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Professional Gumpaste and Fondant 
tools, molds, cutters and supplies. 

Piping tips, plates, pillars and more. 

Satin Ice 
Rolled Fondant 
and Gumpaste 

- Shop online at -
www.globalsugarart.com 

We ship Worldwide! 

httporting directly to offer the best prices! 
F aturingJEM Cutters, CelCakes, FMM Sugarcraft, PME, 
Patchwork Cutters, Stephen Benison, Orchard Products, 
Sunflower Sugar Art, Holly Products, Tinkertech Two, 

instructional books, CD's, DVD's and videos. 

We've done all the 
work, so you don't 

have to! 

Create stunning, professional cakes like th is 
one in half the time using our high-quality 
s1l1cone molds. They are flexible, tear
resistant and easy to use. 

See our unparalleled selection of 
affordable molds. Choose from over 

600 in 26 categories at 
www.FirstlmpressionsMolds.com, or 

call us at (561) 784-7186. 

#TPK1017 
Blade Length: 1lf8" 
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Presidential 
Prose • • • 

B. Keith Ryder, VA 

Dear ICES Members, 

The time is flying by! As you read this, your Board of Directors and Representatives are preparing to head 

off to St. Charles for the annual Midyear Meeting. If there's an issue you'd like to have discussed, contact your 

ICES Representative right away! 

By now, online registration for Convention in Orlando has been open for a few weeks. I hope you ' ve taken 

advantage and that you're all set with convention registration, hotel room and travel plans. If not, you might 

want to take a few minutes now and get it done. The longer you wait, the more the room block will fill up. 

Those who wait too long may find themselves looking for a hotel somewhere off the Disney property. That ' ll 

mean time spent traveling to and fro rather than seeing demonstrations or shopping on the vendor floor. 

Don't forget to send in your nominations for the Board of Directors and ICES Officers. They 're due to 

Nominations and Elections Chairman Gayle McMillan by March 15. 

On a sad note, we've recently learned of the death of longtime ICES member Maxine Boyington. Maxine 

was a friend to many and a friend to ICES. Among her many contributions, her knowledge of the ICES elec

tions process was a great asset to the Nominations and Elections Committee for many years after her Board 
service was done. She'll be sorely missed. 

As spring starts to break out and change the color of the landscape where you are, I hope you ' re getting as 

excited as I am about the changes we ' re about to see in ICES. We're all set to award the first certifications from 

the ICES Certification Program this summer, and the flexibility we'll see from the Tiered Membership restruc

turing will benefit us all. ICES just keeps getting better and better, and you ain't seen nothing yet! 

B. Keith Ryder 
ICES President 
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utive Committee 2007- 2008 ICES Board of Directors 
Tami J o r!Cs, C hair·man ofthe Board 

3808 Pinto Place 
Spring Va ll ey, CA 9 1977 
Ph/ fax 6 19-303-8296 
E-mail ta micakes@cox.net 

B. Keith Ryder·, Pres ident 
3405 Radnor Pl. 
Fa ll s Church, VA 22042-4 122 
Ph 703 ·538-6222 
E-mail bke ith@bcakes.com 

Fran Wlreat, Vice P res ident 
39 17 Pineland St. 
Fa irfax, VA 2203 1-3320 
Ph 703 -20 1-444 1, fax 978-0 192 
E-mai i fi·andonwheat@cox. net 

Ivy Davis, Recor·ding Secretary 
40 Car:J I Villa Dr. 
Montgomery, AL 36 109 
Ph 334-272-4084 
E-mail cake I deco I @ao l. com 
CO, FL, NC, WI, Brazi l, Hong Ko ng, 
Venezrrcla, West Indies 

G race McM illan, Corresponding Secretary 
324 VI. Seward Rd. 

Guth rie, OK 73044-7806 
Ph 40: -282-3003 ; e-mail lcesEditor@ao l.com 

Ma urefn C leve la nd , Tr·easurer 
7 Dyer Dr. 
Clitlorr Pa rk , NY 12065-1 006 
Ph 5 1 H-877-5697 
E-mai cc leve la@ nycap.rr.com 

Contact the designated Board Mem
ber w(th any problems in your local 

state/are alp rovince/ co untly. 

JoAnne Beauvais 
II Lake Rd. 
Dayvill e, CT 06241 -1 507 
Ph 860-774-0930; e-ma il j beauva iscakes@yahoo.com 
CA, MA , ME, MO, OR, Ghana, Guatemala, Honduras, 
Peru 

Glenda Galvez 
3606 Gran t St. 
Wichi ta Fa ll s, TX 76308 
Ph 940-692-3 1 00; e-mai l glenda@auntglendascakes.com 
AL, MT, Rl, AB, Cape, S. Africa, England, Indones ia 

Millie M. G reen 
4 102 Madison Ave. 
Indianapoli s, IN 46227-1 529 
Ph 3 17-782-0660 
E-mail milli e@amaz ingcakesofi ndy.co m 
MD, NV, TX, VA , WA, Bahamas, Japan, Mexico, 
Saudi Arabia 

Gayle McMillan 
4883 Camell ia Lane 
Bossier City, LA 7 1111 -5424 
Ph 318-746-28 12; e-ma il gvmcmill an@ao l. com 
AZ, N.l , PR, Argentina, New Zea land, Poland 

Monika Paradi 
670 Meadow Wood Rd. 
Mississauga, ON LSJ 2S6 Canada 
Ph 905-823 -3754; e-mail mmpcakes@ao l.com 

AR, lA, SC, TN, Nigeri a 
Edith Powers 

45 166 Chan in Lane 
St. Amant , LA 70774-4223 
Ph 225-675-5796; e-ma il edichpowers@ea te l. net 
CT, Nl-1, VI, Barbados, Philippines, Scotland, Tasmania 

Felic ia Pritchett 
8706 Holl y Creek Court 
Charlotte, NC 282 16 
Ph 704-392-4033; e-mail pastry lace@ao l. com 
10 , NE, UT, Malaysia, Panama, S. Africa 

Jo Puhak 
3 16 Chalet Dr. 
Millersv ille, MD 2 11 08-111 9 

Ph 4 10-987-056 1; e-mail Jo. Puhak@veri zon.net 
GA , LA , SD, MB, Ecuado r, Zimbabwe 

Ruth Rickey 
7602 N. May Ave. 
Oklahoma City, OK 73 11 6 
Ph 405-722-025 1; e-mail sweetejstc@ao l. com 
IN, OH, WV, BC, Maldi ves, El Sa lvador 

Heidi Schoen tube 
2664 Eldri dge Ave. 
Easton, PA I 8045-240 I 
Ph 6 1 0-253-87 15; e-mail : tubes3@verizon.net 
HI , IL, KS , NO, Netherl ands, Norway, Trinidad 

Gwendolyn Scroggins 
18262 Lindsay 
Detroit, Ml 48235 
Ph ; e-mail c5cakesbygwen@ao l. com 
KY, Ml, NY, PA, ON , Na tal, S. Afri ca 

Marilyn " Twez" Shewma ke 
1930 Shad le Rd. 
Poo lville, TX 76487-5520 
Ph 8 17-599-3553 ; e-mail : twez@netzero. net 
MN, OK, WY, Guam, Ga uteng, S. Africa , Guya na, United 
Arab Emirates 

Fran Tripp 
303 W. Main St. 
Gonzales, LA 70737-28 13 
Ph 225-644-1 948; e-ma il : fransugarl and@eatel. net 
AK , MS, NM, VT, QC, Be li ze, Netherlands An tilles, Sri Lanka 

ICES F ounder : Betty Jo S te inman , P.O. Box 825, H owell , M l 48844; e-ma il bettyj oste inman@ gm a il. com . 

