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If ordered before ICES 
Convention (or 713 1/06) 

Recommended by Profe~ionol 
cake decora/DI'$ Worldwide 

Pre-Snow SpeC/dl Ord'er FOrm 
I am ordering before the ICES convention because I want to save $50 and get FREE 
Shipping to the ICES convention or my address (lower 48 States). I pay only $200. 

To Order, Ca ll 

Name 800-999-5253 K31 
Men/ion this ad when ordenng 

~/~~.,;;---------------------Zip 
Emaii _____________ Te/ ________ 

1 
Ship to Me II Ship to ICES, I will collect from Kopyl<ake Booth D 
Free Shlppfng toTcnver48 States, Canada HI & AK add $15 

Credle Card ___ • _ __ . _ __ • _ __ Exp _ ·_ Amount$ __ 

OR, I enclose a check (payable co Kopykake) for$__ co:;gJ:;~",;;'1~~~ ~~';!;Rto: 
Signed Dace 

Wedding Cuts 
,j£onor~ ({ia/1£/ /!Joj'fMYW 
Selection -We offer a large selection 
of fonts , sizes, and fm ishes to 
customize each cake topper. 
~ - All our products are precision 
cur in the USA 
Affordability Pricing is 30%-50% less 
expensive than competitors 
Service - Orders ship within 5-l 0 
business days. 

Wholesale pricing available for 
licensed businesses 

Wedding Cuts 
A division of Woodland Mfg. 
575 E. Bower St. Suite B 
Meridian, Idaho 83642 
PH: 800-705-4020 
Fax: 208-846-9445 

www. WeddingCuts.com 

3699 West 240th St 
Torrance, CA 90505 

Featuring professional piping, 
rolled fondant and gumpaste 

tools & supplies. 

- Shop online at 
www.globalsugarart.com 

Importing directly to offer you the best prices! 
Offering products from CeiCakes, FMM, JEM Cutters, 

PME Sugarcraft, Patchwork Cutters, Stephen Benison, Orchard 
Products. Also books, teaching CO's and videos. 

STtLL 
AVA I LABLE 

VOLUM ES 3. 4. & 5 

518-561-3039 

MODERN 
WEDDING CAKE 

MASTERPIEC :s 

1-888-805 -3444 

=MW258& 
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PRESIDENT'S 
MESSA6fi 

Dear ICES Members, 
Thank you so very much for all the beautiful holiday cards and e-mails that I received from all over the world dur

ing the holidays! Your thoughtfulness is sincerely appreciated! We are always working on the newsletters two months 
in advance, so I am writing this in January for the March issue. 

It is my greatest desire as your President for us all to work together in harmony for our great organization. We have 
planned for the Board of Directors to spend a considerable amount of time with the Representatives and Show Direc
tors at our Midyear Meeting in Omaha, NE to be held March 9- 12. We hope this will improve everyone's understand
ing of their roles. We have a wonderful schedule of training platmed for our Representatives. Many hours of research 
and months of dedication have gone into the platming of this meeting. I am looking forward to a great time for us to 
be together and work for the future of ICES. Thanks very much to our Omaha Show Directors, Kathy Fry and Linda 
Fontana, and their Show Committee for working very hard to have everything ready for our meeting. 

It is wonderful that we have so much knowledge and ability throughout our organization. I asked our Past Presidents 
Advisory Council to come up with a recommendation for an ICES Natural Disaster Procedure since one is not currently 
in place. I sincerely appreciate all the work by the Past Presidents and thank them for submitting their recommended 
ICES Natural Disaster Procedure. This procedure will be reviewed and discussed by the Representatives and members 
at our Midyear Meeting before it is submitted to the Board of Directors. 

Welcome! to our new members! I hope you are having fun and learning new techniques at yom Days of Sharing. I 
hope you are enjoying om newsletters and learning some exciting things about om wonderful organization. Welcome, 
also, to our renewing members! I have enjoyed the interesting things some of you have told me about how you made 
money for yom membership dues. Some of you baked and sold holiday cookies or other desserts so you could renew 
your membership. You were surprised at the responses to your efforts and you were able to renew for more than one 
year. Some gave a gift membership to someone else. Some made a priority list and put ICES near the top of the list. It 
is so exciting and wonderful to hear of your love for ICES! 

Are you interested in becoming a candidate or nominating someone to be a candidate for the Board of Directors? 
Perhaps you want to nominate someone from the Board to be a candidate for an Officer position. Chris Olson is the 
Chairman of the Nominations/Elections Committee. You may contact Chris by e-mail at chrissconf@charter.net with 
your nominations, or mail your nominations to her by March 15, 2006. 

Please check om ICES web site frequently at www.ices.org for information on om 2006 ICES Convention & Show 
in Grapevine, Texas to be held July 20- 23. Toms of the area start July 17, and other events begin prior to the actual start 
of the event. Be sure to make yom reservations at the Gaylord Texan Resort as soon as possible if you are planning to 
attend the 2006 Convention & Show. I hope you will be very excited about the Saturday night banquet, which will not 
be held at the Gaylord. 

Have a great month! Blest be the tie that binds our hearts together in ICES love! 

Caro{ J. c.RjJc~y 
ICES President 
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2005 - 2006 ICES Board of Directors 
Lid a Snow, Chairman of the Board 

1921 Covey Trace 
La Grange, KY 4003 1-9248 
Ph 502-222-7204, fax 222-0726 
E-mail: lidasnow@ insightbb.com 

Carol Rockey, President 
303 Satterwhite Dr. 
Knightdale, NC 27545-9540 
Ph/fax 919-266-31 8 1 
E-mail: fcrockey@mindspring.com 

Mary Jane Polizzotto, Vice President 
5 182 Charlemagne Way, SW 
Lilburn, GA 30047-5467 
Ph 770-931-7721 
E-mail: pedaldancr@comcast.net 

Tami Jones, Recording Secretary 
9225 Shadow Hill Rd . 
Santee, CA 92071 
Ph/ fax 6 19-596-4862 
E-mail : tamicakes@cox.net 
KY, OH , UT, England, Scotland, Wales 

Chris Olson, Corresponding Secretary 
P.O.Box212 
Mcfarland, Wl 53558-0212 
Ph 608-838-6028 
E-mail: chri ssconf@charter.net 
CA, CT, IN, MA, Australia , Mexico, Saudi 
Arabia 

Claudia Butler, Tr·easurer 
61600 E. 320 Rd. 
Grove, OK 74344-6061 
Ph 9 I 8-786-5143, fax 786-8868 

E-mail: cakeshop@charter. nel 

Contact the designated Board Mem
ber with any problems in your local 

state/area/province/country. 

