
This Christmas tree was hand modeled 

from pastillage, modeling paste and gum 

paste. It was made by ICES member Emilia 

Mintz of Florida, and displayed at the ICES 

Convention in New Orleans. The tree was 

decorated with a gold star, beads, gifts, 

and Santa Claus and angel figurines made 

with modeling paste. This piece was 

awarded the gold prize medal at the So

ciete Culinaire Philantropique in Novem

ber, 2004. 

Thanks for sharing, Emilia, and Happy 

Holidays, everyone! 
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~ W eddir~g- Season is here ! 

Artistic 
Fabulous 
Elegant Gum Paste 

Toll Free: (BOO} 261-7226 
Petra International Manufacturer ofrme gum paste 
1260 Fewster Dr. Unit 11 Mississauga, ON L4W lAS 
Email: petraint@rogers.com • Web: www.petradecor.com 

II. 
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MESSA6fi 

Dear ICES Members, 
The holiday season is here again. It is a time of great excitement and joy for many; yet a very sad time for those of us 

who have lost loved ones and friends, or experienced other losses since the last holiday season. I hope you will remember 
someone with an ICES membership gift as you do your holiday shopping, as it is something that keeps on giving and wi ll 
make both of you very happy. 

Our ICES Cookbook and CD version make great gifts also. I have both of them and I have discovered some great 
recipes fi:om our caring and sharing members. The CD makes a great "stocking stuffer" if you are looking for something 
special. The book is $10, plus $4 postage and handling, and the CD is $14.95, plus $4 postage and handling. The 
combination ofthe book and CD, including postage and handling, is $28.95. If you are interested in ordering any cookbooks 
or CDs, please send a check or money order in US funds payable to ICES, and mail to Ways & Means Chaitman, Virginia 
Wilson, 2367 Splitwood Drive, Loganville, GA 30052-4034. If you have any questions about the cookbooks or CDs, you 
may contact Virginia by e-mail at islandcakelady@hotmail.com or phone 770-554-0648. 

Please remember to go through the link on the ICES web site if you are shopping atAmazon.com, as a percentage of 
every sale is donated back to ICES. 

I am really enjoying the wonderful newsletters that I am receiving from you al l. I truly enjoy reading each newsletter. T 
thank you so vety much for the exciting things you are doing for ICES, which enl1ances our great organization. 

I hope many of you are planning to attend our ICES Midyear Meeting March 9 - 12,2006 in Omaha, NE. This is a 
working meeting for the Board of Directors, Representatives and Altemate Representatives, but any ICES member may 
attend. You are especially encouraged to attend if you are interested in being a candidate for the Board of Directors. 
Midyear infmmation is on our ICES web site. 

January 15, 2006 is the deadline for the ICES Hall ofFame nominations and Scholarship applications. You may obtain 
the necessary information from the ICES web site or from yom ICES Representative. 

The Board ofDirectors, Show Directors, and I wish you and your family a very Merry Christmas, Happy Hanukkah, 
Happy Kwanzaa, Feliz Natal, Feliz Navidad, Joyeux Noel or however you celebrate the season. We hope this holiday 
season will be filled with love, happiness, peace and hope for a Happy New Year! Blest be the tie that binds our heat1s 
together in ICES love! 

?3co;ro/y {{j}{J&ry 
ICES President 
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Lida Snow, Chairman of the Board 
192 1 Covey Trace 
La Grange, K Y 40031-9248 
Ph 502 -222-7204, fax 222 -0726 
E-ma i I: I idas now@ ins ightbb.com 

Caro l Rockey, President 
303 Satte rwhite Dr. 
Knightdale , NC 27545-9540 
Ph /fax 9 19-266 -3 18 1 
E-ma il: fcrockey @ minds prin g.co m 

Mary Jane Polizzotto, Vice President 
5182 C harl emagne Way, SW 
Li lburn , GA 30047-5467 
Ph 770-93 1- 772 1 
E-ma il : peda ldancr@comcast. ne t 

Tami Jon es, Reco•·ding Secretary 
9225 Shadow Hill Rd. 
Santee, CA 9207 1 
Ph / fax 6 19-596-4 862 
E-mail : tamicakes@ cox .net 
KY, O H, UT, Eng land, Scotla nd , Wa les 

C hris Olson, Corresponding Secretary 
P.O.Box212 
McFarland, WI 53558-02 12 
Ph 608-838 -6028 
E-ma il : c hri ssconf@ charte r.n et 
CA, CT, IN, MA, Austra li a, Mexico, Saudi 
Arab ia 

C laudia Butler, Treasurer 
6 1600 E. 320 Rd. 
Grove, OK 74344-606 1 
Ph 9 18-786-5 143, fax 786-8868 

E-ma il: cakeshop@c harter. net 

Contact the designated Board 
Member with any problems in your 
local state/area/province/countiJI. 

2005 - 2006 ICES Board of Directors 
Robert Agbowu 

194 1 Ashwood Grove Dr. 
Snell vill e, GA 30078 
Ph 9 17-655-7979; E-mail: robert_ ices@hotmail.com 
MD, NV, VA, Bahamas, Chile, Japan 

JoAnne Beauvais 
II Lake Rd. 
Dayville, CT 0624 1-1507 
Ph 860-774-0930; E-mail:jbeauva iscakes@yahoo.com 
ME, MO, OR, Ghana, Guatemala, Honduras, Peru 

Maureen Cleveland 
7 Dyer Dr. 
Clifton Park, NY 12065-1006 

Heidi Schoentube 
2664 Eldridge Ave. 
Easton, PA 18045-240 I 
Ph 6 1 0-253-8715; E-mail: shontube@be ll atlantic .net 
Hl, lL, KS, NO, Guam, Guya na, Netherlands, No rway 

Rhoda Sheridan 
206 NE Blair St. 
Sheridan, OR 97378-1 254 
Ph 503-843-3903 ; E-mail: SheridR@ao l.com 
MN, Rl, Nl1, Alberta, British Colum bia, Barbados, Sweden 

Laure'! Silverberg 
83 10 W. Cantera 
Peoria, AZ 85383- 1858 

Ph 518-877-5697; E-mail: cclevela@nycap.IT.com Ph 623-537-0476; E-mail : swtstampen@ao l. com 
CO, NC, TX, WA , El Sa lvador, Indones ia, Israel, Venezuela Ml , NJ, PA, Russia, South Africa 

Oleta Edwa rds Michaelle Stidham 
293 1 A. Northl and Dr. , Apt. A I 051 Canterbu1y Dr. 
Columbia, MO 65202- 1882 Pontiac, Ml48341-2340 
Ph 573-443-7960; E-mai l: cakewmn@aol.com Ph 248-334-368 1; E-mail : mfstidham@talka merica.net 
FL, DE, WI, Brazil , Colombia, Hong Kong, West indies MT, WV, PR, Singapore, Trinidad & Tobago, N. Zea land 

Grace Jones Mary Lou Werner 
530 Enderby Rd. 4215 - I 57th St. W. 
Chuluota, FL 32766 Rosemount, MN 55068-460 I 
Ph 407-365-6224; E-ma il: cakestore@aol. com Ph 65 1-322-1 383; E-mail: drkhrse@winternet.co 11 

AZ, OK, Manitoba, Malaysia, Rep. of Panama, Phi lippines AL, DC, 10 , NY, Ontario, Argentina, Bo li via 
Monika Paradi Fran Wheat 

670 Meadow Wood Rd . I 0396 Wi ll ard Way 
Missi ssauga, ON L5J 2S6 Canada Fairfax, VA 22030-2508 
Ph 905-823-3754; E-mail: mmpcakes@ao l. com Ph 703-352-1 47 1, fax 978-01 92 
AR, lA, SC, TN, Dom.Republic, Nigeri a, W. Afri ca, Zambia E-mail: d.wheat@erols.com 

Jo Puhak AK, MS, NM, Sri Lanka 
3 16 Chalet Dr. Virginia Wilson 
Millersv ill e, MD 2 1108-111 9 2367 Splitwood Dr. 
Ph 4 10-987-056 1; E-mail : Jo.Puhak@cablespeed.com Loganvi ll e, GA 30052 
GA, LA, SO, BW Indies, Ecuador, Virgin Islands, Zim babwe Ph 770-554-0648; E-mail: islandcakelady@hotnmil. com 

B. K eith Ryder NE, VT, WY, Quebec, Belize, Ireland, Net h. Ami li es 
3405 Radnor Pl. 
Fa ll s Church, VA 22042-4 122 
Ph 703-538-6222; E-mail: bkeith@bcakes.com 

ICES Newsletter Editor: Grace McMillan, 324 W. Seward Rd ., Guthrie, 0. K 73044; Phone or fax: 405-282-3003; E-mail: IcesEditor@aol.·~·om. 
Membership Coordinator: Gayle McMillan, 4883 Camellia Lane, Bossier City, LA 71111-5424; Phone: 318-746-2812; fax: 318-746-415, ~; 

E-mail: gvmcmillan@aol.com. 
ICES Founder: Betty Jo Steinman, P.O. Box 227, Hampshire, TN 3846.1-0227; E-mail: bettyjosteinman@bellsouth .net. 

