcross (Atlanta), GA. Fot additional 
information, visit www.nicholaslodge.com or contact us at 
The International Sugar Alt Collection by Nicholas Lodge, 
6060 McDonough Drive, Suite F, Norcross, GA 30093. 
Phone toll-free 1-800-662-8925 , fax 770-448-9046, or 
e-mail info@ nicholaslodge.com. 
March 24-28: "Wedding Cake Number 2." 1 

March 31-April4: "Five-Day Ultimate Gum Paste Flowers." 
April 7-9: "Introduction to Rolled Fondant." 1 

I 

Nicholas Lodge will be teaching a three-day! gum paste 
flower class at The French Pastry School in Chicago, illinois 
on April 14-16, 2004. For additional informat~on, please 
con taf t The French Pastry School at 312-726-2419 or visit 
www.frenchpastryschool.com. 

Nicholas Lodge will be teaching four days o~ classes on 
gum paste flowers and mini cakes at The Cake Qarousel in 
Dallas, Texas on April 24-25 and April 26-27,12004. For 
additional information, please contact The Cake Carousel 
at 972-690-4628 or e-mail jeri @cakecarousel.9om. 

Upcoming Conventions 
and Midyear Dat~s 

The planned dates and locations for the upcoming 
Conventions and Midyear Meetings are listed 9e1ow to 
help you plan your schedule to attend. Remember to 
plan some extra time to tour these beautiful ar~as, too! 

Conventions I 
August 5-8, 2004-Washington, IfC 
July 28-31, 2005- New Orleans, IyA 

July 20-23, 2006- Grapevine, Tf 
July 26-29, 2007- 0maha, NE 

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

March 3-6, 2005-Grapevine, TX 
March 2-5, 2006- 0maha, NE 
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What is lsomalt? 
Have you noticed the word lsomalt cropping up 

more and more in the world of sugar art? Have you 
wondered what it is and why it seems to be becom
ing more popular? Do you work with pulled, blown or 
spun sugar? Do you make wedding or novelty cakes 
for diabetics? If the answer to any of these questions 
is "yes," then the following information is for you! 

lsomalt is most easily obtained through culinary 
professional purchase channels. You may do an on
line search for lsomalt by using the following words: 

The following information is quoted from 

www.isomaltusa.com 

"lsomalt is an excellent-tasting sugar 
replacer. lsomalt's health benefits and stability 
make it a versatile and valuable ingredient for 
numerous foods and pharmaceuticals. lsomalt is 
made from sucrose and looks much like table 
sugar. It is white, crystalline and odorless. 

"lsomalt used in place of sugar results in 
excellent-tasting sweet products. lsomalt replaces 
not only the sweetness of sugar but, unlike intense 
sweeteners such as aspartame and saccharine, 
which are used in tiny amounts, lsomalt also gives 
sugar-free products the same volume, texture 
and appearance as sugar-containing products 
which are made with easily digestible 
carbohydrates such as sucrose, glucose, fructose 
and high fructose corn syrup. 

"Discovered in the 1960s, lsomalt has been 
used in Europe since the early 1980s and is 
currently used in a wide variety of products in more 
than 50 countries worldwide. It has been available 
in the United States since 1990 in products such 
as hard candies, toffee, lollipops, fudge, cookie 
crisps, wafers, cough drops, breath mints and throat 
lozenges. 

"More importantly, with respect to dental 
concerns and the needs of people who have 
diabetes, lsomalt is noncarcinogenic and low 

I so malt, the scientific term "Palatinit" or the product 
name "Venuance". Venuance is sold on-l ine at 
www.auiswiss.com. You may purchase Venuance 
Crystals, Venuance Pearls or Venuance shel ls. 
Shelf Life: 8 months. 
Storage: 64-68° Fin a closed bag/box in a cool , 

dry place. Do not refrigerate. Maxi
mum 60% humidity. Keep thn bag/ 
box tightly closed for maxim urn qual
ity shelf life. 

Preparation: Take 4 parts crystals to 1 part water. 
Bring to a boil , stirring until crystals 
dissolve. Wash the pan sides down. 

are trying to moderately reduce their total 
calorie intake while still being able to occasionally 
enjoy their favorite desserts, candy, and other 
sweetened foods as part of meals and snacks. 

Why lsomalt Is Used In Products 
"lsomalt tastes just as natural, pure and sweet 

as sugar. Although it has only half the sweetEming 
power, it has a similar sweetness profile. fJ1 key 
advantage of lsomalt is that you can combine it with 
other intense sweeteners to achieve any desired 
sweetness profile. This lets you optimize the 
sweetness without masking flavor, which is often 
the case with other sweeteners. 

"lsomalt blends well with any fl avor, 
menthol, minty and fruity. With a negative heat 
of solution of only -39.4 kJ/kg , lsomalt has a lower 
cooling effect than all other sugar replacers. This 
means that products containing crystalline lsomalt, 
such as chocolates , low-boiled candies and 
chewing gum, have no unpleasant cooling effect in 
the mouth. 

"lsomalt doesn 't undergo a browning 
reaction. That means that there is no hint of caramel 
taste , so sweets made with lsomalt can develop 
their full flavor, enabling you to make high-boiled 
candies with aromas such as apple or peact1." 

glycemic. Therefore products made with lsomalt lsomalt Has Fewer Calories 
are less likely to cause tooth decay and to "I so malt's energy value is at most 2 calorins per 
affect blood glucose levels. gram. Sugars provide approximately 4 calorins per 

"Because of its lower caloric value and other gram. Therefore, lsomalt has 50% less calories 
health benefits, lsomalt is useful for people who than sugar." 
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lsomalt users say ... 
Lonnie Cato, ICES Board Member, writes: "I use 

lsomalt almost exclusively in my sugar work for 
several reasons. In the first place , it does not 
crystallize, Jo the guess work isn't there. Secondly, 
lsomalt does not react to humidity and temperature 
as quickly as sugar. lsomalt will withstand humidity 
up to 75% and temperatures up to 90°. Here in Utah, 
we don't have the humidity to deal with unless it is 
January or February, but this is our inversion time 
and humidity in this time frame is 1 00%. While my 
sugar pieces during this time come close to 
dissolving, the pieces that I have made with lsomalt 
do not collapse. I can also tell my brides that if there 
are diabetids in the wedding party or among the 
guests, they can have a little cake, too, because 
lsomalt is a sugar replacer that is acceptable for 
them. lsomdlt is a great addition to our art. " 

Wyn Gridham, ICES member, writes: "Thank you 
for giving me an opportunity to talk about my favorite 
hobby and bbsession! I'm using lsomalt almost 
exclusively in my blown, pulled and cast sugar and 
I'm loving every bit of it. Practice with sugar is a great 
help and much less expensive than using lsomalt, but 
if you want k product to last, lsomalt is the better 
choice. I h ~ve some pieces from my Portland 
carousel whi1lch still look great after three years of no 
special care.\ Even flowers with very fine petals hold 
up for a long time. 

"I f economy is a prime concern, lsomalt may be 
mixed with sugar to make it go further (percentages 
may vary ac~ording to need or color desired) , while 
still producin

1

g a product which is less hygroscopic 
and more resistant to heat. 

"Manufacturers claim that lsomalt holds up under 
heat and humidity. This should make blown and pulled 
sugar (lsomalt) pieces appeal to cake decorators 
almost everywhere. The finished pieces are beautiful, 
adaptable and durable. 