Robert Agbowu 
1941 Ashwood Grove Dr. 
Snell ville, 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 06241-1507 
Ph 860-774-0930; e-mai l: jbeauva iscakes@yahoo.com 
ME, MO, OR, Ghana, Guatemala, Honduras, Peru 

Maureen Cleveland 
7 Dyer Dr. 
Clifton Park, NY 12065-1006 
Ph 5 I 8-877-5697; e-mail: cc levela@nycap.rr.com 
CO, NC, TX, WA, El Salvador, Indones ia, Israel , Venezuela 

Oleta Edwards 
2931 A. Northland Dr. , Apt. A 
Columbia, MO 65202-1 882 
Ph 573-443-7960; e-mail: cakewmn@ao l. com 
FL, DE, WI, Brazil , Colombia, !-long Kong, West Indies 

Grace Jones 
530 Enderby Rd. 
Chuluota, FL 32766 
Ph 407-365-6224; e-mai l: cakestore@ao l. com 
AZ, OK, Manitoba, Malaysia, Rep. of Panama, Phi li ppines 

Monika Paradi 
670 Meadow Wood Rd. 
M iss issauga, ON L5J 2S6 Canada 
Ph 905-823-3754; e-mail: mmpcakes@ao l. com 
AR, lA, SC, TN, Dom.Rep. , Nigeria, W. Afri ca, Zambia 

Jo Puhak 
3 16 Chalet Dr. 
Millersvill e, MD 2 1108-1119 
Ph 410-987-0561 ; e-mai I: Jo.Puhak@cablespeed.com 
GA, LA, SD, BW Ind ies, Ecuador, Virgin lsi., Zimbabwe 

B. Keith Ryder 
3405 Radnor Pl. 
Falls Church, VA 22042-4 122 
Ph 703 -538-6222; e-mai l: bkeith@bcakes.com 

Heidi Schoen tube 
2664 Eldridge Ave. 
Easton, PA 18045-240 I 
Ph 61 0-253-8715 ; e-mail: shontube@bellatlan tic.nel 
HI , IL, KS, ND, Guam, Guyana, Netherl ands, "iorway 

Rhoda Sheridan 
206 NE Blair St. 
Sheridan, OR 973 78- I 254 
Ph 503-843 -3903; e-mail: SheridR@aol.com 
MN, RJ , Nl-1, Alberta, British Columbia, Barb2dos, Sweden 

Laure'! Silver·berg 
83 I 0 W. Cantera 
Peoria , AZ 85383- 1858 
Ph 623 -537-0476; e-mail : swtstampen@aol.co11 
Ml, NJ, PA, Russia , South Africa 

Michaelle Stidham 
I 051 Canterbury Dr. 
Pontiac, M l 48341-2340 
Ph 248-334-3681 ; e-mail: mfslidham@talkam ~rica.net 

MT, WV, PR, Singapore, Trinidad & Tobago, n Zealand 
Mar·y Lou Werner 

4215 - !57th St. W. 
Rosemount, MN 55068-460 I 
Ph 65 1-322-1383 ; e-mail: drkhrse@wi nternet.com 
AL, DC, lD, NY, Ontario, Argen tina , Boli via 

Fran Wheat 
10396 Willard Way 
Fairfax, VA 22030-2508 
Ph 703-352-1471 , fax 978-0 192; 
E-mail: d.wheat@erol s.com 
AK, MS, NM, Sri Lanka 

Vir·ginia Wilson 
2367 Splitwood Dr. 
Loganville, GA 30052 
Ph 770-554-0648; e-mail: islandcakelady@hotnail. com 
NE, VT, WY, Quebec, Belize, Ireland, Neth. Ar tilles 

ICES Newsletter Editor: Grace McMillan, 324 W. Sewa rd Rd. , Guthrie, OK 73044; phone or fax: 405-282-3003; e-mail : lcesEditor@aoJ. ,~,om. 
Membership Coordinator: Gayle McMillan , 4883 Camellia Lane, Bossier C ity, LA 71111 -5424; phone: 318-746-2812; fax: 318-746-41 5 4; 

e-mail: gvmcmillan@ aol.com . 

ICES Founder: Betty Jo Steinman, P.O. Box 227, Hampshire, TN 38461-0227; e-mail: bettyjosteinman@ bellsouth.net. 

2005-06 Committee Chairmen 
Awards .. . .... Maureen Cleveland 
Budget & Finance. . ...... ... .. . Claudia Butler 
Bylaws .......................... .... ...... ... ... ........ Robert Agbowu 
Century Club. ...... .... . ..... .. ..... Oleta Edwards 
Convention .. ... . . ......... Fran Wheat 
Demonstrations .. ..... . . ........... Rhoda Sheridan 
Ethics. 
Hall ofFame ... 
Historical 
ICES Chapte1 
International .. . 
Internet .... 
Job Description 
Logo 
Membership ..... . 
Minutes Recap ... . 
Newsletter 

. ................... Lida Snow 
. ...... Laure'! Silverberg 

...... Heidi Schoentube 
..... Maureen Cleveland 

.... Mary Jane Polizzotto 
..................... . Tami Jones 

....... ... .................. Mary Lou Werner 
.. Michaelle Stidham 

Nominations/Elections ..... . 

.. Laure'! Silverberg 

. ..... Virginia Wilson 
.. ... Mary Jane Polizzotto 

........... Chris Olson 
Property & Records Management ....... .. Rhoda Sheridan 
Publications .... ............... . . ........ Monika Paradi 
Publicity .... ..... ... ..................... ..... ..... Michae lle Stidham 
Representati ve .. ... ..... . . B. Keith Ryder 
Scholarships...... ..... . ... .... Jo Puhak 
Shop Owners ....... .... ........ ... ............ .... JoA nne Beauvai s 
Vendors/ Authors ......... Grace Jones 
Ways & Means ..... Virginia Wilson 
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WHOM TO CONTACT and WHERE TO SEND 

Checks for anv purpose should be made payable to ICES. 

Address changes, label corrections and r·enewal member·ship dues: ICES Computer, 43g3 
Camellia Lane, Bossier City, LA 7 1111-5424, phone : 3 18-746-28 12 , fax: 3 18-746-4 154, e-·mail: 

gvmcmillan@ aol.com. 

New Member· Dues, Membership questions, and Members hi p pins: ICES Membership, 1740-

44'h St. SW, Wyoming, MJ 49509. 

Newsletter Back Issues: While supplies last, the II most recent back issues a re ava ilable fo r 
sa le. Please indicate whi ch issues you are ordering. Back issue prices are $5 each in the u.~: . 
Outside the U.S ., back issues are $7.50 for the first issue, plus $7 for each add itional issue mailed 
to the same add ress . To o rder back issues, mail check o r money o rder (payable to ICES) to ICES 
Newsletter Editor, Gr·ace McMillan, 324 W. Seward Rd., Guthrie, OK 73044. U.S . funds only . 

Newsletter Ads: ICES Newsletter Editor, Grace McMillan, 324 W. Seward Rd. , Guthrie, OK 
73044-7806, phone or fax: 405-282-3003 , e-mail: IcesEditor@ aol.com. Ads IIJust be recei1 ed by 
the 2)'/' of the month, two months preceding issue month. 