2004-05 Committee Chairmen 
Awards ..................... . . . .. . Maureen C leve land 
Bud get & Finance ... .. Claudia Butler 
Bylaws ........... . . ............ Robert Agbowu 
Century Clu b .... .. ...... .... Oleta Edwards 
Con vent io n .. . .... ..... .. ..... . Fran Wh ea t 
Demon stration s ....... ....... . Rhoda Sheridan 
Ethi cs ................ . . ... .. ... Lida Snow 
Ha ll of Fame 
Hi stor ica l ...... . 
ICES Chapter ........ .. ........ .... . 

...... Laure' I S il verberg 
. .. . Heidi Schoentube 

. .. Maureen C leve land 
.. Mary Jan e Poli zzo tto Inte rn at iona l .. .... . . 

Intern e t .... ... ... ... ... . 
Job Desc ripti on .. 
Logo .... .. .. ... ... ... ... . 
Membership . 
Minutes Recap ....... . 
News letter 
No minati o ns/ Elec tion s 

. .. ... Tami Jo nes 
. ...... Mary Lou Werner 

... . M ichae ll e St idham 
........ Laure ' I S il verberg 
.. ........ Virg ini a Wilson 

.... Mary Jan e Polizzotto 
.................. Chris O lson 

Property & Records Manage ment .. Rhoda Sheridan 
Publications. . .. .. Monika Paradi 
Publicity .. . ............... ......... .... ... Michaelle St idh am 
Representative....... ... ........ . . ... B. Ke ith Ryder 
Scho lars hips ................. ... .. . ..... Jo Puhak 
Shop Owners .... .. JoAnne Beauva is 
Ve ndors/A uth ors ... .. Grace Jones 
Ways & Mean s ........ Virg ini a Wil son 
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WHOM TO CONTACT and WHERE TO SEND 

Checks for any purpose should be made payab le to ICES . 

Address changes, label correct ion s and renewal membership dues: ICES Co mpute r, 4883 
Camelli a Lane, Boss ier City, LA 7 1111 -5424, phone: 3 18-746-2 8 12, fax: 3 18-746-41 54, e-ma il: 
gv mc mi ll a n@ao l. com. 

New Membe r Dues , Membership questions , and Membe.-ship pin s: ICES Membnship , 
1740-44'" St. SW, Wyo min g, Ml 49509. 

Newsletter Back Issues : While supplies last, the I I most recent back iss ues are ava il a '~ l e for 
sa le. Please indicate which issues you are ordering. Back issue prices are $5 each in the U.S. Outside 
the U.S. , back issues are $7 .50 for the first issue, plus $7 for each add iti ona l issue mailed to the 
sa me add ress. To order back iss ues, mai l c heck o r money order (payab le to ICES) to IC ES 
Newsletter Editor, Grace McMillan, 324 W. Seward Rd., Guth•·i e, OK 73044. U.S. fund s 
onl y . 

Newsletter A ds: ICES News letter Ed itor, G race McM ill a n, 324 W. Sewa rd Rd. , G uthr e, OK 
73044-7806, phone or fax : 405-282-3003 , e-ma il: lcesEd itor@ao l. com . Ads m11st be received by 
the 25'" of the month, t1vo months preceding issue month. 

J CES Chapter Cake Show Certificates: Monika M. Paradi 

Membership Brochures and News lette rs for publicity: Laure ' ! S il ve rbe rg. 

2006 Show Directors: 
G lenda Ga lvez: 3606 Grant St., Wi chit a Fa ll s, TX 76308, phone: 940-692 -6565 o r 692-31 00 ; 
e-m a i I: g lenda@au ntg lendascakes .com. 
Mary Lee: 6505 Pa lo Pinto Hwy. , M ine ra l Wells, TX 76067, ph o ne 940-659-2987; e -ma il: 
dml ee@mes h.n et. 
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NEWS AND Urco~G EVINfS ... 
Frost-A-Tiers is hosting a Day of Sharing in 

Houston, TX on January 15, 2006. Come join us for a 
day of fun, fellowship and sharing. Our Day of Sharing will 
be followed by a 3-way, 4-day class by Earlene Moore. 
Please contact Diane Madura at 832-875-3293 or e-mail 
dlmadura@msn.com for more infonnation. 

Ohio ICES will hold a "Wedding Weekend of 
Sharing" March 19 and 20, 2006. Join us for two days of 
continuous demos, vendors, raffles and meals. Single day 
registrations will be available. On Saturday, March 18, a 
variety of mini classes will be held all day for a separate fee. 
There will also be a tabletop style Wedding Cake competition, 
"Pretty in Pink," that will be open to the public. There wi ll 
also be space for sharing of wedding related sugar art that 
will not be judged, but will serve as a showcase. For detai Is, 
please visit o~r web site at www.geocities.com/caketalkoh/ 
and follow the links, or e-mail caketalkoh@yahoo.com. You 
may contact our event chairperson, Julie Rosfeld by e-mail 
at royalfrostipg@aol.com. State Rep. Karen Gm·back's 
phone numbG:r is 440-801-1420, or call Julie Rosfeld at 
989-687-nso. 

• • . and Caring 

We are so sorry to report that our beloved Hank 
Steinman, husband of ICES Founder Betty Jo Steinman, 
passed away in October. Convention attendees in New 
Orleans will remember singing "Happy Birthday" to him at 
the banquet on Saturday night. He will be sorely missed. 
Sympathy cards may be sent to Betty Jo at P.O. Box 227, 
Hampshire, TN 38461-0227. 

Our condolences to Lucille Luehmann, ICES charter 
member, whose husband Richard died recently. Please 
remember her in your thoughts and prayers. Sympathy cards 
may be sent to Lucille at 20230 Whistle Pass Drive, 
Lewiston, MN 55952-4214. 

ICES members will be saddened to learn that Dee Mook 
ofiA and AR passed away October 15. She had been an 
active ICES member for many years. Our condolences are 
sent to her family and friends. 

In Lovint Memory 
Hank Steinman 

My beloved husband (my "Honey") went to live with 
our Lord this day, October 23, 2005 at Vanderbilt Hospital 
at I 2:20a.m. He prayed with his family, holding hands 
and sharing his love, until he slipped into a sleep. God 
blessed me with the very best husband and father of our 
children. 

Memorial services 
were held at Williams 
Funeral Home in 
Columbia, TN and Rupps 
Funeral Home in Monroe, 
MI. Thank you for all your 
loving support these past 
two and halfyears. 

!love you all, 
Betty Jo Steinman 
Founder of ICES 

Upcoming Conventions 
and Midyear Dates 

The planned dates and locations for the 
upcoming Conventions and Midyear Meet
ings are listed below to help you plan your 
schedule to attend. Remember to plan some 
extra time to tour these beautiful areas, too! 