ICES N ew s le tte r Editot·: G race McM ill an, 324 W. Seward R d ., Gu thri e , OK 73044; phone o r fax 4 05-282-3003 ; e-ma il lcesEd ito r@ aol.com . 

Mem b e r s hip C oordinator: Gayle McMilla n, 4883 Camellia L ane, Bossier C ity, LA 7 I 111-5424 ; pho ne 3 18-74 6-28 12 ; fax 3 18-74 6-4 1 54; 

e-mai l gvm c mill a n@ aol. com . 

I I 7-08 Committee Chairmen 
I 

Award ~ .. ...... .. ....... .............. ...... . Ivy Davis 
Budget & Fina nce .. .. Maureen Cleve land 
By l aw~. .. . .. .. ... ..... ............. Ruth Rickey 
Centur y Club.... .... .. . .. ...... Edith Powers 
Cert ific ation ................. ..... .... ....... ....... ... B. Keith Ryder 
Convention ... .. ..... ...... .. .. ........... . Fran Wheat 
Demor strations.. .. .. Fe li c ia Pri tchett 
Ethics .... ........... ... . .......... ..... ......... ... ... Tmni Jones 
Hall o J' Fame ...... ... .. .. G lenda Ga lvez 
Histori ca l .... .. ..... .. .. ... .. .... ..... .. .. .. ...... Heidi Schoen tube 
ICES Cha pter .. . .. .. Maureen Cleve land 
International ...... .... .. .. ...... .... JoAnne Beauva is 
In ternet .... .. .................... .... ........ ...... ........ .. Ruth Rickey 
Job Descri ption .... Monika Parad i 

Logo ... .. ... 
Memt ership 
MinuLs Recap 
Newsletter 

...... Gwendo lyn Scroggins 
...... .... ..... Fran Tripp 

......... .... Millie Green 
... Mill ie Green 

.. .... .. Gay le McM illan 
Property & Records Management .. Marilyn Shewmake 
Publi city .. ...... .. .. .. .. Fe li c ia Pri tchett 

Nom iJmtions/E lections ... . 

Representat ive 
Schol1rships ....... . 
Shop Owners .... ........ ... .... .. ... .. 
Vendors/ Authors .. . 
Ways & Means .. . 
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...... Grace McMill an 
.. Jo Puhak 

.. JoA nne Beauva is 
..... .. .... Edi th Powers 

..... Fran Tr·i pp 

WHOM TO CONTACT and WHERE TO SEND 

C hecks for any purpose sho uld be made payab le to ICES. 

Address chan::es , la be l correc tions a nd renewal membership dues : ICES Com puter, 4883 
Camell ia Lane, Boss ie r C ity, LA 7 1111-5424, phone: 3 18-746-28 12, fax: 3 18-746-41 54, e-mail: 

gvmcmill an@ao l. com. 

New M ember Dues, Member ship questions, a nd M embe rship pins : G ayle McMillan, 4 883 
Camell ia Lane, Boss ier C ity, LA 7 1111 or ICES Membership, 1740-44'h S t. SW, Wyoming, M l 

49509. 

Newsle ttet· Back Issues: Whi le supp lies last, the II most recent back issues a re ava il able fo r 

sa le. Please ind icate which issues yo u are o rdering. Back issue pri ces a re $5 each in the U.S . 
O uts ide the U.S ., back issues a re $7.50 fo r the first issue, plus $7 fo r each add itiona l issue mailed 

to the same add ress. To o rde r back issues, mail check o r money order (payabl e to ICES) to ICES 
Newslette r Editor, G race M cM illa n, 324 W. Seward Rd., Guthrie, OK 73044. U.S. funds onl y . 

Newslette r Ads: ICES Newsletter Edi tor, G race McM ill an, 324 W. Seward Rd. , G uthrie, OK 

73044-7806, phone o r fax: 405-282-3003 , e-ma il: lcesEd ito r@ao l.com. Ads must be received by 
the 25'" of the momh, two months preceding issue month . 

M embership Brochures a nd Newslette rs for publicity : Fe li c ia Pri tc hett. 

2008 S how Directors: 

G race Jones and Pam Humme ll 

PO Box 622374, Oviedo , FL 32762-2374 

G race Jones phone: 4 07-365 -6224; e-ma il cakestore@ aol.com 

Pam Humme ll phone: 407-97 I -3 162; e-ma il phumme ll@surg ica lgro uporl ando .com 
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ICES Newsletter 

Upcoming Events 

The Texas ICES Area 1 Day of 

Sharing will be held April 6, 2008 from 

9 a.m. to 5 p.m. at the Plaza Inn, 4108 

North Big Spring in Midland, TX. 

Demonstrations will be conducted 

by Carol Fouts, Helen Osteen, Earlene 

Moore and Cap Prachyl. A continental 

breakfast and full lunch wi ll be provided. 

The fee for ICES members is $35 (or $45 

at the door) and $45 (or $55 at the door) 

for non-members. 

To obtain more information, please 

contact Jacque Benson by e-mai l at 

everythingices@hotmail.com, or Twez 

Shewmake at Twez@netzero.net. 

Texas ICES Area 1 is sponsoring 

a workshop by Carol Fouts on April 

7, from 9 a.m. to 5 p.m. at the Plaza 

Inn, 4108 North Big Spring, Midland, 

TX. The class will include baby shoes 

and high heels. Register now; class size 

is limited! The ICES member rate is $75 

before March 28 and $100 after March 

28. Contact Twez Shewmake by e-mai l at 

twez@netzero.net, or Jacque Benson by 

e-mail at everythingices@hotmail.com. 

The Texas ICES Area 2 Day of 

Sharing ("All Things Wedding!") will be 

held on April 20, 2008 from 9 a.m. to 5 

p.m. at Celebrations, Receptions and 

Parties, 2220 W. Park Row Dr., Ste. B, 

Pantego, TX 76103. 

There will be demos by Martha 

Hebert and Becky Guidry, Denise Tal

bot, Dena Bryngelson, Edward Frys and 

Tammy Strobel. 

A-continental breakfast and full lunch 

wi ll be provided. The fee for ICES mem

bers is $35 (or $45 at the door) and $45 

(or $55 at the door) for non-members. 

For more information, please contact 

March 2008 

Jill Glick Hickman by e-mail at jillh@ 

uwmail.com, or Jacque Benson at every

thingices@hotmail .com. 

The Texas ICES Area 2 is sponsor

ing "The Two Sweet Sisters" workshop 

on April21-22 from 10 a.m. to 5 p.m. 

at Celebrations, Receptions and Par

ties, 2220 W. Park Row, Ste. B, Arling

ton, TX 76103. Early registration ends 

March 1. 

Martha Hebert and Becky Guidry will 

create a design for a bride's cake that in

corporates spherical cakes, gum paste and 

fondant flowers , swags, stripes and other 

creative accents, as well as a unique sugar 

topper. The member rate for two full days 

of classes taught by these two teachers is 

$250. 

For more information, please contact 

Jill Glick Hickman by e-mail at jillh@ 

uwmail.com, or Jacque Benson at every

thingices@hotmail.com. 

Upcoming Conventions 
and Midyear Dates 

To help you arrange your calen

dar to be able to attend, the scheduled 

dates and locations for the upcoming 

ICES Conventions and Midyear Meet

ings are I is ted below. Plan some extra 

time to tour these beautiful areas! 