ICES Chapter Cake Show Certificates: Monika M. Paradi. 

Membership Brochures and Newsletter·s for publicity: Michae lle Stidham. 

2006 Show Directors: 
Glenda Galvez: 3606 Grant St. , Wichita Fall s, TX 76308, phone: 940-692-6565 or 692-3 1 00 ; 
e-mai I: g lenda@auntg lendascakes.com. 
M ary Lee: 6505 Palo Pinto Hwy., Mineral Well s, TX 76067, phone 940-659-2987; e-ma il: 

dmlee@mesh.net. 
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NEWS AND llrcof\11\IG EVENTS ... 
The WI ICES Spring Weekend of Sharing will be 

held at the Cranberry Country Lodge in Tomah, WI 
March 25 and 26, 2006. The weekend cost for ICES 
members is $60, and for non members the cost is $75. 
This includes breakfast and lunch each day. There is a 
gift for all first-time attendees and previous attendees 
who bring a guest. Scheduled demonstrators include: 
Gail Beckwith, Ann Diehl, Gail Geist, Joe Bushnell , 
George Fowler, Kathy Finholt, Steven Stellingwerf, 
Dianne Gruenberg, Linda Shonk, Edward and Elzbieta 
Frys, and Diane Shavkin. WI ICES will be collecting 
donations for our soldiers at Fort McCoy at this meet
ing as well. Registration forms and more information 
may be obtained by contacting Ann Diehl by phone 
at 608-781-1551 or by visiting our web site online at 
www.wuces.org. 

Ooops! The miniature tiered cake pictured on page 
7 of the January issue of the ICES Newsletter was mis
takenly attributed to Elizabeth Pullin, who graciously 
wrote and informed us that the real artist of the cake 
was her best friend, Jeri Costello. Our sincere apologies 
are extended to Jeri and we send our thanks to Elizabeth 
for letting us know. 

Wanted: 
Volunteer Parliamentarian 

Once again the caring and sharing part ofiCES 
needs your help. A recommendation was made 
(which is now in effect) that a qualified member of 
ICES not serving on the Board of Directors serve 
as Parliamentarian for the General Membership 
Meeting. According to our Bylaws, our President 
may appoint such a person. 

We need you to please volunteer for this position. 
The latest edition of Robert's Rules of Order is used 
as our rule of procedure. 

If you are interested in serving in this posi
tion, please send your name, address , phone 
number and e-mail address by May 26 to the 
Bylaws Chairperson, Robert Agbowu. You may 
e-mail Robert at robert_ices@hotmail.com or call 
+ 234802 77 4 2606. I look fmward to hearing from you! 

Classes ... 
I 

April24-26, 2006---Kim Morrison. Featured on the 
Food Network and two-time winner of the Oklahoma 
State Sugar Art Show National Wedding Competition, 
Kim is regarded as one of the premier teachers and 
decorators in the US. 

Kim Morrison will hold a three-day class featuring 
gum paste flowers , gum paste china, painting on sugar, 
and other teclmigues. Class fee is $350; lunch is included 
each day. 

Classes will be held at Ruth 's Sweete Justice located 
at 7606 N. May, Oklahoma City, OK. The full-day classes 
will run from 9 a.m. to 5 p.m. Supply lists will be pro
vided to each registered student. Prior sugar or gum paste 
experience is not required. A $50 deposit is required to 
hold your spot. 

Please contact Ruth Rickey for further information 
at 405-879-2253 or e-mail SweeteJstc@aol.com. 

"May you have warm words on a cold evening, 
A full moon on a dark night, 

And the road downhill all the way to your door." 

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. Ren1ember 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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/\BOUT (i~bi\TIN 
by Lourdes Reyes, Mexico ity 

About Gelatin as an Ingredient 
Gelatin is a most versatile ingredient. It is used it to make desserts such as mousses, jellies with fruits , milk, 

cream cheese, vegetables, salads, bread, cold cheesecakes, gummies, marshmallow, and many other things. In 
cake decorating, gelatin is also used to make sugar paste, gum paste, pastillage, gelatin flowers, and many other 
cake decorations. Gelatin is a protein, so while we are having lots of fun preparing a dessert or using sugar paste 
to decorate a cake, we are also eating healthy food. 

Natural gelatin can be found in powdered form, as well as dry leaves. Both are flavorless; that is why we can 
make so many kinds of different foods by adding any flavor and making it as sweet as we like. In some coun
tries, the powdered form is used more often than the dry leaf form. 

Sometimes people are afraid to start using gelatin, but it is very easy. We just need to know a few thing 3. 
One of the most important tips to know (and where people have most of the doubts and problems), is how to 
hydrate and dissolve gelatin. 

Prior to dissolving gelatin, it is advisable to hydrate. This initial hydration varies slightly for powdered :md 
leaf gelatin. 

Hydrating Powdered Gelatin 
1. For the equivalent of each 1 oz. (30 g) of gelatin, place it in 12 cup (125 ml) of cold water. 
2. Mix quickly with a fork or wire whip. 
3. Allow the gelatin to hydrate for about 5 minutes or more. 

Dissolving Gelatin 
To achieve easy blending with ingredients, gelatin must be dissolved in hot liquid to form a concentrated gel 

solution. The gel solution will dilute when added to liquids in a recipe. When all the gelatin has been absor ed, 
the hot gel solution will be a clear liquid ready for use. 

Leaf Gelatin 
1. Place the leaves individually in cold water and allow them to swell for about 5 minutes. 
2. Remove and gently squeeze them out. 
3. Proceed to dissolve the gelatin in hot boiled water. 

Molding 
1. Moisten and chill the mold in the refrigerator. 
2. Pour the gel solution into the mold (if the recipe requires it, retain a small amount for later use) . 
3. Decorate with contents. 
4. Spoon remaining gel solution over the contents according to the recipe. 

Page 6 March, 2006 ICES Newsletter 



Unmolding 
I. Dip the mold in a bowl of warm water for about 10 seconds. Lightly shake the mold. 
2. Moisten a chilled serving plate. This allows easy sliding, should the contents unmold off-center. Place the 

moistened chilled plate over the mold. 
3. Invert the plate and mold; shake gently but well. 
4. Carefully lift the mold away. 

As an aluminum mold is non-porous, the gelled product will leave it more easily than china, glass or plastic. 

Tips 
1. Store gelatin in an airtight container in the fridge, free from odors. 
2. Fresh pineapple, paw paw and kiwi fruit contain an enzyme that breaks down the gelatin protein. This inhibits 

the gelatin's ability to set. These fruits must be cooked to disable the enzyme before adding to a gelatin mix. 
3. Always measure your ingredients with measuring cups or spoons. 

START TODAY! Make this whipped cream and peach gelatin dessert. 