Conventions 
July 20-23, 2006-Grapevine, TX 

July 26-29, 2007-0maha, NE 
July 17-20, 2008-0rlando, FL 

Midyear Meetings 
March 9-12, 2006-0maha, NE 

February 15-18, 2007-0rlando, FL 
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Supply List:: Confectionery glaze 
Two 8" round cakes 
12" round cake 

Gold, blue, red, green and super pearl dusting powders 
Sparkle dust 

14" round cake drum 
Cardboard circles (12" , 8", 7") 
Piping gel 
Decorative ribbon 
Fondant (approx. 7 lbs.) 
Brown, purple, royal blue, red, and green paste colors 
Tylose powder 
3 Y2 oz. gum paste 

In Advance: 

Disposable paint brushes ( 4) 
Fleur-de-lis mold 
T1iple diamond cutter with inse1i 
Red buttercream frosting 
wrute royal icing 
Tips 18, 4, 3 
7 mm gum paste beads (2 strands) 
Dowels or straws for support 

1. Knead 1 lb. offondant and 1 tsp. oftylose powder together; place in a zip-top 
bag and set aside for at least 15 minutes. In the meantime, take the gum paste 
and knead in a bit ofbrown paste color so you get a light brown marbled look for 
the drumsticks. Divide the paste in half and roll each half into a 12" long tapered 
sausage. Use an angled spatula to make a crease about 14" from the narrow end 
and shape with your :fingers into a ball. Set the drumsticks aside to dry for several 
days. 

2. Lightly dust your work surface with cornstarch, take about a quarter of the 
fondant/tylose mixture and roll it out to a 1/s" thickness. Use the diamond cutter 
to cut out a total of 18 diamond shapes (you will not be using the middles). Take 
two of the diamond shapes and lay them side by side. Apply a small amount of 
vodka as glue and attach a third diamond, centered on top. Make a total of six 
sets of three diamonds each. Set them inside the curve of a 12" cake pan and 
leave them to dry overnight. 

3. Take the fleur-de-lis mold and select the size you want. Lightly dust a small ball 
of the fondant/tylose mixture with cornstarch and press it into the cavity of the 
mold. Pop it out and allow to dry. You will need a total of six fleurs-de-lis. Once 
they have dried, you are ready to color them. Mix a small amount of full-strength 
confectione1y glaze with some gold dusting powder, paint each flem·-de-lis with a 
disposable paintbrush, and set aside on a paper towel to illy. Save a small amount 
of the paint and the paintbrush for use in trimming the cake di·um. 

4. Use the same method with 3 more disposable paint brushes to paint the di·ied 
diamond cutout sets red, blue and green. While they are sti ll damp, sprinkle a bit 
of sparkle dust on them if desired. 

5. Using the fondant/ty lose mixture again, lightly dust your work surface with 
cornstarch and roll out a 7" circle that is about 14" thick. This will be the top, or 
"head" of the snare drum. Dust it with super pearl dust and set aside to firm up; 
it does not need to dty completely before you use it. 

6. Take about two-thirds of the remaining fondant/tylose mixture and marble it with 
blue and purple paste color, roll it out into a 14" circle and attach to your cake 
di·um with piping gel. Decorate the board with the remaining gold color mixture 
you saved from step 3. Attach decorative ribbon around the edge of the base 
with hot glue or royal frosting. 
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Making the Snare Drum: 
7. Coat an 8" cardboard circle with frosting. Torte, fill and stack one of the 8" cakes 

on it. Apply a thin coat of frosting to the top and insert dowels or straws for 
support. Place a 7" cardboard circle directly on top of this and continue to torte, 
fill and stack the second 8" round cake on top ofthe first. Frost the entire cake 
with buttercream icing. Use the last of the fondant/tylose mixture to roll out a 25" 
long "snake" that is 1" around. Place this around the top edge of the cake and 
gently press it into the frosting to adhere. 

8. Color about 3 lbs . of fondant royal blue, and use it to cover the 8" cake. Use a 
fondant smoother to emphasize the recessed inside rim and top outside edge of 
the cake. Place the snare drum head from step 5 onto the top of the cake, and 
gently press it into place. If you need to assemble the cake prior to transport, 
stack and dowel the cakes before placing the head on top. 

9. Divide the finished cake into eighths at the top and bottom. Carefully measure the 
height of the cake (not including the top rim) and the width of the distance between 
divisions. Use the width and half the height to make a triangle pattern. Color 
about /'4lb. of fondant red . Roll it out to about a 1/s" thickness and use the pattern 
to cut out eight triangles. Dampen the back of each triangle with vodka and 
attach around the bottom of the cake. Color another /'4 lb. offondant green and 
repeat this step for the top triangles. 

10. To make the struts, use white fondant and roll out eight sausages the height of the 
cake and Yz'' thick. Brush a line of vodka between each triangle and attach the 
struts. Use your finger to flatten the struts at the top and bottom of the cake. Pipe 
a tip #4line using red buttercream onto the top and bottom of each strut at the 
point where they change from flat to round. 

Making the Base Cake: 
11. Color about 3 lbs. of fondant purple and use it to cover the 12" round cake. Attach 

the base cake onto the prepared cake drum, and then mark and dowel it for 
stacked construction. 

12. Divide the base cake into sixths. Use a few dots of royal icing to center each of 
the finished diamond sets onto the cake at these divisions. Attach a finished fleur
de-lis between each diamond set with royal icing also. Use red buttercream to 
pipe a tip # 18 shell border around the bottom of the base cake. 

Final Setup: 
13. At the party site, stack the 8" snare drum cake onto the base cake. Place two 

strands of gum paste beads into a zip-top bag, along with a sprinkle of super pearl 
dust. Shake the bag to coat all of the beads. Pipe a thin line of white royal icing 
around the base of the snare drum with tip #3 . Lay the bead strands around the 
base on top of the royal frosting. Adjust as necessary and gently pull the string 
out. Repeat with the second strand around the remaining circumference of the 
cake. Balance the drumsticks against the cake. 

See page 24 
for the 

completed 
Drum Beat Cake. 

Linda Rodin is the owner of Linda Rodin s Cake 
Gallery and has been a member of ICES since 1992. 
Her work has been featured in a number of 
magazines, including "American Cake Decorating". 
She can be contacted through her web site at 
www. cakesandchocolate. com. 
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Competition Ginferbread 
Photo and article submitted by Valarie Enters, FL 

Gingerbread is a fascinating medium. I began working 
with gingerbread through our local cake club, the 
Confectionery Artist's Guild of Orlando. I began competing 
at the Grove Park Inn National Gingerbread Competition 
(www.groveparkinn.com) in November, 2002. 

RECIPES- The Dough 
There are many recipes for gingerbread. It really depends 

on its intended purpose as to which recipe to use. The 
following recipe is for construction-grade gingerbread. It's a 
little known fact that if you use honey in a gingerbread recipe, 
it will make a tough dough. I also eliminate any leavening 
and grease. The secret to good constTuction gingerbread is 
baking it slow and low. 

5 c. flour 
I tbsp. cinnamon 
l t. cloves 
I tbsp. ginger 

1 c. honey 
2
/3 c. light com syrup 

2 medium eggs 
Yz c. flour 

Mix flour, cinnamon, cloves and ginger in a food processor 
and set aside. Warm honey and light corn syrup in a glass 
measuring cup in a microwave for 1 minute. Beat 2 meditun 
eggs in a bowl , and while stirring the honey/syrup mixture 
with a whisk, add the eggs immediately. Don't stop stirring 
w1til the mixture is completely mixed and looks cloudy. Add 
to the flour mixture in food processor and pulsate till blended. 

Dump Y2 cup flour onto a counter or table and scrape all 
the dough out of the food processor onto the flour. Knead 
the dough until all the flour is incorporated. Wrap tightly in 
plastic wrap and set aside for two homs or overnight. 

When ready to bake, preheat oven to 300°. On a lightly 
floured surface, roll dough to 1/g" thickness. Dust pattern 
pieces with flour and lay them on the dough. Cut out the 
dough, which has been rolled onto parchment paper, with a 
sharp knife and/or pizza roller. 

The thickness of the gingerbread will cause the baking 
time to vary. I have baked some thick pieces for as long as 
2 hours and 15 minutes. This is especially true for baking 
odd-shaped molds. Sometimes the large pieces will bubble 
up. Press on them with an oven mitten at the beginning ofthe 
baking stage. 