"In additi9n to the sleet-like form of lsomalt (about 
$2.50 per pound in 50 lb. quantities) a ready-to-use 
form called "Venuance Pearls" (about $9.50 per lb.) 
is available. I have used both and like both. There is 
also a granulated form, but I have not yet learned how 
to use it. B!ecause lsomalt melts at a higher 
temperature than sugar, latex gloves over cotton glove 
liners are strohgly recommended. lsomalt sets up very 
quickly, saving a lot of cooling time." 

Boiling lsomalt for 

Pulling and Blowing 
Take 4 parts I so malt to 1 part water; boil to 340° 

F. Pour out onto an oiled marble slab or Silpat Mat 
(specialty fiber mat) and fold together until the mass 
no longer flows and resembles a firm ball. Pull the 
lsomalt until it shines. 

Boiling lsomalt for 

Casting, Spinning and Piping 
Either melt directly, stirring constantly, or add a 

little water and boil to 380° F. Plunge the pan into 
cold water and allow to thicken to a honey-like con
sistency before using. 

Casting lsomalt 
Boil the lsomalt as described above. The forms 

should be lightly oiled and placed on aluminum foil or 
parchment paper. Pour the mass slowly into the cen
ter of the mold or shape desired. Allow to cool and 
remove the forms. 

Spinning lsomalt 
Dip a sugar wand into the .-S-ug_a_r --,--W_a_J:Jd-

cooled I so malt. Lift the wand out of 
the pan and allow the I so malt to run 
down. Wait until there are no drops 
and it runs in a steady, even stream. 
Pull the spun I so malt off the sugar 
wand, pulling and wrapping it 
around the hand as you go. 

lsomalt Bubbles 
Sprinkle granules of lsomalt onto a Silpat Mat 

(specialty fiber mat). If desired, a little powder color 
can be added. Place a second Silpat Mat on top and 
place in hot oven. Allow the lsomalt to melt andre
move. The sheet can be left flat or shaped over a 
bowl or rolling pin . Cool completely and remove the 
Silpat Mat. Beautiful translucent lsomalt patterned with 
empty spaces of all shapes and sizes will be the re
sult. 

lsomalt Containers 
Crinkle up a piece of parchment paper and 

smooth flat again . Pour a strip of boiled lsomalt onto 
the top edge of the paper. Lift and allow the lsomalt 
to run down. Leave to cool, break up into large pieces 
and warm carefully under a heat lamp. Shape while 
warm. 

-Used by permission from Albert Uster Imports 
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Imported Specially Shaped Tins 
To "Create A Unique Cake" 

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

- CAKE DECORATING VIDEOS-

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

Send $2.00 for Catalog. 

www.lorrainescakesupply.com 

all you need 

to manage 

yo ur bustling 

ba ke r y bus iness 

oroC{V\t?e. yovtr recipe.~. 

calcvtlat e. prlc!V\O 

creat e. workshe.e.h; 

W!C{V\aoe. clte.V\t re.cord·:s 

vle.w av-d priV\t re.porh ; 