Conventions 

July 17-20, 2008-0rlando, FL 

July 30-Aug. 2, 2009-St. Charles, IL 

August 12-15, 2010- San Diego, CA 

August 4-7, 20 11- Charlotte, NC 

Midyear Meetin2s 

March 6-9, 2008- St. Charles, IL 

February 19-22, 2009-San Diego, CA 

March 11-14, 2010- Charlotte, NC 
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Please include your name and con

tact information when you e-mail ICES 

personnel , as some addresses may be 

unfamiliar to the recipient(s) . You may 

also want to type "ICES" in the subject 

line, and copy the President on any issue 

you feel he should be aware of. Contact 

information may be found on page 4 of 

this newsletter. 

From the Historical Committee: 

ICES needs noteworthy articles or 

items about sugar artistry, sugar artists, or 

any sugar event that has occurred be

tween 1997-2007. Please don 't forget any 

articles you may have from a convention 

being held in your area. It 's okay to brag; 

please send infonnation about yourself 

and your ICES experience. 

Written thoughts, photos, and news

paper or magazine articles are being 

collected for the next 10-year album and 

possibly for an ICES Historical DVD. 

Please send any copies and/or origi

nals via snail mail to Heidi Schoentube, 

2664 Eldridge Ave, Easton, Pa 18045; at

tach to e-mail in .jpeg format to tubes3 @ 

verizon.net; or bring them to Midyear. 

Also needed for Historical Archives: 

Convention souvenir books from the 

following years: 1976, 1977, 1979, 

1980, 1981 , 1999, 2001 ,2006. 

• Any memento from the Rhode Island 

Convention for the display box. 

• Any Representative group photos 

from the past eleven years. Please 

place the convention location and 

year on the back of the photo. Histori 

cal has the convention souvenir book 

photos for these albums, but would 

like candid group shots also. 

- Heidi Schoentube 

Historical Chairman 

March 2008 

. . . and rlaring 

Our condolences are sent to the fam

ily of Joan Kroll from Oklahoma. Joan 

spent her time in a wheelchair since a 

truck accident several years ago. ICES 

members will remember her for her hand

crafted dolls and flowers of chocopaste. 

The mother of longtime Georgia 

ICES member, Carol Williams, passed 

away in January. Please keep Carol and 

her family in your thoughts and prayers. 

Cards may be sent to Carol Williams, 

1404 Harkins Rd. , Cleveland, GA 30528. 

We are greatly saddened by the pass

ing ofMaxine Boyington of Oklahoma. 

She truly exemplified the caring and 

sharing spirit of ICES. Maxine was the 

co-chair for the 1988 Tulsa Convention 

and co-founder of the Oklahoma State 

Sugar Art Show. She was presented with 

the Wilbur Brand Award in 1997. Maxine 

served on the ICES Board of Directors 

two different terms and will be greatly 

missed by her family and ICES friends. 

DATES TO REMEMBER 

May 18-Early Bird Registration 

Deadline. This is the last day to regis

ter to get the Early Bird rates. 

June 28- Last Day for Online Regis

tration for the Orlando ICES Conven

tion. Visit www.ices.org to register. 

July 1- Last Day to Pre-Register 

Cakes for the Cake Canaveral Sugar 

Art Gallery. Download forms from the 

web site. 

July 17- 0rlando ICES Convention 

begins. Come and have some "Sugar 

Fun in the Sun!" 

ICES Newsletter 
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ICES Activities: 

Maxine was an ICES Board Member on two separate occasions; an Oklahoma 

ICES Representative when she organized Days of Sharing and represented her state 

at national meetings; a state treasurer; national demonstrator and volunteer; Board of 

Directors Nominations and Elections Chairman; an Alternate Representative multiple 

times; witmer of a variety of ribbons for her sugar work; recipient of the national Wi l

bur Brand Award and lifetime member ofiCES. 

She co-directed the ICES convention in Tulsa, Oklahoma in 1988 with her friend 

and colleague, Suzanne Flowers, also deceased. 

Oklahoma State Su~ar Art Show: 

Maxine co-founded the Oklahoma State Sugar Art Show along with Kerry Vin

cent, where Maxine adopted the administrative role in the pattnership. She was rec

ognized for her contribution to the sugar arts when she was awarded the national 

Oklahoma State Sugar Art Show Service Award. Maxine was an above-average cake 

designer both technically and artistically, and did not slu·ink from sharing the details 

;f her technique with other artists. She was always ready to share her knowledge and 

thought nothing of jumping into her van to "run over and help someone out," as she 

liked to express it. 

The Earlv Days: 

Maxine was one ofthe grass roots members of the ICES organization in Oklaho

ma and had an active role in state planning, setup and standing rules. In addition, she 

belonged to the cake club known as "The Sugar Dolls." 

Along with her closest friends Linda Eads and Donna Davis, Maxine shared time 

raising funds and subsequently presenting the first cake shows in Oklahoma, which 

were run under the umbrella name of"The Sugar Dolls." Maxine's favorite things to 

make were her figurines , indeed some of the prettiest made by any artist; and it must 

follow that this favorite must have had something to do with the chosen name of the 

club. 

"Fun and Games" meant Dirty Santa for Maxine: 
Maxine was in her element playing Dirty Santa each year at the aruma! Sugar 

Dolls Christmas Party. No one could dispute her love of the game and the outright 

glee that she obviously felt as she manipulated her entire family into becoming pawns 

· n her game to get the gift she wanted. Each year the rest of the guests wondered 

ahead of time as to what she would get up to next. She had absolutely no shame: 

either bluffing, or telling Larry what he had to do, so that she acquired her favorite 

gift- usually the one she had brought herself! - Kerry Vincent, OK 

ICES Newsletter March 2008 

ICES 

Mission Statement 

The mission of the 

International Cake 

Exploration Societe 

(ICES) is to 

preserve, advance 

and encourage 

exploration of the 

sugar arts. 

ICES promotes 

and provides 

opportunities 

for continuing 

education, 

development of 

future sugar art

ists, and enjoyment 

of the art form in a 

caring and sharing 

environment. 
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l\lerr -Makin Moose 
You will need six things to 

make a moose from gum paste: one 
head, one body, two arms and two 
legs. 

I11 most art classes that involve 
draw:ng people, the teacher will 
give you the following guidelines: 
the body is six times as tall as the 
head/neck; and your arms, when 
spread out, will be as long as your 
body is tall. These are just guide
lines because everybody is put to
gethEr differently, but it gives you 
a place to start. If you are making 
animals with human characteristics, 
the same guidelines apply. 

For this pair of moose, the ears 
and antlers were made ahead of 
time and allowed to dry so they 
would be easier to place. 

Make the Ears 
Pinch offtwo equal pieces 

of gtm paste for the ears. Any
time you are working with two of 
anything (anns, ears or eyeballs), 
alwa ys pinch off two equal pieces, 
stori:1g the one while you work 
with the other. This gives you a 
head start in keeping things even. 

Roll one pinch of paste into 
a bal l and then flatten it into a 
pancake. Roll one edge of the 
pancake over the other and pinch 
it into a point. Point the opposite 
end :;lightly and set it aside to dry. 
Rep(:at for the other ear. Make ears 
for both moose. 

Make the Antlers 
M ake the antlers by drawing 

a pa1t ern on paper, cutting it out 
and ·. lacing it on top of some ivory 
gum paste that you have rolled to 
about Y4" thick. The antlers shown 
are each 2 1/s " long. Use a cutting 
wheel or an X-Acto® knife to cut 
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them out and insert a piece of tape
covered 20-gauge wire into the 
small end. If you can, run the wire 
all the way to the end of the antler. 
It will give added stability during 
transportation and handling. Dry 
the antlers inside a two-part plastic 
panoramic egg mold - it's perfect 
for giving the antlers a bit of a dish 
shape. Lady moose do not have 
antlers, so you only have to make 
one set. 