You can bake these pieces up to even a month ahead of 
time. If by chance they soften, you can put them back in the 

oven. Don't forget to use the mold you used previously if it's 
an odd-shaped piece. 

Medieval Gingerbread 
This is a recipe that has its origins in medieval times. 

Gingerbread was basically made from leftover stale bread, 
honey and ginger. It's amazing how wonderfully it works! 
It 's sturdy and you can change the bread to achieve di Eferent 
colors. I have used pumpernickel, but I imagine ym1 could 
use different breads for different colors. 

5 c. fresh bread crumbs (I used the food processor) 
% c. honey (heated) 
2 tsp. cinnamon 
Y2 tsp. cloves 
2 tsp. ginger 

Heat the honey, add the spices, pour over fresh bread 
crumbs and knead. Wrap in plastic wrap and let honey 
absorb. This can take a few homs. I make it the night before 
I need it. Bake at 325° for about 1 hom. This dough is pe1fect 
for molding. 

The Base 
I like to use %" thickness of wood. Home improvement 

stores sell2' x 2' boards already cut, or you may have your 
boards cut to yom specifications from the scrap are 

Covering the Board 
I like to use contact paper. It comes in marbled green 

which is a great color. I never use white because it glares 
and is hard to photograph. I also like to use a dec rative 
ribbon, which I get from a craft store during the holidays. 
Make sure your ribbon doesn't compete with your theme 
and that it complements the colors you use. 

Footing the Board 
Footing the board means that you place pieces of wood, 

styrofoam or rubber "feet" under the board. 

Groundwork 
Using a base of Rice Krispies® treats se"': s the 

groundwork for a great house. I have covered the treats 
with marbled fondant or royal icing. I use a sponge and give 
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it a "faux finish" look, using a vodka and color mixture. Let 
this dry before placing your house. Leaving some parts of 
the Rice Krispies® treats uncovered gives a very pleasing 
rock effect if you color appropriately with the sponge. 

Shrubbery~oliage 

You can create bushes out of pieces of Rice Krispies® 
treats piped with either a#2l or grass tip. Spearmint leaves 
also make nice bushes. Clu-istmas trees are fun to make with 
sugar cones or dried French bread. 

Windows 
Gelatin sheets may be used, colored with food pens for 

a stained glass window effect. Frames for the gelatin sheets 
should be made with gum paste rather than royal icing, so 
they will not pop off. I like to make my windows out of royal 
icing and run sugar (color flow). I use different colors of 
yellow to give a lit-house effect. 

Lighting 
You can purchase lighting at a craft store if your entry 

doesn ' t have to be entirely edible. One word of caution: 
never light a house decorated with chocolate! 

Support 
For completely edible gingerbread entries, Rice 

Krispies® treats may be used, and large cinnamon sticks 
can be used inside the comers of walls. 

Embellishments 
There is literally an endless amount ofthings you could 

use to decorate your houses. Be aware that there are certain 
candies that do not stand up well in different climates. J have 
been known to purchase candy all year long just for 
gingerbread season! 

Finishing Touches 
By adding a tablespoon of light Karo® syrup to one 

batch of royal icing and blending it well, one can achieve a 
fluffy snow effect. It is piped on the roof with an upward 
motion . I also Jike to use white edible glitter to add sheen. 
Others have used dried coconut blended with edible glitter. 

Research and Planning 
Research yow- idea in books or on! in e. Remember that 

originality betters your score. Folks who are serious about 
competing plan up to a year ahead. Write down your ideas 
in a notebook dedicated to your plans. Draw out the plans 
on paper. You can make a model ahead of time out of manila 
folders and later use those as your templates. 

Timing 
1 always start in August with sugar work. Piped royal 

icing lasts forever in a shoe box. Channel that enthusiasm 
and use it to create intricate handmade work to enhance 
your piece. I like to play with the gingerbread in September. 
I bake my pieces at the first of October and decorate the 
last week of October, leaving a week's down time before 
leaving for the competition. This gives me time to see if 
anything is going to fall off or collapse. 

Web Sites to visit 
www.groveparkinn.com (see this year's competition!) 
www.fi-ankysattic.com 
www.yahoogroups.com Uoin gingerbreadhousebaking) 

"I was invited to compete against .five other 
gingerbread artists for $10,000 in Food Netvvork TVs 
first ever 'Gingerbread Challenge. ' Its part of their 
new Challenge Series, and it is beingfilmed December 
12 and 13. As far as I !mow, I'm the only ICES 
member competing. We will have eight hours: four 
hours each day to complete an entire gingerbread 
house from the ground up. I'm honored to 
participate! " - Valarie Enters 
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1\ECiffS 
Shimmering Snowflakes 

113 c. butter 
1
/3 c. shOLtening 
I c. flour 

314 c. sugar 
1 egg 
1 tbsp. milk 
1 tsp. baking powder 
I tsp. vani lla 
Dash of salt 

• • • 
- Linda Fontana, NE 

In large mixing bow 1, beat butter and shortening with an 
electric mixer on medium speed for 30 seconds. Add re
maiil ing ingredients and beat until combined. Beat in 1 cup 
of flour. Divide dough m half Chill for three hours. 

On a slightly floured surface, roll a p01tion of the dough 
11: " thick. Cut out with a 3" snowflake cookie cutter. With a 
smaller star or flower cutter, cut out a shape in the center of 
each cookie, if desired. Use W' assorted, shaped cutters or 
a sharp knife to cut smaller designs. Place on ungreased 
cookie sheets and bake at 375° for 7-8 minutes or until edges 
are fum and bottoms are vety lightly browned. Transfer cook
ies to rack; cool. 

Decorating Cookies 

Vanilla-flavored candy coatmg 
Edible glitter 
Colored sugar 
Any small candies 

Dip cooled cookies face down into melted vanilla candy 
coating. Transfer cookies to rack. Sprinkle with glitter or 
colored sugar or candies. 

Q: Can you freeze cookie dough? 

A: Yes. Bulk dough, except for meringue-type 

dough, can be frozen in freezer containers for 

baking later. Store the dough in freezer con

tainers or plastic bags for up to 6 months. Be

fore shaping and baking, thaw the dough in con

tainers in the refrigerator. 

Turtle Brownies 

1 Jb. caramels 
1 pkg. devil's food cake mix (18.5 oz.) 
2/J c. evaporated milk, divided 
3/4 c. butter or margarine, softened 
1 c. chopped pecans 
6 oz. pkg. semisweet chocolate chips 
1 c. pecan halves or chopped nuts 

Combine caramels and 1
/3 cup evaporated milk in top of 

double boiler. Melt over sii11mermg water, stiiTiilg :fiequently. 
Keep m melted form. 

Cream butter in large bowl until light and smooth. Beat 
in cake mix and remainmg milk. Stir m chopped pecans and 
chocolate chips. Turn into greased 9" x 13" pan. Bake at 
350° for 35-45 minutes, or until cake tests done. Cool slightly. 

Top with pecan halves and drizzle over caramel mixtme, 
or spread with caramel mixtme and top with halved or 
chopped nuts. Makes about 15 servings. 

Holiday Chocolate Butter Cookies 

Y2 c. sugar 
1 tsp. almond extract 
3;4 c. butter, softened 
1 eggyolk 
1 Y2 c. flour 
~c. cocoa 

Heat oven to 375°.ln large bowl, combine all ingredi
ents except flour and cocoa. Beat at medium speed until 
light and fluffY (2-3 minutes). Gradually add flour and •cocoa 
until well mixed. Shape rounded teaspoonfuls and place 1" 
apatt on cookie sheets. Bake for 7-9 minutes. Cool. 

Q: What's the best way to pack cookies when 

traveling or sending them in the mail? 

A: Line a heavy box with plastic wrap or foil. 