al a b a ker ' s complete online reso u 1·ce 

~-; 
~~~yJlmkJy-
launching august 2003 at www.bakerybuddy.c 

i.J ~uquiS C0JeS!§ns, @nc 
... oU'cml!focturer &' O<Ymnbutt7r o/ 
Stainless Steel & Metal Cutters, Embossers, Doll Molds 

Push Molds: Faces, Babies & Religious Motif 
Tools for Sugarcraft and Cold Porcelain 

Textured Rolling Pins with more than 100 Designs Available. 
Look for our original Trade Mark ~;!. Logo for Authenticity 

We customize any design of Textured Rolling Pin:; 
and Cutters to fit your business needs. 
Retail, Wholesale, On-Line & Mail Order. 

We Export all Around the World 

3436 S.W. 8th Street Miami, Florida, 33135 
Tel: 305-441-7144 • Fax: 305-441-71 4 

www.cuqUisdesigns.com • E-Mail : cuquileach@cs.co 

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

Rick Boone 

From Rick's 
Bake1y 

Fayettev ille, 
..........,; _ _, AR 

({; kee -seal "' 
DISPO !:. ABLE 

PIPING• BAG 
WITH EVERYTH/1 /G YOU 
NEED/ 

Ideal ma·:erial! 
Easy-grip outside, 
smooth in 3ide. 

Extra-st rong 
materia l ! 
Easy tear off. 

Flapless seal! 
Unique seam 
technology 

www.keeseal. com 
Contacl us fo r fu•·ther information Hygienic ! 

Toll F ree 1-866-533-7325 Sterile application . 
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@("!ling-pin I @(tJdtl!tJs 
~------, 'f ~---.... 

• Phone: (787) 785-5272 • Fax: (651) 769-1827 
website: www.cakeartisansupplies.com 
e-mail: info@cakeartisansupplies.com 

se habla es pai'io l 
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Irish Coffee (recipe makes one drink) 

Original Version 
1 c. hot coffee 
1 Y2 oz. Irish Mist Liqueur 
Whipped cream for garnish 

Modern Version 
1 c. hot coffee 
1 oz. Irish Whiskey 
3 sugar cubes 
Whipped cream for garnish 

In order to make this recipe properly, the whiskey has 
to be heated to a high temperature and then the coffee is 
poured into a cup. Use a spoon turned upside down and 
pour the hot whiskey over it so it flows down gently; then 
add the cream. True Irish Coffee always has three distinct 
layers. When served, you first use a straw and sip a little of 
the whiskey. Then stir all the ingredients together. 

Irish Cream Cheesecake 

1 c. graham cracker crumbs 
114 c. sugar, divided 
1A c. butter, melted 
1 envelope unflavored gelatin 
Y2 c. cold water 
3 eggs, separated 
16 oz. cream cheese, softened 
2 tbsp. cocoa 
2 tbsp. Irish Whiskey 
1 c. whipping cream, whipped 

Combine graham cracker crumbs, 1A cup sugar and 
butter. Press onto the bottom and slightly up the sides of a 
9-inch springform pan. 

Soften gelatin in water by stirring over low heat until 
dissolved. Beat egg yolks in a separate bowl. Mix in% cup 
sugar and beaten egg yolks to gelatin mixture. Cook, stirring 
constantly over low heat until slightly thickened, about 3 
minutes. 

Beat cream cheese and cocoa, gradually mixing in gelatin 
mixture and Irish whiskey, mixing until well blended. Chill 
until thickened but not set, about 20-30 minutes. 

Beat egg whites until foamy. Gradually beat in the 
remaining sugar, beating until stiff peaks form. Fold egg whites 
and whipped cream into the chilled cheese mixture and pour 
over crust. Chill until firm, at least 3 hours. Garnish with 
chocolate curls or additional cocoa if desired. 

Brownies with Irish Cream Icing 

Brownies 
4 oz. bittersweet chocolate 
1 oz. unsweetened chocolate 
Y2c. butter 
%c. sugar 
2 tsp. vanilla extract 
1A tsp. salt 
3largeeggs 
1 c. flour 

Topping 
1h c. Irish Cream Liqueur 
8 oz. white chocolate, chopped 

Preheat oven to 325° F. Line an 8" x 8" baking p<m with 
aluminum foil, leaving at least 2 inches of foil overhanging on 
all sides (this will help you lift the finished brownies out of the 
pan and eliminate messy pan cleanup). Set aside. 

Melt chocolate and butter together in a heavy saucepan 
over medium heat, stirring constantly. Remove from heat and 
cool slightly. 

Whisk sugar, vanilla and salt into chocolate mixture,"' 
followed by the eggs, one at a time. Continue whisking mixture\ ) 
until it is shiny and smooth. Add flour and whisk just until -
blended. Pour batter into prepared pan and level top. Bake 
for about 35 minutes or until cake tester comes out with a 
few moist crumbs clinging to it. Cool completely in pan. 

Topping 
Heat liqueur to a boil, remove from heat and whisk in 

white chocolate until it is completely melted and mixture is 
smooth. Refrigerate until mixture becomes thick enough to 
spread, stirring occasionally, about 30 minutes. Spread 
topping over brownies and 
refrigerate until cold. Let 
stand at room temperature 
for 30 minutes before 
serving. To cut, simply lift 
brownies and foil out of 
pan, peel off foil and 
cut. 

Recipes on 
this page are 
reprinted with 
permission from 
www.fabulousfoods. com. 
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Deb Hennen, MO 

Mary Lou Werner, MN 

Christen Britton, CA 

Millie Ortiz, TX 

Page 12 March, 2004 ICES Newsletter 



Andreea Gerwin, NJ 

Bonnie Blackburn, ON, Canada 

Barbara Sullivan, AL 

Martha Sanchez, CA 
ICES Newsletter March, 2004 Page 13 



Kathy Scott, SC 

Glenda Tant, TN 

Margaret Lex, MN 

Sharon Frejsinger, NM 
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ICES Tour Registration Form 
! 

r!All tour resehations must be received by June 1, 2004. Confirmations will bee-mailed or mailed. Tour tickets can be 
picked up at our Tour Booth. Please check the schedule upon arrival at Convention. We will honor credit cards, cash, 
personal checks, traveler's checks or money orders. All cancellations must be in writing and will not be accepted after June 
1, 2004. DC [CES Convention Committee reserves the right to cancel any tour that is under-subscribed; in that case 

I 
refunds will fue sent to individuals. If tickets are being purchased for more than one person, please list their names. 

I 
I 

Name(s)_------!;----------------------------------------

Address--!------------------------- E-mail ----------------

CitY----,------------ State/Province ____ _ Zip/Postal Code ------------

CountrY--~------------ Phone _____________ Fax -------------

I Tour Description Date and Price #of Persons Total 

Potomac ~ - Shopper's Paradise 
Wednesday Travel outside the DC area via motorcoach to power shop at Potomac Mills. Enjoy finding 

everything you want under one roof for less than you expect to spend. It boasts over 220 August 4, 2004 
stores, 25 eatenes and a 15-screen cinema! Stores include: Off 5111-Saks Fifth Avenue Outlet, 9:30am.- 3:30p.m. 
Bally Outlet, Nordstrom Rack, SYMS, Royal Daulton Outlet, IKEA, Guess, Oshkosh 
B'Gosh, Lenox, JCPenney Outlet, Fragrance Outlet ... lunch is on your own. 

Adults $21 

Kennedy Center for Performing Arts 
This tour is opJn for 36 people. It is free on a first-come, first-served basis. This center is 
known as Ametlca's center for the performing arts and is the nation's memorial to John F. Wednesday 
Kennedy. Do1stic and international music, drama, dance and film are presented in six August 4, 2004 
theatres: The isenhower Theatre (used mainly for plays); The Opera House (for opera 10:30 a.m.- 1:00 p.m. 
musicals and bfllet), the Concert Hall (for symphony concerts, recitals and popular music No Charge/Free 
events); the Te~ace Theatre (for drama, chamber music, poetry readings and modern dance), 
the Theatre La~ (home of "Shear Madness" and children's productions), and the American 
Film Institute 'fbeatre. 

Dinner Cruisel on the Potomac 
Come aboard~ Spirit of Washington II, the newest ship, for a three-hour sightseeing cruise, Friday 

buffet-style dinner with coffee, tea, iced tea (upon request) and dessert. Enjoy live DJ August 6, 2004 