WHIPPED CREAM AND PEACH GELATIN DESSERT 

1 oz. (30gr) Pure granulated unflavored gelatin 
Y2 c. (125ml) Cold water 
3 c. (750ml) Water 
2 oz. (750gr) Whipped cream 
1 can (840gr) Peach slices in syrup 
9 oz. (250gr) Cream cheese 
1 tsp. Apricot flavor 
Apricot slices, berries and mint leaves for decorating. 

Pour the gelatin into Y2 cup cold water; whisk quickly with a 
fork. Let stand 5 minutes while you prepare the following steps: 

Boil 3 cups water. Add and dissolve the hydrated gelatin in 
the boiled water. Let the mixture cool. Add the water and gelatin 
mixture and the whipped cream in blender. Stir at medium speed. 
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/\BOUT GEL/\TIN 
... continued fi"om page 7 

Pour in a mixing bowl. Add peach syrup and cream cheese in the blender. Pour this mixture in the same mixing 
bowl and fold both mixtures together with peach slices. Keep some slices for decorating. Whisk well but gently. 
Pour into moistened and chilled mold and cool in the fridge until firm. 

To unmold: Dip mold in warm (not hot) water just to the rim for about 10 seconds; lift from water. Place 
moistened serving plate over mold and invert. Shake slightly; gently remove the mold. 

Decorate with peach slices, berries and mint leaves. 

You can also create art with gelatin as with Lourdes Reyes ' teclmique to make the following projects. 
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. . . . . A .Sg.e_cial ~-'Thank You'.'. 
Every year, ICES Conventions are greatly enhanced by the generosity of companies and individuals who 

participate in our Sponsorship Program. Without their generosity, so many facets of our show would not be 
possible. Thank you so much! Last year's sponsorship program included generous donations from the follow
ing participants: 

Ate co Wilton Enterprises 
Betty Crocker 
Crisco 
Chefmaster 
Rich's Products Co. 

Satin Fine Foods 
Carl son Craft 
Diane Shavkin 
Eileen Walker 

Pillsbury 
Smuckers 
Layne's Jewelry & Design 
American Cake Decorating 

fh~u 
AUSTRALIA 

Unique Acrylic Cakestands 

in Clear & Fashion Colors 
Onl ine Showcase & Ordering 

Reta il & Wholesale Enquiries Welcome 

--·--
www.flothru.com.au 

A SK ABOUT DISCOUNT OFFE RS FOR 

' ICES' MEMBERS & 'AMERICAN C AKE 

lAj~~~;;;z;:.::;~w- DECORATING M AGAZINE' SUBSCRIBERS ! ........ ..__...._ 

i.J (JJuquzS C0Jestgns, @nc 
... oW'cml!focturer c&' ~nbuttJr if 
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 : cuquileach@cs.com 

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

Rick Boone ,,_.-........,. ... 
From Rick 's 
Bakery 

lllllo!JI~ .. Fayettev ille, 

11....2---'---' A R 

-~ 

(i kee-seal "' 
DISPOSABLE 

PIPING BAG 
WITH EVERYTHING YOU NEED! 

Ideal material! 
Easy-grip outside, 
smooth inside. 

Extra-strong 
material! 
Easy tear off. 

Flapless seal! 
Unique seam 
technology 

Order ou/iue at 
www.keeseal.coJII 

Contact us for furth er information 
Toll Free 1-866-533-7325 

Hygienic! 
Sterile application. 

Cak§ Craft Slioppe 

'Wfio[esa[e aistri6utor of Cafis Craft rtf, (j)ecoration magazine} 
ana w fi.ofesa[er of impottea items to otfier cafis stores. 

}lt our retai[ store} we offer cafis aecorating cfasses ana a 
fu[[ fine of cafis aecorating suppfies. Jfow stocfij.ng 

CJ?.9sa 's (j)esigns! 'T/isit our retai[ stot'e or sfi.op on fine toaay! 

(jY]vf_C£ 

CefCafiss 

Sugar City 

'WIVW. ca~crajtsfioppe. com 

Cafig cfesign 6y 
•Pat 'tnr nlijieftf 

1\._it (]Jo_z 

anamore ... 

s6roo/ij@caf.!crajtsfi.oppe.co1/l 
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I\fCIFES • • • 
All the recipes on this page are printed with permis
sion fi'om wwwfabulousfoods. com. 

Irish Coffee Pudding 

6 eggs, separated 
1 c. sugar 
1 c. very strong coffee 
1 ~ oz. unflavored gelatin powder 
1
/3 c. Irish whiskey or Irish Mist liqueur 

2 ~ c. whipping cream, divided 
~ c. crushed walnuts 

Beat egg yolks with sugar until thick. Heat the cof
fee until hot but not boiling; add the gelatin and dis
solve it in the coffee. Mix this mixture into the yolks 
and sugar. Place in a double boiler (or in a stainless 
steel bowl suspended over boiling water). Continue 
beating until mixture begins to thicken, about 8-1 0 
minutes. Remove from heat, and when the bowl has 
cooled a little, place it over cracked ice and continue 
stirring. Beat 1 ~ cups cream. When pudding mixture 
has cooled and is on the point of setting, fold in cream. 
Stir in the whiskey or Irish Mist. Fold in the well 
beaten egg whites . Pour into a souffle dish that has a 
double thickness of parchment paper tied around it; 
the paper should come up 3 inches above the top of the 
dish. Oil a jam jar or bottle and press it down into the 
center of the pudding; this will leave a well that will 
later be filled. 

Chill for several hours to set. Remove the paper 
collar by easing around the circumference with a knife 
dipped in hot water. Carefully remove the jar or bottle, 
and fill the center with 1 cup sweetened whipped 
cream. Deco
rate the ex
posed sides of 
the pudding 
with crushed 
walnuts pressed 
on with the 
palm ofyour 
hand. 

Irish Cream Cheesecake 

1 c. graham cracker crumbs 
1 ~ c. sugar, divided 
~ c. butter, melted 
1 envelope unflavored gelatin 
~ 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, ~ cup sugar and 
butter. Press onto bottom and slightly up the sideB of a 
9-inch spring form 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 gelat in 
mixture. Cook, stirring constantly over low heat ntil 
slightly thickened, about 3 minutes. 

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

Beat egg whites until foamy. Gradually beat in 
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, if desired. 

Bailey's Irish Cream Cake 

1 pkg. yellow cake mix 
1 ( 4 oz.) pkg. instant chocolate pudding mix 
% c. vegetable oil 
1/s c. water 
~ c. vodka 
3fs c. Bailey's Irish Cream liqueur 
4 eggs 
Additional Bailey's and confectioner's sugar for glaze. 