Lay down a generous layer of filler, suer as 

bubble wrap, foam packing pieces, or wax pa

per. Wrap the cookies in pairs, back to back or 

individually, with plastic wrap. Place a single 

layer of wrapped cookies on top of the base 

filler. Top with another layer of filler. Conti ue 

layering, ending with plenty of filler. The box 

should be full so that the contents don't sh ft. 
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Linda Rothgeb, VA 

Amanda Rodenbeck, LA 
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DiaiJne Gruenberg, MI 
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''ICING ON THE CAKE'' 
ICES Memories Et Helpful Hints 

The 2007 Omaha Show Committee is putting together a book of ICES memories and helpful 
hints, and we need your help. We all have special stories of our conventions, Days of Sharing and 
other ICES get-togethers. We know there are some hilarious stories out there that are just 
begging to be immortalized in print. Maybe something funny happened while you were traveling 
to a meeting or while you were attending one. Write your story down and include names, places, 
dates and pictures, if possible. If you would like your pictures returned to you, write your name, 
address, phone number and e-mail address on the back of each photo. We will make every effort 
to get the pictures back to you. 

We also plan to include in the book a section of those helpful hints and ideas we all have. 
They may be "no big deal" to you, as you've been doing them for years, but to someone else 
your idea may be a wonderful solution to a problem. ICES is based on caring and sharing; please 
help us make this book a true reflection of that ideal. 

Send your stories and hints to: 
Gayla Russell 
4308 69th Street 
Urbandale, lA 50322 

If you would prefer to e-mail your story to Gayla, you may e-mail her at cakecastle01 @juno.com. 
If you e-mail your story, please put "ICES Memories" in the subject line. 

We know there are some wonderful stories and hints out there; please share them with us 
and help us make this a book full of wonderful "ICES Memories." 

We would like to collect a lot of your special memories and helpful hints by early next year as 
this will be a big project. If you do not have access to a computer, please type or clearly print 
your ICES memories and helpful hints and give them to your Representative so that he/she can 
bring them to the Omaha ICES Midyear Meeting to be held March 9-12, 2006. Thank you for your 
participation! 

i.J ~uquzS O(})eszg-m; @nc 
.... olfcrm!focturer &' 02!Jistnbutt7r of 
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 Pins 
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: 305-441-7174 

www cuquisdesigns.com • E-Mail : cuqu1leach@cs.com 

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

Order online at 
rvww.keeseal. com 

Contact us for further infor·mation 
Toll Free 1-866-533- 732 5 

(it kee-seal"' 
DISPOSABLE 

PIPING BAG 
WITH EVERYTHING YOU 
NEED/ 

Ideal material! 
Easy-grip outside, 
smooth inside. 

Extra-strong 
material! 
Easy tear off. 

Flapless seal! 
Unique seam 
technology 

Hygienic! 
Sterile application. 
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Monday, July 17, 2006 
12:00 noon-5:00p.m. 
l :00 p.m.-6:00p.m. 
5:00p.m.- 8:00p.m. 

Tuesday, July 18, 2006 
8:00a.m.- 5:00p.m. 
9:00a.m. - 2:00p.m. 
9:00a.m. - 2:00p.m. 
3:00p.m.- 8:00p.m. 
6:00p.m.- 9:00p.m. 

Wednesday, July 19, 2006 
7:00a.m. - 7:45a.m. 
8:00a.m. 
9:00a.m. - 3:00p.m. 
9:00a.m. - 4:00p.m. 
9:00a.m.- 5:00p.m. 
9:00a.m.- 5:00p.m. 
9:00a.m. - 9:00p.m. 
9:00a.m. - 10:00 a.m. 
12:00 p.m.-5:00p.m. 
3:00p.m.- 4:00p.m. 
3:00p.m. 
5:00p.m.- 6:00p.m. 
6:00p.m.- 8:00p.m. 
7:00p.m.- 9:00p.m. 
7:00p.m.- 10:00 p.m. 
7:30p.m.- 10:00 p.m. 
7:30p.m.- 10:00 p.m. 

Thursday, July 20,2006 
7:00a.m. 
8:00a.m. 
8:00a.m.- 1 :00 p.m. 
8:00a.m.- 5:00p.m. 
8:00a.m-5:00p.m. 
8:00a.m. - 4:00p.m. 
8:00a.m.- 9:00p.m. 
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International Cake Exploration Societe 
31st Annual Show • July 20 - 23, 2006 • Grapevine, TX 

Texas 2006 
Tentative Show Schedule 

Tour Desk open 
Tentative Scheduled Tour 
Registration, Hospitality, Membership, Souvenirs, Manpower, Ballot pickup, Demo Ticke : Sales 

Tour Desk open 
Registration, Hospitality, Membership, Souvenirs, Manpower, Ballot pickup, Demo Ticket Sales 

Tentative Scheduled Tom 
Tentative Scheduled Tour 
RegistTation, Hospitality, Membership, Souvenirs, Manpower, Ballot pickup, Demo Ticket Sales 

Board ofDirectors Meeting with Show Committee 
Board ofDirectors Meeting 
Tentative Scheduled Tour 
Tour Desk open 
RegistTation, Hospitality, Membership, Souvenirs, Manpower, Ballot pickup, Demo Ticket Sales 

Cake Hospital 
Betty Crocker Social Room 
Manpower Meeting 
Tentative Scheduled Tour 
Manpower Meeting 
First Timer Orientation 
Demonstrators Video/Helper Orientation 
Demonstrators Welcome and Social. 
Message Board Meeting 
Cake Hospital 
Vendors Registration 
Registration, Hospitality, Membership, Souvenirs, Manpower, Ballot pickup, Demo Ticket Sales 

Representatives Breakfast and Meeting 
Board ofDi.rectors Meeting 
Tour Desk open 
Cake Corral: cake room setup 
Vendors Registration and setup 
Tentative Scheduled Tour 
Betty Crocker Social Room 
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9:00 a.m. - 10:00 a.m. State Meetings 
9:00 a.m. -4:30p.m. Demonstrations 
9:00 a.m. - 5:00 p.m. Registration, Hospitality, Membership, Souvenirs, Manpower, Ballot pickup, Demo Ticket Sales 

~ 9:00a.m.- 5:00p.m. Cake Hospital 
9:00a.m. -5:00p.m. Authors setup 
4:00p.m. First Timer Orientation 
6:00p.m. -7:00p.m. International Meeting/Social 
7:00p.m. -9:00p.m. Meet the Candidates 
7:00p.m. - 9:00p.m. Vendor/ Author Showcase 
9:00p.m. - 10:30 p.m. Cake Corral: cake room setup 

Please note: The Cake Hospital will be open to Demonstrators 1 hour before and Yz hour after each demo. 

Friday, July 21, 2006 
6:30a.m.- 7:30a.m. 
7:00a.m.- 8:00a.m. 
8:00a.m. -8:45a.m. 
9:00a.m.- 12:00 noon 
???? - 6:00 p.m. 
????- 6:00 p~m. 
???? - 6:00 p.m. 
???? - 6:00 p.m. 
12:00 noon-6:00p.m. 
12:00 noon-7:00p.m. 
1:00p.m. 

~ 1:00 p.m. -6:00p.m. 
1 :00 p.m. - 6:00p.m. 
1 :30 p.m. - 6:00p.m. 
2:00p.m.- 3:00p.m. 
8:30p.m.- 10:30 p.m. 

Saturday, July 22, 2006 
7:00a.m.- 9:00a.m. 
8:00a.m. 
8:00 a.m. -4:00p.m. 
8:00a.m. -4:00p.m. 
8:00a.m. -4:00p.m. 
9:00 a.m. -4:00p.m. 
9:00a.m. -4:00p.m. 
9:00 a.m. -4:00p.m. 
10:00 a.m. - 2:00p.m. 
6:00p.m.- 7:00p.m. 
7:00p.m. 

Sunday, July 23, 2006 
8:00a.m. - 9:00 a.m. 

,.._ 8:30a.m.- 4:00p.m. 
9:00a.m. 
9:00a.m. - 10:00 a.m. 
9:00a.m. - 10:00 a.m. 
9:00a.m.- 5:00p.m. 

ICES Newsletter 

Authors setup 
Proxy Ballot pickup 
ICES Membership Breakfast 
General Membership Meeting, followed by Opening Ceremony 
Cake Corral: cake room open 
Authors open 
Vendors open 
Cake Hospital open 
Registration, Hospitality, Membership, Souvenirs, Manpower, Demo Ticket Sales 
Betty Crocker Social Room 
Board of Directors Meeting 
Banquet Seating Reservations Desk open 
Century Club office 
Demonstrations 
Representative Orientation 
Cake Corral open: cameras only. NO videos; Vendors welcome. 