entertainment +th a cabaret-style show performing some of our favorite songs! Some sights 5:45p.m.- 10:45 p.m. 
include Fort McNair, General's Row, Ronald Reagan National Airport, Washington Monu- Adults $76 
ment, Old ToW'.n Alexandria, Anacostia River/NAS, Jones Point Lighthouse and Mount Children $71 
Vernon. 

I 
Grand Total -

Amount Enclosed 

ATTENTION ICES MEMBERS: Gray Line of Washington, DC is offering ICES members 10% off the rates 
published inltheir 2003 sightseeing brochure if upon registering you mention you are participating in ICES 291h 
Annual Show. Tour Registration Form and descriptions of these tours are on the pages following. If you need 
additional information, you may contact Deloris Shelton, DC Tour Committee Chair (see contact info. below). 

Method of Payment 
Chepks, money orders and credit cards accepted. 

If cret;lit card, check one: ( ) Visa ( ) MasterCard 

("""' Card Number -"-'-----------------

Expiration Date -----------------

Signature-------------------

ICES Newsletter March,2004 

Return this form to: 

Deloris G Shelton 
DC ICES Convention Tour Committee Chair 

4904 Whitehall Road 
Goochland, VA 23063-2234 

Phone:804-457-2131 
E-mail: Dzerts77@aol.com 
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* * 
* * 

International Cake Exploration Societe 
29th Annual Show • August 5-8, 2004 • Washington, DC 

* * 
* * 
* ~ * 

Tour Registration ForiTI 
Tour Tour Name (see next page for description) Tour Date Adults Children Total 

T Li ' l Reel Trolley _@$25.20 - - @$ $ 

c Was hingto n/Embassy Row/ Arlington Cemetery _@$27.00 - -
@ $ $ 

D M ount Vernon and Old Town Alexandri a _ @$27.00 _@$ $ 

L Washington After Dark _@$27.00 - - @ $ $ 

BA All-Day Interior of Public Buildings _@$36.00 _ @$ $ 

oc All-Day Combination Tour _ @$45.00 - - @$ $ 

0 Gettysburg _ @$63 .00 - - @$ $ 
·-

w One-Day Colonial Williamsburg _ @$63.00 _ @$ $ 

J Monti cello/Thomas Jefferson Country _ @$63.00 - - @$ $ 

BJ Busch Gardens, Williamsburg, VA _ @$63 .00 - - @$ $ 
·-

G Two-Day Grand Tour _@$72.00 -- @$ $ 

ML Multilingual Tour _ @$31.50 _ @$ $ 

Circ le language for the ML Tour only: TourTotal $ 

E ng! ish - French - German - Italian - Japanese - Spani sh - Korean - Portuguese - Chinese (Mandarin) 
·-

CREDIT CARD HOLDER'S AUTHORIZATION 

IMPORTANT INFORMATION 
For credit card pay ments , please co mple te the following informa-

Please complete this form in its entirety. 
ti on. Tour tickets purchased by credit card will not be processed 
without this authori zation . In lieu of my credit card im print, I 

Please print or type. 
hereby authorize Gold Line/Gray Line to charge my credit ca rd . 

Ameri can E xpress MasterCard Vi sa 

Guest Name Discover Diner 's Carel Carte Blane he 

Travel Agency Agent Name Credit Carel Number E xpire Date 

Address Billing Address 

City/State/Zip Phone N umber (Home) (Work) 

Phone Fax C ity State Country Z ip 

Hotel & Location Date of Service 

Charge Amount (in US Dollars) 

IF MAILING TillS FORM-RETURN TO: 
By signing below T acknowledge charges describe hereon. Payment in full 

Gray Line of Washington , DC 
to be made when billed or is scheduled in accordance with the standard 

Individual Sightseeing 
poli cy of the cred it company des ignated on thi s form. 

5500 Tuxedo Road 
Signature Date 

Tuxedo, MD 20781-1 389 No one can sign this authori zation on behalf of the credit card holde1· other 
Fax: 301-386-3668 Toll Free: 1-800-862-1400 than the credit card holder himself/herself. In the event an yone signs hi s/ 

Prega)'ment is not accegted within five (5) davs of Tour Date her name on the credit card holder's behalf, he/she shall be full y n~spon -
If rece i vee! within 6- 14 cia ys of Tour Date, sible for all fees, cost and expenses charges in addition to any other t:iv il or 

ti ckets will be held for passengers at the Gray Line Terminal. criminal measures which may be imposed. 

Page 16 March, 2004 ICES Newsletter 



Tour Descriptions 
ATTENTION ICES MEMBERS: Gray Line of Washington, DC is offering ICES members 10% off the rates published in their 2003 

~ightseeing brochure if upon registering, you mention you are participating in ICES 29th Annual Show. If you need additional information, 
~ ·ou may contact Deloris Shelton, DC Tour Committee Chair, phone: 804-457-2131; e-mail: Dzerts77@aol.com. 

Tour 

T 

c 

D 

L 

BA 

DC 

0 

w 

J 

BG 

G 

ML 

Tour Description 
Li'l Red ,Trolley All-Day Tour Passengers are offered the flexibility of visiting sights in Washington, DC at their own pace aboard a motorized 
trolley cat. Passes are available for the 2'h hour tour or you have on and off flexibility to make the tour last all day. Stay as long as you like at 
monuments, museums, shopping and dining facilities. Stops include Capitol Hill, the Lincoln Memorial, the Washington National Cathedral, the 
National Zoo, the US Navy Memorial, the Vietnam Veterans and Korean Memorials, Union Station, the Washington Monument, the United States 
Holocaust Memorial Museum, Arlington National Cemetery and the waterfront. 
WashinJton/Embassy Row/Arlington Cemetery Step off the coach and visit Lincoln, Vietnam, Korean and Marine Corps (lwo Jima) 
MemoriaTh. Board Arlington Cemetery's tram to the Tomb of the Unknowns for the Changing of the Guard and the Kennedy Gravesites. View from 
the coach the US Capitol, Library of Congress, Supreme Court, House and Senate Office Buildings, FBI Building, White House, Federal Triangle, 
Embassy Row, Georgetown, US Navy Memorial and Corcoran Gallery of Art. Tour length: 4 hours. 8:30 a.m. departure or 2:00 p.m. departure. 
Mount Vernon and Old Town Alexandria-Follow the life and times of the father of our country. Visit the State of Virginia and the Home of 
George Washington. Step off the coach to visit Christ Church (not available during church services), Mount Vernon - George Washington's home, 
gardens and farm. View from the coach the quaint seaport town of Old Town Alexandria, Fort Washington, the Pentagon and Crystal City, VA. Tour 
Length: 4 hours. 8:30 a.m. departure or 2:00 p.m. departure. 
Washington After Dark-See our national monuments and federal buildings flooded in lights, from the illuminated dome of the US Capitol to the 
breathtaking view from the roof of the Kennedy Center. Step off the coach and visit the Jefferson, Lincoln, Vietnam, Korean and FOR Memorials 
and the jennedy Center. View from the coach the US Capitol, Library of Congress, Supreme Court, House and Senate Office Buildings, Federal 
Triangle, Pennsylvania Avenue, White House, Capitol Reflecting Pool, Georgetown and Marine Corps (Iwo Jima) Memorial. Tour length: 3 hours. 
7:45 p.m departure. 
All-Day ~nterior of Public Buildings This-all day tour of the monuments and museums highlights the famous Smithsonian Institution. Step off 
the coacH and visit the White House (scheduled to be open Tuesday through Saturday, but cannot be guaranteed. The White House Visitor Center will 
be substituted when the White House is not available), Ford's Theatre, Petersen House, Jefferson Memorial, FOR Memorial, American History 
Museum, US Capitol, Supreme Court, Library of Congress, and National Air and Space Museum. View from the coach the FBI Building, Federal 
Triangle, ]Ellipse, National Christmas Tree, Tidal Basin, Washington Monument, House and Senate Office Buildings, the buildings of the Legislative 
and Judicial Branches of the US Government, US Botanical Gardens, the National Gallery of Art, Natural History Museum, Hirshhorn Museum, the 
Castle, the National Law Enforcement Officer's Memorial, US Navy Memorial and the Grant Memorial. Lunch will be at the American History 
Museum lor a food court. The price of lunch is not included in the fare. Tour length: 9 hours. 8:30 a.m. departure, Monday-Saturday only. 