Preheat oven to 3 50° F. Grease and flour a 10-
inch bundt pan. Combine cake mix, pudding mix, 
oil , water, vodka, liqueur and eggs in bowl. Beat 
until smooth. Pour into prepared pan. Bake for 40~50 

minutes or until cake tester comes out clean. Remove 
from pan and cool completely on a wire rack. Mix a 
glaze of additional Bailey's and powdered sugar until 
it reaches a thick consistency. Drizzle over cake. 
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Jo Ellen Simon, NE 

Giesela Robinson, PA 
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Kelly Pinion, TX 
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Because of my affiliation with 
baking members of the Retail 
Bakers Association and my bakery 
production background, I heard 
about the need for training bakers 
in Russia. The Russian government 
works with the U.S. government 
and brings in volunteers from many 
fields: farmers, horticulturists , 
bankers, chemists and bakers, to 
name a few. The goal is to improve 
the Russian economy. This orga
nization is called ACDIIVOCA , 
which is often referred to as the 
"Farmer- to- Farmer" program. 

The offices in the U.S. work 
with the spec~fic personnel to fit 
them to the needs of their profes
sion (in my case, a bakery). They 
make all the necessary arrange
ments, which includes visa, travel 
details, and an interpreter. They 
have your resume, which gives 
the11_1 an ideal of your areas of ex
pertise. 

The stay ~s usually 2 weeks; 
however, I was gone for 19 days. 
I worked in one bakery in Tagan-

h. h . I rog, w 1c IS 700 miles south of 
Moscow. Since I had never been 
to Russia, I didn't know what to 
expect. I was pleasantly surprised 
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to learn that the bakery had many 
tools, including commercially 
made fondant and gum paste. The 
problem was that they had no idea 
how to use them; all the instruc
tions were in English! 

I offered suggestions to im
prove production, helped set up the 
area as efficiently as possible, and 
presented ideas for packaging that 
might improve retail sales. Most of 
my time was spent with the head 
decorator who is responsible for 
making decisions about what will 
be carried in their line of products. 
We worked out many formulas for 
cakes they had never tasted before: 
carrot cake and angel food cake, 
~Ius many different icings and fill
mgs. 

The Russian bakery I visited 
employs several hundred people 
and does a huge volume of cakes 
(or "tortes," as they say), pastries 
and breads. They made every effort 
to make my stay a comfortable one 
and made me feel a part of the fam
ily. I am glad I took the time to go 
to Russia and make a difference. 

If you'd like to volunteer or 
ask for more information, contact 
me at www.sugarartistry.net; I 'd be 
delighted to hear from you! 

- Susan O'Boyle-Jacobson, MN 
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International Cake Exploration Societe 
31st Annual Convention and Show 

July 20 - 23, 2006 • Grapevine, TX 

Convention News 

Dear fellow ICES members, 
Why should you stay at the host hotel, the Gaylord Texan Resort and Convention Center? There are several 

reasons. The most important one is to support ICES. Several years ago we learned the meaning of an "ugly" 
word. That word is "attrition," and it applies to hotel space. 

Whenever ICES books a convention in a hotel, the hotel allows us to use rooms 24 hours a day for our 
demonstrations , Board of Directors meetings, and other space needed for Show Committee meetings, as well as 
space for souvenirs, etc. In exchange for the use of these rooms throughout the convention week, ICES guaran
tees the hotel that our members will fill a certain number of hotel rooms. If we do not fill the number we have 
guaranteed, the hotel charges ICES for the ones not filled. That is what they consider "attrition." As you can see, 
the results could be devastating for our organization when this "room block" is not met. 

In addition, all the activities of the Convention and Show will be held inside a very beautiful hotel. All the 
rooms have either a lake view or an atrium view, and both are spectacular! Sitting on your own balcony with a 
cup of coffee, looking out over the atrium in the early morning hours before heading off to a marvelous day of 
demonstrations and shopping the Vendor booths, is a real treat. 

There are no other hotels within walking distance to the Gaylord Texan. The nearest hotels are at least ·J.ve 
miles away. This convention is being held here as the result of an agreement made between ICES and Gaylord 
several years ago. ICES did not fill the room block that was guaranteed at that time, and according to the con
tract, owed a large sum of money to the hotel. Gaylord agreed to forgive the debt ICES owed them in exchange 
for holding the 2006 ICES Convention at the new hotel in Grapevine. 

Please help your Team Texas Show Committee turn a big basket oflemons into the best lemonade in the 
world! Come to the Texas ICES Convention and Show in Grapevine, Texas, July 20-23 , 2006, and please s1 ay 
with us at the Gaylord Texan Resort and Convention Center. 

Sincerely, 

Glenda Galvez and Mary Lee 
Show Co-Directors 
Texas ICES, 2006 
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2006 Show Directors 

Glenda Galvez 
3606 Grant St. 
Wichita Falls, TX 76308 
940-692-6565 or 692-3100 
glenda@auntglendascakes.com 

Mary Lee 
6505 Palo Pinto Hwy. 

Mineral Wells, TX 76067 
940-659-2987 

dmlee@mesh.net 
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CENTURY CLUB 
The Century Club tradition continues in 2006 as a complement to the Cake Corral, the cake room. Century 

,... Club gifts serVe as incentives and a show of appreciation to those who, in the ICES spirit of "caring and sharing," 
_ ·bring their displays of sugar art for the show's cake room, one of the most anticipated features of the ICES Con

vention. EvelJfone from the novice decorator to the professional is encouraged to bring as many sugar art displays 
as he/she wish!es. Share something innovative or tried and true. The c.ake room is always spectacular! " 

Every sug1- art display on a 6" board or larger, that has not been displayed at an ICES Convention in the past, 
is eligible to ~in one of the many gifts that the Century Club Chairmen have collected. Displays of more than 
one tier are entitled to one ticket for each 6" or larger tier. Cakes of more than two layers of the same size and 
decorated as one cake will receive only one ticket. If there is a question about the number of tiers in the design of 
a cake display, the number of tickets a display receives will be decided by the Century Club Chairmen. The more 
displays you bring, the more chances you have to win a gift. 

If you wo~ld like to donate a gift, contact Fran Tripp at 303 West Main Street, Gonzales, LA 70737, phone 
225-644-194~i or e-mail fransugarland@eatel.net; or DeNeise Barlow at 385 Hughes Road, Jonesboro, LA 71251, 
phone 318-24 1-4648, or e-mail deneise.barlow@lmch.org. 

SUNDAY NIGHT OF SHARING 
We want to bring back the "good old days" when the Sunday Night of Sharing was a ton of fun! Here is your 

chance to share a special technique you have perfected with all your ICES friends. You might also get an opportunity 
to sit at a table with your favorite demonstrator for an up-close look at their demo and receive decorating advice 
and tips. Table will be set up inside a large ballroom and you can come and go from table to table to your heart's 
content. Don't forget to make your hotel reservations to include Sunday night. You won't want to miss out on all 
the fun! -Fran Wheat, Convention Committee Chairman 

REMI , ER TO INTERNATIONALS 
I 

The deadline to receive requests for Letters of Invi
tation for the 2!006 Annual ICES Convention and Show 
in Grapevine,~exas is April 27. 2006. Letters will not 
be faxed direc ly to embassies or consulates. If express 
mailing servic is required, you must provide your courier 
or shipping se ice account number so that the cost of 
this expedited ~ailing service may be charged to your 
account. I 

Your letter request should be sent to Mary Jane Poliz
zotto, ICES International Liaison. Requests can be sent 
via e-mail to PJdaldancr@comcast.net. Please be sure to 
type "ICES Intitation" in the subject line. E-mails that 
cannot be easily identified as ICES related may be deleted 
because of virqs threat. Requests may also be mailed to 
5182 Charlem*gne Way, SW, Lilburn, GA 30047-5467, 
USA. Requests will be processed as quickly as they are 
received and will be returned by air mail. Even if you 
are unsure whether you will be able to attend the 2006 
Convention and Show, you should go ahead and request 

,..your letter so t~at you will have it for your visa appoint
ment should y~u need it. 