Cake Corral open: videos only; Vendors welcome. 
Board ofDirectors Meeting 
Registration, Hospitality, Membership, Souvenirs, Manpower, Demo Ticket Sales 
Cake Hospital 
Betty Crocker Social Room 
Demonstrations 
Cake Corral open to registered attendees and general public. 
Vendors open to registered attendees and "One-Day Pass Holders." 
Banquet Seating Reservations Desk open 
Social Hour 
Denim to Diamonds Banquet 

Worship Service 
Registration, Hospitality, Membership, Souvenirs, Manpower, Demo Ticket Sales 
Board ofDirectors Meeting 
Cake Corral open to cameras and videos only; Vendors welcome. 
Demonstrations 
Betty Crocker Social Room ... /continued on page 18 
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10:00 a.m.-5:00p.m. 
10:00 a.m.-5:00p.m. 
10:00 a.m.-5:00p.m. 
10:00 a.m.-5:00p.m. 
5:00p.m.- 8:00p.m. 
5:00p.m.- 8:00p.m. 
8:00p.m.- 10:00 p.m. 

Monday, July 24, 2006 
8:00a.m.- 12:00 noon 
9:00a.m.- 12:00 noon 

Cake Corral and Authors open to registered attendees and public. 
Vendors open to registered attendees. 
Authors open to registered attendees. 
Century Club pickup 
Cake Corral closed: cake removal 
Vendors breakdown 
Night of Sharing 

Board ofDirectors Meeting 
Show Committee Meeting: past, present, future, and all interested parties. 

Informacion Importante para los Miembros Internacionales 

Es un placer en aberle servido el pasado afio como la Cordinadora Internacional. Es hora de comenzar sus planes 
para asistir ala reunion Semi-anual de ICES en Omaha, Nebraska, y ala Convencion Annual y Show del2006 que se 
llevani a cabo en Grapevine, Texas. 

Mucho de ustedes necesitan una carta de invitacion, para obtener una visa para entrar en los Estados Unidos, y yo 
soy la persona ala que tienen que dirigirse para obtener la carta de invitacion. Necesito la siguiente informacion: Su 
nombre y apellido, direccion completa incluyendo la Zona Postal, y si tiene, su correo electronico, por si necesito 
comunicarme rapidamente con usted. Haga su solicitud con tiempo suficiente, no espere al ultimo momento para 
bacer su solicitud. Puede enviar su solicitud a traves del correo electronico a Pedaldancr@comcast.net, en Ia lil!lea 
de referenda escriba "ICES Invitation". Es importante que escriba en Ia linea de referenda "ICES Invitation" 
pues si no estan propiamente identificado sera borrados sin leer debido a los virus. Si nececita enviarla por 
correo mi direccion es Mary Jane Polizzotto, 5182 Charlemagne Way, SW, Lilburn GA30047-5467 USA. Todas las 
solicitudes seran procesadas por c01Teo aereo tan pronto las reciba. 

Este ano hay varios cambios que queremos informarles. El prin1ero es que la fecha de vencimiento para solicitar las 
cartas de invitacion para la Convencion de Grapevine Texases Abril27, 2006. Debido al gran numero de solicitudes 
recibas estas deben ser recibidas con 3 meses de anticipacion al Show y Convencion. Las cartas no pueden ser 
enviadas a las Embajadas o Consulados. Si necesita que se le envie por servicios privados de C01Teo, debe inclu~r el 
n(nnero de cuenta con la compafiia correspondeiente para que sea cargado a su cuenta. 

La reunion semi-anual se llevani a cabo entre el9 y 12 de marzo del2006, en Omaha NE., y su registro tiene que 
ser recibido antes de Febrero 14, 2006. El hotel donde se llevara a cabo la reunion es el Hi1ton Omaha , el telefono para 
bacer su reservacion es el 1-800-445-8667, debe reservar su habitacion antes dell4 de Febrero, 2006. Al hacer su 
reservacion mencione que usted esta con el grupo del International Cake Exploration Societe. Tambien puede hacer su 
reservacion a traves del correo electronico al www.omaha.hilton.com. Precio especial para la convencion es de $131 
pornoche. 

La Convencion Anual No.31 de ICES se llevara a cabo entre Julio 20 al23, 2006 en Grapevine, TX en el Hotel 
Gaylord Texan Resort. Otro cambio este afio es al hacer su reservacion de hotel. Tenemos una nueva compafiia pa .. a el 
Registro de la Convencion y Show. La compafiia que se encargara de los Registros para la Convencion )' las 
Demostraciones es BlueSkys, y ofrecen el poder aceptar su reservacion para el hotel Gaylord Texas a traves de la red 
web de ICES. Ahora puede bacer todas sus reservaciones de una vez en un solo Iugar! Dentro de unos meses daremos 
mas informacion referente ala Convencion, y la podra obtener a traves de (www.ices.org) pero si tine alguna preg mta 
contacte su Representante. Sino tiene representante puede ponerse en contacto comnigo. 

Una reunion para todos los miembros Intemacionales de ICES se llevara a cabo durante la Convencion en Grapevine. 
Para mas informacion sobre esta reunion vea a su Representante de ICES, si no tiene un Representante 
pongase en contacto conmigo. Certificados de Participacion seran entregados a todos los miembros 
Internacionales que asistan a esta convencion. Espero que asista para poder conocernos, e intercambiar ide s en 
como ICES puede servir mejor a los miembros internacionales. Espero poderlos ver en Omaha y Grapevine. No deje 
de escribirme si tiene alguna pregunta o duda. -Mary Jane Polizzotto, Cordinadora Internacional de ICES 
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Author Table Information 
As you know, everything in Texas is big and we are expecting a "BIG" attendance at the 31st 

ICES Annual Convention and Show in Grapevine, Texas! If you are the author of a book or video 
relating to any form of cake decorating or sugar art, we are inviting you to attend the Convention 
and display your products. 

Author tables will be accessible to registered convention attendees from Friday after the 
opening ceremonies through Sunday, and to the general public on Saturday and Sunday. Only 
books and videos may be sold at these tables. If electricity is needed, it will be available at an 
additional cost. 

If you would like to make table reservations, know someone who may be interested , or need 
additional information , please contact Jo Damron , Authors Chairman, 8216 Saddlebrook Drive, 
Fort Worth , Texas 76116, phone (817) 696-8899 , or e-mail jo.damron@charter.net. 

Vendor [ Booth Information 
Time is running out to be part of the excitement of the 2006 ICES Annual Convention and 

Show at the incredible Gaylord Texan in Grapevine Texas. We have already had a wonderful 
response from vendors and although there is great booth space still available, it is going quickly. 
If you are a manufacturer or supplier of cake decorating or candy making products, you won't 
want to miss this opportunity. 

If you are interested in obtaining a vendor packet , please contact Cindi Peck or Carole 
Maxwell , Vendor Co-Chairmen. Cindi's phone number is 972-239-6691 and her e-mail is 
chpeck®1lash.net. Carole's phone number is 972-306-4918 and her e-mail is t.maxwell@comcast.net. 
Either one can assist you in booking a booth. 

Vendor/ Author Showcase 
The Texas Show Committee is excited to be hosting a Vendor I Author Showcase in 2006. This 

is a wonderful opportunity for vendors and authors to show off their new items. For the convention 
attendees, it is a great chance to see these items and ask questions before the vendor area is 
open on Friday. 