All-Day Combination Tour-This full-day tour combines the Washington/Embassy Row/Arlington Cemetery Tour and the Mount Vernon/Old 
Town Alexandria Tour (see above for tour information). A lunch stop will be made at a food court. Lunch is not included in the fare. Tour length: 9 
hours. 8:~0 a.m. departure. 
Gettysbdrg-This tour will take you on a journey through the picturesque countryside of Maryland and Pennsylvania. Gettysburg, Pennsylvania is 
a town s~eeped in historic interest. The day will be devoted to a tour of the town and the historic battlefield. The Gettysburg Diorama, one of the 
largest Miniature Military Dioramas in the United States, gives a narrated history of the battle and is accompanied by sound and light effects. The 
Diorama !includes over 20,000 hand-painted soldiers, horses, cannons and buildings. Move on to your guided tour of the Battlefield, where in July of 
1863 the Union Army defeated the Confederate forces. The commentary of the tour guides will help you to understand more clearly than ever before 
the story of the largest battle ever fought on United States soil. You will view Cemetery Ridge where Abraham Lincoln delivered his famous 
Gettysbutg Address. We will visit the restored home of George Washington Shriver and see where Confederate sharpshooters were killed, and where 
Civil War bullets and medical equipment were discovered 133 years later. Hear how George's wife, Henrietta, and their two children tried to escape 
the fightfug surrounding their home. Finally, take a self-guided tour illustrating the impact the Battle of Gettysburg had on this small rural community 
during tbbse fateful days of 1863, offering a sampling of Gettysburg's battle-related sites. A little time is allowed for shopping and snacking. Morning 
hotel piclmp only; tour ends at Union Station. No hotel returns. Tour length is approximately 10 hours. Lunch is included at General Pickett's. 
Reserva~ons required by 5:00 p.m. the day before the tour. 8:30 a.m. departure. 
One-Day Colonial Williamsburg-This sightseeing tour of Colonial Williamsburg allows you to view some of the finest examples of Georgian 
architectfre, 18th Century furnishings, and gardens landscaped with plants known only to colonial horticulturists. "The Story of a Patriot" will be 
shown eljl route to Williamsburg. Then you will go to the restored area to visit the Capitol, Palace, Gaol, Raleigh Tavern and the home of George 
Wythe. See the Bruton Parish Church, Courthouse, Powder Magazine, Brosh-Everard House and the College of William and Mary. Depart from 
Williamsburg at 7:00p.m. Morning hotel pickup only; tour ends at Union Station. No hotel returns. Lunch is not included in fare. Reservations are 
required by 5:00 p.m. the day before the tour. Tour length is approximately 14 hours. 8:30 a.m. departure, Friday and Saturday. 
Monticello/Thomas Jefferson Country Travel to Charlottesville, Virginia and view the panoramic scenery en route to the University of 
Virginia, lone of Thomas Jefferson's architectural design masterpieces. Lunch with a tour will be at the historic Michie Tavern and is included in the 
fare. We will continue up the mountainside to Monticello, home of Thomas Jefferson, President, inventor, surveyor, musician and artist. Morning 
hotel pickup only; tour ends at Union Station. No hotel returns. Reservations are required by 5:00 p.m. the day before tour. Tour length is 
approximately II hours. 8:30 a.m. departure. 
Busch Gardens. Williamsburg. YA America's "Most Beautiful Theme Park" got a little greener when Ireland arrived in the Spring of 2001. 
Visit Old World Europe with 17th-century flair for a day filled with action, adventure and entertaining shows. New in 2001, the lure of Ireland debuts 
as the park's 6th country. Ride the world's top-rated roller coasters: Apollo's Chariot, Alpengeist, the Loch Ness Monster, and the Big Bad Wolfe. 
From animal shows to the German Festhaus to Broadway reviews, you will be dazzled with music, magic and dancing. Foods of all countries are 
available to delight your tastebuds. Morning hotel pickup only; tour ends at Union Station. No hotel returns. Lunch is not included in fare. 
Reservations are required by 5:00p.m. the day before the tour. Tour length is approximately 14 hours. 8:30 a.m. departure, Friday and Saturday only. 
Twn-na.J Grant! Tour-Combination of Tour BA and Tour DC (see above for information on those tours). This tour is actually two full days of tours 
that do dot have to be taken consecutively. There will be a stop for lunch at a food court. BA Tour does not run on Sundays. There is no refund once 
the tour pas started. Tour length: 9 hours each day. 8:30 a.m. departure. 
Multilingual Tour This tour of Washington is designed to allow our international visitors the convenience of touring Washington, DC with the 
narration in their own language. Tours may be heard through headphones in English, French, German, Italian, Japanese, Spanish, Korean, Portuguese 
and Chinese (Mandarin). Step off the coach and visit the US Capitol (photo stop), the National Air and Space Museum, White House (photo stop) 
and the Lincoln, Vietnam and Korean Memorials. View from the coach the Supreme Court, Library of Congress, Federal Triangle, the Washington 
Monument, Embassy Row, the US Marine Corps (lwo Jima) Memorial and the Tidal Basin. Reservations required by 5:00 p.m. the day before the 
tour. Tour length: 4 hours. 2:00 p.m. departure, Sunday and Wednesday only. 
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Heidi Glover from Stockb1idge, GA started taking Wilton classes in 

April of 2002. Before that, she had never even picked up a bag and had 
in fact always been "lousy at baking." The incentive to start cake deco
rating was her little girl for whom Heidi wanted to make birthday cakes. 
Three months after she started classes, Heidi was teaching cake decorat
ing at Michael 's. The following article is her contribution to the ICES 
Newsletter. 

"This is a 6" chocolate cake covered in a chocolate candy melt 
' ribbon ' for the box. I will share the cool thing I learned at convention 
about chocolate ribbon. Mary Gavenda showed us how to marbleize 
candy melt items. Take a cheap, fuzzy 3" paint roller, roll it in warmed 
candy and roll it onto the surface of the mold or freezer paper/acetate. 
Let it set for 3-5 minutes and then pour a contrasting color on top. Be 
sure not to have the top color too hot or it will melt the candy underneath. 
I used red on the roller and dark chocolate as the base color. You _i ust let 
it set until it loses its shine (about 1 to 1 Yz minutes) and then attach it to the 
cake sides, candy side to the cake. Pop it in the refrigerator to let it cool 
and then peel off the strip. It's super easy and gives it a great look ! This 
method can also be used to make loop bows. Just touch the ends to each 
other and let them sit on their sides at room temperature. 

"I carved the top of the cake to give the pillow effect and then 
pushed the fondant down into the indentation. The pillow and drape were 
made of fondant and dusted with pearl dust. 

"The ring was about 3" in diameter and was made of gum paHe and 
painted with gold highlighter dust. I just rolled a snake from ivory gum 
paste and then I made an indentation for the diamond candy to si t in by 
pressing in the gems I used for making the mold. It was then dried over a 
drinking glass. 

"To make the diamonds, I first made a silicone mold using some 
craft jewelry gems. I purchased the silicone plastique at the ICES Con
vention, which is made of two solid compounds that you knead to,gether 
in equal pm1s and mold m·ound the item you want to copy. The diru nonds 