Make the Le2s 
Decide exactly how long the 

moose legs will be (the legs shown 
are 4314" long, including hooves). 
Mark two skewers with a Sharpie® 
pen so that you will be able to see 
the mark clearly. Pinch off two 
pieces of black gum paste, roll one 
into a ball and then into a blunted 
cone shape. Set it aside to dry. 
Poke the skewer down through the 
top and into the hoof. You want the 
bottom of the hoof to be exactly 
where the mark is on the skewer. 

Use the back of your X-Acto® 
knife to make the separation in the 
front of the hoof. Repeat for the 
other hind leg. 

March 2008 

These 
moose will 
be embrac
mg, so you 
need to 
make front 
hooves to 
accommo
date that. 
The front 
hooves can 
go on wtres 
(because 
these legs 
will not be 
support-
ing much 
weight), but 
don ' t stick 
the wires 
completely 
through 

by Kelly Lance, OR 

the hooves . If you make a bit of a 
crook on the end of the wire, it wi II 
hold in the paste better. Allow all 
the hooves to dry. 

Don't worry as much about 
the shape of the female ' s back legs 
because her dress will cover them. 
Pinch off two pieces of chocolate 
brown gum paste. Roll one of them 

ICES Newsletter 



into a ball. Roll the ball into a 
thick sausage and thread it onto the 
skewer so that it covers the skewer 
and settles nicely down over the 
hoof. Leave more paste up toward 
the top to form the thigh and dis
tribute it more sparingly over the 
rest of the leg. 

To make the backward "bend" 
in the leg, work the paste so that 
the larger pa1i of the thigh is to the 
front of the skewer. Place your fin
ger where the bend will occur and 
use the finger of your other hand 
to push upwards gently, pushing 
the paste against your first finger. 
This gives a very natural "hock" 
shape to the area and has the added 
advantage of putting the bulk of the 
material for this part on the op
posite side of the skewer from the 
thigh. 

Use your fingers to pat the rest 
of the leg smooth until you get to 
the fetlock area where you will re
peat the motions for the backward 
bend on a much smaller scale. 

The bottom of the leg should 
bell out over the hoof and be 
marked with your X-Acto® knife 
to resemble fur. 

The front legs for these moose 
were shaped much more like hu
man anns since they would be 
wearing clothes. Pinch off two 
pieces of paste and roll one into a 
ball. Make it into a sausage; thread 
the sausage onto the wire, this time 
letting the wire stick out the end 
where it will join the shoulder. The 
finished "arms" are 2%'' long (with 
hoof and sleeve covering), and 
about 3fs" thick before the sleeves 
go on. Lay the arm across the index 
finger of your left hand and use the 
first two fingers of your right hand 
to roll it back and forth a couple of 
times. This creates a perfect el
bow, and incidentally, makes great 
knees, too! 

ICES Newsletter 

Roll the wrist between your 
two forefingers and force the paste 
down over the top of the hoof. 
Mark with your X-Acto® knife as 
you did with the hind legs. Allow 
the legs to dry. 

March 2008 

Make the Bodies 
The bodies will obviously be 

shaped differently. The female 
body will be covered completely 
by the dress, so all you really need 
is the outline of her figure. 

To speed drying time, form 
the female body from white gum 
paste over two 1" styrofoam balls 
attached to each other by a piece 
ofbamboo skewer, which is glued 
into each ball. 

Add the neck and top of the 
chest in brown after the body shape 

has dried. I 
For the male body, use a 1 Yz" 

styrofoam ball in the chest area 
only, because his hips won't be as 
pronounced as those of the female. 

For either body shape, roll a 
large piece of gum paste into a ball. 
Try to get all the cracks in one area 
that will be placed to the inside, 
and then make a thick pancake. 

. ../continued on page 15 
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Russian Easter Dessert 

3 egg yolks, slightly beaten 

1 c. whipping cream 

% c. granulated sugar 
1/s tsp. salt 

1 tsp. vanilla extract 

6 c. small curd, cream-style cottage cheese 

~ c. butter or margarine, softened 

Y2 c. chopped, mixed candied fruit 

~ c. finely chopped blanched almonds 

Cheesecloth 

Mix egg yolks and whipping cream in 

heavy saucepan. Stir in sugar and salt. Cook 

over low heat, stirring constantly, until mix

ture just coats a metal spoon; 12 to 15 min

utes. 

Remove from heat; stir in vanilla extract. 

Place saucepan in cold water until custard is 

cool. If custard curdles, beat with hand beater 

until smooth. 

Place 3 cups cottage cheese and 2 table

spoons butter in blender container. Cover 

and blend on medium speed until smooth, 

stopping blender occasionally to scrape sides. 

Repeat with remaining cottage cheese and 

butter. 

Stir custard into cheese mixture until 

smooth. Stir in candied fruit and almonds. 

Line a 2-quali, non-clay flower pot (or 

any form dish with openings in the bot-

tom like a flower pot has) with double layer 

dampened cheesecloth. Pour cheese mixture 

into pot; fold ends of cheesecloth over top. 

Place pot on cake rack in shallow pan ; 

place weights on top. Refrigerate 12 to 24 

hours, pouring off any liquid that accumulates 

m pan. 

To serve, unmold onto serving plate; 

remove cheesecloth. Garnish as desired with 

additional candied fruit and blanched al

monds. 

Refrigerate any remaining dessert. 

-Used with permission from recipezaar.com 
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Happy 
Easter! 

Irish Cream Cheescake 

l c. graham cracker crumbs 

1 ~ c. sugar, divided 

~ c. butter, melted 

1 envelope unflavored gelatin 

Y2 c. cold water 

3 eggs, separated 

16 oz. cream cheese, softened 

2 tbsp. cocoa 

2 tbsp. Irish whiskey 

l c. whipping cream, whipped 

Combine graham cracker crumbs, ~ cup 

sugar, and butter. Press onto bottom and 

slightly up the sides 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 3i4 cup sugar and egg 

yolks to gelatin mixture. Cook, stirring con

stantly over low heat until slightly thickened; 

about 3 minutes. 

Beat cream cheese and cocoa, gradually 

mixing in gelatin mixture and Irish whiskey, 

until well blended. Chill until thickened, but 

not set; about 20-30 minutes. 

Beat egg whites until foamy, gradually 

beating in the remaining sugar until stiff 

peaks form. Fold egg whites and whipped 

cream into the chilled cheese mixture and 

pour over crust. Chill until firm ; at least 3 

hours. Garnish with chocolate curls or addi

tional cocoa, if desired. 

- Used with permission from 

fabulousfoods.com. 
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Judy Duke, FL 

Ruth Kirmser, TX 
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Jacque Benson, TX 

Dennis Pagsisihan, Philippines 
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M;rrianne Shore, TN 

Claudia Butler, OK 

Ja , ~kie Ornes, MO 

Dorothy Coates, England 
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Nancy Robinson, IL 

Vanessa Mohammed, ON, Canada 
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Donna Stubbendeck, NE 

Jo Ellen Simon, NE 
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Roxanne Sookhai, NY 
Pat Dean, NE 

Jeanette Cole, NJ 

Miriah Schoentube, PA 
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.. .! Merry-Making Moose ... 

Place the body form in the center of 
the gum paste and use your hands 
and fingers to envelop the form 
with the paste. Keep ro lling the 
body until it is complete ly covered. 
Work any excess paste up in one 
spot and cut it off with scissors. 
Ro ll until the mark disappears. 

Use your fingers to shape the 
body. In this case, Mr. Moose 's 
chest is about 51"2" around. When 
you achieve the desired shape, 
make indentations where the limbs 
wil l attach. 

For the hip joint, use the large 
end of a ball tool and make the 
indentation large enough to receive 
the top of the thigh. For the shoul
der joint, use the smaller end of the 
ball tool , poke in, give it a little li ft 
and presto, you have instant shoul
ders! Poke a skewer down the neck 
and dry upside down in styrofoam. 