The Showcase will be held on Thursday, July 20, 2006 from 7:00 p.m. to 9:00 p.m. We invite 
y'all to come and be involved in this popular event! Please contact either Carole Maxwell or 
Cindi Pe~k (information listed above) for additional information and table reservations. 

c,ake C~f! Shop~ 

v~ 
FMM, CeiCakes, PME 

And more 

Wholesale Accounts 
Teacher Discounts 

MasterCard & VISA Accepted 

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

281-491-3920 
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fh~u 
AUSTRALIA 

Un ique Acrylic Cakestands 

in Clear & Fashion Colors 
Online Showcase & Ordering 

Reta il & W holesale Enquiries Welcome 

--·--

www.flothru.com .ou 
ASK ABOUT D ISCOUNT O FFERS FOR 

' ICES' M EMBERS & 'AMERICAN (AKE 

~i\£f'-i;~~-- D ECORATING M AGAZINE' SUBSCRIBERS ! 
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HOW DID ThEY lb IT? 
Each issue of the ICES newslet

ter has photographs of cakes and 
other sugar art that were displayed 
at the annual Convention. The co
operation of the artists who com
pleted these beautifitl works of art 
has enabled us to share information 
on some ofthese displays. 

Photos on Page 11 

Cheri Christian, PA-Cakes were in
dividually covered with colored fondant. 
Wedges were cut, covered with fon
dant and placed to give the appearance 
of tilting. Cakes were set up and 
skewed together with dowel rods. 
Royal icing was added to decorate and 
edible glitter was sprinkled directly on 
top. Facial features were made of fon
dant and applied with royal icing. Fon
dant curls were attached. A fondant 
candle completed the display. 

Linda Rothgeb, VA- This crescent 
cake was covered with blue fondant and 
draped with a white embossed doily 
which was edged with string work and 
adorned with gum paste flowers. 

Merrie Lee Reese, FL- Square 611 

and 1011 cakes were frosted in butter
cream and prepared for stacked con
struction. The bottom cake was cov
ered with 1 11 blue and Yz'' green stripes. 
The smaller cake was placed on the 
larger cake and doweled for security. 
Blue and green dots of fondant were 
cut with the large end of a decorating 
tip and then randomly placed on the 
cake, using clear vanilla to sec me them. 
Blue and green fondant ropes were 
twisted and placed at the bottom edge 
of each cake. Previously prepared and 
dried 111 bow loops were inserted into 
a mound of frosting on top. 

Amanda Rodenbeck, LA- This 
round cake was covered with fondant. 
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The designs on the cake sides and board 
were made free hand. The rope bor
ders were made from white and black 
fondant. The top decorations were 
made from gum paste. 

Photos on Page 12 

Gail Forrester, TN-This wedding 
cake was covered in fondant and 
dusted with edible glitter. Holly leaves 
were made of gum paste and dusted 
with super pearl dust. Edible pearls 
were attached to the holly leaves. 
Snowflakes were made of gum paste 
and covered with snow sparkle. Agtm1 
paste poinsettia finished off the top tier. 

Dianne Gruenberg, MI- The gum 
paste feather poinsettia was made using 
feather cutters and feather veiner. The 
centers were made from gum paste 
molded into a cone shape and secured 
with wire. Each pine needle was created 
by taking a Yz pea-size of gum paste 
and inserting a dry, 3-inch long wire 
through it. The wire was coated by 
rolling the flower paste back up to its 
tip. Groups of five pine needles were 
taped together. With ~~~brown tape, 
the tape was wrapped around the first 
group of five and taped in with another 
group. Another group was taped 1/4 11 

down, and repeated w1til all the needles 
were taped together. The cones were 
removed from the molds, brushed with 
brown color, dipped into glaze and 
dried. These cones were taped into the 
pine needle arrangement as the needles 
were taped together. 

Yvette Humbert, TX- This angel 
cake sat atop a 10 11 round cake cov
ered with fondant embossed with tiny 
gold stars. The angel was made of two 
811 cakes and a 16 11 cake shaped from 
the waist down and covered with fon
dant. Baby squares of gum paste were 
individually applied to her robe, em-
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bossed and hand painted. The bodice, 
head and arms were hand made from a 
fondant/gum paste mix. The robe top 
was made of gum paste. The angel was 
dusted with a mix of pink and beige lus
ter dusts. The hair was made of gum 
paste/fondant and placed using a clay 
gun. The wings were two layers of rice 
paper hand painted with pearl dust and 
trin1med with flowers. 

Shanika Niranjalee, Colombia
These flowers were made of embossed 
gelatine. 

Photos on Page 13 

Claudia Hurt, TX- Christmas cook
ies were cut to shape, baked, and deco
rated with royal icing and sugar glaze. 

Rebecca Guidry, LA- The 3-ti er sty
rofoam base was covered with fondant. 
The turrets were sugar cones covered 
in royal icing and comelli royal icing. The 
pearls were hand rolled from fondant 
and painted with super pearl luster dust. 
The windows and swags were made 
with royal icing and painted with super 
pearl dust. 

Ana Laura Ruiz, LA- The cake was 
decorated with a royal icing plate. The 
borders ofthe design were outlined with 
tip #4. All colors were prepared in an 
almost liquid consistency. The areas 
were filled in and allowed to dry at room 
temperature for 2 to 3 days. Once the 
plate was dry, paint and petal dmt col
ors were used to color and shade. Fi
nally, the plate was transferred to the 
top of the cake. 

Pam Dewey, NJ- An 11 11 ova l cake 
was covered in dark moss green fon
dant. The fondant was slightly marbled. 
Gelatin poinsettias were made by 
sponging 1 tsp. gelatin in 2 tsp. 'Nater. 
Once sponged, the mixtme was rJelted 
over low heat and formed wire~. were 
dipped in the mixture and allowed to 
dry. Wired fondant centers were made 
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and the petals were added, securing 
with floral tape. The red ribbon was cut 
iiom 1

/ 16
11 fondant, edged with a tracing 

wheel and textured with a mat. A gold 
edge was added to the ribbon with a 
mixture of gold dust and clear vanilla. 
The completed flowers were set on top 
and at the side of the cake. 

Photo6 on Page 14 

Earlene Moore, TX- Tbis was a 6" 
square cake covered in fondant and set 
diagonally on a 12" fondant covered 
board. The flowers were gum paste red 
roses that the bride requested to be in 
five different shades. Burgundy, red/ 
gold petals and a softer shade of red 

for the roses were used. A gum paste 
mix was used, adding red to attain the 
deep burgundy color. Gum paste leaves 
and red nonparei Is/red sugar on green 
wire (twisted around a toothpick) were 
used for fillers. 

Erni Kuter, CT- The cake was cov
ered with fondant. Pattern rollers were 
used on the vertical details and dusted 

Rama Sola, MO- The cake was iced 
in pink buttercream and ail ofthe circles 
were cut out of chocolate fondant and 
applied to the cake with piping gel. The 
circles on top were also made of 
chocolate fondant, but they were laid 
out flat and allowed to dry for several 
days and then attached to the top of 
the cake with melted chocolate. 

with luster dust. Pearls were made with Joan Cichosz, MN- The sides of 1 0" 
fondant and a silicone 10 mm pearl 
maker. The vase was all sugar with gum 
paste roses, sweet peas, orchids, fems 
and leaves. The board was fondant cov
ered with side detail impression bor
ders. The drapes and bows were made 
with a 50/50 fondant/gum paste tnix. 

and 6" rounds were covered with white 
fondant. The top of the 6" cake was 
covered in green fondant, the 1 0" cake 
was covered with red fondant, and they 
were stacked. Sides of both rounds 
were covered with peppermint canes. 
Spirals and toys were made of fondant. 

Claaaified Advertiaementa 
FOR SALE:! Like new KopyRite machine. Decorator retired. E-mail Bridall@aol.com or call660-886-2524. 

Frances Kuyper, the Cake Lady®, Services. Available for sale: autobiography book, "A Bitter Sweet Life," "Stencil A 
Cake" book, six instructional videos and a souvenir video ofthe first Cake Museum in the world. Available while they last 
from Frances Kuyper, 573 S. Boyle Ave., Los Angeles, CA. Phone 323-780-3810, or e-mail cakeladyol@aol.com. 

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

SUGARCRAFTfM- 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's Cyberhome 
at http://members.nuvox.net/~zt.proicer/index.html (cake decorator 's message board for ICES news), also cake photos, 
ideas and recipes! HUGE catalog available in PDF format and printable from www.sugarcraft.com home page. 

Elegant 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. 