were hard candy made from 113 cup vodka and l cup corn syrup, heated 
to 250° and poured into the mold that I made. I never could keep from 
ovedilling my mold so I just snipped off the extra candy. I then dusted the 
backs of the candy with Disco dust (thanks to the Convention !), and 
wrapped them in crumpled foil. Next, I wrapped the gem info dant, 
pinched the prongs up and then painted them with the gold highlighter 
dust. 

"As a side note: my customer couldn ' t afford a real diamond anni
versm~y ring, so he asked me to do a cake version. He said he wanted 'a 
round cake with blobs of icing on top for the tlu·ee diamonds.' Well, I just 
couldn ' t have that, so this is where this whole idea came from. By th ' 
way, the customer loved it! I even got to see the wife 's reaction and she 
loved it as well. She said she wouldn' thave believed it was cake if she 
hadn ' t been told. You just can't ask for any better than that. " 
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THE 
WELL-DECORATED So . .. 

CAKE 
what's 
new? 

,. 
• • ;( TOBA GARRETT 

Title: The Well-Decorated Cake 
Pages: 144, all in color, 8" x 10" 
Publisher: Sterling Pubbshing Co., Inc., New York, NY 
Telephone Orders: 1-800-805-5489 
U.S. Retail Price: $24.95; Canada: $38.95 

This book will teach you the decorating secrets and reci
pes ofToba Garrett, master cake designer and instructor at 
the Institute of Culinary Education in New York City. In this 
fully-illustrated home decorating comse in a book, you' 11 fmd 
time-saving templates, a pictme gallery of spectacular cakes, 
piping and embroidery patterns, and a generous selection of 
Toba's own recipes for creating scrumptious cakes, icings , 
md special sauces. 

~oo O(jm ~ctHJ fJ!ktJw@ ,dJ 
j7, 7each ..,illt~n 

Cake lJect~raling Classes 
Our retJil 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 

oftl n, 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 with the retail a=unt to set your schedule, 

usually evenings and/or weekends. 

Want to learn more about 
cake decorating? 

7, l,cale a hlill,n clan near ~"" 
Call 1-800-9'12-8881 

Sugwt93~ 800-203-0629 
973-538-3542 

Fax 973-538-4939 2 3 .NO-!tlft s Uvt, 9J~iiw 

~rown, .NJ 07960 
Catalog $5.00 refundable mail@sugarbouquets.com 

(5in.fine eata.fug d_ !Jcl£a.6 at WWUM~.com 

Presents 

Our popular ner 
4666 Combo 
(Shown actual size) 

Books Arriving Soon 

ative Cu 

New Products 

Water Brush 
(Available in 3 sizes : Small, Medium or Large) 

Perfect for adhering petals,bows,drapes 

Baby Design Impression Mat 

Snowflake Cutters - 5 Sizes 

Our Catalogue is Available for $5.00 (refundable on your FIRST order) 

561 Edward Ave., Unit #2 2495 Main St., Suite 410 
Richmond Hill, ON L4C 9W6 Buffalo, NY USA 14214 
T: (905) 883-5638 T: (7 16) 831-0562 

Web Page: www.creativecutters.com 
E-Mail : info@creativecutters.com 

Toll FreeFax & Message: 1-888-805-3444 
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HoW llD 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 il1{onnation on some of these dis
plays. 

Photoe; on Page 11 

Carol Rockey, NC-The luggage 
cake was a 12" x 18" double layer 
dummy cake placed on a 16" x 22" sil
ver cake board. The cake was covered 
with brown chocolate fondant. The top 
of the cake was textured with a bas
ketweave rolling pin. A tracing wheel 
was used on the sides of the cake to 
indicate stitching for the top lid of the 
luggage. The white rope borders were 
made with a mold from fondant and gum 
paste and dusted with super pearl dust. 
The white lettering was made with a 
calligraphy set from gum paste and 
dusted with super pearl dust. The roses 
were made of gum paste, dried and 
brushed with super pearl dust. Their 
edges were painted with super gold dust 
and lemon extract. The other decora
tions were made with cutters and molds 
using fondant and gum paste and dusted 
with super pearl dust. The luggage 
handle and tag were made from gum 
paste. The Las Vegas words were 
painted with gold super dust and lemon 
extract and then glued on the gold
edged luggage tag. 

Jeanne Braman, CA-A 10" round 
cake was placed on a 14" covered 
board. Fom lace butterflies were made 
using royal icing and tip #2. The differ
ent sizes of yellow, violet and white pan
sies were made with tips #102, #101 
and #lOis. The centers were piped with 
tip #2 in violet. Clear edible glitter was 
applied when wet, and paint using vio-
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let dye was applied when dry. The col
umns were piped with tip #32, as were 
the stars along the bottom. Tip #2 was 
used to pipe the white string work and 
"wiggles." An 8" circle was marked on 
the top of the cake and ivory Australian 
lace using tip #1 was piped in the outer 
area. Two rows of ruffles were piped 
using tip# 102, after which pansies and 
leaves were added. The green tendrils 
were piped in with tip #2. Finally, the 
lace butterflies were attached. 

Wyn Grisham, NM-The Equine 
Football Game was inspired by the 
Budweiser® ads. The animals were all 
blown and pulled by hand from Isomalt 
(a sugar replacer), using the san1e tech
niques as for sugar. The zebra officials 
were painted after blowing. The mule 
kicker was not cloned, but made in the 
same manner as the rest ... just for fun! 

Enelia Silvestre, NY-These butter
fly toppers were made with fondant and 
gum paste. 

Photoe; on Page 12 

Deb Hennen, MO-This 10" round 
cake was iced with buttercream icing. 
The flower panels were sugar molded, 
as were the flowers and leaves on top 
of the cake. All panels , flowers and 
leaves were airbrushed before being 
placed around and on the cake. 

Mary Lou Werner, MN- This 6" 
round cake was decorated with the 
British Lambeth overpiping technique. 
The bottom shell border was created 
with tip #32 and overpiped diagonally 
with a zigzag made with tip #13. The 
Lambeth crown was created with tip 
#32 shells whi.ch were piped ve1tically 
on the cake, stmting at the top edge and 
working to 1h of the way down on the 
sides. These shells were then overpiped 
with a line piped with tip# 16, covered 

Mm-ch, 2004 

with a line made with tip #6, m1d topped 
off with a line made with tip #4. The 
crown was completed by addi g drop 
flowers (made with tip #244) w ith yel 
low centers made with tip #2. A smaiJ'
teal ribbon was added for color accent 
around the cake, and a gum paste gm·
denia on top of the cake completed the 
design. 

Christen Britton, CA-This three-tier 
wedding cake was constructed of sty
rofoam and iced with royal icing and 
cornelli lace. The 6", 10" and 14" tiers 
were contoured and rounded . Roses 
were individually crafted on a nai 1 using 
a rose tip. After overnight drying, the 
roses were placed in a zigzag forma
tion on all tiers with leaves ad ed for 
stability. 

Millie Ortiz, TX-The cake~. were 
covered with fondant and decorated 
with a fondant picket fence, gum paste 
hydrangeas and grapes. 

Photoe; on Page 13 

Bonnie Blackburn, ON, Canada
This cake was covered with rolled fon
dant which was rolled over a plastic 
table cloth to make the pattern. The 
pansies were made of royal icing. The 
top border of the cake was crimped, 
as was the edge of the cake board. A 
bottom border of white shells and yel
low stars completed the display. 

Andreea Gerwin, NJ-The bottom 
cake was covered with fondm1t and then 
a stencil was used. Dusting colors mixed 
with extract were used as pain t. The 
white border was cut with a strip cutter 
and pearls were added. The top cake 
was covered in marbleized fondant and 
placed in the upper left-hand corner. 
Gum paste flowers were used for the 
cascade. The bottom border m·ou d the 
top cake was made from fondant and 