You may also view further information regarding the 
U.S. visa process by going into the Convention informa
tion area on the ICES web site (www.ices.org). 

AVISO A LOS MIEMBROS INTERNACIONALES 

Abril 27. 2006 es la fecha de vencimiento para 
recibir la solicitud para las Cartas de Invitacion, para 
asistir a la Convencion y Show de ICES en Grapevine, 
Tejas. Las cartas no pueden ser enviadas a las Embajadas 
o Consulados. Si necesita que se les envie por servicios 
privados de correo, debe incluir el nfunero de cuenta con 
la compafiia correspondiente para que sea cargado a su 
cuenta. 

Puede enviar su solicitud a Mary Jane Polizzotto, 
ICES International Liaison a traves del Correo Electronio 
a Pedaldancr@comcast.net, y por favor este seguro de 
que escriba en la linea de referenda "ICES Invitation," 
pues si no esta propiamente identificado sera borrado 
sin leer debido a los virus. Tambien puede enviar su slo
licitud a Mary Jane Polizzotto, 5182 Charlemagne Way, 
SW, Libum, GA 30047-5467, USA. Todas las solicitudes 
seran procesadas tan pronto sean recibidas y enviadas por 
correo aereo. Debe pedir su carta de invitacion aunque 
no este seguro de que vaya a asistir a la Convencion y 
Show del 2006, asi tendni la carta de invitacion en su 
poder si decide solicitar su Visa al ultimo momento. 

Para mas informacion referente al proceso de visas 
para Estados Unidos dirijase ala seccion de informacion 
en la red electronica (www.ices.org). 
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IMPORTANT DATES 
To Remember 

1. Early Bird Registration Deadline: May 

18. 2006. Register for convention, dem

onstrations and hotel rooms online at 

www.ices.org. 

2. Last day for Discounted Hotel Rooms at 

the Gaylord Texan Resort and Conven

tion Center: June 17. 2006. Please visit 

www. ices.org. 

3. Last Day to Pre-Register Cakes for the 

Cake Corral: June 23, 2006. Completed 

and signed Sugar Art Display forms must 

be returned to Beverly Britton, 6408 

Green Ridge Drive, Watauga, TX 76148; or 

I rene Hackbarth, 12 919 Widge Dr., Austin, 

TX 78727. 

www.MakeYourOwnMolds.com 
1.800.333.5678 questions@ makeyou rownmolds.com 

Share Your Lo\'e of 
eake Decorating 
Teach Wilton Method 
Cake Decorating Cla~)ses 

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.e()ffi 

Call today! 
1-800-772-7111 X2812 
Or e-mail us at Recruiting@wilton.com 

Want to learn more about cake decorating? 
To locate a Wilton class near you 
Call 1-800-942-8881 

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

#SRDF12 - 12" Round #SRDFSET - Set of 3 
(6", 9", 12") 

~ .. 

561 Edward Ave, # 2 Richmond Hil l, ON L 4C 9W6 T: (905) 883-5638, F: (905) 770-3091 
2495 Main St., Suite 410 Buffalo, NY 14214 T:(716) 831-0562 F: (716) 831-0584 

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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Dearest ICES Family, 
How do I say "Thank you" for all the love and caring shown to me and my family with the death of my 

husband (my "Honey") and my children's father? You were there when I needed your love and support the 
most. 

Special thanks to my Tetmessee ICES Family who came to the services in Tetmessee, as well as Kathy and 
Norma who drove all the way from South Carolina to attend the funeral services. The ICES members from 
Michigan were there with their hugs during the Michigan services. Your hugs and kindness and loving support 
will never be forgotten. 

My family and I would like to thank the Board of Directors and everyone who sent flowers, e-mail 
and cards. I am still receiving cards from all over the world and from some members we have not seen 
in years, like Carol Santos, Jan Seery, Hank and Doris Stahl, Bob Anderson, Jenny Pilarz, and others. 
There are too many to mention, but it was great to hear from each of them and I do ask all of you to 
go to the Texas Convention so I can see you there! 

During Hank's last weeks before his death, we spoke of the peace, love and caring that ICES 
was founded on in 1976 and our wish is for that to continue. Let us move forward and reach out 
with big hugs and share our beautiful art. During these difficult times, if I said or did any
thing to offend anyone, please forgive me. 

My sincere thanks again, and I wish you all peace, love and great decorating in the 
New Year! 

My love and thanks to all , 
Your Founder, 
Betty Jo Steinman 

teraction of job duties between Board and Show Directors at the Midyear Meeting in Omaha, 
NE. 

2. Patty Richbourg (Meeting Planner) will be at the Texas Convention to assist with contract 
complia~ce and hotel setup at no cost to ICES. 

3. The Gaylord Texan Resort and Convention Center has released ICES from the Saturday Dinner 
Banquet contract so the banquet can be held off site. 

4. The off-site dinner contract was approved, pending the review of the Gaylord Texan Resort 
and Convention Center release. 

5. The Ways and Means Committee moves that any future sales of the remaining CD Cook
books, Our Favorite Recipes, Volume IV, be made at the cost of $10 each, effective January 
5, 2006. No refunds on prior sales will be made. Explanation: There are still over 400 CDs 
remaining. The cost of the CDs has been recovered in initial sales. Storing and shipping the 
CDs between meetings adds expenses. MOTION CARRIED. 
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Lida Snow, Chairman of the Board 
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Each issue of the ICES newsletter 
has photographs of cakes and other 
sugar art that were displayed at the 
annual Convention. The cooperation 
of the artists who completed these 
beautifitl works of art has enabled 
us to share information on some of 
these displays. 

Photos on Page 11 

Jo Ellen Simon, NE- The lep
rechaun was made from 3-dimen
sional color flow. A day after doing 
the color flow, the parts that would 
be closer to the viewer were done 
again, and a day later those parts 
were color flowed a third time to 
give the figure more depth and real
ism. The leprechaun was allowed to 
dry, and powdered food coloring 
and liquid cooking oil were used to 
make paint to shade and highlight 
the figure. 