Crystal Teddy Bear & Cake Pin- Large 3" adorable bear holding a big birthday cake. Colorful Swarovski crystals are 
prong set (not just glued). $29.95 +postage. This gorgeous pin turns heads at conventions, cake clubs and patiies and it's 
a fantastic gi£;1! Phone 703-590-2966. View at http://www.nigbtowlbooks.com/cakebooks.htm. 

Cake Pricing Mystery solved! "How do I know what to charge for my cakes?" BakeryBuddy.com can help. 
BakeryBuddy.com will organize your recipes, calculate pricing, create bakers ' work sheets, manage client records and 
view/p1int repmis. You build the cake using pre-entered components which fit your business, and BakeryBuddy.com will 
do the rest. With BakeryBuddy.com, you can access your housed infom1ation from any location, allowing you to operate 
your business anywhere there is internet access. Contact Harriet Cobb, Harriet's Creations, Inc., at Beacake@aol.com. 
Phone 901-854-1104 or fax 901-861-9581 for more information. Ask about the Free Trial offer. Mention this 
ICES classified ad and receive an additional month's subscription free! BakeryBuddy.com, all you need to manage 
your bustling "home baking" business. 
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STRESS-FREE 
Pate/It #6374755 

Cake Supports 
Make multi-tiered cake setup a "piece of cake." 
Create a masterpiece of any height with ease. 

• Gain confidence in creating and maintaining the 
stability and levelness of your cake. 

• Save time with fast and easy assembly of tiered cakes. 
• Simple and stable and only requires 4 small holes 111 

your luscious cake. 

Threaded legs. 

Stainless steel 
threaded pegs 
attach to the discs. 

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

The various diameters of stainless 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 individually 

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

tier independently. (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. 

Thre a d e d 
stainless steel 
pegs attached to 
the stainless steel 
disc. 

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

Starter Set Includes: 5 discs (l ea. of 12", 10", 8", 
6" , & 4") and 20 legs (choice of 2", 2W' , 3", 3W', 
4W' lengths). Longer legs by special order. Also 
available are acryLic plates (6" thru 16"). Other sizes 
and shapes by special order. 

NEW 
'\6" & '\4" 

DiSCS 

avai\ab\e 

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

42551 299th St. • Scotland, SD 57059-5705 

February Issue Deadline: December 25 

Newsletter Advertising Polit y 
Ads for the newsletter mu st be rece ived by the 25'" of the mon :h, two 
months preceding issue month (Sept. 25 for Nov. issue). All ads are payable 
in advance before publication. Make checks payable to ICES . Ads (except 
Class ified) must be submitted digitally (as e-ma il attachment or on CD; see 
in structions below) unl ess otherwise app roved by the News letter Editor. 
Any ad requi ring typesetting or an unusual amount of layo ut or cleanup 
time may be billed. Allow four to five days for the mail to reach the ICES 
Newsletter Ed itor at 324 W. Seward Rd., Guthri e, OK 73 044-7806. phone 
or fax (405) 282-3003 , e-mai l: lcesEditor@aol.com. Large fil es ma y bee
mailed to lcesEd itor@cox.net. Ad prices are subject to change w ith out 
notice. 

Classified Advertising is $5 per typed line (font size 12), black and white 
on ly. Current ad rates and sizes (wid th x length) are as fo llows: 

Page Size 
'16 page (3'/." x 3 \4'') 
'/. page (3%" x 47/s") 
Horizontal y, page (7W' x 47/8") 
Vertica l y, page (3'/.'' x I 0") 
Full page (7Yz'' x I 0") 

Black and White 
$ 69.00 
$ 103.50 
$ 184.0 0 
$ 184.00 
$333 .50 

Col Ci r 
NI A 
$ 18J 
$3 2 ) 
$32•) 
$581) 

If you commi t to one fu ll year of ads ( II issues), you will be charged onl y 
for 10 ads . If you commit to 6 months of ads, you w ill receive one ad free 
(published in 7 issues). If you choose to pay for the fu ll year com ntitment 
or a one-half yea r commitment in advance, you wi ll rece ive an add itional 
I 0% discount. Please note that Class ified Ads are exc luded from thi ; offer. 

To submit ads digitally, please send the ad attached to e-mail , or on CD. 
If you require your media returned, please include a postage-paid en velope. 
If you are using a PC (Windows), you may submit any of I he followin?, types 
of fil es: Page Maker, Word , WordPerfect, or Photo shop , pit s any 
nonstandard fonts used, along with tiff files of any artwork. Maci nto::h fi les 
are also accepted, provided they can be converted or re-created. Please do 
not send Mac files with Quark extensions. 

For ads with photos or grayscale, scan photos or graysca le art in gnysca le 
at 350 dpi and save in tiff format. Position photos and compose tex t in 
layout program (either typeset text or scan as line art and position in layout 
program; do not scan text as graysca le) . Include any nonstandard fonts 
used. Please fax a copy of the ad to the Editor for comparison of c riginal 
and digital versions. 

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

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 730<4-7806, 
Periodicals postage paid at Guthrie and additional mailing offices. 

POSTMASTER, PLEASE SEND ADDRESS CHANGES TO: ICES Membershi p 
Coordinator, 4883 Camellia Lane, Bossier City, LA 71 111-5424. 

The ICES Newsletter is published to keep members in fonned about cake decora .ing and 
relevant issues. Members are encouraged to share hints, recipes, patterns and/or photographs. 
Regular membership dues are $60 per year (dues include $2 1.69 for your subscriptic·n to the 
ICES Newsletter); International membership dues are $75 per year (dues include $27. 11 for 
your subscription to the ICES Newsletter); Associate membership dues are $25 per year, and 
Charter membership (joined before 09/1977) dues are $20 per year. Dues must be pa ic in U.S. 
funds. Membership is open to any man, woman, or child who is interested in the "Art of Cake 
Decorating." 

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 rcsl'onsible 
for the resul ts from the use of such material. Class, Show, and Day of Sharing notices are 
published as a public service. Any changes or cancellat ions are the responsibi lir:; of the 
contact person, not ICES and/or the Newsletter Editor. All advertisements arc accepted and 
published in good fa ith . Any misrepresentation is the responsibi lity of the advcrt i::er. The 
International Cake Exploration Societe and/or the Newsletter Editor are NOT liable for any 
product or service. This publicat ion reserves the right to refuse any adverti sing whi ch 
would be in violation of the objectives ofiCES as stated in the bylaws. Th is publi cation wi ll 
not publish anything wh ich would be in direct contlict or competit ion with ICES or ICES
sponsored events. 
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Share Your Love of 
eake Decorating 
Teach Wilton Method 
Cake Decorating Classes 

Our retail partners need Instructors in 
many cities throughout the U.S. & Canada. Our retailer's 
needs change often, so check out our web site regularly. 

www.wilton.eom 

Call today! 
1-800-77~2-7111 X2812 
Or e-mail us at Recruiting@wilton.com 

Want to learn more about cake decorating? 
To locate a Wilton class near you 
Call1-800-942-8881 

www.MakeYourOwnMolds.com 
1 .800 .333 .5678 questions @ makeyourownmolds .com 

;N"£W! 
"f' un k:Y" c~k& ------~ 

11:~~HflbL('; in B ~iZ(';~ 

#SRDF06 - 6" Round 
#SRDF09 - 9" Round 

#SRDF12 - 12" Round #SRDFSET - Set of 3 

561 Edward Ave, # 2 Richmond Hill, ON L4C 9W6 T: (905) 883-5638, F: (905) 770-3091 
2495 Main St., Suite 410 Buffalo, NY 14214 T:(716) 831-0562 F: (716) 83 1-0584 

Toll Free Tel: 1-888-805-3444 Toll Free Fax: 1-866-348-3091 

www.creativecutters.com e·mail : info@creativecutters.com 
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Address correspondence to: 
Grace McMillan , ICES Newsletter Editor 
324 W. Seward Rd., Guthrie, OK 73044-7806 
Phone or Fax: 405-282-3003 • E-mail : lcesEditor@aol.com 

Perio dicals 
Posi:age 

PAdD 

Postmaster, please send address changes to: ICES Membership Coordinator, 4883 Camellia Lane, Bossier City, LA 71111. 