cut with a different strip cutter. Larger
size pem·ls were added and dusted with 
luster powder. 
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Martha Sanchez, CA-The 8", 10" 
and 14" cakes were covered with fon
dant and decorated with gum paste 
flowers , pearl dust and gold ribbon 
around the bottom. 

Barbara Sullivan, AL-This three
tier wedding cake was iced with but
tercream icing. Fabric ribbon was 
placed at the base of each cake and 
secured with icing. The scroll design, 
fleur-de-lis and dots were made with 
buttercrean1 icing using star tip# 16 and 
dot tip #3. Bead trims were made with 
tip #8. Initials were made with color 
flow and painted with pearl luster dust. 
Handmade gum paste magnolias with 
fabric ribbon were placed on top of the 
cake. 

Photo6 on Page 14 

Kathy Scott, SC-The base sheet 
cake was covered with buttercream ic
ing and decorated with a frosting sheet 
)image and shell borders using tip# 17. 
The fondant fork was painted with non
toxic silver. 

Glenda Tant, TN-The Vegas show 
girl was sculpted from gum paste on an 
aluminum wire armature. The die and 
bottom tier were covered with fondant 
and the cards were made of gum paste 
painted with food colors. 

Margaret Lex, MN-This cement 
mixer cake was created for the artist's 
twin grandsons' birthday party. The 
theme was "construction."An egg
shaped pan was used to bake the drum 
of the truck and brown sugar filled the 
hole at the back. Ho-ho's were used 
for the side tanks and red licorice was 
used for the hose. Chocolate-filled 
cookies were used for the wheels and 
each twin's picture was placed in the 
cab windows on either side of the truck. 

Sharon Freisinger, NM-This 12" x 
18" cake was a 3-D application of paint
ing with icing brushed and piped over 
the basic icing coat. The layering of fon
dant cutouts gave the 3-D effect. The 
fondant picture pieces were cut, col
ored and dried before applying in lay
ers to the cake. 

Hints and Tips 
• Garrett frills have more 
movement if the paste is 14 flower 
paste and % rolled fondant. The 
paste must be rolled oun until it is 
extremely thin; otherwise it will not 
flounce properly. 
• Before starting to make the 
frills, brush a thin line of water 
around the sides of the cake where 
the frills sit. This will make the paste 
slightly sticky. Apply a second very 
thin coat of water before attaching 
the frill. This method helps to hold 
the weight of the frill. 
• Use either of these quick 
methods to decorate the top edge 
offrills: as soon as each section of 
frill is positioned, use the rounded 
end of a small paint brush to mark 
a design, or run a dressmaker's 
wheel along the top edge. Both 
methods help secure the frill to the 
cake. 

-Submitted by Pat Lock 
www.cake-decorating -tips.com 

Claaaified Advertiaerrlenta 
Nicholas Lodge- Order from our safe and secure web site at www.nicholaslodge.com where you will find everything for 
your gum paste, rolled fondant and cake decorating needs, including CelCakes, FMM, Holly Products, Patchwork Cut
ters and The Nicholas Lodge Collection. Or call us toll free at 1-800-662-8925. Class schedule available! 

Live, Love, Bake- Baking-themed jewelry by Babykakes. 14kt gold pendants/charms. We also carry thousands of 
cake and cupcake decorations. Please visit us at www.Babykakes.com or e-mail us at decorateacake@babykakes.com. 

SUGAR CRAFT, INC.- Visit us at www.sugarcraft.com- fun, easy, and secure .. . order on-line. We can·y 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.htmJ (cake decorators' message board), also cake photos, ideas, recipes, 
and a chat room! No paper catalog available at this time. 

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 disttibutors, 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. Mention this ad for a free, full-color catalog. 

Elegant Lace Impressions -Web site: www. elegantlacenwlds. C011'l. Phone 541-926-0025 , fax 541-791-3214. Flex
ible, easy-to-use cake decorating molds as seen in Romantic Wedding Cakes. 

A-.1 Win heckler Enterprises: www. winbeckler.com- Safe, Secure. We offer thousands of cake, cookie, and candy
making products. Ask about sponsoring one of our new 2-day classes-weekends OK. 
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2003-2004 Officers & Board of Directors 
Executive Commjttee 

Lida Snow: President 
1921 Covey Trace 
Lagrange, KY 40031-9248 
Ph 502·222-7204 

Jean Eggers 
2808 South Center 
Sioux Falls, SD 57105-4818 
Ph 605·332-8756, fax 425·92()..3998 

E-mail: lidasnow@bellsouth.net E-mail: jeaneggers@aol.com 
Kathy Scott: Chairman of the Board CO, TX, MS, NM, OK, Alberta, 

P.O. Box 218 Colombia 
Abbeville, SC 2962()..0218 Cindy Harper 
Ph 864-446-3137, fax 446-1112 3304 Bear Track.< Ct. 
E-mail: sweetexpress@wctel.net Wentzville, MO 63385-3496 

Edith Hall: Vice-President Ph (636) 332-6283 
4830 E. Flamingo Dr. E-mail: clharper@att.net 
Hallsville, MO 65255-9621 Robert Holsinger 
Ph 573-696-2505 2641 Durango Drive 
E-mail: EHCakes@aol.com Colorado Springs, CO 80910-1020 

Gayle McMillan, Recording Secretary Ph (719) 390-4355, fax 390- I 635 
4883 Camellia Lane E-mail: kakestarbob@aol.com 
Bossier City, LA 71111-5424 AR, Ml, MN, NH, Rl, BC, Guam 
Ph 318-746-2812, fax 746-4154 ChristianneOison 
E-mail: gvmcmillan@aol.com P.O. Box 212 

Marlene Bushman: Corr. Secretary McFarland, WI 53558-0212 
P.O. Box 211 Ph 608-838-6028 
Crystal Lake, lA 50432-021 I E-mail: chrissconf@charter.net 
Ph 641-565-3137, fax 565-3325 CA, CT, IN, MA, Mexico, Bahamas, 
E-mail: mlrbushman@peoplepc.com Philippines 
MT, ND, WV, PR, Manitoba, Singapore Mary Jane Polizzotto 

Vicky Harten: Treasurer 5182 Charlemagne Way, SW 
1598 South Tedford Lilburn, GA 30047-5467 
East Wenatchee. WA 98802-5263 Ph 770-931-7721 
Ph & fax 509-884-1229 E-mail: pedaldancr@comcast.net 
E-mail: cakegal@cakegallery.com HI, NJ, PA, Bolivia, Panama, 

Board Membm Virgin Islands, S. Africa 
Robert Agbowu Carol Rockey 

Unit 3, Boeing Way, Brent Rd. 303 Satterwhite Dr. 
Southall, London UB2 5LB Knightdale, NC 27545-9540 
Ph 234-1774-2606 Pb & fax 919-266-3181 
E-mail: robert_ices@hotmail.com 
GA, LA, NV, VA, Japan, Indonesia, 
Chile 

Claudia Butler 
61600 E. 320 Rd. 
Grove, OK 74344-6061 
Pb 918-786-5143, fax 786-8868 
E-mail: cakeshop@gcinet.net 
AL, ID, NY, VT, Ontario, Brazil, Sri 
Lanka 

LonnleCato 
19N.MainSt. 
Tooele, UT 84074-1346 
Ph 435-882-4980 
E-mail: allaboutcakes@msn.com 
AZ. FL, OR, ME, MO, Honduras, 
Venezuela 

Oleta Edwards 
2931 A. Northland Dr., Apt. A 
Columbia, MO 65202-1882 
Ph 573-443-7960 
E·mail: cakewmn@aol.com 
DE, SD, WI, WY, BWI, Peru, W. Indies 

E-mail: fcrockey@mindspring.com 
lA, KY. OH, Ecuador, England, Dom. 
Republic, Nigeria 

Gayla Russell 
430869th St. 
Urbandale, lA 50322-1704 
Ph 515-276-2812 
E-mail: cakecastle01 @juno.com 
IL, KS, MD, NC, WA, Australia, 
Guatemala 

Virginia Wilson 
P.O. Box 292, S. Dock Rd. 
Providenciales, Turks & Caicos Is. 
Ph 649-946-4163 
E-mail: islandcakelady@hotmail.com 
AR, NE, SC, TN, Quebec, Argentina, 
Neth. Antilles 

Publication Information 
The ICES (USPS 020031) newsletter is published 

monthly {except in September) by the International Cake 
Exploration ::;oc.iet6 at 324 W .. S.e...,ard Rd., Gutl!~ie, 
OK 73044-7806, Periodicals postage paid at Guthrie 
and additional mailing offices. 

2003-04 Committee Chairmen 
AlYln:ll& 

Marlene Bushman 
Budret!Ffnanclal 

Claudia Buller 

~ 
Roben Agbowu 

Centun CJub 
Oleta Edwards 

Convention l.iajsoo 
Vicky Harten 

Demonstrations 
Edith Hall 

Elllkl 
Kathy Scott 

HaD of Fame 
Gayla Russell 

Hlml!:iW 
Oleta Edwards 

ICES Chapters 
Edith Hall 

International Liaison 
Mary Jane Polizzotto 

lnlmllll 
Jean Eggers 

lob Descriptions 