The moose shown are about 
8W' ta ll. Mrs. Moose 's dimensions 
are about 51"2'' x 31"2'' x 51"2''. 

Make the Heads 
The way you shape the faces 

wi ll give you r moose a great deal 
of character, so decide ahead of 
time how you wi ll want them to 
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look. You might want to check out 
a "face book" from the library. 

Pinch off a piece of paste and 
roll it into a ball. Roll it between 
your fingers to divide it into the 

eye area and the nose area. Moose 
have big, bulbous noses, so be gen
erous in the nose department. 

Use the small end of your ball 
tool to indent for the eyes. 

For the nostrils, poke a stick 
into some vegetab le shorten ing and 
then into the side of the nose. Use 
a backward and upward motion to 
get the nostril shape. 

Use a small cutter whee l to 
make the mouth line or use the 
back of your X-Acto® knife. You 
don't really want a cut; just a mark. 

Set the head into a small pan
oramic Easter egg mold crosswise 
so that it dries in a curved shape. 

For the male moose, poke the 
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antlers in place and let them rest on 
the edges of the egg mold. Poke 
the ears into the heads of both 
moose and let the who le assemblies 
dry. 

When they are dry, you can 
decide if you want their eyes open 
or closed. You ' ll notice that Mrs. 
Moose ' s eyes are properly closed, 
but Mr. Moose is peeking! 

Make the Eyes 
Roll two balls of white paste 

for Mr. Moose 's eyeballs and poke 
them into the sockets. Roll one tiny 
piece of black gum paste and put 
on one eyeball for a pupil. Pinch 
off two pieces of chocolate brown 
gum paste. Roll one into a pancake 
and then form into a bell shape. 
App ly that piece over the top of the 
eyeball that has no pupil. 

Roll the other piece of brown 
paste into a ball and make it into a 
pancake. Cut this pancake in half. 
Apply this eyelid over the eye with 
the pupil in it. 

Make closed eyes for Mrs. 
Moose. Cut some short pieces of 
grey thread and apply them to the 
white eyeballs so they show under 
the lids and make eyelashes. 

Make red lips for Mrs. Moose 
and glue in place. Make brown lips 
for Mr. Moose and glue in place. 

When everything is dry, you 
are ready for the next step. You 
will not be putting the anns on yet, 
as they wi ll be wrapped in sleeves 
before they are attached. 

Stand the two hind legs up 
next to each other with the skew
ers sticking into a styrofoam sheet. 
Put some wet gum paste into the 
hip joint indentation and press the 
body firmly down onto the legs. 

Leave to dry . 

.. . /continued on page 19 
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I NlERNA TIONAL CAKE EXPLORATION SOCIETE 
33rd Annual Convention and Show 
July 17-20, 2008 • Orlando, FL 

FLORIDA REGISTRATION BEGINS! 

We have been working diligently with the registration company to make registration as easy as possible for 
ICES members. We will be utilizing an updated version of the registration software, so everyone will create a 
new ac count, whether or not you registered online for the past two conventions. You MUST have your mem
bership number and enter your name exactly as it is printed on your mailing label , so save that mailing sheet 
from your newsletter! 

The re is a cost benefit to ICES if you register online, but we understand that not everyone has access to the 
internet. For those who do not, you may still register for convention via regular mail. You may get forms by 
contact ing Mikkel Mihlrad, Registration Chairman. Contact Mikkel at: 2008 ICES Convention and Show, P.O. 
Box 62 2374, Oviedo, FL 32762-2374, or e-mail mikkelmihlrad@gmail.com. Forms may also be downloaded 
from the ICES web site . Remember to mail or fax your forms directly to BlueSkyz; the address is on the form. 

Once again you will be able to purchase up to eight tickets for demonstrations, but this year you wi ll also be 
able to pre-order up to four Wild Card tickets, for a total of twelve possible demonstrations. The demo schedule 
has been posted on the ICES web site. Please take time to review it and make your demo selections. Pay close 
attention to the beginning and ending times of the demos so that the times do not overlap. You will not be able 
to enter a demonstration late and you are asked not to leave early, as it is disruptive. 

After you have completed the convention and demonstration registration , you will be ab le to book your 
room at our host hotel, the Walt Disney World Contemporary Resort. Please do not call the hotel directly; you 
will be referred back to the ICES web site. You may book multiple rooms; however, you will need the names 
of all individuals in each room. There is a place to list up to four names per room. The rate for our hotel is $154 
plus tax for single/double, and $164 plus tax for triple/quad. Parking at the host hotel is complimentary. 

Disney's Magical Express is a free luggage and shuttle service availab le to anyone staying at a Walt Disney 
Resort. You will receive a hotel confirmation number from Walt Disney World that will be required to book the 
Magical Express. A link will be provided on the ICES web site that will allow you to book this service. After 
you sign up for the Magical Express, special WDW luggage tags will be sent to the home address of the indi 
vidual who booked the rooms. That person wi ll be responsible for getting the luggage tags sent to anyone who 
will be staying in their room. Please keep in mind that it may take up to four hours to receive your luggage once 
you arrive in Orlando, so please do not pack any medications or necessities in your luggage. ****Please note 

that th ·.s service is availab le ONLY to guests flying into Orlando International Airport. 
The Orlando Show Committee is very excited to invite all ICES members to attend the 33rd Annual Con

ventio·1 and Show at Walt Disney World in Orlando July 17 - 20, 2008. We are looking forward to seeing you 

in Orlando for some "Sugar Fun in the Sun!" 

Page 16 

Florida Show Directors • PO Box 622374 • Oviedo, FL 32762-2374 

Pam Hummell: e-mai I phummell@surgicalgrouporlando.com; phone 407-971-3162 

Grace Jones: e-mail cakestore@aol.com; phone 407-365-6224 
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WELCOME, FIRST TIMERS, 
to the ICES Convention and Show 

Members are called "First 
Timers" when they attend an ICES 
Convention for the first time. We 
even have a First Timers' Orienta
tion, which is presented by Bonnie 
Blackburn. You will find it very 
informative, interesting and enjoy
able. The First Timers' Orientation 
is a "must" for everyone who hasn't 
yet attended an ICES Convention. 
The Orlando 2008 Tentative Show 
Schedule lists the First Timers' Ori
entation on Wednesday, July 16, 
at 3:00p.m., and Thursday, July 
17, at 4:00p.m. Please check the 
Convention Schedule for updated 
information when you arrive. 

Your Representative can 
help to prepare you for conven
tion with ideas and suggestions. 
For example, she or he can let you 
know what to do if you wish to sit 
together as a group at the Saturday 
night banquet. 

The clothing attire for the 
convention is casual, so take very 
comfortable clothing, especially 
comfortable shoes. The attire for 
the Saturday evening banquet, 
"Fun in the Sun," will be casual 
this year. 

Sugar Display Registration 
PhotoNideo/CD/DVD Release 
Form. Go to the ICES web site at 
www.ices.org to register your sugar 
art display, which includes space 
for a description. Only Sugar 
Displays, which are pre-regis
tered and postmarked by July 1, 
2008, will be placed by state/area/ 
province/country. Sugar Display 
Registrations received after that 
date or on site will be placed on a 
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first-come, first-served basis at the 
Show Committee's discretion. 

Show Rules and Regulations. 
Read these carefully so that you are 
educated about the rules for your 
sugar art display. 

You can make any necessary 
repairs to your sugar art display 
in the cake hospital if it should 
be damaged while traveling, but 
you may not ice and decorate your 
display there. Decorating and icing 
may be completed in your room. 
Bring along anything that might be 
needed to repair your display in the 
event it is damaged. 