Giesela B. Robinson, PA- The 
comma cake was covered with 
rolled fondant in white. Side 
decorations were in a green colored 
fondant, both rolled with a fabric 
roller. The taller side decoration 
was 2" high, and the smaller one 
was barely 1" tall. Each of the tops 
was cut with a straight frill edge 
resembling grass. A log made of 
gelatin paste supported an array of 
bluebmmets and leaves. Bluebon
nets and leaves were made of gum 
paste. 

Ellie Adams, ON, Canada- This 
cake was a three-tier wedding cake. 
It was covered with rolled fondant 
and decorated with cold porcelain 
poppies and two different varieties 
of lilies. Royal icing finishing and 
lacework completed the display. 
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Rose McCoy, MS- The round 
tier sizes were as follows: 16", 
12", 9" , and 6". All tiers were base 
iced with buttercream icing. Us
ing a garland marker scallops were 
marked on the 16", 12" and 6" 
sides, being careful not to press 
into the scallop area. A diamond 
pattern press was used on the 9" 
tier and tip #4 7 was used to create 
the lattice look. 25 royal icing pink 
drop flowers were pre-made with 
tip #131 , and tip # 59 was used to 
make 100 white petal flowers. The 
flowers were attached with tip #352 
leaves and accented with tiny trail
ing dots. The tiers were bordered 
with tip #32. 

Photos on Page 12 

Linda Rothgeb, VA- The lime 
green oval cake was covered with 
fondant embossed with a rolling 
pin and dusted with pearl dust. The 
ruffle was cut 1 W' wide, embossed 
with a textured rolling pin and ruf
fled on the edges. Two ruffles were 
placed edges out on each tier and 
fondant pearls were added. They 
were dusted pale green and every 
fourth one was painted a darker 
green. Bright gum paste flowers 
completed the display. 

Jo Drummond, NC- Pink fon
dant was used to cover the 8" cake 
board. Textured lace cutters were 
used to create the white lace on the 
board which was then dusted with 
super pearl dust. A 4" round styro
foam ball was used for the flower 
pot. A small portion of the ball was 
cut from the top and bottom. Acan
thus leaves were made from green 
gum paste for the side design on 
the flower pot. The pale yellow bow 
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was made using gum paste and a 
textured rolling pin and dusted with 
gold luster dust. All roses, carna
tions, cherry blossoms, leaves, and 
filler flowers were made fror gum 
paste. 

Joy Madole, NM-A mold was 
used for the faces , fairy and blown 
sugar ball on this 12" cake. Daisies 
and faces were made from green 
gum paste. 

Doris LeBoeuf, LA- This piece 
was made of pastillage and fon
dant. The flowers were hand mod
eled sugar clay and the clay was a 
mixture of different sugar pastes. 

Photos on Page 1 

Kelly Pinion, TN-This cake was 
a round cake covered with white 
fondant and decorated with gum 
paste flowers , ivy and bow. 

Mari Mahler, IA-This sugar art 
featured a hand molded "Sbnugie" 
made from gum paste and fondant 
over a styrofoam form. The corn
field was styrofoam covered with 
royal icing. The cornstalks were 
wooden skewers covered with cold 
porcelain. All other items were 
made from a combination of gum 
paste and fondant. 

Sheila Miller, PA- Gum paste 
was shaped over a porcelair mask. 
Eyelashes and lipstick were paint
ed. The hat was formed over dried 
mask beads. The streamers :md 
rosette were cut, dusted and glued 
in place. 

Mary Jo Dowling, MA-"Down 
on the Farm" was modeled :tfter 
a popular children's play seL The 
barn was constructed of thr ~e house
cakes forted together. The silo was 
created by baking a pound ~;ake 

in a tall can form. The cup Ia was 
formed from leftover cake from the 
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silo. The frosting was buttercream 
with fondant trim elements on the 
barn. The animals were handmade 
from fondant. Shredded wheat was 
used as hay bales. This cake was 
cross braced with dowels to hold 
the layers of the barn and the silo 
together. 

Photos on Page 14 

Americo Soto, Giovanna Hernan
dez, Hilde Diaz, Reinalto Panto
jas, PR-This multi-tiered cake 
was covered with rolled fondant, 
airbrushed and decorated with bou
quets of flowers. 

Tineke Hendrikse, NC- Three 
tiers were stacked on top of each 
other. The ski slope was cut and 
covered with royal icing. The backs 
of the tlu·ee cakes were covered 
with gray royal icing to make the 
climbing wall. A whale was mod
eled, dried and painted. A girl was 
modeled on a stick and attached to 
the ski slope. A mold was used to 
make the horse which was attached 
to the bottom tier. The climbing girl 
was modeled and attached to the 
royal icing wall with icing. Christ
mas trees were modeled and at
tached with royal icing. Royal icing 
clouds were piped on the top tier. 

Angela Hennen, MO- This cake 
was covered in rolled fondant and 
decorated with a molded fondant 
pot and leprechaun. The shamrocks 
were made with a cookie cutter. 
The coins were cut out with a size 
12 tip and dusted gold, and the 
rainbow was molded. 

Yvette Humbert, TX-The four 
tiers of this cake were covered 
in different shades of green. The 
bottom tier was trimmed with 
white gum paste lattice work over 
a sponged green mix of luster dust 
and alcohol. Double layer gum 
paste flowers accented the cake. 

Classified Advertisements 
A-J Winbeckler 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. 

Frances Kuvper, the Cake Ladv®. Services. Available for sale: autobiography book, "A Bitter Sweet Life," "Stencil A 
Cake" book, 6 instructional videos and a souvenir video of the 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. 

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

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/print reports. 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 information 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. 

DEMONSTRATORS/INSTRUCTORS: HUGE PROFIT MARGINS! USE AND RE-SELL THE ORIGINAL, AMERI
CAN-MADE, 31-YEAR-OLD MAGI-CAKE® BAKE STRIPS. 50-YARD COMMERCIAL ROLL (cut-to-size): $90. 
RE-SELL FOR $1.80- $2.00 PER FOOT. 406-293-9225. JT PRODUCTS I magi-cake@montanasky.us. 

Countrv Kitchen SweetArt - 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, 
Bakery Craft and Lucks. Order on-line, fax (260) 483-4091 , phone 1-800-497-3927, or mail 4621 Speedway Drive, 
Fort Wayne, IN 46825. Mention this ad for a free , full-color catalog. 

SUGARCRAFT™- Visit us at www.sugarcraft.com- fun, easy, and secure ... order on-line. We carry thousands of 
cake decorating, cookie, and candy products . If you want it, we have it! ALSO- please visit Cake Decorators ' Cyberhome 
at http :/ /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. 
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Marian Jensen, charter member from Ft. Dodge, 
Iowa has been recommended as an example of ICES 

. I 
canng and sharing. Even her beginnings in cake deco-
rated indicated her desire to bring joy to someone dlse. 
"I was wishing I could make birthday cakes for my 
growing nieces and nephews without just going to the 
store for decorations," Marian writes. 