Gayle McMillan 

Llwl 
Roben Holsinger 

Membenhjp 
Claudia Butler 

Minutes Recap 
Marlene Bushman 

Newsletter Resource & Liaison 
Carol Rockey 

Nominations/Election 
Gayla Russell 

Proo- & Rec. Management 
Marlene Bushman 

Publications 
Jean Eggers 

fllliiWll 
Lonnie Cato 

Reoresentatiye Uajson 
Cindy Harper 

Scholarships 
Christianne Olson 

Shop Owner Liajson 
Roben Holsinger 

Exhibitors/Authors 
Christianne Olson 

Wavs&Meaps 
Virginia Wilson 

ICES Founder 
Betty Jo Steinman 

P.O. Box227 
Hampshire, TN 38461-0227 

E-mail: bettyjo@mlec.net 

Membership Coordinator 
Gayle McMillan 

4883 Camellia Lane 
Bossier City, LA 71111-5424 

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

E-mail: gvmcmillan@aol.com 

POSTMASTER, PLl>ASE .::;END ADDRl>S.S 
CHANGES TO: ICES Membership Coordinator, 4883 
Camellia Lane, Bossier City, LA 71111-5424. 

Newsletter Back Issues 
Tbe ICES ne:wsletteds .published to keep mem)lers 

informed about cake decorating and relevant issues. 
Members are encoumged to sbare hints, reeipes, patterns 
and/or photographs. Regular membership ~ues ani $32 
per year (dues include $23.68 for your subscription to 
the ICES newsletter); International membership dues 
are $37 per year (dues include $27.38 for your 
subscription to the ICES newsletter); Associate 
membership dues are $12 per year, and Charter 
membership Goined befm;e 0911977) dues. arll $2() 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 Catte· .Decorating.'' 

Dues for new members go to ICES Membership, PMB 
166, 1740-44"' SL SW, Wyoming, MI 49509. 

Send renewal dues to iqss Computer, 4883 Camellia 
Lane, Bossier City, LA 711ll-5424. 

While supplies last, the II most recent back issues 
are avaUable for sale. Please indicate which issues 
you are ordering, and remember that we do not 
publish an issue in September. 

Back issue prices are $5.00 each in the U.S. and 
$7.50 for the first issue, plus $7.00 for each 
additional issue mailed to the same address 
outside the U.S. To order back issues, mail check 
or money order (payable to ICES) to ICES 
Newsletters Back Issues, c/o Grace McMillan, 
324 W. Seward Rd., Guthrie, OK73044-7806. Send 
U.S. funds orily, 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 of ICES as stated in the bylaws. This publication will 
not publish anything which would be in direct conflict or competition with ICES or ICES-sponsored events. 
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Advertising Policy 
Ads for the newsletter must be received by the 25'" of the month, t\\O month~~ 
preceding issue month {Sept. 25 for Nov. issue).All ads are payable i11 advance '-
before publication. Make checks payable to ICES. Ads (except Classified) 
must be submitted digitally {as e-mail attachment, on floppy or or CD; see 
instructions below) unless otherwise approved by the Newslett<-r Editor. 
Any ad requiring typesetting or an unusual amount of layout or cleltnup time 
may be billed. Allow four to five days for the mail to reach the ICES 1\ewsletter 
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-nailed to 
IcesEditor@cox.net. Ad prices are subject to change without noli oe. 

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

Pa&e Size 
'I• page {3%'' x 3'A'') 
1A page {3%" x 4%") 
Horizontal 112 page {7112" x 4%") 
Vertical 112 page {3%" x I 0") 
Full page {7112" x 10") 

Black and While 
$ 69.00 
$103.50 
$184.00 
$184.00 
$333.50 

~l.!ll: 
N/-\ 
$HO 
$3.!0 
$3:!0 
$5:10 

If you commit to one full year of ads { 11 issues), you will get on! ad free 
(you will be charged only for I 0 ads). If you commit to one-half year 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. Please note that 
Classified Ads are excluded from this offer. 

Page size is 8112" x II" with 112" margins all around. 

To submit ads digitally, please send the ad attached to e-mail, or en 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 f'les with 
Quark extensions; they are incompatible with the PC PageMaker l'rogram. 
If you are using a PC (Windows), you may submit any of the fo>llowing 
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. \ '"} 

For ads with photos or grayscale, scan photos or grayscale art in !:rayscale 
at 350 dpi and save in tiff format. Position photos and compos" text in 
layout program {either typeset text or scan as line art and position in layout 
program; do not scan text as grayscale). Include any nonstandard fonts 
used. Please fax a copy of the ad to the Editor for comparison of ori!:inal and 
digital versions. 

For ads with text and line art only. layout and then scan the entire ad as 
line art at 600 dpi and save in tiff format. Please submit the ad in tiff format. 
Fax a copy of the ad to the Editor for comparison of original anol digital 
versions. 

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

Address changes. label corrections and renewal membership !!~!§: 
ICES Computer, 4883 Camellia Lane, Bossier City. LA 71111-5424, 
phone {318) 746-2812, fax 746-4154, e-mail: gvmcmillan@aol.ccm. 

Cake Show certificates: 
Jean Eggers. 

Membership brochures and newsletters for nublicitv: 
Lonnie Cato. 

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

Newsletter copies. back issues and ads: 
ICES Newsletter Editor, Grace McMillan, 324 W. Seward Rd., Gv.thrie, 
OK 73044-7806, phone or fax {405) 282-3003, e-.nail: 
lcesEditor@aol.com. Ads must be received by the 25'' of the mom/•, two 
momhs preceding issue month. 

2004 Show Directors: 

Jaci Salisbuey. 647 F Street, N.E., Washington, DC 20002-5217. F"hone 
202-544-1917, Fax 544-0986. E-mail: cake.designer@mindspring.com. 
Fran Wheat, 10396 Willard Way, Fairfax, VA 22030. Phone 703-978-
2454. E-mail: d.wheat@erols.com. 
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The Icing on your Cake tiiiJIJ 
• I J ("_ J r-J 

~ME Sugarcraft Tools_) CfcJt 
are now available through PME's new official 
No rth American Who lesale Distributor 

CK Products 
3 J 0 Racquet Dr. 

Fort Wayne, IN 46825 
Tel: 260-484-25 J 7 
Fax: 260-484-25 J 0 

mail@ckproducts.com 

Choose from our world 
leading range of superb 
quality turntables. 

A complete range of PME 
Professional Decorators 
Tips . 

Try them once and your 
customers will always 
come back for more. 

Make light work of 
complex designs with 
our cutters and plunger 
cutters in both plastic 
and stainless steel, in 
scores of different 
designs. 

World leading crimpers . 

Available in 112" and %" 
sizes in a variety of 
styles, both serrated 
and non-serrated. 

And of course . 

Just about every tool the 
serious sugarcraft 
professional will ever 
need. 

For retail mail-order contact: 
USA: Country Kitchen - www.countrykitchensa.com 
USA: Global Sugar Art - www .globalsugarart.com 
Canada : McCall's - mccalls-cakes.com 

PME Sugarcraft 
c.o. Knightsbridge Bakeware Centre (UK) Ltd, 
Chadwell Heath Lane, Romford, RM6 4NP, UK. 
Tel: +44 208 590 5959 Fax: +44 208 590 7373 
E-mail: pme@kbcuk .com; Web : kbcuk.com 

KBC 
Po r t of tile 

Knightsbridge 
PME Group 

5 lb. 
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20 lb. 2 lb. 
Pa il Sizes 
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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 

Periodica:Js 
Postage 

PAID 

THE MAILING LABEL SHOWS YOUR 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 Uoined before September, 1977) is $20 per 
year. Checks are to be made out to ICES ; payable in U.S. fund s only. Send dues for new members to ICES Membership, PM:!? 1.66, t 740-44th St. SW, 
Wyoming, Ml 49509. Send renewal clues and address changes to ICES Computer, 4883 Camelli a Lane, Bossier City, LA 71 11 ,..-5424. 
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