Set up your sugar art dis
play as soon as possible during the 
scheduled times on Wednesday and 
Thursday of the convention. 

Photo Studio. Be sure to read 
the ICES Photo Studio procedures 
on the ICES web site so you can 
participate. 

Don't forget to pick up a Cen
tury Club ticket when you finish 
setting up your sugar art display. 
Complete the necessary informa
tion and keep your part of the 
ticket( s) for the drawing of great 
prizes at the banquet on Saturday 
night. The more displays you have, 
the more chances you will have to 
wmpnzes. 

Make an inventory list of the 
cake decorating items you al
ready have. This is easy to do on 
the computer, plus it makes updat
ing simple. Suggested categories 
are as follows: Books (which you 
will list by author), Cake Stands, 
Cutters, Molds, Pans, Rolling Pins, 
Separator Plates, Stencils, Tips, 
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Videos, etc. You will find the list 
very helpful in preventing you from 
buying duplicates of some items 
you already have. Also, make a 
"wish list" of items you would like 
to purchase from the convention 
vendors. Perhaps you have seen 
something in a cake decorating 
magazine that you've been wanting 
to buy. Come to think of it, it's a 
good idea to have a computerized 
inventory list even if you're not go
ing to the convention! 

Money, Money, Money! Take 
as much money as you can in 
traveler's checks and cash. You 
will feel like a kid in a candy store 
when you see all those vendors' 
products. You will think you sim
ply must have some of those items, 
especially from vendors outside 
the U.S., because you can save on 
shipping expenses. Please note that 
most vendors do not accept per
sonal checks. 

Please sign the Hospitality 
Book which will be located near 
the Registration area. There is a 
section in the book for each state or 
country, which has space for your 
name and hotel. This information 
is very helpful and sometimes it is 
the only way to locate people either 
from your own state/area/province/ 
country, or people you know from 
other states or areas. 

You must have your voting 
ballot to vote at the General Mem
bership Breakfast Meeting. A time 
for ballot pickup will be announced 
and posted. No ballots will be 
handed out during the meeting. 
Remember: no ballot, no vote. 
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... I Welcome, First Timers ... 

The Sunday Night of Sharing is a wonderful 
event! Be sure to attend this if at all possible, as you 
will learn so much. You can go from table to table to 
see all the things that are being demonstrated at no 
charge. You may see a demo that you missed or some
thing repeated that you wanted to see again. Maybe 
you have something to share; you are welcome to do 
that by simply sitting down at a table and demonstrat
mg. 

Check out the ICES web site often for the latest 
informa1 ion, as we list any changes as soon as pos
sible. We want to keep you well informed. 

Demonstrations are listed on the web site with 
descriptions, as well as what mediums are being used. 
Note that you are allowed to pick up to eight demon
strations (at $5 each) when you register and you may 
also purchase an additional four Wild Card tickets. 
Wild Card tickets allow you to attend any demonstra
tion within the last 10 minutes of seating if there is 
space a·vailable. 

We lllave also added Hands-On Classes (2 hours 
each), which are $50 per session. Presently, the in
structor provides all supplies. 

The Certification Program is brand new for 
ICES. You may choose from two programs: either 
Certified Sugar Artist (6-hour practical test) or Certi
fied Master Sugar Artist (8-hour practical test). The 
purpose of this program is to expand and enhance 
the qualifications of ICES members and to encour
age members to develop their talents in the sugar arts, 
strive for excellence in achievement, and acquire new 
sugar art skills. 

Questions? Always feel free to ask your 
Representative or other people with any questions you 
have. You will find that ICES members are very will
ing to help you with their caring and sharing. Feel free 
to contact me personally with any questions by e-mail 
at frandonwheat@cox.net. 

Try to get plenty of rest before the convention 
starts, because you will be so busy seeing and doing 
things during the convention. You will be exhausted 
with information and excitement when the convention 
ends, but it will be so great! 

We hope to see you there. 
-Fran Wheat 

Skirt back 

Moose Clothing Patterns 
(enlarge 200% or cut to size) 

Dress bodice 

Tux jacket 

Dress or 
tux 

sleeve 

ICES Convention Chairman Artwork by Kelly Lance 
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" .. .! Merry-Making Moose ... slash pockets and buttons; the shirt Moose because Mr. Moose was 
sleeves have cuffs, etc. very generous and gave it to her 

Make the clothes Mr. Moose can be dressed for their wedding day. Let this dry 

~ ...... Put some clothes on that before he is put in place on the dis- before you add the veil; otherwise 
moose! Refer to the pattern picture play board; but don't put his arms Mrs. Moose will be looking up, VIII 

for clothing shapes. Since these on yet. up, up and not be able to kiss Mr. 
figures are anthropomorphized ani- Mrs. Moose will have to be Moose. 
mals (animals given human charac- dressed in place due to the length The veil is just a rectangular 
teristics ), they will have basically of her dress and train. If your Mrs. piece of paste cut with scissors and 

:... the same body shapes as you and I, Moose is smaller than the one embossed with yet another tex-
and their clothes will fit similarly. shown, you could dress her while tured pin. Gather it up at one end 

Mr. Moose will get a shirt, the skewer is stuck into a sheet and glue it in place with a water 
vest, tuxedo jacket with tails and a of styrofoam covered with waxed pen. Be sure to also spot glue it in 
cravat - in that order. paper. That way, there is some- another place or two on the way 

When you make the shirt, roll thing to support the train when you down her back so that it gives some 
the paste very thinly so that Mr. pick her up. Make sure her dress additional support while the mate-
Moose will not "chunk up" too is thoroughly dry before you try to rial dries. 
much with the future application remove the waxed paper. Make some roses with tiny 
of layers. It is good to "dry fit" the Because this moose size re- 5-petal cutters and glue them in 
clothing several times before af- quires a very large sheet of gum place. Make leaves with a tiny tear-
fixing them with water. This gives paste for her dress, make it in sec- drop cutter. The embroidery on the 
you time to head off any wardrobe tions. The train was textured with dress and the pattern on the veil are 
malfunctions and tailor each gar- a textured rolling pin, cut, draped, painted with the same luster dust to 
ment to the figure for which it is applied and allowed to dry before lend continuity. 
intended. putting the front half of the skirt in Make Mr. Moose a bouton-

It can be helpful to lay the place. The edging of the skirt was niere and Mrs. Moose a wedding 
piece of clothing down on a piece cut with scrapbooking scissors. bouquet in the same way that you 
of paper and trace around it. That The back of the skirt/train sec- made the roses for the veil. 
way if you have gotten part of the tion was done in ivory for contrast 
garment to fit properly, you can and to match the "embroidery" on You can choose to arrange Mr. 
recreate that part accurately while the rest of the dress. The embroi- and Mrs. Moose on a display board 
making adjustments to other areas. dery was a stamp that was pur- as shown with this project, or if 
You will also have the pattern chased from one of our wonderful they are intended as a cake topper, 
piece for future reference. vendors at convention. The stamp make a plaque onto which they can 

" 
Once you have the piece fitting was used to carry the motif up onto be affixed. Have fun! 

the way you want, slip the tip of a the bodice of the dress and then 
water pen under some of the edges onto the sleeves. These pieces were designed 
and glue it in place. When everything is dry, use specifically so that you can put as 

The shirt will cover both the luster dust to accent the embroi- much or as little detail as you wish. 