1 
That was the beginning of a long and enjoyable 

venture into the world of decorating for Marian, and 
before long she was decorating birthday, confirmation, 
graduation and wedding cakes. When the opporturuity 
to teach decorating skills presented itself, she was ~lad 
to do so and has taught an estimated 1000 students to 
date. She remembers fondly the time she taught twq 
classes each of ten students every evening, for a ru9-
ning total of ten weeks. 

In 1960, an article in the local newspaper caught 
Marian's eye. She read with interest the story of a Ideal 
family who had suffered the loss of their son's life iljl 
an accident. In his memory the boy's parents donatep 
a farm to be used as a boys' ranch. One unselfish gift 
inspired another, and Marian decided to volunteer to 
make birthday cakes for each of the boys on Raben~r 
Boys' Ranch. 

Marian writes: "Thus in 1961 a long, continued 1 

dream began with a simple birthday cake. I've made 
this my community service. The number ofboys grew 
as the years went by, and now there are 73 boys be
tween the ages of 12 and 18. Each boy receives a birth
day cake and party. I feel that this is important as some 
of those boys have never had a birthday cake. I now I 
have a volunteer to help make sure every one of those 
boys receives a birthday cake each year. How pleased I 
am to fill that void in their lives." 

Do you know of an ICES member who is particu
larly indicative of the caring and sharing motto of 
ICES? If so, please write and tell us about him/her! 
E-mail correspondence to the ICES Newsletter Editor, 
Grace McMillan at IcesEditor@aol.com. 

I 

May Issue Deadline: March 2 

Newsletter Advertising Politcy 
Ads for the newsletter must be rece1ved by the 25'" of the month , twJ months 
preced ing is ue month (Sept. 25 fo r Nov. issue) . All ads are payable in adwm ce 
before publication . Make checks payable to ICES. Ads (except Classifted) must 
be submi tted digitally (as e-ma il attachment or on CD; see instructi o11s below) 
un less otherwise approved by the Newsletter Ed itor. Any ad requiring typesetting 
or an unusual amount of layo ut or cleanup time may be billed. Allow four to fi ve 
days for the mai l to reach the ICES Newsletter Editor at 324 W. Seward Rd., 
Guthrie, OK 73044-7806, phone or fax (405) 282-3003, e-mai l: lcesEditor@ao l. 
com. Large fi les may bee-mai led to lcesEditor@cox.net. Ad prices ar ! subject 
to change without notice. 

Classified Adverti sing is $5 per typed line (font size 12), black and white only. 
Current ad rates and sizes (width x length) are as fo llows: 

Page Size 
1/6 page (3%'' x 3 W') 
Y., page (3W' x 47/s") 
Horizontal y, page (7Y2" x 47/8") 
Ve rti ca l Y2 page (3W' x I 0") 
Fu ll page (7W' x I 0") 

Black and Wh ite 
$ 69.00 
$ 103.50 
$ 184.00 
$ 184.00 
$333 .50 

Col;)! 
NIP . 
$ 18) 
$32) 
$32 ) 
$58) 

If you commit to one full year of ads {II issues), you will be charged onl y for 10 
ads. If yo u commit to 6 months of ads, yo u wi ll receive one ad free (publ ished 
in 7 issues). If you choose to pay fo r the full yea r commitment or a one-half year 
commitment in advance, yo u will receive an addi tional 10% discount. Ple.1se note 
that Class ified Ads are excl uded from this offer. 

To submit ads digitallv, please send the ad attached to e-mail , or on CD. I f 
you req uire yo ur media returned, please include a postage-pa id enve lope. If yo u 
are using a PC (Windows), you may submit any of the fo llowing types Jf files: 
LnDesign, PageMaker, Word, WordPerfect, or Photoshop, plus any nons:andard 
fonts used, along with ti ff fil es of any artwork. Macintosh fi les are also accepted, 
prov ided they can be converted or re-created. Please do not send Mac ji1es with 
Quark exrensions. 

For ads with photos or grayscale, scan photos or graysca le art in graysca l•: at 350 
dpi and save in tiff format. Position photos and compose tex t in layou t p ·ogram 
(either typeset text or scan as line art and position in layout program ; do not scan 
tex t as graysca le). Include any nonstandard fonts used. Please fax a cop) of the 
ad to the Editor fo r comparison of ori ginal and digital versions. 

For ads with text and line art only, layout and then scan the entire ad as ine art 
at 600 dpi and save in tiff format. Fax a copy of the ad to the Editor for compari son 
of original and dig ital versions. 

Publication Information 
The ICES (USPS 02003 1) Newsletter is published momhly (except in Scptembe~) by the 

International Cake Exploration Societe at 324 W. Seward Rd., Guthrie, OK 7304·1-7806, 
Periodicals postage paid at Guthrie and additional mai ling offices. 

POSTMASTER, PLEASE SEND ADDRESS CHANGES TO: ICES Membership 
Coordinator, 4883 Camellia Lane, Bossier City, LA 7 111 1-5424. 

The ICES ewsletter is published to keep members informed about cake decorat ng and 
relevant issues. M.embers are encouraged to share hints, recipes, patterns and/or photographs. 
Regular membership dues are $60 per year (dues include $2 1.69 for your subscriptio 1 to the 
ICES Newsletter); International membership dues are $75 per year (dues include $2" .II for 
your subscription to the ICES Newsletter); Associate membership dues are $25 per yt ar, and 
Charter membershi p (joined before 09/ 1977) dues are $20 per year. Dues must be paid in 
U.S. funds. Membership is open to any man, woman. or child who is interested in the "Art 
of Cake Decorating." 

Mmerial published in the ICES News leller does no1necessarily reflec1 the opinions or ICES 
and/or the Newsleller Editor. ICES and/or the Ncws leuer Ed itor cannot be held respons ble for 
the results from the use of such material. Class, Show, and Day of Sharing notices arc pu >iished 
as n public service. Any changes or cance llat ions are the responsibility of the contact person. 
noll ES and/or the Newsletter Edi10r. All advertisements are accepted and published in good 
fail h. Any misrepresentation is I he responsibility of 1he ad verti ser. The International Cake 
Exploration Societe and/or the News letter Edi10r are NOT liable for any product or s:rvicc. 
This publication reserves the right to refu se any adverti sing which wou ld be in violatiot t of the 
objec1ives of ICES as stated in I he bylaws. This publ ication wi ll not publish anything which 
would be in direc1 con fli ct or compel ition with ICES or ICES-sponsored evcnls. 
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· W eddi~g. ~Season is here ! 

Artistic 
Fabulous 
Elegant 

-' 

fJetra 
Gum Paste 

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

liM 
ACCEPTING APPUCADONSI 
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Lourdes Reyes of Mexico made this 3-dimensional, edible gelatin dessert and displayed it at 
the ICES Convention in New Orleans last year. She tells us that the first step is to prepare a clear 
jelly. When set, the flowers are elaborated by hand using special tools and milk-colored gelatin. 
Step-by-step instructions for creating different gelatin displays can be found in the article entitled 
"About Gelatin" starting on page 6. 

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