-II 
front and back of the torso of the dery. My rule of thumb is that when I 
figure, but the vest pieces are Wrap the arms for Mr. Moose am making moose, I make several 
applied only to the front. We are in tuxedo black, and wedding dress spare moose parts: heads, arms, 
giving Mr. Moose a jacket, so there white for Mrs. Moose. Let them legs, etc., and store them away. 
is no need to put a back on the vest. dry, attach with wet gum paste and When I need them, they are already 

-II 
Be sure to keep the side edges of prop them in place while that dries. done and all I have to do is dress 

, the vest pieces very thin so that Insert a wire or a piece of them as desired. It is a good way 
~ they won't show through the jacket skewer into the top of both necks to use all your leftover gum paste, 

fabric. Put as much realistic detail that will hold the heads. Glue both keep busy during a slack time and 
in as you can in the places that heads in place with wet gum paste. store up potential income for the 
will be seen. Mr. Moose's vest has Add a pearl necklace for Mrs. future. -Kelly Lance, OR 
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Each issue of the ICES newslet- white. The fondant trim around 

ter hos photographs of cakes and 
other ugar art that were displayed 
at the annual ICES Convention. The 

cooperation of the artists who com
pletea these beautiful works of art 
has enabled us to share information 

about some of these displays. 

Photos on Page 11 

Judy Duke, FL- All decorations 

were made using Easter, butter-

fly and spring flower cutters. The 

board was covered with light green 

fonda nt and embossed using the 

small fl ower cutter. Rabbits were 

made for the top of the cake, placed 

on toothpicks and allowed to dry. 

Butterfl ies were made and dried. 

The cake was covered in light blue 

fondant and sponged green around 

the bo ttom edge. Grass was painted 

over the sponged area. The top area 

of the cake was sponged and rab

bits w ere placed. Side layers and 

detail~ . were applied. 

Jacque Benson, TX- Fondant sid

ing was placed over the sides of the 

gingerbread house. The roof was 

made of fondant shingles. Bunnies 

were t andcrafted from gum paste. 

The fence and arbor were made of 

gum p aste with royal icing leaves 

and g m paste roses. The sugar 

window s were flanked with royal 

icing and gum paste flowers. 

Ruth K irmser, TX- A 12" round 

cardbCtard was covered with fon

dant. ~ : ix oval 3" mirrors were 

glued ro the fondant with egg 
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the miiTors was made from a very 

small mold. The fondant cord was 

painted with gold and the feathers 

were made from swan mold wings. 

Gum paste flowers completed the 

display. 

Dennis Pagsisihan, Philippines

This corsage was made of a mix

ture of gum paste flowers. 

Photos on Page 12 

Marianne Shore, TN-The cake 

was iced with royal icing for dis

play purposes using a tip #1 04 on 

the sides. The baby and all other 

decorations were made of fondant. 

Claudia Butler, OK- The bottom 

part of the sides to this 9" round 

were airbrushed in a gingham pat

tern using a stencil. The top bear 

plaque was stenciled, and textured 

ribbon roses completed this dis

play. 

Jackie Ornes, MO- This Easter 

basket was decorated with choco

late Easter eggs, a big fondant bow 

and pearl eggs. 

Dorothy Coates, England- This 

vase mTangement was an old-fash

ioned centre for a traditional Eng

lish wedding cake. Of course, in 

days gone by they would have been 

fresh flowers. The flowers were 

made of platinum paste. Large size 

petal cutters were used and each 

petal was wired separately. The 

centre "pod" was made on a 28-
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gauge wire using small, squashed 

pea-sized paste covered with a 

small circle of paste and shaped. 

The next layers were cut and wired 

(twiddle and stick method), veined 

on a poppy veiner and then either a 

ceramic silk veiner or cocktail stick. 

The second layer was quite "frilly," 

so it was frilled on both sides. Left 

and right petals were used. The last 

layer was not quite as frilly as the 

others . A faint crease was made 

down the centre and the petal was 

bent back a little. The wires were 

covered with green Y4- or lh- width 

tape. Color was powdered before 

wiring petals together, using gentle 

strokes inward. Green paste was 

used to make a small calyx with the 

Mexican hat method. The Mexican 

hat was threaded onto the finished 

flower, rolling it between the two 

forefingers to smooth it down the 

wire. The curly tendrils were made 

by twisting the tape tightly around 

a pencil. 

Photos on Page 13 

Nancy Robinson, IL- Green 

quilted fondant covered this dia

per bag and it was decorated with 

a fondant bear, bib, album and 

yellow thermal blanket embossed 

with a cross-stitch tool. Baby lo

tion, ointment, powder, Vaseline® 

and wipes, all made of fondant , 

were placed strategically around 

the bottom. The board was covered 

with embossed yellow fondant. An 

actual diaper and wipe container 

were used to decorate as well. 

Donna Stubbendeck, NE- A 

round cake was covered with yel

low fondant and decorated with 
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pastel fondant and luster dust. The 

baby, blanket, bears and trim were 

all molded and the cake was fin
ished with stars and letters made 
with cutters. 

painted with powdered food color

ing. The lace points and extension 

work were completed with royal 
icing. The bottom frills were made 
of fondant. 

Photos on Page 14 

with a rolling pin. Gum paste flow

ers were arranged artistically on 

top and around the base. 

Jeanette Cole, NJ-This square 

cake was covered with rolled fon

dant. The crib, dresser, changing 
table, bears and clothing were all 

Vanessa Mohammed, ON, Can
ada- The cake was covered with 

fondant. The sides of the cake were Pat Dean, NE- The small flowers , made with Mexican paste. 
pleated and stenciled with different chicks and bunny were piped with 
colors. The bells were made from 

cutouts and the flowers and foliage 

were made of gum paste. 

Jo Ellen Simon, NE- This baby 

cake was covered with fondant and 

decorated with a gum paste plaque 

royal icing on waxed paper. The 

egg was molded from a sugar and 
water mixture, scooping out the 

soft sugar inside after one hour. 

Roxanne Sookhai, NY-The cake 

was covered with fondant textured 

Miriah Schoentube, PA-A 

6" dummy was covered in bas

ketweave. Inlays of different colors 

were used to make the designs 

on the fondant-covered eggs. The 

bunny's head, arms and facial fea

ture were made of fondant. 

Classified Advertisements 
BakeryBuddy.com™: Organize and manage your client records, recipes; calculate pricing, record inventory, 
create bakers worksheets, view and print reports and invoices, using your personalized information. For more 
information, you may contact Haniet Cobb by phone at 901-854-1104, e-mail Beacake@aol.com or visit her 
web site at www.harrietscreations.com and click on the "For Decorators Only" section. 

Ele2ant Lace Impressions. Visit us at www.elegantlacemolds.com. Phone 541-926-0025, fax 541-791-3214. 
Flexible, easy-to-use cake decorating molds. Check out our new wraps, medallions, collections and trims! 

SUGARCRAFT™ - Visit us at www.sugarcraft.com- fun, easy, and secure ... order on-line. We carry thou

sands of cake decorating, cookie, and candy products. If you want it, we have it! ALSO - please visit www. 

sugarcraft.org for cake decorator 's message board, ICES news, cake photos, ideas and recipes! We are located 

at 2715 Dixie Hwy., Hamilton, OH 45015 . 

www.culinarybooksbystevevolk.com - Thank you for taking the time to visit my web site! 

www.shopcountrykitchen.com: Country Kitchen SweetArt offers a huge selection of cake decorating, candy 

making and cookie supplies from our professional, secure and easy web site. Order online or from our beautiful 

color catalog. 260-482-4835. 4621 Speedway Drive, Fort Wayne, IN 46825. 

A-J Winbeckler Enterprises: www.winbeckler.com - Safe, secure, easy online ordering! We offer thousands 

of cake, cookie, and candy-making products. Visit our web site for class info for students and sponsors also. 

Nicholas Lod2e International Su2ar Art Collection - Visit and order from our safe and secure web site at 

www.nicholaslodge.com where you will find everything for your gum paste and rolled fondant cake decorating 

needs, including: CelCakes, FMM, Patchwork Cutters and the massive Nicholas Lodge Collection of gum paste 

cutters. Or call us toll-free at 1-800-662-8925. The Nicholas Lodge class schedule is also posted on the web site. 

Be sure to enter your e-mail address to receive our e-mails, so you will be among the first to receive notices on 

specials, classes and new products. 
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Silicone molds 
Edible cake taxidermy kits 
Custom molds 

Phone 660-839-2231 

Guaranteed 
not to break! 

CakePans4Less.com 
We Sell Brands Like: 

Cake Pans 4 Less, Magic Line, 
Wilton And More! 

Round Pans -Square Pans - Rectangulars 
"Wilton" Retired Character Cake Pans 

Coofde Sheets - Ca!u Boards 

Loaf pans & More! 

Check out out our selection of over 300 
"Wilton" Character Cake Pans Instructions! 

E-mail: cakepans41ess@yahoo.com 

f high-tech product and matenal development together With professional users 

Rick Boone 

"K..:c-sl'al bags nrc tlw best Jccnrntor 
b:1gs on tl e market - period ." 

Order ?!dine at 

'""''"· ke ~seal. co111 
Contact us for furth er information 

Toll Free l-866-533-7325 

(~ kee-seal ,.., 
DI SPOSABLE 

PIPING BAG 
WITH EVERYTHING YOU NEED! 

Ideal material ! 
Easy-grip outside, 
smooth inside. 

Extra-strong 
materjal! 
Easy tear off. 

Flap less seal! 
Unique seam 
technology 

1-fyg ie!lic! 
Sterile application . 

May Issue Deadline: March 25 

Newsletter Advertising Policy 
Ads for the newsletter must be received by the 25'h of the month, 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-mail attachments or on CD; see 
instructions below) unl ess otherwise approved by the News letter Edi to r. 
All ads rece ived later than the posted dead! ine are subj ect to a $ 100 late fee 
and will be accepted only at the discretion of the News lette r Ed ito r. Any ad 
requiring typesetting or an unusual amount ofl ayout or cleanup ti me may be 
billed. Allow four to fi ve days for mail to reach the ICES Newsletter Edi to r at 
324 W. Seward Rd. , Guthrie, OK 73 044, phone or fax 405-282-3003, e-mai I 
lcesEditor@ao l.com. Ad prices are subject to change without notice. 

Class ified Advertisin g is $5 per typed line (Times New Roman, size 12), black 
and white onl y. Current ad rates and sizes (w idth x length) are as fo ll ows: 

Page Size 
1/6 page (3%" x 3 '/ ,") 
Y. page (3%" x 47/s") 
Hori zontal y, page (7'/2' x 47/s") 
Vertical y, page (3%" x I 0") 
Full page (7 Y, " x I 0") 

Black and Whi te 
$ 69.00 
$103.50 
$184.00 
$184. 00 
$333 .50 

Co lor 
N/A 
$180 
$320 
$320 
$580 

If you commi t to one full year of ads ( II issues), you will be charged only 
for 10 ads. If you commi t to 6 months of ads, you will receive one ad free 
(published in 7 issues). If you choose to pay for the full-year commitment 
or a one-half year commitment in advance, you will receive an additional 
I 0% discount. Please note that Class ified Ads are excluded from this 
offer. 

To submit ads digitally, please send the ad attached to e-mail , or on CD. If 
you req uire your media returned, please include a postage-paid envelope. If 
you are using a PC (Windows), you may submi t any of the fo llowing types 
of fil es: lnDes ign, PageMaker, Word, WordPerfect, or Photoshop, plus any 
nonstandard fonts used, along with .ti ff fi les of any artwork. Macintosh fil es 
are also accepted, provided they can be converted or re-created. 

For ads with photos or ~:rayscale: scan photos or graysca le art in graysca le 
at 350 clpi and save in .ti ff or .pelf fo rmat. Pos iti on photos and compose 
text in layout program (either typeset text or scan as line art and pos ition in 
layout program; do not scan tex t as graysca le). Include any nonstandard fo nts 
used. Please fax a copy of the ad to the Edi tor fo r compari son of original 
and digita l versions. 

For ads with text and line art onlv : lay out and then scan the entire ad as 
line art at 600 dpi and save in .ti ff or .pd f format. Fax a copy of the ad to 
the Ed itor fo r compari son of original and di gita l versions. 

Publication Information 

The ICES (USPS 02003 1) ews letter is publi shed monthly (except in September) by the 
In ternational Cake Ex ploration Societe at 324 W. Seward Rd .. G uthri e, OK 73044-7806, 
Peri odica ls postage paid at G uthri e and additional mailing otlices. 

POSTMAST ER, PLEASE SEN D AD DR ESS C HANGES TO : ICES Membershi p 
Coordinator, 4883 Camell ia Lane. Bossier City, LA 7 1111 -5424. 

The ICES News letter is published to keep members in formed about cake decorating and 
relevant issues. Members are encouraged to share hints, recipes, patterns and/or photographs. 
Regular membershi p dues are $60 per year or $ 156 fo r three yea rs (dues in clude $24.96 per 
year for your subscrip tion to the ICES Newsletter); International membership dues arc $75 
per year o r $20 1 fo r three years (dues include $55.44 per year fo r your subscription to the 
ICES Newsle tter): Associate membership dues are $25 per year, and Charter membershi p 
(joined before09/ 1977) dues are $20 per year. Dues must be paid in U.S. fun ds. Membershi p 
is open to any man, woman, or child who is interested in the "'Art of Cake Decorating." 

Materi al published in the ICES News letter docs not necessaril y refl ect the op ini ons or 
ICES and/or the News letter Edi tor. All submitted materi al becomes the property o rt CES and 
may be edi ted. ICES and/or the News letter Edi tor cannot be he ld responsible for the results 
f-i·o m the usc of such material. Class, Show, and Day of Sharing not ices are publi shed <.~ s a 
publi c service. Any changes or cancellat ions are the respons ibility of the contac t person, no t 
ICES and/or the Newsletter Ed itor. A ll adverti sements are accepted and published in good 
ra ith. Any mi srepresentat ion is the respons ibility or the advertiser. The International Cake 
Exp loration Soc iete and/o r the News letter Editor are NOT li able ror any product or service. 
This publi cat ion reserves the right to refuse any advertis ing whi ch would be in vio lation of the 
objectives of IC ES as sta ted in the bylaws. Thi s publi cation will not publish anything which 
wou ld be in d irect confli ct o r competi tion with ICES or ICES-sponsored events. 
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www.MakeYourOwnMolds.com 
1.800 .333.5678 questions @ makeyourownmolds.com 

Distributor of Sugar Silk & Flower Paste 
manufactured by Marcela Sanchez. 

Check out our new cake pan line by Fat Doddios ! 

Wholesale distributor of Cake Craft 
& Decoration magazine and many imported 

items to other cake stores. 

Cake decorating classes and 
a full line of cake decorating 

products available at 
our retail store . Visit us 
or shop online today! 

Store Hours: Monday - Saturday 
9:30am - 6:00 pm 

(until 7 pm on Thursday) 

www.cakecraftshoppe.com 
Email: sbrooks@cakecraftshoppe.com 

Telephone: 281.491.3920 

106mm 0 
20 petals 

JEM Cutters 
P.O. Box 115, Kloof 3640, South Africa 
Tel: +27 (0)31 701 1431 
Fax: +27 (0)31 701 0559 
E-mail: jemcutters@iafrica.com 
WEB: www.jemcutters.com 

LADY'S SHOE 

Complete with 
tJ Jt.w7 ptJrf 

heel mold tJnd 
Jt.w7 formers 
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